CONG HOA XA HOI CHU NGHIA VIET NAM
Doc Wp - Ty do - Hanh phiic

BAN TU CONG BO SAN PHAM
S6: 19/Pai Phat/2019

LT uongr iin vé {6 chive, ¢ nhin tw cong b san pham
Tén (6 chire, ¢4 nhén: (‘ON(‘ TY TNHH THUC PHAM THUONG MAI DAI PHAT
Pia chi: 86 32, duong sb 6, KCN Séng Than 2, Phuong Di An, Thi x4 Di An, tinh Binh
Duong.
Di¢n thoai: 0274 3790540  Fax: 0274 3790542 E-mail: hlinh@daiphatfood.com.vn
Mi s6 doanh nghiép: 3700341674
S6 Gidy chimg nhén co s dii didu kign ATTP: 71/2018/NNPTNT-BDG Ngay CAp/Noi cép:
18/09/2018  Chi cuc quan ly chat lugng ndéng, [dm san va thuy san Binh Duong.
1. Tadng tin vé sin phim:

I. Tén san phém: KEO B KALA TRA XANH MATCHA.

2. Thanh phin: Dau phdng, Mach nha, Duong tinh luyén, Bt stra, Bo lat, Trimg pa,
Nuée, Bot tra xanh Matcha (1%).
3. Thei han sir dung san phdm: 6 thang ké ngay san xudt. Ngay san xudt, han st dung in
trén goi san pham.
4, Quy cich dong goi va chit liéu bao bi:
i PA/PE/CPP: Dam bdo an toan thye phdm theo quy dinh ctia B Y T¢.
(Quy céch bao g6i: 16 Olcalfgm 240 g/g6i (15 cai), 480 g/ hop (2 gbi * 240 g).
5.°T&n va dja chi co s& san xufit san phdm (trudng hop thué co s& san xudt):..................
1. MAu uhiin sin phim (theo bang dinh kem)
IV, Yéu cdu v8 an toan thwe phim:
Té chire, ¢4 nhin san xudt, kinh doanh thye pham dat yéu cdu vé an toan thue phdm theo:
- Viin ban hop nhit 02/VBIIN - BYT: HMuéng dan viée quan 1y phu gia thuc phim.
- Nghi dinh 43/2017/NB-CP v& nhin hang hoa.
- QCVIN 8-1:2011/BYT: gi6i hun an toan cho phép d6i véi doc t6 vi ndm 6 nhidm
trong, thuc pham.
- QCVN 8-2:2011/BYT: Quy chuén k¥ thuat quéc gia déi véi gici han 6 nhiém
iirn locu néng trong thyc phim.
- Quyét dinh 46/2007/QD-BYT: Quy dinh giti han t8i da 6 nhiém sinh hoc va hoa
hoe trong thuc pham,
- Quy dini 38/2008/QD-BYT: Quy dinh mire gidi han t6i da ctia Melamine nhiém chéo
trong hu’c phém.
- Tiéu chudn nha san xudt dinh kem.

Ching 161 xin cam két thuc hién dfw dii cac quy dinh cda phap ludt vé an toan thue phidm
va hoan (odn chiu trach nhiém vé tinh phap ly ctia ho so cong bd va chét lugng, an toan
thue phim déi véi san phim dd cong bo./.
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Ténsinphim: Keo B Kala S3uRéng”  Ténsan pham: Keo B&Kala Siia Tuoi™  Ténsdn phan: Keo B3 Kata Tra Xanh Mat Chal !
Thanh phan: D50 phéa Moch riva Duing  Thanh phan:D3u phdna Machrha Duing  Thanh phdn: Biu phing Mach rha, Buing 0
tinh luyén, Bo l3t, Bat S, Sau ri2ng (3%)  tioh luyén, Sia tuoi (105 Bolat, Tninggd  luyén, Bjt sii, Balat, Tring g3, Nude, Bjt 73 xarh
Tring 0& Nude, Phin m t8hg hop (1017) Matcha (1%}
Khéi lugng tinh: 16 g/géi.

Hudng din strdyng: Sin phim 30 14a ngay khi md bao b

Hudmg din bio quan: B3oquin noi kid thadng trénh i xic dnh ndng trye tiap.
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Théng tin, cdnh b3o: Luu y khi sirdung néu m3n cdm véi 1 trong céc thanh phin trén.
Ngay sin xuat, han strduna: In trén gdi sdn phim.
(%) B4 biét tén khdu vi keo d6ng gdi bén trong xin vui lng xem tén in & mat trén gdi keo.
¥t v Vigt Nem 4 :
Siaui 130 CONG TY TNHH THYC PHAM THUGNS MAI DAY PHAT

8432 Dot §56, KON Sée Thia 2, Fradeg DT A9, TP, D7 An, Biry Dusrg, Vidt iz
XN it 1 {0274) 3790 540 * Fax (0274) 3790 542 * Era | daphated: phatfond comoen * Websta wiva dz phatfood comam




Iat Bot Sita, Siu riéng [3%} Trung ga Nuéc, Pham mau
tong hop (1071).
Tén san pham: Keo B2 Kala Sija Tuoi”
Thanh phan: Dau phng, Mach nha, Dusng tinh luyén, Siia
tuol (10%), Bolat, Tring ga.
Tén san pham: Keo B& Kala Tra Xanh MatCha''
Thanh phan: Dau phong, Mach nha, Budng tinh luyén, Bot
sua, Bu lat, Trung ga, Nuac, BOL tra xanh Matcha (1%).
Khai luong tinh: 240 g (16 ¢ * 15 gdi)
Hudng dan st dyng: San pham &n lién ngay khi mé bao bi,
Hudng dn bdo quan: Bio quan noi kho thadng, trénh tiép
xdc anh ridng tryc tiép.
Thdng tin, canh bao: Luu v khi st dung néu man cam véi
1 trong céc thanh phan trén,
Ngay s3n xuat, han str dung: In trén gai san pham.

(") B2 bt khd vi Gdng g bén trong. xeim tem nhin d 20 ¢En trude mar bip
Tel: (0274) 3780 540 * Fax: (0274) 3790 592

% Email: daiphat@daiphaliood com.vn
Website: v daiphatfood.com.vn

Tén san pham: Banh Cookies Anna Trung Mubi'”
Thanh phan: Bot mi, Bo thue vat, Budng tinh luy yén, Tring
ga, Long do trung wt rnu0|( ,5%), Hanh nhan, D& i
Mugi | - 6t, Pham mau tong hop (110).

Tén san pham: Banh Cookies Anna Cha Bang”

Thanh phan: Bot mi, Bo thyc vat, Cha béng (13,4%), Dudng
tinh luyén, Tring ga, Dau nanh, Hanh 18, Mudi | - ot

Tén sdn pham: Banh Cookies Anna Dira"”

Thanh phan: Bat mi, Budng tinh luyén, Bo thuc vat,

Dia (11,7%), Trang ga, Mé den, Dau nanh, Mudi | - 61,

Khdi lugng tinh: 300 g/hdp (10 g/cai * 30 céi}

Hudng dén strdung: San pham an lién ngay

Huurng dan bao quén Bao quan noi kho thoang, rann m
xtc anh nang tryc tigp.

Théng tin, canh bao: Luu y khi strdung néu man cam véi |
trong cac thanh phan trén.

Ngay san xuat, han strdung: In trén goi san pham.

(%) B Edt khdu vj dong goi bén trog xem tem ahda ¢ éndza o

Xuat xd: Vigt Nam )

San il tai; CONG TY THHH THUC PHAR T DAI PHAT

S4 32, Buting S8 6, KGN Song Than 2. Phuiing DT An. Thanh phé D1 An,
Binh Duang, Vit Nam
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KR8t Lugng Tinh: 480 a/lndp

tinh luyén, Sifa tuoi (10% Xudt X Vigt Nam

Keo B& Kala Sau Riéng'" e .1 =
Thanh phan: Dau phdng, Mach nha, Buang Séleu&t tal: CONG TY TNHH,THUC
tinh luyén, Bo lat, Bt Siia, Su riéng (3%), PHAM THUGNG MAI DAI PHAT
Tring g3, Nudc, Phdm mau tong hop S6 32, Buting s6 06, KCN Song Than
(101i) , 2, Phuting Di An, TP. Di An,

Keo Bé Kala Tra Xanh MatCha!")

Thanh phan: Bdu phéng, Mach nha, Budng Tinh Binh Duong, Vigt Nam.

tinh luyén, Bot siia, Bo lat, Tring g3, Nudc, Tel: 0274.3790540 - 3790541

Bt tra xanh Matcha (1%). Fax; 0274.3790542.

thf'i lugng tinh: 480 g (240 ¢ * 2 g6i ). . Email: daiphat@daiphatfood.com.vn
Hudng dan s dung: San pham an lién wwy. daiphatfood.com.vn

ngay khi md bao bi,

Huéng dan bdo quan: Bao quin noi khd
thodng, tranh tiép xdc 4nh ndng truc tip. B2 eveeeeeeeeeseseeeseeseeeesessen,
Thang tin, cdnh bao: Luu ¥ khi st dyng / e ) L
néu man cdm véi 1 trong cic thanh phan D Tu van khach hang
trén.
Ngay san xut, han si dung; In trén géi 1 900'555540
s3n pham.

(*) DE biét tén 2 loai sén pham ddng gdi

bén trong, xem tem dan & mat trude hép. | |
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eo Bé Kala Tra Xanh Matcha

pia:
K2 Bi Kala $ia Bilng: O phdog Mach sha. Duing b b Bt 5t S22 S g (3%)
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Keo Bé Kala Sau Riéng & Keo BS Kala Tra Xanh Matcha

“Bam vi sdu ticng, tham mém lii aafn’ )
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*30 Be Kala Sifa Ty

Keo Bé Kala Tra Xanh Matcha

Thanh phén:

Kz Bé Kala Sifa Tuoi: D3u phéng. Mach nha, Dudng tinh buyén, Sita tusi (103%), Ba lat, Trdng gd

Kg0 BE Kala Tra Xanh Maleha: D3u phing. Mach rha, Dudng tinh luyén, B3 s0ra, Bg fat, Tring g3,

Nude, BGt trd xanh Matcha (1%),

Khoi ufgng tinh: 288 g néi dung chi it nbu bén dudi

Keo B4 Kata Sita T 163 * 9 gdi.

Keo B3 Kata Trd Xanh Matcha: 16 * 9 gl

Hudng dn sii dung: Sin phém dn bén ngay khi md bao bl

Hutdng din bao quan: Bio quia nai kha thadng, trénh tidp xic &ah ndng trs tép.

~ Théngtin, canh béo: Luu § ki st dung néu mén cim véi 1 trong cdc tinh phin trén,
- Ngay san xuat, han st dung: In trén g6i s3n phém.

St b Vit e

Sénphin ci CONG TV TNHH THUC PHAM THUONG MAI DAI PHAT
5332, B 56 NN St Thia 2, P o, st b3 DiAn, B Do Vit hiam
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TONG CUC TIEU CHUAN DO‘LUONG CHAT LUONG
N TRUNG TAM KY THUAT TIEU CHUAN DO LUONG CHAT LUQNG 3

QUATEST3 QUALITY ASSURANCE & TESTING CENTER 3

KT3-05844BTP9/1-1 PHIEU KET QUA THU NGHIEM 01/11/2019
rreceT DE F, OR T Page 01/02
| E O 1 O Mmoo

PHIEU KET QUA NAY TU SO KT3-05844BTP9/1-1 DEN SO KT3-05844BTP9/1-2 NGAY 01/11/2019
PUQC TACH RA TU PHIEU KET QUA SO KT3-05844BTPY/1, NGAY 22/10/2019 THEO YEU CAU
CUA KHACH HANG QUA CONG VAN SO 139/19/CV-DP NGAY 28/10/2019

THIS TEST REPORT FROM NO KT3-05844BTPY/1-1 TO KT3-05844BTP9/1-2 DA TED 01/11/2019
WAS SEPARATED FROM TEST REPORT NO KT3-05844BTPY/1, DATED 22/10/2019
ACCORDING TO CUSTOMER’S OFFICIAL DISPATCH NO. 139/19/CV-DP DATED 28/10/2019

1. Tén mau : KEO BE KALA TRA XANH MATCHA
Name of sample NSX: 14/10/2019

2. M6 ta miu : MAu thit nghiém do khach hang lay mau, tén mau va thong tin vé mau
Sample description do khach hang cung cap./ Testing sample was sampled by customer,

sample name and sample information were supplied by customer.
Mau dyng trong tai nhya ¢é in nhan “Dai Phat”.
As received sample is contained in plastic bag with “Dai Phat ™ label.

3. S& lugng miu Al
Quantity
4. Ngay nhan miu : 14/10/2019
Date of receiving
5. Thoi gian thir nghiém - 15/10/2019 - 22/10/2019
Testing duration
6. Noi giri mau . CONG TY TNHH THU'C PHAM THUGNG MAI DAI PHAT
Customer S5 32, Puong S6 6, KCN Séng Than 2, P. D An, Thi Xa DT An -
Tinh Binh Dwong, Viét Nam
7. Két qua thir nghiém : Xem trang / See page 02/02
Test results
&1}4%%1} GFPTN T;iU'C PHAM TL. GIAM POC/ PP. DIRECTOR
Q0R TESTING 248 TRUGNGPHONG THU NGHIEM/

KY THUAT WA
3 CHUAN 9o LuNG
Nguyén Thanh Céng ) o A



PHIEU KE
TEST

01/11/2019

KT3-05844BTP9/1-1
age 02100

7. Két qua thir nghiém
Test results

Tén chi tiéu

Characteristic

Phuong phép thu
Test method

Gioi han phat hién
Limit of detection

Keét qué thir nghiém
Test result

7.1. Do 4m,
Moisture content

7.2. Ham lugng melamine,

Melamine content
7.3. Ham luong aflatoxin,
Aflatoxin content

[ ] Bl
® B2
L] G]
[ ] Gz
7.4. Ham luong chi,

Lead content
7.5. Ham lugng cadimi,

Cadmium content

g/100 g

ng/kg

ngkg

mg/kg

mg/kg

7.6. Ham luong duong tong qui ra

glucose,

g/100 g

Total sugar content as glucose

7.7. Nang luong/Calories
o kcal/100 g
e KkJ/100g

QTTN/KT3 136:2016
(Ref: FAO FINP 14/7
(p.205)-1986)
QTTN/KT3 051:2018
(Ref: TCVN
9048:2012)
TCVN 7596:2007

QTTN/KT3 098:2016
(Ref: AOAC (999.11))
QTTN/KT3 098:2016
(Ref: AOAC (999.11))
QTTN/KT3 178:2017
(Ref: TCVN
4594:1988)
QTTN/KT3 024:2018

100

025
0,10
0,25
0,10

3.00x107

5,36

Khong phét hign
Not detected

Khong phat hién
Not detected
Khong phat hién
Not detected
Khoéng phat hién
Not detected
Khéng phat hién
Not detected
Nho hon 9.00x10

Less than

0.11
35.6

520 x 10°

.18 x 10°
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TRUNG TAM KY THUAT TIEU CHUAN DO LUONG CHAT LUQNG 3
QUALITY ASSURANCE & TESTING CENTER 3
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TONG CUC TIEU CHUAN DO LUGNG CHAT LUGNG

S TRUNG TAM KY THUAT TIEU CHUAN DO LUONG CHAT LUQNG 3 A\ v
QUATEST 3" QUALITY ASSURANCE & TESTING CENTER 3 s
KT3 - 02416BVSO PHIEU KET QUA THU NGHIEM 08/11/2019

e o e Laanl iy ’ Page 01/01

TESI]T REFOHR I
I. Tén mau - KEO BE KALA TRA XANH MATCHA
Name of sample NSX: 30/10/2019
2. Mo ta miu . : Mau thir nghiém do khéch hang 1dy mau. tén miu va thong tin vé miu do

khéch hang cung cap./Testing sample was sampled by customer, sample name

and sample information were supplied by customer.
Mau con nguyén bao bi nhiin hi€u./As received sample is intact package and brand.

Sample description

3.86 lwgng mau 101 ¢1.2 Kg)
Quantity B
4. Ngay nhdn mau :30/10/2019

Date of receiving
5. Thoi gian thir nghiém  : 31/10/2019 -08/11/2019

Testing duration A ) ) 2
6. Noi giri mau : CONG TY TNHH THUC PHAM THUONG MAI DAI PHAT

Customer S6 32, Duong s6 6, KCN Séng Than 11, Phuong D1 Any Thi Xa DT An
Tinh Binh Dwong
7. Két qua thir nghiém
Test results

Tén chi tiéu Phuong phap thu Két qua thu nghiém
Characteristic Test method Test result
7.1. Tong s6 vi sinh vét hiéu khi, CFU/g ISO4833-1:2013 LIx 10
Total aerobic plate count
7.2. Coliform, CFU/g ISO 4832 : 2006 <10®
7.3. Escherichia coli, CFUlg ISO 16649 —2 : 2001 <10
7.4, Staphylococcus aures, CFU/g AOAC 2016 (975.55) <109
7.5. Clostridium perfringens, CFU/g [SO 7937 : 2004 <10 &
7.6. Bacillus cereus gia dinh, CFU/g ISO 7932 - 2004 <107
7.7. Toéng sb nAm men, ndm mde, ~ CFU/g ISO 21527 — 1 : 2008 <10®
Total yeast, mould

Ghi cht/Notice: (*) Theo phuong phap thu, két qua duge bicu thi nho hon 10 CFU/g khi khong co khuan
lac moc trén dia.

According to the test method, the result is expressed as less than 10 CFU/g when the
dish contains no colony

TL. PHU TRACH PTN VI SINH - GMO
PP. HEAD OF MICROBIOLOGY - GMO TESTING LAB.
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Nguyén Pham Phuong Thanh




