Phin 2. YEU CAU VE KY THUAT
Chuong V. YEU CAU VE KY THUAT

Muc 1. Yéu cau vé Ky thuit

Yéu cau vé k¥ thuat bao gdm cac ndi dung co ban nhu sau:

1.1. Gi6i thiéu chung vé du an, géi thau

- Tén g6i thau: Mua qua Tét nam 2026

- Chu dau tu: Cong doan chi nhanh Cong ty TNHH Sao Vang tai
Quynh Phu

- Pia diém thyc hién (giao hang): L6 d¢at DT 88.707,0 m2 Cum Cong
nghiép Quynh Coé1, xa Quynh Phy, tinh Hung Yén

- Noi dung cong viéc: sap xép, van chuyén, giao hang

- Thoi gian thyc hién hop dong: 5 ngay.

1.2. Yéu cau vé ky thudt

Yéu ciu vé k¥ thudt bao gdm yéu cau vé k§y thuat chung va yéu cau
vé k¥ thuat chi tiét ddi véi hang hoa thudc pham vi cung cip cua goi thau,
cu thé:

a) Yéu cau vé ky thuat chung:

- Nha thau cam két: Hang hoa phai mdi 100%, ngudn nguyén licu
dau vao co ngudn gbe, xuit Xt rd rang.

- Nha thau phai d& xuit ky ma hiéu/ nhan mac, xuat x{r, nha san xuat
cu thé ctia hang hoa va cac thong sb k¥ thuat chi tiét ctia hang hoa du thau.

- Nha thau c¢6 Ban tu cong bd san pham va phiéu kiém nghiém san
pham di kém Ban tu cong b chat lwong san pham.

- Nha thau cam két hang hoa phai c6 gidy chimg nhan xuit xudng
ctia nha san xuit doi v6i hang hoa san xuit trong nudc hoic gidy ching
nhan ngudn gbe xuit xt C/O, gidy chimg nhan chit lugng C/Q dbi véi hang
hoa nhap khau (Gidy chtng nhan phai dugc ndp khi thyc hién hop dong).

- Nha thau phai cam két cac yéu cau vé dong goi, van chuyén va giao
hang: Pong goi hang hoa phai theo dung yéu cau k¥ thuat cia hop dong
va ctia nha san xuat. Van chuyén hang hoa dén cac dia diém theo yéu cau
can cir theo chi tiét lich giao hang ciia bén nha thau dé ra.

b) Yéu cau vé danh muc, théng s ky thuat cu thé:

(xem phy luc dinh kem Chwong nay)



1.3. Cac yéu cau khac

- Yéu cau vé hang miu

+ Thoi gian ndp san pham mau: Trong vong 05 ngay lam viéc sau thoi
diém dong thau theo thong bao moi thau di dugc ding tai trén hé théng
mang dau thau qudc gia.

+ S6 luong hang mau: 01 bo san pham day du véi thong sé ky thuat
nhu yéu cau.

+ San pham mAau s& dugc Chu dau tu danh gia vé dic tinh, thong sb
k¥ thuat theo cc yéu cau tai Chuong nay.

+ Truong hop qua thoi han cung cAp hang mau hoic san pham khong
dat cac yéu cau ky thuat, Chu dau tu s& danh gia E-HSDT cua nha thau
khong dap tmg va thuc hién tiép cac bude danh gia E-HSDT theo quy dinh.

+ Dia chi ndp hang mau: Theo dia chi ctia Chu dau tu.

- Nha thau dam bao hang hoa duoc dong gbi trude thoi gian phat qua
tai nha mdy cua Chu dau tu.

- Nha thau phai cam két gia chao thau cta nha thau da bao gdm céac
loai chi phi lién quan nhu: chi phi van chuyén, hang mau, thay thé san pham
khong dat yéu cdu trong qua trinh san xuét, van chuyén do 13i ctia nha
thau..., thué gia tri gia ting va cac loai thué, phi khac theo quy dinh cta
phép ludt hién hanh.

- Cam két thay thé cac san pham bi 15i ké tir khi nhan duogc yéu cau
ctia chi dau tu 13 trong vong 12 gid.

- San pham dugc dat vao trong cac hop nhd trude khi xép vao hop
carton l6n.

- Pong gbi: Tuy theo kich thuéc mdi loai qua khac nhau, nha thau
dong gbéi hop dung trong 1 thung carton 16n, dam bdo an toan trong qua
trinh van chuyén va luu trit. Hang hoa dam bao méi, nguyén ven bao bi,
khong tray xudc khi giao hang.

- Nha thau phai thong bao cho Chu dau tu vé thoi gian ban giao hang
hoa dé nghiém thu theo cac ndi dung sau:

+ S6 luong hang hoa yéu ciu cung cap;

+ Chét luong hang hoa theo quy cach di duoc quy dinh.

Muc 2. Ban vé: Khong.

Muc 3. Kiém tra va thir nghiém:



- Chu dau tu t6 chue kiém tra trude khi nhan hang.

- Cach thirc xir 1y ddi v6i cac hang hoa khong dat yéu cau: Nha
thau phai thay thé cac hang hoa 1a thiét bi khong dat yéu cau kiém tra, thi
nghiém.



PHU LUC DANH MUC THONG SO KY THUAT HANG HOA

(dinh kém diém b Muc 1.2 chieong V)
Goi thau: Mua qua tét nam 2026

MO TA THONG SO KY THUAT HANG HOA
A. DANH MUC SAN PHAM

1. | Banh quy socola vi vani 248.4¢g

2. | Banh Socola 168gr

3. | Béanh quy stra 120gr

4. | Banh Dinh Dudng vi rau hop gidy 86gr

5. | Bénh lat khoai tay vi ph6 mai

6. | Hop socola 55gr

7. | Dau dau nanh 1 lit

8. | Dau dau nanh 1 lit

9. ' Hat ném thit than xuong dng va tay 465gr

10. | Mi chinh 1kg

B. THONG SO KY THUAT HOP QUA
1. HOP QUA/ TUI QUA: Chon sir dung hdp qua hoic tii qua, phin
nao khong sir dung thi x6a bé

1.1. Hgp qua BANH

Noi dung Théng sb
Mau sic Do
Chat lidu Hop lam tir chat lidu giay duplex 230, catton boi
song E hé in mau CYMK, can mo bé dan thanh
pham




Kich thudc (dai x rong x cao) 410mm*70mm*260mm

Chat liéu quai hop Quai day du

Kich thudc quai hop 35cm

1.2 Hop qua GIA VI

Noi dung Théng sb
Maiu sic Do
Chat liéu Hop song e duplex 250, 16p béng kinh ¢ gitra
Kich thuoc (dai x rdng x cao) 290mm* 220mm* 160mm
Chat liéu quai hop Quai day du
Kich thudce quai hop 15cm

C. THONG SO KY THUAT SAN PHAM

1.Banh quy socola vi vani 248.4g
1.Thanh phan

Bot mi, dwong, ddu thye vt khong hydro héa (dau co - chira chit chdng oxi h6a TBHQ (319)), b6t cacao (3,9%),
sird fructose, chit tao x8p (500(ii), 503(ii)), bot bap, mudi, chdt nhii héa (322(i)), hwong vani gidng tw nhién.

1.Thei gian:

e Ngay san xuit: 12 thang k€ tir ngay san xuit
e Han st dung: + Téi thiéu 30% ( Ap dung v6i hang nhap khau)

1.Khdi lwong tinh: 248.4 g (9 g6ix 27.6 g)
1.Quy cach dong goi va chat liéu bao bi
Banh dwoc ddng gobi kin trong bao bi véi chat liéu OPP/VMCPP, sau dé cho vao hop gidy theo quy dinh.
1.Yéu cau vé an toan thwc pham
San phidm dat yéu ciu vé an toan thwc phdm theo:
- Quy chudn ky thudt Quéc gia sé:
+ QCVN 8-1:2011/BYT: Quy chudn k§ thuat quéc gia di véi giéi han 6 nhiém doc t&
vi nim trong thwc phim
e Théng tw ctia cdc Bj, nganh:

+ Quyét dinh s6 46/2007/QP-BYT: Quy dinh giéi han t6i da 6 nhiém sinh hoc va héa hoc trong thuc phdm



+ Thong tw s6 27/2012/TT-BYT: Quy dinh vé& quan ly va st dung phu gia thwc phim
1.Cac chi tiéu cam quan:

e Trang thai: Banh c6 dang hinh tron géom 2 manh ghép lai véi nhau & gitra 1a 1&p kem vi vani. Bé méit banh
c6 chir.

e Mau sic: Vé banh c¢6 mau nau sim téi den. Kem mau tring.
e Mui vi: Thom mui vani va socola hai hoa, khong c6 mui méc, mui la. Vi ngot,vani va socola dic trung.
e CAu tric: Banh gion, chic véi 16p kem dic, déo

1.Cac chi tiéu vi sinh vat: Theo quyét dinh sé 46/2007/QP - BYT cia B6 Trwéng Bd Y Té

ngay 19/12/2007

STT TEN CHi TIEU PON VI TINH MU’C TOI PA
1 T6ng s6 vi sinh vat hiéu khi CFU/g 104
2 E.Coli MPN/g 3
3 Coliforms CFU/g 10
4 Staphylococcus aureus CFU/g 10
5 Bacillus cereus CFU/g 10
6 Clostridium perfringens CFU/g 10
7 Tong s6 TB nAm men - nAm méc CFU/g 102

1. Ham lwong kim loai nang: Theo TCVN 8-2:2011/BYT
STT TEN CHi TIEU PON VI TINH MU’C TOI PA
1 Pb Mg/kg 0,2
2 Cd mg/kg 0,1

1. Ham lwong héa chit khong mong mudn: Theo QCVN 8-1:2011/BYT
STT | TEN CHI TIEU PON VI TINH MU’C TOI PA
1 Ham lwong Aflatoxin B1 ug/kg 2
2 Ham lwong Aflatoxin tdng s6 (B1B2G1G2) ug/kg 4
3 Ham lwong Ochratoxin A ug/kg 3
4 Ham lwong Zearalenone ug/kg 50
5 Ham lwgng Deoxynivalenol (DON) ug/kg 500

2.Banh Socola pie 168gr

1.Thanh ph?m: Puong, mach nha, bot mi, dau thue vat (déu c0), tring ga, bdt cacao (6,3%), chét 1am 4m
(422, 420(ii), 420(i)), dextroza, chat nhii héa (475, 322(i), 471, 492, 1520, 491, 470(i)), gelatin, chit tao xop
(450(i), 500(ii)), mudi, chat on dinh (1442, 415), huong liéu tong hop, chap7 diéu chinh d¢ acid (330), chat
bao quan (202), chét diéu vi (1104).

2.Théi han sir dung san phidm: 10 thang.



Han sir dung: + Téi thiéu 30% ( Ap dung v&i hang nhéap khau)
+ Téi thidu 50% ( Ap dung véi hang san xuit trong nudc)
3.Quy cach déng goi va cl;ﬁt liéu bao bi: Banh duoc dong thanh tirng goi bang bao bi mang phtc hop, sau
d6 dugc dong vao hop giay.
Quy cach dong goi: 168gr (6 goi x28g)
Yéu ciu vé an toan thwc pham: Sian pham dat Quy chuin k§ thuit Qudc gia s6

QCVN 8-1:2011/BYT: Quy chuan k¥ thuat Qudc gia ddi v6i giéi han 6 nhiém doc t6 vi ndm trong thuc
pham

QCVN 8-2:2011/BYT: Quy chuan k¥ thuat Qudc gia ddi v6i giéi han 6 nhiém kim loai ning trong thuc
pham

5. Chi tiéu cAm quan

Trang thai: Banh dang hinh tron, gdm hai 16p banh ghép lai v&i nhau, ¢ giita 13 16p nhan déo marshmallow,
bén ngoai phu sdcdla. Cau tric mém, min.

Mau sic: V6 banh c¢6 mau nau den cua socdla, 16p nhan déo mau tring.
Mui vi: Thom mui sdcola dac trung, khong cé6 mui la. Vi ngot, khong co vi la.

6. Cac chi tiéu vi sinh vat

Chi ticu K¢ hoach liy miu Mirc giéi han
n ¢ m M
Enterobacteriaceae, cfu/g 5 | 10 100
Escherichia coli, cfu/g 1 0 0 0
Salmonella, cfu/250g 10 0 0 0
Tong s6 nam men, cfu/g 5 1 100 1000
Tong s6 nim mdc, cfu/g 5 1 100 1000

-1 1a s6 mau can lay tir 16 hang dé thir nghiém.
- ¢ 1a s6 mAu téi da cho phép trong n mau c6 két qua thir nghiém nim gitra m va M.
- m la giéi han dudi.

- M la gi6i han trén. Trong sé n mau thir nghiém, khéng dugce c6 miu nao cho két qua vuot qua gia tri
M

7. Ham lwong kim loai ning: Theo quyét dinh sé 46/2007/QP-BYT:

STT TEN CHI TIEU PON VI TINH MUC TOI PA
1 Pb Mg/kg 0,2
2 Cd mg/kg 0,1

8.Ham lwong héa chat khong mong mudn: Theo QCVN 8-1:2011/BYT

STT | TEN CHI TIEU PON VI TINH MUC TOI PA
1 Ham lugng Aflatoxin B1 ng/kg 2
2 Ham luong Aflatoxin tong sé (BIB2G1G2) ng/kg 4
3 Ham lugng Ochratoxin A ng/kg 3




4 Ham lugng Zearalenone ne/kg 50

5 Ham lugng Deoxynivalenol (DON) ng/kg 500

3.Banh quy sira 120gr
1. Thanh phin

Bot mi, dau thuc vat (dau co), duong, tinh bot bép, nu6e duong, stta bot beo (0,8%), mach nha, chat tao xdp
(500(i1), 503(i1)), mudi, calci carbonat (170(i)), chat diéu chinh d¢ acid (450(i)), chat nhil héa (322(i)), hwong lidu
tong hop (sita, vani), chat xir Iy bot (1101(i), 223).

1. Yéu ciu vé an toan thuc pham
San pham dat yéu cau vé an toan thuc phim theo:
- Quy chudn ky thudt Quéc gia so:
+ QCVN 8-1:2011/BYT
+ QCVN 8-2:2011/BYT

e Thoéng tu cua cac Bg, nganh:
+ Quyét dinh s6 46/2007/QD-BYT

+ Thong tu s6 24/2019/TT-BYT
1. Trong lwgng: 120g
2. Quy cach déng géi va chit liéu bao bi

e Quy cach: 120g (3 G6i x 40g): Banh duoc v6 khay nhya chat liéu PS va dugc dong goi kin bang bao bi
gidy cudn véi chét ligu OPP/MCPP.

1. Thoi gian:
- Ngay san xudt : 12 thang trudc han st dung.
- Han su dung : T6i thiéu 50% ( Ap dung vé6i hang san xuét trong nudc)
1. Cac chi tiéu cam quan:
e Trang thai va cdu trac: Banh gion, xp, dé& tan
e Mau sic: Mau vang ciia banh nudng. Banh qua nuéng khong bi tring hodc chay den.
e Hinh dang: Banh c6 dang hinh tron, ¢ giita c6 chir thuong hi¢u san pham.

e Mui vi: Banh thom dic trung, hai hoa. Khong ¢6 mui thude, mui la. Vi béo dic trung, khong o vi la, vi
déng.

1. Cac chi tiéu vi sinh vat: Theo quyét dinh sé 46/2007/0P — BYT

STT TEN CHI TIEU PON VI TINH MUC TOI PA
1 Tong sb vi sinh vét hiéu khi CFU/g 10*

2 E.Coli MPN/g 3

3 Coliforms CFU/g 10

4 Staphylococcus aureus CFU/g 10

5 Bacillus cereus CFU/g 10




6 Clostridium perfringens CFU/g 10

7 Téng s6 TB nam men — nam mdc CFU/g 102
1. Ham lwong kim loai niing: Theo quyét dinh so 46/2007/QD-BYT:

STT TEN CHI TIEU PON VI TINH MUC TOI PA

1 Pb Mg/kg 0,2

2 Cd mg/kg 0,1
1. Ham lwong héa chit khéng mong mudn: Theo QCVN 8-1:2011/BYT

STT | TEN CHI TIEU PON VI TiNH MUC TOI PA

1 Ham lugng Aflatoxin Bl ng/kg 2

2 Ham lugng Aflatoxin tong sé (BIB2G1G2) ne/kg 4

3 Ham lugng Ochratoxin A ng/kg 3

4 Ham lugng Zearalenone ne/kg 50

5 Ham lugng Deoxynivalenol (DON) ng/kg 500

Mikc dap Gng nhu ciu dinh dudng % RNI -2014 (Ban hanh kém theo Thong tw s6 43/2014/TT-BYT
ngay 24/11/2014 ciia By truong Bj Y té)

STT

Mire

Tén chi tiéu £
bo

cong

Khuyén nghi*

Mire ap dung % RNI1/100g

Ham
Canxi

lwgng

244 mg/100g

Tré nhé

4-6 tudi

(600mg/ngay)

40,67%

7-9 tudi

(700mg/ngay)

34,86%

Nam va nir vi thanh nién

10-12 tubi
13-15 tubi
16-18 tudi
( 1000mg/ngay)

24,4%

Nam va nir trwéng thanh

19-49 tudi

34,86%




(700 mg/ngay)

50-60 tudi
>60 tudi 24,4%
(1000 mg/ngay)

Phu nir mang thai va ba me cho con bu trong sudt ca thoi ky
cho bu

(1000 mg/ngay) 24,4%

Ghi chi: * 1a Him lugng theo khuyén nghi ciia By Y té
4. Banh Cracker Dinh Dudng vi rau hop gidy 86gr
1. Thanh phén:

Bot mi, diu thyc vét (dau co), dudng, chat xo yén mach (4%), mach nha, whey bot, chat tao xdp (503(ii), 500(ii)),
chat beo thay th¢ bo, mudi, bot hanh, calci carbonat (170(1)), hwong hanh phi tong hop, hanh 1a kho, bot pho
mai, men, chat diéu chinh d9 acid (450(i)), chat xir 1y bot (223, 1101(i)), mau thyc pham tong hop (160a(i)).

2. Thoi han sir dung san pham:
Ngay san xuét: 12 thang ké tir ngay san xuat
Han sir dung: + Téi thiéu 30% ( Ap dung v&i hang nhap khau)

+ Téi thiéu 50% ( Ap dung véi hang san xuit trong nuréc)

3. Quy cach dong géi va chit liéu bao bi: Banh dugc dong thanh timg goi 21,5 g bﬁng, bao bi gidy cudn voi
chat liéu MATTOPP/MCPP, sau d6 dong vao hdp véi chat liéu Duplex hodc tai vdi chat liéu OPP/CPP.

Quy cach dong goi: 86gr (4 goix 21,5g)
4. Yéu cau vé an toan thuc pham
- Quy chudn ky thudt Quoc gia so:
+ QCVN 8-1:2011/BYT
+ QCVN 8-2:2011/BYT
o Thong tu cua cdc Bg, nganh:
+ Quyét dinh s6 46/2007/QD-BYT
+ Thong tu s6 24/2019/TT-BYT
2. Chi tiéu cam quan
e Trang thai va cdu trac: Banh gion, xp, d& tan.
e Mau séc: Mau vang cia banh nudng. Banh qua nudng khong bi tréing hoidc chay den.
- Hinh dang: Banh c6 hinh vudng, vién ring cua.
-Mui vi: Banh thom déc trung, hai hoa. Khong cé mui méc, mui la. Vi béo dic trung, khong co vi la, vi déng.

3. Cac chi tiéu sinh vat



STT TEN CHI TIEU PON VI TINH MUC TOI PA

1 Tbng s6 vi sinh vat hiéu khi CFU/g 10*

2 E.Coli MPN/g 3

3 Coliforms CFU/g 10

4 Staphylococcus aureus CFU/g 10

5 Bacillus cereus CFU/g 10

6 Clostridium perfringens CFU/g 10

7 Toéng s6 TB nam men — nam méc CFU/g 102

8 Salmonella CFU/25¢g Khong phat hién
4. Ham lwgng kim loai ning: Theo quyét dinh s6 46/2007/QD-BYT:

STT TEN CHI TIEU PON VI TiNH MUC TOI PA

1 Pb Mg/kg 0,2

2 Cd mg/kg 0,1

8.Ham lwong héa chit khéng mong mudn: Theo QCVN 8-1:2011/BYT

STT | TEN CHI TIEU PON VI TINH MUC TOI PA
1 Ham lugng Aflatoxin Bl ug/kg 2

2 Ham lugng Aflatoxin tong sé (BIB2G1G2) ng/kg 4

3 Ham lugng Ochratoxin A ug/kg 3

4 Ham lugng Zearalenone ug/kg 50

5 Ham lugng Deoxynivalenol (DON) pgkg 500

5. BANH LAT KHOAI TAY VI PHO MAI
1. Thanh phén
Véy khoai tay (48%), dau thuc vat (co), bot gia vi pho mai, tinh bot khoai tay, tinh
bot bip, chit lam day (1412), duong, chat nhii hoa (471), mudi.
2. Yéu ciu vé an toan thuc phim
San pham dat yéu cau vé an toan thuc phim theo:
- Quy chudn ky thudt Quéc gia so:
+ QCVN 8-1:2011/BYT
+ QCVN 8-2:2011/BYT
o Théng twr cia cdc Bj, nganh:
+ Quyét dinh s6 46/2007/QD-BYT
+ Thong tu s6 24/2019/TT-BYT
3. Trong luwgng: 60g
4. Quy cach déng gobi va chit li¢u bao bi



Béanh duoc déng goi kin trong lon gidy da 16p, bén trong c6 16p trang bac.
Quy cach dong goi: 60g

Thoi han st dung:

Ngay san xuét : 12 thang K& tir ngay san xuat

Han st dung : ti thiéu 30%

Cac chi tiéu cam quan: ) )
Trang thai: Miéng banh snack c6 dang hinh oval, twong doi kho, gion x6p
Mau sdc: mau vang nhat
Mui vi: banh thom mui gia vi phé mai dac trung, khong c6 mui moc, mui la. Vi hoi man béo, khong c6
vi la.
Cic chi tiéu vi sinh vat: Theo quyét dinh sé 46/2007/0P — BYT:

STT TEN CHI TIEU PON VI TiNH MUC TOI PA
1 Tbng s vi sinh vat hiéu khi CFU/g 10*
2 E.Coli MPN/g 3
3 Coliforms CFU/g 10
4 Staphylococcus aureus CFU/g 10
5 Bacillus cereus CFU/g 10
6 Clostridium perfringens CFU/g 10
7 Tong s6 TB nam men — nam moc CFU/g 10?
8. Ham lugng kim loai ning: Theo quyét dinh s6 46/2007/QD-BYT: '
STT TEN CHI TIEU PON VI TiNH MUC TOI PA
1 Pb Mg/kg 0,1
2 Cd mg/kg 0,1
9. Ham lwong hoa chit khong mong mudn: Theo QCVN 8-1:2011/BYT
TEN CHI TIEU PON VI TINH MUC TOI PA
Ham lugng Aflatoxin Bl ng/kg 2
Ham lugng Aflatoxin tong s6 (B1B2G1G2) ng/kg 4
Ham Iugng Ochratoxin A ug/kg 3
Ham lugng Zearalenone pgkg 50
Ham Iugng Deoxynivalenol (DON) ug/kg 500

6. Hop socola 55gr
1. Thanh phén

Thanh phan: Dudong, cht kho tir sita (24%), cacao khdi (15%), bo cacao, chét béo thuc vat khong hydro hoa
(co, hat md), chat nhii hoa (322(i),476), huong li€u giong tu nhién, ty nhién va tong hop

Ngay san xuét: 12 thang ké tir ngay san xuét
Han st dung: + Tdi thiéu 30% ( Ap dung v&i hang nhap khau)

+ Téi thiéu 50% ( Ap dung véi hang san xuit trong nuréc)



Quy cach déng goi va chit liéu bao bi

Dong gbi voi quy cach 11g x 5 cai. San pham déng goi kin trong bao bi mang nhwa phirc hop 10i
dung vao hop gidy chét liéu ivory 300gsm. Phu bong in offset bé thanh pham. Bén trong c6 khay

dyng san pham.

1. Yéu ciu vé an toan thwc phdm: San phim dat Quy chuén k§j thuat Quéc gia sb:

e QCVN 8-1:2011/BYT: Quy chuén k¥ thuat Qudc gia d6i véi gidi han 6 nhidm doc t6 vi nAm trong

thuc phim

e QCVN 8-2:2011/BYT: Quy chuén k¥ thuat Qubc gia d6i v6i gidi han 6 nhiém kim loai ning trong

thuc pham

1. Cac chi tiéu cim quan

STT Tén chi tiéu

Yéu cau

1 Trang thai Socola duge dinh hinh béng khudn thanh dang vién hodc dang thanh
2 Mau sic Mau nau sdcola stta dac trung
3 Mui vi Huong vi s6cdla Kkét hop hai hoa vaéi vi sita, vi béo, vi ngot

1. Cac chi tiéu giéi han vé vi sinh vat

Chi tiéu K¢ hoach liy miu Mikc giéi han

n m M
Enterobacteriaceae, cfu/g 5 10 100
Escherichia coli, cfu/g 1 0 0
Salmonella, cfu/250g 10 0 0
Téng s6 nam men, cfu/g 5 100 500
Tong s6 nam mdc, cfu/g 5 100 500

e nlasd mau can lay tir 16 hang dé thir nghiém

e clasd mau tbi da cho phép trong n mau c6 két qua thir nghiém nam gitra m va M

e m la gidi han dudi

e M la gi6i han trén. Trong s6 n mau thir nghiém, khong dugc c6 miu nao cho két qua vuot gi tri

cia M

1. Ham lwgng kim loai nang: theo QCVN 8-2: 2011/BYT:

STT Tén chi tiéu Pon vi tinh Mikc tbi da
1 Pb mg/kg 2
2 cd mg/kg 1
3 As mg/kg 1




Hg mg/kg 0,05

1. Ham lwgng héa chit khéng mong mudn
STT Tén chi tiéu Pon vi tinh Mikc tdi da
1 Ham lugng Aflatoxin Bl ng/kg 2
2 Ham lugng Aflatoxin tong sé (BIB2G1G2) ng/kg 4
7&8. DAU PAU NANH

1. Thanh phan:

N

e 100% dau dau nanh nguyén chét, vitamin A palmitat.

e Khoéng sir dung chit bao quan va chat tao mau

Khéi lwong: 1 lit

Quy cach déng géi va chit liéu bao bi:

Quy cach dong goi:

- Thé tich thyec: 1 lit
o Chét lidu bao bi:

e San pham dugc dong kin trong chai nhwa PET, can nhya PE, tai nhya PE c6 thung gidy cacton
bén ngoai, xe bon dam bao an toan thyc pham theo quy dinh cua Bo Y té

Thoi han sir dung:

e Ngay san xuat : 2 nam ké tir ngay san xuét

e Han sir dung bio hanh : ti thiéu 12 thang

Yéu ciu vé an toan thwe pham:

T4 chirc, c4 nhén san xudt, kinh doanh thuc phém dat yéu cAu v& an toan thuc phém theo:

Theo TCVN 7579-2018:

Theo QCVN 8-2: 2011/BYT

Theo thong tu 50/2016/TT-BYT

Theo thong tu s6 24/2019/TT-BYT

Theo thong tu 17/2023/TT-BYT

Theo nghi dinh 43/2017/ND, nghi dinh 111/2021/ND-CP.

Theo cac quy dinh hién hanh c6 lién quan.

Theo tiéu chuan nha san xuét.

Gidi han 6 nhiém vi sinh vat:

e 6 o o o o o o

STT

Chi tiéu kiém nghi¢m PVT MUC TOI PA

Coliforms CFU/g <10

Escherichia coli CFU/g <10

Salmonella spp. 125g Khong phat hién

Staphylococcus aureus CFU/g <10

Tbng nAm men, nAm moc CFU/g <10

| N | B WIS~

Tong s6 vi sinh vat hiéu khi (TPC) CFU/g <10

Ham lwgng kim loai ning:

STT

Chi tiéu kiém nghiém PVT MUC TOI DA

1

As Mg/kg Khong phat hién, MDL=02

2

Pb Mg/kg Khong phat hién, MDL=05

8.Chi tiéu chat hrong

STT Chi tiéu kiém nghiém PVT Két qua
1 Acid béo tu do (FFA) % 0,017
(Theo axit oleic)
2 Chi s6 iod g lod/100g 130
3 Chi s6 peroxide meq/kg 0,654




4 Chi sb va phong hoa mg KOH/g 195
5 Do am va chat bay hoi % 0,053
6 Ham lugng xa phong % Khoéng phat hién, MDL = 0,002
7 Tap chét khong tan % Khong phat hién
8 Aflatoxin B1 pg/kg Khong phat hién, MDL = 0,1
8. Ham lwong chit dinh dudng:
STT Chi tiéu kiém nghiém VT Két qua
1 Na g/100g 0
2 Béo % 100
3 Carbohydrate % 0
4 Dam % Khong phat hién
5 DPuong tong sb % Khong phat hién
6 Nang lugong Kcal/100g 900
9. Tiéu chuin co sé:
STT Chi tiéu kiém nghiém PVT Két qua
1 Chlorpyrifos mg/kg Khong phat hién, MDL = 0,01
2 Cyproconazole mg/kg Khong phat hién, MDL = 0,03
3 Flusilazole mg/kg Khoéng phat hién, MDL = 0,03
4 Chlordane mg/kg Khong phat hién, MDL = 0,01
5 Clethodim mg/kg Khoéng phat hién, MDL = 0,003
6 Heptachlor mg/kg Khong phat hién, MDL = 0,01
7 Methomyl mg/kg Khong phat hién, MDL = 0,003
8 Butyl hydroxy toluen (BHT) mg/kg Khong phat hién, MDL=3
9 Vitamin A (Retinyl Palmitate) pg/100g 2766
10 Vitamin E mg/kg 110
11 Omega 3 g/100g 6,85
12 Omega 6 2/100g 51,0
13 Omega 9 g/100g 24.8
14 Trans fat 2/100g 0

9. HAT NEM THIT THAN, XUONG ONG VA TUY 465G

1. Thanh phén:

Mubi I-6t (41 %), chét diéu vi Mononatri L-glutamat, dudng, bot san, bot thit va bot chiét xuit xwong éng & tuy
va bot thit than (21g)**, huong thit tong hop, md, chat 6n dinh 1442, chat di€u vi Dinatri 5'- Ribonucleotid, chat
diéu vi Dinatri 5'—inosinat,ﬂ huong nudc dung tong hop, bdt chiét xuat nam men, bot Ién men tir dau twong, mau

thuc phim Beta- caroten téng hop.
San pham c6 chira triing, dau nanh, sira, bot mi va ca
** trén 1 kg san pham

2.Yéu ciu vé an toan thwc phim ‘ ‘
T6 chure, ca nhan san xuat, kinh doanh thyc pham dat yéu cau vé an toan thuc pham theo:

- Quyét dinh 46/2007/QD-BYT
-QCVN 8-2:2011/BYT

3. Trong luwgng: 400g + 65gr

4. Quy cach déng gbi va chit liéu bao bi:
- Quy cach dong goi: 400 g/gdi + 65gr/ goi




- Chat liéu bao bi: San pham dugc déng goi trong mang phurc hop, chat ligu ‘nay phu hop voi “Quy chuan K¥ thuat
qudc gia vé an toan vé sinh ddi véi bao bi, dung cu bang nhya tong hop tiép xuc truc tiép véi thuc pham QCVN
12-1:2011/BYT” cia B Y Té.

5. Thoi han sir dung
Ngay san xuat : 15 thang trudc han st dung.
Han sir dung, bao hanh  : + Téi thiéu 30% ( Ap dung véi hang nhap khau)

+ Téi thiéu 50% ( Ap dung véi hang san xuét trong nudc)
6. Cac chi tiéu vi sinh vat:

STT TEN CHI TIEU PON VI TINH KET QUA
1 Tdng s6 vi khuin hiéu khi CFU/g 4.50x10?
2 Coliforms CFU/g <10
3 Staphylococcus aureus CFU/g <10
4 E.coli MPN - Quan MPN/g 0
5 Salmonella /25¢g Am tinh
6 Téng s6 TB ndm men - nAm mdc CFU/g <10

7. Ham lwong kim loai ning:

STT Chi tiéu Pon vi tinh Két qua
1 Arsenic (As) mg/kg Khoéng phat hién
2 Chi (Pb) mg/kg Khong phat hi¢n
3 Thiy ngéan (Hg) mg/kg Khong phat hién
4 Cadmium (Cd) mg/kg Khéng phat hién

8. Ham luwgng doc td vi nim

STT Chi tiéu Don vi tinh Két qua
1 Aflatoxins B1 ng/kg Khoéng phat hién
2 Aflatoxins (B1, B2, G1, G2) ug/kg Khong phat hién

10. MI CHINH 1KG

1. Thanh phén:

Mononatri L-glutamat tinh khiét 99+% (chat diéu vi).

(Thanh phan Mononatri L-glutamat duoc san xuat tir nguyén liéu thién nhién 1a mia duong va khoai mi
(sn))

2. Khdi lwgng : 1IKG

3. Quy cach déng goi va chit li¢u bao bi
San pham dung trong tai nhya PE (bao d¢am vé sinh an toan thyc pham theo quy dinh cia Bo Y Té)

4. Thoi gian
Ngay san xuét: 60 thang ké tir ngay san xuét
Han st dung: + Tdi thiéu 30% ( Ap dung v&i hang nhap khau)

+ Téi thiéu 50% ( Ap dung véi hang san xuit trong nuréc)
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5. Yéu cau ky thuat: i i
- Trang thdi : Tinh thé hodc bot tinh thé.

- Mau sic : Mau tring.
- Mui : khong mui
- Vi : Vi UMAMI déc trung.

6. Cac yéu cAuvé an toan thyc pham:
Quy chuadn ky thudt Quoc gia so:
- QCVN 4-1:2010/BYT

7. Céc chi tiéu chi diém chit lwong, gia tri dinh dudng

TT Tén chi tiéu Don vi Mic cong bd
tinh
R Dé tan trong nudc, it tan trong ethanol,
I | Botan ) thuc té khong tan trong ether
2 | Glutamat ) Phai c6 phan ung dac trung cta
Glutamat
3 | Natri - Phai cé phan ing dac trung cla natri
4 Gl?m k'h01oluqng khi la'r‘n kho % <05
(Say tai 98°C trong 5 gid)
5 | pH (dung dich mau thir 1/50) - 6,7~17,2
Goc quay cuc riéng
6 | (Dung dich mau thtr 10% (kl/tt) trong acid © +24,8° ~ +25,3°
hydrocloric 2N [a]P20)
7 | Clorid % <0,2
8 | Acid pyrrolidon carboxylic - Dat yéu cau
9 H?m luong n}ono;natrl~ L‘-glutarAnat monohydrat o >99.0
(tinh theo ché pham da 1am kho)
8. Ham lwong kim loai néing :
TT Tén chi tiéu Pon vj tinh Mikc tdi da

1 Ham lugng Chi (Pb) mg/kg 1,0




	䌀栀甀漀渀最 嘀 ⴀ 匀嘀 猀愀
	Chuong V - Phu luc thong so ky thuat



