Chwong V. YEU CAU VE KY THUAT

Muc 1. Yéu cau vé k§j thuit

1.1. Gi6i thiéu chung vé dy toin mua sam, géi thiu

- Tén dy to4an mua sam: Mua qua tét am lich 2026;

- Tén goi thdu: Mua qua tét 4m lich 2026;

- Chu dau tu: Lién doan Lao dong tinh Pht Tho.

- Pja diém thyuc hién: Giao hang hoa tai 3 diém tai 3 khu vuc : Pha Tho, Hoa
Binh, Vinh Phtc theo yéu cau cia Chu dau tu.

- Ngudn von: Tai chinh cong doan.

- Loai hop dong: Tron gbi;

- Thoi gian thue hién goi thau: 3 ngay

1.2. Yéu cau vé k¥ thuat

1.2.1. Yéu cau vé ky thuat chung nhu sau:

- Tiéu chuan hang hoéa:

+ Chat lugng méi 100%, chua qua st dung, san xuat nam 2025 trd vé sau. Hang
hoa phai c6 tem dam bao chit lugng clia nha san xuét, nha phan phdi va ghi han st
dung, nguyén ven san pham.

+ Hang hoa c6 nguon gdc xuat xi rd rang va nha thau cam két co6 Gidy chung
nhan xuit xit CO, Gidy chimg nhan chat lugng CQ (néu hang hoa nhap khau) va cung
cap cac gidy to CO, CQ khi thyc hién hop dong.

+ Nha thau cam két hang hoa cung cap cho géi thau khong vi pham cac quy
dinh v& s& hitu trf tué, s hitu nhin mac caa Viét Nam va quéc té.

+ Tiéu chuan vé ché tao, quy trinh san xuét cac vat tu va thiét bi cling nhu cac
tham chiéu dén nhan hiéu hang héa quy dinh tai Chuong V chi nham muyc dich mé ta
va khong nham muc dich han ché nha thau. Nha thau c6 thé dua ra cc tiéu chuén chat
luong, nhan hiéu hang héa, catalé khac mién 1a nha thau ching minh cho Chu dau tu
thdy rang nhiing thay thé d6 van bao dam su twong duong co ban hodc cao hon so véi
yéu cau quy dinh tai Chuong V.

- Yéu cau vé kiém tra, thir nghiém, thay thé:

+ Nha thau c6 cam két cung cip hang hoa dé thyc hién cong tac kiém tra, thir



nghiém hang hoa dap ung cac yéu cau ve ki€ém tra, thir nghi¢m.

+ Nha thau c6 cam két hang hoa thay thé va cac dich vu lién quan khéc (neu
c0) trong toan bo thoi glan hang hoa c6 hiéu luc bao hanh, cam két sén sang cung cap
hang hoa du phong trén tong s6 luong hang hoa dé thuc hién ngay cong tac d6i hang
khi phat hién cac hang héa 13i can thay thé. Nha thau dé xuét thoi gian va cam két san
sang c6 nhan su thuc hién cac cong viéc suta chira, thay thé hang hoa. Pdi véi céac
hang hoa do Nha thau sira chita va thay thé, thoi han bao hanh cho cac hang hoa nay
dugc tinh tir ngay két thic viéc sira chita, thay thé.

- Yéu cau dong goi: Nha thau cé thuyét minh viée in 4n, dong goi hang hoa theo
dung yéu cau k¥ thuat. Pong goi hang hoa dé tranh hu hong trong qué trinh chuyén
chd hang hoa t6i noi nhan cudi cing nhu da quy dinh trong hop dong. Viéc dong goi
phai dam bao dé chiu dung khong gidi han viéc va cham trong khi boc d& chuyén tai
va khi hang hoa bi phoi dudi nhiét d6 cao, cé mudi min, mua va tai bai cat gilt ngoai
troi. Kich thude va trong lugng cia mdi kién hang phai tinh d&én tinh trang xa x0i cta
diém dén cudi cing va su thiéu cac phuong tién chuyén tai & moi diém trong khi
chuyén tai. Nha thau chiu trach nhiém vé in 4n bao bi, logo (néu c6) va chiu trach
nhiém vé phap 1y ban quyén, chi phi ddi v6i nha san xuat hang hoa

- Yéu cau van chuyén:

+ Nha thau c¢6 cam két ddm bao an toan trong qua trinh van chuyén va luu tri.
Trong qua trinh van chuyén phai dam bao hang hoéa con méi 100%, nguyén ven bao
bi, khong tray xuéc khi giao hang.

+ Nha thau cam két kha ning tir van tai hang hoa hoic c6 hop dong nguyén tic
v6i don vi van tai hang hoa (tai liéu kém theo).

1.2.2. Yéu cau vé thong s6 k¥ thuat chi tiét nhu sau:

Tén
STT | hang

héa Tiéu chuin k¥ thuit/Ti¢u chuan chit lwong

1. Dau in - 1L

- Thanh phan: Dau dau nanh, dau gao lit, dau hu:ong duong, vitamin A palmitat.

Sét | - Thoi han st dung: 24 thang ké tir ngdy san xudt

1 qua | - Quy cach dong goi: Thé tich thuc & 20°C: 250 ml, 400 ml, 1 lit, 2 lit, 5 lit, 9,8 lit (9 kg).
t€t | - Chét liéu bao bi: San pham dung trong chai nhwa PET (bao dam vé sinh an toan thuc
pham).

- Phu hop v6i quy dinh an toan thyc pham:




+ Theo QCVN 8-2:2011/BYT Quy chuan k¥ thuat qudc gia ddi v6i giéi han 6 nhiém kim
loai ning trong thuc pham. ‘ ’ o ,
+ Quyét dinh 46/2007/QP-BYT quy dinh vé “Gidi han téi da 6 nhiém sinh hoc va hoa

hoc trong thuc phém". ‘
- C6 gidy chtng nhan ISO 22000: 2018 hoic twong dwong con han st dung (Pinh kém

cung tai licu E-HSDT chirng minh)
- Bap ung cac chi tiéu nhu sau:
1. Yéu céu k¥ thuat:
1.1. Cac chi tidu cam quan:
- Trang thai: Dang long

- Mau sdc: Mau vang sang dén mau vang hoi 86
- Mui: Khéng moi hodc moi trung tinh, khong co mai &i khét.

- Vi: Khong vi
1.2. Cac chi tidu Iy hoa:
| su Chi tidu chat lvong " Bon vi tinh | Mirc cong bé
T Tri 56 a-xit mg KOH/gddu | =08
2 ::2 lugng nude va chét dé bay hoi & 105 % <02
| 3. Tap chét khdng tan % s 0.05
a. Tri 56 16t (wijs) g 1-6t100g dadu | = 100
5. Chit béo toan phin % =995
6 Tri s6 Peroxyt Meq. O2/kg dau =10
T Vitamin A (bd sung) IU/100 g = 5200
8. Vitamin E mg/100 g =10
9. Omega 3 g/i100g =3
10 Omega & /100 g =40
11. Omega 9 g/100 g 225 7
12. Gamma Oryzanol mg/100 g = 300
13. Phytosterol mg/100 g = 300
14. Cholesterol a/100g 0

=

sinh hoc va héa hoc trong thye pham)

1.3. Cac chi tigu vi sinh vat: (theo Quyét dinh 46/2007/QB-BYT vé quy dinh gi&i han téi da & nhigm

st Chi tigu Don vi tinh ! Murc thi da
1. Téng s6 bao tir ndm men, ndm méc CFU/mI 0
{2 Coliforms MPN/mI 10
3. Salmonella CFW/25mi Khong phat hién
4 S. sureus CFU/mi 0
[5. E cof MPN/mI 3
5. TSVSVHK CFU/mI 1000

logi néng trong thuc phém)

1.4. Ham lugng kim loai n@ng: (theo Quy chudn quéc gia QCVN 8

-2:2011/BYT abi voi gidi han kim

S Chi tigu Bon v| tinh Murc tdi da
; Ham luwong As mgl'kg 0,1
e | Ham lwgng Pb ma'kg 0,1




1.6, Has beomeg o8 1w rdime

== Chi tidu iDen v Ak B 14 2a
[ . Ham Irgng Adietess B, - 5
2 Hamn Iugmg Aflatewdn B B; GGy [T} e 1% _i
Théng tin dinh duémg M dung trstee khi thay 45 | N&i dung sau khi thay 48
Gamma Onzanol (WS thisu) 30 mg B0 mg
trarg 100 &
STT 78n chl du Bonvi | Phuong phép thr Két qua
9.1 | Saimonella TCVN 10780-1:2017 KPH
: FDA-BAM CHAPTER KPR 7
8.2° | 5. aureus CFuig 12:2019 (LOD: 10 CFUIg)”
1]
9.3 | TéngsSvisinnvathiukhi | CFU/Q |  TCVN 4884-1:2015 (LOD'K1P gF o
. | T6ng s6 ndm men - ndm : KPH \ °
0.4 | Io0 CFUlQ | TCVN 8275-2:2010 5. §
9.5 | Coliforms MPN/g TCVN 4882:2007 (Loo-?:pwm
. : , KPH
9.6 | £ col MPN/g TCVN 6846:2007 A0D: O MEbG)
| Ham iugng cac chat dé bay , KPH
T % TCVN 6120:2018 oo
9.8 | Ham lugng tap chét % TCVN 6425:2010 (LOD',“;';, %
9.9" | Ham lugng Protein g/100g NIFC.02.M.03 e ng:'g“ i
9.10' | Chi 6 lod ol1%0s | tewn 61222015 118
.| Ham lugng Vitamin A 3 e
SR e Dt IUM00g (NIFC.02M.21 (LC-MSMS)| 1,01 x 104
9.12° | Nang lugng kcali100g NIFC.02.M.06 300
9.13" | Chi 53 Peroxide MeqOskg|  TCVN 6121:2018 0,87
.| Ham lu'gng Vitamin E
vt s el mgl100g |NIFC.02.M.21 (LC-MS/MS) 13,0




ST7 787 Chi 1160 EIoT Vi PROORG phiap U7 ReTqua
9.15" | Chi s& acid "‘gng’W 9| TCVN 6127:2010 0,30
9.16" | Ham Iugng Arsenic mg/kg | AOAC 2015.01 (ICP-MS) | ( op,. OK&*.}"‘ -
9.17" | Ham lugng Chi mg/kg | AOAC 2015.01 (ICP-MS) | ( o, oKoF(;'; —
Ham lugng Omega 3
9.18" | (C18:3n3, C20:3n3,C20:5n3,| g/100g | NIFC.04.M.107 (GC-FID) 3,22
C22:6n3)
Ham lugng Omega 6
.| (c18:2n6¢, C18:3n8,
919 | Cpion6, C20:3m6, C20:4n6,| 91008 | NIFC.04.M.107 (GC-FID) 46,1
C22:3n86)
Ham lugng Omega 9
9.20° | (C18:1n9¢c, C20:1n9, g/100g | NIFC.04.M.107 (GC-FID) 30,7
C22:1n9, C24:1)
9.21 | Ham lugng Cholesterol % NIFC.04.M.099 (GC-MS) | o, 1": ;* 5%
9.22° | Ham Iugng Beta-sitosterol | mg/100g | NIFC.04.M.120 (GC-MS) 237
9.23° | Ham Iugng Campesterol mg/100g | NIFC.04.M.120 (GC-MS) 65.0
- Ham lugng Delta -5 -
27 o Rushide e mg/100g | NIFC.04.M.120 (GC-MS) 9,90
.| Ham luong Delta -7 -
gast| Y mg/100g | NIFC.04.M.120 (GC-MS) 12,2
. | Ham lugng Delta -7 - KPH "
9.26' | cnomasterol mg/100g | NIFC.04.M.120 (GC-MS) | 4 o1 05 mait
9.27" | Ham lugng Stigmasterol mg/100g | NIFC.04.M.120 (GC-MS) 59,4
. | NIFC.04.M.038 KPA." 7 }
9.28 | Ham lugng Aflatoxin B1 Hg/kg | - (LC-MS/MS) (LOD: 0,5 L"Qéd(
9.29 Ham lugng Aflatoxin tong Ik NIFC.04.M.038 KPH~"
<% | (81, B2, G1, G2) Ho/kg (LC-MS/MS) (LOD: 0,5 pg/kg)
9.30 | Ham lugng Gamma Oryzanol mg/100g | TCVN 12107:2017 ~ 380




STT Tén chi tiéu Bonvj | Phuong phép the Két qud

9.1 | Ham lugng Chlord—ane mg/kg N(gg%s?ﬁmosiz (LOD: (I)<S1H mg/kg)
9.2 | Ham lugng Chlorpyrifos mg/kgL N(lgg(r\):s'/wM%zf | (LOD: o’foi)'; ma/kg)
93 | Ham lugng Flusilazole malkg ﬁ(lch%l%'shlﬁMosz)z (LOD: (;(g:{ mglkg)
9.4 | Ham lugng Heptachlor "jg’kg N(ig%_%.sn;hog)z (LOD: (’)(g:4 mglkg)
9.5 | Ham lugng Permethrin mg/kg N(Ig%(ﬁvaosz)z (LOD: (;( g:' ma/kg)
9.6 | Ham lugng Clethodim mg/kg | N:Eg?jsymosz)z (LOD: O}TOF:)}; mg/kg) )
9.7 |Ham IUQngicyproconazole _ mg/_k-g | N(ILFS&A'S,MM?‘? | (LOD: 0K0POH3 ;nglkg)
9.8 | Ham lugng Me}homyl mglkg N('fg.'&mgﬁz —;LOD: 050%}; mg/kg)
9.9 \ Ham Iu’gng Prochloraz ma/kg | N('fg&%gz ' (LOD—: 050%2 ma/ka) i

2. Banh hjp sit - 390g

+ Thanh phan: Bot mi, duong, shortening, bo (1,9%), hat socola (1,8%), mudi i-ot, huong
lidu tong hop, du thue vat (dau co), mach nha, chit tao xp (500(ii), 503(ii), 450(i)), chat

tao mau té)ng hop (160a(1)). ,
+ Han sir dung (HSD): 12 thang ké tir ngay san xuat.

+ Dap Ung cac chi tiéu nhu sau:




L ICac chi tién cam quan:

Trang thai (hinh dgng va miu =fic): Banh co dang sao 8 cinh, dang Bang, dang tron (nén bdnh o6 miu
viing dic trung cOa binh medmg). Binh dang trén of trin hat sdcdla (nén banh cd mau ving dén mau
nAun dEc trumg).

Cdu tric: CHidn, df tan,

Mili vi: Banh c6 vi ngot, vi thom béo, banh eb mili thom d2c trumg, Khing of mdi mbe, mii hai diu,
i v L.

1.2. Cdic chi tién vi sinh vit: Theo ticu chuds mhd sdae xedi

g — l{énhoacl 1dy n:s.u :l.'rc idi I\g:‘ T -
Enterobacteriaceas I-10g 5 1 10 ]'itlﬂ-- - ‘g
Escherichia coli I-10g 1 0 0 0 g
Salmonells C - 25g 10 0 0 0 2508
Téng s ndm men I - 10g 1 100 100 e |':'ﬂJ|
Téng s& ndm méc I-10g 5 1 100 1000 /g

h

n la s6 m3u cin 14y tir 16 hang dé thir nghiém.,

¢ 14 sd méu tdi da cho phép trong 0 miu ob két gud thir nghi$m ndm zida m v b

oo L it g s,

M la gidi han irén. Trong 50 n miu thir nghigm, khing dwge o8 miiu niéo cho két qua vingt qua gia o
M

1: méu don

C: miiu gip

ST luone mén

BRI dom v bBdo clio,

1.3, Ham lugmg kim logi n@ng: Theo COFN 8-20 200 178YT:

| STT | TEN CHI TIEL | BONV] TiNH | MUC TOI BA
1 | Ph o me'kg 0.z
z |Cd mg'kg 0.1
L.4. Ham hrgpng hia chit khing mong mudn: Thee OC PN 85 200 L/BYT:
STT TEN CHI TIEU |  DON V] TINH MIUC TOT B
1 | Ham luone Aflatoxin B1 | pake 2
2 Ham ligmyg Aflatoxin thng =6 (B1B2G1G2) pakg 4
3 Hiam lugmg Ochratoxin A ke 3
4 Ham hrgmg Zearalenone pek 50
5 | Ham hrong Deoxynivalenal (DO peke 200
BTT CHI TIEU THU NGHIEM MO W] PHUICMG PHAP THIF KET QUA
1 WDMIED WD fah  Ochrabedn & g kg EWH-R-AO=1-TP:-EE2T [Raf. ADGC mﬂl"ﬂn
Inlematianal 846 2001 1818-1527) (LOD=0.5)
7 | wDoBE WO {al Zearslenon o kg EVH-R-A0-1-TP-3452 [Ral, EN ERdng gindt hifn
15850:2014]) {LOD=8)
3 YOaX D fa} Adatoxdn B1 [T EviM-R-R0-1-TP-50350 {Tham ko Iﬂ'ﬁuﬂlﬂh
Dird BN 14123:2008-03) (LOD=0.5)
4 WwDB21 WD fa)  Adaloein Ming {B1, B2, B1, G2 [0 L= EWt-RAF0-0-TF-5860 (Tham kbda Khiing pidt hifn
DIN EN 14123:2005-03) (LOC=0.5)
5 WOiLs VD (A} Demymialenc ugl kg EVH-R-RO-1-TP-5626 (2049) (Tham Fhiing phét hisn
khda EM 15791:2008) LA O




STT CHI TIEL THI NGHIEM BOM I PHUONG PHAE THU KET QUA
1 YORRS WD ta] Cadimi (Cd) mgi kg AT 205010 Ehing phdd hidn
LOD=0.01)
2 VOBGET WD (8] O PBY mgl kg ADAC 204504 Koty phalt R
| (LO0=0.01T}
STT CHI TIEW THIF HGHIEM BON W] | PHLUONG PHAP THUS KET QUA
L YDas VD (sl Em fui'g 150 21 628.2: 211 7 Ehéng phak hién
D=0y
_“-2 VDS WD fa]  Salmonaka sor fE50 g TOWS 1078012017, 150 Flralang phail hifn
| B57TE-1:201Tdamad. 1:2020
a | vDdsss VD (8] Eecheichis cof | cfurg TSW TER4-2 2008 (RS0 | FhiSng phdt hidn
TS 5= 2:2001) D=1}
T4 | wou4s WO (@) Téng s rdm mbc ol g TCWN 8275-22010 (50 Fhaing phat hign
FISET-2-200E) {LOD=10}
5 | wDd4az WO (= Téng eS ndm men | elurg TCWM B2TE-2: 2040 (150 | Ehing phat hién
| | 21527200 JLOD= 100
] | - | " |
| 57T CHI TIEU THU NGHIERM B0 W1 PHUONG PHAP THLY | KET QA
1 WDAST WO fah g Dinh Dung o' 10 g AN 81 43 1.88
2 YWOYLT WD fay Chilbéa gf 100 g EVH-R-RO0-2-TF-3£58 226
3 VOS5 WD fa} Eh!'ldg-n gf 100 g TOWH 10034-2043; 153 18712003 B.41
4 WOERD WD fa} Buding h'l:n-g g 100 g EWH-R-AC-2-TP-Z8T7E {Tham khao 26.8
dFrucinsa+Elucnses+tialinss+ Scms AOAT 3TT.20)
artLacings)
= WOER) WD (m} Carbohydred (khing hao ghm o gm0 g FAD Food and Mubibon neess TT 659
dinh dutngh
3 wOaTo W im} RNEng lugng (Bnh theo Carbobesdeal acall 100 g | FAD Faod ared Nlrilion paper 7T E ]
Wby M @idmmd dinh deuitng)
7 Loy E I Y e tal Elqﬁ'n = Evi:R-R2: TP 56 24F
a YO2MT VDO fal T Iing o 100 g EvP:R:R=2: TP:34 57 0am
g YO2r Vo (@) P da) megy' 100 g EWiM-R-RDO-Z-TF-3500 (Ral. A0AC 19
=R bl
10 WOSET WD (sl Chdl béo bio kod o 1004 EVMN-R-A0-2-TP-5631 TR khda | 1.8
120 12966-2- 2017, ADAC oS DS ;

3. Hat Ném - 400gram

- Thanh phan: Mudi, chit diéu vi (621, 631, 627), duong, tinh bot sin, dau thyc vat, chit
6n dinh (1422), hdn hop thanh phﬁn nguyén li¢u tuoi (thit heo 2,51g, ca rot 0,73g, hanh
0,47g, toi 0,27g, xuong éng va tuy: 0,0g): 10g, huong liéu téng hop: Huong thit, tiéu,
pham mau ty nhién: mau nghé va 160a (iii).

* Tinh trén 1 kg san pham.

- Thoi han st dung: 15 thang ké tir ngdy san xuét.

- Yéu cau vé an toan thyc phim

+ Quyét dinh s6 46/2007/QD-BYT vé quy dinh giéi han tdi da 6 nhiém sinh hoc va hoa
hoc trong thuc pham.

+Theo QCVN 8-2:2011/BYT Quy chuan k¥ thuat qudc gia dbi véi gidi han 6 nhiém kim
loai ning trong thuc pham

+ Thong tu 24/2019/TT-BYT thong tu quy dinh vé quan 1y phu gia thuc pham.

+ Chung t6i xin cam két thuc hién day du cac quy dinh cta phap lut vé an toan thuc
pham va hoan toan chiu trach nhiém vé tinh phép 1y ctia ho so cong b va chat lugng, an
toan thuc pham d6i voi san pham da cong bo.




- Bap ting cac chi tiéu nhu sau:

STT Chi tiéu kiém nghiém Don vj kicm tra Kiém nghigm djnh | Congba lai | Dang ap dyng bé thing.
; ky (nim/in) quin If tién tién
(s0 ﬁnlnim)
I, | Him hrgng Protein
2, | Niing lrong
3. | Ham hrong Lipid
4| Pjam
3. | Carbohydrate
6. | Tong 0 vi sinh vit hiéu khi Phong Kiém nghiém
1. | Coliforms duge oo quan nha .
8. | Ecol nurdc o thim quyén (2 g/ o Cli bl ki 2
9. | Staphvlococcus aureus chi dinh hofic phdng thing L s;:il.hay FSSC22000
10, | Saimonells kiém nghiém e ip ‘-"
I Tong 50 bdo tirndm men v nim | durgre ciing nhin ciip
" | moc
12, | Chi(Pb)
13, | Thiy ngan (Hg)
14. | Asen (As)
15. | Cadimi (Cd)
Ciic qui K& hoach kiém sodt chitlegng
trinh sin
Ciic chi tiéu SR Tinsuitliy | Thiétbjthi | Phuong phip thir . i
‘",f.'é“' meogt | Qudimhkpthut | Comdu | nehipoyhiém tra ki tra Biéughichép | g
(1 (2) ) () (6) () (8)
FKiém a bingmit Quan st tryc tiép rén
Tao chit ; Moil6/100g f Ldy maungau o nguyén ligu S
Nawyénlitu [Du l:q'r]n gthude Khonged tap chitla | | maw6 thang/ phién kiém tratgi [Theo phuong phip thir | Bio cdo phin tich )
khingsink Theo quydinh  [hodc theo HSCBledc phong kiém k:ghiém kiém tea clia nguyén ligu :
sinphm  fnghi¢m dwge cong [phong kiém nghiém x|
i, dugc cong nhin ’g\
4
clig 4 ;| Quansdttyetiépwén | Béo cdo phin tich
soché | B "g‘gé;“& ach, tuor, khongdip tng] M3il/ 100g [Im v bingmat Yo b el nguyén léu sau S0
cheé
) .4 s x| Quan sittrge tiép trén i
Him | Kichihue 2-5mm MBilor 100g [ mbangmat oo e iy Blo el iy
nguyén ligu sau hq
Xa Kich thuée [Ty theo yéuciu kg thug| MBilo/100g [Kiém ra bingmt e v 0T Bio i i o
y s i g gy nguyén ligu sau xay
; . ) o X : Bilo cdo phén tich
Phoi tron Trang thii Pang nhit MGilo/ 100 | Kiém tra bing mit (il:)a:aia;m h%ci‘:rgin rguyén ﬁu sau phéi
n




1. Cac chi tién cam quan:
- Mits sée; Miu vang nhat dén viing
= Mii vi: Min thom diic tnmg cua san phiim, vi min ngot hai hoa, khéng cb mi vi ly

- Trang thax: Dang hat, khéng vén cyc
- Trang thii ddc trung khic: khing ¢6
2. Cic chi tiéu chit hegng chi yéu:

Cicqui K& hoach kiém sodt chiit hrong
trinh sin Lo
Ciic chi tiéu G Tén sulit iy Thiéthj thir |  Phwong phip thi/ PR
"“,fl‘é“-' kiém okt Quy dinb k§ thudt | oficomiu | nghiéoy/kiém tra kit tra Bltaghichdp | ool e
() (2) (3) 4) (3) (6) (7) (8)
_ b s | Quansattrycticptién | Béo cdo phan tich
Dlntohat | Kichthude | Theoyéuchukjthuat | 20phavthn [KIEM 12 bingmit Lb nguyén ligu aguyén ll:{:u Sa 190
at
g Nhiét ¢, thei g wiin | Kiém tra bing nhige| Quan sattryetiép wén | Béo céo phn tich
Say jan Theo yéu cau kythuit | 20 phitln ké. dongho thiét bjdo nguyén ligu sau siy
gi g
. ca.] Nhigtds, thii ko ~ox [Kiém tra bing nhit| Quan séttnye tip trén LBéo cdo phén tich J B
Limngui-Sing ™gan " | Theoytuciukythuit | 20phitn | M0 S tiéthido  peuyén léu sw sin ,»,\“'n
" 3 T s o Quan st try ticp N | poo edo phin tich Ty
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T Tén chi tiéu Don vi tinh Mire cing bo

I Ham hrgng Protein _ plog 9.5 - 14,5

2 Him lrong béo _#00g 08-172

3 | Ham leong Carhohydrate /100 28 - 42

3. Cdc chi tidu vi sinh vit: ap dung theo Quyét dinh 56 46/2007/QD-BY T Quy dinh

i hgn t6i da & nhiém sinh hoc vi héa hoc trong thirc phim — nhom gia vi
T Tén chi tiéu Don vj tinh Mire toi da

|| Tong s& vi sinh vit hisu khi CFU/g 10*

2 | Coliforms CFU/g 10°

3 | Ecoli CFU/g k|

4 Staphyiococous aureus CFU/ig 5 {15

5 | Salmonella CFU/g Khing co

6| Tong 56 bao tr nim men vi nam moc 25 10°

4. Ham lwgng kim logi ning: theo QCVN 8-2:2011 Quy chuan K thuit Quoc gia
doi viri gidi han 6 nhiém kim loar nang trong thye pham — nhoém 2ia vi

TT Tén chi tidu Dom vi tinh Mire tii da

] Chi (Pb) me'kg 20

2 | Thuy ngin (Hg) _mgkp 0.05

3 | Asen (As) _mg'kg 50

4 | Cadmmi (Cd) mg/kg 1,0




Tén chi tiéu Phuong phap thir Gidi han Két qua thir nghiém
Characteristic Test method phit hiéldl’l’ham vi Test result
o
Limit of Detection/
Range of
measurement
7.1. Ham lugmng protein, 2/100 g /[QTTN/KT3 140 : 2016 - 10,7
Protein content (Ref: FAO FNP
14/7(p.221)- 1986)
Phuong phap
Kjeldahl
7.2. Ham lugng carbohydrate, /100 g| U.S. FDA 21 CFR - 386
Carbohydrate content 101.9
7.3. D% am, 2100g] QTTN/KT3I 136: - 1.21
Moisture content 2016
(Ref: FAO FNP 14/7
(p-205)-1986)
7.4. Ham lugng canxi, mg/100g| QTINKTS 167: - 7,57
Calcium content 2017 (Ref: AOAC
2016 (985.01)
7.5. Nang lugng/ Calories QTTN/KT13 024 ; -
2018
e Kkcal/ll0Og 208
7.6. Ham lugmg tro khéng tan trong QTTN/KT3 138 :
HCI 10%, g/100 g [ 2016 (Ref: FAO FNP 0,1 Khong phat hién
10% HCI - insoluble ash content 5/REV.1 Not detected
(p.25) - 1983)
7.7. Ham lugng chi, mg/kg | QTTN/KT3I -083: 3,00 x 107 Khéng phat hién
Lead content 2012 (Ref: AOAC 2016| Nov detected
(973.35))
7.8. Ham luong asen tdng s6, mg/kg | TCVN 8427 : 2010 1,00 x 107 Nhé hon
Total arsenic content 3,00 x 107"
Less than
7.9. Ham lugmg thuy ngén, mgke | QTTN/KTS 064:2016 1,50 x 107 Khdng phat hién
Mercury content (Refz AOAC 2016 Not detected
(971.21))
7.10. Ham hugng cadimi, mg/kg | QTTN/KT3 -083: 3,00 x 107 Khong phit hién
Cadmium content 2012 (Ref: AOAC 2016 Not detected
(973.35)) -




Tén chi tidu
Characteristic

f’ﬂlidng phép thir
Test method

7.11. Ham lugng aflatoxin tong (B1 +
B2 + GI + G2), pekg
Total aflatoxin content

7.12. Ham lugmg aflatoxin Bl, pgkg
Aflatoxin Bl content

7.13. Ham luong ochratoxin A, pg/kg
Ochratoxin A content

7.14. Téng s6 vi sinh vét hiéu khi,
CFU/g
Total aerobic plate count

7.15. Coliform, CFU/g
7.16. E.Coli, MPN/g
7.17. Staphviococcus aureus, CFU/g

7.18. Salmonella sppl/ 25 g

N +4 £ A ~ A
7.19. Tong s0 ndm men & nim mac,

CFU/g
Total yeasts & moulds
Tén chi tiéu
__ Characteristic
7.1. Ham lugng béo, g/100 g

Fat content

TCVN 7596 : 2007
TCVN 7596 : 2007
QTTN/KT3 223 ;
2018 (Ref: AOAC
2016 (2000.03))
ISO 4833-1:2013
ISO 4832 : 2006

ISO16649 -3 : 2015

AOAC 2016 (975.55)

ISO 6579-1:2017

[SO 21527-2:2008

{' Gidi han
phat hién/Pham vi
i do

Két qua thir nghiém
Test result

Limit of Detection/

Range of

measuremen!

0,75

0.75

0.3

- Phuong phap thir
Test method

Khong phat hi¢n
Nor detecred
Khong phat hién
Not detected
Khong phat hién
Not detected

\ 1.2x10°

Nho hon 10"
Less than
0
Nho hon 10"
Less than
Khong phat hién
Not detected

Nhé hom 10"
[,ef.& than

Két qua thir nghi¢m

QTTN/KT3 139:2016
(Ref: FAO FNP 14/7 (p.214)- 1986)
{CO thuy phén)

Test result
1,20

4. Nwée mam - 500ml

- Thanh phan: Thanh phan chinh (> 95 %): nuréc mam cbt (c4, mudi), nudc mudi, duong.
- Thanh phan khac (< 5 %): Chét diéu vi (621, 639, 640, 635), huong liéu (tong hop,
gidng tu nhién), huong ca hoi tong hop, chat diéu chinh do acid (330), chat tao mau
(caramen nhoml, beet red) ty nhién, D-xylose, chét bao quan (211), chét 6n dinh (415),
hdn hop chiét xuat Yucca, chiét xut trai danh danh, chét tao ngot aspartam tong hop.

- Thoi han sir dung san pham: 12 thang ké tir ngdy san xuét

- Quy cach dong goi

- Bép tng cac chi tiéu nhu sau:

+ Pong chai véi thé tich thyc: 500 ml.
+ Pong thung voi thé tich thuc: 7,51(15 chai x 500 ml)

- Chét liéu bao bi:
+Chai: Thuy tinh
+Nip: Kim loai
+Thung: Gidy carton




- Yéu cau vé an toan thuc pham:
+ Theo QCVN 8-2:2011/BYT Quy chuan k¥ thut qudc gia dbi v6i gidi han 6 nhiém
kim loai ning trong thuc pham, ban hanh kém theo Thong tu s6 02/2011/TT-BYT ngay
13 thang 01 nam 2011 cta Bo Y té cho nhom nudc chim.
+ Quyét dinh s6 46/2007/QD-BYT ngay 19 thang 12 nim 2007 ciia BO Y té cho nhom
nude chim c6 ngudn gdc dong vat.
- Bép tng cac chi tiéu nhu sau:

1.

Cic chi tiéu cam quan:

Trang thai: Thé long, trong, sénh.

Mau: Mau vang nau dén nau cénh gién.

Mui, vi: Thom diic trung ciia nwée mam. Vj ngot hdu clia dam, min vira phai, c6 huong vi c4 hdi,

khong c6 mui la.

. Cic chi tiéu ky thuit chi yéu:

san phim nude chdm ngudn gée dong vit:

T Tén chi tiéu Pon vi tinh Mire
1 | Ham lugng Nito tong s6 g/l >16 |
2 | Ty I¢ Nito axit amin trén Nito tong s6 % >50
3 | Ty I§ Nito amoniac trén Nito tong s6 % <20
4 | Ham lugng protein 2/100 ml =10

. Cic chi tiéu vi sinh vit: Theo Quy dinh giéi han ti da 6 nhiém sinh hoc va héa hoc trong thyc phid
ban hanh kém theo Quyét dinh s6 46/2007/QD-BYT ngay 19 thang 12 niim 2007 cta B3 Y té cho nhé

TT Tén chi tiéu Pon vj tinh Miie toi da

I | Tong so vi sinh vit hiéu khi CFU/ml 104

2 | Clostridium perfringens CFU/ml 10

3 | Escherichia coli CFU/ml Khéng c¢6

4 | Coliforms CFU/ml 10?

5 | Staphylococcus aureus CFU/ml 3

6 |Salmonella CFU/25 ml Khéng c6
7 | Vibrio parahaemolyticus CFU/ml 10




4. Ham lwgng kim logi niing: Theo QCVN 8-2:2011/BYT Quy chuan k¥ thuat quéc gia ddi véi giéi han
6 nhiém kim loai ning trong thue phim, ban hanh kém Théng t s6 02/2011/TT-BYT ngay 13 thang 01

nim 2011 cia B§ Y té cho nhém nude chim

T Tén chi tiéu Don vi tinh Mikc toi da
1 Ham lugng chi (Pb) mg/l 2,0
2 | Ham lugng arsen (As) vo co mg/1 1,0
3 Ham lugng cadmi (Cd) mg/l 1,0
4 | Ham luong thuy ngén (Hg) mg/1 0,05

5. Danh myc phy gia thye phim: tra ciru theo Thong tr s 24/2019/TT-BYT ngay 30 thang 8 nam 2019
Hudng din viée quan ly phu gia thye phém cho nhém 12.6.4 Nude cham trong (VD: nuée mﬁm):

T Tén phu gia Ch thich
1 Mononatri L-glutamat (621)
2 | DL-Alanin (639)
3 | Glycin (640)
4 | Dinatri 5'- ribonucleotid (635)
5 | Acid citric (330)
6 | Caramen nhom I (150a)
7 Beet red (162)
8 | Natri benzoat (211) Tinh theo acid benzoic
9 | Goém xanthan (415)
10 | Aspartam (951) =
11 | Huong liéu (téng hop, gidong tu nhién), huong ca hdi tng hop n{\'ﬁ\
S Ngay
Stt Chi tiéu Phuong phip Két qua ik nghign
I [Nito tong TCVN 3705 - 1990 (e) 1620 g/L 17/03/2021
2 Ty 1§ Nito Amin / Nito té'ng TCVN 3708 - 1990 62,22 % 17/03/2021
3 Ty 1¢ Nito Amoniac / Nito t6'ng TCVN 3706 - 1990 11,06 % 171032021
. Ngy
Stt Chi tiéu Phuong phip Két qua ik nghipm
| Carbohydrate AOAC 986.25 4,04 g/100mL 19/03/2021
2 Lipid TCVN 3703 - 2009 Khong phat hién 17/03/2021
LOQ = 0,05 g/100mL
3 |Protein TCVN 3705 - 1990 (e) 10,15 g/100mL (Nx6,25) 17032021
4 INing lugng Regulation (EU) No 1169/2011 56,76 keal/100mL 19/03/2021




st Chi tiéu Phwong phip Két qui ke ik
I |Cadimi (Cd) HD.PP.16/TT.AAS:2019 (b) (d) Khong phat hién 18/03/2021
(e) MLOD = 0,02 mg/L
2 |Thiy ngan (Hg) HD.PP.16/TT.AAS:2019 (b) (d) Khong phat hign 18/03/2021
MLOD = 0,02 mg/L
3 |Chi (Pb) HD.PP.16/TT.AAS:2019 (b) (d) Khdng phat hién 18/03/2021
() MLOD = 0,02 mg/L
4 |Arsen (As) v6 co HD.PP.12/TT.AAS:2018 Khéng phat higén 18/03/2021
(LC-ICP/MS) (a) MLOD = 0,03 mg/L
0 AT £ 5 Ngay
Stt Chi tiéu Phwong phip Ket qua kiém nghigm
I |Téng 56 vi sinh vat hiéu khi AOAC 966.23 (b) <1CFU /mL 17/03/2021
2 |Coliforms TCVN 6848:2007 (1SO 4832:2006) <1CFU /mL 17032021
(b)
3 |Escherichia coli AOAC 991.14, TCVN 9975:2013 <1CFU /mL 17/03/2021
(b)
4 |Clostridium perfringens AOAC 976,30 (b) <1CFU /mL 17/03/2021 |
3 (Staphylococcus aureus AOAC 97555 (b) <1CFU /mL 17/03/2021
6 (Salmonella spp. AOAC 967.27 (b) Khong phét hign /25mL | 17/03/2021
TR Ngay
Stt Chi tiéu Phuong phip Ket qua Kiém nghiém
| |Vibrio parahaemolyticus HD.PP.12.03/TT.VS <1CFU /mL 17/032021
2 |Vibrio parahaemolyticus TCVN 7905-1:2008 (a) Khong phat hién /25mL | 17/03/2021

5. Keo Café va Café sira - 119gram

- Thanh phan: Puong, glucose, dau thyc vat (dau co), chiét xuat ca phé (3,68%), sira bot
(3,14%), bo (tir sita), chat nhii hoa (lecithin dau nanh (INS 322(i))), mudi, phdm mau ty
nhién (caramen nhém IV (INS 150d)), hwong liéu tong hop (ca phé, vani).
- Thoi han st dung: 18 thang ké tir ngdy san xuét

- Quy cach dong goi va chit liéu bao bi

+ Chat liu bao bi: San pham dugc dong goi trong bao bi nhwa phirc hop
OPP/PE/MPET/CPP va hop gidy. Bao bi dam bao vé sinh an toan thuc pham theo quy
dinh cta Bo Y T¢.

+ Quy céach dong goi: 119 g (34 vién x 3,5 g)/hop.

- Yéu cau vé an toan thyc phim

+ Theo QCVN 8-1:2011/BYT Quy chuan k¥ thuat qubc gia d6i voi gidi han 6 nhiém doc
t6 vi ndm trong thuc phim, QCVN 8-2:2011/BYT Quy chuén k¥ thuat qudc gia ddi véi
gidi han 6 nhidm kim loai ning trong thuc pham.

+ Quyét dinh 46/2007/QD-BYT Quy dinh gi6i han tdi da 6 nhiém sinh hoc va hoéa hoc
trong thuc pham.




+ Quyét dinh 38/2008/QP-BYT Vé viéc ban hanh “quy dinh mirc gidi han toi da cta
melamine nhiém chéo trong thuc pham”
- bép tng cac chi tiéu nhu sau:

ST Chi Tiéu Thir Nghiém/ Két Qua/ Pon V|l | GHPH/ Phwong Phap Thisl
No Testing Analysis(s) Result (s) Unit LOD Test Method
s s Afiatoxin (tdng B1,82,G1,Ga) () / Kndng phat hign/ A 0.45 TS-KT-SK-38:2019 (Ref
Aftatoxin ( sum of B,82,Gr.G2) (") | NotDetected | 29 ' TCVN 10638:2014)
. 3 : S Khéng phat hién/ TS-KT-SK-38:2019 (Ref.
2 |LS|Afatoxin By (%) 7 Afiatoxin By (*) i valkg 0.45 TCVN 10638:2014)
- L Khéng phét hién / TS-KT-SK-55:2018 (Ref.
3 |LS|Patulin (*) / Patulin (*) Not detecied palkg 10 AOAC 2000.02)
Khong phét hién/ TS-KT-SK-23:2018 (Ref
4 ‘ ‘
LSiMefamme (*) / Melamine (%) Not Detected paikg 50 TCVN 2012)
| e Khaéng phat hién/ S
5 LS;Asen (As) (*) I Arsenic (As) (%) Not D o ma'kg 0.003 TS-KT-QP-27:2021
| . Khéng phat hién/
i / . . T -QP-27:.
& |LS Cadimi (Cd) (*) / Cadmium {Cd) (*) NotDeteced | mgkg | 0.003 S-KT-QP-27:2021
Thily ngan (Hg) (*) / Mercury (Hg) | Khong phat higa/ | .
: TS-KT-QP-27:2021
7 LS " Nt Detected mgrkg 0.003 78- Q 02
{ i . 5 Khéng phat hién/ :
I3 !LS Chi (Pb) () / Lead (Pb) (*) sk @ mgkg | 0.003 TS-KT-QP-27:2021 |
o :L s Téng s6 i sinh vt hidu khi (%) / Khoag pnathign/ | . £0 TCVN 4884-1:2015 {ISO |
| | Total aerobic microorganisms (*) Not Detected g 4833-1:2013) A
%0 }Ls Téng 54 ndm men ndm méc (*) / : Khéng phat hiéey CEUI 10 TCVN 8275-2:2010 (ISO |
| Yeasts and moulds (*) Not Detected | 9 2152722008 |
| : Khéng phét hidn/ | TCVN 6848:2007 (ISO
| - -
I 11 ’LS Coliforms (*) / Coliforms (*) Not oy | CFuUIg 10 4830: :




STT/ Chi Tidu Thir Nghiém/ KétQudl | DonV| | GHPH/ Phwong Phip Thir
‘ No Testing Analysis(s) ‘ Resuit (s) | Unit | LOD ; Test Method
| |Escherichia coli (*) / Escherichia Khéng phat hiér/ ‘ i o | TCUNT792432017 (180
; [ |coli () Not Detected | 16649 3 2015)
| 4 ' iCIostr»dium perfringens () / | Khdng phat hién/ | CEUlg " TCVN 4991:2005 (1ISO
|Clostridium perfringens (%) Not Detected 7937:2004)
| \ | Calculate (included testing
14 LS:_Nang lweng / Caleries w 457 kcali100g - fat, carbohydrate, protein,
- ‘ s 77'7__7_“‘”"____7 2 BRSO PR} food composition)
15 |LS]Pam tng (*)/ Total protein (") 0.686 g/100g - | TskT-HCB-001:2018
16 |LS|Béo thng (*)/ Total fat () T 125 g100g | - TS-KT-HCB-002:2018
|17 [LS!Do &m (") / Maisture (%) 0.887 % | - TS-KT-HCB-005:2018
|18 |LS Carbohydrate (*) / Carbohydrate ()| 854 gi100g | - TS-KT-HCB-004:2020
1 Budng tbng (tinh theo glucose) (*) | [ TS-KT- HCB 003:2018 Re
19 598 | % .
I/ Total sugars (as glucese) (*) ; ; TCVN 4584:1588) 1873
| 1 TS-KT-QP-01:2018 (RN
20 |LS|Natri (Na) (*) / Sodium (Na) (*) 223 mg/100g : TCVN 9588:2013 AQAC
‘ ‘ ‘ 889.11) . Hope
21 L S;Salmonella spp. (%) / Salmonella Khdng phat hién/ 25g 4 TCVN 10780-1:2017 SO/
1spp. () . Not Detected 6579-1:2017) “4.4
o ilea.aculus cereus (") / Bacillus cereus | Khdng phat hign/ | cruig " O y
{(*) 1*_N9t Detected Y IR
o3 |Staphylococcus aureus / | Knhéng phat hién/ MPNIg 0 TCVN 7927: 2008 (AOAC
Staphylococcus aureus Not Detected B, 987.09)
| 24 LS Afatodn M )/ Afatoxin Mi () Knérophathitn/ | woxg | 0.025 TS fgvi’(eggsz%gé?ef

6. O mai min com xao girng - s210gram

- Thanh phan: Qua man com twoi (90%), dudng kinh tring, mudi an, ct gimg (5%).

- Thoi han sir dung: 12 thang ké tir ngdy san xuat.

- Quy cach dong gbi va chit lidu bao bi:

+ Chat liéu bao bi: San phém dugc dong vao trong hop nhua, tai thiéc, tai crap, bao bi
dam bao an toan thuc phdm theo quy dinh ctia Bo Y té.

+ Quy céach dong goi: 210g

- Yéu cau vé an toan thyc pham

+ Theo QCVN s6 8-2:2011/BYT Quy chuan k¥ thuat qudc

gia d6i voi giéi han 6 nhiém kim loai ning trong thuc pham;

+ Quyét dinh s6 46/2007/QD-BYT ngay 19/12/2007 ctia Bd Y té vé viéc ban hanh

quy dinh gi¢i han téi da 6 nhiém sinh hoc va hoa hoc trong thuc pham.

+Quy chuén k¥ thuat Qudc gia QCVN sd 8-1:2011/BYT Quy chuan ky thuat qudc

gia d6i voi giéi han 6 nhiém doc t6 vi nAm trong thuc pham;

+Thong tu s6 50/2016/TT-BYT ngay 30/12/2016 ctia Bo y té Quy dinh gidi han téi da du
luong thudc bao vé thuc vat trong thuc phém




+Quyét dinh s6 3348/2001/QP-BYT ngay 31/07/2001 ctia BO y té ban hanh Thudng quy
ky thuat dinh lugng Clostridium perfringens trong thuc pham;

+ Theo TCVN 4992:2005 (ISO 7932:2004) vé Vi sinh vat trong thuc phdm va thirc an
chan nuoi

+Theo QCVN 08:2023/BTNMT quy chuén k¥ thuat quéc

gia vé chat lugng nudc mit.

- Dép g céc chi tiéu nhu sau:

STT/ Chi Tiéu Thir Nghiém/ Két Qua/ Pon Vi/ Phwong Phap Tho
No. Testing Analysis(s) Result (s) Unit Test Method v
. Téng s6 vi sinh vat hiéu khi (*) / Total S EyAp? CFUlg TCVN 4884-1:2015
aerobic microorganisms (*) l (1SO 4833-1:2013)
KROOg pat hiko/ TCVN 6848:2007
2 |Coliforms (*) / Coliforms (*) Not Detected CFU/g (1SO 4832:2006)
(LOQ = 10)
Khing pha e TCVN 7924-3:2017
3 |Escherichia coli (*) / Escherichia coli(*) | Not Detected MPN/g (1S0 16649-3:2015)
(LOQ =0)
Khdng phat higén/
| Ting 86 ndim men ndi mc (4 Yeasts| /10 PRALIG TCVN 827522010
| % land Molds (" ratOeeced | o (1SO 21527-2:2008)
K Moa () (LOQ = 10) :
5 |Pam (*) / Protein (*) 0.667 7 % AVA-KN-PP.HL/01
6 |Béotdng (*)/ Total fat (*) 0514 % AVA-KN-PPHLI02
7 |Po &m (") / Moisture (*) 20.3 % AVA-KN-EP.HUOS A
8 Carbohydral (*) / Carbohydrate (*) 77.2 7% AVA-KN-PP.HL/O4
’ STT/ l Chi Tiéu Thir Nghiém/ Két Qual Pon Vi/ Phlmpq Phap Thiy
| No. Testing Analysis(s) Result (s) Unit o) i @sf ethod
Ko e e BB 0] el AOAC 999.10-
9  |Cadimi (Cd)(*) / Cadmium (Cd)(*) Not Detected ma/kg [ h @? Piand Cd)
(LOD 0.01) ‘ }
- \ /l
Knang p h'e"" AVA-KN- Pbep/mz Ref AOAC 999.10-
10 |Chi (Pb)(*) / Lead (Pb)(*) Not Detected ma/kg 2005. Pb and Cd)
(LOD =0.02)

7. Ti gidy in theo maket

- Kich thudc: N27xC31xH21 (cm)
- Chat liéu: Ivory 300 gsm

- Quy cach in: In 4 mau, 2 mit gidng nhau

- Quy cach gia cong: Can md mat ngoai, bé gap, ddy xach thanh pham ( day du
mau trang)

- Pong goi theo quy chuin




&
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LN DOAN LA DONG TiNH PHO THO

LIEN DOAN LAO PONG TiNH PHU THO

Dia chi: S 390, Dusng Nguyén Tét Thanh, Phung Viét Tri, Tinh Phi Tho
Dién thogl: 0210 3846 482

Ghi chii: Cdc tiéu chudn, théng sé ky thudt, hdng san xudt hang héa ciing nhir
cdc tham chiéu dén nhin hiéu hang héa hodc sé catalogue do Chii dau tir néu ra
trong muc “Danh muc hang hod — Ky ma hiéu” va “Thong s6 ky thudt va cac tiéu
chudn” chi nham muc dich mé ta va khong nham muc dich han ché Nha thau. Nha
thau c6 thé dwa ra cdc tiéu chudn chdt lwong khdc, cdc nhan hiéu hang héa khdc
hodc catalogue khdc, mién la Nha thau cé thé chitng minh cho Chii dau tw théa man
rang nhitng thay thé dé van dam bdo sw twong dwong co ban hodc thdm chi cao hon
S0 VGi cdc thong s6 néu trén.

1.3. Cdc yéu cdu khdc

- Cam két c6 mit trong vong 12 gio ké tir khi nhan dugc thong bao cua chi
dau tu vé khic phuc su c¢b hong hoc, 16i (trong thoi gian bao hanh).

- Cam két thu hdi hang hoa trong truong hop hang hoa khéng dam bao yéu
cau chit lrgng ma khong do 101 ctiia Chu dau tu, chi ddu tu va cung cap bu sb luong
dam bao chat luong nhu yéu cau. Trong truong hop giao hang hoa khong dam bao
chét luong, chu dau tu s& 1ap bién ban vi pham, truong hop vi pham cham dat hop
ddng.

- Cam két san pham duoc giao c6 ngudn goc xuét xi 1d rang, khong c6 hién
tugng la, nAm méc, néu co bat ky truong hop gi lién quan dén chat lugng say ra: Qua
han st dung, c6 mau, mui, vi la... Chu dau tu s& khong thanh toan tién hang ma nha
thau dd giao dong thoi Nha thau can c6 mit giai trinh véi ban 1anh dao cong ty va




toan thé doan vién, Nha thau chiu trach nhiém boi thuong thiét néu anh huong khong
tét t61 stre khoe ctia ngudi lao dong st dung do str dung san pham ciia nha thau cung
cap.

- Nha thau phai dinh kem trong E-HSDT cac tai kiéu sau: Ban tu cong bé san
pham va ph1eu kiém nghiém thé hién hang hoa du thau dap Gng cac thong sb ky
thuat yéu cau va dap tmg quy chuin cua bo y té va dam bao vé sinh an toan thuc
pham.

- Tét ca céc tai liéu, hd so dinh kém E-HSDT phai duoc Scan tir ban gdc hodc
ban sao dugc cong chimg, chimg thuc. Trong qua trinh dbi chiéu tai liéu nha thau
phai cung cap ban gbc dé Chu dau tu d6i chiéu, trudng hop nha thau khong cung cap
ban gdc hodc qua trinh d6i chiéu phat hién sai sot thi nha thau bi coi 1a gian 1an, E-
HSDT s& bi loai va nha thau s& bi xir Iy theo quy dinh ctia phap luat hién hanh.

- Cam két hd tro phat qua: Dy kién phét qua trong 01 ngay. Thoi gian phat
qua duoc chu dau tu bao trude 1 ngdy. Nha thau bo tri nhan Iy va xe ¢d dé tién hanh
dich vu phat qua téi tay nguoi lao dong, cu thé nhu sau:

Stt | S6 lwong Yéu cau khac
Yéu cau vé nhin su va xe van chuyén:
- Nha thau thyc hién dong goi thanh set qua tai cac dia diém
phat qua theo sb luong tai hop dong tai mdi diém.
- Nha thau bo tri 10 nhan sy clia nha thau d¢ c6 thé diéu tiét,
dong go1 va phat qua, phat qua tan tay cho cong nhan vién tai
dia diém theo chi dinh theo huéng dan ctia Chu dau tu.
- Hang hoa khi dén tay nguoi lao dong con nguyén ven khong
bi bé v&, hu hong, Con han str dung.
- Nhan su tham gia phat qua phai dam bao strc khoe, dang trong
S6 luong d6 tudi lao dong (Tir 18 tudi tro Ién) phai co day du CCCD,
phat theo |dam bao day du strc khoé¢, khong mac bénh truyen nhiém, co6
hop dong thué khoan, gidy gidi thiéu ctia cong ty, S dién thoai,
Ho & tén, Chtrc vu. Nha Thau cam két chiu trach nhiém dao
tao huéng dan nhan sy tham gia giao va phat qua vé van dé
dam bao An toan lao dong (Chu dau tu s& hudng d?m va gui
thong tin huong dan truéc ngay giao hang 1 ngay), néu co sy
c0 phat sinh say ra do nhén sy cua nha thau gy ra — Nha Thau
cam két s& chiu hoan toan trach nhiém va phdi hop v6i Chu dau
tu xu 1y.
- Khi phat t6i tay ngudi lao dong vé hinh thirc phai dep, ngay
ngan, khéng bi rach, héng
- Tai mdi diém nha thau giao hang dén timg xuéng ma chil dau
tu chi dinh. Mdi xudng yéu cau c¢6 1-2 xe tai nhd vao giao hang

5O luong tai
hop dong




tuy vao luong hang mdi xudng, dam bao di chuyén dugc trong
khudn vién cia cong ty.

- Nha thau phai c6 danh sach nhén sy va danh sach xe phat qua
(c6 gidy to xe chimg minh xe thudc quyén sé hitu ctia nha thau
hoic di thué thi phai c6 hop dong thué xe) trinh chu du tu xem
xét trude va thong qua trude khi thyc hién viéc phat qua.

* Yéu cau vé hang mau:

Thoi gian ndp san phdm mau: Trong vong 05 ngay lam viéc sau thoi diém
dong thau dé phuc vu qua trinh danh gia E-HSDT.

S6 luong hang mau: 01 b san pham day di voi thong sé ki thuat nhu yéu

San pham mau du sb luong, dung quy cach chu dau tu s& dua vao sir dung.
San pham mAu sau khi dwa vao sir dung s& dugc danh gia dat/ khong dat theo cac
tiéu chi nhu sau: Quy cach, mo ta: chi tiét tai muc 1.2.2 - Chuong V.

Truong hop qua thoi han cung cip hang mau hodc san pham khong dat cac
yéu cau k¥ thuat, Chu dau tu s& danh gia E-HSDT cua nha thau khong dap ung va
thuc hién tiép cac budc danh gia E-HSDT theo quy dinh.

Dia chi ndp hang mau: Vin phong chu dau tu;

Muc 2. Ban vé

Khong c6 ban ve.

Muc 3. Kiém tra va thir nghiém

Céc kiém tra va thir nghiém can tién hanh gém co:

- Kiém tra, thtr nghiém s& duoc tién hanh khi hang dén dia diém ban giao theo
yéu cau cua E-HSMT.

- Céch thtre tién hanh kiém tra, thir nghi¢ém: Chu dau tu sé truc tiép kiém tra,
thir nghiém hang hoa véi sy chung kién cia nha thau.

- Kiém tra kiéu dang, nhin mac, hinh thirc hang hoa

- Thir nghiém: Can cr quy trinh thir nghiém dugc duyét, nha thau cung tu van
giam sat (néu c0O) thuc hién thtr nghiém, cac gia tri thu duoc la mdt phan cia cong
tac nghiém thu hoan thanh dua vao sir dung.



- Chu dau tu c¢6 quyén kiém tra, thir nghiém hang hoa duoc cung cép tai noi
ban giao dé khang dinh hang héa d6 co dic tinh k§ thuat phu hop véi yéu cau cia
hop dong.

- Bat ky hang hoa nao qua kiém tra, thir nghiém ma khong phu hop véi dic
tinh k¥ thuat theo hop déng thi Chi dau tu c6 quyén tir chéi va Nha thau phai co
trach nhiém thay thé bang hang héa khac hodc tién hanh nhimng diéu chinh can thiét
dé dap tmg ding cac yéu cau vé dic tinh k¥ thuat trong thdi gian 02 ngay lam viée
ké tir ngdy nhan duoc thong bao. Truong hop Nha thau khong c6 kha ning thay thé
hay diéu chinh cac hang hoa khong phu hop, Cha dau tu cd quyén tir chdi hang hoa
d6 do khong dap tmg yéu cu k¥ thuat Chuong V, moi rui ro va chi phi lién quan do
Nha thau chju. Cac hang hoa dap tng kiém tra, thir nghiém s& 1a mot phan cua sb
lugng hang hoa duoc ban giao theo hop dong mua ban.

- Kiém tra, thir nghiém cac ndi1 dung da hoan thién: dugc thuc hién khi da cung
cap hoan chinh va duoc thuc hién tai noi ban giao. Nha thau chiu tit ca chi phi co
lién quan dén thyc hién thir nhiém nghiém thu, ciac thtr nghiém phuc vu nghiém thu,
van hanh va cac cong viéc ¢o lién quan dén cong tac nghiém thu.

- Toan bd cac thir nghiém phai tién hanh voi sy ¢6 mit cua dai dién Chi dau tu va
bén chao thau.



