Chuong V. YEU CAU VE KY THUAT

Muc 1. Yéu cau vé k§y thuit

1.1. Gi6i thiéu chung vé du toan mua sim, géi thau

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

- Tén g6i thau: Mua qua tét am lich 2026;

- Chu dau tu: Cong doan co sé Cong ty TNHH Poong In Vina.

- Pia diém thyc hién: Khu phd 8, Phuong Tan Uyén, TP. Hb Chi Minh, Viét
Nam.

- Ngudn vén: Tai chinh cong doan.

- Loai hop dong: Tron gbi;

- Thoi gian thuce hién géi thau: 3 ngay

1.2. Yéu cau vé ky thuat

1.2.1. Yéu cau vé k§y thuat chung nhu sau:

- Tiéu chuan hang hoéa:

+ Chét luong mdéi 100%, chua qua str dung, san xuét nam 2025 tré vé sau. Hang
hoa phai c6 tem dam bao chit lugng ctia nha san xuét, nha phan phdi va ghi han st
dung, nguyén ven san pham.

+ Hang hoa c6 ngudn gdc xuat x{ rd rang va nha thau cam két co6 Gidy chung
nhan xuét xir CO, Gidy ching nhéan chat luong CQ (néu hang hoa nhap khau) va cung
cap cac gidy to CO, CQ khi thuc hién hop dong.

+ Nha thau cam két hang hoa cung cép cho gbi thau khong vi pham cac quy
dinh vé s& hitu tri tué, s¢ hitu nhan méc cia Viét Nam va quéc té.

+ Tiéu chuén 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 nhdm muyc dich mé ta
va khong nham muc dich han ché nha thau. Nha thau c6 thé dua ra cac tiéu chuén chét
luong, nhan hiéu hang hoa, catald khac mién 1a nha thau chtirng minh cho Chu dau tu
thay rang nhiing thay thé d6 van bao dam sy twong duong co ban hodc cao hon so véi
yéu cau quy dinh tai Chuong V.

- Yéu cau vé kiém tra, thir nghi¢m, thay thé:

+ Nha thau c6 cam két cung cdp hang hoa dé thyc hién cong tac kiém tra, thir
nghiém hang hoa dap tmg cac yéu cau ve kiém tra, thir nghiém.



+ Nha thau c6 cam két hang hoa thay thé va cac dich vu lién quan khac (néu
c6) trong toan bo thoi gian hang hod ¢ hiéu luc bao hanh, cam két sdn sang cung cp
hang hoa du phong trén tong sd luong hang hoa dé thuc hién ngay cong tac d6i hang
khi phat hién cic hang héa 13i can thay thé. Nha thau dé xuét thoi gian va cam két sén
sang c¢6 nhan su thyc hién cac cong viéc stra chira, thay thé hang hoa. Pdi voi 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 co thuyét minh viéc 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 hod t6i noi nhén cudi cung nhu dd quy dinh trong hop dong. Viée dong gbi
phai dam bao dé chiu dung khong gidi han viéc va cham trong khi boc d& chuyén tai
va khi hang hoa bi phoi du61 nhiét 6 cao, co mudi min, mua va tai bii cit gilt ngoai
troi. Kich thudc va trong lugng cia mdi kién hang phai tinh dén tinh trang xa xdi ctia
diém dén cudi cing va sy thiéu cic phuong tién chuyén tai & moi diém trong khi
chuyén tai. Nha thau chiu trach nhiém vé in 4n bao bi, logo (néu c0O) va chiu trach
nhiém vé phap 1y ban quyén, chi phi ddi v6i nha san xuat hang hoa

- Y¢€u cau van chuyén:

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

+ Nha thau cam két kha ning tu van tai hang hod hodc c6 hop dong nguyén tic
v6i don vi van tai hang hoa (tai li¢u kem theo).

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

Tén
STT hha(,:‘ag Tiéu chuin k§ thuat/Tiéu chuin chit lugng
1. Diu in - 2 Lit
- Thanh phan: Déu olein, diu d4u nanh, dau hat cai tinh luyén, chat nhii hoa (475),
vitamin A palmitat.
, Khéng str dung chét bao quan va chét tao mau.
Sét . ) < L \ 5 e
1 qua | Thql han su dung: 2 nam ke tir ngay san xuat .

t&¢ |- Chat hvéu bao bi: San pham duoc df’)ﬂg kin trong chai nhya PET dam bdo an toan
thuc pham theo quy dinh cta By y té.
- Phu hop v6i quy dinh an toan thuc pham:
+ Theo QCVN 8-2: 2011/BYT, Quy chuan k¥ thuat qudc gia dbi véi gidi han 6
nhiém kim loai ning trong thyc pham.




+ Theo quyét dinh s 46/2007/QP - BYT, Quy dinh gi6i han t6i da 6 nhiém sinh
hoc va hoa hoc trong thuc phém.

+ Theo thong tu 50/2016/TT-BYT, Quy dinh gidi han t6i da du lwong thudc bao vé
thuc vét trong thuc pham

+ Theo QCVN 9-2: 2011/BYT: Quy chuan k¥ thuat Qudc Gia vé thuc phim bo sung
vi chét dinh dudng.

+ Théng tu 24/2019/TT-BYT Quy dinh vé viéc quan 1y va sir dung phu gia thuc
pham

+ NOi dung ghi nhan: Theo nghi dinh 43/2017/ND-CP.

- C6 gidy chimg nhan ISO 9001: 2015 hodc twong dwong con han st dung (Pinh
kem cung tai liéu E-HSDT ching minh

- Bép ung cac chi tiéu nhu sau:

ST1/ Chitiéu kiém nghi¢m/ | Don vi tinh/ Két qua/ Phuong phip/
No | Parameters Unit - Result Test method
[ 1 | Acid béo ty do (FFA) % 0.032 (theo axit oleic) TCVN 6127:2010 (ISO
| 660:2009) (*)
| 2 | Chétkhing xa phong hoa | % 0,62 TCVN 10480:2014 (*)
| 3 Chi s6 acid mg KOH/g 0,064 TCVN 6127:2010 (ISO
' 660:2009) (*)
| Chi s0 iod ¢ lod/100g 778 TCVN 6122:2015 (ISO
3961:2009) (*)
5 4 Chi s6 khie xa ; 1,4608 (40°C) CASE.NS.0020 (2022) (*)
6 | Chi s0 peroxide meg/kg 1,11 TCVN 6121:2018 (ISO
3960:2017) (*)
Chi s0 xa phong hoa mg KOH/g 194 TCVN 6126:2015 (%)
8 12§ dm va chiit bay hoi % 0,03 TCVN 6120:2018 (1SO
' 662:2016) (*)
9 I'ap chat Khong tan Yo Khong phat hi¢n TCVN 6125.2010
10 I'y trong 0.90321 (d*"“/dipe™™) | CASE.NS.0080 (2022) (*)
STT/| Chitiéu kiém nghi¢m/ | Dom vi tinh/ Két qua/ Phwong phép/
| No Parameters Unit ~ Result Test method -
B Ham lugng xa phong % Khéng phat hién, CASE.NS.0192: 2018
MDL = 0,002 (Ref. AOCS Cc 17-95)
\ ) Aflatoxin B1 ugkg | Khéng pht hién, CASE.SK.0018 (2020) (*)
; MDL =01
| 3 | Aflatoxin BI, B2, G1, G2 pgke Aflatoxin B1: Khong phat | CASE.SK.0018 (2020) (*)
| hién, MDL = 0,1
Aflatoxin B2: Khong phat
l hig¢n, MDL = 0,1
| Aflatoxin G1: Khéng phit
‘| hién, MDL = 0,1
: Aflatoxin G2: Khong phét
| hi¢n, MDL = 0,1
| 4 Cholesterol mg/100g | Khéng phat hién, CASE.SK.0012 (2022) (*)
L \ MDL =1




STT/| Chi tiéu kiém nghiém/ | Don vi tinh/ Két qua/ Phuong phip/
No | Parameters Unit Result Test method
l Coliforms CFU/g <10 ISO 4832:2006 (*)
2 Escherichia coli CFU/g <10 IS0 16649-2:2001 (*)
3 Salmonella spp. 125¢ Khong phit hién TCVN 8342:2010 (*)
|
4 Staphylococeus aureus CFU/g <10 ISO 6888-1:2021 (*)
5 | Tong ndm men, nimmée | CFU/g <10 1SO 21527-2:2008 (*)
6 | Tong so visinh vit hiu CFU/g <10 1SO 4833-1:2013/Amd
khi (TPC) 1:2022 (*)
STT/ ‘ Chi tiéu kiém nghiém/ | Pon vi tinh/ Két qua/ Phwong phap/
Ne | Parameters Unit Result Test method
I As mg/kg Khéng phat hién, AOAC 986.15
' MDL= 0,02
| 2 Pb . mgke Khong pht hién, CASE.TN.0018 (2022)
| [ MDL = 0,05 (Ref. AOAC 999.11) (*)
CSTT/| Chitiéu kiém nghiém/ | Don vi tinh/ Két qua/ Phwong phip/
| No Parameters Unit Result Test method
| Vitamin A (Retinyl ug/100g 3010 CASE.SK.0108 (2022) (*)
| Palmitate)
ST/ Chi tiéu kicm nghiém/ | Don vi tinh/ Két qui/ Phwong phap/
No Parameters Unit ~ Result Test method
l Vitamin I mg/kg 154 CASE.SK.0033 (2018) (*)
STT/| Chitiéu kiém nghi¢m/ | Don vi tinh/ Két qui/ Phuwong phap/
No | Parameters Unit Result Test method
[ Butyl hydroxy toluen mgkg Khong phéthién, | CASE.SK.0076 (2013) (*)
(BHT) MDL=3




STT/| Chi tiéu kiem nghiém/ | Don vi tinh/ Két qui/ Phwong phap/
No_| Parameters Unit Result Test method
1| Na % 0 CASE.TN.0017 (2021)
(Ref. AOAC 985.35;
AOAC 985.01) (*)
2 Béo % 100 CASE.NS.0008:2021
(Ref.FAO 14/7
p.212,1986) (*)
| Carbohydrate % 0 CASENS.0210:2022
(Ref. Food and Drug
Administration 2016)
4 | Dam % Khéng phat hién CASE.NS.0009 (Ref.
FAO 14/7 p.221-223,
1986) (*)
5 Puomg tong sb % Khong phat hién TCVN4594:1988
6 Nang luong 900 kcal/100g CASE.NS.0210:2022
3760 kj/100g (Ref. Food and Drug
1 Administration 2016)
STT/| Chi tiéu kiém nghi¢m/ | Don vi tinh/ 1 Két qui/ Phong phip/
No | Parameters Unit | Resul Test method
: » ?
1 Omega 3 glog | 1,59 CASE.SK.0107 (2016) (*)
STT/| Chi tiéu kibm nghiém/ | Don i tinh/ Kt qui/ Phwong phap/
| No | Parameters Unit Result Testmethod
B Omega 6 ] /100 203 l CASE.SK.0107 (2016) (*)
ST/ Chiiéu kiém nghigm/ | Don vi tinh/ Két qui/ Phwong phap/
| No | Parameters  Uni Result Test method
|
l Omega 9 g/100g 388 CASE.SK.0107 (2016) (*)

2. AD“l_r(‘)’ng - 1kg

- Thanh phan: Pudong mia 100%
- Thot han sir dung: 48 thang trudce han sur dung.
- C6 giay ching nhan ISO 22000: 2018 hoic twong duwong con han sir dung (Pinh

kém cung tai liéu E-HSDT chiing minh)

- Pap ung cac chi tiéu nhu sau:




1. Kim logi ndng: QCVN 8-2:201 I/BYT — Quy chuiin k¥ thudt qudc gia dbi v&i gidi han
& nhiém kim loai n@ng trong thyc pham.
st Chi tidu Donvitah | Mire téi da
1 Ham lugng Chi mg/'kg 0.5
2 Ham l'u:mg Thay Ngé; = 7mgg'kg 7 i 0.05
3 Ham luong Cadimi ”mgfkg 7 I
- Ham lugng Asen ' mg/’kg i ]
2. Visinh: Phi hop tiéu chuin quéc gia TCVN 7270: 2003: Duong tring vi dudng tinh
luyén- yé&u cdiu v¢ sinh: Vi sinh vit.
Sut Chi tiéu Bon vi tinh Mure tdi da
1 Téng s& VSV hiéu khi Cfu/l0g 200
2 '1;6ng sb bao tr ndém men ct:un-t)g 10
| 3 Téng sb bdo tir ndm:mée » Ciw/l0g 10 ]
3. Du lugng Ihu‘6c bao vé thue viit: Phi hop théng wr S02016/TT-BYT — Thong tr quy
dinh giGi han t5i da du lugng thudc bao vé thuc vit trong thuc phim.
4. Tiéu chuiin cia nhi sian xuit:
4.1 Chitiéu cam quan:
- Trang thai: Tinh thé duimng tuong dbi ddng déu, toi khd, ¢é thé von cuc nhe va toi
ra khi ¢6 tic ddng luc.
- Mui vi: Tinh thé va dung dich duémg trong nudc cit ¢d vi ngot, khdng ¢6 mui lg,
vi la.
- Mau s.’u. Tinh thé dudmg cé mau tring. Khi pha trong nudc cét, dung dich dudmg
trong suot.
4.2 Chi tiéu chit hepng chi yéu:
! Stt Chi tiéu Don vi tinh Mirc cong bo
1 Ham luong saccharose % >998
4.3 Thing tin dinh dwang /100g:
rStt 7 Chi tiéu Pom vi tinh Mire quy dinh
I Niang luong kecal 3992
2 | Ham |u§ng hydrat cacbon o ' B 99.8 J

4.4 Ham lwgng héa chit khing mong mudn:
Phi hop tiéu chudn quéc gia TCVN 7270:2003: Dudng tring va dudmg tinh luyén- yéu

clu vé sinh: Du lugng SO2
Su Chi tiéu Pon vj tinh Mirc tdi da
1 | Ham lugng SO: mg'kg 2

3. Nudc

mim - 900 ml

- Thanh phén chinh (> 95 %): Nuéc mam cdt (¢4, muodi), nude
muoi, duong.




- Thanh phan khéc (< 5 %): Chat diéu vi (621, 640, 639, 635, 620),
chét diéu chinh d6 acid (330, 260), huvong liéu (tong hop, gidng tu
nhién), chit tao mau (caramen nhom I, beet red) tu nhién, D-
xylose, chét bao quan (211), chat on dinh (415), hdn hop chiét Xuat
Yucca, chiét xuat trai danh danh, chét tao ngot aspartam tong hop.

- Han str dung: 12 thang ké tir ngay san xuét

- Yéu cau v€ an toan thuc pham

+ Theo quyét dinh s6 8-2:2011/BYT Quy chuan k¥ thuat quoc gia
dbi voi gi6i han 6 nhiém kim loainning trong thuc phém, ban hanh
kém theo Thong tur s6 02/2011/TT-BYT ngay 13 thang 01 nim
2011 ctia BO Y té cho nhom nude chim.

+ Quy dinh gidi han t6i da 6 nhiém sinh hoc va hoa hoc trong thuc
pham, ban hanh kém Quyét dinh s6 46/2007/QD-BYT ngay 19
thang 12 nam 2007 cua B Y té cho nhom nudc cham c6 nguon
gboc dong vat.

- Bap ung cac chi tiéu nhu sau:

1. Cac chi tiéu cdm quan:
Trang théi: Thé long, trong, sanh.
Mau: Mau vang nau dén ndu cénh gién.
Mui, vi: Thom déc trung cia nude mim. Vi ngot hdu cua dam, médn vira phai, khong co

mui vi la.

[

Cic chi tiéu k¥ thuat chii yéu:

TT | ~ Tén chi tiéu | Donvi tinh Miic

Ham lugng Nito tong so g/l > 12

Ty 1€ Nito axit amin trén Nito tong s6 % > 4()

Ty 1€ Nito amoniac trén Nito lmw \() % <35

I
2
4 l]dm lwgng muoi (NaCl) g/l




3. Tac chi figu vi sinh vit: Theo Quy dinh gi6i han i da 0 nhiém sinh hoc va hda hoc trongN
thyc pham, ban hinh kém theo Quyét dinh s6 46/2007/QD-BYT ngdy 19 thang 12 nim 2007

clia BY Y t€ cho nhom sin phdm nuée chim ngudn gde dong vat:

T Tén chi tiéu Don vi tinh Mie toi da
|| Tongs6 vi sinh vt hiéu khi CFU/ml 10*
2 | Clostridium perfringens CFU/ml 10
3 | Escherichia coli CFU/ml Khéng cd
4 | Coliforms CFU/ml 107
5 | Staphylococcus aureus CFU/ml 3
6 | Salmonella CFU/25 ml Khdng c6
T | Vibrio parahaemolyticus CFU/ml 10

4. Ham lrgng kim loai ning: Theo QCVN 8-2:2011/BYT Quy chuén k¥ thuit quic gia ddi
véi gidi han 6 nhiém kim loai ning trong thye pham, ban hanh kém Thong tu s6 02/2011/TT-
BYT ngay 13 théng 01 nm 2011 cila B§ Y t€ cho nhém nu6e chém

T Tén chi tiéu Don vi tinh Mic t0i da
| | Ham lugng chi (Pb) mg/l 2,0
2 | Ham lugng arsen (As) v0 co mg/l 1,0
3 | Ham lwong cadmi (Cd) mg/l 1,0
4 | Ham luong thuy ngén (Hg) mg/l 0,05




5. Danh muc phy gia thwe phdm: tra i theo Thong tu s6 24/2019/TT-BYT ngay 30 thang 8

nam 2019 Huéng dn viéc quan Iy phu gia thue pham cho nhém 12.6.4 Nude chém trong

(VD: nuée mim):
TT Tén phu gia Ghi chi
1 | Mononatri L-glutamat (621)
2 | Glycin (640)
3 | DL-Alanin (639)
4 | Dinatri 5'- ribonucleotid (635)
5 | Acid glutamic (620)
6 | Acid citric (330)
7 | Acid acetic (260)
8 | Caramen nhom I (150a)
9 | Beetred (162)
10 | Natri benzoat (211) Tinh theo acid benzoic
11 | Gom xanthan (415)
12 | Aspartam (951)
13 | Huong liéu (tong hop, gidng tu nhién) f\‘\A
P Lo Ngiy
Stt Chi tiéu Phwong phap Ket qua kidm nghiém
I INito tong TCVN 3705 - 1990 (e) 13,65 g/L 07/07/2021
2 |Ty 1é Nito Amin / Nito tong TCVN 3708- 1990 68,21 % 08/07/2021
3 [Ty 1é Nito Amoniac / Nito tong TCVN 37081990 10,26 % 08/07/2021
St Chi tidu Phuong phip Kéqu [
 nghiém
I' |Ham lugng Acid TCVN 3702- 2009 (a) 5,21 g axit axetic/L 22/06/2021
2 [Ham hegng mudi (NaCl) TCVN 3701 - 2009 (e) 2196 g/L 21/06/2021
St Chi i Phuong phip TR s
| Vibrio parahaemolyticus HD.PP.1203/TT.VS <1CFU /mL 220612021
2 \Vibrio parahaemolyticus TCVN 7905-1:2008 (a) Khong pht hién /25mL | 22/0672021




, e NgAy
Stt Chi ticu Phuong phip Ket qui kikm nghiém
I |Arsen (As) v6 co HD.PP.12TT.AAS:2018 Khang phat hién 29/07/2021
(LC-ICP/MS) (a) MLOD = 0,03 mg/L
y — . ; Ngiy
S A A = ga)
ft Chi tiéu Phwong phap Két qua kiém nghiém
| [Arsen (As) ting HD.PP.16/TT.AAS:2019 (b) (d) 0,83 mg/L 26/06/2021
()
2 |Cadimi (Cd) HD.PP.16/TT.AAS:2019 (b) (d) Khong phat hién 26/06/2021
(©) MLOD = 0,02 mg/L
3 |Thiy ngén (Hg) HD.PP.16/TT.AAS:2019 (b) (d) Khong phit hién 26/06/2021
MLOD =0,02 mg/L
4 |Chi (Pb) HD.PP.16/TT.AAS:2019 (b) (d) Khong phat hign 26/06/2021
(e) MLOD = 0,02 mg/L
St Chi tiéu Phwong pha Két qua s
g phap i kiém nghiém
I |Téng & vi sinh vat hiéu khi AOAC 966.23 (b) <1CFU /mL 22/06/2021
2 |Coliforms TCVN 6848:2007 (ISO 4832:2006) <1CFU /mL 22/06/2021
(b)
3 |Escherichia coli AOAC991.14, TCVN 9975:2013 <1CFU /mL 22/06/2021
(b)
4 \Clostridium perfringens AOAC 976.30 (b) <1CFU /mL 22/06/2021
5 |Staphylococcus aureus AOAC 97555 (b) <1CFU /mL 22/06/2021
6 |Salmonella spp. TCVN 10780-1:2017 (ISO Khong phat hién /25mL | 22/06/2021
6579-1:2017) (b)

4. Banh - 540GR x 6H HT

- Thanh phan: Bot mi, duong, bo (14,8%), shortening, nhan socola

compound, hat socola, dura say, huong liéu tong hop, chit tao x6p

(503(i1), 500(i1), 450(1)), muot, dau thuc vat (dau co), chat tao mau
tong hop (160a(1)).

- Han sur dung: 15 thang
- Yéu cau v¢ an toan thyc pham

+ Theo quyét dinh s6 8-1:201 1I/BYT: Quy chuan k¥ thuat qudc gia
d6i véi giot1 han 6 nhlem doc t6 vi ndm trong thuc pham
+ Theo quyét dinh s6 8-2:2011/BYT: Quy chuan k¥ thuat qudc gia
d6i v6i gidi han 6 nhiém kim loai nang trong thyc pham

- Bap trng céc chi tiéu nhu sau:




- Trang thdi (hinh dang va mau siic): Banh c6 nhiéu hinh dang va hoa vin khéc nhau: banh tron hoac

trén bé mdt va bén trong banh c6 dira sy, hodc ¢6 nhin sécdla & gitta. Kich thude cdc loai banh phai

cén dbi va dong déu. Nén banh c6 mau vang (mau ciia banh nuéng), nhén séedla co6 mau ndu. Banh qua

nuéng khong bj tréing hodc chay den)

- Chu trie: Gion, xop, dé tan.

1.2. Céic chi tiéu vi sinh vét: Theo tiéu chudn nha san xudt:

Ké hoach ldy miu Mirc giéi han

n ¢ m M
Enterobacteriaceae, cfu/g 5 1 10 100
Escherichia coli, cfu/g 1 0 0 0
Salmonella, cfu/250g 10 0 0 0
Tdng s6 nim men, cfu/g 5 1 100 1000
Tédng s6 ndm méc, cfu/g 5 1 100 1000 / 1

1.3. Ham lwrgng kim logi ndng: Theo QCVN 8-2: 2011/BYT:
STT TEN CHI TIEU PON VITINH | MUCTOI DA

1 [Pb mg/kg 0,2
2 (Cd mg/kg 0,1

1.4. Ham lwgng hoa chit khong mong muén;: Theo QCVN 8-1: 2011/BYT:

STT TEN CHI TIEU PONVITINH | MUC TOI PA
1 | Ham lugng Aflatoxin Bl ngkg 2
2 | Ham lwong Aflatoxin tong so (B1B2G1G2) ug/kg 4
3 | Ham lugng Ochratoxin A pg/kg 3
4 | Ham lugng Zearalenone ngkg 50
5 | Ham lugng Deoxynivalenol (DON) uglkg 500




STT CHi TIEU THU NGHIEM BON VI PHUONG PHAP THU KET QUA
1 VD346 VD (a) Enterobacteriaceae cfulg 1SO 21528-2:2017 Khéng phét hién
(LOD=10)
2 VDOCX VD (a) Salmonella spp. 250 g TCVN 10780-1:2017 1ISO Khdng phat hién
6579-1:2017/Amd, 1:2020
3 VD445 VD (a) Téng s&ndm mdc cful g TCVN 8275-2:2010 (1ISO Khéng phét hién
21527-2:2008) (LOD=10)
4 VD443 VD (a) Téng s ndm men clu/g TCVN 8275-2:2010 (ISO Khong phat hién
21527-2:2008) (LOD=10)
5 VD4M6 VD (a) Escherichia coll cfulg TCVN 7924-2:2008 (1ISO Khéng phét hién
16649-2:2001) (LOD=1)
LOD: Gidi han phat hién cia phuong phdp.
STT CHI TIEU THU NGHIEM PONV| |  PHUONG PHAP THU KET QUA
1 VD855 VD (a) Cadimi (Cd) mal kg AOAC 2015.01 Khéng phat hién
(LOD=0.01)
2 | Vgt VD (a) Chi(Pb) mg/ kg AOAC 2015.01 Khong phat hién
(LOD=0,017)
LOD: Gidi han phat hién cla phuang phap. _ l
STT CHI TIEU THU NGHIEM DON V| PHUONG PHAP THU KET QUA
1 VD063 VD (a) Ochratoxin A val kg EVN-R-RD-1-TP-5627 (Ref. AOAC Khdng phét hién
International 84.6 2001;1818-1827) (LOD=0.5)
2 VD066 VD (a) Zearalenon gl ka EVN-R-RD-1-TP-3452 (Ref. EN Khong phat hién
15850:2010) (LOD=5)
3 VD821 VD (a) Afiatoxin B1 pgl kg EVN-R-RD-1-TP-5060 (Ref, DIN EN Khéng phét hién
14123:2008-03) (LOD=0.5)
4 VD821 VD (a) Aflatoxin tng (B1, B2, G1, G2) val kg EVN-R-RD-1-TP-5060 (Ref. DIN EN Khéng phat hién
14123:2008-03) (LOD=0.5)
5 VD1LA VD (a) Deoxynivalenol gl ka EVN-R-RD-1-TP-5626 (Ref. BS EN Khéng phét hién
15791:2009) (LOD=100)
LOD: Gi¢i han phat hién cla phuong phap. N
STT CHI TIEU THU NGHIEM ’ PONV| |  PHUONG PHAP THU KET QUA
1 | VD200 VD (a) Sulfur dioxide (SOs) mal kg AOAC 990.28 Khéng phat hién
(LOD=3)

o

|_LOD: Gidi han phat hién cla phutang phap.

5. Hat ném - 900gr

- Thanh phan: Mudi, chit diéu vi (Mononatri L-glutamat, Dinatri 5'-ribonucleotid),
tinh bot khoai mi, duong, chiét xuat xuwong thit him (tir xwong dng, tiy va thit heo)
4,7%, dau co, dam chiét xuat tur thit heo 0,5%, huong thit téng hop, bdt gia vi,
gelatin, hanh tay 0,03%, cu cai tréng 0,03%, phém mau ty nhién Gardenia yellow




- Thoi han st dung: 18 thang ké tir ngdy san xuét

- Co gidy chimg nhan ISO 9001: 2015 hodc twong duong con han st dung (Pinh
keém cung tai liéu E-HSDT chirng minh)

- C6 gidy chirng nhan HACCP CODEX Alimentarius (CXC 1-1969, Revised.2020)
hodc twrong duong con han s dung (DPinh kém cung tai liéu E-HSDT chiing minh)
- Bép tng céc chi tiéu nhu sau:

1 CHiTIEU HOALY

1.1. Céc chi tiéu cdm quan:

1. Trang thai: Dang hat, khdng vén cuc.
2. Mau séc: Mau vang nhat,
3. Mui vi: Mui thit heo dac trung.

1.2. Céc chi tiéu chi diém chét lvong, aid tri dinh dubng

STT Chi tiéu Pon vi Mtre cdng bé
Gid tri dinh dudng cho 100 g s&n phim
1 Nang luong keal 140 ~ 244
2 Protit g 10~16
3 Lipit g <4
4 Carbohydrat (quy ra glucose) g 23~36

2 CHI TIEU AN TOAN
2.1 Céc chitibu vi sinh vat

STT Chi tiéu Bon vi M téi da Ap dung theo
1 [Tong s vi sinh vat hiéu khi cfulg 10
2 |Coliforms cfulg 10°
3 |E. coli MPN/g 3 " .
4 |Staphylococcus aureus cfulg 10° Tidu chulin cla NEX
5 |Salmonella 1259 Khong co
6 [TSBTNM-M cfulg 10°

2.2. Hamlwong kim loai ndng

STT Chitiéu Bon vi Mre téi da Ap dung theo
1 |Arsen mg/kg 5,0
2 |Cadimi mg/kg 10 :
—3 Ton s 30| QCVN8-22011/8YT
4 |Thay ngan ma/kg 0,05
Tén chi tiéu Phuong phap thir | Giéi han |Pham vi| Két qua thit nghiém
phat hi¢n | do (>)
7.1. Ham lugng chi, mg/kg | QTTN/KT3 083:2012 | 3,00x10? Khong phét hién
(Ref: AOAC 973.35) | : ‘
7.2. Ham lugng cadimi, mg'kg | QTTN/KT3 083:2012 | 3,00x10™ Khong phat hién
S (Ref: AOAC 973.35) )
7.3. Ham lugng asen tong s0, mg/kg |  TCVN 8427:2010 | 1,00x10™ Nho hon
) 3,00 x 10
7.4. Ham lugmg thuy ngdn, mg/kg | QTTN/KT3 064:2016 | 1.50x10™ Khong phat hién
(Ref: AOAC 971.21) P

4




Tén chi tigu Phuong phap thir Giéi han | Pham vi| Két qua thir nghiém
7  lugmg QTTN/KT3 024:2018
AL 1 g 180+ 4
1 lugmg protein, 2100 g ITTN/KT3 1402016 . 13.0=04
}‘\ mg phap Kjeidahl
7 Ham I e V& 1O Q1 l\ \] 319:2016 - 06 = 0.05
(Cé thay phan)
7.4, Hé oh QTTN/KTS 178:2017
qu & (Ref: TCVN : 297 +£0,9
4594:1588 ‘
Tén chi tidu Phuong phap thi Gigi han |Pham vi| Két qua thir nghiém
phdt h o (
7.1. Tong sc sinh vat hiéu khi, 6.5x 10
CFI 25x1 7x 10
1.2, Cc CFL Nho hon 10
Es MPN/g
7.4. St ureu CFI N on |
7.5, 8a 25 ¢ Khong phat hié
long im me 1 nam mac
CFI1 SO 21527 Y008 N hom 1!

6. Tra - 365 (6 Lon) dong thanh h¢p qua

-Thanh phan: Nudc, dudng, sird fructose-glucose, tra xanh 4, 3g/l, chét diéu
chinh d9 acid (330, 331(ii1), 300), huong liéu (huong méng cau xiém (gidng tu
nhién, téng hop)), huong liéu giong ty nhién, dai hoa bup gidm 100 mg/L, chat tao
mau (150d) tong hop, chat xo polymer D-glucose 50 mg/L, chiét xuét ciy hong
hoa, méau (chat tao mau (120) tu nhién).

- Thoi han str dung san pham: 12 thang ké tir ngay san xuét

- Quy cach dong goi va chat liéu bao bi:

+ Chat liéu bao bi: San pham dung trong chai nhya PET va dong nip nhya HDPE,
dam bao an toan thuc pham theo quy dinh ciia Bo Y Té.

- Bap ung cac chi tiéu nhu sau:

T Tén chi tiéu | Domvitinh | Mire cong bis
1 | Ham lugng carbohydrat e/ 100 ml | 7.06-13.11
2 | Ham lurgmg dam g:_Ii_Hm - =0,5 I
3 | Ham lugng chitbéo 2/100 ml <0.3
4 | Gia trj nang lhrgng keal/100 ml 28,22 — 52,42
5 | Ham lurgmg durémg tong 50 T 2/ 100 ml T-13.1
& | Ham lugng natri mg/ 10 ml < 16




T Tén chi tiéu Dom vj tinh Miic toi da
1 | Tdng s6 vi sinh vat hiéu khi CFU/ml 10°
2 | Coliforms CFU/ml 10
3 | Escherichia coli CFU/ml Khing co
4 | Streptococci faecal CFU/ml Khong co
5 | Pscuddomonas aerugitosa CFU/ml Khong ¢o
6 | Staphylococcus aureus CFU/ml Khong ¢o
7 | Clostridium perfringens CFU/ml Khong co
8 | Tong sd ndm men va ndm mébe CFU/ml 10
T Tén chi tiéu Pon vi tinh Miic toi da |
1 | Ham luwgng chi (Pb) mg/l 0.05 |
TT Tén phy gia " hit thich
|| Acid citric (330)
2 | Trinatri citrat (331(iii))
3 | Acid ascorbic (L-) (300)
4 | Caramen nhom 1Y (caramen amoni sulfit) ( 150d)
5 | Mau {chét tao mdu { 1200 tr nhign) Tinh theo acid carminic
5 Huong ligu (hurong mang ciu xiém {giéng or mhiém, -
téng hop)). huong liéu gidng tw nhién
Tén chi tiéu Phuong phap thie | Gidi han | Pham vi do/ Két qua thir
Characteristic Test method phithi¢n/ |  Range of nghi¢m
Limit of | measurement Test result
Detection >
7.1. Ham lugng béo, 2100 mL | QTTN/KT3 139: 0,1 Khéng phét hién
Fat content 2016 Not detected
. (Co thiy phin)
7.2. Ham lugng dudmg téng s&'",
2/100 mL QUATEST3 - 10,2
Total sugars content 1222:2024
7.3. Ham lugng protein, g/100mL |  QTTN/KT3 0,1 Khong phit hién
Protein content 140:2016 Not detected
Kjcldahl method
7.4, Ham lugng carbohydrate khong
bao gdm chitxo,  g/100mL| AOAC 2020.07 - 10,3
Carbohydrate excluding fibre
content
7.5. Ham lugng natri,  mg/100 mL | QTTN/KT3 293:2021 - 9,98
Sodium content (Ref: AOAC
(969.23))
7.6. Niing lugng/ Calories'™ QTTN/KT3 - ‘
024:2018 ‘
e kecal/100 mL 41
1t Chi tiéu Phuung phip Kt qui Dan vj
1 [Chi (Pb) HD.PP.16/TT.AAS (a) (d) Khang phat hién mg/l
LOD = 0,01




Stt Chi tiéu Phuong phip Két qui Pon vj
I |T8ng s8 vi sinh vat hiéu khi AOAC 966.23 (a) (d) <1 CFU/ml
2 |Coliforms AOAC 991.14, TCVN 9975:2013 <1 CFU/ml
(a) (d)
3 |Escherichia coli AOAC 991.14, TCVN 9975:2013 <1 CFU/ml
(a) (d) =)
4 |Clostridium perfringens AOAC 976.30 (a) (d) <1 CFU/ml
5 |Staphylococcus aureus AOAC 975.55 (a) (d) <1 CFU/ml
6 |Pseudomonas aeruginosa HD.PP.08-02/TT.VS (LBH 01, <1 CFU/ml
28/2/2023) (Ref. TCVN 8881:2011;
1SO 16266:2010) (a) (d)
7 |Streptococci faecal (Enterococei faecal) |HD.PP.07-02/TT.VS (Ref. TCVN <1 CFU/ml
6189-2:2009) (a) (d)
8 |Dinh lwgng nim men va nfm médc TCVN 8275-1:2010 (ISO <1 CFU/ml
21527-1:2008) (a) (d) |

* Hop qua dwgc dong nhw hinh tham khéo phia dwéi va in logo cong ty va
cong doan trén hgp qua nhuw sau:
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7. Keo (308g*6)

- Thanh phan: Puong, mach nha, chat 1am am (glycerol (422)),
chat diéu chinh d9 acid (acid citric (330), trinatri citrat (331(ii1))),
huong liéu tong hop (dau, trai cdy hdn hop), caffeine, chét tao x6p
(natri hydro carbonat (500(ii))), mau thuc pham tong hop (allura




red AC (129), beta-caroten tong hop (160a(i))), chat chdng oxy
hoa (acid ascorbic (L-) (300)).

Khong dung san pham cho tré dudi 3 tudi.
- Han sir dung: 12 thang ké tir ngay san xut.

- Quy cach dong goi: Bong thanh hop 6 goi 308g /1 hop
- Yéu cau v€ an toan thuc pham
+ Theo quyét dinh s6 46/2007/QP-BYT: Quy dinh giéi han ti da
6 nhiém sinh hoc trong thuc pham.
+ Theo quyét dinh s0 8-2:2011/BYT: Quy chuén k§ thuft quoc gia
d6i voi gidi han 6 nhiém trong thuc pham
+ TCVN 5908:2009: Tiéu chuan qudc gia vé keo.
+ Theo théng tu 24/2019/TT-BYT: Quy dinh vé quan 1y va sir
dung phu gia thyc pham.
+ Theo nghi dinh 43/2017ND-CP va 111/2021/ND-CP: Nghi dinh
vé nhin hang hoa.
+ Theo théng tu s6 50/2016/TT-BYT; Quy dinh gi6i han téi da du
luong thudc bao vé thuc vat trong thuc phém.

- Hop dung qua nhu hinh vé€, kich thudc nhu sau: 40*60*20cm

- Kém tai qua xach dai chic nhua PP an toan 42*62*22cm dung vira hop qua.

— Gia cong dan thanh pham.

- Tdi in tén coéng ty: CONG POAN CO SO CONG TY TNHH POONG IN VINA
- Tui in Logo cong ty va Cong doan:

Gio |3 e
qua e YN
inlogo
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Ghi chii: Cdc tiéu chudn, thong sé ky thudt, hdng san xudt hang héa ciing nhu
cdc tham chiéu dén nhan hiéu hang héa hodc sé catalogue do Chii dau tw néu ra
trong muc “Danh muc hang hod — Ky ma hiéu” va “Théng sé kj thudt va cdc tiéu
chuan” chi nham muc dich mé ta va khong nham muc dich han ché Nha thau. Nha
thau c6 thé dwa ra cdc tiéu chudn chat 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 do van dam bao sy twong duwong co ban hodc tham chi cao hon
S0 VOi cdc thong so néu trén.

1.3. Cdc yéu cdu khdc

- Cam két c6 mit trong vong 12 gid ké tir khi nhan duoc théng bao cia chu
dau tu vé khic phuc sy ¢ hong hoc, 13i (trong thoi gian bao hanh).

- Cam két thu hdi hang hoa trong truong hop hang hoa khong dam bao yéu
cau chit luong ma khéng do 16i cuia Chu dau tu, chi dau tu va cung cap bu sb lugng
dam bao chat luong nhu yéu cau. Trong truong hop giao hang hoa khong dam bao
chat lugng, chu dau tu s& 1ap bién ban vi pham, truong hop vi pham chidm dut hop
dong.

- Cam két san pham duoc giao c6 ngudn gdc xudt xr 1o rang, khong c6 hién
tugng la, ndm mdc, néu co bat ky truong hop gi lién quan dén chét lugng say ra: Qua
han st dung, ¢6 mau, mui, vi la... Chu dau tu s& khong thanh toan tién hang ma nha
thau da giao dong thoi Nha thau can c6 mit giai trinh v&i ban 1anh dao cong ty va
toan thé doan vién, Nha thau chiu trach nhiém boi thudng thiét néu anh huéng khong
tcA)’t t6i strc khoe ctia nguoi lao dong str dung do sir dung san pham cua 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 tGng 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.

- Tt ca céc tai liéu, hd so dinh kém E-HSDT phai dugc Scan tir ban gdc hoic
ban sao dugc cong chimg, chimg thyc. Trong qué trinh d6i chiéu tai liéu nha thau
phai cung cap ban gbc dé Chu dau tu dbi chiéu, truong hop nha thau khong cung cap
ban gdc hodc qua trinh ddi chiéu phat hién sai sot thi nha thau bi coi 13 gian lan, E-
HSDT s& bi loai va nha thau s& bi xir Iy theo quy dinh ctia phap luat hién hanh.

- Cam két hd trg phat qua: Du kién phat qua trong 01 ngay. Thoi gian phat
qua duoc chu dau tu bao trude 1 ngdy. Nha thau bd tri nhan luc va xe ¢d dé tién hanh
dich vu phat qua t&i tay ngudi lao dong, cu thé nhu sau:

Stt | S6 lwong Yéu cau khac
Yéu cau vé nhin su va xe van chuyén:
- Nha thau bé tri 10 nhan sy ctia nha thau dé c6 thé diéu tiét va
phat qua, phat qua tan tay cho cong nhan vién tai dja diém theo
S6 lugng | chi dinh theo huéng din cua Chu dau tu.
| phat theo | - Hang hoa khi dén tay ngudi lao dong con nguyén ven khong
50 lugng tai | bi bé v, hu hong, Con han st dung.

hop dong | - Nhén sy tham gia phat qua phai dam bao suc khoe, dang trong
d6 tudi lao dong (Tur 18 tudi tro Ién) phai c6 day da CCCD,
dam bao day du suc kho¢, khong mac bénh truyen nhiém, c6
hop ddng thué khoan, gidy gidi thiéu cua cong ty, Sb 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 (Cha dau tu s& hudng dén va gui
thong tin hudng dan trudc ngay giao hang 1 ngay), néu co su
c0 phat sinh sy ra do nhén sy cua nha thau gdy ra— Nha Thau
cam két s& chju hoan toan trach nhiém va phéi hop véi Cha dau
tu xu ly.
- Khi phat t6i tay ngudi lao dong vé hinh thirc phai dep, ngay
ngan, khéng bi réch, héng
- Tai mdi diém nha thau giao hang dén ting xudng ma cha dau
tu chi dinh. Moi xudng yeu cau co 1-2 xe tai nho vao giao hang
tuy vao luong hang mdi xudng, dam bao di chuyén dugc trong
khudn vién cia cong ty.
- Nha thau phai c6 danh sach nhan sy va danh sach xe phat qua
(c6 gidy to xe chimg minh xe thudc quyén sé hiru ciia nha thau
hoic di thué thi phai c6 hop dong thué xe) trinh chu du tu xem
x¢€t trude va thong qua trude khi thye hién viéc phat qua.

- Phuong thure thanh toan:

+ Nha thau s& duoc thanh todn 100% gia tri hop dong sau 60 ngay ké tir ngay
ban giao toan bd hang hoa, cac bén nghiém thu, xuét hoa don.

+ Chu dau tu s& gitr lai toi da 5% gia tri hop dong dé thuc hién cong tac bao
hanh hang hoa (gitr lai mot phan gia tri ctia hop dong hodc ndp dudi dang mot bao
lanh cta ngan hang), cho dén khi két thuc thoi gian bao hanh cta hang hoa.

* Yéu cau vé hang mau:

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

S6 luwong hang mau: 01 bo san pham day d voi thong sé ki thuat nhu yéu

San pham mau du sb lugng, dung quy cach chu dau tu s& dua vao su dung.
San pham mAu sau khi dua vao st dung s& duoc danh gia dat/ khong dat theo cac
ti€u chi nhu sau: Quy cach, mo ta: chi tiét tai muc 1.2.2 - Chuong V.

Truong hop qué thoi han cung cap hang miu hodc san pham khong dat cac
yéu cau k¥ thuat, Chu dau tu s& danh gia E-HSDT ctia nha thau khong déap tmg va
thue hién tiép cac budce danh gia E-HSDT theo quy dinh.

Dia chi ndp hang mau: Vin phong chi dau tu;
Muc 2. Ban vé

Khong c6 ban ve.



Muc 3. Kiém tra va thir nghiém

Céc kiém tra va thtr nghiém can tién hanh gdm cé:

- Kiém tra, thtr nghiém s€ duogc tién hanh khi hang dén dja diém ban giao theo
yéu cau ctia E-HSMT.

- Céch thirc tién hanh kiém tra, thir nghi¢m: Chu dau tu s& truc tiép kiém tra,
thir nghiém hang héa véi su chimg kién ctia nha thau.

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

- Thir nghiém: Can cr quy trinh thir nghiém dugc duyét, nha thau cing tu vn
giam sat (néu co) thuc hién thir nghiém, cac gia tri thu dugc 13 mot phan cua cong
tac nghiém thu hoan thanh dua vao str dung.

- Chu dau tu ¢6 quyén kiém tra, thir nghiém hang héa dugc 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 voi dic
tinh k¥ thuat theo hop ddng 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 diing cac yéu cau vé dic tinh k¥ thuat trong thoi gian 02 ngay lam viéc
ké tir ngdy nhan duoc thong bao. Truong hop Nha thau khong c6 kha nang thay thé
hay diéu chinh cac hang héa khong phu hop, Chii dau tu c6 quyén tir chdi hang hoa
d6 do khong dap tmg yéu cau k¥ thuat Chwong V, moi rui ro va chi phi lién quan do
Nha thau chju. Cac hang hoa dap tGng kiém tra, thr 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
cép hoan chinh va dugc thyc hién tai noi ban giao. Nha thau chju tat ca chi phi co
lién quan dén thuc hién thir nhiém nghiém thu, cic thir 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.



