Chuong V. YEU CAU VE KY THUAT

Muc 1. Yéu ciu vé ky thuat

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

- Tén dy to4n mua sam: Qua tét Am lich 2026;

- Tén goi thau: Qua tét 4m lich 2026;

- Chu dau tu: Cong Poan Cong Ty TNHH Dién tir Tongwei (Viét Nam).

- Pia diém thyc hién: Thira dat C-04, mot phan thira dat C-05 thudc 16 dat CN12
Khu cong nghiép An Duong, Phuong An Phong, TP Hai Phong, Viét Nam.

- Nguén vén: Tai chinh céng doan.

- Loai hop dong: Tron gbi;

- Thoi gian thuc hién géi thau: 3 ngay

1.2. Yéu cau vé ky thuat

1.2.1. Yéu cau vé k¥ thuat chung nhu sau:

- Tiéu chuan hang hoéa:

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

+ Hang hoa c6 ngudn gdc xuat x{ rd rang va nha thau cam két co Gidy chung
nhan xuét xir CO, Gidy chimg nhén chat luong 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 vé& s& hitu tri tué, s& hitu nhan mac cia Viét Nam va quoc te.

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

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

+ Nha thau c6 cam két cung cap hang hoa dé thuc hién cong tac kiém tra, thir
nghiém hang hoa d4p mg cac yéu cau vé 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 c6 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 cac hang héa 13i can thay thé. Nha thau dé xuat thoi gian va cam két sin
sang c6 nhan su thyc hién cac cong viéc sira chira, thay thé hang hoa. Dbi véi cac
hang hoa do Nha thau stra chita va thay thé, thoi han bao hanh cho cac hang hoa nay
dugc tinh tir ngay két thiic 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 dud1 nhiét d6 cao, cé mudi min, mua va tai bii cit gilt ngoai
troi. Kich thude va trong lugng cia mdi kién hang phai tinh d&én tinh trang xa x6i 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 an bao bi, logo (néu c6) va chiu trach
nhiém vé phap 1y ban quyén, chi phi ddi v&i nha san xuat hang hoa

- Yéu cau van chuyén:

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

+ Nha thau cam két kha ning tir van tai hang hoa hoic ¢6 hop dong nguyén tic
v6i don vi van tai hang hoa (tai liéu kém theo).

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

Tén
STT | hang

hoa Tiéu chuan Ky thuat/Tiéu chuan chat lwong

1. Nwdc ngot 235 ml (6 lon)
Sét | (150d), chét diéu chinh d6 acid (338), huong liéu tu nhién, caffeine
t€t | chuan k¥ thuat qudc gia di v6i d6 uéng khong con.

- Thoi han sir dung: 12 thang ké tir ngdy san xuét
- Bép tng cac chi tiéu nhu sau:

- Thanh phﬁn: Nudc bao hoa CO2, duong HFCS, duong mia, mau ty nhién

1 qgé - San phém dat yéu cau vé an toan thuc phém theo QCVN 6-2:2010/BYT — Quy




Chi tiéu kim loai nang:

STT Tén chi tiéu Pon vi tinh Gi6i han toi da
1 Chi (Pb) mg/l 0,05
Chi tiéu vi sinh vét:
STT Loai vi sinh vit Pon vi tinh Gidi han t6i da
1 Téng s6 vi sinh vét hiéu khi CFU/ml 100
2 Coliform CFU/ml 10
3 Escherichia coli CFU/ml Khéng ¢6
4 Staphylococcus aureus CFU/ml Khoéng cé
5 Streptococci faecal CFU/ml Khoéng c6
6 Pseudomonas aeruginosa CFU/ml Khong c6
7 Clostridium perfringens CFU/ml Khdng c6
8 Tong sé ndm men va ndm mdc CFU/ml 10
STT CHI TIEU THU NGHIEM DON V| PHUONG PHAP THU KET QUA
1 | VD333 VD (a) Clostrdium perfringens cful ml TCVN 4991:2006 (SO 7937:2004) Khdng phat hidn
(LOD=1)
2 | VD344 VD (a) Coilforms cful ml TCVN 6848:2007 (ISO 4832:2008) Khang phat hign
(LOD=1)
3 VD374 VD (a) Staphylococcus aureus cfu/ mi AOAC 975.55 Khdng phét hign
(LOD=1)
4 VDOGA VD (a) Pseudomonas aeruginosa cful/ mi EVN-R-RD-3-TP-3744 (2021) (Ref, Khdng phét hign
1SO 16266:2006) (LOD=1)
5 | VDOG7 VD (a)(d) Escherichia coll cful mi TCVN 7924-2:2008 (ISO Khdng phét hign
16649-2:2001) (LOD=1)
6 | VD6XM VD (a) Faecalstreptococc! cful/ mi CMMEF - 5th Ed. 2015 -Ch.10 Khdng phat hign
(LOD=1)
7 | VDOG4 VD (a) Téng s& visinh vat hiu khi cfu/ mi TCVN 4884-1: 2015 (1ISO Khdng phét hign
4833-1:2013) (LOD=1)
8 | VD385 VD (a) Té&ng s ném men, ndm mdc cfu/ ml TCVN 8275-1:2010 (ISO Khéng phét hign
21527-1:2008) (LOD=1)
9 | vD1Zt VD (a) ChI(Pb) mg/ | AOAC 2015.01 Khdng phét hign
(LOD=0.01)
STT CHI TIEU THU NGHIEM PONV| | PHUONG PHAP THU KET QUA
1 VD129 VD (a) Carbohydrates o/ 100 ml AOAC 986.25 mod. 10.0
2 VD165 VD (a) Béo g/ 100 ml EVN-R-RD-2-TP-3498 (Ref. FAO Khdng phét hién
Food 14/7-1986) (LOD=0.1)
3 VD263 VD (a) Bgm o/ 100 ml TCVN 10034:2013 (ISO 1871:2009) Khéng phét hién
(LOD=0.1)
B VD304 VD (a) Buénging g/ 100 ml EVN-R-RD-2-TP-3482 (Ref. TCVN 9.78
4594:1988)
5 | vDs43 VD Nang lugng keall 100 ml FAO 2003 77 40
8 VD210 VD (a) DYdm g/ 100 mi EVN-R-RD-2-TP-3496 843
7 VD297 VD (a) Trotdng g/ 100 mi EVN-R-RD-2-TP-3497 (Ref. FAO Khdng phét hién
Food 14/7-1986) (LOD=0,05)
8 | vD279 VD (a) Natri(Na) mg/ 100 mi EVN-R-RD-2-TP-3500 Khéng phét hién
(LOD=5)

2. Ca phé 24 goéi 10gr (1 hop)

+ Thanh phan: Puong, bot kem, ca phé hoa tan (14%), bot kem sita (12%) [dau
thuc vat, siro glucose, natri caseinat, chat kho tir sitta (3%), chat 6n dinh (340(ii),
452(1)), chat nhil hoa (471, 472¢), chit chéng déng von (551), mudi an, chit tao
mau beta- caroten tong hop 160a(i)], huong liéu tong hop, chit tao mau [caramen
nhém I ty nhién (150a), carame nhém IV tong hop (150d)], mudi dn, chat tao




ngot tong hop Acesulfam kali tong hop 950, chat diéu chinh d6 acid 500(ii). San
pham c6 chira sira (contains milk).

+ Han str dung (HSD): Xem trén bao bi.

+ Ngay san xuat (NSX): 24 thang trudc han st dung (HSD).

+ DPap ung TCQG:

QCVN 8-1: 2011/BYT: Quy chuén k¥ thuat Quéc gia dbi v6i gisi han 6 nhiém
ddc t6 vi nAm trong thuc phém (Muc 1.8, 2.5).

QCVN 8-2: 2011/BYT: Quy chuén k¥ thuat Qudc gia dbi véi giéi han 6 nhiém
kim loai ndng trong thuc ph'ém (Muc 1.10; 2.22; 3.28; 4.7).

Theo Tiéu chuén s6 12/FES(VN)/2024 ngay 20/12/2024

+ DPap rng cac chi tiéu nhu sau:

2. 1. Cac chi tiéu vi sinh vat:

ST Chi tiéu Pon vi tinh Mirc tdi da
1 I'6ng s6 vi sinh vat hiéu khi . cfu/g 10*
2 I'éng sé Coliforms cfu/g 10
3 Escherichia coli cfu/g Khong dugce co
| Staphylococcus aureus clu/g 10
5 Bacillus cereus clu/g 10
6 Cl. perfringens cfu/g 10
7 Salmonella spp. cfu/25g Khong duoc co
8 I'S bao tir nAm men - moc cfu/g 10°
2. 2. Cac chi tieu kim logi nang: Phu hop voi QCVN 8-2: 201 1/BY'T: Quy chuan k¥ thuat
Québc gia dbi véi gidgi han 6 nhiém kim loai nang trong thuc pham (Muc 1.10: 2.22:
3.28:4.7)
ST Chi tiéu Pon vi tinh Mirc 161 da
1 Asen (As) mg/kg l
2 Cadimi (Cd) mg/kg |
3 Chi (Pb) mg/kg 2
I'huy Ngan (Hg) mg/kg 0.05
3. Cac chi tieu doc to vi nam: Phu hgp vor QCVN 8-1: 201 1/BYT: Quy chuan ky thuat
Quoc gia doi vai gidi han 6 nhiém dodc to vi nam trong thuc pham (Muc 1.8, 2.5)
ST Chi tiéu Pon vi tinh Mirc to1 da
I Aflatoxin M1 pg/ke 0.5

2 Ochratoxin A pg/kg 10




\

LA

STT Chi tiéu eyt Mirc cong bo co Mirc t6i thiéu co
| trong 24 g trong 24 g (*)
Nang lugng kcal 113 79.10
2 Chat dam e 1.21 0.847
3 Carbohydrat g 16.40 11.480
4 DPuong téng sb e 15.20 10.640
5 Chit béo e 4.54 3,178
l 6 Natri mg 74.90 52.430
STT CHI TIEU THU NGHIEM PON VI PHUONG PHAP THU KET QUA
1 | VD334 VD (a) Clostidium perfringens ciulg TCVN 4991:2005 (ISO 7937:2004) Khéng phét hign
(LOD=10)
2 | VD353 VD (a) Escherichia coll cfulg TCVN 7924-2:2008 (ISO Knhoéng phét hidn
16649-2:2001) (LOD=10)
3 | VD368 VD (a) Salmonelia spp. 1259 TCVN 10780-1:2017 (ISO Khéng pl\ét
6579-1:2017) '
4 | VD373 VD (a) Staphylococcus aureus cful g AOAC 975.55 pﬁ- w&
(LOD= |
5 | VD398 VD (a) Bacilus cereus cful g AOAC 980.31
(LOD-10%
6 | VD325 VD (a) Téng s visinh vathidu khi cful/g 1SO 4833-1:2013/Amd.1:2022 Khong phét hign Z
(LOD=10)
7 | VD340 VD (a) Coliforms cfulg TCVN 6848:2007 (ISO 4832:2006) Khong phét hidn
(LOD=10)
8 | VD384 VD (a) T6ngs6ndm men va ndm méc cful g TCVN 8275-2:2010 (ISO Khdng phét hién
21527-2:2008) (LOD=10)
9 | VD026 VD (a) Cafein g/100g 1SO 20481:2008 0.51
10 | VDOAS VD (a) Acesulfam kali (E950) mg/ kg EVN-R-RD-1-TP-6623, 3579 (Ref. BS 385
EN 12856:1999)
11 | VD855 VD (a) Cadimi (Cd) mg/ kg AOAC 2015.01 Khong pht hién
(LOD=0.01)
12 | VD861 VD (a) Chi(Pb) mg/ kg AOAC 2015.01 Khong phét hién
(LOD=0.017)
13 | VD856 VD (a) Arsen (As) mgl kg AOAC 2015.01 Khong phét hién
(LOD=0.01)
14 | VD857 VD (a) Thiyngan (Hg) mal kg AOAC 2015.01 Khong phét hign
(LOD=0.007)
15 | VD063 VD (a) Ochratoxin A 1o/ kg EVN-R-RD-1-TP-5627 (Ref. AOAC Phat hién vét
International 84.6 2001:1818-1827) (<1.5)
16 | VD640 VD (a) Aftatoxin M1 pol kg EVN-R-RD-1-TP-5628 (Ref. ISO Khong phét hign
14501:2007) (LOD=0,01)
17 | VD020 VD (a) Melamine mgl kg EVN-R-RD-1-TP-5633 (GC-MS) Khéng phat hign
(LOD=0.05)
18 | VD3HT VD (a) Diazinon ma/ kg EN 15662:2018 Khéng phat hidn
(LOD=0.003)
STT CHI TIEU THU NGHIEM DON VI PHUONG PHAP THU KET QUA
1 | VD157 VD (a) Xd Dinh Dung o/ 1009 AOAC 991.43 2.70
2 | VD304 VD (a) Budngténg g/100g EVN-R-RD-2-TP-3482 (Ref, TCVN 63.48
4594:1988)
3 | VDOBN VD (a) Acid béo bdohda % EVN-R-RD-2-TP-5631 (Ref. ISO 17.6
12966-2:2017 & AOAC 996.06)
4 | VDOBR VD (a) Acidbéodang trans % EVN-R-RD-2-TP-5631 (Ref. ISO Phat hin vét
12966-2:2017 & AOAC 996.06) (<0.015)
5 | vD210 VD Do 4m % TCVN 9722:2013 (ISO 20938:2008) 2.00 &
6 | VD297 VD (a) Trotdng g/100g EVN-R-RD-2-TP-3497 (Ref, FAO 3.08 /f
Food 14/7-1986) CDN
7 | vD8e4 VD (a) Cholesterol mg/ kg EVN-R-RD-1-TP-3580 (Ref. AOAC EU
994.10) \ Hﬁr
8 | VD279 VD (a) Natri(Na) ma/ kg EVN-R-RD-2-TP-3500 (Ref. AOAC 3120
969.23) "
9 | VDERJ VD Carbohydrat (khdng bao gdm g/100g FAO Food and Nutrition paper 77 68.3 w
xd dinh dudng) Chapter 2/section 2.3:2003; AOAC
991.43
10 | VDYL7 VD (a) Chitbéo g/ 100g EVN-R-RD-2-TP-3498 (Ref. FAQ 18.9
Food 14/7-1986)
1 VDS54 VD (a) Ch&tdam g/100g TCVN 10034:2013; ISO 1871:2009 5.04
12 | vD9TO VD Nang lugng (tinh theo keal/ 100 g FAO 2003 77 469
Carbohydrat khdng bao gdm xd
dinh dudng)




3. Tra Hoa Tan - 16 Géi (1 hop)

- Thanh phan: Pudng, chat diéu chinh do acid (INS 330, INS 331 (iii)), Mudi i-
6t, Tinh chét tra den (0,7%), Chat tao mau tong hop (INS 150d), Huong chanh tu
nhién, Vitamin C (Acid L- ascorbic) (0,3%), Chét tao ngot tong hop (INS 951,
INS 950, INS 955), Bot mat ong (0,06%) va Huong mat ong téng hop.

San pham c6 chira gluten va sulphite.

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

- Bap ung cac chi tiéu nhu sau:

1. Gigi hyn & nhifm kim logi njng

STT Tén chi tiéu Pon vi Tor da
1 Ascn (As) ma'kg 1.0
2 Chi (Pb) mg/'kg 2.0
3 Thay ngan (Hg) mgekg 0,05
4 Cadmm (Cd) myz'kgr 1.0

2. Gidi han & nhidm dac té vi nim:

STT Tén chi tiéu Pon vi Toi da
1 Aflatoxin tong sO paka 15
2 Aflatoxin Bl pekg -

3. Givi han & nhiém vi sinh vat

STT Tén chi tcéu Pon vi To1da
1 Tong so vi sinh vt hiéu Khi CFL/g 104
2 TOong SO NAM Men va nam moc CFU/g 107
3 Coliforms CFU/g 10
4 E.coli MPN/g Khong ¢bd
s Cl.perfringens CFU/g 10
6 B.cereus CFU/g 10

4. Duwr hrgng thade biao vi thue vit:

STT Tén thuoc bao vé thuc vit Mirc t6i da Don vi
] Bifenthrin <= 30 me/ke
2 Chlorpyrifos =2 mg/kg
3 Clothiansdin =0.7 mgike |
= Cypermethrins < 15 mg/kg
5 Deltamethnin <S5 meke
[ Dicofol = 40 mygr/kg
T Endosulfan =10 mekg |
8 Etoxazole =15 mgz/kgr
9 Fenpropathrin =3 me/ke
10 Flubendiamiade = 50 meke
11 Flufenoxuron = 20 mg/ke
12 Hexvythimzox < 15 mgke
13 Indoxacarb =S mg/kg
14 Methidation =05 mg'kg
15 Paraguat =0.2 meg'kg
16 Permethrin < 20 ma'kg
17 Protenofos < 0.5 me/ke
18 Propargitc <3 mg/ks
19 Thiamethoxam = 20 me/ke
20 Tolfenpyrad =30 meke




[ o Lob/ ‘
No./ . Unit / Result / = Method / ‘
Parameters / Chi tiéu ; 2 Gidi han Phirona phé ‘
STT Don v Két qua phdt hién ng phdp
" Arsenic (As) content/ me/k Not detected 0.03 FST-WI04 chapter 09
1| Hem rong Asen (As) 8 | Knong phat hién . (Ref. AOAC 986.15) (A4S¥[NTE
Lead (Pb) content/ Not detected 5 (
ki > s 0.03 AOAC 999.11 (AAS)
2| Hem lwomg Chi (Pb) M8/X8 | Khong pht hién M A\
Mercury (Hg) content/ Not detected — FST-WI04 chapter 02 NG
R | gy thily ngdn M€ | khong phathien | (Ref. AOAC 974.14) (AAS)
Hg
Cadmium (Cd) content/ Not detected
k A P 0.008 AOAC 999.11 (AAS)
_»_IL Ham lwong Cadimi (Cd) me/\e Khong phat hién .
5 | Coliforms CFU/g <10 - 1SO 4832:2006
6 E.coli MPN/g 0 - 1SO 16649-3:2015
7 Clostridium perfringens CFU/g <10 - ISO 7937: 2004
8 Bacillus cereus CFU/g <10 - ISC 7932: 2004/Amd1:2020
TPC (30°C)/
9 | Tong s6 vi sinh vit hiéu CFU/g <10 ISO 4833-1:2013/Amd1:2022
khi (30°C) S|
[ Lon /
No./ Unit / Result / B Method /
Parameters / Chl tidu . Gidi han
STT Bon vj K6t qué phit hién Phurong phﬁp__ (
Yeasts and Moulds/ .
g 10 il svety vl i CFU/g <10 - il — IS0 21:527—1. 2008
. Not detected FST-WI01 Chapter 14-2 (2022)
12 | A——— EKE | ynangphéthien | X | ucus/vs) |
= N FST- 7
12 | Aflatoxin (B1, 82, G1,G2) | pg/ks KM:‘;E:;:‘:;" 100 |7 W'mlfch_::;%;s") S
13 | Bifenthrin me/kg Kh“;:;d:;g:ign 0.01 FST- WIO6 chapter 40 {2022)
- Not detected (Ref. AOAC 2007.01 and
14 Chlorpyrifos mg/kg Khéing phét hién 0.01 EN 15662:2018) (GC-MS/MS)
15 | Clothianidin mg/kg Kh”;;":;:r“;:n 0.005 EN 15662:2018
16 | Cypermethrin mg/kg Khh:;:vtgd:l::?hei:n 0.01
| 17 | Deltamethrin mehg | oo ‘:’;;f‘:;n 001 | FST-WIO6 chapter 40 {2022)
— Notg ey {Ref, AOAC 2007.01 and
18 Dicofol mg/kg Khong phdt hién 0.01 EN 15662:2018) (GC-MS/MS)
19 | Endosulfan mg/kg KhNo;tgc:)eI:Z:th?;n 0.01
Not detected FST-WI01 chapter 77
20 | Etoxazole *) K ; P
s M8 | pong phéthien | OO (LCMS/MS)
FST- WIO6 chapter 40 (2022)
21 | Fenpropathrin mgkg th:}:t f;;?f::n 0.01 (Ref. AOAC 2007.01 and
) - EN 15662:2018) (GC-MS/MS)
Not detected
22 Flufi L
g 0 i MB/Xe | Khang phat hién oh FST-WIO1 chapter 78
ik Not detected (Ref. EN 15662) {LC-MS/MS)
23 | A ta)
2 ubendiamide mg/kg Khdng phot hién 0.01 gy
) Not detected FST-WI01 Chapter 56
24 | Hexythiazox '*! P
Loamte M€ | knongphathign | O | (Ref. EN 15662) (LC-MS/MS)
Not detected 3 \
" 2_5 )| Indoxacarb me/lkg Khéng phdt hign | 0.005 EN 15662:2018 .
FST- WIO6 chapter 40 {2022)
26 | Methidathion mg/ke Kh':.;’: d:,:::‘,;gn 0.01 (Ref. AOAC 2007.01 and
9 L. EN 15662:2018) (GC-MS/MS)
FST-WI01 chapter 53
27 | Paraquat me/e Kh':}?: d:;:f‘;gn 0.01 {Ref, ADAC 2007.01)
: ° (oms/ms)




Unit / Result / Lo /

No./ Parameters / Chi tiéu Gigi han Metios /,
ST o Don vi Két qua R Phuwang phap
| phdt hién |
28 Profenofos r?\g."ﬂ:g Kn\::]:;o:,:zf:l.:gn 0.01 FST- WI06 chapter 40 ':)D?),'
t o {Ref. AOAC 2007.01 and
29 | Permethrin me/kg Mgk etachen 0.01 EN 15662:2018) (GC-MS/MS)

| Not detected 2
a | pr o g/ L : EN 15662:2018
30 | Propargite mg/kg Khéng phat hign 0.005 A 62
' Not detected
A far e /ke 005 EN 15662:2018
3 Thiamethoxam mg/kg Khéng phét hién 0.005 62:20

s | ¢ Y o K Not detected | 0.01 | FST-WI01 Chapter 56
5% | Topmopyies MEME | Khong phéthien | | (Ref. EN 15662) (LC-MS/MS)
Not detected

33 Buprofezin mg/kg 0.005 EN 15662:20138

[ Khbng phat hién
4. Banh - 454G (1 hp) | ‘
- Thanh phan: Bot laa mi, dudng, bo (tir stra) (17,16%), dau thuc vat (dau dura -
chtra chat chong oxy hoa (INS 307b)), si 16 glucose, tring, dira siy, nho kho
khong hat, bot sira tach béo, mudi, chat tao x6p (INS 503(ii)), huong liéu nhan
tao (vani).
- QCVN 8-1:2011/BYT Quy chuén k¥ thuat qudc gia ddi véi gidi han 6 nhiém
doc td vi nam trong thyc pham.
- QCVN 8-2:2011/BYT Quy chuén k¥ thuat qudc gia ddi voi gidi han 6 nhiém
kim loai ning trong thuc pham.
- Quyét dinh 46/2007/QD-BYT Quy dinh gidi han t6i da 6 nhiém sinh hoc va hoa
hoc trong thyc pham.
- Quyét dinh 38/2008/QD-BYT V& viéc ban hanh “quy dinh mrc gidi han t6i da
ctia melamine nhiém chéo trong thyc pham".
- Thoi han st dung: 15 thang ké tir ngdy san xudt
- Bép ing cac chi ti€u nhu sau:




avie Don vi ‘ £
STT/ Chi tiéw/ Ket qua/ Phuong phap/
No. Parameter %‘,::II Result LoD | LoQ Analysis method
1 }f;’e i Hoh Mol dey. | 093 AOAC 98529
Dudmg tong (tinh theo
2 | glucoza) /Total sugar (as 2/30g 5.70 TCVN 4594: 1988
glucose)
3 | Cacbohydrat /Carbohydrate 2/30g 18.49 US FDA CFR 101.09
4 | Nang luong /Calories keal/30g 153 US FDA CER 101.09
5 | Béo/Fat /30g 7.89 TCVN 3703: 2009
6 | Dam Protein 2/30g 1.95 TCVN 3705: 1990
7 | Cholesterol /Cholesterol mg/30g 7.14 :\Vggggg AGCm/)?l, et
8 | Béobao hoa /Saturated Fat |  /30g 6172 ‘A"g:g&’fcoé)?.ﬂ"’m‘ef'
Khong phat hién/ | | WRT/TM/GC/01.03(Ref.
9 | Trans Fat/Irans Fat gy, | MRTSRERIRC| | ) (o s (
10 | Natri (Na) /Sodium mg/30g 48 gg g&?;g;:gg;ﬁ?w
Puong thém vao &g £
11 /Added sugars 2/30g 5 | Khach hang cung cap
12| Do im /Moisture % 4.73 005 TCVN 3700:19900)
13 | Melamine /Melamine mgkg | s d"e't‘::t':;“’ 0.05 | WRT/TMLC/01.14
. : Khong phat hign/ WRI/TM/LC/01.84:2021
W | Ethakin MEXE | Not detected | 101 (A0AC 2000.02)
15 | Bacillus cereus /Bacillus CFUg <10 1SO 7932:2004")
cereus
Clostridium perfringens A
16 [Clastridiion perfringeis CFU/g <10 SO 7937:2004
17 | Coliforms /Coliforms CFU/g <10 IS0 4832:2006"
Escherichia coli (E. coli)/ ——
18 Es'cherichia goli (E coli) MPN/g 0 I1SO 7251:2005
o |"Wnmen, aktmio/Zeat |t <10 S0 21527-2:2008"
& mold




ST/ | Chi tiéw/ Dt:,’:hy! Kéqui' | o0l oo Phwong phip/
| No. Parameter Unit Result ' Analysis method
20 | Cadimi (Cd)/Cadmium me/kg K';j’(')‘f d'l':;‘&t‘:“ 0.03 | AOAC 2013.06'"
p s LA ,' .
21 | Chi (Pb) /Lead mg/kg K'ﬁgf d"e'::;t':;"‘ 0.04 | AOAC 2013.06"
== Khéng phét hién/ " WRT/TM/EN/01.01:2019
£ | Anen (As) drsenic meke | Nt detected | 005 | Ref. AOAC 2013.06)"
" : . Khéng phat hién/ WRT/TM/EN/01.01:2019
23 | Thuy ngéan (Hg) /Mercury mg/kg | Notg dpetecte J | 0.02 (Ref. ADAC 2013.06)"
, g i o | Khong phat higal L WRT/TM/EN/01.01:2019
24 | Thie (Sn)/Tin mekS | " Not detectedAnbry || 0> | (Ref. AOAC 2013.06)
| - . . / -
25 | Ochratoxin A/Ochratoxind | pgks ”S;‘fd*;*;:;t';i% || WRT/TMALC/O1.10:2019
| - Ve ad ) 7.4
- » .t‘ y )
26 | Aflatoxin Bl /Aflatoxin B1 ng’ke Khsgf d‘;’::::;;'ﬁ__ﬁ 0.5 (\H KHTMLCAOL L3201
Aflatoxin tong (B1, B2, G1, ey ; -
27 | G2)/Total Aflatoin (B1, B2 | pghg | Noon8 Phahiew g | PSEINLEO e
Gl, G2 .
Deoxynivalenol Khong phat hi¢n/
2 y A
4 /Deoxynivalenol heke Not detected 0 | WREDLGOL 202019
29 | Zearalenone Zearalenone ngke Kh\‘l’gf d‘i':;‘;t‘(f” 20 | WRT/TM/LC/01.20:2019
x Staphylococcus aureus > SO 6888-
3 /Staphylococcus aureus CFUis <10 1:1999/Amd1:2003""
Téng vi sinh vit hiéu khi
31 | (30°C) /Total Plate Count CFU/g 3.8x10° [SO 4833-1:2013"
(30°C)

5. Dau can 2 lit (1 can) ,
- Thanh phan: 100% dau dau nanh nguyén chat, vitamin A palmitat
- Thoi han st dung: 24 thang ké tir ngdy san xudt
- Bép ing cac chi tiéu nhu sau:




1.1. Cac chi tiéu cam quan:

Trang thai: Dang léng
Mau séc: Mau vang sang

M Khéng mai hodc mii trung tinh, khdng cé mii 8i khét.

- Vi Khéng vi
1.2. Céc chi tigu Iy héa:
St Chi tidu chét lvgng Don vi tinh Mirc cong bé
1. Trisd a-xit mg KOHIg déu =086
5 :oawgluvng nuée va chit dé bay hol & 105 a <02
3. Tap chat khéng tan % =0.05
4 Tri s 1-6t (wigs) g 1-51/100g dau 124-139
5. Chét béo toan phén % =995
8. Tri s4 Peroxyt Meq. O2/kg dau =10
y £ Omega 3 mg/100 g = 4000
8. Omega 6 g/100g =50
9. Omega 9 g/100 g =20
10. Chét béo bao hoa g/o0 g =20
1. Chét béo khéng béc héa g/100g =80
12. Vitamin E mg/i00 g 23
13. Vitamin A {b& sung) 1U/100 g = 9200
14 Cholesterol g/100 g 0
15. Nang luong Kcal/100g 800

1.3. Cac chi tiéu vi sinh vat (thec Quyét dinh 46/2007/QD-BYT vé quy dinh gi®l han t6i da 6 nhidm
sinh hoc va hda hoc trong thyuc pham)

Stt Chi tidu Baon vi tinh Murc :6i ga
1. Téng sé bao tir ndm men, ndm méc CFU/mi o
2. Coliforms MPN/mI 10
3. Salmenella CFu/25mi Khong phat hién
4, S, aureus CFU/mi ]
5 E. coli MPN/mI 3
6. TSVSVHK CFU/mI 1000

1.4. Ham lrong kim foai nang: (theo Quy chudn quéc gia QCVN 8-2:2011/BYT &8i véi gici han kim
ioai nang trong thy'c pham)

Stt Chi tidu Bon vi tinh Mirc téi da

1. 1am lwong As mgiky (V8]

2. Ham lwgng Po ma/kg 0.1
1.5. Ham luong déc 16 vi ndm:
St Chi tiéu Bon vi tinh Mcrc téi da

1. Ham luong Aflatoxin B, ug/kg 5

2 Ham luong Aflatoxn B, B; G,G; ng’kg 15

STT/ | Chi tiéu kiém nghiém/ | Don vi tinh/ Két qua/ Phuong phip/

No Parameters Unit Result Test method
1 Coliforms MPN/mL 0 1SO 4831:2006 (*)
2 Escherichia coli MPN/mL 0 1SO 16649-3:2015 (*)
3 Salmonella spp. 25mL Khéng phat hién TCVN 8342:2010 (*)
4 Staphylococcus aureus CFU/mL <01 ISO 6888-1:1999/Amd.1.
2003 (*)
5 | Téng nédm men, ndmméc | CFU/mL <0l SO 21527-2:2008 (*)
6 | Tdng s visinh vit hiéu CFU/mL <01 1SO 4833-1:2013 (*)
khi (TPC)

—— e B NITE MO G S8 ) ag 28

san Py




STT Tén chi tiéu Bon vi Phuong phdp they Két qua
Ham luong Tap chat KPH
9.1 ? 9 :
khong tan 5 TN 61252010 (LOD: 0,01 %)
. | Ham lugng Acid béo tu do
9.2 " ' % T -
(tinh theo Acid acetic) . CVR 61272010 -
9.3" | Chi s6 lod g IZ/;l(jJOg TCVN 6122:2015 127
. | Ham lwgng Vitamin A NIFC.02.M.21
9.4 ‘ 1U/100 4
(Retinyl palmitat) 00g (LC-MS/MS) 1,88 %90
9.5" | Chi s6 Peroxide meq O2/kg TCVN 6121:2018 0,65
. | Ham luwong Vitamin E NIFC.02.M.21
9.6 i /100
(DL alpha tocopherol) erishy (LC-MS/MS) 159
9.7" | Chi 8 acid mg(;;?Jng TCVN 6127:2010 0,07
. | H&m lugng Trans Fat KPH
9.8 /14 .04.M. -
(C18:1n9t, C18:2n6t) Wi | NIRGO4M.107 (SC-FIE) (LOD: 2,1 x 104 g/14g)
STT Tén chi tiéu Bon vi Phufong phdp the Két qua
. NIFC.04.M.022 KPH
9.1 | Ham lugng Chlordane mg/kg (GC-MS/MS) (LOD: 0,001 mg/kg)
; ; NIFC.04.M.022 KPH
9.2 | Ham luvong Chlorpyrifos mg/kg (GC-MS/MS) (LOD: 0,001 mglkg)
; NIFC.04.M.022 KPH
9.3 | Ham luong Heptachlor mg/kg (GC-MS/MS) (LOD: 0,001 mglkg)
: i NIFC.04.M.022 KPH
9.4 | Ham lugng Clethodim mg/kg (LC-MS/MS) (LOD: 0,003 mg/kg)
. NIFC.04.M.022 KPH
9.5 | Ham luong Cyproconazole | mg/kg (LC-MS/MS) (LOD: 0,003 mglkg)
" ; NIFC.04.M.022 KPH
9.6 | Ham luong Flusilazole mg/kg (LC-MS/MS) (LOD: 0,001 mglkg)
; NIFC.04.M.022 KPH
9.7 | Ham lugng Methomyl mg/kg (LC-MS/MS) (LOD: 0,003 mg/kg)
STT/| Chi tiéu kiém nghiém/ | Pon vi tinh/ Két qua/ Phuong phap/
No Parameters Unit Result Test method
1 As mg/Kg Khong phat hién, AOAC 986.15 (*)
MDL = 0,02
2 Pb mg/Kg Khéng phat hién, CASE.TN.0018 (Ref.
MDL = 0,05 AOAC 999.11) (*)
3 Béo g/100g 100 CASE.NS.0008 (Ref.FAO
14/7 p.212,1986) (*)
4 D6 4m va chét bay hoi 2/100g 0,05 TCV?6 3-172:1%? : f)(lso
5 Nang lugng kcal/100g 900 Agﬁggi:ﬁg&rﬁ*)
6 Acid béo bio hoa 2/100g 17,1 CASE.SK.0107 (GC) (*)
7 | Acid béo khéng bdo hoa g/100g 82,4 CASE.SK.0107 (GC) (*)




STT/| Chi tiéu kiém nghiém/ Pon vi tinh/ Két qua/

Phwong phap/

Aflatoxin B2: Khong phat
hién, MDL = 0,1
Aflatoxin G1: Khong phat
hién, MDL = 0,1
Aflatoxin G2: Khong phat
hién, MDL = 0,1

10 Cholesterol g/100g Khong phat hién,
MDL = 0,0001

11 Omega 3 mg/100g 4563

12 Omega 6 2/100g 52,1

13 Omega 9 2/100g 25.5

No Parameters Unit Result Test method
8 Aflatoxin B1 ng/kg Khong phat hién, CASE.SK.0018 (HPLC)
MDL = 0,1 &)
9 Aflatoxin B1, B2, G1, G2 ng/kg Aflatoxin B1: Khéng phat CASE.SK.0018 (HPLC)
hién, MDL = 0,1 @)

CASE.SK.0012 - GC (%)

CASE.SK.0107 (GC) (*)
CASE.SK.0107 (GC) (*)

CASE.SK.0107 (GC) (*)

6. Pwong kinh tring tai 1kg, dwong que 300g (1 Goi

- Thanh phan: 100% duong mia
- Thoi han sir dung: 24 thang ké tir ngdy san xuat
- Bap ung céac chi tiéu nhu sau:

1.2. Chi tiéu chét lugng chii yéu:

TT Chi tiéu Don vj tinh Miic cong bo
1| Ham lugng dudng tong so (saccharose) % >99.6
2 | Ddam % <0,5

\ , a A
2. Ham lugng héa chit khing mong mubn:

Phi hop tiéu chudn quée gia TCVN 7270:2003; Pudng tefing va duong tinh luyén yéu cau vé sinh:

Du lugng SO,
Tr Chi ti¢u Pon vi tinh Mirc cong bo
1| Ham lugng SO, mg/Kg <10

3. Kim logi niing:

Phu hop tiéu chuin qubc gia TCVN 7270:2003; Dudmg tring va duong tinh luyén.

TT Chi ti¢u Donvitinh Gidi han toi da
I | Ham lugng chi (Pb) mg/kg 0,5
2 | Ham lugng thiy ngan (Hg) mg/kg 0,05
3 | Ham lwgng Asen (As) mg/kg 1,0
4 | Him luong Cadmi mg/kg 1,0




[ STT Tén chi tiéu Bonvi | Phuong phap thi? Két qué
9.1" | Téng sd vi sinh vat hiéu khi |CFU/10g|ICUMSA GS2/3-41:2011 7
9.2" | Tdng s6 ndm men, ndm mdc | CFU/10g|ICUMSA GS2/3-47:2015| KPH (LOD: 1 CFU/10g)
9.3 | CI. perfringens CFU/g TCVN 4991:2005 KPH (LOD: 1 CFU/g)
9.4 | B. cereus CFU/g TCVN 4992:2005 KPH (LOD: 10 CFU/g)
9.5 | Coliforms CFU/g TCVN 6848:2007 KPH (LOD: 1 CFU/g)
9.6° | £ coli CFU/g TCVN 7924-2:2008 KPH (LOD: 1 CFU/g)
9.7 | Ham lugng Buding tong % NIFC.02.M.11 99,8
9.8 | Ham lugng Budng khit % NIFC.02.M.13 (HPLC) 0,075
9.9 | Ham lugng Saccharine % NIFC.02.M.13 (HPLC) 99,7
9.10 Iggcc"é‘ khongtantrong | g | TCVN 7273:2003 105
. . ~KPH
9.11" | Ham lugng Arsenic mg/kg | NIFC.03.M.45 (ICP-MS) (LOD: 0,011 mglkg)
" <L0Q
9.12" | Ham lugng Chl mg/kg | NIFC.03.M.45 (ICP-MS) (LOQ: 0,025 mgkg)
. S KPH
9.13"| Ham lugng Thiy ngan mg/kg | NIFC.03.M.45 (ICP-MS) (LOD: 0,003 mglkg)
Ma&u dang tinh thé mau
_ trang, tuong ddi dong
9.14 | Cam quan - TCVN 6961:2001 8By, toi khd, khdng von
cuc, ¢d vi ngot

7. Hat ném - 400gr Vi heo (1 g6i)

- Thanh phan: Mudi, chat diéu vi: (621, 631, 627), dudng, tinh bot san, dau thuc
vat, chat on dinh (1422), hon hop thanh phan nguyén liéu twoi (thit heo 2,51 g,
cardt 0,73 g, hanh 0,47 g, t0i 0,27 g, xwong 6ng va tiy: 0,09 g)*, huong liéu tong

hop: huong thit, tiéu, pham mau tu nhién: mau nghé va 160a (iii).
- Ngay san xuat (NSX): 15 thang trudc han sir dung
- Thoi han sir dung: xem trén bao bi.
- Bép ing cac chi ti€u nhu sau:




1. Cac chi tiéu cam quan:
- Trang thai: Dang hat, khéng vén cuc
- Mau sic: Mau vang nhat dén vang

- Mui vi: Mii thom diic trung cia san pham, vi min ngot hai hoa, khéng cé mui vi la.

- Trang thai dac trung khéc: khong ¢é
2. Thong tin dinh dwing:

Thanh phin dinh dudng Trén 100 g

Ning lugng 200 kcal
Chét dam 11 e
Carbohydrate 37 g
Duong tong so 18 g
Chat béo 1 g
Natri 19400 mg
Dung sai gia trj dinh dudng £20% gia trj céng bo

3. Cac chi tiéu vi sinh vit: tham khao Quyét dinh 46/2007/QP-BYT quy dinh gidi han t6i da 6 nhiém sinh

hoc va héa hoce trong thue phim.

RN

TT Tén chi tiéu Don vi tinh Mire t6i da
1 Tong so vi sinh vt hicu khi CFU/g 10°
2 Coliforms CFU/g 10°
3 Escherichia coli MPN/g 3
- Staphyiococcus aureus CFU/g 10°
5 Salmonella /125g 0
6 Tong so bao tir nam men, nam moc CFU/g 10°

nhiém déc t6 vi nim trong thye phim

4. Chi tiéu djc 6 vi niim: theo QCVN 8-1:201 I/BYT Quy chudn k¥ thudt qudc gia ddi véi gidi han &

TT Tén chi tiéu Pom vij tinh Mire toi da
1 Aflatoxin B1 ug'ke 5
2 Aflatoxin tong sO ng’kg 10
3 Ochratoxin A pe’kg 30

nhiém kim logi ning trong thyc pham

5. Ham lugng kim logi ndng: theo QCVN 8-2:2011/BYT Quy chuin k¥ thudt quic gia ddi vai gidi han 6

TT Tén chi tiéu Pon vi tinh Mire tHi da
1 Cadmi (Cd) mg/kg 1
2 Chi (Pb) mg/kg 2
3 Thuy ngan (Hg) mg/kg 0,05
- Asen (As) mg/kg 5.0

6. Ham lrgng hoa chit khong mong mudn: (héa chit bao vé thuc viit, héa chat khéc) theo ding quy dinh

hi¢n hanh déi v&i nhom gia vi.

STT CHI TIEU THU NGHIEM PON VI PHUONG PHAP THU KET QUA
1 VD353 VD (a) Escherichia col chuig TCVN 7924-2:2008 (1SO Khéng phét hign
16649-2-2001) (LOD=10)
2 vD3gs VD  (a) Salmoneds spp. 25g TCWN 10780-1:2017 ISO Khang phat hign
8579-1:2017/Amd. 1:2020
3 VD373 VD (a) Sisphyfococous Sweus cuig AQAC 975.55 Khéng phét hign
(LOD=10)
4 VD325 VD (a) Téng s& Vi sinh vt hidu khi chuig 1SO 4833.1:2013AMd. 1:2022 4.5x10"
VD340 VD (a) Colforms cuig TCVN 68482007 (ISO 4832:2006) Khong phét hign
(LOD=10)
8 VD384 VD (a) Tdng s nSm men v ndm mdc cuig TCVN 8275-2:2010 (1SO Khéng phatiifa " |
21527-2:2008) (LOD=A0p . 1
7 VD128 VD (a) Carbohydrat tSng 9/ 1009 FAD Food and Nulriion paper 77 sﬁ;y’ BUR(
Chapter 2/secticn 2.3:2003 *| ofny I
8 | vD185 VD (a) Béo o/ 100g EVN-R-RD-2-TP-3486 (Ref. FAO 1NN
Food 14/7-1885) B
8 VD263 VD (a) Bgm o/ 1009 TCVN 10034:2013 (ISO 187 1:2000) 1114
10 | VD268 VD (a) Mu (NaCl) o/ 100g EVN-R-RD-2-TP-3501 (Ref. FAD 45
Feod 14/7-1866)
1 vD210 VD (a) D§Sm o/ 100g EVN-R-RD-2-TP-34%6 (Ref. FAQ 114
Food 14/7-1986)
12 voess VD {a) Cadimi (Cd) mg' kg ADAC 2015.01 Khéng phat hién
(LOD=0.01)
13 | VD881 VD (a) Chi(Pb) mg' kg AOAC 2015.01 Khing phét hign
(LOD=0.017)
14 VD8S6 VD (a) Assen(As) mg kg ADAC 2015.01 Khéng phét hidn
(LOD=0.01)
15 V0857 VD (a) Thiy ngén (Ha) gl kg ADAC 2015.01 Khéng phdt hidn
(LOD=0.007)

8. Twong 6t - 2509 (1 chai)




- Thanh phan: Nudc, duong, 6t 91 g/kg, mudi, chat on dinh (1422, 415), toi, khoai
lang, ca chua c6 dac, chit diéu chinh do acid (270, 260, 330), dextrose,
maltodextrin, chat diéu vi (621, 635), toi sdy, chat bao quan (211, 202), chiét xuat
6t 750 mg/kg, chat tao ngot (acesulfam kali, aspartam) téng hop, huong liéu tu
nhién, chit tao mau (sunset yellow FCF, ponceau 4R) tong hop, chat chdng oxy
hoa (223, 221, 300), bot wasabi.
- Thoi han st dung: 09 thang ké tir ngdy san xuét
- Bap ung cac chi tiéu nhu sau:

1. Cac chi tiéu cam quan:

- Trang thai: Dang sét, sanh, dong nhit.

- Mau sic: Pé anh cam.

- Mui, vi: Thom &, 16i dic trung ciia san phim tuong &t. Vi cay chua ngot hai hoa. Khéng

¢ mii, vi la.
- Trang théi dic trumg khéc néu c6: Khong.
2. Cic chi tiéu k¥ thuit cha yéu:

[TT | Tén chi tiéu " Pon vi tinh Mirc cong bo
1 | Ham lugng chit khd g/100 g - =20 ]
2 | Ham lugng acid tinh theo acid acetic g/100 g - 0.2-1.0
3 | Ham luong mudi in (NaCl) g/100 g < 6:5-
4 | Ham lu'cng ‘;-)-ro{cin /100 g 0.5 — 1_‘1
5 | Ham luomg lipid C g/l00g <05
6 | Ham luong carbohydrate ' g/l00g 15.5 - 28.9
7 | Gia tri nang luong | kcal/100 g > 65,8

3. Cic chi tiéu vi sinh vit: Theo Quy dinh gi&i han t6i da 6 nhiém sinh hoc va héa hoc
trong thue phidm, ban hanh kém theo Quyét dinh sé 46/2007/QP-BYT ngay 19 thang 12
nam 2007 cha Bo Y té cho nhém san phim gia vi:

T Tén chi titu | Don vi tinh Mire thi da

1 Téng b vi sinh vat hiéu khi ‘ CFU/g 10
2 | Téng sé bao tir ndm men, ndm méc | CFU/g 100
3 Escherichia coli i 2
) L = HoZc MPN/g 3

4 | Coliforms | CFU/g 107

5 Staphylococcus aureus | CFU/g 107

6 | Salmonelia | CFU25g | Khéngcé




4. Ham hrgng kim logi niing: Theo QCVN 8-2:2011/BYT Quy chuin k¥ thuit quéc gia déi
v&i gidi han & nhiém kim loai niéing trong thyc phim, ban hanh kém Théng tr sb
02/2011/TT-BYT ngay 13 thang 01 nam 2011 cta B9 Y té cho nhém san phim gia vi:

T Tén chi tiéu Pon vi tinh Mirc tdi da
1 | Ham lugng chi (Pb) mg'kg 2,0
2 | Ham luong arsen (As) mg/’kg 5.0
3 Ham lugng cadmi (Cd) mg/kg 1,0
El Ham lugng thuy ngén (Hg) mg’kg 0.05
5. Ham lwgng dic t6 vi ndm: Theo QCVN 8-1:2011/BYT Quy chudn k¥ thuit quic gia dbi
véi giéi han 6 nhiém ddc 14 vi ndm trong thyc phdm, ban hanh kém Théng tr sé
02/2011/TT-BYT ngay 13 thang 01 nim 2011 cta B3 Y té cho nhom san phidm gia vi:
T Tén chi tiéu Pon vi tinh Mire tdi da
1 Ham lugng Aflatoxin B1 pe'ke 5.0
2 | Ham lugng Aflatoxin tdng sb neke 10,0
3 | Ham lugng Ochratoxin A pe/ke 30.0
6. Danh myc phy gia thyc phdm: tra ciru theo Thong tr 24/2019/TT-BYT ngay 30 thiang

08 nam 2019 cia B§ Y Té Quy dinh vé quan 1y va sir dung phy gia thuc phim cho nhém
12.6 Nude chdm va céc san phim tuong ty:

T Phu gia (tén khoa hoc) Chu thich
1 Acetylated distarch adipat (1422)
2 Gom xanthan (415)
3 Acid lactic (270)
4 Acid acetic (260) 29, N
5 Acid citric (330) NN
6 Mononatri L-glutamat (621) s !
7 Dinatri 5'-ribonucleotid (635) o /
8 | Natri benzoat (211) Tinh theo acid benzoic S
9 Kali sorbat (202) Tinh theo acid sorbic
10 Acesulfam kali (950)
11 Aspartam (951)
12 Sunset yellow FCF (110)
13 | Ponceau 4R (124)
14 | Natri metabisulfit (223)
15 Natri sulfit (221)
16 Acid ascorbic (L-) (300)
17 Huong liéu tr nhién
Stt Chi tiéu Phuung phip Két qui I;f?‘{_u
I [Ham haong Acid TCVN 5483 - 2007 0,59 g axit axetic/100g 137012020
2 [Ham Tugmg mudi AOAC 937.09 (b) 5,03 g/100g 10/0172020
Stt Chi tiéu Phueng phip Két qui mg;’h_,ﬂ
I [Carbohydrate AOAC 98625 22,20 g/100g 13/012020
2 [Lipid AOAC 92206 0,29 g/100g 11012020
3 [Protein HD.PP.13/TT.LH2016 (Ref. 0,81 g/100g (Nx6,25) 10/012020
AOAC 991.20) (b)
4 [Nang luong Regulation (EU) No 1169/2011 94,65 keal/100g 130172020
[ste Chi tiéu Phuong phip Két qua N?’ 2
I [Ham lugng chit khd TCVN 8081 - 2013 28,87 g/100g 1070172020




St Chi tiéu Phuvng phip Két qui sidew oguifem|
I |Téng ham lugng chit khd hoa tan TCVN 7397:2004 315g/100g 12012020
Stt Chi tiéu Phuvng phip Két qua kié:?{xi hn

| [Téng s6 vi sinh vt hidu khi AOAC 96623 (b) <10CFU /g 10/01/2020
2 |Coliforms [TCVN 6848:2007 (1SO 4832:2006) <10CFU /g 1070172020
(b)
3 |Escherichia coli AOAC 991.14, TCVN 9975:2013 <10CFU /g 10V0 122020
(b)
4 |Escherichia coli AOAC 966.24 (b) <3MPN /g 10¥0172020
5 [Staphylococeus aureus AOAC 97555 (b) <10CFU /g 10V01/2020
6 |Salmonella spp. AOAC 967.27 (b) Khdng phat hién /25g 1070172020
7 |Dinh lugng ndm men v nim mdc TCVN 8275-2:2010 (1SO <10CFU /g 107012020
21527-2:2008) (b)
; arna Neay
Stt Chi tiéu Phuung phip Két qui kidm nghim
I [Arsen (As) tng HD.PP.IGTT.AAS2019 (b) Khong phat hién 10V0 12020
MLOD = 0,02 mg/kg
2 [Cadimi (Cd) HD.PP.I&/TT.AAS2019 (b) Khéng phat hign 10/0 12020
MLOD = 0,02 mg/kg
3 [Thiy ngin (Hg) HD.PP.16/TT.AAS2019 (a) Khéng phat hién 10/012020
MLOD = 0,02 mg/kg
4 |Chi (Pb) HD.PP.16/TT.AAS:2019 (b) < 0,05 mg/kg 107012020
[~ Tén chi tiéu Phuong phdp thir | Giti han phét hién|Két qua thir nghiém
Characteristic Test method Limit of detection Test result
7.1. Ham lugng aflatoxin tdng
(B +B,1+G+Gy), pe/kg TCVN 7596:2007 0,10 Khong phat hi¢n
Total aflatoxin (Bi+ By + G+ Gy) Not detected
content
7.2. Ham lugng aflatoxin By,  pg/kg TCVN 7596:2007 0,25 Khong phét hién
Aflatoxin B, content Not detected
7.3. Ham lugng ochratoxin A, pg/kg | QTTN/KT3 223:2018 0,3 Khéng phét hign
Ochratoxin A content (Ref: AOAC (2000.03)) Not detected

- Thi dung qua bén dep: 27 x 38 x 10

— T doc.

— In offset 4 mau.

— 2 mdt tai can mo hodc bong.

Tai | - Quai day dd: Puoc san xuat voi chat liéu day PP, co gian, mau sdc sang bong
2 | Bung | va c6 phan anh kim, khi két hop véi tai gidy c6 ép nhil, ép kim.

Qua | — Gia cong dan thanh pham.

- T0i in tén cbng ty: Cong Boan Cong Ty TNHH Dién tir Tongwei (Viét Nam)

- TGi in Logo cong ty:

Ghi chi: Cdc tiéu chudn, théng sé kj thudt, hang san xudt hang héa ciing nhuw
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 Chit dau tw théa man



rang nhitng thay thé do van dam bao sy twong dwong co ban hoac tham chi cao hon
S0 VOi cdc thong so néu trén.

1.3. Cic yéu cau khdc

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

- Cam két thu hdi hang hoa trong truong hop hang héa khong dam bao yéu
cau chit luong ma khéng do 16i cuia Chu dau tu, chii dau 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, chi dau tu s& 1ap bién ban vi pham, truong hop vi pham cham dat hop
dong.

- Cam két san pham duoc giao c6 ngudn gdc xudt xir rd rang, khong cé hién
tuong la, nAm méc, néu cd bat ky truong hop gi lién quan dén chét 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 v6i ban 1anh dao cong ty va
toan thé doan vién, Nha thau chiu trach nhiém boi thuong thiét néu anh huong khong
tét t6i strc khoe ctia nguoi lao dong st dung do sir dung san pham ctia nha thau cung
cap.

- Nha thau phai dinh kem trong E-HSDT cac tai ki¢u sau: Ban ty cong bé san
pham va phleu kiém nghiém thé hién hang hoa du thau dap ng cac thong sb k¥
thuat yéu cau va dap tng quy chuan cia bd y té va dam bao vé sinh an toan thuc
pham.

- Tét ca cac tai liéu, hd so dinh kém E-HSDT phai duoc Scan tir ban gdc hoic
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 ddi chiéu, truong hop nha thau khong cung cip
ban gdc hodc qua trinh d6i chiéu phat hién sai sot thi nha thau bi coi 1a gian 1an, E-
HSDT sé 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 phat qua trong 01 ngay. Thoi gian phat
qua duoc chi dau tu bao trude 1 ngay. Nha thau bé tri nhan luc va xe cd dé tién hanh
dich vu phat qua téi tay ngudi lao dong, cu thé nhu sau:

Stt| S6 lwong Yéu cau khac
Yéu cau vé nhan su va xe van chuyén:
- Nha thau b6 tri 10 nhan sy clia nha thiu dé c6 thé diéu tiét va
phat qua, phat qua tan tay cho cong nhan vién tai dja diém theo
, chi dinh theo hudng dan ciia Chu dau tu.
SO lugng | - Hang hoa khi dén tay ngudi lao dong con nguyén ven khong
1 phattheo | bj bé v&, hu hong, Con han sir dung.
50 luong tai | - Nhan sy tham gia phat qua phai dam bao sirc khoe, dang trong
hop dong | 46 tudi lao dong (Tir 18 tudi tré 1én) phai c6 day da CCCD,
dam bao day du stc khoé, khong mic bénh truyén nhiém, co
hop dong thué khoan, gidy gidi thiéu cua cong ty, S dién thoai,
Ho & tén, Chtrc vu. Nha Thau cam két chju 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 sé& hudng de~1n va gui
thong tin huong dan trudc ngay giao hang 1 ngay), néu co su
co phat sinh say ra do nhén sy ctia nha thau gy ra — Nha Thau
cam két s& chiu hoan toan trach nhiém va phdi hop véi Chi dau
tu xur ly.
- Khi phét téi tay nguoi lao dong vé hinh thirc phai dep, ngay
ngin, khong bi rach, hong.
- Tai mbi diém nha thau giao hang dén ting xudéng ma chu dau
tu chi dinh. Mdi xudng yéu cau co 1-2 xe tai nho vao giao hang
tuy vao luong hang mdi xudng, dam bao di chuyén duoc trong
khuon vién cia cong ty.
- Nha thau phai c6 danh sach nhan sy va danh sach xe phét 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 cha du tu xem
x€t trude va thong qua trude khi thye hién viée phat qua.

- Phuong thure thanh toan:

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

+ Chu dau tu s& gitr lai toi da 5% gia tri hop dong dé thuc hién cong tac bao
hanh hang hoa (gitt lai mdt 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 1am viéc sau thoi diém
dong thau dé phuc vu qua trinh danh gia E-HSDT.

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

San pham méu du sb lugng, dang quy cach chi dau tu s& dua vao st dung.
San pham mau sau khi dua vao str 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, Chii dau tu s& danh gia E-HSDT cua nha thau khong dap ung va
thue hién tiép cac budce danh gia E-HSDT theo quy dinh.

Pia chi ndp hang mau: Vin phong chii 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 gdém cé:



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

- Céch thuc tién hanh kiém tra, thir nghi¢m: Chu dau tu sé truc tiép kiém tra,
thir nghiém hang héa voi sy ching kién cua nha thau.

- Kiém tra kiéu dang, nhan mac, hinh thic hang hoa

- Thtr nghiém: Can ¢t quy trinh thir nghiém duoc duyét, nha thau cing tu van
giam sat (néu cd) thuc hién thir nghiém, cac gia tri thu dugc 1a mot phan cia 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 ciu cua
hop déng.

- Bat ky hang hoa nao qua kiém tra, thir nghiém ma khong phu hop voi dic
tinh k¥ thuat theo hop dong thi Chi dau tu c6 quyén tir chéi va Nha thau phai co
trach nhiém thay thé bang hang hoa khac hodc tién hanh nhiing diéu chinh can thiét
dé dap tmg ding 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 ning thay thé
hay diéu chinh cac hang hoa khong phu hop, Chii dau tu c6 quyén tir chbi hang hoa
d6 do khong dap tmg yéu cau ki thuat Chuong V, moi riii ro va chi phi lién quan do
Nha thau chju. Cac hang hoa dap tmg kiém tra, thr nghiém s& 1a mot phan cua sb
lwong hang hoa duoc ban giao theo hop ddng mua ban.

- Kiém tra, thir nghiém cac ndi1 dung da hoan thién: duoc thuc hién khi da cung
cap hoan chinh va dugc thuc hién tai noi ban giao. Nha thau chiu tat ca chi phi c6
lién quan dén thuc hién thir nhiém nghiém thu, cac thir nghiém phuc vu nghiém thu,
van hanh va cac cong viéc c6 lién quan dén cong tac nghiém thu.

- Toan bo cg'lc thur nghiém phai tién hanh voi sy c6 mit cua dai dién Chu dau tu va
bén chao thau.



