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CONG HOA XA HQOI CHU NGHIA VIET NAM
Boc lip - Tu do - Hanh phiic

BAN TU CONG BO SAN PHAM
SO: TCCS 78/VDN/2024

I. THONG TIN VE TO CHUC, CA NHAN TU CONG BO SAN PHAM
Tén t6 chire, ca nhin: Cong ty Cé phan Hiru han Vedan Viét Nam
Dia chi: Qube 16 51, ip 1A, xa Phudc Thai. huyén Long Thanh, tinh Péng Nai. Viét Nam
Dién thoai: 0251.3825111 Fax: 0251.3825138
E-mail: dI-hhagvedaninternational com
Mi 56 doanh nghiép: 3600239719
Il. THONG TIN VE SAN PHAM
1. Tén san phim: CA VIEN HOANG KIM NHAN PHO MAI

2. Thanh phin: Surimi cé déng (57%), phd mai (23%), tinh bgt sin, dwimg, mudi, chit diéu
vi (621), huong lidu tm téng hep FL/35750.

3. Thiri han sir dung sin phim: 24 thang ké tir ngay sin xud,
4. Quy cich déng géi va chiit ligu bao bi

a) Quy cich dong goi (khi lwgng tinh): 270 g, 500 g va ¢ic quy céch khic theo yed
ctia khich hing.

b) Chét liéu bao bi: San phim duge déng trong bao bi PA/PE. Bao bi sir dung phi My
vl yéu ciu An toan vé sinh thye phim theo quy dinh cia B6 Y té.

5. Tén va dia ¢hi co sé san xuét sin phiim

San xudt tai: Céng ty C6 phin Pai Trudmg Phi,

Pia chi: Ap 4, x& Thanh Tén, huyén Tén Phudc, tinh Tién Giang, Viét Nam.
1. MAU NHAN SAN PHAM

Xem méu nhin dinh kém.
IV. YEU CAU VE AN TOAN THU'C PHAM

Cong ty C6 phin Hiru han Vedan Viét Nam kinh doanh sin pham “C4 vién hoang kim nhén
phd mai” dat yéu cdu v& an todn thie phim theo:

- TCVN 5289:2006 Thiy san déng lanh — Yéu cdu vé sinh (mye 2.1.1, 2.2)

- QCVN 8-2:2011/BYT Quy chudn K§ thuft Qubc gia dbi véi gidi han 0 nhiém kim loai

ning trong thye pham (mue 1.3, 2.38, 3.3, 4.3, 5.1).




- Thoéng tu 24/2019/TT-BYT Quy dinh v quan ly va sir dung phy gia thye phim va Thong
tir 17/2023/TT-BYT Sira ddi, bo sung va bai bo mol s6 viin ban quy pham phép ludt Ve an
todn thire phim do Bé trimg B Y té& ban hanh.

Chitng (6§ xin cam két theee hign ddy du ede quy dinh cua phap luat vé an toan thue phim v
Kodh toan chiu trdeh nhigm vé tinh phdp b otia ho so cing ho va chit heong, an toan thiee phéam

doi voi sin pham dé cong b6/,

Ping Nai, ngay 27 thdang 11 nim 2024
136005 HONG GIAM POC
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1. Tén miu CCA VIEN HOANG KIM NHAN PHO MAT
Name of sample

2. Mé ta mdu - MAu thir nghiém do khach hang ldy miy, 1én miu v thong tin vé mdu
Sample description do khach hang cung cip. / Testing sample way sampled by customer.
sample name and sample informarion were supplied by customer.
Miu dyng trong bao bi ép kin.
As received sample is comtained in sealed package.
3. 86 lrgng miu 0
Cluantity
4. Ngav nhdn mau : 02/10/2024

Dare of recelving

5. Thoi gian thirnghidgm  : 02/10/2024 — 16/10/2024
Testing duration

6. Not gin mau - CONG TY CPHH VEDAN VIET NAM
Customer VEDAN VIETNAM ENTERPRISE CORP., LTD

National road 51, Hamlet 1A, Phuoe Thai village, Long Thanh -
Long Thanh District, Pdng Nai/ Dong Nai Province, Vietnam

7. Két qua thir nghigm ¢ Xem trung / See page 02,03/03

Test resulfrs
TRUONG PTN THU'C PHA 1AM POC/ PP. DIRECTOR
HEAD OF FOOD TESTINGEAB. ONG.PHONG THU NGHIEM /
EANOF TESTING LAB.
Nguyén Thanh Céng : Ng Quée Vit
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2
TEST REPORT b (120
7. Két qua thir nghiém / Test resulls
Tén chi tiéu Phuong phap thir | Gidi han| Pham vido | Keétquathe |
Characteristic Test method phat hiégn|  Range of nghi¢m '
Limit of | measurement Test resulr
|- Detection (=)
7.1. Nang luong/ Calories'” QTTN/KT3
024:2018
o Kkecal/100 g 132
7.2. Ham lugng protein, g/100gl  QTTN/KT3 - 10,7
Protein content 140:2016
Kjeldahl method
7.3. Ham lugmg carbohydrate khing _
bao gom chat xo, g/100 g | AOAC 2020.07 - 13.4
Carbohydrate excluding fibre
content '
7.4. Ham lugng béo, g/100 g | QTIN/AKT3 139! - 391
Fat content 2016
(Co thity phin)
7.5, Ham lvomg patri,  mg/100 g QTTN/KTS 853
Sodium content 293:2021 (Ref:
’ ADAC 965.23)
7.6. Ham lugng dubmg tdng s6"'",
2/100 g QTTN/KT3 4,36
Total sugar content 096 : 2017
7.7. Ham lugng béo bdo hda, g/100g | AOAC 2019 2,03
Saturated far content (996.06)
7.8, Cam quan'™ / Sensory test QTTN/KT3 234 ; -
2019
e Trang thdi/ Stare Dang IIrﬂl;:t. vién
n
Solid, fish ball
e Mausic/ Color Tir tring nga den
tring be
From ivory white
o beige white
e M/ Odor Pic trumg cua san
phdm
Characteristic of
product
o Vj/raste Brc trung cia san
phim
Characrteristic of
| ke b
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TEST REPORT ol
7. Két qua thir nghidm /Test resulty 1
Tén chi tiéu Phuong phap thir | Gidihan | Pham vido/ | Kétqua thu
Characteristic Test method phat hign/ Range of | nghi¢m
Limit of | measurement Test result
Detection (=) i |
7.9, Ham lugng chi, mg/kg | QTINKT3 196: | 2.00x 107 Khéng phit hién
Lead content 2018 (Ref: AOAC Not detgeted
(2013.06)) :
7.10. Ham lwong cadimi,  mg/kg IQTTN/KT3 098:2016] 1,80 x 107 |
Cadmium content (Ref: AOAC 999.11)
7.11. Ham lugng thily ngan, mg/kg [QTTN/KT3 064:2016 1,50 x 10
Mercury content (Ref: ADAC
(971.21))
7.12. Him lugng methy! thiy ngédn
(MeHg), mg/kg QUATEST3 1,00 x 10°*
Mercury methyl content 1035:2023 !
7.13. Ham lrong asen tong so, mg/kg TCVN 8427 ;2010 . 8,20 x 10%
Total arsenic content
7.14. Ham lugmg histamin, mg'kg QTTN/KT3 8.3 Khéng hién.
Histamine content (088 : 2012 Not detected
7.15. Tdng s0 vi sinh viit higu khi, _
CFU/g | [SO 4833-1:2013, - 6,7 x 10°
Total aerobic plate count AMD 1:2022
7.16. £, Coli, CFU/g |ISO 16649 - 2 : 2001 . Nho hon 107
Less than
7.17. Siaphylococcus aureus, CFU/g AOQAC 2023 = Nho hen 102
(975.53) Less than
7.18. Salmonella spp. 25 g SO 6579-1:2017/ . Khdng phat hign
AMD 1:2020 Not detected
7.19. Clostridium perfringens. Nho hom 101
CFU/g | TCVN 4991 ; 20035 - Less than
7.20. Vibrio parahaemolyticus. FDA bacteriological Nho hon 0,3
MPN/g analytical - Less than
manual/ 2004 -
Chapter 9
Ghi chi/ Note: Ham [uong protein/ Prorein = 6.25 x Ham lugmg nito ong/ Nitrogen
(1): Ham lugng duimg tong $0 (fructose + glucose + sacaroza + maltose +
lactose +xylose + galactose) .
(2): Theo phuong phép thi, két qua duge biu thi nho hon 10 CFU/g khi khong co
khudn lac moc teén din/ According to the test method, the result is expressed as
less than 10 CFLYg when the dish contains no colon )
(3): Theo phuong phap thir. két qua duge bicu thi nho hon 0,3 MPN/g khi khong c6 ong
duong tinh trong ba ddy dng pha lodng lién uép/ According to the test method, the
result is expressed as less than 0,3 MPN g when there is no positive tube in hree
consecutive difutions,
(4): la gid tri LOQ (gi6i han dinh lugng) cia phuong phap thir, /
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