CONG HOA XA HOI CHU NGHIA VIET NAM
Poc 1ap — Tu do — Hanh phic

BAN TU CONG BO SAN PHAM
S6: 51/BHS/2020

I. Thong tin vé t§ chirc, c4 nhin cong bd sin phim:

Tén td chirc: CONG TY TNHH MOT THANH VIEN BUONG TTC
BIEN HOA - PONG NAI

Dia chi: KHU CONG NGHIEP BIEN HOA I, PHUONG AN BINH,
THANH PHO BIEN HOA, TINH DONG NAI VIET NAM

Dién thoai: 0251.3836199 Fax: 0251.3836213

E-mail: bhs@bhs.vn

Mi s6 doanh nghiép: 3600495818

86 Gidly chimg nhén co s& dui diéu ki¢n ATTP: Khong thudc dién cdp gidy chimg nhan co s¢
du diéu kién an toan vé sinh thuc phdm theo Pién k, Piéu 12, Nghi dinh 15/2018/ND-CP. Do
Co s& da c6 c6 gidy chimg FSSC 22000.

IL Thong tin vé san phim:
1. Ténsinphim: DUONG TINH LUYEN PAC BIET
(DANG PONG TUI)

2. Thanh phén: Duong mia

3. Thoi han sir dung ciia sin phim: Sir dung t6t nhét trong 36 thang ké tir ngay san xuét.
Ngay san xuat dugc in trén bao bi.

4. Quy cich déng goi va chit li¢u bao bi:
— Quy céch déng goi: tui 800 g

— Chét liéu bao bi déng tii: San phdm dung trong bao bi bén trong lam tir vat li€u mang
tui OPP/PE/LDPE; PET/PE/LDPE; PA/LLDPE. Pam bao an toan thuc phém theo quy
dinh cia B3 Y té.

5. Tén va dia chi co s& sin xuit sin phim:
5.1 Xuit xir: Thuong nhén chiju trach nhiém vé chit lugng

Tén Céng ty: CONG TY TNHH MQT THANH VIEN DPUONG TTC BIEN HOA -
PONG NAL

Dia chi: Khu Cong nghiép Bién Hoa 1, Phudng An Binh, Thanh phé Bién Hoa, tinh Pdng
Nai.

5.2 Pia chi co s& sin xuit:

Tén c¢& s¢ 1: CONG TY TNHH MOT THANH VIEN DUONG TTC BIEN HOA -
PONG NAI

bia chi co s¢ 1: Khu Cong nghiép Bién Hoa 1, Phuong An Binh, Thanh phd Bién Hoa,
tinh Pong Nai.
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Ky hiéu nhén dang dia chi san xuat trén bao bi 14 chit “A” sau ngay san Xuét.

Minh hoa:

NSX/MFG: dd.mm.yy A

Tén co s& 2: CONG TY TNHH MOT THANH VIEN PUONG BIEN HOA - NINH

HOA.

Ky hiéu nhén dang dia chi san xuét trén bao bi 14 chir “D” sau ngay san Xuét.

Minh hoa:

NSX/MFG: dd.mm.yy D

Dia chi co s& 2: Thon Phudc Lam, x& Ninh Xuan, thi xa Ninh Hoa, tinh Khanh Hoa, Viét

Nam.

III. MAu nhin sin phim: dinh kém mAu nhan san pham.

IV. Yéu ciu vé an toan thyc phim:

T4 chirc san xuét, kinh doanh thuc phdm dat yéu ciu an toan thyc phdm theo:

1. Kim logi niing: QCVN 8-2:2011/BYT — Quy chuén k¥ thuat quéc gia d6i v6i giéi han

6 nhiém kim loai ning trong thuc phim.

Stt Chi tiéu Pon vi tinh Mirc toi da
1 Ham lugng Chi mg/kg 0.5
2 Ham lugng Thuy Ngan mg/kg 0.05
3 Ham lugng Cadimi mg/kg 1
4 Ham lugng Asen mg/kg 1
2. Visinh:

2.1 Phu hgp tiéu chudn quéc gia TCVN 7270: 2003: Pudng tring va dudng tinh luyén-
yéu cau vé sinh: Vi sinh vit.

Stt Chi tiéu Pon vi tinh Mikc t6i da
1 | Téng s6 VSV hiéu khi Cfu/10g 200

2 | Tong s6 bao tir nAm men Cfu/10g 10
3 Téng s6 bao tir ndm méc Cfu/10g 10

2.2 Phu hgp QP 46/2007/QD-BYT Quy dinh gidi han t6i da 6 nhiém sinh hoc va héa hoc
trong thuc phim.

Stt Chi tiéu Pon vi tinh Mikc t6i da
1 Coliform Cfu/g 100
2 E. coli Cfu/g 3
3 S. aureus Cfu/g 100
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Stt

Chi tiéu

DPon vi tinh

Mikc tbi da

4

Salmonella

Cfu/25g

Khong phét hién

3. ch t6 vi nAm: Phu hop Quyét dinh 46/2007/QD BYT: Quy dinh gi6i han téi da 6

nhiém sinh hoc va héa hoc trong thuc phim.

Stt Chi tiéu Pon vi tinh Mikc t6i da
1 Aflatoxin B1 ng/kg 5
2 | Aflatoxin BIB2G1G2 ng/kg 15

4. Dulugng thuoc béo v¢ thue vat: Phi hop thong tu 50/2016/TT-BYT — Thong tu quy
dinh gidi han t6i da du lugng thudc bao vé thuc vat trong thyc phdm.

5. Tiéu chuén ciia nha sin xuit:

5.1 Chi tiéu cdm quan:

— Trang théi: Tinh thé dudng tuong dbi dong déu, toi kho khong vén cuc.

— Mui vi: Tinh thé dudng ciing nhu dung dich dudng trong nuéc cit cb vi ngot,
khong c¢6 mui la, vi la.

— Mau séc: Tinh thé dudng c6 mau tring 6ng énh, khi pha trong nuée cét, dung

dich duong trong subt.
5.2 Chi tiéu chit lwgng chii yéu:
Stt Chi tiéu Pon vi tinh | Mikc cong bd
1 | Ham lugng Saccharose % >99.8

5.3 Thong tin dinh dudng (/100 g): theo cong bé nha sin xudt

Stt Chi tiéu Pon vi tinh Mikc cong bd
1. | Nang lugng kcal 399.2
2. | Ham lugng hydrat cacbon g 99.8
3. | Chét dam % 0
4. | Chét béo % 0

5.4 Ham luwgng héa chit khong mong muén:

Phu hop tiéu chuén quéc gia TCVN 7270:2003: Dudng tring va dudng tinh luyén- yéu
cdu vé sinh: Du lugng SO2

Stt

Chi tiéu

Don vi tinh

Miic t6i da

1 | Ham lugng SO;

mg/kg

<2
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6. Huéng din b’io quén: Bao quan noi kho rdo thodng mét. Trénh noi 4m, nhiét do cao
va dudi anh ndng mit troi.

7. Huémg din sir dyng: Sir dung tryc tiép trong ché bién thyc phdm.
Chang i xin cam két thyc hién dly du céc quy dinh ciia phép lujt vé an toan thyc

pham va chju hoan toan trach nhi¢m v& tinh phép 1y ciia hd so cong bd va chét luong,
an toan thyc phdm déi vi san phdm da cong bd.

Pong Nai, ngay 10 thang AL ndm 2040

a@aﬁn Duée Huin
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47 nhan “100% mia dudng tinh khiot
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SUGAR

DUONGTINH LUYEN DAC BIET
Special Refined Sugar

Mol y kién xin Ién he

1800 599 900

15 115110

mia dudng
tinh khiét

./V(;m;/fn Quée Huin

thutig thik huong vi ngot ngao tirthién nhién.

Blen Hoa Pure Extra Refined Sugar Is a premium grade
sugar produced from the best strain of sugar cane with

anatural purffication process, using no chemical bleach.
Add Blen Hoa Pure to your food and beverage to taste
the sweetness from nature.

THONG TIN DINH DUONG (/100 g)
NUTRITION FACTS (/100 )

DO
bttt

THANH PHAN/INGREDIENTS
Dudng mia - Cane sugar: 100%

CHI TIEU CHAT LUONG/QUALITY INDEX
Saccharose:>99,8%

HUONG DAN BAO QUAN/STORAGE INSTRUCTIONS

Bdoquin nol khé rdo, thodng mat.
Store in cool and dry place.

Trénhénh nng tryc tiép, nol cé nhigt 46 hay 49 Sm cao.
Keep away from direct jght, heat or high

HUONG DANSU DUNG

¥ jadyng t6t nhét trong 36 thang ké ti ngdy sén xust.

3

- Baest bafore 36 months from production date.
Ngdy sdn xulit dugc In trén bao b).
Production date is printed on product package.

Gl m i truing voch dyp, v ldog
@a b6 who thing rdcsau khl sir dyng.




