CONG HOA XA HOI CHU NGHIA VIET NAM
Ddc lap — Tu do — Hanh phutc

BAN TU CONG BO SAN PHAM
S6: 02/BHC/2022

I. Théng tin vé to chirc, ca nhan cong bd san phim:

Tén tb chirc: CONG TY CO PHAN HANG TIEU DUNG BIEN HOA

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: bhc@bhconsumer.com

M s6 doanh nghiép: 3600495818

Sé Gidy chimg nhan co s& du diéu kién ATTP: Khong thudc dién cip gidy chimg nhén co s&
du diéu kién an toan vé sinh thyc phdm theo Dién k, Diéu 12, Nghi dinh 15/2018/ND-CP. Do
Co s& dd ¢6 ¢6 gidy ching FSSC 22000.

IL Théng tin vé san pham:
1. Tén san phim: ‘DUONG SACH
2. Thanh phin: Duong mia 100%

3. Thoi han sir dung ciia san phim: Sur dung tot nhat trudc 24 thang ké tir ngdy san xuét.
Ngay san xuét in trén bao bi.

4. Quy cach déng goi va chit liéu bao bi:
— Quy céch dong goi: thi 1kg; 20 thi 1kg/ bao;

— Chiét liéu bao bi: San phim dung trong bao bi lam tir vat liéu mang tai OPP/PE/LDPE;
PET/PE/LDPE; PA/LLDPE. dim bao an toan thyc phim theo quy dinh ctia Bo Y té.
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S. Tén va dia chi co sé san xuat san pham:

5.1. Xuit xir: Viét Nam
5.2. Thuong nhén chiu trach nhi¢m vé chét lwrgng

Tén Cong ty: CONG TY CO PHAN HANG TIEU DUNG BIEN HOA

Dia chi: Khu Cdng nghiép Bién Hoa 1, Phudng An Binh, Thanh phd Bién Hoa, tinh Dong
Nai.

5.3. Pia chi co s6 sin xuit:
Tén ¢é sé 1: CONG TY CO PHAN HANG TIEU DUNG BIEN HOA

Pia chi co s& 1: Khu Cong nghiép Bién Hoa 1, Phuong An Binh, Thanh phd Bién Hoa,
tinh Ddng Nai.

Ky hiéu nhan dang dia chi san xuat trén bao bi la chir “A” sau ngay san xuat

Minh hoa: NSX/MFG: dd.mm.yy A
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III. MAu nhén san pham: dinh kém mau nhan san pham.
IV. Yéu cau vé an toan thuc phim:
T4 chirc san xudt, kinh doanh thuc phém dat yéu cdu an toan thuc phém theo:

1. Kim logi ning: QCVN 8-2:2011/BYT — Quy chuan k¥ thuat qudc gia ddi voi gidi han
6 nhiém kim loai ning trong thuc pham.

Stt Chi tiéu Pon vi tinh Mikc tdi da
1 Ham lugng Chi mg/kg 0.5
2 Ham lugng Thuy Ngéan mg/kg 0.05
3 Ham luong Cadimi mg/kg 1
4 Ham luong Asen mg/kg 1

2. Visinh: Phu hop tiéu chudn quéc gia TCVN 7270: 2003: Puong tring va duong tinh
luyén- yéu cau vé sinh: Vi sinh vat.

Stt Chi tiéu Pon vi tinh Mikc toi da
1 | Téng s6 VSV hiéu khi Cfu/10g 200
2 | Tdng s6 bao tir nAm men Cfu/10g 10
3 Téng s6 bao tir ndm méc Cfu/10g 10

3. Du lwgng thude bio vé thye vét: Phu hop thong tu 50/2016/TT-BYT — Thong tu quy
dinh gi6i han t6i da du lugng thudc bao vé thyc vét trong thuc phém.

4. Tiéu chuan ciia nha san xuat:
4.1 Chi tiéu cam quan:

- Trang théi: Tinh thé duong tuong déi ddng déu, toi kho, ¢6 thé von cuc nhe va toi
ra khi ¢o tac dong luc.

- Mui vi: Tinh thé duong ciing nhu dung dich dudng trong nudc cét ¢6 vi ngot,
khong c¢6 mui la, vi la.

- Mau séc: Tinh thé duong c6 mau tréng 6ng anh, khi pha trong nudc ct, dung dich
dudng trong sudt.

4.2 Chi tiéu chit lwong chii yéu: Theo cong bé ciia nha sin xudt

Stt Chi tiéu Pon vi tinh | Mikc cong bd

1 | Ham luong saccharose % =897

4.3 Thong tin dinh dwéng /100g: Theo cong bo ciia nha sin xudt

Stt Chi tiéu Pon vi tinh | Mirc quy dinh
1 | Nang luong kcal 398.8
2 | Ham lugng hydrat cacbon g 99.7
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4.4 Ham lugng héa chit khong mong mudn:
Phu hop tiéu chuan quéc gia TCVN 7270:2003: Dudng tréng va dudng tinh luyén- yéu

cau vé sinh: Du lugng SO2

Stt Chi tiéu Pon vi tinh Mikc tdi da

1 | Ham lugng SO> mg/kg <10

5. Huéng din bio quan va luu y an toan thue phdm: Béo quan hodc trung bay noi
kho rdo thoang mét. Chi bao quan trong cdc loai bao bi an toan cho thyc phdm, sach va
kin,...Tranh néng chiéu truc tiép va noi c6 nhiét d¢ hay do dm cao.

6. Huéng dén sir dung: Pugc sir dung truc tiép trong ché bién thirc &n, thirc udng. Pic
biét thich hgp cho cac db uéng nhu Tra, Ca phé, Cocktails va nudc tréi cdy... ‘

pham va chiu hoan toan trach nhiém vé tinh phép ly clia hd so cong bd va chat lugng,
an toan thuc pham ddi v6i san pham da cong bé.
Dong Nai, ngay # thang04 nim L0
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260mm

Buong Bien Hoa tu hao ghi nhan

“100% mia duéng tinh khiét” trén tat ca

che dong san pham cla minh, Méi san pham

1a bao ching cho né luc cia chung t6i dé dem

dén cho ban cac san pham dudng tinh khiét va

tunhién, duoc san xuat tir giong mia tot nhat voi

cong nghé an toan nhat, giup ban tu tin ché bién

cac mon an mang huong vi thom ngon va tét cho
suc khée.

Bien Hoa Sugar is proud o |

LUU Y AN TOAN THUC PHAM
FOOD SAFETY NOTES

Chi bao quén trong céc loai bao bi an toan cho thuc
phém, sach vakin, ... Tranh ning chigu tryc tiép va noi
<6 nhigt dé hay dé &m cao.
Store in airtight food-grad iners. K y from di
sunlight, heat or high moisture.

SAN PHAM CUA
PRODUCT OF

CONG TY €O PHAN HANG TIEU DUNG BIEN HOA
Khu cng nghiép Bién Ha 1, Phuding An Binh,
Thanh ph Bién Hoa, Tinh Dng Nai, Viét Nem
Emaik infobh b '

BIEN HOA CONSUMER JOINT STOCK COMPANY
Bien Hoa 1 Industrial Zone, An Binh Ward,
Bien Hoa City, Dong Nal Province, Vietnam

Emait: info@bh

Xudt xir: Vigt Nam
Made in Vietnam

/l Mol y kién xin lién h¢
Questions or comments
¥ 1800 599 900

8%935015% 513257

Yooor

mia didng
tinh khiét

Khéi lug'ng tinh
Net weight

Buding sach Bién Hoa Saving dudc san xudt
biing cong nghé sach, loai bé hoan toan cic
chéit gity hai cho sifc khoe. Si dung Dudng sach
Bién Hoa Saving trong ché bién thic #&n, dé
udng hiing ngay gitp bdo vé an toan cho sic
khoe clia ca gia dinh ban.

hen Hoa Saving Sugar is produced from the
ed technology which helps remove chemicals

damaging your health. Use Bien Hoa Saving Sugar
every day for food and beverage to protect your
family's heaith.
THONG TIN DINH DUONG (/100 g)
NUTRITIONAL INFORMATION (/100 g)
Néng lugng - Energy 398,8 Keal
Hydrat cacbon - Carbohydrate 99,79

THANH PHAN
INGREDIENTS

Budng mia - Cane sugar 100%

CHITIEU CHAT LUONG
QUALITY INDEX

Saccharose 299,7%

HUONG DAN BAO QUAN
STORAGE INSTRUCTIONS

Bio quin holic trung bity & nai khé rio, thoing mat.
Display or store the product in a cool dry place.

HUONG DAN SU DUNG

USAGE INSTRUCTIONS

Buge sif dung truc tiép trong ché bidn thic an, thic
udng. Diic biét thich hop cho céc d8 udng nhur: trd, ch
phé, cocktail, nudc tréi ciy,...

Use directly in preparation of food & sweetened drinks.
Perfect for tea, coffee, cocktails, fruit juice,..

HAN SU DUNG
EXPIRY DATE

Stdyng 16t nhit trudc 24 thing ké tit ngay san xuét.
Best before 24 months from production date.

Ngay sén xuiit dugc in trén bao bi.

Production date is printed on product package.

Giitméi trusimg sach dep, v long
b8 vito thing réc sew khi s dung.




