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CONG HOA XA HQI CHU NGHIA VIET NAM
Doc lap — Tw do — Hanh phiic

BAN TU CONG BO SAN PHAM
S5: 03BCF/QNS/2018

I. Théng tin vé té chirc, ¢4 nhin tw cong bd san phidm
Tén tb chirc, c4 nhan: Céng ty C6 phan Pudng Quang Ngii - QNS
Dia chi: S5 02, dudng Nguyén Chi Thanh, phudng Quang Pht, thanh phé Quang
Ngii, tinh Quang Ngai, Viét Nam
Dién thoai: 0255.3726110 - 0255.8567171;
Fax: 0255.3822843 - 0255.3811274.
E-mail: info@qns.com.vn; biscafun@vnn.vn
M3 s6 doanh nghiép: 4300205943
II. Théng tin vé san phim:
1. Tén sin phaim: BANH BONG LAN KEM HUONG DAU-FICA
2. Thanh phan:

e el

B6t my, chit béo (déu olein, shortening, creaming fat), duong, trirng, mach \:“Si-ﬁf_iﬂr'

oAl

nha, bt sira béo, tinh bot bép, bot whey, sita dic, baking powder, chét én dinh
(415), chat nhii héa (322i), excel sponge 900, crystalace PL-300L, chét didu chinh
d6 acid (330), chat giit 4m (420ii, 422), chét tao xp (503ii), mudi, chét bao quan
(202), huong lidu téng hop (vanilin, bo, sita, ddu), mau thuc phim téng hop (124).
3. Thoi han st dung san phim:

- 10 thang ké tir ngay san xuét.

- Ngay san xuét va han st dung ghi trén bao bi san phim.
4. Chit li¢u bao bi va quy cach bao géi:
4.1 Chét liéu bao bi:

Bénh dugc dong goi timg céi mot bang gidy OPP20/MCPP25. Céc goi banh
dugce dung trong hop gidy clng hodc tui PE, ddm bao céc yéu cdu vé sinh an toan
thuc phdm theo QCVN 12-1:2011/BYT.

Hop banh hogc tii PE dugc dung trong thing carton véi khéi Iugng thich hop.
4.2 Quy cach bao goi:
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- San phdm duoc déng trong cac loai bao bi véi khéi lugng tinh:
100g, 140g, 200g, 220g, 224g, 240g, 252¢g, 256g, 308g, 336g, 360g, 440g...

-Tuy theo nhu cdu cua thi truong trong lugng géi banh c6 thé thay ddi cho phu
hop.

- San phém duoc déng géi phit hop theo Thong tur sé 21/2014/TT-BKHCN ciia
B¢ Khoa hoc va Cong nghé.
5.Tén va dia chi co s& sin xuét sin phim:

Sén xuét tai Viét Nam

San phim ciia Nha mdy Banh keo Biscafun - Chi nhanh Céng ty Cb phén
Pudng Quang Ngii.

Dia chi: S6 02 dudng Nguyén Chi Thanh, phuong Quang Phi, thanh phé
Quang Ngii, tinh Quang Ngi, Viét Nam.
IIL. MAu nhin sin phim (dinh kém mAu nhan sin phim)
IV. Yéu ciu vé an toan thwe phim

T4 chirc san xuét dat yéu cau vé an toan thuc phdm theo:
1. Quy dinh ctia cac vin ban k§y thuét:

- Quyét dinh sb: 46/2007/QD-BYT, ngay 19/12/2007 “Quy dinh giéi han t01 da

2
6 nhiém sinh hoc va héa hoc trong thuc phdm” 9&?\
- QCVN 8-1:2011/BYT Quy chuan k¥ thuat qudc gia déi véi gid1 han 6.4hi ))
ddc t6 vi ndm trong thuc pham. N!\(i f{ /,i ;‘;

/4

2. Tiéu chuén san pham ctia nha sin xuit sé: TCCS 03BCF/QNS/2018 o
Chiing t6i xin cam két thuc hién ddy du cac quy dinh cta phap luit Ve an toan

A
‘/

thyc phdm va hoén toan chiu trich nhiém v& tinh phép 1y cta hd so cong bd va chit
lugng, an toan thuc phdm ddi véi san phim d3 cong bb./.
Quang Ngdi, ngay 14 thdang 6 nam 2018.
TONG GIAM BPOC CONG TY/( Wl

QJ/OS&;‘ \
/Q ‘CONG TY \ /Lw /"'/

uO PHAN \

N % hink Fing
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aae 3U olein, shortaning, creaming HUUNG DAN SU DUNG:
Nutrition Facts fat), g, tinh bét bap, h.q thay, < 5 n?.m
Serving Size A, baking powder, chit én dinh (415), chit nhi héa .
Servings Per Container s o ¢ hitdiéuchinhddadd (330) chatoilr
& mudi chitbdo qud 12), huong
BISCZI * c 3 " in, bo, sGa, dau), mau thye phdm téng hop(
Fun . _% Daily Value * Mhaot flour, fa shortoning, craaming i,
bousell  ©0gs, glucuse syrup, whole milk powder om starch, whizy powder
tsi NHA MAY BANH KEO BISCAFUN L milk, baking powde, stabilizes (415), emulsfier (3231, axcel

Phi uydn h < ; TPl sponge 500, ¢ PL3COL, acidty adjust

anilin, butter, strawbarmy, milig,
CHI TIEU CHAT LINNG CHU YEU
(MAIN QUALITATIVE TARGETS)
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EL. |

ALVNO WNIKW

Biscapyn

San xudt tgi: NHA MAY BANH KEO BISCAFUN

Thanl

Email: bi

KHOI LL

Nutrition Facts

Serving Size 1005
Servings Per Container

Amount Per §:
Calanies 491

Caloties fiom Fat 261

Total Fat 209
Tatal Corzohydrate 49,79
Proten 4,319

hat béo (ddu oléin, shortening, creaming
a béo, tinh bt bip, bt whay, sita
chit nho hda (322, excel

fieu rdng hop (vaniling bo, sCa, daul, mau thix phdm téng hop (1
INGREDIENTS: Whaat flour, fats (olain, shortening, craaming fat, s

\, whay powda

(322, sl
¥ A0UNTS (5031, D, Pres

nilin, butter, strawbarry, milky, certified colour (124).
CHI TIEU CHAT LU'ONG CHU YEU

(MAIN QUALITATIVE TARGETS)
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TONG CUC TIEU CHUAN PO LUONG CHAT LUGNG
TRUNG TAM KY THUAT TIEU CHUAN PO LUONG CHAT LUQNG 2
DIRECTORATE FOR STANDARDS, METROLOGY AND QUALITY
QUALITY ASSURANCE & TESTING CENTRE 2
Website: quatest2.com.vn; Email: quatest2@quatest2.com.vn

@‘
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SO/N®: 715/2- K8/ 2573 /KT2-HC2 Ngay/Date of issue: 24/5/2018

PHIEU KET QUA THU NGHIEM

TEST REPORT
BANH BONG LAN KEM HUONG DAU - FICA

NHA MAY BANH KEO BISCAFUN - CHI NHANH CONG TY CO PHAN
DUONG QUANG NGAI

Trang/Page: 1/1

—i

. Tén mau/Name of sample:
. Khach hang/Client.

N

3. Bia chi/Address: KCN Quéng Phi — 02 Nguyén Chi Thanh — TP. Quang Ngai — Viét Nam
4. Ngay nhan mau/Date of receiving: 08/5/2018
5. Ngay thtr nghiém/Date of testing: tlr ngay/from: 08/5/2018 dén ngay/to: 24/5/2018
6. Tinh trang méau/State of sample: M&u nguyén gdi (x 8 g6i).
7. Ky hiéu mau/Mark of sample: 8. S6 lwgng mau/Quantity: 01
9. Két qua thir nghiém/Test results:

TT TEN CHi TIEU, BON VI TiNH PHUONG PHAP THU [KET QUA THU NGHIEM
Items Test properties, unit Test methods Test results

1. | D6 &m % TCVN 4069:2009" 9,14

2. | Carbohydrate % TCVN 4594-88 49,7

3. | Ham lwgng Lipid % TCVN 4072:2009" 29,0

4. | Ham lweng Protein % TCVN 8125:2009 4,31

5. | Nang lwgng (tinh trén 100g) kcal KT2.K2.TN-06/TP 491

6. | Phdm mau téng hop - TCVN 5517:1991 Co6 str dung mau:

Ponceau 4R (E124)

7. | Aflatoxin B1 Hg/kg | AOAC 991.31(2012)" KPH (< 0,5)

8. | Aflatoxin téng (B1, B2, G1, G2) pg/kg | AOAC 991.31(2012)" KPH (< 1,0)

9. | Ochratoxin A pg/kg JAOAC 2000.09(2012)% KPH (< 0,5)

10. | Deoxynivalenol palkg | KT2.K8.TN-07/S® KPH (< 150)

11. | Zearalenone pg/kg | KT2.K8.TN-07/S® KPH (< 5,0)

12. | Téng sb vi sinh vat hiéu khi pg/kg | TCVN 4884-1:2015% 20

13. | Coliforms CFU/g | TCVN 6848:2007* KPH (< 10)

14. | E.coli MPN/g | TCVN 6848:2007" KPH (< 3)

15. | Clostridium perfringens CFU/g | TCVN 4991:2005" KPH (<10)

16. | Bacillus cereus CFU/g | TCVN 4992:2005% KPH (<10)

17. | Staphylococcus aureus CFU/g | TCVN 4830-1:2005%” KPH (<10)

18. | Téng sb bao tir ndm men, ndm méc | CFU/g | TCVN 4992:2005 KPH (<10)

Ghi chi/Notes:
- KPH: khéng phat hién/Not detectable

- Tén mau, ky hi¢u mau, tén khach hang dwoc ghi theo yéu cau cla khach hang/The sample, mark, client are named by client's requirements.
- Két qua thee nghlem chi c6 gia trj trén m&u thi do khach hang goi déanhe test results are valid only for the received sample from client.
- Phiéu két qua nay khéng dugc trich sao néu chwa co sy dong y béng van ban cta Trung tam Ky thuat 2/This test report not be reproduced

except in full without the written approval of QUATEST 2.

- (A): Phép thir dwgrc BoA cong nhan/Test method is accreditated by BoA.

PHU TRACH PHONG KY THUAT 8
Head of Technical Division 8

%

DPing Tuén Kiét
KT2.QT.30/B.05/25.8.2017

KY THU \r
TIEU CHUAN
1310] LUONG

HAT LUONG/2

e/Vyfw

Trusé: 02 Ngé Quyén & 97 Ly Thai T6 - Da Nang; Fax:3910064 — 3820868; DT (Nhan mau): 0236 3848376 —3833009; K& toan: 3830586; K1: 3831824; K2: 3848338; K3: 3831040;
K4:3921924; K5: 2468589; K6: 3923238; KT: 3606367, K8: 6278889; K9: 2468139; K10: 3575376; N1: 3821113; N2: 2681469; CL: 3833010; TT: 2621068; VPDDQN: DT&Fax - 0255 3713231.



TONG CUC TIEU CHUAN PO LUONG CHAT LUQNG
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QUACERT

TRUNG TAM CHUNG NHAN PHU HOP (QUACERT)

GIAY CHIUNG AN

Chiing nhédn Hé théng Quén Iy An tean Thuc phdm cia

NHA MAY BANH KEO BISCAFUN
- CHINHANH CONG TY C6 PHAN PUONG QUANG NGAI

$8 02, dudng Nguyén Chi Thanh, phudng Quang Phd, thanh phé Quang Ngii, tinh Quing Ngai, Viét Nam

da dugc ddnh gid va xdc nhéan pht hop véi yéu cdu cia tiéu chudn

TCVN I1SO 22000:2007 / ISO 22000:2005

Pham vi duoc chilmgnhédn:  San xuét banh quy, banh mém phi sécéla, banh béng lan, banh kem x8p,
keo cing, keo mém

56 Gidy chimg nhan: HA 355.16.CIV
Hidu luc Gldy chimg nhén: T ngay 07/11/2016 dén ngay 06/11/2019

Ngay ching nhén lén déu: ~ 07/11/2016

by  IAS-ANZ TONG CUC TRUGNG CHU TICH
‘QIMCEIH | Tongcuc TeDLCL Hoi déng Chiing nhdn

ThS. Tran Véan Vinh TS. Pham Héng

QUACERT - 8 Hoang Qudc Viét, Cdu Gidy, Ha Noi, Viét Nam.
Hiéu luc cda Gidy ching nhan nay cé thé duoc kiém tra tai www.quacert.gov.vn va www.jas-anz.org/register






