CONG HOA XA HOI CHU NGHIA VIET NAM
Péc ldp - Ty do - Hanh phic

BAN TU CONG BO SAN PHAM
Sb: 06/SPCBV/2024

I. Thong tin vé t6 chirc, cd nhin tw cong bd san pham

Tén t chire, cd nhan: CONG TY CO PHAN SUA PONG CO BA Vi

Dia chi: Thon Cua Chu, xa Tan Linh, huyén Ba Vi, Thanh phé Ha Ni, Viét Nam

Dién thoai: 0962668486

Email: suadongcobavi@gmail.com

M s6 doanh nghiép: 0107887673

Gidy chimg nhan co s& du diéu kién ATTP: 69/GCNATTP-SCT; Ngay cap: 10/11/2021
I1. Théng tin vé sin phim

I. Tén san pham: SUA CHUA PONG CO

2. Thanh phén: Sita (85%) (sira tuoi, sita bdt, nude, chit béo sita); nudc; dudmg (11.5%); chét
on dinh: gelatine, (INS 471), (INS 1422); men giong Streptococcus thermophilus va
Lactobacillus bulgaricus.

3. Thoi han sir dung san phim:

- 55 ngay ké tir ngay san xuat.

- Huémg dan bao quan: Bao quan & nhiét do: 2°C - 6°C

4. Quy cich dong goi va chit li¢u bao bi:

- Quy cach dong goi: Dang hop

'!'rong lugng tinh 1 hgp: 70 gam, 90 gam, 100 gam, 110 gam, 120 gam, hoac theo yéu ciu thyc
fe.

Pong vao thung carton quy cach 48 hop/thing hodc theo yéu ciu thyc té

- Chét liéu bao bi: bao bi nhya HDPE, gidy. mang nap phirc hop nhya, nhom hoac nhya, dam
bao vé sinh phi hop quy dinh an toan vit liéu tiép xuc thue phiam cia Bo Y té

I11. Miu nhin sian phiam(dinh kém mdu nhan san pham du kién)
IV. Yéu ciu vé an toan thye pham
Cong t,\"cc‘) phan sira ddng c6 Ba Vi san xudt, kinh doanh thuc phiam dat yéu ciu vé an toan
thue pham theo:
1. Theo quy dinh cic vian ban ky thuat:
Phu hop véi quy chuan ky thuat: QCVN 5-5: 2010 BYT v6i san phdm sita 1én men
e QCVN 8-3: 2011/BYT — Quy chuan k¥ thuat qudc gia dm vdi gigi han 6 nhiém vi
sinh vt trong thyc pham.
e QCVN 8-2: 2011/BYT - Quy chudn ky thuat qudc gia ddi voi gioi han 6 nhiém kim
loai n@ng trong thyuc pham.
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e QCVN 8-1: 2011/BYT - Quy chuén k¥ thuat quéc gia dbi véi gidi han 6 nhiém doc to

vi nam trong thuc pham.

Thong tu 24/2019/TT-BYT- Quy dinh vé quan 1y va sir dung phu gia thuc phdm

Chi tiéu phi hop theo thong tu s 21/2014/TT- BKHCN ( phu luc IV): Lugng tbi

thiéu cho phép trong quy cach dong goi.
Ching toi xin cam két thuc hién day du cic quy dinh cua phap ludt vé an toan thuc phdm va
hoan toan chiu trach nhi¢m \/é tinh phép 1y ctia hd so cong bd va chét lugng, an toan thyc phdm
doi véi san pham da cong bo./.

Tp. Ha N¢i, ngay 24 thang 06 nam 2024
PATRIEN TO CHUC
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11.

MAU NHAN DU KIEN

Tén san pham: SUA CHUA PONG CO '

Thanh phz"m: Stra (85%) (sira tuoi, stra bot, nudc, chat béo sira); nudce; dudong (11.5%);
chit n dinh: gelatine, (INS 471), (INS 1422); men gidng Streptococcus thermophilus,
Lactobacillus bulgaricus.

Huéng dan sir dung: An ngay sau khi mo nip hdp, san pham cho mot lan sir dung.
Bao quan: Bao quan ¢ nhiét dg: 2°C - 6°C. Sur dung ngay sau khi mo nap.

Thong tin canh bdo: Khong sir dung san pham hét han hodc c6 dau hi¢u hur hong
Ngay san xudt va Han sir dung: xem trén bao bi.

Quy cach dong gbi: Dong trong bao bi nhya, trong lugng tinh 1 hgp: 70 gam, 90 gam,
100 gam, 110 gam, 120 gam hodc theo yéu cau thyc té

Gia tri dinh dudng trung binh trong 100g (*):

- Nang lugng/Energy: 103 kcal

- Chat dam/Protein: 4.11 g

- Chat béo/Fat: 1.99g

- Puong tong so/Total sugar: 17 g

- Natri/Sodium: 50.9 mg

- Hydratcacbon/Carbohydrat: 17.1 g

- (*) Ham luong céc chat khong thap hon 80% gia tri ghi trén nhan.

Xuat x1r: Viét Nam

. Nha san xuat, phan phdi va tu cong bd san pham:

CONG TY CO PHAN SUA DONG CO BA Vi
Pia chi: Thon Cua Chu, xd Tan Linh, huyén Ba Vi, Thanh phé Ha Noi, Viét Nam.
S6 tu cong bb: 06/ SDPCBV/2024
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BOY TE
A VIEN KIEM NGHIEM AN TOAN VE SINH THUC PHAM QUOC GIA
/ NIFEO NATIONAL INSTITUTE FOR FOOD CONTROL (NIFC)
c— Tru so chinh/ Head Office: 65 Pham Thdn Dudt, P. Mai Dich, Q. Cau Giay, Ha N¢i, Viét Nam -
M VP1/ Rep. Office 1: Phong A102, Céng B Cang Cat Lai, 56 1295B Nguyén Thi Pinh, P. Cat Ldi, TP. Thii Pirc, TP. HCM, Viét Nam

VP2/ Rep. Office 2: S6 1 Ngé Quyén, P. Pong Hai 1, Q. Hai An, TP. Hai Phong, Viét Nam
Hotline: 085 929 9595 Email: vkn@nifc.gov.vn Website: http://www.nifc.gov.vn

56: 6705/PKN-VKNQG PHIEU KET QUA KIEM NGHIEM
TEST REPORT

1. Tén mau: SUA CHUA DONG C0

2. Ma s6 mau: 02241464/DV.1
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Mau dong trong hép 100 gam/hdp, nhiét d6 ctia mau tai thoi diém nhan
mau 1a 6 °C. S6 luvogng: 10. NSX: 20/02/2024 - HSD: Khéng cé

4. S6 lvong mau: 01 mau
5. Thai gian lvu mau: Khong cé mau luu -
6. Ngay nhan mau: 21/02/2024
7. Thai gian thtr nghiém: 21/02/2024 - 28/02/2024
8. Noi glri mau: CONG TY CO PHAN SUA DONG CO BA Vi
Dia chi: Thén Cua Chu, X4 Tan Linh, Huyén Ba Vi, Thanh phé Ha Noi

Viét Nam
9. Két qua thir nghiém:  Cac chi tiéu Héa ly va Vi sinh vat

STT Tén chi tiéu Don vi Phuong phép they Két qug

9.1* | Enterobacteriaceae CFU/g ISO 21528-2:2017 | KPH (LOD: 1)
9.2* | Listeria monocytogenes CFU/g ISO 11290-2:2017 KPH (LOD: 10)
9.3* | Ham lugng Chi mg/kg AOAC 2015.01 (ICP-MS) |< LOQ (LOQ: 0,010)
9.4* | Ham lugng Aflatoxin M1 Hg/kg | NIFC.04.M.032 (LC-MS/MS)| KPH (LOD: 0,01)
9.5* | Ham lugng Aldrin mg/kg  |NIFC.04.M.023 (GC-MS/MS)| KPH (LOD: 0,001)

9.6* | Ham luwgng Benzyl penicilin pg/kg NIFC.04.M.010 (LC-MS/MS)| KPH (LOD: 0,5)

9.7* | Ham Iluong Chiortetracyclin | pg/kg | NIFC.04.M.001 (LC-MS/MS)| KPH (LOD: 5,0)

9.8* | Ham Iuong Cyfluthrin mgtkg  [NIFC.04.M.023 (GC-MS/MS)| KPH (LOD: 0,001)
9.9* | Ham Iwong DDT mg/kg  |NIFC.04.M.023 (GC-MS/MS)| KPH (LOD: 0,001)
9.10* | Ham Iuong Dieldrin mgrkg  [NIFC.04.M.023 (GC-MS/MS)| KPH (LOD: 0,001)
9.11+ | Ham lugng ug/kg | NIFC.04.M.003 (LC-MS/MS)|  KPH (LOD: 15)
' Dihydrostreptomycin ' ’

9.12* | Ham Iluong Endosulfan mgrkg  [NIFC.04.M.023 (GC-MS/MS)| KPH (LOD: 0,001)

hi¢m/ This report is only valid for the above sample
h hi trong phiéu nay chi cé gia tri déi véi mau thing
{’ 27: rl;, Id(llrl(lr(: ;:,::hnjar:‘:n':')tgphan phig(;; két qua thir nghiém néu khong cé sw dong y bang van ban ciia Vién Kiém Ng,hlem ATVSTPQG/ This report shall not be
thout the written approval of NIFC
3. ’7‘:}5"”‘1"["2‘]"1;”'"’""””’0 k);;achéhaﬂg tilr(f(pghl theo yéu c cau cua noi giri mau/ Information of sample ana’ customer is wrlneng(s 1u7(;‘3;ner s request
4. ’;l)i » thir dugc cong nhan phit hop theo yéu cdu cua ISO/IEC 17025/ Method is accredited in accordance w1r7 150/1 i SN [eTJang 1/2
3. ;(h)ang nimn khiéu nai trong truong hop khong c6 mau lwu hodc hét thoi han heu mau theo quy dinh/ Complaints shall not be resolved in case g p

unavailable or out of storage time.



BOYTE

VP2/ Rep. Office 2: S6 1 Ngé Quyén, P. Déng Hai 1, Q. Hai An, TP. Hai Phong, Viét Nam

Hotline: 085 929 9595

Email: vkn@nifc.gov.vn Website: http://'www.nifc.gov.vn

VIEN KIEM NGHIEM AN TOAN VE SINH THUC PHAM QUOC GIA
NATIONAL INSTITUTE FOR FOOD CONTROL (NIFC)

Tru so chinh/ Head Office: 65 Pham Thén Dudt, P. Mai Dich, Q. Cau Gid:v, Ha Néi, Viét Nam
VP1/ Rep. Office 1: Phong A102, Cong B Cang Cadt Ldi, sé 1295B Nguyén Thi Dinh, P. Cat Ldi, TP. Thii Pirc, TP. HCM, Viét Nam

STT Tén chi tiéu Don vi Phuong phép thy Két qud
9.13* | Ham lugng Gentamicin pg/kg | NIFC.04.M.003 (LC-MS/MS)| KPH (LOD: 15)
9.14* | Ham lugng Oxytetracyclin pg’kg  |NIFC.04.M.001 (LC-MS/MS)| KPH (LOD: 5,0)
9.15% g:g}'/fs:rﬂciifcai”e ugkg  [NIFC.04M.010 (LC-MS/MS)|  KPH (LOD: 0.9
9.16* | Ham luong Spiramycin pa/kg NIFC.04.M.001 (LC-MS/MS)| KPH (LOD: 1,0)
9.17* | Ham luong Streptomycin pa/kg NIFC.04.M.003 (LC-MS/MS) KPH (LOD: 15)
9.18* | Ham lugng Tetracyclin pg/kg | NIFC.04.M.001 (LC-MS/MS)| KPH (LOD: 5,0)
9.19* | Ham Iu’<_5ng~Carbohydrat g/100g AOAC 986.25 17,1
9.20* | Ham lugng Lipid g/100g TCVN 6688-3:2007 1,99
9.21* | Ham luvong Protein g/100g TCVN 8099-1:2015 4,11

9.22 | Nang lugng kcal/100g NIFC.02.M.06 103

Ghichd: LOQ - Gidi han dinh luong cua phuong phap the

KPH - Khdng phat hién (nghia la duci nguéng phat hién cda phuong phap thi-LOD)

Ha N&i, ngay 28 théng 02 ném 2024

KT.VIEN TRUONG
1O VIEN TRUONG
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TS. Lé Thi Phuong Thao

1.Cac két qua thir nghi¢m ghi (rongphiéu nay chico gia tri déi véi mdu thinghiém/ This report is only valid for the above sample
2. Khong dugc trich dan mot phan phiéu két qua thir nghiém néu khong c6 sw dong y bang van ban cua Vién Kiém Nghi¢m ATVSTPQG/ This report shall not be

reproduced purtly without the written approval of NIFC

3.Thong tin vé mau va khdach hang dwoc ghi theo yéu cdu cia noi gitri mau/ Information of sample and customer is written as customer’s request

4.(*) Phép thir dugc cong nhén phic hop theo yéu cau cua ISO/IEC 17025/ Method is accredited in accordance with ISO/IEC 17025
5. Khong nhdn khiéu nai trong tricong hop khong c6 mau luu hodc hét thoi han leu mau theo quy dinh/ Complaints shall not be resolved in case the storage sample is

unavailable or out of storage time.

Trang 2/2



) i BOYTE » )
VIEN KIEM NGHIEM AN TOAN VE SINH THU'C PHAM QUOC GIA
NATIONAL INSTITUTE FOR FOOD CONTROL (NIFC)

Tru so chinh/ Head Office: 65 Pham Thgn Dudt, P. Mai Dich, Q. Cau Gidy, Ha Ngi, Viét Nam
VP1/ Rep. Office 1: Phong A102, Cong B Cang Cdt Ldi, sé 1295B Nguyén Thj Pinh, P. Cdt Lai, TP. Thi Birc, TP. HCM, Viét Nam
VP2/ Rep. Office 2: S6 1 Ngé Quyén, P. Dong Hai 1, Q. Hai An, TP. Hai Phong, Viét Nam
Hotline: 085 929 9595 Email: vkn@nifc.gov.vn Website: http://www.nifc.gov.vn

S6: 16707/PKN-VKNQG PHIEU KET QUA KIEM NGHIEM
TEST REPORT

1. Tén mau: SUA CHUA BONG CcO
2. M4 s8 mau: 05244494/DV .1
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Mau dong trong hop 100 gam/hp, nhiét dd ctia mau tai thai diém nhan
méu 1a 6 °C. S& lugng: 4. NSX: Khdng ¢ - HSD: Khéng co6

4. S8 luong mau: 01 mau

5. Thai gian lvu mau: Khéng c6 mau luu -

6. Ngay nhan mau: 03/05/2024

7. Thdi gian th&r nghiém: 03/05/2024 - 10/05/2024

8. Noi gii mau: CONG TY CS PHAN STA DONG CO BA Vi

Dia chi: Thon Cua Chu, Xa Tan Linh, Huyén Ba Vi, Thanh phé Ha Néi,
Viét Nam
9. Két qua thir nghiém:  Céc chi tiéu Hoa ly

STT Tén chi tiéu Pon vi Phuong phép thiy Két qud
AOAC 2011.14
9.1* | Ham lugng Natri /10
ong Natri mg/100g (ICP-OES) 50,9
NIFC.02.M.13
9.2* | Ham lugng Budng tong s6 1
am luong ng tong sb g/100g (HPLC-RID) 17,0

Ghichd:  Buong téng s6'la téng cda cac duong: glucose, fructose, sucrose, lactose, maltose, galactose.

Ha Néi, ngay 10 théng 05 nam 2024
KT.VIEN TRUONG
PHO VIEN TRUONG
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HUC PHAM
QuocC GIA

TS. Lé Thi Phuong Thao

1.Cdc két qua thir nghiém ghi trong phlLll nay chico giatri déi véi mau thi nghi¢m/ This report is only valid for the above sample
2. Khéng dwoc trich dan mét phan phiéu két qua thie nghiém néu khéng cé s dong y bang van ban ciia Vién Kiém Nghiém ATVSTPQG/ This report shall not be
reproduced partly withou! the written approval of NIFC
3.Thong tin vé mau va khdach hang dwoc ghi theo yéu cau cua noi giri mau/ Information of sample and customer is written as customer’s request
4.(*) Phép thu duwoc céng nhan phit hop theo }Lu cau cua ISO/IEC 17025/ Method is accredited in accordance with ISO/IEC 17025 T ng 1/1
5. Khong nhén khiéu nai trong trueong hop khong c6 mau luu hodc hét thoi han heu mau theo quy dink/ Complaints shall not be resolved in case the storage sample is
unavailable or out of storage time.



