CONG HOA XA HOI CHU NGHIA VIET NAM
Poc ldp — Tu do — Hanh phtic

BAN TU CONG BO SAN PHAM
S6: 49/BHC/2022

I. Thong tin vé t6 chire, ca nhan ty cong bo san pham:

Tén té chire: CONG TY CO PHAN HANG TIEU DUNG BIEN HOA

Dia chi: KHU CC)NG‘NGI:IIEP BIEN }{OA L PHUONG AN BINH,
THANH PHO BIEN HOA, TINH PONG NAI, VIET NAM

Dién thoai: 0251.3836199 Fax: 0251.3836213

E-mail: bhs@bhconsumer.com |

Mai s6 doanh nghiép: 3600495818

S§ gidy ching nhan co s¢ du didu kién ATTP: Khong thude dién cip gidy chimg nhan co s
du didu kién an toan vé sinh thuc phém theo diém k, Diéu 12, Nghi dinh 15/2018/ND-CP. Do
co 5o di ¢6 c6 gidy ching nhan FSSC 22000.

I1. Thong tin vé san phim:
1. Ténsin phim:  PUONG PHEN VANG
CO BA
2. Thanh phin: Pudng mia 100 %.

3. Thoi han sit dung ciia sain pham: St dung t6t nhét trude 24 thang ké tir ngay san xuét.
Ngay san xuét duoc in trén bao bi.

4. Quy cach déng géi va chit liéu bao bi:
— Quy cach dong goi: tai 1 kg, bao 10 kg.
— Chét liéu bao bi déng tui: San phdm dung trong bao bi lam tir vat liéu mang phtrc hop
Veloflex/LLDPE hodc PA/LLDPE. Dam bao an toan thuc phdm theo quy dinh cua B
Y té.

— Chét lidu bao bi dong bao 10kg: San phdm dung trong bao bi bén trong lam tlr vat liéu
PE 16ng bao PP bén ngoai. Pam bao an toan thuc pham theo quy dinh ctia BO Y té.

5. Tén va dia chi co sé san xuit sin phim:
5.1 Xudt xit: Viét Nam
5.2 Thwong nhan chiu trach nhiém vé chit luwgng :
Tén Cong ty: CONG TY CO PHAN HANG TIEU DUNG BIEN HOA.

Dia chi: Khu Cong nghiép Bién Hoa 1, Phuong An Binh, Thanh phd Bién Hoa, tinh Ddng Nai.
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5.3 Dia chi co sé san xuat:

Tén c6 sé: CONG TY CO PHAN HANG TIEU DUNG BIEN HOA.

Dia chi co s6: Khu Cong nghiép Bién Hoa 1, Phudng An Binh, Thanh phd Bién Hoa, tinh

Pdng Nai.

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

Minh hoa:

NSX/MFG: dd.mm.yy A

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

IV. Yéu cau vé an toan thue pham:

T6 chirc san xuat, kinh doanh thuc phdm dat yéu cdu an toan thuc phdm theo:

1. Kim loai niing: QCVN 8-2:2011/BYT — Quy chuan k¥ thuat quéc gia dbi v6i gidi han
6 nhiém kim loai ning trong thuc pham.

Stt Chi tiéu Pon vi tinh Mikc tbi da
1 Ham lugng Chi mg/kg 0,5

2 Ham lugng Thuy Ngén mg/kg 0,05

3 Ham luong Cadimi mg/kg 1

4 Ham lugng Asen mg/kg 1

2. Visinh: Phu hop QD 46/2007/QD-BYT Quy dinh gidi han t8i da 6 nhi®m sinh hoc va

hoéa hoc trong thuc phém.

Stt Chi tiéu Pon vi tinh Mire toi da
1 Téng s& VSV hiéu khi Cfu/g 10.000

2 Téng s6 bao tr ndm men Cfu/g 100

3 Téng s6 bao tir ndm méc Cfu/g 100

4 Colifrom Cfu/g 100

5 E.coli MPN/g 3

6 S. aureus Cfu/g 100

7 | Salmonella Spp/25¢ Khéh“ignphét

3. Du lwong thude bio vé thye vat: Phu hop thong tu 50/2016/TT-BYT — Thong tu quy
dinh gidi han ti da du luong thudc bao vé thuc vat trong thuc phém.
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4. Tiéu chuan cua nha san xuat:

4.1 Chitiéu cam quan:

- Trang théi: Tinh thé duong dang hat nhiéu kich thudc.

mui la, vi la.

4.2 Chi tiéu chit lwong chii yéu:

Mau sac: Tinh thé duong c6 mau vang dén nau.

Mui vi: Tinh thé ciing nhu dung dich dudng trong nudc cét ¢6 vi ngot, khdng ¢6

Stt Chi tiéu Pon vi tinh | Mikc cong bd
1 | Ham lugng saccharose % >97
2 | Poam % <1
4.3 Thong tin dinh duwiong /100g:
Stt Chi tiéu Don vi tinh | Mirc quy dinh
1 | Nang lugng keal 388
2 | Ham lugng hydrat cacbon g 97

4.4 Ham lwong héa chit khong mong mubn:

Stt

Chi tiéu

Pon vi tinh

Mire tbi da

1

Ham lugng SO2

mg/kg

<10

5 Hudéng din bio quén:

Bao quan noi kho réo, thoang mat.

- Tranh anh nang tryc tiép, noi c6 nhiét do hay do am cao.

6 Huong din sir dung: Sir dung truc tiép hodc dung trong ché bién thyc pham.

Chung t6i xin cam két thuc hién ddy du cac quy dinh ciia phap luat vé an toan thyc phim
va chiu hoan toan trach nhiém vé tinh phap ly ctia hd so cong bd va chit lugng, an toan

thuc pham doi véi san pham da cong bo.
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MOT THUGNG HIEU COA

T HAO THUONG WIEU IET

Dubng phén ving Ca Ba duge lbm i 100% mia b
nhién thdng qua qua trinh két tinh chim va sing
) La mot thuang hieu thuee TTC Sugar, zﬂ:x:::‘?ﬁ:‘h:':::‘(hﬂm v

Dudng Bien Haa trhao mang vingot yeu

thuong dén gian bép gia dinh Vit suit han m»um.ahmm&.nq
50 nam qua. Liy cay mia lam nén ting » nhién, khéng ding mau nhin ta0, mang v
Buing Bién Haa luén no e khiang ngimg dé b ] [ 3 A mmmlnmmwuhmhm
tao ra cac san pham chat lvon phuc vu ai t0d dink

da dang nhu cau trang che b \an n, RIS N e o e gl Y

thiic uong ciing nhu dam bio an toan vé sinh THONG TiN DINH DUSNG (/100 g)

thyc pham, bio vé sitc khoe ngudi tiéu ding NUTRITION FACTS (/100 g)

» . Niing luong - Enargy 388 Keal

Hydrat cachon - Carbohydrate 97g
THANH PHAN
INGREDIENTS
Buidng mia - Cane sugar 100 %
CHI TIEU CHAT LUONG
QUALITY INDEX

\ Saccharose 297%

m,
~j 2 HUONG DAN BAO
‘ SAN PHAM CUA \ sTonAge |NsmuC!%'res"

CONG TY €6 PHAN HANG TIEU DUNG BIEN HOA Bio quin nei khd rio, thodng mit.

Khu ¢dng nghi¢p Bién Hoa 1, Phudng An Binh, \ \ Smu:owl‘md&yyuq.

Thanh phé Bién Hda, Tinh Déng Nal, Vigt Nam ! Trinh

Emall: info@bhconsumer.com

Wehsite: veww.bheonsumer.com \
1

260mm
31

ol cé nhiét 8 h

Keep away from direct sunlight, heat umvm:o;uw
HUONG DAN s/ DyNG
USAGE INSTRUC’ S

SuF dyng trute tiép hodc diing trong chié bidn thyc phim,
Use directly or use in food processing.
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Xudit xif; Vigt Nam ; &
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Moi y kién xin Nén b
(" 1800 599 900

HAN SU DUNG
EXPIRY DATE

Sif dyng t5t nhit trudc 24 thing ké titngay sén xust.
* Best before 24 months from production date.

Ngdy sin xudt duge in trén baa b,

Production date is printed on product package.

THONG TIN CANH BAO
WARNINGS

Khéng si dung sin phdm ichi ¢4 diiu hidu hwhéng.
Do not use the product when it shaws signs of damage.
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PUGNG PHEN VANG

cOBn

KHO!I LUONG TINH (NET WEIGHT): |
THANH nm aum MIA 100%
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Khu cong nghiép Bién Hoa 1, Phudng An Binh, Thanh phd Bién Hoa,
Tinh Ddng Nai, Viét Nam
Hotline: 1800 599 900 . Website: www.bhconsumer.com

XUAT XU VIET NAM

935015 516074“
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PUGNG PHEN VANG

cOBA

KHOI LUONG TINH (NET WEIGHT):
THANH PHAN: wmm MIA 100%

Okg
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Khu cdng nghiép Bién Hoa 1, Phudng An Binh, Thanh phd Bién Hoa,
Tinh Ddng Nai, Viét Nam
Hotline: 1800 599 900 . Website: www.bhconsumer.com

quT XU VIET NAM

015 516074
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