CONG HOA XA HOI CHU NGHIA VIET NAM
Doc lap — Tu do — Hanh phuc

BAN TU CONG BO SAN PHAM
S6: 46/BHC/2022

I. Théng tin vé td chirc, c4 nhin cong bd san phim:

Tén t 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 PONG NAIL VIET NAM

Pién thoai: 0251.3836199 Fax: 0251.3836213

E-mail: bhs@bhconsumer.com

Mi s6 doanh nghiép: 3600495818

S6 Glay ching nhén co s du diéu kién ATTP: Khong thude dién cap gidy chimg nhan co s&
du diéu kién an toan v¢ sinh thyc phim theo Pién k, Diéu 12, Nghi dinh 15/2018/ND-CP. Do
co s san xuét da cb co gidy chirng nhan FSSC 22000.

IL Théng tin vé san pham:

1. Tén san phim:
PUONG MiA LONG

2. Thanh phén:
— Dudng mia 60%.

— Nudc.

Chét diéu chinh d6 acid : Acid citric (330)

Chét bao quan : Kali Sorbat (202).

3. Thoi han st dung ciia sin phdm: Sir dung tt nhét trude 12 thang ké tir ngdy san xuét.
Ngay san xuit in trén bao bi.

4. Quy cich déng géi va chit liéu bao bi:
—  Quy céch déng goi: Binh 4.8 lit, can 20 lit, chai 750 ml.

—  Chét lidu bao goi: Can nhya HDPE, binh PET, chai PET resin. Nép can nhya PP, nép
dong bat PE.

5. Xuat xir: san xuét tai Viét Nam

5. Tén va dia chi co' s& san xuat san phim:

5.1 Thwong nhan chiju triach nhiém vé chit lrgng
Tén Cong ty: CONG TY CO PHAN HANG TIEU DUNG BIEN HOA.
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Dia chi: Khu Cong nghiép Bién Hoa 1, Phudong An Binh, Thanh phd Bién Hoa, tinh Pdng
Nai.

5.2 Dia chi co s& sin xuit:

Tén ¢é sé: CONG TY CO PHAN HANG TIEU DUNG BIEN HOA

Dija chi co s¢: Khu Cong nghiép Bién Hoa 1, Phuong An Binh, Thanh phé Bién Hoa, tinh
Pong Nai.

III. Miu nhén san phim: dinh kém mAu nhin san pham.
IV. Yéu chu vé an toan thuc phim:
T4 chire san xuét, kinh doanh thuc phém dat yéu cAu an toan thyc phém theo:

1. Kim loai niing: QCVN 8-2:2011/BYT — Quy chuén ky thuat qubc gia d6i voi gidi han
6 nhiém kim loai ning trong thyc pham.

Stt Chi tiéu Pon vj tinh Mikc t6i da
1 Ham lugng Chi mg/kg 0.5
2 Ham lugng Thuy Ngén mg/kg 0.05
3 Ham lugng Cadimi mg/kg 1
4 Ham lugng Asen mg/kg 1
2. Visinh:

2.1 Phd hop tiéu chudn qubc gia TCVN 7270:2003.

Stt Chi tiéu Pon vi tinh Mikrc tbi da
1 | Téng sb VSV hiéu khi Cfu/10g 200
2 | Téng sb bao tir nAm men Cfu/10g 10
3 | Téng sb bao tir ndm méc Cfu/10g 10

2.2 Phu hop QP 4}6/2007/QD-BYT: Quy dinh giéi han t8i da 6 nhiém sinh hoc va héa hoc
trong thyc pham..

Stt Chi tiéu Pon vi tinh Mikc t6i da
1 Coliform Cfu/g 100
2 E. coli MPN/g 3
3 S. aureus Cfu/g 100
4 Salmonella spp/25g Khong phét hién
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3. Du lu’q’ng thuoc bdo v€ thyc vat: Phu hop thong tu 50/2016/TT-BYT — Théng tu quy
dinh giéi han téi da du lugng thubc bao vé thyc vat trong thuc phim.

4. Tiéu chuén ciia nha sin xuit:
4.1 Chi tiéu cam quan:
- Trang théi: Dung dich trong sudt.
- Mui vi va mau sic: vi ngot, mui duong dic trung, khong mui vi la, khéng mau
hodc mau vang sang.

4.2 Chi tiéu chit lwgng chii yéu:

Stt Chi tiéu Don vi tinh | Mirc cong b
1 | Ham lugng duong tong % > 60
2 Ham lugng SO> mg/kg <10

5. Huéng din bao quan:
- Bao quan noi kho réo, thoang mat.
- Tranh anh néng truc tiép, noi c6 nhiét d¢ hay do 4m cao.
- Day kin sau khi sir dung.

6. Huéng din si dung:

- Sur dung tryc tiép dé pha ché céc loai nudc giai khat, ché bién cdc moén an....

Chung t6i xin cam két thyc hién day du céc quy dinh cta phap luat vé an toan thuc phim
va chiu hoan toan trach nhiém vé tinh phap ly cua hd so cong bb va chét luong, an toan
thyc pham ddi v6i san phadm da cong bd.

/\}' Dong Nai, ngay 30 thdng 9 ndamJ0d-
C CONG TY
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HUGNG DAN BAG THANHPHAN

mmnmmmmmmm Budng mia (60%), Nutk, Chét did chinh 6 acd:

trye tép, i of it 6 hay d ém cao c Circ (330), Chét o quin: KaliSorbat (202)

il TIEU CHUAN CHAT LUGNG
HAN SUDYNG Ham higng dudng thng 2 60 %
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NGAY SAN XUAT THONG TIN CANH BAO

ey Khdng s dyg inpm ki b i dung e

HUGNG DAN SUDUNG owns,
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DUGNG MiA LONG

Pugc san xudt tir 100% mia

dudng tinh khiét véi vi ngot

thanh ty nhién, dang léng

tién dung, dé hda tan gilp

tiét kiém thdi gian cho cudc
séng béan ron.
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CONG TY
. CO PHAN

SANPHAM CUA

CONG TY CG PHAN HANG TIEU DUNG
BIEN HOA

Khu Cong Nghiép Bién Hoa 1, Phudng An
Binh, Thanh Ph3 Bién Hda, Tinh Bng Nai
Email: info@bhconsumer.com

Website: www.bhconsumer.com
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tlét kiém thdi gian cho cudc

HUGNG DAN BAO QUAN
Aty
tryi ti €ao.
DUGNG MIALONG ozykinsaurisiyng,

Dugc sin xut tir 100% mia
Qutng tinh khiét véivingot  MAN SUDYNG
thar?hg ty nhién, dang léng wmwmmumuwmmm

tién dyng, d& hoa tan gilp LRy AN XUAT ntrénbaobi
HUGNG DAN SUDYNG

O ‘/- it dyngtrctiép 66 pha ché cc loa nudc g
khét, ché bién céc moén an... :
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THANH PHAN  sANPHAMCUA
Bubing mia (60%), Nudc, Chdt didu chinh d9 acid: ~ CONG TY C6 PHAN HANG TIEU DUNG BIEN HOA
Acid Citric (330), Chét bdo quén: Kali Sorbat (202). mm%gz&mw Phuding An Binh,
TIEU CHUAN CHAT LUGNG et

: info@bhconsumer.com
.mm’m!gmt&msox - Website: www.bhconsumer.com
XUAT XU Viétham o
THONG TIN CANH BAO
Khtng si dyng sin phdm khi hét han sif dyng
macmwmm
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Certificate of Registration

BIEN HOA CONSUMER JOINT STOCK COMPANY

BIEN HOA 1 INDUSTRIAL ZONE, AN BINH WARD, BIEN HOA CITY, DONG NAI PROVINCE,
VIETNAM

Bureau Veritas Certification Holding SAS, UK Branch certifies that the food safety management system of the
above organization has been assessed and determined to comply with the requirements of:

Standard
FOOD SAFETY SYSTEM CERTIFICATION 22000 FSSC 22000
Certification scheme for food safety management systems, consisting of the following elements:

ISO 22000:2018
ISO TS 22002-1:2009 Prerequisite programmes on food safety Part 1: Food manufacturing

And additional FSSC 22000 requirements V5.1
This certificate is applicable for the scope of

MANUFACTURING REFINED SUGAR (ROCK SUGAR, LIQUID SUGAR, WHITE SUGAR) AND
MOLASSES.

PACKING UNREFINED SUGAR (BROWN SUGAR, YELLOW Sl GAR)TANDIG ARAMEL QLR v HOA

FROM MOLASSES. = o 2
SAO Y BAN CHINH
Food Chain category: CIV - Processing of ambient stable pro Ngay...... thang..... na M... ™\
///’/5;”006958 .

oy CONGTY

, CO PHAN
\\ * \HANG TIEU DUNG
2 N\ _BIEN HOA
Initial certification date: 24-02-2014 N5
Expiry date of previous cycle: 26-02-2020 e
Date of certification decision: 14-01-2022 (j/é' @\Mié ¢ Ag;/ué‘/}n
Certification cycle start date: 30-03-2020 ’
Subject to the continued satisfactory operation of the organization's
Management System, this certificate expires on: 26-02-2023 [ @ e
Certificate No./Version: VN008868/1 @ 3
Contract No.: 7199127 UKAS
MANAGEMENT
Issue date: 14-01-2022 SYCTEMS
] N
—‘/I L N r_
Signed on behlf of BYCH/SAS UK Branch ) FSSC 22000

Certification body address: 66 Prescot Street, London E1 8HG, United Kingdom

Local Office: Unit 4.4A, 4th Floor, E-Town 1 Building, 364 Cong Hoa Street, Tan Binh District, Ho Chi

Minh City, Vietnam
Further clarifications regarding the scope of this certificate and the applicability of the management system
requirements may be obtained by consulting the organization.

This certificate remains the property of Bureau Veritas Certification Holding SAS - UK Branch

Validity of this certificate can be verified in the FSSC 22000 database of certified organizations available on
www.1ssc22000.com.

FSSC Template of certificate V5.1 Cat CKD2a rev 1.1 June 4, 2021
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