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HTX CHE BIEN ST'A BO PHU DONG
Thén Phu Duec 1, Phi Dbong, Ha Noi
Dién thoai: 0243.228.2016,/200.7408
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CONG HOA XA HOI CHU NGHIA VIET NAM
Poc lap - Tw do - Hanh phue

BAN TU CONG BO SAN PHAM
(Vé vige sira doi bé sung)
G4 12/HTX Ché bién Sita bo Ph DPéng/2020

I. Thong tin v t chirc, ¢4 nhin tw cong bd san phaim 7
Tén tb chirc, ca nhan: Hop téc xa ché bién sira bo Phu Dong
Dia chi: Thon Phi Duc, Xa Phu Dbng, TP Ha NOi.
Dién thoai: 02432007408
E-mail: suatuoiphudong201 6(@gmail.com
Ma sb doanh nghiép: 011007000011
L. Thong tin vé sén phém
1. Tén san pham: Sita chua nép cim Phit Dong.
2. Thanh phan:
Sita tuoi, nude sach, duong kinh, gao nép cAm, sita bot, chit dn dinh (INS-
1422, INS-471), huong tbng hop dung trong thuc phém, men giéng
Streptococcus Thermophilus va Lactobacillus bulgaricus.
3. Thoi han st dung sén phém: 25 ngay ké tir ngdy san Xuit.
4. Quy cach dong g6l va chét liéu bao bi:
- San phﬁm dwoc dung trong hop nhya HDPE chuyén dung dam bao ATTP
theo quy dinh cua B Y té.
- Quy cach dong goi: khéi luong tinh: hop 50g, 70g, 100g, 110g, 160g, 200g.
IIL. MAu nhan sin phf\m (dinh kém ban tw cong bo nay)
IV. Yéu ciu vé an toan thue phflm

T4 chirc, ca nhin san xuat, kinh doanh thuc pham dat yéu cau v€ an toan thuc

phim theo: QCVN 5.5:2010/BYT dbi v6i sin pham sira 1én men.

Chiing toi Xin cam két thuc hién day du cac quy dinh ctia phap luét vé an toan
thue phém va hoan toan chiu trach nhiém vé tinh phap 1y cua hd so cong bd va chét

2

Jwong, an toan thyc pham 461 v6i san pham da cong bo.

Phii Déng, ngay 15 thdng 07 nam 2025

CHU'C, CA NHAN







MAU NHAN SAN PHAM

A CHUA NEP CAM PHU PONG

=

S

Sita twoi, nude sach, duong kinh, gao nép cam, sira bot, chit on dinh (INS-1422,
INS-471), huong tdng hop dung trong thuc phém, men giéng Streptococcus

Thermophilus va Iactobacillus bulgaricus.

Gia tri dinh dudng trong 100g thue ph‘flm:

Han sir dung: In trén bao bi
Ngay sian xuat: in trén bao bi
Khéi lwong tinh: in trén bao bi

Sé CBSP: in trén bao bi
Huéng din sir dung va bao quan:

. Pidu kién bao quan: 2-6°C
_ Cach sir dung: an sau khi m& nap, san phim cho mot lan sur dung.

HOP TAC XA CHE BIEN SUA BO PHU PONG
Pia chi: Thon Phu Dyec, X Phu Déng, TP Ha Noi
Pién thoai: 0243 2007 408
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el Sol
e: 085 929 9595 Email: .govan Website: http://wwy nifc.govvi

S6: 12554/PKN-VKNQG PHIEU KET QUA KIEM NGHIEM
TEST REPORT
1. Tén mau: Sita chua n8p cam Phi1 Ddng
2. Ma sG mau: 03253179/DV.2
3. Mo ta mau: MAu dong hop, 100 gam/hdp. Nhiét do cua mau tai thoi diém nhan
|a 8 oC. S8 lugng: 2. NSX: 16/03/2025 - HSD: 09/04/2025
4. S8 lwgng mau: 01 mau :
5. Thoi gian luu mau: Khong c6 mau luu
6. Ngay nhan mau: 18/03/2025
7. Thai gian thi nghiém: 18/03/2025 - 25/03/2025
8. Noi giri mau: HQPTAchCHéBENsUABOPHUDONG
Pia chi: Thon Phu Duc 1, Xa Phu Pdng, Huyén Gia Lam,
Thanh phd Ha Noi
9. K&t qua thir nghiém: Cac chi tiéu Hoa ly va Vi sinh vat
STT Tén chi tiéu Don vi Phurong phép thtt Két qua
9.1* | Enterobacteriaceae CFUlg ISO 21528-2:2017 KPH (LOD: 1)
9.2* | Listeria monocytogenées CFU/g ISO 11290-2:2017 KPH (LOD: 10)
| Ham luong Carbohydrate |
9.3 (khong bao gom Chéitxd) g/100g AOAC 2020.07 21,1
9.4* | Ham lugng Lipid g/100g TCVN 6688-3:2007 3,83
9.5* | Ham lugng Protein g/100g TCVN 8099-1:2015 3,29
Nzng lugng (tinh tir Protein,
9.6 | Lipid, Carbohydrate khdng kcal/100g NIFC.02.M.06 132
bao gém chét x0) .
. : NIFC.04.M.032 (LC-
9.7 |Ham lug | .
am luong Aflatoxin M1 Hg/kg MS/MS) < LOQ (LOQ: 0,025)
9.8* |Ham lugng Chi mg/kg AOAC 2015.01 (ICP-MS) |< LOQ (LOQ: 0,010)
Gh o 00 - Giai PR STOAIBRGAN BAOBUNGAUTBAN CHINH
KPH - Khona ahet M st it
Khong mglm (nfhfl dﬁdﬁggggwmﬁ /ﬁzga phu’d7g phép thi-LOD)
. o Ha Noi, ngay 25 thang 03 nam 2025
Ngay: 11 -07- 2 KT.VIEN TRUONG
.~ PHOVIEN TRUONG
TUQ.CHUTICH —

VANPHONG -~ * )\

M
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Dia chi: Phu Dong 1, xi Phit Dong, huyén Gia Lam, thanhp yhi Ha Noi

e g SN
T R F e

Dat 4 sao mam 2021

B N, ngan 2 thdng XD
AL i\ii\\‘\ll\\f}\’\
W, CHU THCH

,,.i’li(}£ HUCTICH

: {?ir'_‘,‘{;f dpih o A4, OD-UEXND
Noay ZBihing §. mim 2022 B
Co gl 11 03 i & 11t By cd) maE B
Nguyen Manh Quyen

R i
i =







CONG HOA XA HOI CHU NGHIA VIET NAM
Poc lap - Tu do - Hanh phic

BAN TU CONG BO SAN PHAM
(Vé viéc sitd d6i bd sung)
G4 13/HTX Ché pién Sita bo Phii Péng/2020

I. Thong tin ve tb chire, ¢4 nhan tu cong b6 sén phf\m v

Tén tb chirc, ca nhan: HOp tAc x4 ché bién sita bo Phu Pong

Dia chi: Thon Pho Duc, i Phi Dong, TP Ha NoL.

Dién thoai: 02432007408

E-mail: suatuoiphudong2()16@gmai1.com

Mi sb doanh nghi€p: 01 1007000011
11. Thong tin vé sén ph‘fnm

| Tén san pham: Sita chua pho mai Phit Pong
Thanh phﬁn: nudc sach, sira (sita tuoi, sira bot), duong kinh, dau bo, chit 6n dinh
(INS-1422, INS-471), bot phd mai, huong tdng hop ding cho thuc phim, mau tong
hop dung cho thuc phém (INS-102), men gidng Streptococeus thermophilus va
Lactobacillus bulgaricus.

7 Thoi han st dung san pham: 30 ngay (d6i véi san pham trong bao bi hii, cbc nhya HDPE)
va 45 ngdy (d6i voi san phim trong bao bi mang nhya HIPS) ké tir ngdy san xXuét.
3. Quy cach dong g6l va chét liéu bao bi:
- San phém duoc dung trong hop lam bang chat liéu nhua HIPS; hi, cbe nhua
HDPE chuyén dung dam bao ATTP theo quy dinh cta BO Y té.
- Quy cach dong gol: Kkhdi lwong tinh: hop 70g, 80g, 100g, 110g, 120g, 160g, 200g

[TL. MAu nhan sin phim (@inh kem ban tir céng bo nay)
IV. Yéu ciu vé an toan thue phém

T4 chic, ¢4 nhan san xuit, kinh doanh thuc phém dat y€u ciu vé an toan thuc
phim theo: QCVN 5-5:2010/BYT dbi voi san phém sita 1én men.

Chung toi Xin cam két thuc hién day du cac quy dinh cua phap Juat vé an todn
thuc phAm va hoan toan chiu trach nhiém vé tinh phap ly cua ho so cong bb va cht
Juong, an toan thuc pham d5i voi san pham da cong bd.

Phii Pong, ngay 15 thang 07 nam 2025
AJA +Q CHUC, CA NHAN
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MAU NHAN SAN PHAM
S{’A CHUA PHO MAI PHU DONG
|

Nudc sach, sita (stra tuoi, sita bot), duong kin‘l, diu bo, chiit én dinh (INS-1422,

INS-471), bot pho mai, huong téng hop dung cho %thuc phém, mau téng hop dung cho
thuc phém (INS-102), men giéng Streptococdus thermophilus va Lactobacillus

bulgaricus.

Gia tri dinh dudng trong 100g thue phzx\m:

85 Kcal

Han sir dung: in trén bao bi.
Ngay san xuat: in trén bao bi.
Khbi Iwrong tinh: in trén bao bi.

§¢ CBSP: in trén bao bi.
Huéng din sir dung va biao quin:

_ Pidu kién bao quan: 2-6°C
_ Céach str dung: An sau khi m¢ nap, san pham cho mot lan sir dung.

HOP TAC XA CHE BIEN SUA BO PHU PONG
Dia chi: Thon Phu Dyc, Xa Phu Péng, TP Ha Noi
Dién thoai: 0243 2007 408
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Ma s6 san phdm 01-018-21-2021

Don vi: HOP TAC X, A CHE BIEN SUA BO PHU DONG
Gia Lam, thanh p ho Ha Noi

Dia chi: Phu l)mw 1.xa Phu i)(}n Chuyén
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CONG HOA XA HOI CHU NGHIA VIET NAM
Doc lap - Ty do - Hanh phuc

BAN TU CONG BO SAN PHAM
(Vé vige sira déi bo sung)
S4-10/HTX Ché bién Sita bo Phu DPing/2024

1. Thong tin ve td chirc, ca nhén tw cong bo san phf\m
Tén t6 chirc, ca nhan: Hop tac xa ché bién sita bo Phu Dong
Dia chi: Thon Phu Due, w& Phu Déng, TP Ha Noi.
Pién thoai: 02432007408
E-mail: suatuoiphudong201 6@gmail.com
Mi s6 doanh nghiép: 011007000011
I1. Thong tin vé sin ph?\m
1. Ténsan phém: Siva chua hoa qud
2. Thanh ph?m: Nudce sach, duong kinh, stra (sfra tuo, sita bot), mirt hoa qua (5%), chat bn dinh
(INS-1422, INS-471), men giéng Streptococcus thermophilus va Lactobacillus bulgaricus.
3. Thoi han sir dung san phém: 30 ngay ké tir ngdy san xuit.
4. Quy cich dong g6l va chét liéu bao bi:
- San phﬁm duoc dung trong chai nhua, hop gidy chuyén dung dam bao ATTP theo
quy dinh ctia BO Y té.
- Quy cach dong go1: thé tich thuc: 250 ml, 300ml, 330m1,450 ml.

[TL. Miu nhan sin phim (dinh kém ban tur cong b6 nay)
[V. Yéu cu vé an toan thuc phim

T4 chire, ¢4 nhan san xuit, kinh doanh thuc phém dat yéu cAu vé an toan thuc phﬁm theo:
QCVN 5-5 2010/BYT dbi véi sin pham sita lén men.

Chiing toi xin cam két thuc hién day du cac quy dinh ctia phap luat vé an toan thuc phém

va hoan toan chiu trich nhiém vé tinh phap ly cua ho so cong bd va chét lugng, an toan thuc

pham doi voi san pham da cong bo.

Phi: Déng, ngay 15 thang 07 nam 2025







MAU NHAN SAN PHAM

SUA CHUA HOA QUA

Thanh ph:‘?\n:

Nudce sach, duong kinh, stta (stra tuoti, sita bot), mut hoa qua (5%), chét on dinh (INS-
1422, INS-471), men giéng Streptococcus thermophilus va Lactobacillus bulgaricus.

Gia tri dinh dudng trong 100g thue phzx\m:

Nang lugng/ Energy [ 89Kcal |
Chét dam/ Protein 0

Chét béo/ Lipid 2282
Hydrat cacbon/
Cacbonhydrat 14.92

Han sir dung: in trén bao bi.

Ngay san xuét: in trén bao bi.
Khéi lwong tinh: in trén bao bi.

S¢ CBSP: 10/HTX ché bién sita bo Phu Ddng/2020
Huéng din sir dung va bdo quan:

. Dibukién bao quan: 2-6°C
. Céch st dung: an sau khi mé nép, san pham cho mot 1an sir dung.

HOP TAC XA CHE BIEN SUA BO PHU PONG
Pia chi: Thon Phu Dyc, Xa Phu Pdng, TP Ha Noi
Dién thoai: 0243 2007 408







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

Tru so chinh’ Head Office: 63 Pham Than Dudi. P. Mai Dich, Q. Cau Gidv, Ha Noi Iiér Nam
5] Rep. Office 1: Phong 4102, Cong B Cang Car Lai, <G 12958 Neuvén Thi Dinh, P. Car Lai, TP. Thu Dire, TP. HCM, Tiét Nam
/ A s & & sl :

I'P2 Rep. Office 2: S6 1 Ngd Quyén, P. Dong Haill, 0. Hai An, TP. Hai Phong. Vier Nam

Hotline: 085 9299595 Email: vkn@nifc.govaln  Website: hup:/iwiww.nifc.govvn
56: 5835/PKN-VKNQG 'PHIEU KET QUA KIEM NGHIEM

TEST REPORT
1. Tén mau: Sita chua hoa qua '
2. Ma s6 mau: 02251282/DV.1
3. Md ta mau M&u dung trong chai nhua, 250 mL/chai. Nhiét do cia mau tai thoi
dém nhan la 13 °C. S6 lugng: 1. NSX: 10/02/2025 - HSD: 11/03/2025

4. SG lugng mau: 01 méau
5. Thai gian luu mau: Khéng c6 mau luu
6. Ngay nhan mau: 10/02/2025
7. Thdi gian thir nghiém:  10/02/2025 - 17/02/2025
8. Noi glri mau: HOP TAC XA CHE BIEN SUA BO PHU BONG

Dia chi: Thon Phu Dyc 1, Xa Phu Bong, Huyén Gia Lam
‘Thanh phd Ha Noi
9. K&t qua thr nghiém:  Céc chi tiéu Hoa ly va Vi sinh vat

STT Tén chi tiéu Don vi Phurong phép thiy Két qua

9.1* | Enterobacteriaceae CFU/mL ISO 21528-2:2017 KPH (LOD: 1)
9.2* | Ham luvgng Aflatoxin M1 ug/kg  [NIFC.04.M.032 (LC-MS/MS)| KPH (LOD: 0,01)
9.3* | Ham luwong Carbohydrat g/100g AOAC 986.25 14,9

9.4* | Ham luwgng Chi mg/kg AOAC 2015.01 (ICP-MS) |KPH (LOD: 0,004)
9.5* | Ham luogng Lipid ‘ g/100g TCVN 6688-3:2007 2,28

9.6* | Ham lugng Protein g/100g TCVN 8099-1:2015 2,28

9.7* | Listeria monocytogenes CFU/mL ISO 11290-2:2017 KPH (LOD: 1)
9.8 | Nang luwong kcal/100g NIFC.02.M.06 89,0

Ghi chi: KPH - Khéngytat bién (n /E : e TG ’t@ﬂﬁu’a phirong phap thi-LOD)
Nang /qunﬁ sgfffdfa‘f’} gﬁg})ﬁgﬂ%m@

G chifng thl'm:"“l";Z"O"f'1""Ouy°n %ﬁz@ﬁ% 17 théng 02 ném 2025
Ngay: {1 -07- 2% KT.VIEN TRUONG

TUQ.CHUTICH -~ ™\
CHANH VANPHONG '\ |,

i - 1o
| At 100

Nguyén Ngoe Thinh

Trang 1/1
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CONG HOA XA HOI CHU NGHIA VIET NAM
Poc lap - Tu do - Hanh phuc

BAN TU CONG BO SAN PHAM
(Vé vige sira doi bé sung)
S4-08/IITX Ché bién Sita bo Phii Dong/2019

1. Thong tin va tb chire, ¢4 nhin tw cong bb san ph?\m
Tén td chire, ca nhan: Hop tac xa ché bién sita bo Phu Déng
Dia chi: Thon Phu Duc, X Phu Déng, TP Ha Noi.
Dién thoai: 02432007408
E-mail: suatuoiphudong2016@gmail.com
M3 sb doanh nghiép: 01 1007000011
I1. Thong tin vé san ph‘ftm ‘
1. Ténsan phém: Siza twoi Phit Déng thanh trung c6 dwong.
2. Thanh phfin: sita bo tuoi (97.3%), dudmg kinh, huwong cream tong hop dung trong thuc
phﬁm.
" 3 Thoi han sir dung san phém: 07 ngay ké tir ngay san Xut.
4. Quy cach dong goi va chét liéu bao bi:
_ San phim dugc dung trong chai nhua, can nhua, hop nhua, hop gifly chuyén dung
dam bao ATTP theo quy dinh cta B Y té. _
- Quy cach dong go1: thé tich thuc: 230ml, 250 ml, 450 ml, 500 ml, 600 ml, 750 ml,
800 ml, 900 ml, 950 ml, 21,3151

[TL. Miu nhiin san phim (dinh kem ban tu cong bé nay)
IV. Yéu ciu vé an toan thue ph?\m

T4 chirc, ca nhin san xut, kinh doanh thuc phém dat yéu chu vé an toan thuc phém theo:
QCVN 5-1 2010/BYT dbi voi san phém sita dang long.

Chung to1 xin cam két thuc hién day du cac quy dinh ctia phap Juat vé an toan thuc ph‘ém
va hoan toan chiu trach nhiém v& tinh phap ly cua hd so cong bd va chit luong, an toan thuc
phém dbi voi san phém da cong b6.







Bk A S

/40P TAC XA\
CHE BIEN SUA BO
PHU PONG

<8%/A TUOI PHU DONG THANH TRUNG CO PUONG

MAU NHAN SAN PHAM

Thanh phffm: sita bo tuoi (97,3%), duong kinh, huong cream tbng hop dung trong
thuc phﬁm.

Gia tri dinh dudng trong 100g thue phzx\m:

Han st dung: in trén bao bi
Ngay sdn xuét: in trén bao bi
Khéi lwong tinh: in trén bao bi

S6 CBSP: in trén bao bi
Hwéng din sir dung va bao quin:

- Diéu kién bao quan: 2-6°C

. Céch sir dung: San phém ubng lién hoic hdm nong
Str dung trong vong 1 ngay sau khi m& nip
Déng nép sau moi lan str dung

HOP TAC XA CHE. BIEN SUA BO PHU PONG
Dia chi: Thon Phi Duc, Xa Pha Péng, TP Ha Noi
Dién thoai: 0243 2007 408
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HU'C PHAM QUOC GIA

TP, Thii Pirc. TP. HCM, Viet Nam

56- 31710/PKN-VKNQG

VP2 r\p()‘l el So \(01\1/”[’“ H/]OH: An, TP. Hai Phong, Viét Nam
Hortline: 085 929 9595 Email: vknl@nifc.govan Website: http:/ w.m;(:gur vi
PHIEU KET QUA KléM NGHIEM
TEST REPORT

diém nhan 14 20 °C. S8 lugng: 4. NS

1. Tén mau:

2. M& s6 mau: 07248513/DV.2

3. M6 ta mau: M&u dung trong
4. S8 lwogng mau: 01 mau

5. Thdi gian luu mau: Khong c6 mau luu
6. Ngay nhan mau: 26/07/2024

7. Thdi gian thi* nghiém:
8. Noi gri mau:

Sita tudi thanh triing co dudng

26/07/2024 - 01/08/2024
HOP TAC XA CHE BIEN SUA BO PHU PONG

chai nhua, 330 mL/chai. Nhiét do cta mau tai thai
X: 25/07/2024 - HSD: 31/07/2024

Dia chi: Thén Phu Duc 1, Xa Phu Bdng, Huyén Gia Lam,

9. K&t qua thr nghiém:

Thanh ph6 Ha Noi

Céc chi tiéu Hoa ly va Vi sinh vat

TUQ CHU TICH

STT Tén chi tiéu Pon vj Phurong phédp the Két qua
9.1* | Enterobacteriaceae CFU/mL ISO 21528-2:2017 KPH (LOD: 1)
9.2* | Listeria monocytogenes | CFU/mL ISO 11290-2:2017 KPH (LOD: 1)
9.3* | Ham lugng Calci mg/100mL | AOAC 2011.14 (ICP-OES) 119
9.4* | Ham luong Chi mg/kg AOAC 2015.01 (ICP-MS) | KPH (LOD: 0,004)
9.5* | Ham lugng Magie mg/100mL | AOAC 2011.14 (ICP-OES) 11,3
9.6* | Ham lugng Aflatoxin M1 ug/kg NIFC.04.M.032 (LC-MS/MS) 0,36
9.7+ | Ham luong Carbohydrat | g/100mL AOAC 986.25 7,75
9.8* | Ham luong Lipid g/100mL TCVN 6508:2011 3,07
9.9* | Ham lugng Protein g/100mL TCVN 8099-1:2015 3,10
9.10* E‘;‘:migg"g Vitamin A1 5100mL | NIFC.02.M.21 (LC-MS/MS) 113
9.11* ?Fj‘i'g“o:)l;‘f,’i‘%v‘tam'” B2 | gi00mL | NIFC.02M.15 (HPLC) 156
9.12 |Hiéu qua thanh trung - TCVN 5860:2019 Pat yéu cau
9.13 | Nang luong . kcal/100mL NIFC.02.M.06 711
9.14* | Ty trong 6 20 °Qmm% ? hG +o N FGO5.M.197 1,041
Ghichu: KPH - Khong hat hieh (n, ;/c?ﬁg 3t AIRh da phuong phap thd-LOD)
53 chiing thyc:......}.. i.z)...AQuyenso Nﬁsq;%
y 01 thang 08 nam 2024
Ngay: {1 -07- 2025 KT.VIEN TRUONG
’WQ VIEN TRUONG

Trang 1/1







CONG HOA XA HOI ,
Poe lap - Tu do - Hanh phuc

N NHAN DAN THANH PHO HA NOI

UY BA

GIAY CHUNG NHAN

San pham: Sira tuoi Phu Péng thanh trung c6 dudng
Pon vi: HOP TAC XA CHE BIEN SUA BO PHU DONG
Pia chi: Xom Gao, Thon Phu Dyc, xa Phii Déng, huyén Gia Lam,
thanh pho Ha Noi
Pat 4 sao nim 2012
Ha Néi, ngay 24 thangCd.ncm 2020

TM. UY BAN NHAN DAN
KT, CHU TICH

Ouvér dinh sé: HAG/QD-UBND
Ngéy 2 thdng 04 nam 2020
Ca gid tri (3 nam ké urngéy cdp







KLAM Skild

CONG HOA XA HOI CHU NGHIA VIET NAM
Péc lip - Tu do - Hanh phic

'Y BAN NHAN DAN THANH PHO HA NOI

GIAY CHUNG NHAN

ONE COMMUNE ONE PRODUCT HANOL, VIETNAM

# Y Y

San phim: Sira twoi Phi Péng thanh trung khéng dudng

Pon vi: HOP TAC XA CHE BIEN SUA BO PHU DONG

Dia chi: Xém Gao, Thon Phi Dyc, xi Phii Ddng, huyén Gia Lim,
thanh pho Ha Noi

Pat 4 sao nim 2019

Ha Noi, ngey 2. thang Mndm 2020

TM. UY BAN NHAN DAN
_KT.CHU TICH

o

/5 PO

Quyét dinh s6: HdG./OD-UBND
Ngay 2d thing @4 nam 2020
C5 gidi 1ri 03 nims ké 1ir ngay edp

N7 (@
298"







CONG HOA XA HOI CHU NGHIA VIET NAM
Poc lap - Twdo - Hanh phic

BAN TU CONG BO SAN PHAM
(Vé viéc sita doi bé sung)
S4- 10/HTX Ché bién Sika bo Phit Déng/2020

1. Thong tin vé tb chire, ca nhan tw cong bd sdn phlem q
Tén té chirc, ca nhan: Hop tac xa ché bién sita bo Phu Dong
Dia chi: Thon Phu Duc, Xa Phu Péng, TP Ha Noi.
Pién thoai: 02432007408
E-mail: suatuoiphudongZ()16@gmail.com
Ma sé doanh nghiép: 011007000011
11. Thong tin vé san ph‘flm
1. Ténsan phém: Sita chua c6 dwong Phit Ding
2. Thanh ph?m: nude sach, duong kinh, sra (sita tuoi, stra bot), dau bo, chit on
dinh (INS-1422, INS-471), men gibng Streptococcus thermophilus va
Lactobacillus bulgaricus.
3. Thoi han st dung san phém: 45 ngay ké tir ngdy san Xuét.
4. Quy cach dong goi va chét liéu bao bi:
_ San phm duge dyng trong hop lam bing chét ligu nhya HIPS chuyén dung
dam bao ATTP theo quy dinh cia BO Y té.
- Quy cich dong goi: khéi lugng tinh: hop 50g, 55g, 60g, 70g, 80g, 100g,
110g, 120g.

II1. MAu nhin sdn phfnm (dinh kém ban tw cong bé nay)
IV. Yéu ciu vé an toan thye phf\m

T4 chire. ca nhan san xudt, kinh doanh thyc phim dat yéu cdu vé an toan thyc
pham theo: QCVN 5.5:2010/BYT ddi v6i san pham sira 1én men.

Chung toi xin cam két thuc hién dly du céc quy dinh cua phap luat vé an toan
thyc pham va hoan toan chiu trach nhiém vé tinh phap ly cua hd so cong b6 va chat
lugng, an toan thuc pham dbi véi san phim da cong bd.

Phit Déng, ngay 15 thang 7 ndm 2025
PAI DIEN TO CHUG, CA NHAN
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/40P TAC XA

SHE BIEN SUA BO

PHU BONG /S
/<

v.
PN

MAU NHAN SAN PHAM

A CHUA CO PUONG PHU DONG 70G

Nuée sach, dudmg kinh, sita (sifa tuoi, st bot), dau bo, chat én dinh (INS-1422,
INS-471), men giéng Streptococcus thermophilus va Lactobacillus bulgaricus.

Gia tri dinh dudng trong 100g thuc phém:

Chét, dam/ Protein 120 m
Chét béo/ Lipid 11.1m
79 mg

Hydrat cacbon/
Cacbonhydrat L.0%

Han sir dung: in trén bao bi.

Ngay san xudt: in trén bao bi.
Khéi lwong tinh: in trén bao bi.

S6 CBSP: 10/HTX ché bién sira bo Phi DPbng/2020
Huwéng din sir dung va bdo quan:

- Diéu kién bao quan: 2-6°C
- Céch st dung: @n sau khi m& nép, san phém cho mot 1an st dung.

HOP TAC XA CHE BIEN SUA BO PHU PONG
Dia chi: Thon Phu Dy, Xa Phu Dong, TP Ha Noi
Pién thoai: 0243 2007 408







Tru

VIEN KIEM NGHIE
NATIONAL INSTITUTE FOR FOOD CONTROL (NIFC)
VP1/ Rep. Office 1: Phong 4102

1'P2/ Rep. Office
Hotline: 085 929 9595

pY Y 1K

M AN TOAN VE SINH THU'C PHAM QUOC GIA

s& chinh/ Head Office: 65 Pham Than Duat, P. ,\fyi Dich, Q. Cau Giav, Ha Noi, Viét Nam
_ Céng B Cang Cdrt Ldi, 56 1295B Neuwlén Thi Dinh, P. Cdr Ldi, TP. Thi Dire, TR HCM, Viét Nam
2. S6 1 Ngé Quyén, P. Dong Hai 1, Q. Hai An, TP. Hdi Phong. Viét Nam

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

S6- 31709/PKN-VKNQG

1. Tén mau:
2. Ma sd mau:
3. M6 ta mau:

4. S6 lugng mau:

5. Thai gian lvu mau:

6. Ngay nhan mau:

7. Thai gian thi nghiém:
8. Noi gt¥i mau:

9. Két qua thi* nghiém:

PHIEU KET QUA KIEM NGHIEM
TEST REPORT
Sita chua cé dudng Phu DSﬁlg
07248513/DV.1 | ,
Nguyan hop, 100 g/hop. Nhiét do cia mau tai thdi di€m nhan la 15 9C.
S6 lugng: 8. NSX: 23/07/2024 - HSD: 06/09/2024

01 mau

Khéng cé mau luu

26/07/2024 |

06/07/2024 - 01/08/2024

HOP TAC XA CHE BIEN SUA BO PHU PONG

Xa Phu Déng, Huyén Gia Lam,
Thanh ph8 Ha Ndi
Céc chi tigu Hoa Iy va Vi sinh vat

Pia chi: Thon Phu Dyc 1,

STT Tén chi tiéu Pon vi Phuong phap th? Két qud

9.1* | Enterobacteriaceae CFU/g ISO 21528-2:2017 KPH (LOD: 1)
9.0* | Listeria monocytogenes | CFU/g ISO 11290-2:2017 KPH (LOD: 10)
9.3* | Ham luwgng Calci mg/100g| AOAC 2011.14 (ICP-OES) 134

9.4* | Ham lugng Chi mg/kg AOAC 2015.01 (ICP-MS) KPH (LOD: 0,004)
90.5* |Ham luong Magie mg/100g| AOAC 2011.14 (ICP-OES) 13,8 '
9.6 :'6?";‘ ;‘é"(%% Ag;”g'{‘ G| Hoke | NIFC.04M.08 (LC-MSIMS) | KPH (LOD: 0.5)
9.7* | Ham lugng Carbohydrat | g/1 00g AOAC 986.25 16,7

9.8* |Ham luwgng Lipid g/100g TCVN 6688-3:2007 2,92

9.9* |Ham lugng Protein g/100g TCVN 8099-1:2015 3,17

9.10* E‘gg‘ﬁr']‘égng Vitamin A 1400g NIFC.02.M 21 (LC-MS/MS) 80,9

9.11= | Ham luong Vitamin B2} 5400 | NIFC.02.M.15 (HPLC) 139

(Riboflavin)  cumine puticpin e, R P
9.12 |Nang luong ., ., . kcal/100g] . , T C:02'M.06 106
Ghichu: KPH - Khong't By (b g S PHIORg: Hat-DleHBYa phuong phap tha-LOD)

ngay 01 thang 08 nam 2024
| KT.VIEN TRUONG
TUQ. CHU T:CH*"PHQ VIEN TRUONG
CHANH VANPHONG, .,
w,\. iy

Ngay: 11 -07- 1025 Ha N

Trang 1/1
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CONG HOA XA HOI CHU NGHIA VIET NAM
péc lap - Ty do - Hanh phac

{Y BAN NHAN DAN THANH PHO HA NOI

GIAY CHUNG NHAN

San phAm: Sira chua Phu pong c6 dudng

Pon vi: HOP TAC XA CHE BIEN s’A BO PHU PONG

Pia chi: Xém Gao, Thon Phii Dyc, x& Pht Déng, huyén Gia Lam,
thanh phd Ha N§i |

Dat 4 sao nim 2019

Ha Nji, \ngay ’i.& thang Ldandm 2019
TM. UY BAN NHAN DAN
KT, CHUTICH
'PHO CHUTICH 5

Quyét dinh 56: §035./0D-UBND
Nigéy 43 thang §Lwiam 2019
€0 gid tri 03 nam ké tir ngay cap







CONG HOA XA HOI CHU NGHIA VIET NAM
Poc lap - Tu do - Hanh phuc

BAN TU CONG BO SAN PHAM

(Vé viéc sita doi bo sung)

Sé:11/HTX Ché bién Sita bo Phu Déng/2020
I. Thong tin vé tb chire, ca nhan tw cong b6 sin pham
Tén td chtrc, ca nhan: Hop tac xa ché bién sita bo Phu DPong
Dia chi: Thon Phu Duc, Xa Phu Dong, TP Ha Nm
Dién thoai: 02432007408
E- mall suatu01phud0ng2016@gma11 com
Mi sb doanh nghiép: 01 1007000011
I1. Thong tin vé sin pham
1. Tén san pham Sita chua Phu Déng |
2. Thanh phin: stta tuoi (85%), duong kinh, sira bot, chit én dinh (INS-1422,
INS-471), men glong Streptococcus thermophllus va Lactobacillus bulgaricus.
3. Thoi han st dung san pham 30 ngay ké tir ngdy san Xuét.
4. Quy cach dong goi va chét liéu bao bi:
- San phdm duoc dung trong hop nhua chuyen dung dam bao ATTP theo quy
dinh ciaBO Y té.
- Quy cach dong go1: khdi luong tinh: hop 50g, 60g, 100g, 110g, 120g, 160g
I11. Méu nhan san phadm (dinh kem ban tu céng bo nay)
IV. Yéu cu vé an toan thuc pham
T4 chire, ca nhan san xuat, kinh doanh thuc pham dat yéu cAu vé an toan thuc
pham theo: QCVN 5-5:2010/BYT d6i v6i san pham sira 1én men.
Chung toi xin cam két thuc hién day du cac quy dinh cua phap luat vé an toan
thyc pham va hoan toan chiu trach nhiém vé tinh phap ly cua hd so cong bd va chit
lugng, an toan thuc pham dbi voi san phim da cong bd.

Phu Dong ngay 15 thang 07 nam 2025
DAI DIEN TO CHUC, CA NHAN
&K gon, dong daw)

CHU TICH HO1 DONG QUAN TR

Fhiic Vin Gong







MAU NHAN SAN PHAM

SUA CHUA PHU PONG

Sita tuoi (85%), dudng kinh, sita bot, chét én dinh (INS-1422, INS-471), men gibng

Streptococcus thermophilus va Lactobacillus bulgaricus.

Gia tri dinh dudng trong 100g thuc phflm:

Ning lugng/ Energy 90.2 Kcal ]
Chat dam/ Protein 28 ¢
Chét béo/ Lipid - 3.0¢g
Cacbonhydrat - 13.0¢g

Han st dung: in trén bao bi
Ngay sian xudt: in trén bao bi
Khdi lwgng tinh: in trén bao bi

S6 CBSP: in trén bao bi

Huwéng din sit dung va bao quan:

- Piéukién bao quan: 2-6°C
. Céch st dung: an ngay sau khi mo nap, san pham cho mdt lan st dung.

HOP TAC XA CHE BIEN SUA BO PHU PONG
Dia chi: Thon Phu Duc, Xa Pha DPéng, TP Ha Noi
Pién thoai: 0243 2007 408







BOY IK
VIEN KIEM NGHIEM AN TO AN VE SINH THUC PH AM QUOC GIA
'\JATION AL IVSTITL TE FOR FOOD CONTROL (NIFC)

Tru so chinh: Head Office: 63 ’liulTIlzD IP\/II)I h, Q. Cm(lu Hl\l!l(\”)
VPL1/ Rep. Office 1: Phong 4102, C6 g B Cang Cat La 5 1295B Ng : Thi Dinh, P. Car Lai, TP. Thu bue, TP. HCM, Viét Nam
VP2/ Rep. Office 2 S0 /\ n()muzfﬂui Hai 1 Q. Hai An, TP. Hai Phong, Viér Na
Hotline: 085 929 9505 Email: vkn@nife.gov.vn Website: htip:/Hvww. mh aov.vn

S6: 36930/PKN-VKNQG PHIEU KET QUA KIEM NGHIEM
TEST REPORT
1. Tén mau: Sita chua cé dudng Phu Béng
2. M& s8 mau: 05258707/DV.1 ,
3. Md tad mau Mau dong hop, 110 gam/hop Nhiét do cda mau tai thoi di€ém nhan

la 8 °C. S& lugng: 4. NSX: 30/05/2025 - HSD: 28/06/2025.

4. S6 lwgng mau: 01 mau
5. Thai gian lvu mau: Khong ¢6 mau luu
6. Ngay nhan mau: 31/05/2025
7. Thdi gian th nghiém:  31/05/2025 - 07/07/2025
8. Noi giti mau: HOP TAC XA CHE BIEN SUA BO PHU BONG

Pia chi: Thén Phu Duc 1, Xa Phu Pang, Huyén Gia Lam
Thanh phd Ha Noi
9. K&t qua thir nghiém: Cac chi tiéu Héa ly va Vi sinh véat

STT Tén chi tiéu Don vj Phufong phép thir Kétqud
9.1* | Enterobacteriaceae CFU/ ISO 21528-2:2017 RFR
' g < (LOD: 1)
[
. | Ham lugng Carbohydrate
| 9.2 (khong bao gom chéit xo) g/100g AOAC 2020.07 16,7
N 9.3* | Ham luwgng Protein g/100g TCVN 8099-1:2015 4,12
| Nang lugng (tinh tlr ham
lvgng Protein, Lipid,
9.4 Carbohydrate khong bao kcal/100g NIFC.02.M.06 119
gdm chat xo) ‘
. | Ham luong Aflatoxin tong s6 NIFC.04.M.038 KPH
9.5 , Ha/kg, | ;
(B1, B2CRONGRNC BAN SAOBUNC VOIBAN CHiNg (-C-MS/MS) (LOD; 0.5)
1 g OAC 2015.01 KPH
o5t | Ham lu,gg gh%thm...,.....1....9...,5, ..... Quym&)ké'f{_ SCT/BA\ s o0 6.004
Negay: 440723 e 1.00: 0,004
9.7* | Ham lwgng Lipid g/100g NIFC.02.M.04 4,02

Ghichu: KPH - Khéng pp(erqjmm:ﬂ nguong phét hién cda phuong phép tha-LOD)

~ G Ha Nbi, ngay 07 thang 07 nam 2025
VIEN TRUONG
~VIEN TRUONG

Trang 1/1

e







CONG HOA XA HOI CHUNGHIA VHET NAM
Dive Tip - Ty do - Hanh phiie

UY BAN NHAN DAN THANH PHO HA NOI

CIAY CHUNG NH AN

San pham Sira chua Phi Ding

Ma s0 san pham 01-018-22-2021 e
Pon vi: HOP TAC XA CHE BIEN SU'A BO PHU D()?\’(';

Dia chi: Phu Pong 1, xd Phi Bon ,huyén Gia Lam, thanh pm Ha Noi |

Pat 4 sao nam 2021

He Noi, ngay 28 thang e ondm 2022
THL uy !5‘\.’\ \H AN i}A}\

KT. QHU TICH
‘ wmum TICH

Chae er djnh so: Thad QD-LBND
Nyay 2k thime Y. nam 2022
Co s{zu i (03 nani L qic gy m}ﬁ

‘DUUC yuet wdiy LainSce
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CONG HOA XA HOI CHU NGHIA VIET NAM
Poc lap - Tw do - Hanh phuc

BAN TU CONG BO SAN PHAM
(Vé viéc sica d6i b sung)
$4-18/HTX Ché bién sita bo Phu Péng
I. Thong tin vd td chire, ca nhin tw cdng bd sin phf\m

Tén td chitc, ca nhan: Hop tac xa ché bién sita bd Phi Dong
Dia chi: Thon Phu Dye, Xa Phu Péng, TP Ha Noi.
Pién thoai: 02432007408
E-mail: suatuoiphudong201 6@gmail.com
M3 s6 doanh nghiép: 011007000011
I1. Thong tin vé sin ph?tm
1. Ténsan phém: Sita hat sen.
2. Thanh ph%“m: Dich Sira tir hat sen, nuée sach, duomg kinh, bt kem khong sira, chit bn dinh
(E471,E407,E 412), huong, mau tong hop dung cho thuc phém, Potassium sorbate (E202).
3. Thoi han st dung san phém: 25 ngay ké tir ngdy san Xuét.
4. Quy cich dong goi va chét liéu bao bi:
- Séan phém duoc dung trong chai nhya chuyén dung dam bao ATTP theo quy dinh
cuaBO Y té. |

_ Quy cich déng géi thé tich thyc: 250ml, 300ml, 350ml.
[IL. MAu nhin sin phim (dinh kem ban tw cong bé nay)

IV. Yéu ciu vé an toan thue phf\m
Chiing t61 xin cam Kkét thuc hién day du cac quy dinh cua phép luat v& an toan thuc phém
va hoan toan chiu trach nhiém v& tinh phap ly cua hd so cong bb va chit luong, an toan thuc
pham dbi vai san phém da cong bo.
Phii Déng, ngay 15 thang 07 ndm 2025
PAI DIEN TO CHUC, CA NHAN
(Ky tén, dong ddu)




4




MAU NHAN SAN PHAM
SUA HAT SEN
Thanh ph?\n:

Dich Sira tir hat sen, dudng kinh, bot kem khong sita, nudc sach, chit &n dinh
(E471, E407, E412), chét bao quan (E 202), huong, mau tdbng hop dung cho thue
phém, Potassium sorbate (E202).

Gi4 tri dinh dudng trong 100g thuc phfum:

Cht dal Protei
Chit béo/ Lipid

Hydrat cacbon/ 10
Cacbonhydrat g

Han str dung: 25 ngay.

=
a3
2
<
&
=
2
c
8

Ngay sdn xuét: in trén bao bi.
Khdi lwong tinh/thé tich the: in trén bao bi.
$é CBSP: 17/HTX Ché bién sita bo Phu DPong

Huéng dan sir dung va bdo quan:

_ Pibdu kién bao quan: 2-6°C

- Céch st dung: san phém cho mot lan str dung. Lic déu trude khi sir dung. boi
khi ¢6 hién tuong ling cdn, day la hién tuong ty nhién khong &nh hudng dén
chét lugng san phém.

HGQP TAC XA CHE BIEN SUA BO PHU PONG
Dia chi: Thon Phi Dyc, Xa Phu Ddng, TP Ha Noi
Dién thoai: 0243 2007 408







BOYTE .
VIEN KIEM NGIGEM AR POAN VE SINH T+ C PHAD

i PN
NATIONAL INSTIGUTE FOR FOOD ¢ <. ~TRGL NTFO)

S6: 36932/PKN-VKNQG SHIEU KET QUA KIEM NGHIEM
TEST REPORT

1. Tén mau: Sira hat sen
2. Ma s6 mau: 05258707/DV.3
3. Mo ta mau: Mau dong chai, 250 mL/chai. Nhiét d6 cta mAau tai thoi diém

nhan la 8 °C. S6 luong: 4. NSX: 30/05/2025 - HSD: 23/06/2025.
4. S6 lwgng mau: 01 mau
5. Thai gian luu mau: Khong c6 mau luu
6. Ngay nhan mau: 31/05/2025
7. Thoi gian thr nghiém: 31/05/2025 - 07/07/2025
8. Noi giri mau: HOP TAC XA CHE BIEN SUA BO PHU PONG

Dia chi: Thén Phu Duc 1, X3 Phu Déng, Huyén Gia Lam

Thanh phé Ha Noi

9. K&t qua thr nghiém: Céc chi tidu Héa ly va Vi sinh vat
STT Tén chi tiéu Pon vi Phurong phép tha Két qua
9.1* | Coliforms CFU/mL TCVN 6848:2007 KPH (LOD: 1)
9.2* | E. coli CFU/mL TCVN 7924—2:2008 KPH (LOD: 1)
0.3* | Enterobacteriaceae CFU/mL ISO 21528-2:2017 KPH (LOD: 1)
g 4+ | Ham lugng Carbohydrate gi100mL | AOAC 2020.07 12,0

(khéng bao gdm chét xd)

9.5* Ham luong Protein g/100mL NIFC.02.M.03 0,25

Nang luong

(tinh tir Protein, Lipid,
Carbohydrate khdng bao
gdm chat x0)

9.6 kcal/100mL NIFC.02.M.06 66,4

g/100mL NIFC.02.M.04 1,93

9.7* | Ham luong Lipid

v:?""i- [ 1

ABDHE BAN 2l D UNGVOIBANCHING/én cua phuong phép tha-LOD)
§6 ching thitc: ... 4. Q... Y &0 s0:
s 9-6 Quyé?so..(;liﬁg%,s ngéy 07 théng 07 n&m 2025
Ngay: {1 -07- 2025 KT.VIEN TRUONG
PHO VIEN TRUONG

o Jitt )
/ kigea HGIIER
e pn JoAn VE SN )
= e PHAMZ G
QUOC GIA L~

goc Thinh

i voi mau thinghid Th
) io (111

: clid ne wi v n
¢ ciu ctiag ISOAEC 170237 Metn
hoge hét thoi har lieu mati theo




Y




CONG HOA XA HOI CHU NGHIA VIET NAM
Poc lap - Twdo - Hanh phuc

BAN TU CONG BO SAN PHAM
(Vé viéc sira doi bo sung)
94-15/HTX Ché bién sira bo Phu Déng
I. Thong tin vé td chirc, ca nhan tu cong b6 sin phf\m

Tén tb chuc, ca nhan: Hop tac xd ché bién sira bo Phu Dong

Pia chi: Thon Phu Duc, x5 Phu Pdng, TP Ha Noi.

Pién thoai: 02432007408

E-mail: suatuoiphudongZO16@gmail.com

Ma sé doanh nghiép: 011007000011

I1. Théng tin vé sin pham

1. Ténsan pham Sira diu nanh

2. Thanh phan Dich trich tur hat dau nanh, duomg kinh, bot kem khong stra, chét
6n dinh (E 471, E 407, E 412), huong téng hop dung cho thuc phém.

3 Thoi han sir dung san pham 25 ngay ké tir ngdy san XUit.

4. Quy cach dong gOl1 va chét liéu bao bi:
- Séan pham duoc dung trong chai nhya, hop gidy chuyén dyng dam bao

ATTP theo quy dinh cua Bo Y té.

- Quy cach dong gol: thé tich thue: 250 ml, 300ml, 330ml,350m1,450 ml.

[IL. MAu nhin sdn phf\m (dinh kém ban tw cong bo nay)

IV. Yéu ciu vé an toan thuc pham
Chung t6i xin cam két thuc hién day du cac quy dinh cua phap Juat vé an todn
thue phdm va hoan toan chiu trach nhiém vé tinh phap ly cua hd so cdng bb va chat
lugng, an toan thuc pham d6i voi san pham da cong bb.
Phii Dong, ngay 15 thang 07 nam 2025

HUC, CA NHAN

HOI DGNG QUAN TR




Ty
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MAU NHAN SAN PHAM

SUA PAU NANH

Thanh phi‘m:

Dich trich tir hat déu nanh, duong kinh, bot kem khong stra, chét 4n dinh (E 471, E
407, E 412), huong tong hop ding cho thuc phém, Potassium sorbate (E202).

Gia tri dinh dudng trong 100g thuc phflm:

Ning luong/ Energ m-
Chat damy/ Protein | 2.4 |
Chitbéo/ Lipid | 1.6g |
Hydrat cacbon/ 10g
Cacbonhydrat

Canxi/ Calcium
Magié/ Magnesium

6 mg
8 mg

Han sir dung: 25 ngay.

Ngay san xuét: in trén bao bi.

Khéi lwong tinh/ thé tich thwe: in trén bao bi.
S CBSP: 15/HTX Ché bién sira bd Phu Dong

Huéng din siv dung va bao quan:

- Didu kién bao quan: 2-6°C
- Céch sir dung: san phém cho mot 1an st dung.

HOP TAC XA CHE BIEN SUA BO PHU DONG
Dia chi: Thon Phu Dyc, Xa Pht Pdng, TP Ha Noi
Dién thoai: 0243 2007 408
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BOYTE
VIEN KIEM NGHIEM AN TO ANV E SINH THU 'C PHAM QUOC GIA
NATIONAL INSTITUTE FOR FOOD CONTROL (NIFC)
Tru s¢ chinh/ Head Office: 65 Pham Than Dudgt. P. Mai Dich, Q. Cau Gidy, Ha Noi, Viét Nam
VP1/Rep. Office 1: Phong A102, C(iﬁg B Cang Cat Lai, $6 1295B ,\"'gur\'én Thi Pinh, P. Cat Lai, TP. Thi Dire, TP. HCM, Viét Nam
VP2/ Rep. Office 2: S6 1 Ngo Quyén, P. Dong Hai 1, Q. Hai An, TP. Hdi Phong, Viét Nam

Hotline: 085 9299595 Email: vkin@nifc.govovn  Website: hup://www.nifc.gov.vn
S6: 12556/PKN-VKNQG PHIEU KET QUA KIEM NGHIEM
TEST REPORT
1. Tén mau: Sita Pau Nanh
2. M3 s6 mau: 03253179/DV.4
3. M6 ta mau: M3u dung trong cha| nhu’a co nap xoay, 350 mL/chai. Nhan du’dc in

dan trén chai. Nhiét do ctia mau tai thdi diém nhan 1a 8 °C.
S8 luong: 2. NSX: 17/03/2025 - HSD: 10/04/2025

4. S§ lwong mau: 01 mau

5. Thoi gian luu mau: Khéng c6 mau luu

6. Ngay nhan mau: 18/03/2025

7. Thdi gian thr nghiém: 18/03/2025 - 25/03/2025

8. Noi gtri mau: "~ HOP TAC XA CHE BIEN SUA BO PHU BONG

Dia chi: Thén Phu Duyc 1, Xa Phu Poéng, Huyén Gia Lam,
, Thanh pho Ha Noi
9. Két qua thr nghiém: Céc chi tiéu Héa ly va Vi sinh vat

STT Tén chi tiéu Pon vi Phurong phap th Két qua
9.1* | Coliforms CFU/mL TCVN 6848:2007 KPH (LOD: 1)
9.2* | E. coli CFU/mL TCVN 7924-2:2008 KPH (LOD: 1)
9.3* | Enterobacteriaceae CFU/mL ISO 21528-2:2017 KPH (LOD: 1)
9.4 :(i?n'g%r;% gg;?‘g”ggtrig; g/100mL |  AOAC 2020.07 11,6
9.5* | Ham luwgng Lipid g/100mL NIFC.02.M.04 2,16
9.6* | Ham lugng Protein g/100mL TCVN 8099-1:2015 0,28
Nang lugng (tinh tir Protein,
9.7 |Lipid, CarWWSAO P/ YODBAN CHINENIFC.02.M.06 67,0
bao gom 3L Quyén 6. (... -SCTIBS

Ghicha: KP. P- Kho g phat h/en (nghla 13 dudi ngudng phét hién cda phu’o'ng phép thi-LOD)

Negay: {1 -07- 2025
Ha Noi, ngay 25 thdng 03 ndm 2025
TUQ. CHU TICH - KT.VIEN TRUONG

VAN PHONG / PHOVIEN TRUONG
RN

TS. Lé Thi Phuong Thao

Trang /1




"



CONG HOA XA HOI CHU NGHIA VIET NAM
Poc lap - Tw do - Hanh phiic

BAN TU CONG BO SAN PHAM
(Vé viéc sira doi bo sung)
S6: 17/HTX Ché bién sira bd Phu Dong
1. Thong tin v té chirc, c4 nhin tw cong bd sén phi;'im

Tén t6 chirc, ¢4 nhan: Hop tac xa ché bién sita bo Phu DPong
Dia chi: Thén Phu Duc, X4 Phu Dong, TP Ha Noi.
Pién thoai: 02432007408
E-mail: suatuoiphudong201 6@gmail.com
M3 sé doanh nghiép: 011007000011
I1. Thong tin vé sin phim
1. Ténsan phém: Sita diu do.
2. Thanh phan: Dich Stta tir hat dau o, duong kinh, bdt kem khong sita, chit n dinh (E471,
E 407, E 412), huong, mau tdng hop dung cho thuce phém, Potassium sorbate (E202).

(OS]

Thoi han sir dung san phim: 25 ngay k& tir ngay san Xuat.

4. Quy cach dong goi va chét liéu bao bi:

_ San phim dwoc dung trong chai nhya, hop gidy chuyén dung dam bao ATTP theo
quy dinh cia BOY té.

- Quy céach dong goi: thé tich thue: 250 ml, 300ml, 330ml, 350ml,450 ml.

II1. MAu nhiin sin pham (dinh kém ban tu cong b6 nay)

[V. Yéu ciu vé an toan thue ph?\m
Chung toi xin cam Kkét thuc hién day du cac quy dinh ctia phap luat vé an toan thuc phém
va hoan toan chiu trach nhiém vé tinh phéap ly cua ho so cong bd va chit luong, an toan thuc

pham do6i v6i san phim da cong bo.
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MAU NHAN SAN PHAM

SUA PAU PO

Thanh phén:

Dich Sita tir hat dau do, duong kinh, bt kem khong stra, chit én dinh (E 471, E
407, E 412), huong, mau tdng hop dung cho thue pham, Potassium sorbate (E202).

Gia tri dinh dudng trong 100g thue pham:

Ning lugng/ Energy | 50Kcal
Chét dam/ Protein 1.0g Canxi/ Calcium 6 mg
Chét béo/ Lipid 1.6g Magié/ Magnesium 6 mg
Hydrat cacbon/ 10
Cacbonhydrat &

Han sir dung: 25 ngay.

Ngay san xuét: in trén bao bi.

Khéi hrong tinh/thé tich thwe: in trén bao bi.
S8 CBSP: 17/HTX Ché bién sira bo Phit Dong

Hwéng din sir dung va bio quan:

- Diéu kién béo quan: 2-6°C

- C4ch str dung: san pham cho mot 1an st dung. Lac déu trudc khi st dung. Doi
khi c6 hién tugng lang can, day la hién tugng tu nhién khong anh hudng dén
chat lugng san pham.

HOP TAC XA CHE BIEN SUA BO PHU PONG
Pia chi: Thon Phu Dyc, Xa Phu Pbng, TP Ha Noi
Dién thoai: 0243 2007 408






BOYTE
VIEN KIEM NGHIEM AN TO AN VE SINH THUC PHAM QUOC GIA
NATIONAL INSTITUTE FOR FOOD COVTROL (NIFC)

Tru s¢ chinh/ Head Office: 65 Pham Than Dudt, P. Mai Dich, Q. Ca iu Gid ay, Ha Noi. Viét Nam
VP1/Rep. Office 1. Phong A102, CmgB Cang Cat Ldi, 56 1295B Nguwie én Thi Dinh, P. Cat Lai, TP. Thii Dire, TP. HCM. Viét Nam
VP2/ Rep. Office - S6 1 Ngé ()mcn P. Pong Hai 1. Q. Hai An, TP. Hai Phong, Viét Nam
Hotline: 1)859799 595 Email: vkn@nife.gov.vn Website: http://www.nifc.gov.vn
So: 12557/PKN-VKNQG PHIEU KET QUA Klé’M NGHIEM
TEST REPORT
1. Tén mau: Sita Pau bd
2. Ma s8 mau: 03253179/DV.5
3. Mb t5 au Mau dung trong cha| nhu’a cod nap xoay, 350 mL/chai. Nhan du’dc in
dan trén chai. Nhiét do cia mau tai thoi di€m nhan la 8 °C.
S6 lwong: 2. NSX: 17/03/2025 - HSD: 10/04/2025
4. S8 lugng mau: 01 mau
5. Thoi gian luu mau: Khong c6 mau luu
6. Ngay nhan mau: 18/03/2025
7. Thoi gian thir nghiém:  18/03/2025 - 25/03/2025 |
8. Noi glfi mau: HOP TAC XA CHE BIEN SUA BO PHU BONG

Dia chi: Thon Phu Duc 1, Xa Phu Péng, Huyén Gia Lam,
Thanh pho Ha Noi-
9. Két qua thr nghiém: Caéc chi tiéu Héa ly va Vi sinh vat

STT Tén chi tiéu Don vi Phuong phap the? Két qua
9.1* | Coliforms CFU/mL TCVN 6848:2007 KPH (LOD: 1)
9.2* | E. coli CFU/mL TCVN 7924-2:2008 KPH (LOD: 1)
9.3* | Enterobacteriaceae CFU/mL ISO 21528-2:2017 KPH (LOD: 1)
. | Ham lugng Carbohydrate ‘
9.4 (khong bao gom Chét xo) g/100mL AOAC 2020.07 12,1
9.5* | Ham luwgng Lipid | g/100mL - NIFC.02.M.04 1,97
9.6* | Ham lugng Protein g/100mL TCVN 8099-1:2015 0,20
Néng luong (tinh tir Protein,
9.7 |Lipid, Carbohydrate khong kcal/100mL NIFC.02.M.06 v 66,9
bao gdm chat xg) o,
Ghichu: KPH - Wﬁ/ﬁ%ﬁm R/Et{Ngp cua phuong phép thi-LOD)
§6 chitng thyc:..3....1...Q. o
-2 ““S""'ﬁg"ﬂ?é?%éy 25 théng 03 ném 2025
Ngay: 11 -07- 023 KT.VIEN TRUONG
_PHO VIEN TRUONG
TUQ. CHU TICH b "'\\

CHANH VAN PKEONG o ‘ /

Trang 1/1
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CONG HOA XA HQI CHU NGHIA VIET NAM
 Poe 1ap - Tw do - Hanh phiic

BAN TU CONG BO SAN PHAM
(Vé viéc sita ddi bo sung)
S6:16/HTX Ché bién sita bd Pht Ddng
I. Thong tin vé tb chirc, ¢4 nhan tw cong b6 sén phflm

Tén tb chirc, ca nhan: Hop tac x& ché bién sita bd Phi Dong

Dia chi: Thon Phu Dyc, Xa Phu DPbng, TP Ha Nbi.

Dién thoai: 02432007408

E-mail: suatuoiphudong2016@gmail.com

Ma sb doanh nghiép: 011007000011

I1. Thong tin vé san phf‘lm

1. Tén san pham: Sia diu xanh.

2. Thanh phan: Dich Sira tir hat ddu xanh, dudng kinh, bdt kem khong sira, chit én dinh
(E471, E 407, E 412), huong, mau tong hop duing cho thye phém, Potassium sorbate (E202).

3. Thoi han st dung san phim: 25 ngay k& tir ngay san xuat.

4. Quy cach déng goi va chét ligu bao bi:
- San phém duge dung trong chai nhya, hop gidy chuyén dung dam bao ATTP theo

quy dinh ctia B Y té.

- Quy céach déng got: thé tich thuc: 250 ml, 300ml, 330ml,350ml1,450 ml.

III. MAu nhén sin phf\m (dinh kém ban tw cong bé nity)

IV. Yéu cAu vé an toan thue phim
Chung toi xin cam két thuc hién day du cac quy dinh cua phép luét vé an toan thuc phém
va hoan toan chiu trach nhiém vé tinh phép ly cta hd so cong bd va chit luong, an toan thue
phim db6i v6i san pham da cong bb.
Phii Dong, ngay 15 thdang 07 nam 2025
9 CHUC, CA NHAN
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o/ HOP TAG XA o MAU NHAN SAN PHAM

[%)

CHE BIEN SA BO

SUA PAU XANH

Thanh phén:

Dich Sira tir hat ddu xanh, duong kinh, bot kem khong sita, chit dn dinh (E471,E
407, E 412), hwong, mau tong hgp dung cho thyc phim, Potassium sorbate (E202).

Gia tri dinh dudng trong 100g thuc phém:

Nang lugng/ Energy | 50Kcal
Chét dam/ Protein 1.0g Canxi/ Calcium 6 mg
Chat béo/ Lipid 1.6g Magi€¢/ Magnesium 6 mg
Hydrat cacbon/ 10
Cacbonhydrat &

Han sir dung: 25 ngay.

Ngay san xuit: in trén bao bi.

Khéi lwgng tinh/thé tich thye: in trén bao bi.
S CBSP: 16/HTX Ché bién sita bo Phu Pong

Hudéng din sir dung va bao quan:

- Diéu kién bao quan: 2-6°C

- Céch st dung: san pham cho mot lan str dung. L&c déu trudc khi st dung. Doi
khi c6 hién tugng ldng can, day 13 hién tugng tu nhién khong anh hudng dén
chat lugng san pham.

HQP TAC XA CHE BIEN SUA BO PHU PONG
Pia chi: Thon Phi Dyc, Xa Phi Dong, TP Ha Noi
Dién thoai: 0243 2007 408







o _ BOYTE R
VH_EN KIEM NGHIEM AN TOAN VE SINH THUC PHAM QUOC GIA
NATIONAL IN STITUTE F OR FOOD CON TROL (NIF O)

Tru so chinh/ Head Office: 65 Pham Than Dudrt, P. Mai Dich, Q. Cau Gidy, Ha Néi, Viét Nam

FP1/Rep. Office I Phong 4102, Crivngb’ Cdng Car Ldi, 56 12958 Nguyén Thi Dinh. P Car Ldi. TP, Thy Dire, TP. HCM, Viét Nam
VP2/ Rep. Office 2: S ] Ngo Quyén, P Déng Hdi 1, Q. HaiAn, TP. Hai Phong, Viét Nam

Hotline: 085 9299505 Email: vin@nife.gov. v Website: hitp:/fwwiw.nife. govvn
S6: 12556/PKN-VKNQG PHIEU KET QUA KIEM NGHIEM
TEST REPORT
1. Tén méu: Sita Pau Xanh |
2. M3 sé mau: 03253179/DV.6 i 2
3. M6 ta mau: Mau dung trong chai ﬁhua c6 nap xody, 350 mL/chai, Nhan duoc in

dan trén chai. Nhiét d6 cha mau tai thoi digm nhan [a 8 oC,
S6 lugng: 2. NSX: 17/03/2025 - HSD: 10/04/2025

4. S6 lugng mau: 01 mau

5. Thei gian Iwu mau: Khéng c6 mau luu

6. Ngay nhan mau: 18/03/2025

7. Thai gian thiy nghiém: 18/03/2025 - 25/03/2025

8. Noi gtri mau: HOP TAC XA CHE BIEN SIA BO PHU DNG

Bia chi: Thén Phu Duc 1, X3 Phy Bdng, Huyén Gia Lam,
Thanh phé Ha N

9. Két qua thr nghiém: Cac chi tiéu Héa ly va Vi sinh vat
STT Tén chi tiéu Don vj Phtrong phép the Két qug
9.1* | Coliforms CFU/mL TCVN 6848:2007 KPH (LOD: 1)
9.2* | E. col CFU/mL TCVN 7924-2:2008 KPH (LOD: 1)
9.3* Enterobacteriaceae CFU/mL 1SO 21528-2:2017 KPH (LOD: 1)
Ham lugng Carbohydrate
* - . e /100mL AOAC 2020.07 12,8
%4 | (<hong bao gom Chatxgy | 9/100m
9.5* | Ham luong Lipid g/100mL NIFC.02.M.04 2,04
9.6* | Ham luwong Protein g/100mL TCVN 8099-1:2015 0,21
Nang lugng (tinh tir Protein,
9.7 | Lipid, Carbohydrate khong kcal/100mL NIFC.02.M.06 70,4
bao goém chét xo) ot , , o RN CTENK
Ghi chd:  KPH - Khéng 21 (1Nl 1 nguong phat hién cua phuong phép tha-LOD)
S ching t.......1..3...1.Quyen s6:C...-SCTIBS
. 2 D‘Z{)e NGi, ngay 25 thang 03 ném 2025
Neay: 11 -07- KT.VIEN TRUGNG
TUQ. CHU TICH P HO\X' EN TRUONG

... Trang 1/1
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" N BOYTE
VIEN KIEM NGHIEM AN TOAN VE SINK THYC PHAM QUOC GIA
NATIONAL INSTITUTE FOR FOOD CONTROL (NIFC)
Tru s chinh/ Head Office: 65 Pham Thin Dudr. P Mai Djch, . Cdu Gidy, 1a Ngi, Vigt Nam
VYP1/Rep. Office 1: Phing A102, Céng 8 Cang Cdr Lii, 54 12938 Nguyén Thi Dink, P Cit ).m, TP, This trire, TP, IHICM, Viét Nam

VP2/ Rep. Office 2: 8§41 Ngo Quvén, p Déng Hal 1, Q. Hiat An, TP it Phong, Vigr Nam
Hotline: 085 929 0595 Email; vkniznife govn

Website: hup. twww nife. gov.vn

“KN-VKNQG PHIEU KET QUA KIEM NGHIEM
TEST REPORT

S@ra chua Phé mai Phu Bdng

2. Ma s6 mau: 03253179/DV.1

3. M6 ta mau: Mau déng hop, 100 gam/hop. Nhiét dd ca mAu tai thei digm nhan
14 8 °C. SG luwgng: 2. NSX: 17/03/2025 - HSD- 15/04/2025

4. S6 lugng mau: 01 méu

5. Thai gian luu mau: Khéng c6 mau luu

6. Ngay nhan mau: 18/03/2025

7. Thai gian thir nghiém:  18/03/2025 - 25/03/2025

8. Noi giti mau: 'HOP TAC XA CHE BIEN SUA BO PHU BSNG

Bia chi: Thén Phu Duc 1, Xa Pha Bong, Huyén Gia Lam,
, | Thanh phé Ha Noi
9. Két qua thr nghiém: Cac chi tiéu Hoa ly va Vi sinh vat

ST Tén chi tisu Bon vi Phuong phap th Két qud
9.1* | Enterobacteriaceae CFU/g ISO 21528-2:2017 KPH (LOD: 1)
Ham lugng Carbohydrate
" : . 7 /100 AOAC 2020.07 16,9
| 92 (khdng bao gom Chat xo) S
9.3* {Ham lugng Lipid g/100g TCVN 6688-3:2007 3,19
9.4* | Ham lugng Protein g/100g | TCVN 8099-1:2015 4.36
| Nang lu'gng (tinh tir Protein,
9.5 | Lipid, Carbohydrate khong kcal/100g NIFC.02.M.06 114
bao gom chét xo)
2 in t8i o .04.M.038
. | Ham lugng Aflatoxin téng s6 " NIFC.04. KPH (LOD: 0.5)
96" | (81, B2, G1, G2) e (LC-MS/MS)
9.7* | Ham lugng Chi mg/kg | AOAC 2015.01 (ICP-MS) |< LOQ (LOQ: 0,010)

chd:  LOQ - Gidl han dinh lrgng cda phutong phap the: 0 thi
O - Knong i (gt stong it i i phucn o o

Ha Ngi, ngay 25 thang 03 nam 2025
KT.VIEN TRUONG
_‘_,.M,MEMHO VI$N TRUONG
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, GIOI THIEU
HOP TAC XA CHE BIEN SUA BO PHU PONG

thanh cia Hop tac xa (cac giai doan hinh thanh va phat trién): ‘
‘ TX ché bién stta bd Phu Doéng duoc thanh 1ap ngay 24/08/2015 theo dang ky $6
011007000011 do UBND huyén Gia Lam, thanh ph Ha Noi c4p. A

- HTX ché bién sita bo Phu Déng duge UBND huyén Gia Lam cho phép thuc hién
phuong an “Xdy dung co soi ché bién sita tioi va cdc san pham tir siva, nang cao hiéu qua
chan nudi bo sita xa Phit Pong, huyén Gia Lém, TP Ha Néi”' theo quyét dinh s 1616/QD-
UBND ngay 01/02/2016.

- UBND x3 Phu Déng giao dét theo hop déng sé 02/HP-UBND ngay 06/10/2016.

* Ly do thanh 1ap va qua trinh thanh lap Hop tac xa:

- Phu Dong 14 noi ¢6 b dé va nhimg bai bdi phi sa ndi tiéng véi céc trang trai bo sita.
Nghé chan nuéi bo sita phat trién manh nhitng ndm 1999 da dwa Pha Pong tro thanh mot
trong nhirng noi thu mua sita 16n & khu vuc phia Béc. Tuy nhién ngudn nguyén licu sita thd
méi chi ding lai & viée cung cép cho cac nha may 16n nhu Ba Vi, Vinamilk, IDP. Mit khac,
nguén nhén luc tai day rat doi dao cong voi vige chua ¢6 mét nha mdy 16n nao dat tai vi tri
nay, chinh vi thé ching t6i da quyét dinh thanh 1ap HTX ché bién sita bo Phii Déng.

* HTX da lam ting thém gia tri vao cac tai nguyén sin 6 & dia phwong nhu thé nao:

- Tir ngudn nguyén lidu tho ban dau, két hop ki thuat cong nghé hién dai cung véi
ngudn nhan luc ¢6 kién thtre, kinh nghiém thyc té nhiéu nim trong nganh ché bién sita, HTX
da cho ra doi da dang héa cac san pham tir sita bo twoi nguyén chat ¢6 gia tri dinh dudng cao
phtt hop véi thi hiéu nguoi tiéu dung nhu: sira twoi thanh trung, sita chua uéng (vi Dau, Cam,
Nha dam, nguyén chét), stra chua an cac loai (nép cam, Phé mai, Nha Pam...), Tra stra
Théi, Hong tra sita, sita Bap non)...

Negwoi diéu hanh Hop tac xa san Xuét: Ong Khuc Van Trong

Dién thoai: 0912.382.445
Nhirng gidy to can thiét:

- b ¢6 cong bd chat lugng (tr cong bd/kiém nghiém)

- Pa c6 so hitu tri tué

- Loai hinh dang ky s& hitu tri tué (bao ho nhan hiéu; logo; sang ché; kiéu dang cong
nghiép;...) : nhan hiéu tdp the.

- Da ¢6 gidy du didu kién san xuat, chirng nhan Hé théng Quan ly An toan Thyuc phdm
(ISO 22000:2018)

Dién thoai: 0243.228.2016 - 0243.200.7408

Pia chi nha may: Thon Phi Duc 1, x Phi Déng, huyén Gia Lam, thanh phd Ha Néi.
Email: suatuoiphudong2016(@gmail.com

Website: https://suatuoiphudong.com.vn







o UBM? HUY:EN GIA {AM CONG HOA XA HOI CHU NGHiA VIET NAM
ONG TAI CHINH - KE HOACH Doc 1ap - Ty do - Hanh phiic

GIAY CHUNG NHAN PANG KY HQP TAC XA
S4: 0106983381
Ding ky lan déu, ngay 24 thing 8 nim 2015
Dang ky thay doi lén thiz: 2, ngay 27 thang 8 nam 2020

(S6 cai: 011007000011)

1. Tén hep tic xi

Tén hop tic xa viét bing tiéng Viét: HQP TAC XA CHE BIEN SUA BO PHU
PONG

Tén hop thc x4 viét bing tiéng nudc ngoai: PHUDONG COOPERATIVE DAIRY

- PROCESSING

Tén hop tac x3 viét tit: SPD

2. Bia chitry s& chinh: Thén Phu Dyc 1, Xa Phi Déng, Huyén Gia Lam, Thanh phd
Ha N¢i, Viét Nam

Dién thoai: 0912 382445  Fax:

Email: Website:

3. Nganh, nghé kinh doanh :

STT . Tén nganh Ma nganh

1 | Ché bién sita va céc sin phim tir sita 1050 (chinh)
San xuét ¢ udng khong cdn, nude khoang

, | Chi tiét: ’ _ ¥ A e
- San xuat nudc khodng, nudc tinh khiét dong chai; doé uéng
khéng con.

3 |Bé4n budn d6 uéng 4633
Bén 1é @6 udng trong cac ctra hang chuyén deanh 4723

| B4n budn thyc phim
Chi tiét: ,

5 |” Ban buén: thit va cdc sén pham tir,th,it; thuy san; rau qua, ca 4632
phé, ché; dwong, sita va céc san pham tie sita, banh keo va cdc ,
san phdm ché bién tir ngii céc, bot, tinh bét;

- Bdn buén thyc pham khac.
Bén 1¢ thuc phim trong céc cira hang chuyén doanh 4722
Ché bién va bao quan rau qua 1030

Nguyén Ngoc Thinh




Ch% bién, bao quan thit v cic san pham tir thit
; Chi tiét: 1010
- Ché bién va dong thit hop;
_ Ché bién va bao quan thit va cdc san phdm tir thit khdc.
9 | Hoat ddng dich vu trong trot 0161
10 | Hoat dong dich vu chan nubi 0162
11 |Hoat ddng dich vu sau thu hoach 0163
12 | Xirly hat giéng dé nhén giéng 0164 -
Bén budn ndng, 1am san nguyén liéu (tr g0, tre, ntra) va dong
vat song
13 Chi tiét: Bdn buon théc, ngé va cdc hat ngii céc khdc; hoa va 4620
cay; dong vat song, thirc dn va nguyén ligu lam thicc an cho
gia suc, gia cdm va thity san; néng, 1ém san nguyén liéu khac
(tric g0, tre, nira)
14 |Chan nudi trau, bo 0141
15 |Chin nudi ngua, lira, la 0142
16 |Chén nudi dé, clru ' 0144
17 |Chin nudi lgn . ‘ 0145
18 |Chan nuéi gia cAm ' 0146

4. Vén didu 1§: 10.000.000.000 (Micci ty dong)

5. Nguoi dai dién theo phap luit ciia hop tac xa

Ho va tén : KHUC VAN TRONG  Gi6i tinh: Nam

Chirc danh: Cha tich Hoi ddng quén trj kiém Gidm ddc

Sinh ngéy 05/03/1964 Dén toc: Kinh  Qubc tich: Viét Nam

Loai glay t& chimg thuc ¢4 nhéan: Thé cin cude cong dan

Sé glay chimg thuc gmqexmuommm(; VO1BAN CHINH

Ngay cap: 17/ 10/2015§cmgum chp? Cﬁa,(:ﬁimlb@i Mgﬂm&um ly cu tra va dit liéu
qudc gia vé dan cu o 1 07 2 Vi

Noi dang ky ho khéu thuong tru '}'o 4, Phuong Thach Ban, Quén Long Bién, Ha Noi,
Viét Nam TUQ. CHU TICH

Cho & hién tai To 4 _Phumgm%ﬁm%gg Bién, Ha Noi, Viét Nam
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CERTIFICATE

It l:},’
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pay HOP TAC XA CHE BIEN S(*A BO PHU DONG

Chiing nhan Hé théng quan Iy an toan thire phdm cho

ba dwoc danh gia phu hop véi tidu chuin

ISO 22000:2018

Hé thong quén Iy an toan thyc phdm

Pham vi chirng nhian:
San xuat sira twoi, siva chua cac loai.

Dia chi chirng nhin:
Thén Phu Dyc 1, Xa Phu Déng, Huyen Gra Lam, Thanh phé Ha Nai, Vtet Nam

CHUNG THUC PA{\ %\(bﬂ UNG VOIBAN CHINH
Ching nhén s6: 0193/2‘&6" ............................. Quyén sd:..C27..-SCI/BS

Gidy chirng nhan cé hiéu Iwc tor 23/11/2024 d'en 22/11/2027
Ngay: {1 -07- 259

TUQ. CHU TICH
CHANH VAN PHONG

»
S -
Smes-

Bui Thi Lan Hwng
Giam déc

Higu lyc clia gidy chirng nhén dugc cin ctr vao Kt qua ‘ ¢
chirng nhan. Loai hinh chudi thue phdm: Ct- VICAS s N
Gidy chirng nhan nay la tai san cda ICA. Moi tﬁéng;ﬁn vé eﬁtmg‘ nhap cé
$6 27 Trén Duy Hung, Phuéng Trung Hoa, Quén caw G’xé}e Thanl

i ISO 22000:2018

VICAS 013 - FSMS

Page 1 of 1
Date of this certificate: 23/11/2024 (Ver.01)
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This is to certify that the Food Safety Management System of

PHU DONG COOPERATIVE DAIRY PROCESSING

Has been assessed by ICA Certification
and found to conform with the requirements of

ISO 22000:2018

Food Safety Management System

Scope of certification:
Production of pasteurized fresh milk, all kinds of yogurt.

Certified location: CHUNG THYC] BAN SAO DUNG V1 BAN CHINE

1
Phu Duc 1 Village, Phu08‘%‘5‘”Commun&“y@’i‘é\fﬂaﬁﬂ@stnct Hanoi Ctty
Vietnam. Ngay: {1 -07- 2025

Certlflcate No: 01 93/24F/ICA TUQ CHU TICH

Bui Th| Lan Huong s’
Director el Nguyén Ngoc Thinh

The validity of this certificate is maintained base on the result of surveillance audits conducted by ICA Vietnam and will be shown by the certification’s
maintaining decision. Subcategory: Cl - VICAS 013.

This certificate is the property of ICA Vietnam. The information of this certificate: can be confirmed by sending request to ICA Vietnam Limited - Eurowindow
Building, No.27 Tran Duy Hung Street, Trung Hoa Ward, Cau Giay District, Hanoi City, Vietham - Tel: (+84) 243 776 0088 * Email: ica@icacert.com.
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Page 1 of 1
Date of this certificate: 23/1 1/‘2024 (Ver.01)






CONG HOA XA HQI CHU NGHIA VIET NAM
Doc lap - Tw do - Hanh phuc

BAN TU CONG BO SAN PHAM
(Vé viéc sika doi b sung)
S6:14/HTX Ché bién Sita bo Phi: Dong/2020

I. Thong tin vé td chirc, c4 nhin tw cong bd sén phz:lm

Tén t6 chirc, c4 nhan: Hop tac xi ché bién sita bo Phit Ddng

Dia chi: Thén Phu Duc, Xa Phu Dédng, TP Ha Noi.

Dién thoai: 02432007408

E-mail: suatuoiphudong2016@gmail.com

M3 sb doanh nghiép: 011007000011

I Thong tin vé sin phiam

1. Tén san pham: Sita chua dn nha dam Phi Diéng

2. Thanh phan: Nudc sach, sira (sita tuoi, sita bot) duong, nha dam, dau bo, chit
on dinh (INS-1422, INS-471), huong liéu tong hop dung cho thue phim, men
gidng Streptococcus thermophilus va Lactobacillus bulgaricus.

3. Thoi han st dung san plmn 30 ngay (dbi vé6i san phim trong bao bi hi, cbe
nhya HDPE) va 45 ngay (461 v6i san phim trong bao bi mang nhya HIPS) ké
tlr ngdy san XuAt.

4. Quy cach dong goi va chét lidu bao bi:

_ San pham dugc dung trong hop lam bang chit liéu nhya HIPS chuyén dung
dam bao ATTP theo quy dinhcuaBO Y té.
- Quy céach dong goi: khéi luong tinh: hop 70g, 100g, 110g, 120g.

III. Miu nhan san phi;’im (dinh kém bdn tw cong bo nay)
IV. Yéu chu vé an toan thue pham

T chire, ¢4 nhan san xuét, kinh doanh thuc phim dat yéu cAu vé an toan thuc
pham theo: QCVN 5-5: 2010/BYT dbi v6i san phim sira 1én men.

Chung toi xin cam két thuc hién day du cac quy dinh cia phap luat vé an toan thyc
pham va hoan toan chiu trach nhiém vé tinh phap ly cta hd so cong bd va chét lugng,
an toan thuc phim dbi voi san phdm da cong bb.

Phii Dong, ngay 15 thang 07 nam 2025.
PALIFRNAGRCHUC, CA NHAN

dﬁ/
ye

/SAHU TICH HOI DONG QUAR TR







MAU NHAN SAN PHAM

A CHUA AN NHA PAM PHU PONG

* \ A2
5 PHU DONG /
NG ith-phiat

Nuéc sach, sita (sita tuoi, sita bot), duong, nha dam, diu bo, chéit 6n dinh (INS-
1422, INS-471), huong liéu téng hop dung cho thuc phim, men gidng Streptococcus
thermophilus va Lactobacillus bulgaricus.

Gia tri dinh dudng trong 100g thwe phim:

Nang luong/ Energy 100 Kcal
Chit dam/ Protein 3.0g
Chiét béo/ Lipid 2.6g
Hydrat cacbon/  Cacbonhydrat 17.08¢g

Han sir dung: in trén bao bi.
Ngay sidn xuit: in trén bao bi.
Khdi lwong tinh: in trén bao bi.

S6 CBSP: in trén bao bi.
Huéng dan sit dung va bio quan:

- Diéu kién bao quan: 2-6°C
- Céach st dung: an sau khi m& nap, san pham cho mot lan sir dung. -

HOP TAC XA CHE BIEN SUA BO PHU PONG
Dia chi: Thon Phu Dyc, Xa Phu Dong, TP Ha Nbi
Pién thoai: 0243 2007 408
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VIEN KIEM NGHIEM AN TOAN VE SINH THUC PHAM QUOC GIA

NATIONAL INSTITUTE FO
Triso chinh: Head Office 5 Pl Than Dudr. |

/ 4 i ; g He
Hortline: 083 929 9593 Email: vknanifc.govivn Website: hip: fe.govivn

56: 12555/PKN-VKNQG PHIEU KET QUA KIEM NGHIEM
TEST REPORT
1. Tén mau Stta chua &n nha dam Phu Bdng

w N
= Z
O an
o »
(0]3
o D
c c

03253179/DV.3

Mau déng hop, 100 gam/hdp. Nhiét d6 clia mau tai thoi diém nhan
_ la 8 °C. S6 lugng: 2. NSX: 160325 - HSD: 300425.
4. S8 luong mau: 01 mau '
5. Théi gian lvu mau: Khéng cé mau luu
6. Ngay nhan mau: 18/03/2025
7. Thdi gian thtr nghiém:  18/03/2025 - 25/03/2025
8. Noi gtri mau: HOP TAC XA CHE BIEN SUA BO PHU DONG

Dia chi: Thén Phu Duc 1, Xa Phu B&ng, Huyén Gia Lam,
Thanh phé Ha Noi

9. K&t qua thr nghiém: Céc chi tiéu Hoa ly va Vi sinh vat

STT Tén chi tiéu Bon vj Phuong phap th Két qua
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)
. | Ham lugng Carbohydrate
9.3 (khong bao gom Chat xa) g/100g AOAC 2020.07 14,0
9.4* | Ham lwong Lipid g/100g TCVN 6688-3:2007 2,91
9.5* | Ham luwgng Protein g/100g TCVN 8099-1:2015 3,78
Nang lugng (tinh tir Protein,
9.6 |Lipid, Carbohydrate khéng |kcal/100g NIFC.02.M.06 97,3
bao gom chét xo)
NIFC.04.M.032
: i k <LOQ (LOQ: 0,025
9.7 | Ham lwgng Aflatoxin M1 pg/kg (LC-MS/MS) ( )

9.8* | Ham Iong CYHUNG THUC BANSAGHGNG V(fwélslaﬁuﬂs.m (ICP-MS) |< LOQ (LOQ: 0,010)

Ghi chi: LOQ - CIATHag G Loy Liia pideyia shap TS CTTBS

KPH - Khéng pﬁét‘hién gngh/'a la du'ol ngu'dng phat hién cua phuong phap thi-LOD)
gay:

TR AR by Ngi, ngay 25 thdng 03 ném 2025
TUQ.CHUTICH - ___KT.VIEN TRUONG

c T R T PHO VIEN TRUONG
CHANH VANPHONG .~ )

2o,

S. L& Thi Phuong Théo

_ Trang 1/1






NG HOA XA HOLCHU NGHIA VIET NAM
Dijc lip - Tw do - Hanh phac

UY BAN NHAN DAN THANH PHO HA NOI

GIAY CHUNG NHAN

ONE COMMUNE ONE PRODUCT OF HANOL VIETHAY

y
%

San phfim’ Sira chua nha dam Phu 'I){ing
Ma sb san pimm 01-018-19-2021 (
Pon vi: HQP TAC \A( HIE BIEN SUA BO PHU B{ﬁ{; g
Dia chi: Phu Dong 1, xi Phi Dong. huyén Gia Lam. thanh pho Ha Noi ﬁ%

Pat 4 sao nam 2021

He Noi, ngay AR thidng 4. nam 2022
T™M. UY BAN NHAN DAN
KT, CHU TICH
_‘;H()UIL TICH

()zm‘f dinli o fuyl, FOD-LIBNT
Nyay 3’5‘&“&’ (f ncin 2022 R ool

G wa tri 13 nén Lé iy prgen cap
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DUUC yuel vdiy udlid
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CONG HOA XA HQI CHU NGHIA VIET NAM
Doc 1ap - Tu do - Hanh phic

BAN TU CONG BO SAN PHAM
(Vé vigc siva doi bé sung)
S6:18/HTX Ché bién Sita bo Phit Pong

L. Théng tin vé t6 chirc, c4 nhan tw cong b san phim

Tén td chirc, ca nhan: Hop tac xa ché bién sira bd Phi Dong

Dia chi: Thon Phi Dyc, Xa Phi Dong, TP Ha Noi.

Dién thoai: 02432007408

E-mail: suatuoiphudong2016(@gmail.com

Ma s6 doanh nghiép: 011007000011
I1. Théong tin vé sin phim

1. Tén san phim: Sia chua trdn chiu dwong den
Thanh phén: Sita tuoi, duong kinh, tran chau duong den, chat 6n dinh (INS-1422,
INS-471), huong duong ndu dung cho thuc phim, men gidng Streptococcus
thermophilus va Lactobacillus bulgaricus. |

2.Thdi han sir dung san phdm: 30 ngay (dbi v6i san pham trong bao bi h, cbe nhura
HDPE) va 45 ngay (d6i voi san pham trong bao bi mang nhya HIPS) ké tir ngay san Xuét.

3.Quy cach dong goi va chét liéu bao bi:

- San phém duoc dung trong hop lam béng chét liéu nhya HIPS; hii, cbe nhua
HDPE chuyén dung dam bao ATTP theo quy dinh cia B0 Y té.
- Quy céach dong goi: khéi luong tinh: hop 80g, 100g, 110g, 120g, 160g.

II1. MAu nhén sin phdm (@inh kém bén tw cong bé nay)
IV. Yéu ciu vé an toan thye pham

T chire, ca nhin san xuit, kinh doanh thuc phém dat yéu cAu vé an toan thuc
pham theo: QCVN 5-5:2010/BYT d6i v6i san pham sira 1én men.

Chung t6i xin cam két thuc hién ddy du cac quy dinh cua phap luat vé an toan
thue pham va hoan toan chiju trach nhi¢m vé tinh phap ly cta hd so cong b6 va chat
luong, an toan thuc pham dbi voi san pham da cong bb.

Phiy Bong, ngay 15 thang 07 nam 2025







Stra twoi, duong kinh, tran chdu duong den, chit 6n dinh (INS-1422, INS-471),

huong dudng nau dung cho thyc phdm , men gidng Streptococcus thermophilus va

Lactobacillus bulgaricus.

Gia tri dinh dudng trong 100g thuwe phiam:

MAU NHAN SAN PHAM

A CHUA TRAN CHAU PUONG PEN

Ning lugng/ Energy 90 Kcal
Chit dam/ Protein 2.5g
Chat béo/ Lipid 2.5g
Cacbonhydrat 12.5¢g

Han sir dung: in trén bao bi.
Ngay san xuat: in trén bao bi.

Khéi lrgng tinh: in trén bao bi.

S6 CBSP: 18/HTX Ché bién sira bo Phi Ddng

Huéng din sit dung va bio quan:

- Piéu kién bio quan: 2-6°C

- Céch str dung: an sau khi mé nap, san pham cho mot lan sir dung.

HOQP TAC XA CHE BIEN SUA BO PHU PONG
Dia chi: Thon Phu Duc, Xa Phu Déng, TP Ha Noi
Dién thoai: 0243 2007 408
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VIEN KIEM NGHIEM AN TOA

N VE SINH THUC PHAM QUOC GIA

FOR FOOD CONTROL
Try so chinh/ Head Office: 635 Pham Thin Dudr, P. Mai Dich. Q. Cau Gidy. Ha Nei,

VPL Rep. Office I: Phong 4102, (‘(;i?}f B Cang Car Lai, s6 12958 Nguyén Thi Dinh,
P2/ Rep. Office 2: Sé

Hotline: 085 929 950+

vnife.govan

Website: hup:/hvw nife.govvn

(NIFC

Fier Nam )

P CarLai, TP Thi Pirc, TP HCAM, Fiét Nam

! Ngé Quyvén, P Ding Hai I, Q. Hai An, TP. Hdi Phong, Vi
Email: vknw

S0 36931/PKN-VKNQG

PHIEU KET QUA KIEM NGHIEM

TEST REPORT

Stta chua tran chau duding den Phy Bdng
05258707/DV.2 .
Mau déng hop, 110 gam/hop. Nhié

t 46 clia mAu tai thi diém nhan

la 8 °C. S6 luong: 4. NSX: 30/05/2025 - HSD: 28/06/2025.
‘4. S6 lwgng mAu: 01 mau
5. Thdi gian luvu mau: Khéng c¢6 mau Iuu
. Ngay nhan mau: 31/05/2025

- Thdi gian th&r nghiém:
. Nai gtti mau:

0 N O

9. Két qua thir nghiém:

31/05/2025 - 07/07/2025

HOP TAC XA CHE BIEN SUA BO PHU DENG

Bia chi: Thén Phu Duc 1, X3 Pha B6ng, Huyén Gia Lam
Thanh pho Ha Néi

Céc chi tiéu Héa ly va Vi sinh vat

STT Tén chi tiéu Bonvi | Phuong phdp thir Kétqud
9.1* | Enterobacteriaceae CFU/g ISO 21528-2:2017 KPH (LOD: 1)
9.2* | Listeria monocytogenes CFU/g ISO 11290-2:2017 KPH (LOD: 1)
« | Ham luong Carbohydrate AOAC 2020.07 171
93" | (khong bao gom chit xo) 9/100g : :
9.4* | Ham lwong Protein g/100g TCVN 8099-1:2015 3,79
Nang lugng (tinh t&r ham
luvong Protein, Lipid,
' 100 NIFC.02.M.06 108
e Carbohydrate khéng bao Keali100g
gom chat xo)
o+ | HAM luond Mo TMIGRANEAD BUNG VI BAN CHIMRC.04.M.038 KPH
© | (81, B2, G5 @myti.....1..2.0) 36 4. -SCTHSC-MS/MS) (LOD: 0,5)
N W AOAC 2015.01 KPH
& |nrs . Ngay: §1 -0f- 2
9.7* |Ham luong chi Neay: {1 -0 g (ICP-MS) (LOD: 0,004)
9.8" |Hamlugng Lipid  TUQ. CHU/ICH NIFC.02.M.04 2,67

Ghichu:  KPH - Khong phE NN 3eNE BBIOMNG - phat hién cua phuong phap thi-L oD)

Ha Noi, ngay 07 thang 07 ndm 2025
~— KT\IEN TRUONG
PHO VIEN TRUONG

VIEH
{14 HGHIEE

~ PGS. TS. Tran Cao Son

Treng 1/1







CONG HOA XA HOQI CHU NGHIiA VIET NAM
Doc 1ap - Tw do - Hanh phuc

BAN TU CONG BO SAN PHAM
(Vé vigc siva d6i bé sung)
S6:05/HTX Ché bién Sita bo Phii Déng/2019

I. Théng tin vé té chire, ¢4 nhan tw cong bo sin phim
Tén td chuc, ¢4 nhan: Hop tac xi ché bién sita bo Phu Péng
Dia chi: Thon Phui Dyc, X4 Phu Péng, TP Ha Noi.
Dién thoai: 02432007408
E-mail: suatuoiphudong2016@gmail.com
Mia s6 doanh nghiép: 011007000011
I1. Théng tin vé san pham
1. Tén san phim: Sia chua uéng Phit Pong
2. Thanh phan:
Nudc, sita (stta tuoi, sita bot), duong, dau bo, chét én dinh: natri cacboxymethyl
cenllulose (E466), pectin (E440), men Streptococcus thermophilus va Lactobacillus,
huong sita chua tong hop.
3. Thoi han st dung san phadm: 60 ngay ké tir ngay san XuAt.
4. Quy cach dong goi va chat liéu bao bi:
- San pham duoc dung trong Hop gidy ¢6 16p PE tiép xuc véi san phim, chai nhua
chuyén dung dam bao ATTP theo quy dinh cia B3 Y té.
- Quy cach déng géi: 50ml, 90ml, 95ml, 110ml, 230ml, 250ml, 330ml, 450ml,
700ml, 900ml, 2000ml, 5000 ml.
[II. MAu nhan san phim (dinh kém ban tw cong bé nay)

IV. Yéu chu vé an toan thye phim

T chirc, ca nhan san xuét, kinh doanh thuc phém dat yéu cAu v& an toan thuc phém theo:
QCVN 5-5:2010/BYT: Quy chuén ky thuét qubc gia d6i v6i cac san pham sita 1én men.

Chung t6i xin cam két thuc hién day di cac quy dinh cua phép luat vé an toan thuc phdm
va hoan toan chiu trach nhiém vé tinh phap ly ctia hd so cong bd va chét luong, an toan thuc
pham déi v6i san phim da cong bb.

Phii Dong, ngay 15 thang 7 ndm 2025

EN TO CHUC, CA NHAN

D
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MAU NHAN SAN PHAM

SUA CHUA UONG PHU DPONG

Thanh phz“m: nude, sita (stra twoi, stta bot), duong, diu bo, chit én dinh
(E466,E440), men Streptococcus thermophilus va Lactobacillus bulgaricus, huong
sita chua tong hop.

Gia tri dinh dudng trong 100g thye phflm:

Ning luong/ Energy 70-90 (Kcal/100g)
Chét dam/ Protein >1 (g/100g)

Chat béo/ Lipid >1 (g/100g)
Cacbonhydrat 12-20 (g/100g)

Han sit dung: in trén bao bi
Ngay sdn xuit: in trén bao bi
Khbi lwong tinh: in trén bao bi

S6 CBSP: in trén bao bi
Huwéng din sir dung va bio quin:
- Piéu kién bao quan: 3-6°C

- Céch st dung: lic ddu trude khi dung, udng lién, sir dung trong vong 1 ngay

sau khi m& nap.

HOP TAC XA CHE BIEN SUA BO PHU PONG
Dia chi: Thon Phi Duc, Xa Phit Dong, TP Ha Noi
Pién thoai: 0243 2007 408






i B i BUY 1K _ )
VIEN KIEM NGHIEM AN TOAN VE SINH THUC PHAM QUOC GIA
NATIONAL INSTITUTE FOR FOOD CONTROL (NIFC)

Truso chinh/ Head Office: 65 Pham Thian Dugt, P. Mai Dich, Q. Cau Gidy. Ha Noi, Viét Nam

VP1/ Rep. Office I: Phing A102. Cong B Cang Cdr Ldi. s6 12958 Nguyén Thi Pinh, P. Cdr Lai, TP Thii Dirc, TP. HCM, Viét Nam

VP2/ Rep. Office 2: S6 1 Ngé Quyén, P. Dong Hai 1. Q. Hai An, TP. Hdi Phong, Viér Nam

Hotline: 085 929 9595 Email: vkn@nife.govon  Website: hutp://www.nife.gov v
S0 32907/PKN-VKNQG PHIEU KET QUA KIEM NGHIEM
TEST REPORT
1. Tén mau Stta chua uéng Phu Béng
2. Ma s8 mau 08248794/DV.3
3. M6 tad mau Nguyén chai, 330 mL/chai. Nhiét d6 cau mAu tai thai diém nhan 1 10 oC
S6 lugng: 3. NSX: 29/07/2024 - HSD: 26/09/2024
4. S8 luong mau: 01 mau
5. Thoi gian Iuu mau: Khéng cé mau luu
6. Ngay nhan mau; 01/08/2024
7. Thdi gian th&r nghiém:  01/08/2024 - 08/08/2024
8. Noi gtti mau: HOP TAC XA CHE BIEN SUA BO PHU DONG

Dia chi: Thén Phui Duc 1, Xa Phti B8ng, Huyén Gia Lam
Thanh ph& Ha Noi

9. K&t qua thix nghiém:  Céc chi tieu Héa Iy va Vi sinh vat

STT Tén chi tiéu Bon vj Phuiong phap thiy Két qua -
9.1* | Enterobacteriaceae CFU/mL ISO 21528-2:2017 KPH (LOD: 1)
9.2* | Listeria monocytogenes CFU/mL ISO 11290-2:2017 KPH (LOD: 1)
9.3* | Ham lugng Carbohydrat g/100mL AOAC 986.25 15,4
9.4* | Ham luong Lipid - ' g/100mL TCVN 6508:2011 1,83
9.5* | Ham luong Protein g/100mL TCVN 8099-1:2015 1,33

9.6 |Nanglugng kcal/100mL NIFC.02.M.06 83,6

Ghichd:  KPH - Khéng phat hign (nghia la dudi ngudng phat hién cda phirong phap thi-LOD)

CHUNG THUC BAN SAO DUNG Y31 BAN CHINH

s — KT.VIEN TRUGCNG
Neay: 11 -01- 40 PHO VIEN TRUONG

- . 'TUQ.CHU TICH

“Trang 1/1






CONG HOA XA HOI CHU NGHIA VIET NAM
Doc lap - Tw do - Hanh phiic

BAN TU CONG BO SAN PHAM
(Vé viéc siva ddi bé sung)
S6:07/HTX Ché bién Sita bo Phit Pong/2019

I. Thong tin vé tb chirc, c4 nhén t cong bd sin phim
Tén td chirc, ca nhan: Hop tac xa ché bién sira bd Phu Ddng
Dia chi: Thon Phu Duc, Xa Phi Péng, TP Ha Noi.
Dién thoai: 02432007408
E-mail: suatuoiphudong2016@gmail.com
Mi sb doanh nghiép: 011007000011
IL. Thong tin vé san phim
1. Tén san phém: Sita chua uéng Phit Déng hwong cam
2. Thanh phén:

Nude, sita (sita tuoi, sita bot), duong, diu bo, chit én dinh natri cacboxymethyl
: cenllulose (E466), pectin (E440), men Streptococcus thermophilus va Lactobacillus

bulgaricus, huong cam tbng hop, mau dung cho thuc phim (E110).
3. Thoi han str dung san pham: 60 ngay ké tir ngay san Xudt.
4. Quy cach dong goi va chit liéu bao bi:

- San phdm dugc dung trong Hop gidy c6 16p PE tiép xtic v6i san phim, chai nhua

chuyén dung dam bao ATTP theo quy dinh ciia BO Y té.

- Quy cach dong goi: 50ml, 90ml, 95ml, 110ml, 230ml, 250ml, 330ml, 450ml,

700ml, 900ml, 2000ml, 5000 ml.
[IL. MAu nhén san phim (dinh kém ban tir cong bo naty)

IV. Yéu ciu vé an toan thue phim

Té chirc, ¢4 nhan sén xuét, kinh doanh thuc phém dat yéu cAu vé an toan thuc phém theo:
QCVN 5-5: 2010/BYT: Quy chuén k¥ thuat qubc gia dbi v6i cac san pham sita 1én men.

Chuing t5i xin cam két thuc hién day du céc quy dinh cia phap luat v& an toan thyc phdm
va hoan toan chiu trach nhiém vé tinh phap 1y cta hd so cong bd va chét luong, an toan thuc

pham doi v6i san pham dé cong bo.

© | CHEBIEN ST D
2\ PHU DONG /

Ftiic Vin Gong
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MAU NHAN SAN PHAM
‘A CHUA UONG PHU PONG HUONG CAM

Thanh phﬁ‘m: nudce, sita (sfra tuoi, sira bot), duong, dau bo, chét n dinh (E466,
E440), men Streptococcus thermophilus va Lactobacillus bulgaricus, hwong cam téng
hop, mau dung cho thire pham (E110).

Gia tri dinh dudng trong 100g thye phim:

Nang lugng/ Energy 70-90 (Kcal/100g)
Chat dam/ Protein >1 (g/100g)

Chat béo/ Lipid >1 (g/100g)
Cacbonhydrat 12-20 (g/100g)

Han sit dung: in trén bao bi
Ngay san xuit: in trén bao bi
Khéi lwgng tinh: in trén bao bi

S6 CBSP: in trén bao bi
Huwéng dén sir dung va bio quan:
- Diéu kién bao quan: 3-6°C

- Cach st dung: lic déu trude khi dung, ubng lién, str dung trong vong 1 ngay
sau khi mé& nap.

HQP TAC XA CHE BIEN SUA BO PHU PONG
Dia chi: Thon Pha Duc, Xa Phu Dong, TP Ha Noi
Dién thoai: 0243 2007 408
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. 88 luong mau:
. Thoi gian luu mau:
. Ngay nhan mau:

0 N OO o N

. Noi glri mau:

9. Két qua thir nghiém:

. Thai gian thir nghiém:

PHIEU KET QUA KIEM NGHIEM
TEST REPORT
Sira chua uéng Pht Béng huong cam
08248794/DV.2

Nguyén chai, 330 mL/chai. Nhiét 46 cdu mau tai thoi diém nhan 1a 10 °C
Sé lu’dng 3. NSX: 29/07/2024 - HSD: 26/09/2024

01 mau

Khoéng c6 mau Ivu

01/08/2024

01/08/2024 - 08/08/2024

HOP TAC XA CHE BIEN SUA BO PHU DONG

Bia chi: Thén Phu Dyc 1, Xa Phu Béng, Huyén Gia Lam
Thanh phé Ha Noi

Cac chi tieu Hoéa ly va Vi sinh vat

STT Tén chi tiéu Pon vj Phuong phép thi Két qua
9.1* | Enterobacteriaceae CFU/mL ISO 21528-2:2017 KPH (LOD: 1)
9.2* | Listeria monocytogenes CFU/mL ISO 11290-2:2017 KPH (LOD: 1)
9.3* | Ham lugng Carbohydrat g/100mL AOAC 986.25 15,6

9.4* | Ham luong Lipid g/100mL TCVN 6508:2011 1,77
9.5*% | Ham luong Protein g/100mL TCVN 8099-1:2015 1,38

9.6 | Nang lugng kcal/100mL NIFC.02.M.06 83,7

Ghi cha:  KPH - Khdng phat hign (nghia la au'ei ngudng phat hién cda phuong phap thi-LOD)

CHUNG THUC BAN SA0 DUNG VAHBAN@HINFEY 08 théng 08 nam 2024
86 chifng thycf...J...9.. 7. Quyé’n s6:.01..-SCHBE-VIEN TRUONG

TUQ. CHU TICH \

CHANH VAN PHONG

7 ﬁl’S. Tran Cao Son

guyén Ngoe Thinh
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CONG HOA XA HOI CHU NGHIA VIET NAM
Déc lap - Tw do - Hanh phuc

BAN TU CONG BO SAN PHAM
(Vé viéc sira ddi bo sung)
S6:06/HTX Ché bién Sita bo Phit Pong/2019

I. Théng tin vé t6 chirc, ca nhin tw cdng b6 sén phlem
Tén td chirc, ca nhan: Hop tac xa ché bién sita bd Phi DPong
Dia chi: Thon Phu Duc, Xa Phu Déng, TP Ha Noi.
Dién thoai: 02432007408
E-mail: suatuoiphudong2016@gmail.com
Mi s doanh nghiép: 011007000011
I1. Thong tin vé sin phim
1. Tén san pham: Site chua uéng Phii DPéng hirong diu
2. Thanh phéan:
Nudc, sita (sita tuoi, sira bot), duong, diu bo, chit 6n dinh natri cacboxymethyl
cenllulose (E466), pectin (E440), men Streptococcus thermophilus va Lactobacillus
bulgaricus, huong dau tdng hop, mau ding cho thuc pham (E129).
3. Thoi han sir dung san ph'ém: 60 ngay ké tir ngay san Xuét.
4. Quy cach dong goi va chét 1iéu bao bi:
- San phim dugc dung trong HOp gidy c6 16p PE tiép xic véi san phém, chai nhya
chuyén dung ddm bao ATTP theo quy dinhctaB0 Y té.
- Quy cach dong goi: 50ml, 90ml, 95ml, 110ml, 230ml, 250ml, 330ml, 450ml,
700ml, 900ml, 2000ml, 5000 ml. '
I1I. MAu nhén sin phflm (dinh kém ban tu cong bo ndty)

IV. Yéu ciu vé an toan thye phfum
T4 chire, c4 nhan san xuit, kinh doanh thuc pham dat yéu cAu vé an toan thuc phim theo:
QCVN 5-5: 2010/BYT: Quy chuan k§ thudt quéc gia dbi voi cac san phim sita 1én men.
Ching t6i xin cam két thuc hi¢n diy du cic quy dinh ctia phap ludt v& an toan thuc phdm

va hoan toan chiu trach nhiém v& tinh phap 1y ciia ho so cong bd va chét luong, an toan thuc
phim d6i v6i san phdm da cong bb./.
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MAU NHAN SAN PHAM

Thanh phin: nuéc, sita (sita tuoi, sira bot), duong, diu bo, chdt on dinh
(E466,E440), men Streptococcus thermophilus va Lactobacillus bulgaricus, huong
déu tdng hop, mau dung cho thuc pham (E129).

Gia tri dinh dudng trong 100g thuc phim:

Ning luong/ Energy 70-90 (Kcal/100g)
Chéat dam/ Protein >1 (g/100g)

Chét béo/ Lipid >1 (g/100g)
Cacbonhydrat 12-20 (g/100g)

Han sir dung: in trén bao bi
Ngay san xudt: in trén bao bi
Khdi lwong tinh: in trén bao bi

S6 CBSP: in trén bao bi
Huwéng din sir dung va bio quén:
- Diéu kién bao quan: 3-6°C

- Cach str dung: lic déu trude khi ding, ubng lién, str dung trong vong 1 ngay
sau khi m& ndp.

HGQP TAC XA CHE BIEN SUA BO PHU PONG
Dia chi: Thon Phit Duc, Xa Phi Dong, TP Ha Noi
Pién thoai: 0243 2007 408
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NATIONAL INSTITUTE FOR FOOD CONTROL (NIFC)

/A\} VIEN KIEM NGHIEM AN TOAN VE SINH THU'C PHAM QUOC GIA

Tru so chinh/ Head Office: 65 Pham Thdan Dudgr. P. Mai Dich, Q. Cau (ffu{s‘_ Ha Noi, Viér Nam

VP1 Rep. Office 1: Phong 4102, Co Cat Ldi, 56 1295B Nguven Thi Dinh. P. Car Lai. TP, Thii Dire, TP HCM, 1iér Nam
VP2 Rep. Office 2. go Quyeén, P. Dong Hai 1. Q. Hai An, TP, Hai Phong. Viét Nam
Hotline: 085 929 9593 Email: vkniwnife.govivn Website: hup:/iwww.nife.govvn

S6: 32905/PKN-VKNQG

4. S8 lwong mau:

5. Thoi gian luu mau:

6. Ngay nhan mau:

7. Thdi gian thd nghiém:
8. Noi glii mau:

9. Két qua thir nghiém:

PHIEU KET QUA KIEM NGHIEM
TEST REPORT
Sita chua uéng Phti Bdng huadng dau
08248794/DV.1
Nguyén chai, 330 mL/chai. Nhiét 46 clia mAu tai thdi diém nhan I3 10 C.
SG lwgng: 3. NSX: 29/07/2024 - HSD: 26/09/2024
01 mau
Khong c6 mau luu
01/08/2024
01/08/2024 - 08/08/2024
HOP TAC XA CHE BIEN SUA BO PHU DANG
Dia chi: Thén Phu Duc 1, Xa Phu Béng, Huyén Gia Lam
Thanh phS Ha Noi
Céc chi tiéu Héa ly va Vi sinh vat

STT Tén chi tiéu - Ponvj Phuong phédp thy Két qug -
9.1* | Enterobacteriaceae CFU/mL ISO 21528-2:2017 KPH (LOD: 1)
9.2* | Listeria monocytogenes CFU/mL ISO 11290-2:2017 KPH (LOD: 1)
9.3* | Ham luong Carbohydrat g/100mL AOAC 986.25 15,6
9.4* | Ham luong Lipid g/100mL TCVN 6508:2011 1,75
9.5* | Ham luong Protein g/100mL TCVN 8099-1:2015 1,28

9.6 |Nang lugng kcal/100mL NIFC.02.M.06 83,4

Ghichu:  KPH - Khdong phat hién (nghia la dudi ngudng phat hién cua phuong phap thi-LOD)

CHUNG THUC BAN SAO DUNG VO1BAN CH
S6 chifng thec:.4...2.. ... Quyen s0-..C..- ¢

INH
,f,%_é y 08 thang 08 nam 2024
.VIEN TRUONG

Ngay: {1 -07- 2020 _PHO VIEN TRUGNG
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