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Thong tin u_c__t‘ hire, i ghan iy céng b san pham

Tén td chire, ¢4 nhan: CONG TY TNHH DAISSY WHOLIZ FOODS

Bja chi: Thon Thai Théng 1, X& Vinh Thai, Thanh phd Nha Trang, Tinh Khanh Hoa, Viét Nam
Pién thugi. 0946 001 684 Fax: ....... ..

E-mail: passion@daissyfoods.com

Ma s6 doanh nghigp: 4201929776

:.-f'.u G 'Jy hong nhan co st di didu kien ATTP: 36/CONATTE -8CT, ngay cap: 11/8/2021, noi cap S& Cong
T g b Khianh Hoa (d8i voi co sé thude dbi trong phal cap Gidy chtng nhan co s& du didu Kkl&n an toan
l ue phdm theo o Y dinh).

Ii. Thong tin vé san pham
1. Tén san pham: PRO MAI DIEU - THEM KEM

2. Tharh ph :|1 hat digu teoi (4 0%), nude loc (tham thiu ngwoc), nudc odt diva tiro ap lanh nguyén chat, mudi
bién, rran truln chigy.

3. Thoi han st dung sdn phém: 45 ngay t ngay san xust.

4. Quy cach dong goi va chét liéu bao bi: dong g6i khéi lvgng tinh 140g + 59, boc 2 I© r 19 trong la gldy biso
QUAN phd mai va iép i ngoai la hop gidy. Co thé dong géi cac khéi Iwong tinh khac cling trong chét liéu oo b nay
tuy theo yéu cau cta khach néﬂg

Ifi. MAu nhdn san phim

- Binh k& iy nhdn san phdm dip kién

IV. Yéu cau v& an toan thisc pham

Té chive, ¢é nhan san xuat, kinh dnanh thire pham dat yéu cdu vé an todn thuc phdm theu.
- Tiéu chudr nha san xuét dinl kem.

Chung téi xin cam kat thuwe hién day du cac aquy dinh ctia phap luat vé an toan thyc phdm va hoan toan chin
trach nhiém vé tinh phép Iy clda hd so cong bd va chat lweng, an toan thiwe pham doi veri san pham d4 cAng hi /

Khanh Hoa, ngay 28 thang & ném 2022
DAIDIEN TG CHU'C, CA NHAN
(Ky tén. dong ddu)

GIAM DOC
BINH HOANG NGAN



BANG THONG TIN TIEU CHUAN NHA SAN XUAT

Sin pham: PHO MAI DIEU - THEM KEM

1. CAc chi tiéu cin: quan:
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.Bonyi tinh

Nim irong khoang
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3. Cic chi tiéu zn 0an chye phamn:

3.1 Ham lugng kim loai ning:
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Gi6i han t6i da
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3.2 Du luwgng thude bio vé thye vit:
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3.3 Chi tidu vi sink vit
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3.4 Doc tb vi nam:
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STT Tén chi tiéu Pon vi tinh Gi6i han téi da
) Ham luong aflatoxin fong ug/kg 5
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Khanh Hog, ngay 23 thang 03 ndmA2022
DAI DIEN TO CHUC, CA NHAN
(Ky tén, dong dén)

GIAM POC

DINH HOANG NGAN




] BOYTE BM: 14-02.01
VIEN PASTEUR NHA TRANG oV Truﬂg 1/1
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TRUNG TAM AN TOAN THU'C PHAM KHU VU'C MIEN TRUNGS: -
CENTER FOR FOOD SAFETY OF CENTRAL PROVINCES

i

))g (

Dia chi: 6-8-10, Trin Phu, P. Xuong Huan, TP. Nha Trang, tinh Khanh Hoa AT \:
Dign thogi: 84-258.3811.856 / 84-258.3828.769; Fax: 84-258.3824.058; Website: www.ipn.org.vit4, /, | \o\"
PHIEU KET QUA KIEM NGHIEM
TEST REPORT
S6: 692
1. Tén mau: PHO MAI BPIEU - THEM KEM
2. M s6 mau: 00844/HH/21
3. M6 ta mau: M3u dung trong tdi gidy, c6 dan nhan tam. MAu duoc khéch hang mang dén.
4. S6 lugng mau: 200g
5. Thoi gian luu mau:  MAu khéng luu
6. Ngay ldy miu: Khong c6

7. Ngay nhdn mdu:  27/07/2021
8. Ngay kiém nghi¢m: 28/07/2021
9. Noi glri mau: CONG TY TNHH DAISSY WHOLE FOODS
Dia chi: Thén Thai Thong 1, X4 Vinh Thai, Thanh ph6 Nha Trang, Tinh Khanh Hoa, Viét Nam
10. Tai li¢u kém theo: khong c6
11. Két quéa kiém nghiém:

STTi Chi tiéu kiém nghiém Phuong phép kiém nghiém Két qua
1 Ham luong Chi ' QT.HH 12 - 19 (ICP-MS) (*) | Khéng phat hién
| | (LOD = 0,024 mg/kg)
2 Ham lugng DDT | RefAOAC2007.01 | Khéng phét hién
(LOD = 0,003 mg/kg)
3 Ham lugng aflatoxin tong s& | TCVN 7596:2007(*) | Khéng phat hién
| | (LOD = 0,375 ug/kg)
4 Ham lugng dieldrin | RefAOAC2007.01 | Khéng phat hién
' (LOD =0,001 mg/kg)
' 5 Ham luong endosulfan | RefAOAC2007.01 | Khéng phat hién
| (LOD = 0,0005 mg/kg)
6 Ham luong cyfluthrin CASE.SK.0111 (Ref. AOAC I Khéng phat hién
| ‘ 2007.01)(*) | (MDL = 0,003 mg/kg) (1)
| 7 F—Iém luong aldrin | RefAOAC2007.01 | Khéng phat hién
(LOD = 0,001 mg/kg)

Gh1 chu:
LOD: Limit of detection/ Gidi han phat hién
MDL: Method Detection Limit/ Ngudng phat hién cua phuong phdp.
(1) Theo phiéu két qua kiém nghiém sé MM32107.271607571 cua nhd thdu phu.
Phép thir dénh ddu (*) da duoc VILAS cong nhan phit hop véi ISO/IEC 17025:2017
Khdnh Hoa, ngay 10 thang 08 nam 2021
P. GIAM POC TRUNG TAM AN TOAN THUC PHAM VIEN TRUONG
KHU VU'C MIEN TRUNG -
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Lé& Quéc Phong

» Thai Hang

Két qua nay chi co gia tri trén mdu kiém nghiém/ Thong tin vé mdu dupe ghi theo yéu cdu ciia noi giri méw/ Khéng dugc trich dan mgt phdn phreu két qua kidm

nghiém néu khong c6 sw dong y bang viin ban cua Vién Pasteur Nha Trang/ Khong nhén khiéu nai trong truong hpp khong ¢ mdu leu hodc hét thei gian luu
mdu theo quy djnh



_ BQ Y TE BM: 14-02.01
VIEN PASTEUR NHA TRANG Wy Trang: 11
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TRUNG TAM AN TOAN THY'C PHAM KHU VU'C MIEN TRUNG -~ %
CENTER FOR FOOD SAFETY OF CENTRAL PROVINCESﬁ C=NMRA
Dja chi: 6-8-10, Tran Phu, P. Xuong Hufn, TP. Nha Trang, tinh Khénh Hoa 7{/ﬁ ¥
Dign thogi: 84-258.3811.856 / 84-258.3828.769; Fax: 84-258.3824.058; Website: www.ipnorgvi g, 1 :
PHIEU KET QUA KIEM NGHIEM STPTEE
TESTREPORT
Sb: 673
1. Tén mAu: PHO MAI PIEU - THEM KEM
2. M4 s6 mau: 00846/VS/21
3. M6 ta miu: Mau dyng trong tui gidy, ¢6 dan nhan tam. MAu dugc khich hing mang dén.

4. S6 lugng mau: 100g
5. Thoi gian Ivu miu: MAu khong luu
6. Ngay 14y miu: Khéng c6
7. Ngdy nhdn miu:  27/07/2021
8. Ngay kiém nghiém: 27/07/2021
9. Noi giri mau: CONG TY TNHH DAISSY WHOLE FOODS
Dia chi: Thon Thai Thong 1, Xa Vinh Thai, Thanh phé Nha Trang, Tinh Khdnh Hoa, Viét Nam
10. Tai liéu kém theo: Khéng cb
11. Két qua kiém nghiém:
STT Chi tidu kiém nghiém
1 |Listeria monocytogenes
Ghi chu:
CFU: Don vi hinh thanh khudn lac/ Colony Forming Units
Theo phuong phép tht, két qua biéu thj nhé hon 10 CFi U/g khi khéng c6 khudn lac moc trén dia thach
Phép the danh ddu (*) dé dupe VILAS cong nhdn phi hopvoi ISO/IEC 17025:2017
Khdnh Hoa, ngay 10 thdng 08 ndm 2021
Q. GIAM POC TRUNG TAM AN TOAN THY'C PHAM VIEN TRUGNG
KHU VU'C MIEN TRUNG

a0 Thj Vin Khanh

Két qua
ISO 11290-2:2017(*) <10 CFU/g

Phwong phap kiém nghié?n

NRATRANG /o

Két qua ndy chi c6 gid tri trén mdu kiém nghiém/ Thong tin vé mdu duge ghi theo yéu cdu ciia noi giei mdw Khong dwpc trich dén mét phdn phidu két qua
kiém nghi¢m néu khéng c6 sw déng y bdng vin bén ctia Vién Pasteur Nha Trang/ Khong nhdn khiéu nai trong truong hop khong cé mdu huu hoge hét thoi
gian lueu mau theo quy dinh



BOYTE BM: 14-02.01

VIEN PASTEUR NHA TRANG e Trang: 11
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TRUNG TAM AN TOAN THUC PHAM KHU YUC MIEN TRUNGS S~ %
CENTER FOR FOOD SAFETY OF CENTRAL PROVINCES B =
Dia chi: 6-8-10, Trin Phit, P. Xuong Hudn, TP. Nha Trang, tinh Khanh Hoa ::/ //'::-‘\H\ :“‘:
Bién thogi: 84-258.3811.856 / 84-258. 38"8 Tbg Fax: 84-258.3824.058; Website: www.ipn.org. 7 ), ; R »
PHIEU KET QUA KIEM NGHIEM
TEST REPORT
S6: 689
1. Tén mau: PHO MAI PIEU - THEM KEM
2. Ma s& miu: 00845/HH/21
3. M6 ta mau: Mau dung trong thi gidy, c6 dén nhan tam. M&u dugc khéch hang mang dén.
4. S8 luong miu: 50g
5. Thoi gian luu miu:  M&u khéng luu
6. Ngay ldy miu: Khéng c6

7.Ngay nhan miu:  27/07/2021
8. Ngay kiém nghiém: 28/07/2021
9. Noi gtti mAu: CONG TY TNHH DAISSY WHOLE FOODS
Dia chi: Thon Thai Thong 1, X4 Vinh Thai, Thanh phd Nha Trang, Tinh Khanh Hoa, Viét Nam
10. Tai liéu kém theo: khéng cé
11. Két qua kidm nghiém:

STT! Chi tigu kiém nghigm | Phuong phép kiém nghi¢m ‘ Két qua |
' 1 Niangluong dinhduéng | QTHH 6621 433,73 Kcal/100g ‘
2 Ham lwgng protein 'QT.HH 06-19 (Phuong phé_p I 13,31 g/100g )
| Kjeldahl) (*) ‘
Ham luong carbohydrat QT.HH11-19 (Phuong | 7,35g/100g
| phap Bertrand)
4 Ham lwong duong téng s6 (tinh theo QT.HH11-19 (PerO’ng - 5,43 g/100g
glucoza) . phap Bertrand) (*)
' 5 Ham luong lipit | QT.HH 19-19 39,01 g/100g
Ghi chu: - e

Ham lugng protein = 6,38 x Ham lugng nito tong sé
Phép thir danh dau (%) da dwoc VILAS cong nhén phii hgp véi ISO/IEC 17025:2017
Khdnh Hoa, ngay 06 thdng 08 ndm 2021

Q. GIAM POC TRUNG TAM AN TOAN THU'C PHAM VIELEEUONG

KHU VU'C MIEN TRUNG
N

Pao Thi Vin Khanh

PASHREUR

NEATRANG /3,

D3 Thii Hiing

Két qua nay chi cd gid trj trén mau kiém nghiém/ ﬂ‘mug tm vé mdu duyc ghi theo yéu cdu cia nui gm méw/ Khiong dugc trich dén mgt phdn phleu két qua kiém
nghiém néu khong cé sy déng y bing van bdn ciia Vign Pasteur Nha Trang/ Khong nhgn khiéu nai trong triecing hop khong c6 mau heu hodc hét thoi gian lwu
mau theo quy dijnh



Phé mai Daissy 100% ngudn géc thuc vit
dugc 1am tif nhitng hat diéu Binh Phudc tuoi
cang tron, béo ngay, dugc tuyén lua k¥ cang.
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&r e For blue & bloomy rind HBSD: ding kém b&nh mij,
U e N AEE cheeses, the flavor intensifies  bagel, cracker, pasta, rau ci
0 over time. Best consumed tuoi. .
G2 within 3-4 days of opening. v cac logi phé mai o oy
e méc trdng/xanh, vi s& manh
han theo théi gian, S& dyng
For other cheeses, 2 thin t6tnhit trong vong 3-4 ngay
coating of naturaily oceurring  Hrkhi md, :
9 Ol may be present. Best Vi cic loai pho mai con tai,
= w3 consumed within 4-6 days of g thé c6 mdtidp mdng dau
s 53 . p, Jehoves i Jre opening. t nhidn trén bé mat. 5 dung
&\ = original cheese paper & place fna : P 3 -
M = QDW@Q ﬁgﬁmmﬁwww Rﬁm.”.ﬁ away ww.Q.#- i — Mﬂﬂﬂﬂuwh.aé dcr..nq.._@ 46 _JGWV.
o other foads. :
= Qe x HDBQ: g6i phin con lai trong
2 m, M... KEEP REFRIGERATED AT/BELOW 4°C/39°F gidy cmo.ncm: ban mmc mwmcm.”
3 T - - - vao hdp kin. Dé xa cic d6 3n o
D A BAC QUAN LANH TU' 4°C TRE XU dNG khac.

SX bdi: Cong Ty TNHH Daissy Whole Foods A
Bia chi: Thén Thdi Thang 1, Xa Vinh Thai, @v@ @Am
. — Thann pre Mha Trang, Tinn Khinh Hoa, o

aaiy-Aog

yueu nep
Bugyy

0|

2 g = =l ul 4 . - & | <
“Eﬂumﬂ.wﬁ e ..|%...I~ AT i = = N — = = . (i

e




		2022-05-25T16:08:07+0700
	Việt Nam
	Sở Công thương tỉnh Khánh Hòa<sct@khanhhoa.gov.vn> đã ký lên văn bản này!




