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G-I{\Y DANG KY NOP BAN Tl CONG BO SAN PHAM

! Kty gz Sa.Cong. Tiluong Tinh Khanh Hoa

“Cancr Nghidinh's sc‘fTS/”O] 8/ND-CP ngay 02/02/2018 cua chinh phii quy dinh chi tiét thi hanh mét sé
diéu luat cia Luat An Toan Thue Pham,

Nay Cong ty TNHH Cafe Henri kinh de nghi dugc ndp vé S Cong Thuong ban tu cong bo ddi vai cac

san pham nhu sau:

Ho so gom ¢o :

I Ban ty cong bo san pham — 4 san pham

Hon hop kem mém Vanilla (Ice mix Vanilla Soft)

Hon hop kem trung tinh (Ice mix Neutral 10030)

Hon hgp kem mém huong vi Chocolate Vandermeersch (Ice mix Chocolate
Flavor Soft Vandermeersch)

Huong liéu Tiramisu (Pasto Tiramisu Flavor)

1. Phiéu két qua xét nghiém -4 san pham

Hon hop kem mém Vanilla (Ice mix Vanilla Soft)

Hon hop kem trung tinh (Ice mix Neutral 10030)

Hén hop kem mém huong vi Chocolate Vandermeersch (Ice mix Chocolate
Flavor Soft Vandermeersch)

Huong liéu Tiramisu (Pasto Tiramisu Flavor)

[II.  Noi dung du thao ghi nhan san pham — 4 san pham

Hon hgp kem mém Vanilla (Ice mix Vanilla Soft)

Hon hop kem trung tinh (Ice mix Neutral 10030)

Hon hop kem meém huong vi Chocolate Vandermeersch (Ice mix Chocolate
Flavor Soft Vandermeersch)

Huong li¢u Tiramisu (Pasto Tiramisu Flavor)

Cong ty chung toi cam két chiu hoan toan trach nhiém ddi véi tinh phép 1y, an toan chat luong déi véi san

pham cong bd.

Rit mong nhan duoc su hd tro

Xin chan thanh cam on

Giam doc




CONG TY TNHH CAFE HENRI

HO SO TU CONG BO

S6: 51/HENRI1/2024

SAN PHAM:

Hén hop kem mém Vanilla (Ice mix Vanilla Soft)

HO SO GOM CO:

1. Ban tu cong bo san pham

2. Phiéu két qua thir nghiém

Nha Trang, ndm 2024




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

BAN TU CONG BO SAN PHAM
S6: 51/HENRI/2024

I. Théong tin vé t6 chirc, ¢4 nhan tw cong bo san pham:
Tén t6 chire, ¢4 nhan: CONG TY TNHH CAFE HENRI

Dia chi: 19/4/4 Go Cay Coc, thén Phu Vinh, xa Vinh Thanh, thanh phé Nha Trang, tinh Khanh

Hoa, Viét Nam.
Di¢n thoai: 0386878453
Email: cafehenri.nt@gmail.com

Mai s6 doanh nghiép: 4201956730

1. Thong tin san phim:
1. Tén san pham: Hon hgp kem mém Vanilla (Ice mix Vanilla Soft)

2. Thanh phan: Pudng sucrose, bot kem (sira), chat lam dic (cenllulo gum E466, locust bean

gum E410), huong vi (contains WHEAT).
3. Thoi han str dung san pham:
- Thoi han st dung: 12 théng ké tir ngay san xuat. Ngay san xuét in trén bao bi
4. Quy cach ddng goi va chat liéu bao bi

- Bao bi: San pham dugc dong géi trong bao bi nhya dam bao an toan vé sinh thuc pham Theo

quy dinh cua B§ Y Té.
- Quy céach dong goi: 2kg/tui
- Khoi luong tinh 2 kg
5. Tén va dia chi co so san xuét san pham:
- Xuét xr: Bi
+ Tén nha san xuat tai: COLAC.BV

+ Dja chi: Biezenstraat 27, B-2340 Beerse, Belgium.




I1I. Mau nhin sén pham (d@ink kém mdu nhan san phdm hodic md nhan san phém du kién)
IV. Yéu ciu vé an toan thue pham:
T6 chite, ¢4 nhan san xudt, kinh doanh thue pham dat yéu ciu vé an toan thuc phim theo:
- QCVN 8-1:2011/BYT - Quy chuén k§ thuat Quéc gia dbi voi gioi han an toan cho phép déi
v6i 6 nhiém déc t6 vi ndm nim trong thuc pham;
- QCVN 8-2:2011/BYT - Quy chuén k¥ thuat Qudc gia déi véi giéi han 6 nhiém kim loai nang
trong thue pham;
- QCVN 8-3:2012/BYT - Quy chuén ky thuat quéc gia dbi voi 6 nhidm vi sinh vét trong thuc
pham:
Chuing t6i xin cam két thuc hién day du céc quy dinh cua phép ludt vé an toan thuc phim
va hoan toan chiu trach nhiém vé tinh phap ly cua hd so cong bd va chit lugng, an toan thuc

phidm d6i véi san pham da cong bo.

Khdnh Hoa, ngd}%’..c!hdng 24 ném 2024
PAI DIEN TO CHUC, CA NHAN




Phu lue:
HINH ANH SAN PHAM VA MAU NHAN SAN PHAM




NHAN PHU SAN PHAM

1. Tén san phim: Hon hop kem mém Vanilla (Ice mix Vanilla Soft)

2. Thanh phan: Duong sucrose, bot kem (sita), chat lam dic (cenllulo gum E466, locust bean

gum E410), huong vi (contains WHEAT).

»

Huwéng din sir dung:
- C6 thé sir dung ngay.
- Dung trong nguyén liéu lam kem, banh.

- Nhiét d¢ bao quan (0-25 ° C), tranh anh sang va kho réo.

4. Hwéng déin bio quin: Bao quan trong thung kin, noi khé rdo, thoang mét, tranh dnh ning

mat troi.

Thoi han sir dung: 12 thang ké tir ngay san xudt.

n

Ngay san xuit: Xem trén bao bi (nam thang ngay)
Khoi lwong tinh: 2 kg
S6 cong bo: S1/HENR1/2024

L S

Xuit xir: Bi

10. Nha sén xuat: COLAC.BV

11. Thwong nhin nhip khéu, phan phdi va chiu trich nhi¢m vé chit lwgng sin pham:
Cong ty TNHH Cafe Henri.
Dia chi: 19/4/4 Go Cay Cde, Thon Pht Vinh, Xa Vinh Thanh, Thanh phd Nha Trang. Tinh
Khanh Hoa, Viét Nam.

12. Chi tiéu chét lwgng chinh: Xem trén nhan chinh san pham

13. Thong tin canh bao: Khong dung san pham khi ¢6 ddu hi¢u hu hong, dd qué han sur dung.
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VIEN NANG SUAT CHAT LUQNG DEMING _3\“&_\5/’;’7%
DEMING PRODUCTIVITY QUALITY INSTITUTE ANy \
t"tﬁ}‘} A(;’”?.%'CTEHIW
ISO 170252017
Website: www.deming.vn Email: deming.vn@gmail.com
Mi s6/ Code PHIEU KET QUA THU NGHIEM Ngay/ Date:  25/12/2023
BN 364833-01 TEST REPORT Trang/ Page: 01/01
Tén miu/ Name of Sample: H&n hgp kem mém Vanilla (Ice mix Vanilla Soft)
Ky hiéu miw/ Sample Mark: 5
S6 lwong méu/ Quantity: 01
Tinh trang miu/ Sample description: Miu nguyén ven
Ngay nhin miu/ Date of receiving: 20/12/2023
Thaoi gian thir nghiém/ Testing period: 20/12/2023 - 25/12/2023
Pon vi giti miu/ Client: CONG TY TNHH CAFE HENRI
Pia chi/ Address: S6 19/4/4 Go Ciay Coc, thon Phi Vinh, xa Vinh Thanh, thanh phé Nha

Trang, tinh Khinh Hoa
Két qua thir nghiém/ Test results:

Chi tiéu thir n_g_hiém/'
TT/ ‘Test characleristic Két qua thir nghi¢m/
No. Tén chi tiéu/ Pon vi tinh/ Phuong phip thi/ Test result
Parameters : Unit Test method

1 |Ham luong Chi (Pb) e mg/kg TCVN 10643:2014 Khéng phit hién (< 0,02)

2 |Téng s6 vi sinh vét hiu khi (*) CFU/g TCVN 4884-1:2015 9,0 x 10

3 |Coliform (*) MPN/g TCVN 4882:2007 0

4 |Escherichia coli gia dinh (*) MPN/g TCVN 6846:2007 0

5 |Clostridium perfringens (*) CFU/g TCVN 4991:2005 <10(#)

6 |Staphylococcus awreus (*) MPN/g TCVN 4830-3:2005 0

7 |Téng s6 ndm men va ndm méc (*) CFU/g TCVN 8275-1:2010 <10(#)

8 |Ham lugng Patulin ngkg TCVN 8161:2009 Khong phat hién (< 5,0)
Ghi ch: (#) Theo phuong phép thir, két qua dugc bidu thi nho hon 10 CFU/g (véi lugng dich cdy 1a 1 ml/dia) néu khong co khuén lac dac
tring moc trén dia khi pha loang mau 10 lan.

TRUONG PHONG KY THUAT 1 DAI DIEN VIEN
Head of Technical Division 1 he Ry

/

NGUYEN VAN TRUNG

- (*) Phwromg phip thir duge cong nhén I[ISO/IEC 17025 / Test Methods are accredited by 1SO/IEC 17025,

-(*%) Két qud duge thye hign bai nha thiu phu Tested by Subcontract.

- (¢) Phuong phap thir dwgce chi dinh / Test methods are assigned

- Ciic két qua thir nghiém ghi trong phiéu ndy chi ¢ gid trj ddi véi mau do khach hang g/ Test results are valid for the namely submitted sample (5) only.

- Tén mau, tén khich hang dirge ghi theo yéu cu cia noi giri mawName of sample and customier are writlen as customer's request. i .

- Khéong dwgre trich sao mot phan Phiéu két qua thir nghiém nay néu khong c6 sy déng y béng vin ban cia Deming/ This Test Report shall not be reproduced, except in full. without the writien

approval of Deming.

Tel: 0236.6562929  Fax: 0236.3617519

Dja chi: L6 21-22 BL.6, KDC Quang Thinh 3B, phweong Hoa Khinh Bic, quin Lién Chiéu, thanh phé Pa Ning
Lin sira déi: 00

BM.06/QT.08/PQI*03/01/2622




CONG TY TNHH CAFE HENRI

HO SO TU CONG BO

So: 52/HENRI1/2024

SAN PHAM:

Hén hop kem trung tinh (Ice mix Neutral 10030)

HO SO GOM CO:

1. Bén tw cong bo san pham

2. Phiéu két qua thir nghiém

Nha Trang, ndm 2024




CONG HOA XA HOI CHU NGHIA VIET NAM
Doc 1ap — Tw do — Hanh phiic

BAN TU CONG BO SAN PHAM
S6: 52/HENRI/2024

I. Thong tin vé t6 chirc, c4 nhan tw cong bd san pham:
Tén t6 chire, cd nhan: CONG TY TNHH CAFE HENRI

Dia chi: 19/4/4 Go Cay Cdc, thon Phi Vinh, xd Vinh Thanh, thanh phé Nha Trang, tinh Khanh
Hoa, Viét Nam.

Di¢n thoai: 0386878453
Email: cafehenri.nt@gmail.com

M s6 doanh nghiép: 4201956730
II. Thong tin san pham:

I. Tén san pham: Hon hop kem trung tinh (Ice mix Neutral 10030)

2. Thanh phﬁn: Puong sucrose, bt Whey ( sita), Dextrose, bot kem ( sira), dau dira Fully
Hydrogenated, xi-ré6 Glucose, chit nhii héa ( mono- va diglycerides of fatty acids E471, este acid
lactic ciia mono- va diglycerides of fatty acids E472b), chat lam dac (cellulose gum E466, locust
bean gum E410, guar gum E412), sita protein.

3. Thoi han st dung san pham:

- Thoi han str dung: 24 théang ké tir ngay san xuat. Ngay san xuat in trén bao bi

4. Quy cach dong goéi va chit liéu bao bi

- Bao bi: San pham dugc déng géi trong bao bi nhya dam bao an toan vé sinh thuc pham Theo

quy dinhcua BO Y Té.
- Quy cach dong goi: 2kg/thi
- Khéi lugng tinh 2 kg
5. Tén va dija chi co sd san xudt san pham:
- Xuat xtr: Bi

+ Tén nha san xuat tai: COLAC.BV
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+ Dia chi: Biezenstraat 27, B-2340 Beerse, Belgium.
II1. Méu nhdn sin pham (dinh kém méu nhan sin pham hodc md nhan san pham di kién)
IV. Yéu cau vé an toan thwe phim:
T6 chirc, c4 nhan san xuét, kinh doanh thuc pham dat yéu cu vé an toan thyc phdm theo:
- QCVN 8-1:2011/BYT - Quy chuén k¥ thuat Quéc gia d6i véi giéi han an toan cho phép déi
v6i 6 nhiém doc t6 vi ndm nim trong thuc phim;
- QCVN 8-2:2011/BYT - Quy chuan k¥ thuat Quéc gia ddi véi gi6i han 6 nhiém kim loai
ning trong thuc pham;
- QCVN 8-3:2012/BYT - Quy chuén k¥ thuat qudc gia dbi v6i 6 nhiém vi sinh vat trong thirc
pham;
Chiing t6i xin cam két thuc hién ddy du cc quy dinh cta phép luat vé an toan thuc
phim va hoan toan chju trach nhiém vé tinh phép 1y ciia hd so cong bd va chit lwong, an toan

thuc pham doi véi san pham da cong bo.

Khdnh Hoa, ngayAS thang @/ nam 2024
PAI DIEN TO CHUC, CA NHAN




Phu luc:
HINH ANH SAN PHAM VA MAU NHAN SAN PHAM
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NHAN PHU SAN PHAM

J
J

n

6.
7.
8.
9.

. Tén san pham: Hdn hop kem trung tinh (Ice mix Neutral 10030)

Thanh ph:’in: Duong sucrose, bot Whey (stra), Dextrose, bot kem (sira), dau dua Fully
Hydrogenated, xi-r6 Glucose, chat nhii hda (mono- va diglycerides of fatty acids E471. este
acid lactic cua mono- va diglycerides of fatty acids E472b), chat lam dic (cellulose gum
E466, locust bean gum E410, guar gum E412), sita protein.

Huwéng dan sir dung:

- C6 thé st dung ngay.

- Dung trong nguyén liéu lam kem. banh.

- Nhi¢t do bdo quan (0-25 © C), tranh anh séng va khé réo.

Huwéng din bio quin: Bao quan trong thung kin. noi kho rdo, thoang mat, tranh dnh ning
mat troi.

Thoi han siv dung: 24 théng ké tir ngay san xuat.

Ngay sdn xuat: Xem trén bao bi (nim thang ngay)

Khoi lrgng tinh: 2 kg

S6 cong bb: 52/HENR1/2024

Xuit xir: Bi

10. Nha sin xuit: COLAC.BV

11. Thwong nhin nhap khau, phin phéi va chiu trich nhiém vé chét lwgng sin phim:

Cong ty TNHIH Cafe Henri.
Dia chi: 19/4/4 Go Cay Céc, Thén Pha Vinh, Xa Vinh Thanh, Thanh phé Nha Trang, Tinh

Khanh Hoa. Viét Nam.

12. Chi tiéu chit lwgng chinh: Xem trén nhan chinh san phim

' 13. Théng tin canh bao: Khéng ding san pham khi co déu hiéu hu hong, da qua han su dung.

b P



VIEN NANG SUAT CHAT LUQNG DEMING
DEMING PRODUCTIVITY QUALITY INSTITUTE

b |<.r)llj\r:;zl-‘llzl:)‘17
Website: www.deming.vn Email: deming.vn@gmail.com
Mi sé/ Code PHIEU KET QUA THU NGHIEM Ngay/ Date:  25/12/2023
BN 364833-02 TEST REPORT Trang/ Page: 01/01
Tén miu/ KYame of Sample: Hén hgp kem trung tinh (Ice mix Neutral 10030)
KY hiéu mau/ Sample Mark: -
S6 lwgng méiu/ Quantity: 01
Tinh trang mau/ Sample description: Mau nguyén ven
Ngay nhdn miu/ Date of receiving: 20/12/2023
Thoi gian thir nghiém/ Testing period: 20/12/2023 - 25/12/2023
Pon vi giti mau/ Client: CONG TY TNHH CAFE HENRI
Dia chi/ Address: S6 19/4/4 Go Ciy Céc, thon Phia Vinh, xd Vinh Thanh, thanh phé Nha

Trang, tinh Khanh Hoa
Két qua thir nghiém/ Test results:

Chi tiéu thir nghi¢m/
TT/ - Test characteristic Két qua thir nghiém/
No. Tén chi tiéu/ | Donvi tinh/ Phwong phép thir/ Test result
Parameters | . Unit Test method

1 |Ham lugng Chi (Pb) e o mg/kg TCVN 10643:2014 Khong phat hién (< 0,02)

2 |Tdng s6 vi sinh vét hiéu khi (¥) CFU/g TCVN 4884-1:2015 < 10(#)

3 |Coliform (*) MPN/g TCVN 4882:2007 0

4 |Escherichia coli gia dinh (¥) MPN/g TCVN 6846:2007 0

5 |Clostridium perfringens (*) CFU/g TCVN 4991:2005 < 10(#)

6 |Staphylococcus aureus (*) MPN/g .~ TCVN 4830-3:2005 0

7 |Téng s6 ndm men va nim méc (*) CFU/g TCVN 8275-1:2010 <10(#)

8 |Ham lugng Patulin nglkg TCVN 8161:2009 Khong phit hi¢n (< 5,0)
Ghi chu: (#) Theo phuong phap thir, két qua duge biéu thi nhd hon 10 CFU/g (voi lugng dich céy 1a 1 ml/dia) néu khong c6 khudn lac dic
trung moc trén dia khi pha loang mau 10 lan.

TRUONG PHONG KY THUAT 1 PAI DIEN VIEN
Head of Technical Division | On behalf of the Institute
NGUYEN VAN TRUNG Pk ZHIMONG TRINH

- (*) Phuong phéap thir duge cong nhan ISOAEC 17025 / Test Methads are accredited by ISO/IEC 17025,
- (¥*) Két qua duge thyre hién béi nha thau phy/ Tested by Subcontract.
-(c) Phtwng phap thir dugce chi dinh / Test metkods are ax.\‘igned
- Céc két qua thir nghiém ghi trong phiéu nay :ln 6 gid trj ddi voi mau do khach hang giri/ Test results are valid for the namely submitted sample (s) only.
- Tén mau, tén khach hang dugc ;:lu theo yeu cilu cia noi giri miw/ Name of sample and customer are writlen as cusfomer's request.
- Khang duge trich sao mét phin Phiéu két qua thir nghiém nay néu khéng c6 sy dong ¥ bing véin ban cia Deming/ This Test Report shall not be reproduced, except in fill, wi ithout the written

approval of Deming,

Tel: 12366562929  Fax: 0236.3617519

Pja chi: L6 21-22 BL.6, KDC Quang Thanh 3B, phweing Hoa Khinh Bic, qun Lién Chidu, thanh phé bi Ning
Lén sira déi: 00

BM.06/QT.08/PQI*03/01/2022




CONG TY TNHH CAFE HENRI

HO SO TU CONG BO

S6: S3/HENRI1/2024

SAN PHAM:

H6n hop kem mém hwong vi Chocolate Vandermeersch

(Ice mix Chocolate Flavor Soft Vandermeersch)

HO SO GOM CO:

1. Ban tw cong bd san pham

2. Phiéu két qua thir nghiém

Nha Trang, ndm 2024




CONG HOA XA HQI CHU NGHIA VIET NAM
Déc lap — Ty do — Hanh phic

BAN TU CONG BO SAN PHAM
S6: 53/HENRI/2024

1. Théng tin vé t6 chire, c4 nhan tw cong bo san phim:
Tén 16 chite, ca nhan: CONG TY TNHH CAFE HENRI

Dia chi: 19/4/4 Go Cay Coc, thén Pht Vinh, xa Vinh Thanh, thanh phé Nha Trang, tinh Khanh
Hoa. Viét Nam.

bién thoai: 0386878453
Email: cafehenri.nt@gmail.com

M s6 doanh nghiép: 4201956730
[1. Théng tin sin phim:

I. Tén san phdm: Hon hgp kem mém huong vi Chocolate Vandermeersch (Ice mix Chocolate

Flavor Soft Vandermeersch)

2. Thanh phén: Buong sucrose, bét cacao giam béo (20.0%), dextrose, bot kem (sira), bot Whey

(sita), chat lam dic (cellulose gum E466, locust bean gum E410).
3. Thoi han str dung san pham:
- Thoi han st dung: 24 thang ké tir ngay san xuat. Ngay san xudt in trén bao bi
4. Quy cich dong goi va chat li¢u bao bi
- Bao bi: San phdm dugc déng gbi trong bao bi nhya dam bao an toan vé sinh thyc phim Theo
quy dinh cua Bo Y Té.
- Quy céach dong goi: 2kg/tui
- Khdi lwong tinh 2 kg

5. Tén va dia chi co s¢ san xuat san pham:

- Xudt x1r: Bi

+ Tén nha san xuit tai: COLAC.BV

+ Dia chi: Biezenstraat 27, B-2340 Beerse, Belgium.

N\



X ~ 4 A ’ S A ~ 2 A - Py ~ 2 & A
ITI. Mau nhén sian pham (@inh kém mdu nhan sin pham hodic md nhén san phdm duy kién)
IV. Yéu cau vé an toan thwe pham:
T6 chirc, ca nhén san xuét, kinh doanh thuc pham dat yéu cau vé an toan thuc phdm theo:

- QCVN 8-1:2011/BYT - Quy chuan k¥ thuat Qudc gia déi véi gidi han an toan cho phép dbi

v6i 6 nhiém doc t6 vi nam nam trong thuc phim;

- QCVN 8-2:2011/BYT - Quy chuin k¥ thuit Qudc gia dbi voi giGi han 6 nhiém kim loai
ning trong thuc pham;

- QCVN 8-3:2012/BYT - Quy chuén k¥ thuat quéc gia d6i v6i 6 nhiém vi sinh vat trong thuc

phim;

Chiing t6i xin cam két thuc hién ddy du cic quy dinh cta phap luat vé an toan thuc
pham va hoan toan chju trach nhiém vé tinh phép Iy cta hd so cong b va chat lugng, an toan

thuc pham ddi v6i san pham da cong bd.

Khdnh Hoa, ngay /S thang 0. nam 2024 =
PAI DIEN TO CHUC, CA NHAN N




Phu luc:

HINH ANH SAN PHAM VA M
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AU NHAN SAN PHAM

3

- R Agpert de

A1 Releraatm-
i W e

g m
ﬁ

e pr3af 4

17 O el

]

A0 k4T OO0 kcal)

]

i
Egg

000 wal)

L L

L1l LE{ 8

5 auuwm m_.

T RN GV I AT R

LM [ S WL SR .00 AT acDp L Ut

B4l elrg youm ) Segrg Lo .00 10D [/ LErR UESRY

s EW PR WG Ty TR Aoy

L% )4 LI

% 0

I L i T

INGREDIENTS : Saccharose, Cacao Maigre en Poudre
(20.0%). glﬂ!i‘gg%
_h.a!!-b_d.m« ..#1- e

E406, tartne de g E410}

INGREDIENTS: Saccharose. Fat-reducd Coacoa Powder
({20.0%), Dextrose, Cream Powder (MILK), Whey Poveder
(MILK), Thickeners ionsfluiose qum E4G5, looust besn gum
E410)
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NHAN PHU SAN PHAM

. Tén sian pham: Hon hop kem mém huong vi Chocolate Vandermeersch (Ice mix

Chocolate Flavor Soft Vandermeersch)

Thanh phﬁn: Puong sucrose, bot cacao giam béo (20,0%), dextrose, bot kem (sira), bot
Whey (sira), chét lam dic (cellulose gum E466, locust bean gum E410).

Huoéng dan sir dung:

- C6 thé st dung ngay.

- Dung trong nguyén liéu lam kem, banh.

- Nhiét d§ bao quan (0-25 °© C), tranh anh sang va kho réo.

Huéng din bao quan: Bao quan trong thiing kin, noi khé rdo, thoang mat, tranh anh néng

mat troi.

. Thoi han sir dung: 24 thang ké tir ngay san xuat.
. Ngay san xuét: Xem trén bao bi (nam thang ngay)

5
6
7.
8
9

Khéi lwong tinh: 2 kg

. S6 cong bo: 53/HENRI/2024

. Xuit xir: Bi

10. Nha san xuat: COLAC.BV

11. Thwong nhin nhép khéu, phin phoi va chiu trach nhi¢m vé chét lwgng san phim:

Cong ty TNHH Cafe Henri.
Dia chi: 19/4/4 Go Cay Coc, Thon Phi Vinh, Xa Vinh Thanh, Thanh phé Nha Trang, Tinh
Khanh Hoa, Viét Nam.

12. Chi tiéu chat lrong chinh: Xem trén nhan chinh san pham

13. Thong tin cinh bao: Khong dung san pham khi c6 d4u hiéu hu hong, da qud han sir dung.

N4
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VIEN NANG SUAT CHAT LUQNG DEMING
DEMING PRODUCTIVITY QUALITY INSTITUTE

TR VLAT 1.003
150 17025:2017

Website: www.deming.vn Email: deming.vn@gmail.com

Mi s6/ Code PHIEU KET QUA THU NGHIEM Ngay/ Date:  25/12/2023
BN 364833-03 TEST REPORT Trang/ Page: 01/01

Tén miu/ Name of Sample: Hdn hgp kem mém hwong vi Chocolate Vandermeersch (Ice mix Chocolate

Flavor Soft Vandermeersch)

Ky hi¢u miw/ Sample Mark: -

S6 lwong mAw/ Quantity: 01

Tinh trang mAu/ Sample description: Maiu nguyén ven

Ngay nhan mau/ Date of receiving: 20/12/2023

Thoi gian thir nghiém/ Testing period: 20/12/2023 - 25/12/2023

Pon vi givi miu/ Client: CONG TY TNHH CAFE HENRI

Pia chi/ Address: S6 19/4/4 Go Cay Cée, thon Pha Vinh, xa Vinh Thanh, thanh phé Nha

Trang, tinh, Khinh Hoa
Két qua thir nghiém/ Test results: G

Chi tiéu thir nghiém/
TT/ Test characteristic Két qua thir nghiém/
No. Tén chi tiéu/ . Pon vi tinh/ Phuong phap thii/ Test result
Parameters Unit Test method

1 |Ham lugng Chi (Pb) mg/kg TCVN 10643:2014 Khdéng phat hién (< 0,02)

2 |Téng sb vi sinh vét hiéu khi (*) CFU/g TCVN 4884-1:2015 8,5x 10

3 |Coliform (*) MPN/g TCVN 4882:2007 0

4 |Escherichia coli gia dinh (*) MPN/g TCVN 6846:2007 0

5 |Clostridium perfringens (*) CFU/g TCVN 4991:2005 <10(#)

6 |Staphylococcus aureus (*) MPN/g ' TCVN 4830-3:2005 0

7 |Tdng s6 ndm men va ndm méc (*) CFU/g TCVN 8275-1:2010 < 10(#)

8 |Ham lugng Patulin ug/kg TCVN 8161:2009 Khong phét hién (< 5,0)
Ghi chii: (#) Theo phuong phap thir, két qua dugre biéu thj nhd hon 10 CFU/g (véi luong dich cdy 1a 1 ml/dia) néu khong cé khuén lac dic
tring moc trén dfa khi pha loang mau 10 14n,

TRUONG PHONG KY THUAT 1
Head of Technical Division 1

PAI DIEN VIEN

NGUYEN VAN TRUNG £l THI MONG TRINH

- (*) Phueng phap thir duge cong nhin ISO/IEC 17025 / Test Methods are accredited by ISO/IEC 17025.

- (**) Két quit durgre thyre hign bé nha thau phy/ Tested by Subcontract,

- (c) Phuong phap thir dugc chi dinh / Test methods are assigned

- Cac két qua thir nghiém ghi trong phiéu ndy chi ¢6 gia tri d6i vdi mau do khich hang giri/ Test resuits are valid for the namely submitted sample (s) enly.

- Tén mau, tén khach hang duwgc ghi theo yéu cau ciia noi giri mawNane of sample and customer are writlen as customer's request.

- Khéng duge trich sao mt phan Phiéu két qui thir nghiém ndy néu khong cé sir dong y bing van bin clia Deming/ This Test Report shall not be reproduced,

except in full, without the written

approval of Deming.

Tel: (1236.6562929  Fax: 0236.3617519

Pja chi: L 21-22 B1.6, KDC Quang Thanh 3B, phiring Hoa Khdnh Bdc, quan Lién Chiéu, thanh phd Pa Ning
Lén sira ddi: 00

BM.06/QT.08/PQI*03/01/2022




CONG TY TNHH CAFE HENRI

HO SO TU CONG BO

S6: 54/HENRI/2024

SAN PHAM:

Hwong liéu tiramisu (Pasto tiramisu flavor)

HO SO GOM CO:

1. Ban tw cong bo san pham

2. Phiéu két qua thir nghiém

Nha Trang, nam 2024




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

BAN TU CONG BO SAN PHAM
S6: S4/HENRI/2024

I. Théng tin vé to chirc, ca nhén tw cong bd sén phim:
Tén t6 chirc, ca nhan: CONG TY TNHH CAFE HENRI

Dia chi: 19/4/4 Go Cay Cdc, thon Phu Vinh, xa Vinh Thanh, thanh phd Nha Trang, tinh Khanh
Hoa, Viét Nam.

Dién thoai: 0386878453 Fax:

Email:

Ma s6 doanh nghiép: 4201956730
I1. Théng tin sdn pham:

1. Tén san pham: Huong liéu tiramisu (Pasto tiramisu flavor)

2. Thanh phan: duong sucrose, xi-rd glucose-fructose, nude, sira dic co duong (sira bo, dudng
sucrose), dudng caramel, chat 1am dic (tinh bt ngd bién tinh E1442), long d6 trirng, bot ca cao da
khtr chit béo, huwong vi (chira hat phi, 6¢ cho), rugu, chét nhii héa (mono- va diglycerid ctia acid
béo E471), huong vi tu nhién, acid (acid citric E331), chét bao quan (kali sorbate E202).

3. Thoi han st dung san pham:

- Thoi han sir dung: 24 thang ké tir ngay sin xudt. Ngay san xuat in trén bao bi

4. Quy cach dong g6i va chét liéu bao bi:

- Bao bi: San phidm dugc dong géi trong hii nhyra dam bao an toan vé sinh thyc phim Theo quy
dinh cia B6 Y Té.

- Quy cach déng goi: 6 hi/thung

- Khéi luong tinh 1150 g/hil

5. Tén va dia chi co s& san xudt san pham:

- Xuat x@: Bi

+ Tén nha san xuét tai: COLAC.BV
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+ Dia chi: Biezenstraat 27, B-2340 Beerse, Belgium.

x ~ > A , < Py o » 2 o Y o - A LA
III. Mau nhan san pham (dinh kém mau nhén san pham hodc ma nhén san pham du kién)

IV. Yéu ciu vé an toan thye pham:

T6 chirc, ca nhan san xuét, kinh doanh thuc phim dat yéu cau vé an toan thuc phim theo:

QCVN 8-1:2011/BYT - Quy chuén k¥ thuat Qudc gia ddi voi gi6i han 6 nhiém doc t6 vi

nam trong thuc phim.
QCVN 8-2:2011/BYT - Quy chuén k§ thuét quc gia ddi voi gii han 6 nhiém kim loai

nang trong thuce phém.
QCVN 8-3:2012/BYT - Quy chuin k§ thuat qudc gia d6i véi 6 nhiém vi sinh vat trong

thire pham.
- QCVN 6-3:2010/BYT - Quy chuén k¥ thuét Quéc gia dbi véi cac san phim d6 ubng con;

Chung t6i xin cam két thuc hién ddy di cdc quy dinh cta phap luat vé an toan thuc
phdm va hoan toan chiu trach nhiém vé tinh phép 1y cua hd so cong bd va chat lugng, an toan
thye phdm ddi véi san phdm da cong bo./.

Khdnh Hoa, ngay/S. thangCl. ndm 2024
PAI DIEN TO CHUC, CA NHAN




Phu luc:
HINH ANH SAN PHAM VA MAU NHAN SAN PHAM
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NHAN PHU SAN PHAM

h

. Tén san pham: Huong liéu tiramisu (Pasto tiramisu flavor)

Thanh ph?in: dudng sucrose, xi-ro glucose-fructose, nudc, sita dac co duong (sira bo,
dudng sucrose), dudng caramel, chat lam dic (tinh bot ngo bién tinh E1442), 1ong do trimg,
bot ca cao da khir chat béo, huong vi (chira hat phi, 6c ché), rugu, chat nhii héa (mono- va
diglycerid cua acid béo E471), huong vi tu nhién, acid (acid citric E331), chit bao quan
(kali sorbate E202).

Hwéng dan sir dung:

- C6 thé sir dung ngay.

- Dung trong nguyén li¢u lam kem, banh.

- Nhiét d6 bao quan (0-25 ° C), tranh anh sang va kho réo.

Huéng din bao quan: Bio quan trong thung kin, noi kho rdo, thoang mat, tranh anh nang
mit troi.

Thoi han sir dung: 24 thang ké tir ngy san XUét.

. Ngay san xuét: Xem trén bao bi (nim thang ngay)

6
%
8
9

Khéi lwgng tinh: 1150 g

. S6 cong bé: 54/HENRI/2024

. Xuat xir: Bi

10. Nha san xuiat: COLAC.BV

11. Thwong nhan nhip khéu, phin phf)i va chiu trach nhiém vé chat lrgng sin pham:

Cong ty TNHH Cafe Henri.
Dia chi: 19/4/4 Go Cay Coc, Thon Pha Vinh, X& Vinh Thanh, Thanh ph6 Nha Trang, Tinh
Khanh Hoa, Viét Nam.

12. Chi tiéu chit lwgng chinh: Xem trén nhan chinh sin phdm

13. Thong tin cinh bao: Khong dung san pham khi c6 déu hiéu hu hong, da qua han sir dung.
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VIEN NANG SUAT CHAT LUQNG DEMING F ool
flac=mrA
DEMING PRODUCTIVITY QUALITY INSTITUTE S
AT
Lok ™ VLAT 1.003
ISO 17025:2017
Website: www.deming.vn Email: deming.vn@gmail.com
Ma s6/ Code PHIEU KET QUA THU NGHIEM Ngdy/ Date: ~ 25/12/2023
BN 364833-04 TEST REPORT Trang/ Page: 01/02
&
Tén miv/ Name of Sample: Huwong li¢u Tiramisu (Pasto Tiramisu Flavor)
Ky hiéu maw/ Sample Mark: -
S6 lwgng miu/ Quantity: 01
Tinh trang mau/ Sample description: Maiu nguyén ven
Ngay nhin miu/ Date of receiving: 20/12/2023
Thoi gian thir nghi€ém/ Testing period: 20/12/2023 - 25/12/2023
Don vi givi miw/ Client: CONG TY TNHH CAFE HENRI
Dia chi/ Address: Sb 19/4/4 Go Cay Céc, thén Phii Vinh, xa Vinh Thanh, thanh phé Nha
Trang, tinh Khanh Hoa
Két qua thir nghiém/ Test results: Xem trang 02/02

TRUONG PHONG KY THUAT 1 DPAI DIEN VIEN
Head of Technical Division 1 On behalf of the Institute

/

NGUYEN VAN TRUNG LE THI MONG TRINH

- (*) Phueng phap thir dige cong nhin ISO/IEC 17025 / Test Methods are accredited by ISO/IEC 17025,

- (**) Két qua dwge thue hign béi nha thiu phy/ Fested by Subconiract.

- {c) Phiromg phap thir duge chi dinh / Test methads are assigned

- Téc két qua thir nghi¢m ghi trong phiéu nay chi cé gid tri d6i véi mAu do khach hang giri/ Test results are valid for the namely submitted sample (s) only.

- Tén méu, tén khach hang duge ghi theo yéu ciu cia noi giri mawNanie of sample and.' customer are written as Cust(.lmcr c request, A N —
- Khong duge trich sao mét phan Phiéu két qui thir nghiém nay néu khong cé sy dong y bang vin ban cia Deming/ This Test Report shall not be reproduced, except in full, without the writte

approval of Deming,

Tel: 0236.6562929  Fax: (1236.3617519

Dia chi: Lo 21-22 B1.6, KDC Quang Thanh 38, phuwomg Hoa Khdnh Bdc, quiin Lién Chiéu, thanh plrr‘f Ba Ning .
Lan sira déi: 00

BM.06/QT.08/PQI*03/01/2022
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VIEN NANG SUAT CHAT LUQNG DEMING &
DEMING PRODUCTIVITY QUALITY INSTITUTE

N

K

700 ,;—:\\ s  AOSC
s 150 17025,2017
Website: www.deming.vn Email: deming.vn@gmail.com
M3 sé/ Code PHIEU KET QUA THU NGHIEM Ngay/ Date: 25/12/2023
BN 364833-04 TEST REPORT Trang/ Page: 02/02
Chi tiéu thir nghiém/
TT/ Test characteristic Két qu thir nghiém/
No. Tén chi tiéu/ Pon vj tinh/ Phuwong ph:ap thi/ Test result
Parameters Unit Test method
1 |Ham legng Chi (Pb) mg/kg TCVN 10643:2014 Khong phit hién (< 0,05)
. HD.02.87/PQI-KT2
2 ™ 0
Ham lugng Ethanol %o (Re£TCVN 5562:2009) 0,65
x mg/kg i i
3 (Ham lugng Methanol A5 100° Ref. TCVN 8010:2009 Khéng phat hién (< 5,0)
con =
4 |Ham lugng Liru huynh dioxid (SO,) mg/kg ol  TCVN 9519-1:2012 Khdng phat hién (< 10)
5 |Ham lugng Ochratoxin A uglkg o AOQAC 991.44 Khéng phit hién (< 2,0)
6 |Téng s6 vi sinh vét hiéu khi (*) | CFu/g TCVN 4884-1:2015 4,2 x 10°
7 |Coliform (*) | ‘ MPN/g TCVN 4882:2007 0
8 |Escherichia coli gia dinh (*) MPN/g TCVN 6846:2007 0
9 |Clostridium perfringens (*) CFU/g TCVN 4991:2005 < 10(#)
10 |Staphylococcus aureus (*) MPN/g "CVN 4830-3:2005
11 |Téng s ndm men va ndm méc (¥) CFU/g | = TCVN8275-1:2010 < 10(#)4\@\
12 Vi khuan duong rudt (Streptococci CFU/g 1SO 11290-2:2018 Khéng plﬁﬁ%‘@ﬂ)
faecal) (*)
—
13 |Pseudomonas aeruginosa (¥) CFU/g Ref. TCVN 8881:2011 Khéng phé?{/
Ghi chu: (#) Theo phuong phup thir, két qua duoc biéu thi nhé hon 10 CFU/g (v6i luong dich cdy 1a 1 ml/dia) néu khéng co khum lac ddc trung
moe trén dia khi pha loang mau 10 lan,

- (*) Phuong phap thir duogc cdng nhan ISOAEC 17025 / Test Methods are accredited by ISO/IEC 17025,

- (**) Két qué duge thuc hién bai nha théu phy/ Tested by Subcontract.

-(c) Phucrng phap thir duge chi dinh / Test methods are assigned

- Cée két qua thir nghiém ghi trong phiéu nay (:hl 6 gia tri d6i vai miu do khach hang gii/ Test results are valid for the namely submitted sample (s) only.

- Tén méu, tém khach hang dwoc ghi theo yeu cdu cia not gii mAw/ Nmrre of sample and customer are wrilten as customer's requesl.

- Khéng duge trich sao mét phén Phiéu két qua thir nghiém nay néu khong co sy ddng ¥ bang van ban cia Deming/ This Test Report shail not be reproduced, except in full, w vithout the written approval of

Deming.

Tel: 0236.6562929  Fax: 0236.3617519

Dia chi: Lé 21-22 B1.6, KDC Quang Thanh 3B, phuing Hoa Khinh Bde, qun Lién Chiéu, thinh phi D Ning
Lén sira d6i: 00

BM.06/QT.08/PQI*03/01/2022
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SO KE HOACH VA PAU TU CONG HOA XA HQI CHU NGHiA VIET NAM
. TINH KHANH HOA Déc 1ap - Ty do — Hanh phic
PHONG PANG KY KINH DOANH

GIAY CHUNG NHAN DANG KY DOANH NGHIEP
CONG TY TRACH NHIEM HU'U HAN MOT THANH VIEN

Ma 56 doanh nghiép: 4201956730
Ding ky lan dau: ngay 31 thing 05 nam 2022

1. Tén cong ty

Tén cong ty viét bang tiéng Viét: CONG TY TNHH CAFE HENRI
Tén cong ty Vi{;t brﬁng tiéng nuéc ngoai: CAFE HENRI CO., LTD
Tén cong ty viét tit:

2. Dia chi tru s¢ chinh

19/4/4 Go Cay Céc, Thén Phii Vinh, Xa Vinh Thanh, Thanh phé Nha Trang, Tink
Khanh Hoa, Viét Nam

Dién thoai: 0386878453 Fax:
Email; Website:
3. Von diéu I¢ 3.000.000.000 ddng

Bang chir: Ba ty dong

4. Thong tin vé chia sé hiru

Hovatén: LE THINGA Gi6i tinh: Ni

Sinh ngay:  10/10/1985 Dén tdc: Kinh Quéc tich: Viét Nam

Loai gidy to phép ly clia ca nhan:  Hg chiéu Viét Nam

S6 gidy to phép Iy ctia c4 nhan: N208934]

Ngay cap:  22/07/2019 Noi cap: Dai sit quén Viét Nam Tai Bi

Dia chi thuong trii: 19//4/4 Go Cay Céc, Thén Phai Vink, Xa Vink Thanh, Thanh phé
Nha Trang, Tinh Khinh Hoa, Viét Nam

Dia chi lién lac: 19/4/4 Go Cay Céc, Thén Phii Vinh, Xa Vinh Thanh, Thanh phé Nha
Trang, Tinh Khdnh Hoa, Viét Nam

5. Nguoi dai dién theo phap luit cia cong ty



* Hova tén: LE THI NGA Gidi tinh: N

Chirc danh:  Gidm déc

Sinh ngay:  70/10/1985 Dén tbéc: Kinh Qudc tich: Viét Nam

Loai gidy t& phdp 1y ciia ¢4 nhan: Hp chiéu Viét Nam

S6 gidy to phép 1y ctia c4 nhan: N2089341

Ngdy cdp:  22/07/2019 Noi cip: Dai si quan Viét Nam Tai Bi

Dia chi thudng tra: 19/4/4 Go Cay Coc, Thén Ph Vinh, X Vinh Thanh, Thanh phé
Nha Trang, Tinh Khdnh Hoa, Viét Nam

Dia chi lién lac: 719/4/4 Go Cdy Coc, Thén Phii Vinh, Xa Vinh Thanh, Thanh phé
Nha Trang, Tinh Khinh Hoa, Viét Nam '

TRUONG PHONG




SO KE HOACH VA PAU TU CONG HOA XA HQI CHU NGHIA VIET NAM
TINH KHANH HOA Doc 1ap — Tw do — Hanh phuc
PHONG PANG KY KINH DOANH

GIAY CHUNG NHAN DANG KY PIA PIEM KINH DOANH
Mai s6 dia diém kinh doanh: 00001
Ding ky lan dau, ngay 03 thang 11 nam 2022

1. Tén dia diém kinh doanh: PIA PIEM KINH DOANH HENRI - CONG TY TNHH
CAFE HENRI

Tén dia dlern kinh doanh v1et bang tiéng nuwdc ngoai:

Tén dia diém kinh doanh viét tit: HENRI

2. Pia chi:

LOI-09E tang 1, toa nha TTTM A&B Central Square, 44 Tran Phii, Phwong Léc Tho,
Thanh phé Nha Trang, Tinh Khdnh Hoa, Viét Nam

Dién thoai: Fax:

Email; Website:

3. Théng tin vé ngudi dirng diu

Hovatén: LE THINGA Gidi tinh: N

Sinh ngay:  10/10/1985 Dian toe: Kinh Québc tich: Vigt Nam

Loai gidy to phép Iy ctia ¢4 nhan:  HJ chiéu Viét Nam

S6 gidy to phap 1y ctia c4 nhan: N2089341

Ngay cap:  22/07/2019 Noi cip: Pai sit qudn Viét Nam Tai Bi

Dia chi thuong tra: 19/4/4 Go Cdy Céc, Thén Phii Vinh, Xa Vinh Thanh, Thanh pho
Nha Trang, Tinh Khanh Hoa, Viét Nam

Dia chi lién lac: 19/4/4 Go Cay Coc, Thén Phu Vinh, Xa Vinh Thanh, Thanh phc;?' Nha
Trang, Tinh Khanh Hoa, Viét Nam

4. Thong tin vé doanh nghiép/chi nhanh chii quan:

Tén doanh nghi€p/chi nhanh: CONG TY TNHH CAFE HENRI

M s6 doanh nghiép/chi nhanh: 4201956730

Dia chi tru s& chinh/chi nhanh: 19/4/4 Go Cay Coc, Thén Pht Vinh, Xa Vinh Thanh,
Thanh phd Nha Trang, Tinh Khanh Hoa, Viét Nam
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