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Tén t6 chirc, c& nhan; Cong Ty TNHH Daissy Whole Foods

Dia chi: Thén Thai Thong 1, X& Vinh Thai, Thanh phd Nha Trang, Tinh Khanh Hoa, Viét Nam
Bién thoai: 0946 001 684 FaX: .......ccoovveeeeerereeeeeeeeer e

E-mail: passion@daissyfoods.com

Ma sb doanh nghiép: 4201929776

S6 Gidy chirng nhan co s& du didu kién ATTP: 38/GCNATTP-SCT Ngay Cép: 14/06/2023

Nguoi ky: SO
CONG
THUONG,
Co quan: UY
BAN NHAN
DAN TINH
KHANH HOA
Thoi gian ky:
16.02.2024 -
11:11:35
+07:00

Noi cap: S& Céng Throng Tinh Khanh Hoa (d6i voi co sé thude déi twong phai cap Gidy chirng nhan co s& di

diéu kién an toan thuc phdm theo quy dinh)
Il. Théng tin vé san pham
1. Tén san phadm: Banh mi men tw nhién

2. Thanh phan: bét mi, nwéc loc, bot gao, mudi bién.

3. Théi han st dung san pham: 3 ngay tir ngay san xuat néu bdo quan & nhiét dd phong, 3 thang néu cp déng.

4. Quy cach dong goi va chat liéu bao bi: déng gdi vai nhiéu khdi lwgng va hinh dang khac nhau tuy theo yéu

cau cta khach hang, géi trong hodc tui gidy hoéc tui ni 16ng.

5. Tén va dia chi co s& san xuat san pham (trwong hop thu@ co' SO SAN XUAL):......oveveeeeeeeeeeeeeeeeren

lll. Ma3u nhan san pham
- Dinh kém méu nhan san pham du kién
IV. Yéu cau vé an toan thwc pham

T chirc, c& nhan san xuét, kinh doanh thyuc pham dat yéu chu v& an toan thyc pham theo:

- QCVN 8-1:2011/BYT: Quy chuan ky thuat qudc gia d6i v&i gidi han 6 nhiém déc t6 vi ndm trong thuc phdm

- Tiéu chudn nha san xuét dinh kem.

Chung téi xin cam két thyc hién day da cac quy dinh ctia phap luat vé an toan thye phdm va hoan toan chiu

trach nhiém vé tinh phap ly ctia hd so cong b va chét lgng, an toan thuc pham dbi voi san phdm da cong bb./.

Khanh Hoa, ngay 15 thang 02 nam 2024
DA DIEN TO CHUC, CA NHAN
929 rKygte‘. déng dau)

Giam doc

DINH HOANG NGAN



BANG THONG TIN TIEU CHUAN NHA SAN XUAT

Sin phim: BANH MI MEN TU NHIEN

1. Cac chi tiéu cam quan:

STT | Tén chi tiéu : . Yéuchucim qﬁan
1 | Trang théi Béanh ng. rudt banh mém. dan hdi tét - =
’ Mau séc V6 banh mau vang sang dén vang sim, nau, co thé ¢6 nhing =
khoéng tring do ric bt gao. Rudt banh mau tréing nga. ATV T
3 Mui vi Mui thom nhe dac trung of Wi

2. Cic chi tiéu an toan thwe phim:

v A =R ~ A . A
Gidi han 6 nhiém djc to vi nam:

STT Tén chi tiéu Donvitinh |  Giéihantéida
1 Aflatoxin B1 ug/kg 2
2 Aflatoxin tong sb ng/kg 4
3 Ochratoxin A ne/kg 3
4 Deoxynivalenol ug/kg 500
5 Zearalenone ug/kg 50

Khdnh Hod, ngay 15 thang 02 nam 2024
PAI DIEN TO CHUTC, CA NHAN
f(léy-, én, dong ddu)
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NSX, HSD:

DEEP BLUE

ISLAND

ARTISAN SOURDOUGH
COUNTRY BREAD —

o 36-hour fermentation
& cold retard
Ingredients: wheat flour,
filtered water, rice flour, sea
salt.
Wrap leftovers in the original
paper; avoid airtight
containers and plastic bags.
Store in cool areas. If not used
up within the day of purchase,
best to slice & freeze, use
within 3 months.

Qegao
 Lénmen & 100%

c
lanh36giy  Chad
Thanh phan: b6t mi, nuéc loc,
bét gao, mudi bién.

HDBQ: gdi ph”én chua dung
hét vai gidy géi ban dau; tranh
dé trong tui ni 16ng hay hop
kin khi. Dé noi thoang mat.
Néu dung khong het trong
ngay mua, t8t nhat cat 14t roi
cap déng, dung trong 3 thang.

HDSD: dlng truc tiép, hodc kém
cac mon chay/man. San xuat béi:
Cong Ty TNHH Daissy Whole Foods,
Thon Thai Théng 1, Xa Vinh Thai,
Thanh phd Nha Trang, Tinh Khanh
Hoa, Viét Nam.

BANH MI MEN TU'NHIEN
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Dia chi: 6-8-10, Trén Phti, P. Xuong Huan, TP. Nha Trang, tinh Khénh Hoa ////——;—F"\“\\\
Dién thoai: 84-258.3811.856 / 84-258.3828.769; Fax: 84-258.3824.058; Website: www.ipn. ofg,m!l“\.\

\
A\

7P AN

/;
&
m
7
>
2
N\

PHIEU KET QUA KIEM NGHIEM [viassio |
TESTREPORT
i S6: 359
1. Tén mau: Banh mi men tu nhién
2. M4 s6 mau: 00351/HH/23
3. M6 ta mau: MAu dyng trong tii gidy, c6 dén tén san phim. Mu dugc khach hing mang dén.

4. S6 lugng miu: 200g
5. Thoi gian luu mau: MAu khéng luu
6. Ngay lay mau: Khéng cé
7. Ngdy nhan mau:  12/06/2023
8. Ngay kiém nghiém: 13/06/2023
9. Noi giri miu: CONG TY TNHH DAISSY WHOLE FOODS
Bia chi: Thon Thai Théng 1, Xa Vinh Théi, Thanh phé Nha Trang, Tinh Khanh Hoa, Viét Nam
10. Tai liéu kém theo: Khong c6
11. Két qua kidm nghiém:

STT Chi tiéu kiém nghiém Phuong phip kidm nghiém Két qua
1 Ham lueong aflatoxin B1 | QT.HHG67-21 (%) ~ Khéng phat hién (LOD = 0,1
_ - ug/kg)
2 Ham luong aflatoxin tong s& QT. HH 67-21 (%) Khong phat hién (LOD =0,1
] pg/ke)
3 ham lugng deoxynivalenol QT.HH.11.19 Khoéng phat hién (LOD =1
- (HPLC/LC-MS) ug/kg)
4 Ham luong zearalenone QT.HH.11.19 Khéng phat hién (LOD =1
(HPLC/LC-MS) ug/kg) ]
5 |Ham lwong ochratoxin A QT.HH 38-19 Khong phat hién (LOD=0,1
B (HPLC/LC-MS/MS) ug/kg)
Ghi chu:

LOD: Limit of detection/ Gidi han phdt hién
Phép thir danh ddu (*) @a dwoc VILAS cong nhan phit hopvéi ISO/IEC 17025:2017
Khanh Hoa, ngay 22 thang 06 nim 2023

GIAM POC TRUNG TAM AN TOAN THU'C PHAM VIEN TRUONG
KHU VU'C MIEN TRUNG

/'/_,’,I

Pao Thi Van Khéanh

P& Thai Hiung

Két qua ndy chi ¢d gid tri trén mdu kiém nghiém/ Thong tin vé mdu dwoc ghi theo yéu cdu ciia noi gii maw Khong dwge trich dan mp’t~ phdn phiéu ke:’.r qud
kiém nghi¢m néu khéng c6 sw dong y bang van ban cia Vign Pastewr Nha Trang/ Khong nhdn khiéu nai trong trugng hgp khong cé mdu leu hodie hét thoi
gian luw mau theo quy dinh
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TRUNG TAM AN TOAN THYC PHAM KHU VU'C MIEN TRUNGRS %
CENTER FOR FOOD SAFETY OF CENTRAL PROVINCEM

. - /"_‘\
Dia chi: 6-8-10, Tran Ph, P. Xuong Huén, TP. Nha Trang, tinh Khénh Hoa % ///;_,\-\\\
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PHIEU KET QUA KIEM NGHIEM [ vicas w0 |
TESTREPORT
i S6: 360
1. Tén mau: Banh mi men tu nhién
2. Mi s6 miu 00352/HH/23
3. M6 ta mu Mau dyng trong thi gidy, c6 dén tén san phdm. MAu dugc khach hang mang dén.
4. S6 lugng mau: 100g

5. Théi gian luu miu: MAu khéng luu

6. Ngay 14y méu: Khéng ¢6
7. Ngdy nhan mau:  12/06/2023

8. Ngay kiém nghiém: 13/06/2023
9. Noi giri miu: CONG TY TNHH DAISSY WHOLE FOODS
Dija chi: Thén Thai Théng 1, X& Vinh Thai, Thanh ph6 Nha Trang, Tinh Khanh Hoa, Viét Nam
10. Tai liéu kém theo: Khdng co6
11. Két qua kiém nghiém:

STT Chi tiéu kiém nghiém Phuong phap kidm nghiém | Két qua
1 Ham lugng carbohydrat QT. HH 11 - 19 (Phuong 51,73 g/100g
, phap Bertrand) -
Ham luong chit béo QT.HH 19-19 (*) 0,17 g/100g
Ham luong duong téng s (tinh QT.HH 11 - 19 (Phuong 2,32 g/100g
| theo saccarose) phép Bertrand) (*) -
| 4 Ham lugng protein QT.HH 06-19 (Phuong 10,70 g/100g
| _ phap Kjeldahl) (*) |
| 5 Ning lugng dinh dudng QT.HH 66-21 251,65 kcal/100g
Ghi chi: - _

Ham lugng protein = Ham lugng nito tong s6 x 6,25
Phép thi danh ddu (*) da duwoc VILAS céng nhdn phit hopvsi ISO/IEC 17025:2017
Khanh Hoa, ngay 22 thang 06 ndm 2023

GIAM POC TRUNG TAM AN TOAN THU'C PHAM VIEN TRUONG
KHU VU'C MIEN TRUNG
VIEN
PASTEUR
Pao Thi Van Khdnh

Do Thiai Hang

Két qua nay chi o) gid tri trén mdu kiém nghiém/ Thong tin vé mdu dwgc ghi theo yéu cdu ciia noi gii maw Khong dwgc trich ddn mot_ phdn phidu kft qud
kiém nghi¢m néu khing cd sw dong y bing van ban ctia Vign Pastewr Nha Trang/ Khong nhdn khiéu nai trong truomg hap khdng c¢é mdu heu hode hét thoi
gianluu madu theo quy dinh
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4. S6 lugng miu:

PHIEU KET QUA KIEM NGHIEM

Banh mi men ty nhién
00353/VS/23

TESTREPORT
Sé: 351

Mau dyng trong thi gidy, c6 dan tén san phdm. Mau duoc khach hang mang dén.

50g

5. Thai gian luu miu: MAu khéng luu

6. Ngay liy mau:
7. Ngiy nhin mau:

Khéng co
12/06/2023

8. Ngiy kiém nghidm: 13/06/2023
CONG TY TNHH DAISSY WHOLE FOODS
Dia chi: Thon Thai Théng 1, X& Vinh Thai, Thanh phé Nha Trang, Tinh Khanh Hoa, Viét Nam
10. Tai liéu kém theo: Khdng c6
11. Két qua kiém nghiém:

9. Noi giri miu:

I VILAS 410 I

STT Chi tiéu kiém nghiém

Phwong phip kiém nghiém

Két qua

1 Téng s6 vi sinh vat hi€u khi

ISO 4833-1:2013(%)

<10 CFU/g

Ghi ch:;

CFU: Don vi hinh thanh khudn lac/ Colony Forming Units
Theo phuong phdp tht, két qua biéu hién < 10 CFU/g khi khéng c6 khudn lac moc trén dia thach
Phép thi danh ddu (*) da duoc VILAS céng nhdn phit hopvéi ISO/IEC 17025:2017

Khanh Hoa, ngay 20 thang 06 nim 2023

P. GIAM POC TRUNG TAM AN TOAN THU'C PHAM

KHU VU'C MIEN TRUNG

Hoang Thi AiVan

VIEN TRUONG

D6 Thii Hing

Két qué nay chi ¢6 gid trj trén mdu kiém nghi¢m/ Thong tin vé mdu dugc ghi theo yéu cdu cia noi gii maw/' Khng dwoc trich ddn mjt phdn phiéu ket qua
kiém nghigm néu khéng ¢d sie déng y bdng vin ban cua Vign Pastewr Nha Trang/ Khong nhdn khiéu nai trong trudng hop khéng ¢6 mdu hew hodc hét thoi

gian luu mdu theo quy dinh
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PHIEU KET QUA KIEM NGHIEM =
TESTREPORT
S6: 352
1. Tén mau: Béanh mi men tu nhién
2. M s6 mau: 00354/VS/23
3. M6 ta mau: Mau dung trong tai gidy, c6 dan tén san phim. MAu dugc khéch hing mang dén.

4. 86 lugng mau: 50g
5. Thoi gian lvu miu: Méu khong luu
6. Ngay ldy miu: Khéng c6
7. Ngdy nhin mdu:  12/06/2023
8. Ngay kiém nghiém: 13/06/2023
9. Noi giri miu: CONG TY TNHH DAISSY WHOLE FOODS
Dia chi: Thon Théi Théng 1, X& Vinh Théi, Thanh phd Nha Trang, Tinh Khanh Hoa, Viét Nam
10. Tai liéu kém theo: Khéng cé
11. Két qua kiém nghiém:

STT Chi tiéu kiém nghiém Phwong phap kiém nghiém | Két qué
1 [Tong sd bao tir ndm men-mdc I1SO 21527-2:2008(*) <10 CFU/g
Ghi chi: o

CFU: Bon vi hinh thanh khudn lac/ Colony Forming Units
Theo phuong phdp thi, két qua biéu hién < 10 CF. Ul/g khi khong c6 khudn lac moc trén da thach
Phép th danh ddu (*) dé diege VILAS cong nhdn phit hopvoi ISO/IEC 17025:2017
Khdnh Hoa, ngay 20 thdang 06 ndm 2023
P. GIAM POC TRUNG TAM AN TOAN THUC PHAM VIEN TRUONG
KHU VU'C MIEN TRUNG

PASTEUR

. NHATRANG
Hoang Thi Ai Van

P06 Thii Hing

K&t qud nay chi cé gid tri trén mdu kiém ng;hiém/ Thong tin vé mdu dwgc ghi theo yéu cdu ciia noi giri méw' Khéng dwge trich ddn mot. phdn phiéu "“f" qua
kiém nghigm néu khéng cé s déng y bing vin ban ctia Vién Pastewr Nha Trang/ Khong nhdn khiéu nai trong treong hop khdng c6 mdu hru hode hét thoi
gian leu mdu theo quy dinh
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PHIEU KET QUA KIEM NGHIEM [nassn ]
TESTREPORT
S6: 353
1. Tén mau: Banh mi men tu nhién
2. Mi s6 mAu: 00355/VS/23
3. M6 ta mau: Mau dyng trong ti gidy, ¢6 dan tén sin phdm. MAu dugc khach hang mang dén.

4. S6 lugng mau: 100g
5. Thoi gian luu mau: Mau khong luu
6. Ngay ldy méu: Khéng c6
7. Ngay nhin mau:  12/06/2023
8. Ngay kiém nghiém: 13/06/2023
9. Noi giri mau: CONG TY TNHH DAISSY WHOLE FOODS
Dia chi: Thon Thai Théng 1, X& Vinh Théi, Thanh phé Nha Trang, Tinh Khanh Hoa, Viét Nam
10. Tai li¢u kém theo: Khdng c6
11. Két qua kidm nghiém:

STT Chi tiéu kiém nghiém Phuong ph4p kiém nghiém | Kétqua ]
"1 Bacillus cereus o ISO 7932:2004(*) <10 CFU/g
2 Clostridium perfringens ISO 7937:2004(*) <10 CFU/g
3 Coliforms o ISO 4832:2006(*) <10CFU/g
4 |Escherichia coli ISO 16649-2:2001(*) <10 CFU/g _
5 |Staphylococcus aureus ISO 6888-1:2021 (*)_ - <10 CFU/g |
Ghi chi:

CFU: Pon vj hinh thanh khudn lac/ Colony Forming Units
Theo phiwong phdp thi, két qua biéu hién < 10 CF. U/g khi khong c6 khudn lac moc trén da thach
Phép thi ddnh ddu (*) @a dwoc VILAS céng nhén phit hopvéi ISO/IEC 17025:2017
Khdanh Hoa, ngay 20 thang 06 nam 2023

P. GIAM POC TRUNG TAM AN TOAN THU'C PHAM VIEN TRUONG
KHU VU'C MIEN TRUNG
/\KW/ ,:_\K'JSTEUR o
; i AiVan “\NHATRANG /o
Hoang Thi Al v \\\\ m.wy .
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Két qua nay chi c6 gid tri trén mdu kiém nghiém/ Thong tin vé mdu dioc ghi theo yéu cdu ciia noi giri méw/ Khong dwge trich din mﬁt~ phdn phiéu kf:t qué
kiém nghi¢m néu khéng cé sic dong y bing van ban ciia Vign Pasteur Nha Trang/ Khong nhdn khiéu nai trong truéng hop khong c6 mdu hwu hodc hét thoi
gian heu mdu theo quy dinh






		2024-02-16T11:11:35+0700
	Việt Nam
	SỞ CÔNG THƯƠNG<sct@khanhhoa.gov.vn> đã ký lên văn bản này!




