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1. Théng tin vé to chirc, ca nhan ty cong bd san pham

Tén t6 chire, ¢4 nhan: CONG TY TNHH VINH THANH

Dia chi: 96 Tran Quy Cap, p. Van Thanh, TP. Nha Trang, T. Khanh Hoa
Pién thoéi: 0258.3822005 Fax: 02583.828272

E-mail: ctyvinhthanhnt@gmail.com

M s6 doanh nghiép: 4200389454

S6 Gidy ching nhan co so du diéu kién ATTP: 17/GCNATTP-SCT Ngay Cap/Nol cép:
27/06/2022 (d01 v6i co s& thude dbi tuong phai cAp Gidy chimg nhén co sé du diéu kién y
an toan thuc pham theo quy dinh)
I1. Thong tin vé san pham (' ]
1. Tén san pham: Banh Sandwich Den

2. Thanh phﬁn: bot mi (58%), bot mi den Dark rye (10%), duong (7%), sira tuwoi (7%),
bo, sita bot, trirng, muoi, men, phu gia lam banh S500

3. Thoi han sir dung san phdm: 04 ngay ké tir ngay san XUAt.

4. Quy céach dong goi va chét liéu bao bi: 450g tii OPP, 100g tui OPP, 65g tii OPP, 35g
tii OPP

5. Tén va dia chi co s& san xuit san pham (truong hop thué co s& san xuét): Xudng san
xuét 81 Tran Quy Cép va 09 Lé Thanh Phuong, phuong Van Thanh, Nha Trang, Khanh
Hoa.

II1. MAu nhén san phim (dinh kém mdu nhdn san pham hodc mau nhén san pham duw
kién)

IV. Yéu ciu vé an toan thye phim

Té chirc, c4 nhan san xudt, kinh doanh thuc pham dat yéu cau v€ an toan thue nham theo:




- QCVN 8-1: 2011/BYT: Quy chuan k¥ thuét quic gia dbi véi giéi han 6 nhidm doc t6 vi
nam trong thuc pham.

- QCVN 8-2:2011/BYT: Quy chuan k¥ thudt quéc gia dbi véi gi6i han 6 nhiém kim loai
ndng trong thuc pham.

- Quyét dinh s6 6/2007/QD-BYT: Quy dinh gi¢i han t5i da 6 nhidm sinh hoc va hoa hoc
trong thyc pham.

Chiing t6i xin cam két thure hién ddy du c4c quy dinh cia phap ludt vé an toan thuc phdm
va hoan toan chiu trach nhi¢ém vé tinh phép ly ctia hd so cong bd va chit lugng, an toan
thuc pham doi véi san pham da cong bo./.

. Nha Eraggnedy 06 thang 03 nam 2025
A TONCHU'C, CA NHAN




Huéng dan sur dung Ngon hon kh1 dung ngay

- Hudéng dan bao quan: Be noi Khé rdo thoang mat
- Khm ]lmfng tinh: 450g

- Ngay sé’m Xudt: in trén bao bi ’
Han str dung 04 ngay ké tir ngay san xuét“”” _
- Nhasn xuft: CONG TY TNHH VINH THANH

Bta chi van phﬂng 96 Tran Quy Cép P. Van Thanh pe Nha Trang

Khanh Hoa |
- Dién thoai: 0258.3822005






- Hranhp / bot mi (58%), bot m1 den Dark rye (]0%) duong (7%), si‘ra tuoi (7%), lw sita th

“tring, mubi, men, phl,l gia l|am ba.nh SSOO

- Khbi luo'ng tmh lOOg

3 Ngay:sﬁn xudt: in trén bao bi Ve ‘
- Han sir dung: 04 ngay ké tir ngdy san xudt-”
- Nhasan xuét: CONG TY TNHH VINH THANH -~

/‘

- Diachi vin phong: 96 Trin Quy Cap, P. Van Thanh TP Nha Trang

,

- bia chi san Xuat: 81 Tran Qu

Khanh Hoa

gorEE

- Dién thoai: 0258.3822005




trung, mubi, men, phu gia lam banh 8500

- HuO‘ng dan st dung Ngon hon khi dung ngay
- Hudng dan béo quan > é-ncn khé rao thoang mat

- Khéi lugng tgnh. 65g
- Ngay san xuat: in trén bao bi

- Han sir dung: 04 ngéy ké tir ngay san xuﬁt"'
- Nhasan xuat: CONG TY TNHH VINH THANH
- Dla chi van phong 96 Tran Quy Cap, P. Van Thanh TP Nha Trang

- Dia chi san xuét: 81 Tran Quy Cap va 09 Lé
Khanh Hoa W {
- Dién thoai: 0258.3822005

Thanh Phuong, phudne V






Khanh Hoa

x .._'tmn-g, mudi, men, phu gia lam banh S,SO." ¥
Huéng dan str dung Ngon hon khi diing ngay
Hué6ng dan béo quan Be noi kho rao thoang mat
Khm lu'gmg tinh: 35g '
Ngay san xuat m tren Bao bi ;
::Han st dung 04 ngay ke tir ngay san xuaf A

ha san xuit: CONG TY TNHH VTNH THANH.

Dién thoai: 0258.3822005
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Testing Report / Phiéu két qua tha nghiém
Client’s name (Tén khdch hang) . CONG TY TNHH VINH THANH

Name of sample provided by client . Banh Sandwich den
(Tén mau duwoc khdch hang cung cép) |
Sample description (Mé td mau) : MAu dyng trong tui nhya
Source of sample (Ngudn mau) . Mau thir nghiém dugc glri bdi khach hang
Date of receiving (Ngay nhdn méu) . 17-Feb-2025
Date of testing (Ngdy thi nghiém) : 18-Feb-2025
Testing Results / Két qud thir nghiém
. LoD /
No.
/ Parameters / Chi tiéu dnit /. Reisult / Gidi han Matihed /.
STT Don vi Két qua i Phuong phap \*
phat hién b
. Not detected FST-WI01 Chapter 14-2 (2022
1 Aflatoxin B1 k 5 e .
ue/ke Khéng phat hién 1.00 (LC-MS/MS)
; Not detected FST-WI01 Chapter 14-2 (2022)
2 Aflatoxin (B1, B2, G1, G2 k R iy ia .
( ) ug/ke Khéng phat hién 190 (LC-MS/MS)
FST-WI01 chapter 39 (2019)
; N
3 | Ochratoxin A ug/ke Khé‘;t de;zgt;f:n 0.50 (Ref. AOAC 2004.10)
g phat hie (LC-MS/MS)
Lead (Pb) content/ Not detected
Ham lwgng Chi (Pb) me/ke Khéng phat hién — AOKE 29511 1ARS) |
Cadmium (Cd) content/
5 ; ol =0. { q
Ham lugng Cadimi (Cd) mg/kg <L0Q=0.015 0.005 AOAC 999.11 (AAS)
Typical colour of ‘
Colour/ product
6 Mau ) /50g WA TG 206 - Sensory method
san phdm
Typical smell of |
product, without
Smell and taste/ strange taste ‘
7 5
M v vj ™) 1508 | waiiivi dic tromg eda Sensory method
san phdm, khéng cé
mui vila |
State/ Typical of product '
2 ~ =) th
B Trang thai ™! /508 Ddc trung sén phdm Sensany method |
Total fat content (acid |
hydrolysis method)/ FST-WI08 chapter 27 |
vl s v ] 1
9 Ham lwgng chat béo tong 8/100g 6.89 G0 (Ref. TCVN 4592:1988) ‘
s8 (thdy phdn vdi axit) !
Moisture/ FST-WIO08 chapter 16 (2021)
0 | wrvndieony fm 8/100g ad.a (Ref. TCVN 4415:1987) |

This report (including any enclosures and attachments) has been prepared for the exclusive use and benefit of the addressee(s) and solely for the purpose for which it is provided.
Unless we provide express prior written consent, no part of this report should be reproduced, distributed or communicated to any third party. We do not accept any liability if this
report is used for an alternative purpose from which it is intended, nor do we owe any duty of care to any third party in respect of this report. Except where explicitly agreed in
writing, all work and services performed is governed by Intertek Standard Terms and Conditions of Service which is available on request and at http://www.intertek.com/terms. |

Intertek Vietnam Limited ‘
Can Tho City - Food Office & Laboratory: M10, 11, 12, 13 Nam Song Can Tho RZ, Tel.: (84-292) 730 8088 - (84-292) 391 7887 |
Thanh Thuan Area, Phu Thu Ward, Cai Rang District, Can Tho City, Vietnam Email: cs.cantho@intertek.com

HCM City - Food Laboratory: Lot II-1, Group CN II, Tan Binh 1Z, Tay Thanh Ward, Website: www.intertek.com / www.intertek.vn
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. LoD /
No.
Sﬁ{ Parameters / Chi tiéu g;: 1{; i:;ult c{r Gigi han thethOdh/.
' U phat hién wrong phdp
Protein (N*6.25)/ FST-WI08 chapter 110 (2019)
11 | 100 8.80 ; g
Ham lwong dam (N*6.25) 8/100g 010 (Ref. TCVN 4593:1988)
12 | Clostridium perfringens CFU/g <10 - ISO 15213-2:2023
13 | Coliforms MPN/g 0 - ISO 4831: ZO(GRR\
NTETTA el
> Yeasts and Moulds/ CFU/ P .rmn “; \
Ndm men va nédm méc 5 < ] e 21527‘1':\13-1 s ;
. &
15 | E.coli MPN/g 0 - IS0 16649-3:2@(@/
R
TPC (30°C)/ =
16 | Téng s6 vi sinh vt hiéu CFU/g <10 - ISO 4833-1:2013/Amd1:2022
khi (30°C)
17 | Bacillus cereus MPN/g <3 - AOAC 980.31
18 | Staphylococcus aureus MPN/g <3 - AOAC 987.09

Note /Ghi chu:

1. This testing result is only valid on tested sample/ Két qud thir nghiém chi cd gid tri trén mdu thi.

2. LOD: Limit of detection/ Gidi han phdt hién.

3. LOQ: Limit of quantification/ Gidi han dinh lugng.

4. ' parameters are not accredited I1SO/IEC 17025/ Chi tiéu chua duoc céng nhan ISO/IEC 17025.

5. According to the test method of Microbiology, the result is expressed as less than 10 CFU/g when the dish contains no colony/ Theo Phuong
phdp thir cda vi sinh, két qud dugce biéu thj nhd hon 10 CFU/g khi khéng cé khudn lac moc trén dia.

6. According to the test method of Microbiology, the result is expressed as less than 3 MPN/g when there is no positive tube in the three
consecutive dilutions/ Theo Phutong phdp thir clia vi sinh, két qué duc biéu thj nhd hon 3 MPN/g khi khéng cd 6ng duong tinh trong ba ddy
éng pha lodng lién tiép.

7. According to the test method of Microbiology, the result is expressed 0 MPN/g or 0 MPN/ml when there is no positive tube in the three
consecutive dilutions/ Theo Phureng phdp thix clia vi sinh, két qua dugc biéu thi la 0 MPN/g hoiic 0 MPN/ml khi khéng cd 6ng duong tinh
trong ba déy 6ng pha lodng lién tiép.
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