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Thong tin ve to chire, cd nhin ty cong bo san phim

Tén td chirc, cd nhan: CONG TY TNHH PHAN PHOI SANH PIEU

Dia chi: 41 Thao Dién, Phuong Thao Dién, Thanh phé Thu D, Thanh phé HO Chi Minh,
Viét Nam

Dién thoai: 028 3823 5800 Fax:

E-mail:
M3 sb doanh nghi¢p: 0311187079
Sé Gidy chimg nhan ATTP:
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Thong tin vé san pham

. Tén san phim: BANH NHAN BACH TUQC PONG LANH
. Thanh phin: Nudc, bip cai, bot mi, bach tudc (6,47 %), trimg ga, bt bip, bot ning,

shortening, ddu dn, hanh 14, gimg, mudi, bat rén, chét diéu chinh dd acid (262(i), 365,
475, 363, 500(ii)), chat chéng dong von (551), mach nha, xi dau, chét diéu vi (621),

bdt ca ngur

. Thai han st dung san pham: 24 thang ké tir ngdy san xuat

Ngay san xudt va han str dung xem trén bao bi

Quy cach dong goi va chit lidu bao bi:

- Chét liéu bao bi: san phdm duogc dit trén khay x6p PS, bén ngoai la thi nhya
PA/LLDPE hoic bao bi khéc theo yéu cau cua khach hang. Bao bi dam bao yéu cau
v& an toan khi tiép xuc truc tiép véi thye pham

- Quy cach dong goi: 300 g hojc tly theo yéu cdu thi trudng va ghi rd trén nhdn san

phém

. Tén va dia chi co s& san xuat san pham:

- Cong ty TNHH Thyc Phim Vigt
- Dia chi: Dudng s8 7, Khu Cong Nghiép Dong Xuyén, phudng Rach Dira, Thanh phd
Viing Tau, tinh Ba Ria Viing Tau, Viét Nam

MAu nhéin sin phim: Dinh kém nhin san phdm hodc mau nhan san phdm du thao (Co

s& tu chiu trach nhiém vé ndi dung nhén Tiéng Anh)
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IV.  Y&u citu vé an toan thyre phiim

To chire, ca nhiin san xudt, kinh doanh thuce pham dat yéu ciu vé an toan thyc pham theo:
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- Quy chuan k¥ thudt quoc gia doi véi gisi han 6 nhi€ém ddc to vi nim trong thye pham

QCVN 8-1:2011/BYT

[ STT | Tén chi tiéu Don vi Mirc tdi da
| Aflatoxin Bl ng/kg 2
2 Aflatoxin tong $O ng/kg 4
3 Ochratoxin A ng/kg 3
4 Deoxynivalenol ng/kg 750
5 Zearalenone ng/kg 75
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- Quy chuin k¥ thudit quoc gia doi vai gioi han & nhiem kim loai néing trong thire pham

QCVN 8-2:2011/BYT

STT Tén chi tiéu Don vi M t6i da
| Cadimi (Cd) mg/kg 0.1
2 Chi (Pb) mg/kg 0.2

. ige A A % . , . A £ .
- Quy dinh gidi han t6i da & nhiém sinh hoc va hoéa hoc trong thyc pham quyét dinh

46/2007/QD-BYT

STT | Tén chi tiéu DPon vi Mirc t6i da
I Tdng s6 VSV hidu khi CFU/g 106
2 Coliforms CFU/g 10°
3 E.coli - CFU/g 102
4 S.aureus CFU/g 102
5 Cl. perfringens CFU/g 102
6 B. cereus CFU/g 102
7 Téng sO bao tir nAm men, nim méc CFU/g 10°
8 Salmonella 125g Khong ¢o
9 Vibrio parahaemolyticus CFU/g 10?

Chung t8i xin cam két thyc hién diy du cac quy dinh cta phap ludt vé an toan thyc pham va
hoin todn chiu trdeh nhigm vé tinh phdp ly eta hd so cong bd va ehdt lugng, an todn thye pham

4 ye 4 A ErY A A
doi vai san pham da céng bo./.
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MAU NHAN SAN PHAM DU THAO

BANH NHAN BACH TUQC PONG LANH
TAKOYAKI OCTOPUS BALLS

Thanh phan/Ingredient: Nude, bép cai, bot mi, bach tudc (6,47 %), trimg ga, bot bép, bot ning,
shortening, dau an, hanh 14, gimg, mudi, bot ran, chét diéu chinh do acid (262(i), 365, 475, 363,
500(ii)), chat chdng dong vén (551), mach nha, xi diu, chat diéu vi (621), bot cd nglr/ Water,
cabbage, wheat flour, octopus (6,47 %), egg, corn starch, tapioca starch, shortening, cooking
oil, green onions, yellow gingers, salt, agedama, acid regulator (262(i), 365, 475, 363, 500(ii)),
anticaking agent (551), malt, soy sauce, tlavor enhancer (621), bonito

Khéi luong tinh/Net weight: 300 g

NSX/MFG:

HSD/EXP: 24 thang ké tir ngay san xuét/ 24 months from MFG
Hudmng dan st dung/Usage:

Cach 1: Chién banh: dé ddu vao ndi, lugng dau phai du ngap banh. Pun soi dau dén nhiét do
170 °C, cho banh Takoyaki (khdng xa ddng banh) vao chién trong thoi gian 6 phit. Banh chin
vo ngoai vang déu, gion/ Method 1: Fry the cake: pour oil into the pot, the amount of oil must
be enough to cover the cake. Heat oil to 170 °C, put Takoyaki cake (do not defrost cake), and
fry for 6 minutes. When cooked, the crust will be golden and crispy

Cach 2: Quay trong 10 vi séng 2,5 phut/ Method 2: Microwave for 2,5 minutes
Hudng din bao quan/ Storage: <-18 °C

Théng tin canh bio/Warning: Khong tai dong san pham. Khéng diing san pham cd dau higu téi
dong/ Do not refreeze. Do not use product if it has any sign of re-freezing

San xudt tai Viét Nam bai: Cong ty TNHH Thue Pham Viét

Dia chi: Dudng sé 7, Khu Cong Nghiép Dong Xuyén, phudng Rach Dira, Thanh phd Viing
Tau, tinh Ba Ria Ving Tau

Phan phéi va chiu trach nhi¢m vé& hang hoéa: Cong ty TNHH Phén Phéi Sanh Piéu
Dia chi: 41 Thao Dién, phuong Thao Pién, TP. Thu Dirc, TP. H6 Chi Minh, Viét Nam
Hotline: 1900636431 AX Code:




