CONG HOA XA HQI CHU NGHIA VIET NAM
DPQC LAP - TU DO - HANH PHUC

BAN TU CONG BO SAN PHAM
S6: 01/YESHUE/2020

I. Thong tin vé td chirc, cd nhin tr cong bd sin phim

Tén td chitc, c4 nhan: CONG TY TNHH SAN XUAT VA THUONG MAI YESHUE

Dia chi: 75 Lé Dudn, phuong Pht Thuan, Thanh phé Hué, Tinh Thira Thién Hué
Dién thoai: (+84) (0234) 6 567 888 Fax: (+84) (0234) 6 567 888
E-mail: info@yeshue.vn Website : www.yeshue.vn '
Ma sé doanh nghiép: 3301608069
II. Théng tin vé siin phim
1. Tén san phim: Gia vi Ph&
2. Thanh phan:

- Qué, dai hdj, dinh huong, thio qua, hat mii, mudi, dudng, dau thye vit, nuée mém, E621

3. Thoi han sir dung san phim: 24 thang k& tir ngay san xudt. Ngdy sin xuét va han sir
dung in trén bao bi.

4. Quy cach déng g6i va chat ligu bao bi:

- Quy céch dong goi:

"+ Hii thiy tinh 110g (3.90z), 24 hi/thung hogc theo yéu ciu cuia khach hing. Bén ngoai la
thung carton. Chét liéu bao goi dam béo an toan thue phim.

+ Goi 250g (8.80z), 48 goi/thung hodc theo yéu cdu cia khéach ;mg Bén ngoai la thung
carton. Chét liéu bao g6i dim bao an toan thue phim.

+ Tai lkg (1;5.302), 12t0i/thung hodc theo yéu ciu cua khdach hang. Bén ngoai la thung
carton. Chét liéu bao géi dam béo an toan thye phém.

+ Tai Skg (176.4), 4 tui/thung hodc theo yéu ciu cua khich hang. Bén ngoai la thung

carton. Chét lidu bao géi dam béo an toan thuc phim.

5. Tén va dia chi co s&r san xuAt san phim (trudng hop thué co s sin xudt)
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I11. MAu nhén san phim (mAu nhén dinh kém)
IV. Yéu ciu vé an toan thwe phim

X o L A \ A .
T4 chirc, c4 nhan san xudt, kinh doanh thuc pham dat yéu cau ve an toan thic pham theo:

Tiéu chuin ciia nha san xuét s6 01/2020 (bang dinh kém)

Ching t6i xin cam két thuc hién diy du cac quy dinh cla phap lut vé an toan thuc phdm
va hoan toan chiu trach nhiém vé tinh phép ly cua hd so cong bé va chét luong, an toan

thue phém déi véi sin phim da cong bo./.

Thira Thién Hué, ngay 10 thang 02 ndm 2020

* |\ VA THUONG M Yol

\YESHUE /) D

Nguyén Tdn Tén Thét Tir My
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TIEU CHUAN NHA SAN XUAT

SO KE HOACH VA DAU TU
TINH THUA THIEN HUE

Thye phim

S&: 01/2020

CONG TY TNHH SAN XUAT
VA THUONG MAI YESHUE

Gia vi Pho

1. Yéu ciu ky thuit:

1.1. Cic chi tiéu cam quan:

- Trang thai: Hon hop khong I4n tap chit.

- Méu sic: Mau vang sim

- Mili vi=Mui tw nhién, thom dic trung cia san phdm, khong cé mui la. Vi mén, ngot

diu ¢6 héu, khong déng chat

1.2. Cc chi tiéu chit lrong cha yéu:

T Tén chi tiéu Pon vi tinh . Mirc cong bo
1 | Ham lugng nudc % <15
2 | Ham lugong duong % 10-15
3 |Ham luong mudi % <15
4 | Ham lugng béo toan phén % 15-20
5 | Ning luong Kcal/100g =100
6 | Protein % >3 3/ CONG
7 | Cholesterol mg/kg <1 S ( THHH SA!
1.3. Cic chi tiéu vi sinh vit: % \VA THUC
TT Tén chi tiéu Pon vi tinh Mikc toi da :
1 | TSVKHK CFU/g 104 QR LT
2 | Coliforms CFU/g 102 e
3 | E.coli MPN/g 3
4 | S.aureus CFU/g 10?
5 | Salmonella Phit hién/25g Khéng c6
6 | TSBTNM-M CFU/g 102
1.4. Him lwong kim loai niing: )
TT Tén chi tiéu Pon vi tinh Mikc toi da
1 | Arsen mg/kg 5,0
2 | Chi mg/kg 3
3 | Cadmi mg/kg 1
4 | Thay ngin mg/kg 0,05
1.5. Giéi han déc t0 vi nAm:
TT - Tén chi tiéu Don vi tinh Mikc toi da 2
1 | Aflatoxin B1 mg/kg 5
2 | Aflatoxin tong sb mg/kg 10

2. Thanh phan céu tao:

- Qué, dai hdi, dinh huong, thdo qua, hat mii, muéi, dudng, ddu thuc vat, nuée mém,
E621.

3. Thoi han sir dung: 24 thang. Ngay san xut va han sir dung in trén rhan san phim.
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4. Huéng dfin siv dyng va bio quén:
4.1, Huéng dan sir dung:

 HA .
Bude 1: Ham 3.5t nude véi hiy bo...(20-25phut)
Bude 2: Cho gia vi Phd - YesHue vao ndi
A : -
Bude 3: Ham nho lra dé gia vj ngfm vao (15-20phat)
Budce 4: Dang néng véi banh ph, rau... dé ting do hip din
* Thong tin canh bdo: Khdng dimg cho nguedi df ing véi thanh phin sin phim.
4.2. Bao quan:
Bio quan noi kho réo, thoang mat. Gitr lanh sau khi m& nép.
5. Chit ligu bao bi va quy edich bao géi.
+ Hii thiy tinh 110g (3.90z), 24 hii/thiing hofic theo yéu cdu ctia khéch hang. Bén
ngoai la thing carton. Chat liéu bao géi dam bao an toan thuc phflm-
+ Goi 250g (8.80z), 48 géilthing hodic theo yéu cu cia khich hang. Bén ngoai la
thiing carton. Chit liéu bao g6i dim bio an toan thuc pham.
+ Tui 1kg (35.30z), 12tui/thing hodc theo yéu cu ctia khach hang. Bén ngodi la thing
carton. Chét liéu bao géi dam béo an toan thyc phém.

+ Tui Skg (176 4), 4 thi/thing hoic theo yéu cdu cta khéch hang. Bén ngodi la thung
carton. Chét lidu bao g6i dam béo an toan thyc pham. ~

b L

6. Cac bién phap phén biét thit, gid:
- Nhén dang thuong hi€u san pham: Logo YESHUE, mau néu cta tem nhan, hinh anh UE /&
thé hién trén tem nhan, ‘,/*f//
- Nhin dang bing mi vach ct:a sin phim trén bao bi thuc Cong ty TNHH Sén xudtva
Thuong mai YesHue.

- Nhén dang qua bao bi: Hii thdy tinh, ndp thiéc, c6 nhén lung va nip; tii nhom; i

PA,; tui déo.

- Nhan dang qua chét luong san pham c6 mui dic trung cia Phé Viét Nam, siic mau

vang sim, vi min, ngot diu c6 hau, khong déing chat.

7. Noi dung ghi nhén: phi hop véi cdc quy dinh phap luat vé ghi nhan hang héa

8. Xuit xir va thwong nhin chiu trach nhi¢m vé chit lwgng hang héa:

- Té chirc: Cong ty TNHH San xuét va Thuong mai YesHue.

- Dia chi: 75 L& Duén, phuémg Phi Thugn, Thanh ph6 Hué, Tinh Thira Thién Hué, VN

- Pién th9ai: 0234.6567.888

Nguyén Tén Tén That Tir My

i
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THANHPHANIINGREDIENT
Qué &b, dinh hung thio qud, hat i, mus, dubng dsu thyc vt s mden, E621

i, fish sauce, 621
Khdng chét bio quin / No Preservative.
BAO QUAN / STORAGE
Bdo qudn nat khd rio, thodng mat. Gid lanh sau khi m& nép.
Keepin cool and dry place. Refrigerate after opening.
Nutrition ':::-_qa _ﬁ,,v-m;k ‘;:
‘Chaestare . [ —
facts Sodm 1m0 i .
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(ONGTYTNHN SX& TMVESNUE (VESHUE CO., LTD
(‘ iachi/Add :75 L& Dui

HUGNG DAN SU'DUNG/HOWTO USE |

B1: Hém 3.5 Ift nut voi thit bd._(20-25 phiit)

B2: Cho gia vi Phd - YesHue vao ndi |

B3: Hdm nhé Ida aé gia vi a0 (15-20 phit) |

84 Diing néng vdi banh phd, rau... 86 tang dd hdp din. !
*Chii j: Khing diing cho ngui dj ing vdi thanh phdn san phdm

Step 01: Stew 3.5 fitres of water with beef_.(20-25 mins)

Step 02: Put the complete seasoning for Phd into the pot

Step 03: Slmwiﬂllowheat(lStolOnﬂus)

SepO: Etwih e feshvegetable. for et st

mmmmmwmrrmqasw
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\ sG Y TE TINH THUA THIRN HUF A . - , . .
TRUNG TAM KIEM NGHIEM CONG H%‘;c’ﬁg H(')rlu- (EIHU;;TGIHDI\] VIET NAM
Ap - Ty do - Hanh phuc

THUOC, MY PHAM, THUC PHAM

S6: 19TP670

PHIEU KET QUA THU' NGHIEREE

Tén miu: Gia vi phé 2=
VILAS 2

Noi sin xudt: Cong ty TNHH san xuét va thuong mai YesHue
75 L& Duén, phudng Phu Thuén, thanh phb Hué

Mo td mau: Méu dugce bio quan kin. Ngay san xuat: 16/10/2019
Thoi gian liru mau: Theo thi tuc Xiz Iy d6; twong thir nghiém

Noi giri méu: Cong ty TNHH san xuit va thuong mai YesHue
75 Lé Dudn, phudng Phi Thudn, thanh phd Hué

Ngay nhin mdu: 21/10/2019 (7
Két qua thir nghigm: /\
TT|  Chitidu thi nghi¢m Pon vi /|\ Phifong Phip thir Két qui
Mau séc /\ \j% Mau ndu sim
Mui tur nhién, thom déc
Mui & a tnmg ciia sn phim, khéng
1 Cam quan c6 mui la
Vi Vi mén, ngot dju ¢6 hau,
khong diang chat
Trang thii X\éb Khong I4n tap chat
2 |Ham Iugng w6 YR TCVN 5613:2007 gl
3 (Ham 1@}@@@&-// Qf/ %  |TCVN 8099-1:2015 67
4 Han},luo\ng}hgt béd™— % TCVN 6508 :2011 2.1
5 |Ham lugng dirong” % | TCVN 4074 :2009 12,2
6 |Carbohydrate” % | TCVN 4594:1988 186
7 |Ham luong mudi % TCVN 3701:2009 12,2
8 |Nang luong Kcal/100g 106,9
9 [Ham luong Chi (Pb) mg/kg | TCVN 7770 :2007 KPH(< 5,08.10%)
10 |Ham luong Cadimi (Cd) mg/kg | TCVN 7603 :2007 KPH(< 0,63.107)
11 |Ham lugng Arsen (As) mg/kg | TCVN 7604 :2007 KPH(< 5,67.107)
12 |Ham luong Thiy Nean (Hg) | mg/kg | TCVN 7602:2007 KPH(< 0,62.10%)
13 |Ham luong Natri % TCVN 10911:2015 1,4

n bai nha thdu phu; (**): thf thir chira dge cong nhéin

v mdu da khdch hang cung c

v&i mdu dem thie
trieong hop klmng c6 mdi hm hodic hét théi han hww mdu theo quy dmh

6 gid iri néu khong ¢d sie dong ¥ ctia Trung tdm Kiém nghi¢m thuce, my phdm, thye pham Thia Thién Hué

Trang 1/2

- (*): Chi tiéu diege thuc higi
- Tlmng tin vé mdu vé noi &
- K&t qua thir nghi¢m chi cogidirl ddi
- Trung tam khing nl:an khiéu ngi trong
- Cdc ban trich sao két qud nay s khong ¢

BM TT/7.8-01.04 (01/05/2019)
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SOV T TINDTHUA THIRN uf
TRUNG TAM KIEM NGHI M
THUOC, MY PHAM, THYC PHAM

CONG HOA XA HOI CHU NGHIA VIET NAM

Doc lap - Ty do - Hanh phiic

TT Chi ti¢u thir nghi¢m Ponvi | Phuong phi ;_f_/ =
: . g phap thif K

14 {Ham lugng Cholesterol mg/kg KTQ.KS.TN—DS/S/ Z I\‘K\PH (<1

15 |Ham lugng Aflatoxin Bl pg/kg TCVN 7407:2004 : KPH (<0,3) R
16 [Ham lugng Aflatoxin tdng sé ng/ke TCVN 7407:2004 KPH (< 1,0)
17 {Téng VSV hiéu khi CFUlg | TCVN4384%h1s N, 17.10
18 |Coliform téng sb MPN/g | TCVN4882:200%)|  KPH

19 |Escherichia coli MPN/g TCW//@4W KPH
20 |Staphylococcus aureus MPN/g QI'R\Q 4\8\3\‘9%2005 KPH
21 |Salmonella Phat hign/25g | AISO6§79-1:2017 KPH

22 |Téng s6 bao tir ndm men, nim médc C/I;mg\ /\ \T\Qyﬁ 8275-2:2010 KPH

- (*): Chi tiéu duge th
- Théng tin vé mdu va n
- Két qua thit nghi¢m ch I

Trung tdm khong nhdn khiéu nai trong tneémg hop kh

ai giri mdu do khdch hang cung cap
i 6 gid Irj di voi mdu dem thi

Ghi chu: - KPH: Khong phat hign (nghia la dueéin tr('?bg:djnh/ legng ciia phirong phdp thit)

Vi

fiea Thién Hué, ngay 29 thang 10 nidm 2019

GIAM POC

we hign bl nha thdu phy; (**): PM{; thir chura duge edng nhdn

Gng c6 mdu huu hodc hét thoi han heu mu theo quy djnh

- p 3 " 3. . AR o 0
" Cie bin trich sao kés qué ndy 52 khong €6 gid tri néu khong cd s dong J cia Trung tam Kiém nghim thusc, m3 phdm, thiec phdm Thita Thién Hué | | sl
-

BM TT/7.8-01.04 (01/05/2019)

Trang 2/2
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