CONG HOA XA HOI CHU NGHIA VIET NAM
Doc lip — Ty do — Hanh phiie

L S—

HO SO TU CONG BO SAN PHAM

CA VIEN HOANG KIM NHAN PHO MAI

TCCS 78/VDN/2024

CONG TY CPHH VEDAN VIET NAM

| Dia chi: Quéc 19 51, ip 1A, xa Phwéc Thai, huyén Long Thanh, tinh Déng Nai, Viét Nam |
Pién thoai: 02513825111  Fax: 0251.3825138

Lmail: d1-hha@vedaninternational.com




CONG HOA XA HOI CHU NGHIA VIET NAM
Poc lip - Ty do - Hanh phiic

BAN TU CONG BO SAN PHAM
SO: TCCS 78/VDN/2024

I. THONG TIN VE TO CHU'C, CA NHAN TU CONG BO SAN PHAM

Tén td chire, ¢4 nhan: Céng ty C6 phan Hiru han Vedan Viét Nam

Dia chi: Qude 16 51, fp 1A, xd Phurée Thai, huyén Long Thanh, tinh Péng Nai. Viét Nam
BYién thoai: 0251.3825111 Fax: 0251.3825138
E-mail: d1-hhatvedaninternational.com
M s6 doanh nghiép: 3600239719
Il. THONG TIN VE SAN PHAM
1. Tén sin phim: CA VIEN HOANG KIM NHAN PHO MAI

2. Thanh phén: Surimi ca déng (57%). phd mai (23%), tinh bt sin, duong, mudi, chit diéu ||
vi (621), huong liéu tém téng hop FL/35750.

3. Thoi han sir dung san phim: 24 thang ké tir ngay san Xudt,
4. Quy cach d6éng goi va chit liéu bao bi

a) Quy cach dong goi (khoi Twgng tinh): 270 g, 500 g va cic quy céch khic theo yé " v
ctia khach hang. \

!
A\

b) Chét liéu bao bi: San pham dugc dong trong bao bi PA/PE. Bao bi sir dung phu hop. 2
véi yéu ciu An toan vé sinh thye phdm theo quy dinh ctia Bo Y té.

5. Tén va dja chi co s¢' sin xuft san phim

Séan xudt tai: Cong ty C6 phin Dai Truong Phi.

Dia chi: Ap 4, xa Thanh Tan, huyén Tan Phudc, tinh Tién Giang, Viét Nam.
III. MAU NHAN SAN PHAM

Xem méu nhin dinh kém.
IV. YEU CAU VE AN TOAN THUC PHAM

Céng ty C phén Hiru han Vedan Viét Nam kinh doanh sin phdm “Cé vién hoang kim nhén
phd mai” dat yéu ciu vé an toan thyc pham theo:

- TCVN 5289:2006 Thuy sin déng lanh — Yéu ciu vé sinh (myc 2.1.1, 2.2)

- QCVN 8-2:2011/BYT Quy chudn K¥ thuét Quc gia dbi véi gii han 6 nhiém kim loai
néng trong thire phm (muc 1.3, 2.38, 3.3, 4.3, 5.1).
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- Théng tu 24/2019/TT-BYT Quy dinh vé quan Iy va sir dung phy gia thuc pham va Théng
W 17/2023/TT-BYT Sira ddi, bd sung va bi bo mot s van ban quy pham phép ludt vé an
toan thue pham do Bo truéng Bo Y té ban hanh.

Chiing t6i xin cam két thiee hign ddy di cdc quy dinh cua phap ludt ve an toan thue pham va
hoan toan chiu trdch nhiém vé tinh phdp IV cia hé so céng bo vé chét heong, an toan thwe pham
doi véi san pham da cong bo./




BAN THONG TIN CHI TIET VE SAN PHAM

| Nhém san phim:

- . y 2 S6: TCCS 78/VDN/2024
SAN PHAM THUY SAN

Céng ty Co phin Hirn

San phim:
han Vedan Vigt Nam | .. o ) C6 higu Iy ké tir
CA VIEN HOANG KIM NHAN R
n n nam
PHO MAI i 8

1. YEU CAU KY THUAT:
1.1 Cic chi tiéu cadm quan:

STT Tén chi tiéu Yéu chu
I | Trang thai Dang rén, vién tron
2 | Mau sac Tir trdng nga dén trang be
3| Mui, vi Miii vi déic trimg ciia san phdm, khong c6 mii vi la

1.2. Chi tiéu chét lwgng chi yéu :

1.3. Céc chi tiéu vi sinh vat: Phi hgp TCVN 5289:2006 Thiy san dong lanh — Yéu cdu vé

sinh (myc 2.2).
STT Tén chi tiéu Pon vi Mikc tbi da
1 | Tong s6 vi sinh vét hiéu khi CFU/g 106
2 | Ecoli CFU/g 107
1 | Saureus CFU/g 107
4 |CL p_ierﬁ'lhgens R CFU/g 10°
5 | Salmonella spp. 125g Khong ¢ i
6 | Vparahaemolyticus MPN/g 10? ol

1.4. Ham hrong kim loai nidng: Phit hgp QCVN 8-2:2011/BYT Quy chuén K§ thuit Quéc

gia d6i voi giGi han 6 nhiém kim loai nang trong thyc phim (muc 1.3, 2.38, 3.3,4.3, 5.1).

STT Tén chi tiéu Pon vi Mike cong bo

| | Nang luong keal/100g =119 -
2 | Ham lugng Carbohydrat g/100g > 11 ‘? ?‘;;:a
3 | Ham luong chét dam g/100g >8 R ?,';_
4 | Ham luong chit béo © 9/100g <5 e\ [vED
5 | Ham lugng chit béo bao hoa g/100g <3 ¢
6 | Him luong Natri ' mg/100g <890 "
7 | Ham lugng dudng téng s g/100g <6 N




| sTT t— Tén chi it "~ | pemyi | Méctbida
| | Ham hrong Cadimi (Cd) me/ke 0,05
2 | Ham hrgng Chi (Pb) T mgke | 002 |
3 | Ham luong Thiy ngan (Hg) | meke 005 |
4 | Ham lhegng Methyl thuy ngén mgikg B 0.5
5 | Ham luegng Asen (As) mga’kg : D,S_

1.5. Ham lugng histamin: Phi hop TCVN 5289:2006 Thiy san ddng lanh — Yéu céu v¢ sinh
(muc 2.1.1).

Mirc tdi da \

100 —|

Don vi

mg/kg

STT Tén chi tiéu

| Ham lugng histamin

2. Thoi han sir dung: 24 thang ké tir ngdy san Xudt.
Ngay sdn xuit vi han sir dung: Xem trén bao bi san phﬁm.
3. Hwémg dén sir dung va bio quén:
% Huwéng din sir dung:
- Néu canh hodic tha ldu: Khong cén ra dong san phém, cho vio canh hodc liu dang sdi 3 —
4 phat trude khi ding.
- Chién: Ra dong & nhiét d thudng 2 — 3 gio, chién ngdp déu & 150°C trong 1 phit 20 gidy.
% Hudng din bio quin:
- Bao quén & nhiét d6 -18°C hodc ngin dong i lanh,
- Khéng dong lai san phim sau khi ré dong.
- Sé4n pham sau khi m& bao bi phai duge luru trir trong ngin mat ti lanh khong quﬂ 24_; i
4. Thong tin cinh bio:
- Khéng st dung san pham khi ¢6 déu hiéu hur hong.
- San phiam chira thanh phﬁn c6 ngudn gén: tir thiy san (cé ddng), sira.
- Khong sir dung san phim néu di img v6i céc thanh phén ¢6 trong san pham.
5. N§i dung ghi nhan:
N6i dung ghi nhan phit hgp Nghij dinh 43/2017/ND-CP ngay 14/04/2017 cia Chinh phu vé nhan
hang héa va Nghi dinh 111/2021/ND-CP ngay D'}IIEIZQZI sita d6i, bd sung mdt s6 diéu Nghi
dinh 43/2017/ND-CP ngay 14/04/2017 cia Chinh phu vé nhan hang hoa.

Dong Nai, ngay 27 thing 11 nim 2024
TONG GIAM POC




CONG TY CO PHAN HU'U HAN VEDAN VIET NAM
Pia chi: Qudc 16 51, dp 1A, x& Phude Thai, huyén Long Thanh, tinh Bong Nai, Viét Nam

PT:0251,3825111 Fax: (0251.3825]138

KE HOACH GIAM SAT DINH KY
Siin phim: CA VIEN HOANG KIM NHAN PHO MAI

Céc chi tiéu gidm sit Dinh ky giam sat Pon vi thye hién

Cam quan (Trang thii, mau séc, mii vi)
Nang lugng

Ham lugng Carbohydrat

Ham lugmg chit dam

Ham lugng chit béo

Héam lirong chit béo biio hoa

Ham lugng Natri

Ham luong duéng tong s6

Téng s6 vi sinh vt hiéu khi Phong kiém nghiém duge
E. coli | Jin / nam cong nhan pht hop 150
8. aureus 17025

Cl. perfringens

Salmonella spp. (25 g
V.parahaemolyticus

Ham lugng chi (Pb)

Ham lugng cadimi (Cd)

Ham lugng thuy ngén (Hg)
Ham lugng Methyl thiy ngén
Ham lugng Asen (As)

Ham lrgng histamin
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Q UY BAN TIEU CHUAN DO LUONG CHAT LUGNG QUOC GIA A3 A
o B2

TRUNG TAM KY THUAT TIEU CHUAN PO LUGNG CHAT LUGNG 3 * "f‘“ by
NUATEST3”® QUALITY ASSURANCE & TESTING CENTER 3 " e 3
_rr{f'_-:;il‘_l-;ll_,.fll.l'ltlllha\l Iﬂ :\-" I:ll IhJ: "ILH|\TID\. :: I! |:.I'\.I|"|I Jf IIJ:| e '\I:ll h\lll;u |:|:ﬂl:: & l.|J I}ti : . A .J-l Lai J.: II Kl 2 '"";"'\'i.l' I':.ul II|III| ﬂ1' 4 I.I|;|. g ;I:'.:c;l} . hl'\f "‘“”:I \:;i:.r!"'- 'I e 'l:.l
k13.0592787Pan PHIEU KET QUA THU NG HIEM 24/10/2024
TEST REPORT Page- 01/
1. Tén mau . CA VIEN HOANG KIM NHAN PHO MAT
Name of sample
2. Mb ta miu : Mdu thir nghiém do khéch hang ldy miu, tén miu va thong tin vé mau
Sample description do khach hing cung cap. / Testing sample was sampled by customer,

sample name and sample information were supplied by customer.
Mau dyng trong bao bi ép kin.
As received sample is contained in sealed package.

3. 86 lwong mau < 01
Quantity
4. Ngay nhan miu  02/10/2024

Date of receiving

5. Théi gian thir nghi¢m : 02/10/2024 - 16/10/2024
Testing duration

6. Noi giri miu . CONG TY CPHH VEDAN VIET NAM
Customer VEDAN VIETNAM ENTERPRISE CORP,, LTD

National road 51, Hamlet 1A, Phuoc Thai village, Long Thanh -
Long Thanh District, Dong Nai/ Dong Nai Province, Vietnam

7. Két qua thir nghiém : Xem trang / See page 02,03/03
Test results

TRUONG PTN THU'C PHA! 1AM POC/! PP. DIRECTOR
HEAD OF FOOD TESTIN

""_"“‘ S PHONG THU NGHIEM /

Nguyén Thanh Cong ' Ngb Quoc Viét
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QUATEST 3"

Q

| led DR 44 Pt |.h: . HEMC, Vb
Testiiis Comnpilin G M T

Pinw {8-1R) A

N0 |2

UY BAN TIEU GHUAN PO L UGNG CHAT LUGNG QU@C GlA

TRUNG TAM KY THUAT TIEU CHUAN DO LUGNG CHAT LUGNG 3
QUALITY ASSURANCE & TESTING CENTER 3
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ctsosmizs PHIEU KET QUA THU NGHIEM | 2u/1020s
FT TEST REPORT Page 02/03
7. Két qua thir nghiém / Test results |
Tén chi tiéu Phuong phap thr [ Gi6i han| Phamvido | Kétquathe |
Characteristic Test method phat hién| Range of nghiém
Limit of | measurement Test result
Detection (=)
7.1. Nang luong/ Calories'” QTTN/KT3
024:2018
o keal/l100 g - 132
7.2. Ham lugng protein, g/100 g QTTN/KT3 - 10,7
Protein content 140:2016
Kjeldahl method
7.3. Ham lugmg carbohydrate khong
bao gom chit xo, g/100g | AOAC 2020.07 - 13.4
Carbohydrate excluding fibre
content
7.4, Ham luong béo, g/100 g | QTTN/KT3 139 - 3.9
Fat content 2016
(Cé thuy phan)
7.5. Ham lugng natri.  mg/100 g QTTN/KT3 - 833
Sodium content 203:2021 (Ref:
. AQAC 969.23)
7.6. Ham luong duomg tong so!'",
g/100 g QTTN/KT3 - 4,36
Total sugar content 096 : 2017
7.7. Ham lugng béo bao hoa, g/100 g AOAC 2019 - 2,03
Saturated fat content (996.06)
7.8. Cam quan'” / Sensory test QTTN/KT3 234 : -
2019

o Trang thdi / State

o Mausic/ Color

o Mui/ Odor

phim
Characteristic of
product
o Vi/iaste bic '-T‘-Tﬂg cua san
pham
Characteristic of
product

Dang rén, vién
tron

Solid, fish ball

Tir trang nga dén
tring be

From ivory white

to beige white
Pdc trung cua san

Thee sporied epvindesd i epbninge Mrlﬁ'\l

vurend o statenl aon thig sty

|3 Mo thie mde v ket qui, Khdich g litn h IIMM'I:-! el il esipguatin § com:m g bict thém thifag 1

Poeue vanpre) (EATEST 3 0r thet wraeill apilrinsns o
| &, Phdmg Thir oghidan 8 duor 'iinp'llm'[.‘;!.l.'l'lbnhﬂhthlt Il.r».,mglli-;ﬂ!l‘-lrl‘\'lnu wigs alsfio plids e the |E‘s‘.Hl1 12500 I.‘HLHIHJJII i bl 1R e it 4 ¥ riuhu ahyinpe g ablihin
I."l T f.lrl, an'-r-. vacinniind iy cewtfirunig e FSEVTEC F 7005200 7 T Burven af decrvaligptlion « Viad Nown (1 G043, Tl chargenrighe

STIR VAT RN A T ST RS L P SR

e

ot B5 2

T e kg i mhadon gl tromg phid oy chi o g i 00 vk i ol hdedy g il 8 v kb phal W gily ching nbifa s phdo
Teent rosafts ame veliel for the svipeedy sabumitly Jul"m'\.-ﬂ:lI alefd vl erarcd Bl i e o ceriiffeonte of preoefuct
. Tdrmile, i khdch bhng upe gh theo véo cho ot nos g mibu  Nome af soognleto ol e s et ALY SR ¥ sl

i B0 ke dbin b ol odige digre 1 1l 80 Whanig dain bao do ehietn nhdn vl ht s phi b = 2, phiis Beb chisdn B dag i 95 % B tin oy

PETLY, S T e mu'J'q-u'H bi ey euiitur e Joktar &

A Ky dige inch soo mid phen phidu 1:2-1 gk (it nghigm niy nd Kl e sy i‘uu. B vl bdm cria Teng i K5 thabn 3,
This Teat By _Pﬂf.l' il o b pprodbivcend wvcegt T fil, vislhont e ariteir peraristion by Cnutedy i

o comfickosee firel

araiwkonel Wirh i vere mhnd e

valited vk

VA

‘g ¢
THL
JCH

(8 g5



 QUATEST3®

Q

e TR R ]

Fan: (K245 Fx2W 1 2

Y BAN TIEU CHUAN PO LUGNG CHAT LUONG QUOC GIA =25 A
TRUNG TAM KY THUAT TIEU CHUAN DO LUGNG CHAT LUQNG 3= />
QUALITY ASSURANCE & TESTING CENTER 3

et ONfTiee: 4% Posteus, Disk |, DHESC, Yigina Lk =
Viestime Commphen: 8 Mo 7 o N, B Hea § 2 Dot S, Vet @008 tof, K1 o, L0 Laj 12, Dest.2, HOME, Yidiu iy I ek L [ o

KTE-HSQETBTPMEihl PHIEU KET QUA THU NGHIEM

| T

i

.i"_ )

|
T REPORT |

T e 1
Ertnail. mioaqualcst d.comn v

it} ¥ 4 T

“ﬁlé-’ilm I

i L N

g 5".|-u||.'. BTV R .. Il'l'. 'p!'l A '\'wl;l.llu |

24/10/2024
Page 03/03

7. Két qua thit nghiém /Test results :

Tén chi tiéu Phueng phap thir | Gidi han | Pham vi do/ Két qua thir
Characteristic Test method phat hién/ Range of nghiém
Limit of | measurement Test result
Detection (=)

7.9, Ham lugme chi, mg/kg

Lead content

7.10. Ham luong cadimi.
Cadmium content

7.11. Ham lugmg thay ngdn, mg/kg
Mercury content

mg'kg

7.12. Ham lweng methy! thiy ngdn
(MeHe), mg/kg

Mercury methyl content
7.13. Ham lugng asen tong s6, mg/kg
Total arsenic content
mg/kg

7.14. Ham lugng histamin,
Histamine content
7.15. Tong s6 vi sinh vdt hiéu khi,
CFU/g

Total aerobic plate count
1.16. E. Coli. CFU/g
7.17. Staphylococcus aureus, CFU/g
7.18. Salmonella spp. /25 g
7.19. Clostridium perfringens,
CFU/g

7.20. Vibrio parahaemolyticus,
MPN/g

QTTN/KT3 196 :
2018 (Ref: AOAC
(2013.06))
QTTN/KT3 098:2016
(Ref: AOAC 999.11)
QTTN/KT3 064:2016|
(Ref: AOAC
(971.21)

QUATEST3
1035:2023
TCVN 8427 : 2010

QTTN/KTS
088 : 2012

[SO 4833-1:2013,
AMD 1:2022
[SO 16649 -2 : 2001

AOAC 2023
(975.55)
1SO 6579-1:2017/
AMD 1:2020

TCVN 4991 : 2005
FDA bacteriological
analytical
manual/2004 -

Chapter 9

2,00 x 10~

1.80 x 107
1,50 x 107

1,00 x 107

8.3

| Khong phat hign
Not detected

Less than
8,20 x 107

Khéng phat hién
Not derecred

6,7 x 10°

Nho hon 102
Less than
Nhé hon 10¢
Less than
Khéng phat hién
Not detected
Nho hon 102
Less than
Nho hon 0,37
Less than

Ghi chi/ Note: Ham lugmg protein/ Protein = 6,25 x Ham lugng nito tong/ Nitrogen
(1): Ham lugng duong tong so (fructose + glucose + sacaroza + maltose +

lactose +xylose + galactose)

(2): Theo phurong phép thir, két qua dwge biéu thi nhé hon 10 CFU/g khi khong co
khudn lac moc trén dia/ According to the test method, the result is expressed as

less than 10 CFU/g when the dish contains no colon

(3): Theo phuomg phép thir, két qua duge biéu thi nho hon 0,3 MPN/g khi khong co ong
duong tinh trong ba ddy dng pha lodng lién tiep/ dccording to the test method, the
result is expressed as less than 0.3 MPN/g when there is no positive tube in 1, Three

consecutive dilutions.

(4): la gia trj LOQ (gi¢i han dinh lugng) cua phuong phdp thir.
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| uparted sipnieo ancortinimir o mesravmsent i ehded o e osimdard] dmorriolify
|, Ky e Gty sao st plidn phigu ke qiv shi ngbiém niy oo khing oo s ding ¥ bing vin bin el Trang thm K§ i 3
Thiin Feat Ropars whall o be repirodhed, ecoepie i eV, vedtFrmat et swriniens provvadvsdnog Dy Chanafedn 3
5. Wlipi thie onde it ki qu, Khich bang 1ién b thice din chi dhosit quarest3.com. v 8 Buct thdm thing tii
Pleone confaes QEMTEST X o the el sldrereey o ceiprintexed oo v furbies
| &, hhesatg Ther mghigers i diege Yo s Oty ahin Clt st (BaA) VBT et il plics hop theo 1SOUEC 1 TOXS-200T i Wilak U0 Cac el et eooin (® ) B chua dige edng nhan
T Treadiony Ll e oeervalfieo o eonformimsbo IRCVEEC T7028: 200 7 By Braveot af Aocielifeiiiv |

o i inte e inndied b the conetrge ot 4

»

am e sy ad i ROAT peand

2 ar 95 9% cowmfidonee fin

i

Frosl Naars f Filiie 00 - P plmisd diwieic s poprlead wael & 0 we ool iecnealibed vet,




