Phan 2. YEU CAU VE KY THUAT
Chwong V. YEU CAU VE KY THUAT
Muc 1. Yéu cau vé ky thuat
Yéu cau vé ky thuat bao gom cac noi dung co ban nhu sau:
1.1. Gi6i thiéu chung vé dw an, goi thau
- Tén g6i thau: Mua sam qua tang tét Trung thu nam 2025.
- Chu dau tu: Céng doan Cong ty TNHH Maple.
- bia diém thuc hién (giao hang): S6 120 duong 14 khu do thi
cdng nghiép va dich vu Vsip, Phuong Hoa Binh, Thanh pho Hai Phong.

- Nbi dung cbng viéc: dong hop, van chuyén, giao hang
- Thoi gian thuc hién hop déng: 3 ngay.

1.2. Yéu cdu vé kj thugt

Yéu cau vé ky thuat bao gém yéu cau vé ky thuat chung va yéu cau
vé k¥ thuat chi tiét d6i voi hang hda thuoc pham vi cung cap caa goi thau,
cu thé:

a) Yéu cau vé ky thuat chung:

- Nha thau cam két: Hang hoa phai méi 100%, ngudn nguyén liéu
dau vao c6 ngudn gbc, xuat xa rd rang.

- Nha thau phai c6 Gidy phép ding ky kinh doanh c6 nganh nghé
kinh doanh thuc pham (dinh kém tai liéu cing E-HSDT).

- Nha thau phai dé xuat ky ma hiéu/ nhan méc, xuat xa, nha san
xuat cu thé cua hang hoa va céac thdng sé k¥ thuat chi tiét cua hang hoa
du thau.

- Co s& san xuat c6 gidy chang nhan vé sinh an toan thuc pham
hoic gidy to twong duong (dinh kém tai liéu con hiéu luc cling E-HSDT).

- Nha thau c6 Ban ty cong b san pham va phiéu kiém nghiém san
pham di kém Ban tu cdng bd chat luegng san pham.

- Nha thau cam két san pham bénh trung thu phai c6 gidy chung
nhan xuit xuong cua nha san xuat ddi véi hang hoé san xuat trong nudc
hoic gidy chirng nhan ngudn goc xuit xi C/O, gidy chiang nhan chat
lwong C/Q dbi véi hang hoa nhap khau (Gidy ching nhan phai dugc nop
khi thuc hién hop dong).

- Nha thau phai cam két cac yéu cau vé déng goi, van chuyén va



lip dat: Dong goi hang hda phai theo dlng yéu cau ky thuat caa hop
ddng va cua nha san xuat. Van chuyén hang hoa dén cac dia diém theo
y&u cau can cu theo chi tiét lich giao hang cua bén nha thau dé ra.

b) Yéu cau vé ky thuat cu thé:

(xem phu luc dinh kem Chuong nay)

1.3. C4c yéu cau khac
- Yéu cau vé hang mau

+ Thoi gian nop san pham mau: Trong vong 05 ngay lam viéc sau
thoi diém dong thau theo thdng bao moi thau da dwoc dang tai trén hé
théng mang dau thau qudc gia.

+ S6 lwong hang mau: 01 bo san pham day dua véi thong sé ky thuat
nhu yéu cau.

+ San pham mau s& duoc Chu dau tu danh gia vé dic tinh, thong sb
k¥ thuat theo céc yéu cau tai Chuong nay.

+ Truong hop qua thoi han cung cip hang mau hodc san pham
khong dat cac yéu cau ky thuat, Chu dau tu s& danh gia E-HSDT cua nha
thau khdng dap wng va thuc hién tiép cac buéc danh gia E-HSDT theo
quy dinh.

+ Dia chi nop hang mau: Theo dia chi caa Chu dau tu.

- Nha thau d¢am bao hang hoa duoc déng goi trudc thoi gian phat
qua tai nha may cua Chu dau tu.

- S6 lwong nguoi hd trg dong goi qua: Nha thau cha dong bé tri sé
lwong nguoi phi hop nham dam bao tién do thoi gian déng goi trude gio
phat qua;

- Cong viéc dong gdi: Bé cac phan qua vao khu vuc phat qua, tach
qua ra khoi thung va cho qua vao tdi dung. Sau d6 sip xép tdi dung qua
theo hang ngay ngan va tién hanh phat qua cho doan vién.

- Nha thau phai cam két gia chao thau cua nha thau da bao gém céc
loai chi phi lién quan nhu: chi phi van chuyén, hang mau, thay thé san
pham khéng dat yéu cau trong qué trinh san xuét, van chuyén do 15i cua
nha thau..., thué gia tri gia tang va céc loai thué, phi khac theo quy dinh
cua phap luat hién hanh.

- Cam két thay thé cac san pham bi 13i ké tir khi nhan dwoc yéu cau
cua chu dau tu 1a trong vong 12 gio.



- San pham dugc dat vao trong cac hop nhé truéc khi xép vao hop
carton lon.

- Bong goi: Ty theo kich thuéc mdi loai qua khac nhau, nha thau
ddéng gbi hop dung trong 1 thung carton I6n, dam bao an toan trong qué
trinh van chuyén va lueu trit. Hang hdéa dam bao mai, nguyén ven bao bi,
khong tray xudc khi giao hang.

- Nha thau phai thdng béo cho Chu dau tu vé thoi gian ban giao
hang hda dé nghiém thu theo cac noi dung sau:

+ Sb luong hang hoa yéu cau cung cap;
+ Chat luong hang hoa theo quy cach da duoc quy dinh.
Muc 2. Ban vé: Khong.

Muc 3. Kiém tra va thir nghiém:

- Chu dau tu t6 chuc kiém tra trudc khi nhan hang.

- Céch thuc xir Iy ddi véi cac hang hda khong dat yéu cau: Nha
thau phai thay thé cac hang héa Ia thiét bi khong dat yéu cau kiém tra, tha
nghiém.



PHU LUC THONG SO KY THUAT HANG HOA
(dinh kém diém b Muc 1.2 chuong V)
Hop béanh trung thu 4 banh gdm: 3 banh nuéng, 1 banh déo

1. Bac tinh ky thuat:

a. Trong luong tung loai banh cy thé nhu sau:

+ 01 Banh nuéng nhan thap cam truyén thong nhan lap xuéng xa xiu 180g
+ 01 Banh nuéng nhan thap cam ¢ truyén ga xa xiu 14 chanh 180g

+ 01 Banh nuéng nhan dau xanh 180g

+ 01 Banh nudng nhén sen 180g

+ 01 Béanh déo nhan cém 180g

b. Thanh phan nguyén liéu co ban cuaa tirng banh:

+ Banh nuéng thap cam truyén thong nhan lap xuéng xa xiu: bot my, bot nép chin, duong kinh,
thit m& wop, lap Xuong, xa xiu, trang man (néu cd), hat dua, vung rang, hanh nhan, mut bi, mut
hat sen, 1a chanh, dau thuc vat, dau me, dau lac, bo, tring ga, huong liéu nhan tao (huong vani),
mau thyc pham (E124) (néu co).

+ Banh nuong thap cdm cd truyén nhan ga xa xiu 14 chanh: Bot my, bot nép chin, duong kinh,
thit m& udp, thit ga quay, xa xiu, lap xuéng, trang man (neu cd), hat dua, ving rang, hanh nhan,
mut bi, muat hat sen, 1a cha}nh, dau thuclvat, dau me, dau lac, bo, triing ga, hwong liéu nhan tao
(hwong vani), mau thuc pham (E124) (néu co).

+ Banh déo nhan com: Bot nép, duong kinh, bot cém 40%, trang man (néu c6) 20%, hat dua,
mut sen, vung, dau thuc vat, huong vani, nuéc hoa buoi

+ Banh nudng nhan dau xanh: Bot mi, duong kjnh, bot dau xanh (hoac mot trong cac loai sen
sét, khoai mon, dau do, com) 40% tring man (néu co6), 20% hat dua, vung rang, dau thuc vat,
huong vani.

+ Banh nudng nhan sen: Bot mi, duong kinh, bot dau xanh (hoac mot trong cac loai sen sat,
khoai mon, dau do, com) 40% trang man (néu cé), 20% hat dua, vung rang, dau thuc vat, huong
vani.

2. Pdng goi:

- Chét liéu bao bi: San pham dugc dung trong khay nhya tong hop, déng trong tlii nhya tong hop,
bén ngoai la hop giay dam bao an toan vé sinh thuc pham theo quy dinh cua Bo Y té.

- Sai s6 khdi lugng dam bao theo quy dinh caa bé Khoa hoc va Cong nghé.

3. Han sir dung: q . ’ i ’
a. Banh nudong nhan thap cam truyén thong nhan lap xudng xa xiu: 12 ngay ké tir ngay san xuat.

b. Banh nudng nhan thap cam co truyén ga xa xiu 14 chanh: 12 ngay ké tir ngay san xuat.

¢. Banh déo nhan cém: 20 ngay ké tir ngay san xuat.



d. Banh nuéng nhan dau xanh: 20 ngay ké tir ngay san xuat.

e. Banh nuong nhan sen: 20 ngay ké tir ngay san xuét.
* Luu y: Ngay san xuat (NSX) va han stir dung (HSD): xem trén bao bi.

4. Y&éu cau vé an toan thuc pham
Quy chuan ky thuat Qudc gia s, tiéu chuan quéc gia:
- TCVN 12940 — 2020 Tiéu chuin quéc gia ddi véi banh nudng.

- QCVN 8-1:2011/BYT Quy chuan k§ thuat quéc gia ddi vai gidi han 6 nhidm doc té vi nim trong
thuc pham.

- QCVN 8-2:2011/BYT Quy chuan k§ thuat qudc gia déi véi gisi han 6 nhiém kim loai ning trong
thuc pham.

- QCVN 8-3:2011/BYT Quy chuan k¥ thuat qudc gia d6i vai & nhidm vi sinh vat trong thuc pham;
Thong tu cua cac B, nganh:

- Thong tu s6 24/2019/TT-BYT Thdng tu quy dinh vé quan ly va sir dung phu gia thuc pham.

5. Chi tiéu chét lwong:

5.1. Banh nuéng thap cam truyén théng nhan lap xuong xé xiu:

a. C4c chi tiéu cam quan:

- Hinh thai: V6 banh khong bi chay, c6 nhan ctiing hoic nhan nhuyén.

- Mau sic: V6 banh c6 mau canh gian hoic nga vang, nhan ¢6 mau ty nhién caa hdn hgp nguyén
liéu

- MUi vi thom ngon, ngot dic trung cua ting loai banh cd thanh phan nhan khac nhau, khéng c6
mui vi la

- Tap chét: khdng c6 tap chit nhin thay bing mit thuong
b. Cac chi tiéu v& Iy - hoa:

STT Tén chi tiéu Pon vi tinh Mikc ti da
1 | Hoat do nuéc (6 250C) i 0,87
2 | Trisb Peroxit meaq/kg 20




3 Tri s6 axit (biéu thi theo khéi luong mg/g 5
KOH trung hoa lugng axit trong phan
chat béo chiét tir banh)
4 Ham luong tro khéng tan trong HCI 9/100g 0,1
10%
c. C4c chi tiéu dc té vi nam trong thuc pham:
STT CHI TIEU PON VITINH | MUC TOI PA
1 Ham lugng Aflatoxin B1 ua/kg 2,0
2 Ham luong Aflatoxin téng ng/kg 4,0
3 Ham lugng Ochratoxin A ug/kg 3,0
4 Ham lugng Deoxynivalenol ua/kg 500
5 Ham lugng Zearalenone ug/kg 50
d. Céc chi tiéu vé ham lweng kim loai ning trong thuc pham:
STT CHI TIEU PON VI TINH MUC TOI PA
1 Asen (As) mg/kg 0,1
2 Cadimi (Cd) mg/kg 0,05
3 Chi (Pb) mg/kg 0,1
4 Thuy ngan (Hg) mg/kg 0,05
e. Chi tiéu vi sinh vat trong thuc pham:
STT CHI TIEU PON VI TINH MUC TOI PA
1 | Tong sé vi khuan hiéu khi CFUlg 5 x 108
2 E.Coli CFU/g 102
3 S.aureus (Staphylococci c6 phan CFU/g 102
ung duong tinh coagulase)
4 Salmonella (Salmonella spp) /25¢g Khéng phat hién
5 | Tong s6 bao tir nAm men, nam maéc CFUlg 150
6 Enterobacteriaceae CFU/g 102

F. Thong tin ham lweng dinh dwéng cia san pham




THONG TIN DINH DUONG

Khiu phan 100g
Nang lugong 394 Kcal
Carbohydrate 45 ¢

- budong tong 305 g
Chit béo 18,7 g
Protein 115
Natri 168 mg

F. Yéu cau kiém nghiém caa san pham

STT CHI TIEU THU NGHIEM PONVI PHUONG PHAP THU KET QUA
No. PARAMETERS UNIT TEST METHOD RESULT
1 | Hoat dé nudc . (180 187872017) 0,7363 (25°C)
TKM-TN-208 KPH
2 | Trokhong tan trong HCI 91009 (Ref. TCVN 9474:2012) (LOD = 0,05)
— TKM-TN-75
3 | chissacd mgKOH/g (Re. TOVN 6127 2010 i::
4 | TrioS pornit MEQOIAG | (Ref. TCVN 6121:2018) (LOD = 0.20)
KPH
5 | Chi(Pb) mglkg AOAC 999.11 0 (LOD = 0.02)
6 | Cadimi(Cd) mg/kg AOAC 999.11 0 0,0091
KPH
7 | Asen(As) mgkg AOAC 986.15 ©) (LOD = 0,05)
. TKM-TN-146:2020 1) KPH
8 | Thiyngén (Hg) mgkg (Ref. AOAC 974.14) (LOD =001)
; : KPH
9 | AflatoxinB1 kg TCVN 10638:2014 ) (LOD=0.1)
10 | Aflatoxin téng (B1, B2, G1, G2) kg TCVN 10638:2014 ) (LODK‘:'& )
TKM-TN-245:2021 0
) (Ref. ADAC 2000.03, KPH
11 | Ochvatoxin A nokg TCVN 9524:2012, (LOD=0,75)
TCVN 10928:201
- TCVN 10929:20150 KPH
12 | Deoxynivalenol nghkg (EN 15891:2010) L (LOD =50)
TKM-TN-246-2021 KPH
13 | Zearlenane Hokg (Ref. TCVN 10640:2014) (LOD = 5,0)
14 | Saimonela spp 1259 TCVN 10780-1:2017 07 KPH
15 | Enterobacteriaceae MPN/g TCVN 5518-1:2007 0
16 | Ecoligié dinh MPN/g TCVN 6846:2007 O 0
B [SRCEE— CFUig TCVN 4830-1:20050 <10
18 | Téng sb vi sinh vit hidu khi CFuUig TCVN 4884-1:20150 <10
19 | Téng s5 bao til ném men, nAm méc | CFUIg TCVN 8275-2:20100 <10
20 | Nang lugng Kcal/100g TCVN 7088:2015 394
21 | carbohydrate 9/100g e S 450
22 | prossin (v6,25) 0/100g TKM-TN-204:2022 ) -
(Ref. Fao Food 14/7, page
221-223)
— ) — o100 TKM-TN-205:2022 0 .
(Ref. Fao Food 14/7, page
214)
TKM-TN-103:2019 00 vy
24 | Budng téng 9/1009 (Ref. TCVN 4594:1988) sl T .
35 | Natri(Na) mg/100g AOAC 969.23 168 ;j‘"‘“

5.2. Banh nwéng thap cdm cé truyén nhan ga xa xiu 14 chanh:
a. C&c chi tiéu cam quan:
- Hinh thai: V6 banh khong bi chay, c6 nhan ciing hoic nhan nhuyén.



- Mau sic: V6 banh c6 mau cénh gian hoac nga vang, nhan ¢ mau tu nhién cia hdn hop nguyén

liéu

- Mui vi thom ngon, ngot dic trung cua ting loai banh cé thanh phan nhan khac nhau, khéng

cO mui vi

la

- Tap chat: khdng cd tap chét nhin thdy bang mit thuong
b. C4c chi tiéu vé ly - hoa:

STT Tén chi tiéu Pon vi tinh Mikc toi da
1 Hoat d6 nudc (6 250C) - 0,87
Tri s6 Peroxit meq/kg 20
3 Tri s6 axit (biéu thi theo khéi luong mg/g 5
KOH trung hoa lugng axit trong phan
chat béo chiét tir banh)
4 Ham luong tro khéng tan trong HCI 9/100g 0,1
10%
c. C4c chi tiéu dc té vi nam trong thuc pham:
STT CHI TIEU PON VITINH | MUC TOI PA
1 Ham lugng Aflatoxin B1 ua/kg 2,0
2 Ham luong Aflatoxin téng ng/kg 4,0
3 Ham lugng Ochratoxin A ug/kg 3,0
4 Ham lugng Deoxynivalenol pg/kg 500
5 Ham lugng Zearalenone ug/kg 50
d. Céc chi tiéu vé ham lweng kim loai ning trong thuc pham:
STT CHI TIEU PON VI TINH MUC TOI PA
1 Asen (As) mg/kg 0,1
2 Cadimi (Cd) mg/kg 0,05
3 Chi (Pb) mg/kg 0,1
4 Thuy ngan (Hg) mg/kg 0,05
e. Chi tiéu vi sinh vat trong thuc pham:
STT CHI TIEU PON VI TINH MUC TOI PA
1 | Tong sé vi khuan hiéu khi CFUlg 5 x 108
2 | E.Coli CFU/g 102
3 S.aureus (Staphylococci c6 phan CFU/g 102




ung duong tinh coagulase)
4 Salmonella (Salmonella spp) 125¢ Khéng phét hién
5 | Tong sé bao tir nAm men, nam méc CFUlg 150
6 Enterobacteriaceae CFU/g 102
G. Théng tin ham lrgng dinh dwéng cia san pham
THONG TIN DINH DUONG
Khiu phan 100 g
Niang lwong 419 Kcal
Carbohydrate 37,3 ¢
- Puong tong 292¢g
Chit béo 245g
Protein 123 ¢g
Natri 377 mg
F. Y&u cau kiém nghiém cuaa san pham
P % 3  Kétqua thir i v
STT| Tén chi tiéu thir nghiém Pon vj nghiém Phwong phap thir \\03
. : TCVN 4884-1:2015(") %
1 | Téng sbé vi khuén hiéu khi CFU/g 7,3 x 10 (ISO 4833-1-2013)
» | Binhlwgng Escherichia col CFU =0 TCVN 7924-2:2008(")
duong tinh B-glucuronidaza 9 (ISO 16649-2:2001)
3 | Binh lvgng Enterobacteriaceae. CFU/lg <10 1ISO 21528-2:2017(*)
Khéng phathién | royN 10780-1:2017
4 | Phat hién Salmonella spp. -125g (eLODss: 3 1:2017()
CFU25g) (ISO 6579-1:2017)
TCVN 8275-2:2010(")
5 [Téng sé ndm men, ndm méc CFUIg <10 (1SO 21527-2-2008)
Pinh lvgng Staphylococci ISO 6888-1:2021/Amd
6 duong tinh coagulase Crulg <10 1:2023(*)
TCVN 10912:2015 (*)
7 | Ham legng Chi (Pb) mg/kg < 0,01 (LOQ) (EN 15763:2009)
s Khéng phat hién TCVN 10912:2015 (%)
B [Hamkishg Oadil (Cd) mg/kg (LOD: 0,01) ___(EN 15763:2009)
TCVN 10912:2015 (%)
9 |Ham lwgng Asen (As) mg/kg <0,03 (LOQ) (EN 15763:2009)
. Khéng phat hién TCVN 10912:2015 (%)
10 | Ham kromg Thiy ngén (Hg) mg/ka | " (LoD: 0,01) (EN 15763:2009)
PP-3.1.6-HPLC-TT2 (2023) (*)
: Khéng phat hién (Ref: AOAC 990.33,
11 | Adeloxin B1 Hg/kg (LOD: 0,2) Instruction Manual AflaTest
WB- VICAM)
| PP-3.1.6-HPLC-TT2 (2023) ()
12 | Ham luong Aflatoxin tng s6 o K("L%"g_"g’g‘ ol (Ref: AOAC 990.33,
(B1, B2, G1, G2) Helkg mBi chét) Instruction Manual AflaTest
WB- VICAM)
| PP-32.1-HPLC-TT2 (2023) (")
| 13 | Ochratoxin A po/kg Kh(?_%go%é: g;é " (Ref: Instruction Manual
iz’ OchraTest WB- VICAM)




PP-3.3.1-HPLU-1 12 (2U43) (7)
: (Ref: TCVN 9591: 2013,
Khong phat hién . .
/K : TCVN 10640:2014, Instruction
il s (LOD: 20) Manual ZearalaTest WB-
VICAM)
. PP-3.4.1-HPLC-TT2 (2023) (*)
y Khéng phat hién : :
1 Deoxynivalenol pa/kg : (Ref: Instruction Manual DON
i i (D= 150) Test WB- VICAM)
Ham lwgng tro khéng tan trong Khéng phat hién VNCHCM-ASS (2023) (*)
16 | ogtHol ° % (LOD: 0,01) (Ref. AOAC 941.12B)
= : mg KOH/ g 243 TCVN 6127: 2010
17 |Chisb acid ™ dAu ? (ISO 660:2009) "\,
2 m TCVN 6121: 2015,\
18 | Tri s6 peroxide © s 2,73 (1SO 3960:2017) &), \
. VNCHCM-A54 )-z-
19 | N&ng lwgng dinh dwdng Kcal/100g 419 (Ref. TCVN 7088:2045) )+ |
: VNCHCM-A49 (2028)(*)/
20 | Ham lwgng Protein (Nx6,25) g/100g 12,3 B ACAC 150, Bé‘}éf
VNCHCM-A46 (2023)(*)
21 | Ham lugng béo 9/100g 24,5 (Ref. TCVN 4592:1988)
22 |Ham cacbohydrat /10 373 VNCHCM-A129
e z - PP-109-NT-TT2 (*)
23 |Ham lwgng Natri (Na) mg/100 377 (Ref AOAC 2011.14)
1 -
i Két qua thir X
STT | Tén chi tidu thir nghiém = Donvi nghiém Phwong phap thiy
i
VNCHCM-AS50 (2023) (%)
1 | Total sugar (as glucose) g/100g 29,2 (Ref TCVN 4594: 1988)

5.3 Banh déo nhan cém
a. C4c chi tiéu cam quan

STT Chi tiéu Yéu cu
1 Trang thai Banh hinh khéi, mém vira phai, bao gém 16p vé ngoai méng
va hon hop nhan bén trong
2 Mau sic Vé banh c6 mau canh gian hodc nga vang, nhan c6 mau tw
nhién ciaa hon hgp nguyén liéu
3 Mui vi Mui vi them ngon, nget dic trung cua ting loai banh c6
thanh phan nhan khac nhau, khéng c6 mui vi la

b. Céc chi tiéu chat lrong

STT Tén chi tiéu Ponvi | Mikc chit
tinh lwong
1 | P 4m, khong lén hon %KL 30
2 | Ham legng dwang tong sé, khong nhé hon %KL 25
3 Ham lwgng protein, khéng nhé hon %KL 3,0
4 | Pp 6i (phan wng Kreiss) pinh tinh | Am tinh
5 | Pham mau nhan tao 124 (trong x& xiu), khong l6n hon mg/kg 50




c. Cac chi tiéu vi sinh vat

Theo Quy dinh gi6i han t6i da 6 nhiém sinh héa va hoa hoc trong thuc pham ban hanh kém theo
Quyeét dinh s6 46/2007/QB-BYT ngay 19/12/2007 cua Bo Y té.

Tén chi tiéu Pon vi tinh |  Muc chat lweng
1. TSVK hiéu khi, khdng I6n hon VK/g 10
2. TS. Coliforms, khdng l6n hon VK/g 10
3. E. coli, khdng lI6n hon VK/g 3
4. S. aureus, khéng Ién hon VK/g 10
5. CI. Perfringens, khéng 16n hon VK/g 10
6. Salmonella, khéng 16n hon VK/g Khoéng
7. TSBTNM-M, khong l6n hon BT/g 100
d

. Ham lwgng kim loai nang

San pham banh nwéng va banh déo khac dat yéu cau vé ham lweng kim loai niang theo:
Theo QCVN 8-2:2011/BYT Quy chuan k§y thuat qudc gia dbi véi gigi han & nhiém kim loai

nang trong thuc pham.

Tén chi tiéu Pon vi tinh Mikc gi¢i han
. Ham luong kim loai chi, khéng I6n hon mg/kg 0,2
. Ham lugng Cadimi, khdng I6n hon mg/kg 0,1

e. Ham lwong déc té vi nAm

Theo QCVN 8-1:2011/BYT Quy chuan k§ thuat qudc gia ddi véi gisi han 6 nhiém doc té vi nAm

trong thuc pham.

Tén chi tiéu Ponvitinh | Murc gigi han
1. Ham lugng Aflatoxin B1, khéng 16n hon ug/kg 2,0
2. Ham lugng Aflatoxin B1B2G1G2, khéng 16n mg/kg 4,0
hon

f. Chi tiéu kiém nghiém




17 Chi tiéu Don vi do I’hu'n'n:g phdp thu Két qua
[ CVN 4069:2009 16.48
23 [CVN 8125:2015 5
Han me QOTTN
} P Dl QD 305/Qb-BY] Am tin}
5 I hromo } 5] g —
6| Ham hong Ca mgke | AOAC999.101CP-OES - (e
A A AtAE P
a8 \\ ? f\:‘ . CASE.SK.0018 | :|
Y I an ClU/s ICVN 4884-1:2015 2.5 x I
/ MPN/ CVN 6846:2007 [

& ) VIPN /s [CVN 4882:2007 )
ey | ['CVN 4991:2005 (KPI
e » CF1 CVN 8275-2:201 )|
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5.4 Banh nwéng nhan dau xanh va nhan sen

a. Cac chi tiéu cam quan

STT Chi tiéu Yéu cau
1 Trang thai Banh hinh khéi, mém vira phai, bao gdm Iép vé ngoai méng
va hon hgp nhan bén trong
2 Mau sic Vé banh c6 mau canh gian hogc nga vang, nhan c6 mau ty
nhién ciaa hon hgp nguyén liéu
3 Mui vi Mui vi thom ngon, ngot dic treng ciaa tirng loai banh co
thanh phan nhan khac nhau, khéng c6 mui vi la

b. Céc chi tidu chit lwong

STT Tén chi tiéu Ponvi | Mikc chit
tinh lwong
1 | P 4m, khong lén hon %KL 30
2 | Ham lwong dwong tong s6, khdng nhé hen %KL 25
3 Ham lwgng protein, khéng nhé hon %KL 3,0
4 | P§ 6i (phan wng Kreiss) binh tinh | Am tinh
5 Pham mau nhan tao 124 (trong xa xiu), khong lén hon mg/kg 50

c. Céac chi tiéu vi sinh vat
Theo Quy dinh gi6i han t6i da 6 nhiém sinh héa va hoa hoc trong thuc pham ban hanh kém theo
Quyeét dinh s6 46/2007/QB-BYT ngay 19/12/2007 cua Bo Y té.



Tén chi tiéu Pon vi tinh |  Muc chat lweng
1. TSVK hiéu khi, khdng 16n hon VK/g 104
2. TS. Coliforms, khong 16n hon VK/g 10
3. E. coli, khdng l6n hon VK/g 3
4. S. aureus, khéng lon hon VK/g 10
5. ClI. Perfringens, khong 16n hon VK/g 10
6. Salmonella, khéng lon hon VK/g Khéng
7. TSBTNM-M, khéng I6n hon BT/g 100
d

. Ham lwong kim loai nang

San pham banh nwéng va banh déo khac dat yéu cau vé ham hrgng kim loai ning theo:
Theo QCVN 8-2:2011/BYT Quy chuan k¥ thuat quéc gia ddi véi gisi han 6 nhidm kim loai

nang trong thuc pham.

Tén chi tiéu Pon vi tinh Mic giai han
3. Ham luong kim loai chi, khdng l6n hon mg/kg 0,2
4. Ham luogng Cadimi, khdng I6n hon mg/kg 0,1

e. Ham lwong déc t6 vi nam

Theo QCVN 8-1:2011/BYT Quy chuan ki thuat qubc gia d6i véi gidi han 6 nhidm doc t vi nim

trong thuc pham.

Tén chi tiéu Pon vi tinh Mic giai han
3. Ham lugng Aflatoxin B1, khdng I6n hon ug/kg 2,0
4. Ham luong Aflatoxin B1B2G1G2, khoéng lon mg/kg 4,0
hon

f. Chi tiéu kiém nghiém




T Chi tiéu Don vido Phuwong phap thi Két qua

| | Doam T 9% | TCVN4069:2009 17.58
2 | Protein (*) | % | TCVNBI25:2015 | 891
3 Ham lrong dudng 1Ong S0 ‘ % B QTTN 28.5
4 | DO o DT | QPS05/QD-BYT | Amiinh
5 | Ham luong Chi (Pb) . " . | <0.02 (KPH)
6 | Ilam Immz__' Cadimi (Cd) mg/kg ‘ ACIA SR LICE IS . <0.05 (KPH)
7** | Aflatoxin Bl R <0.1 (KPH)
" g** | Aflatoxin tong so o | weke PRERARTS RS <0.1 (KPH)
"9 | Tong s6 vi khudn hiéu khi | CFU/g | TCVN4884-1:2015 = 1.1x10’
10 | E.coli (*) MPN/g CVN 6846:2007 0
11 | Coliforms (*) MPN/g ICVN 4882:2007 0
12 | Clperfringens CrU/g FCVN 4991:2005 | <10 (KPH)
13 | Tong s6 bao ne nam men, moc . CFl g ICVN 8275-2:2010 | 10
14 | Salmonella DT TCVN10780-1:2017 | Amtinh
15 | S.aureus ~ CFU/lg | TCVN4830-1:2005 | <10 (KPH)

6. Hop dwng banh

1.Hop 4 banh

Kich thudc: 265 x 265 x 58

Mat ngoai/ Mat trong

Gidy: Duplex 230gsm/ 230gsm bdi séng Al
In: 4 mau/ 4 mau

Gia céng: Can mo/ Phu UV

Bé, b6 thanh pham

Phu kién: Quai tét tring 4

2. Cau hop KCN 250 x 258 x 35
Giay: Ivory350gsm

In: 4 mau

Gia cong: Can mo

Bé, b6 thanh pham
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