Chuong V. YEU CAU VE KY THUAT

Muc 1. Yéu ciu vé ky thuat

1.1. Gi6i thiéu chung vé dy toin mua sam, géi thiu

- Tén du toan mua sam: Mua qua tét am lich 2026;

- Tén goi thau: Mua qua tét 4m lich 2026;

- Chu dau tu: Cong Poan Co S¢ Cong Ty TNHH Vina Duke.

- Dja diém thuc hién: Ap 1, Xa Cu Chi, Thanh phé H6 Chi Minh.

- Ngudn vén: Tai chinh cong doan.

- Loai hop dong: Tron goi;

- Thoi gian thuc hién goi thau: 3 ngay

1.2. Yéu cau vé k¥ thuat

1.2.1. Yéu cau vé k§y thuat chung nhu sau:

- Tiéu chuan hang hoéa:

+ Chat lugng méi 100%, chua qua str dung, san xuat nam 2025 trd vé sau. Hang
hoa phai c6 tem dam bao chat lugng clia nha san xuét, nha phan phdi va ghi han sur
dung, nguyén ven san pham.

+ Hang hoa c6 ngudn gdc xuat x{ rd rang va nha thau cam két co6 Gidy chung
nhan xuit xit CO, Gidy chimg nhan chat lugng CQ (néu hang hoa nhap khau) va cung
cap cac gidy to CO, CQ khi thyc hién hop dong.

+ Nha thau cam két hang hoa cung cap cho géi thau khong vi pham céac quy
dinh vé& s& hitu trf tué, s hitu nhin mac caa Viét Nam va quéc té.

+ Tiéu chuén vé ché tao, quy trinh san Xuét cac vat tu va thiét bi cling nhu céc
tham chiéu dén nhan hiéu hang hoa quy dinh tai Chwong V chi nham muc dich mé ta
va khong nham muc dich han ché nha thau. Nha thau c6 thé dua ra cac tiéu chuan chat
luong, nhan hiéu hang héa, catalé khac mién 1a nha thau chting minh cho Chu dau tu
thdy rang nhiing thay thé d6 van bao dam su twong duong co ban hodc cao hon so véi
yéu cau quy dinh tai Chuong V.

- Yéu cau vé kiém tra, thir nghiém, thay thé:

+ Nha thau c6 cam két cung cap hang hoa dé thuc hién cong tac kiém tra, thir
nghiém hang héa dap tmg cac yéu cau vé kiém tra, thir nghiém.
+ Nha thau c6 cam két hang hoa thay thé va cac dich vu lién quan khac (neu

cd) trong toan bd thot glan hang hoa c6 hiéu luc bao hanh, cam két san sang cung cap
hang héa dy phong trén tong s6 lwong hang héa dé thuc hién ngay cong tac doi hang



khi phat hién cac hang hoa 18i can thay thé. Nha thau dé xuét thoi gian va cam két san
sang c¢6 nhan su thyc hién cac cong viéc stra chira, thay thé hang hoa. Pdi voi céac
hang hoa do Nha thau sira chita va thay thé, thoi han bao hanh cho cac hang hoa nay
dugc tinh tir ngay két thic viéc sira chita, thay thé.

- Yéu cau dong goi: Nha thau co thuyét minh viéc in 4n, dong goi hang hoa theo
dung yéu cau k¥ thuat. Pong goi hang hoa dé tranh hu hong trong qué trinh chuyén
chd hang hod t6i noi nhén cudi cung nhu dd quy dinh trong hop dong. Viée dong gbi
phai dam bao dé chiu dung khong gi6i han viéc va cham trong khi bdc d& chuyén tai
va khi hang hoa bi phoi du6i nhiét do cao, co mudi min, mua va tai bii cat gilr ngoai
troi. Kich thude va trong lugng cia mdi kién hang phai tinh dén tinh trang xa x0i ctia
diém dén cudi cung va su thiéu cac phuong tién chuyén tai & moi diém trong khi
chuyén tai. Nha thau chiu trach nhiém vé in 4n bao bi, logo (néu c0O) va chiu trach
nhiém vé phap 1y ban quyén, chi phi ddi v&i nha san xuat hang hoa

- Y¢€u cau van chuyén:

+ Nha thau c¢6 cam két ddm bao an toan trong qua trinh van chuyén va luu tri.
Trong qué trinh van chuyén phai dam bao hang hoéa con méi 100%, nguyén ven bao
bi, khong tray xudc khi giao hang.

+ Nha thau cam két kha ning tu van tai hang hod hodc c6 hop dong nguyén tic
véi don vi van tai hang hoa (tai liéu kém theo).

1.2.2. Yéu cau vé thong s6 k¥ thuat chi tiét nhu sau:

Tén
STT | hang

héa Tiéu chuin k§ thuat/Tié¢u chuan chat lwong

1. Dau én 1 Lit (1 chai)

(475), vitamin A palmitat.
Khong st dung chét bao quan va chat tao mau.
- Thoi han st dung: 2 nam ké tir ngay san xuat

toan thuc pham theo quy dinh ciia Bo y té.

Set | Phu hop voi quy dinh an toan thyc pham:

1 qua
tet o : :
nhiém kim loai nang trong thuc pham.

hoc va héa hoc trong thuc phém.

vé thuc vat trong thuc phém

sung vi chit dinh dudng.

- Thanh phan: Dau olein, dau dau nanh, dau hat cai tinh luyén, chat nhii hoa

- Chét liéu bao bi: San pham dugc dong kin trong chai nhia PET dam bao an

+ Theo QCVN 8-2: 2011/BYT, Quy chuan k¥ thuat qudc gia d6i voi gidi han 6
+ Theo quyét dinh s6 46/2007/QD - BYT, Quy dinh gidi han tdi da 6 nhiém sinh
+ Theo thong tur 50/2016/TT-BYT, Quy dinh gidi han t6i da du lugng thudc bao

+ Theo QCVN 9-2: 2011/BYT: Quy chuan k¥ thuat Qudc Gia vé thyc pham bo




+ Thong tu 24/2019/TT-BYT Quy dinh vé viéc quan 1y va sir dung phu gia thuc
pham

+ Noi dung ghi nhan: Theo nghi dinh 43/2017/ND-CP.

- C6 gidy chirng nhan ISO 9001: 2015 hodc twong duong con han sir dung (Pinh
kém cung tai liéu E-HSDT ching minh)

- C6 gidy chirng nhan HACCP CODEX Alimentarius (CXC 1-1969, Rev.2022)
hodc tuong duong con han st dung (Pinh kém cung tai licu E-HSDT chirng
minh)

- Bap ung céac chi tiéu nhu sau:

STT/| Chi tiéu kiém nghiém/ | Don vi tinh/ Két qua/ Phwong phip/
No | Parameters Unit Result Test method
1 | Acid béo trdo (FFA) % 0,032 (theo axit oleic) TCVN 6127:2010 (ISO
660:2009) (*)
2 | Chit khong xa phong héa % 0,62 TCVN 10480:2014 (*)
| 3 | Chi s6 acid | mg KOH/g 0,064 TCVN 6127:2010 (ISO
‘[ 660:2009) (*)
4 Chi s6 iod g lod/100g 77,8 TCVN 6122:2015 (ISO
3961:2009) (*)
5 Chi s6 khtc xa 3 1,4608 (40°C) CASE.NS.0020 (2022) (*)
6 Chi sb peroxide meq/kg 1,11 TCVN 6121:2018 (ISO
3960:2017) (*)
7 Chi s6 xa phong héa mg KOH/g 194 TCVN 6126:2015 (*)
8 ‘ Do 4m va chét bay hoi % 0,05 TCVN 6120:2018 (ISO
‘ 662:2016) (*)
9 Tap chat khong tan % Khéng phat hi¢n TCVN 6125:2010
10 Iy trong 0,90321 (d*"/dipo™") | CASE.NS.0080 (2022) (*)

'STT/ | Chitiéu kiém nghiém/ | Pon vi tinh/ Két qui/ Phwong phép/
No Parameters Unit Result Test method
1 Ham lugng xa phong % Khong phat hién, CASE.NS.0192: 2018
MDL = 0,002 (Ref. AOCS Cc 17-95)
2 Aflatoxin B1 ug/kg Khong phat hién, CASE.SK.0018 (2020) (*)
MDL = 0,1

3 | Aflatexin Bl, B2, G1, G2 ng/kg Aflatoxin B1: Khong phat | CASE.SK.0018 (2020) (*)
| hién, MDL = 0,1

} Aflatoxin B2: Khong phat
hién, MDL = 0,1

’ Aflatoxin G1: Khong phat
hién, MDL = 0.1

Aflatoxin G2: Khong phat
hién, MDL = 0,1

f
|
i
i
|
|
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4 Cholesterol mg/100g Khéng phat hién, CASE.SK.0012 (2022) (*)
MDL =1
| STT/| Chi tiéu kiém nghi¢m/ | Don vi tinh/ Két qui/ Phwong phap/
No |  Parameters Unit Result Test method
I Coliforms CFU/g <10 ISO 4832:2006 (*)
2 Escherichia coli CFU/g <10 ISO 16649-2:2001 (*)
3 Salmonclla spp. 125g Khéng phat hién TCVN 8342:2010 (*)
4 Staphylococcus aureus CFU/g <10 ISO 6888-1:2021 (*)
| 8 Téng ndm men, nim méc CFU/g <10 ISO 21527-2:2008 (*)
i 6 ‘ I'ong s6 vi sinh vat hiéu CFU/g <10 ISO 4833-1:2013/Amd

khi (TPC) 1:2022 (*)




STT/ ’ Chi tiéu kiém nghiém/ | Don vi tinh/ Két qui/ Phwong phip/
No | Parameters Unit Result Test method
k. As mg/kg Khong phat hién, AOAC 986.15
MDL= 0,02
2 Pb mg/kg Khong phat hién, CASE.TN.0018 (2022)
| MDL = 0,05 (Ref. AOAC 999.11) (*)
STT/] Chi tiéu kiém nghiém/ | Do vi tinh/ Két qua/ Phuwong phap/
| No Parameters Unit Result Test method
E I Vitamin A (Retinyl ng/100g 3010 CASE.SK.0108 (2022) (*)
l Palmitate)
‘ STT/ | Chi tiéu kiem nghiém/ | Dom vj tinh/ Két qua/ Phuong phip/
| No Parameters | Unit Result Test method
I 1 Vitamin L5 mg/kg 154 CASE.SK.0053 (2018) (*)
STT/ | Chitiéu kiém nghiém/ | Dom vi tinh/ Két qui/ Phwong phap/
No | Parameters | Unit |  Result Test method
I Butyl hydroxy toluen mg/kg Khéng phat hién, CASE.SK.0076 (2013) (*)
‘ (BHT) MDL =3
STT/ | Chi tiéu kim nghiém/ | Don vi tinh/ Két qui/ Phuong phép/ i
No | Parameters Unit Result Test method
I Na % 0 CASE.TN.0017 (2021)
(Ref. AOAC 985.35:
AOAC 985.01) (*)
2 Béo % 100 CASE.NS.0008:2021
| (RefFAO 14/7
p.212,1986) (*)
3 Carbohydrate % 0 CASE.NS.0210:2022
! (Ref. Food and Drug
Administration 2016)
4 Dam % Khéng phat hién CASE.NS.0009 (Ref.
FAO 14/7 p.221-223,
1986) (*)
5 Duimg tong s6 % Khong phét hi¢n TCVN 4594:1988
6 Néng lugng . 900 kcal/100g CASE.NS.0210:2022
3760 kj/100g (Ref. Food and Drug
| Administration 2016)
STT/ | Chitiéu kiém nghi¢m/ | Don vi tinh/ Kit qui/ Phuong phip/
No | Parameters | Unit | Result Test method
| 1| Omega 3 g/100g 1,59 CASE.SK.0107 (2016) (*)
'STT/| Chi tiéu kiém nghiém/ | Don vi tinh/ Két qui/ Phwong phap/
| No_| Parameters Unit Result Test method
1 1| Omega 6 @/100g 20,3 CASE.SK.0107 (2016) (*)
'STT/| Chi tiéu kiém nghiém/ | Don vi tinh/ Két quil/ Phuong phép/
| No | Parameters Unit Result Test method |
I Omega 9 - @100 38,8 CASE.SK.0107 (2016) (*)

2. Hpp Qua (2 chai diu an 1L & 1 g6i hat ném 200gr/hdp)




* Dau an 1L
+ Thanh phan: Dau d4u nanh, dau gao lat, dau hudéng duong, vitamin A palmitat
+ Han st dung (HSD): 24 thang ké tir ngay san xuat.
+ Dap tng cac chi tiéu nhu sau:
1. Yéu céu k¥ thuat:
1.1. Cac chi ti¢u cdm quan:
- Trang thai: Dang long

- Mau sdc: Mau vang sang dén mau vang hoi 36
- Muii: Khéng mii ho&c mil trung tinkh, khéng cé mii 6i khét,

- Vi Khéng vi
1.2. Céc chi tiéu Iy hoa:
Stt Chi tidu chét lwong Bon vij tinh Mirc cong bd
1. Trisd a-xit mg KOH/g déu <06
2 ;i:rg lrgng nude va chat d& bay hoi & 105 % <02
g Tap chat khéng tan % 0,05
4, Tni sé 1-6t (wijs) g I-6¢/100g déu = 100
5. Chét béo toan phén % 2995
5. Tri s& Peroxyt Meq.02/kg dau <10
7. Vitamin A (b sung) 1U/100 g = 9200
8, Vitamin E mg/100 g =10
9. Omega 3 g0 g 23
10. Omega § g/100 g =40
11. Omega 9 a/100 g 225
12, Gamma Oryzanol mg/100 g =300
13. Phytosterol ma'100 g 2 300
' 14 Cholesterol @/100g 0
1.3. Cac chi tiéu vi sinh vt (theo Quyét Ginh 46/2007/QD-BYT vé quy Ginh gi&i han téi da & nhidm
sinh hoc va héa hoc trong thire phéim)
st Chi tiéu Bon vi tinh Mac 181 ga
1 Téng s6 béo tr ndm men, ndm méc CFU/mI 0
2 Coliforms MPN/mi 10
3 Salmonelia CFU/25ml Khéng phat hign
4, S. aureus CFU/mi 0
5 | E. coli MPN/m| 3
6 | TSVSVHK CFU/mI 1000
1.4. Ham lugng kim logi nang: (theo Quy chudn guéc gia QCVN 8-2:2011/BYT ddi vé&i gidi han kim
loai néng trong thue phim)
st Chi tigu Bon vi tinh Murc t8i da
Ham hrong As mg/kg 0.1 -
2. Ham levong Pb mag/kg 0.1
1.5. Ham lugng doc td vi ndm:
Stt Chi tiéu Bon vij tinh Murc tdi da
Ham lwong Aflatoxin B, na'kg 5
2 Ham lwgrng Aflatoxin B, B; G,G; na'kg 15




-

STT Tén chi téu Bon vi Phurong phép thr K&t qua
9.1" | Saimonelia 1259 TCVN 10780-1:2017 KPH
i FDA-BAM CHAPTER KPH 7 |-
8.7 | auwwy CFU/g 12:2019 (LOD: 10 CFU/g)
0.3' | TéngsSvisinhvathiéukhi | CFUlg |  TCVN 4884-1:2015 (LODK;’ gFJ( o
. | Tong s ndm men - nam .
B [ CFU |  TOVN 827522010 (LOD. : CFU,Q |
9.5 | Coliforms MPN/g TCVN 4882:2007 (Loo-'fmpw g
9.6 | E coli MPN/g TCVN 6846:2007 (Loo-limpwg)
. | Ham luong cac chat d& bay | : KPH
or | % TCVN 6120:2018 iy
9.8 | Ham lugng tap cht % TCVN 6125:2010 (LOD"(?:J -~
9.9" | Ham lugng Protein g/100g NIFC.02.M.03 T s i
9.10° | Chi s6 lod 921909 | TCVN 6122:2015 118
. | Ham lugng Vitamin A s R
BT |t et IU100g |NIFC.02.M.21 (LC-MSMS)| 1,01 x 104
9.12° | Nang lugng kcali100g NIFC.02.M.06 500
9.13' | Chi s8 Peroxide MeqOzkg|  TCVN 61212018 0,87
. | Ham luong Vitamin E
TR forifhea Bl mg/100g |NIFC.02.M.21 (LC-MSIMS) 13,0
TYASINT. I TVWIUD S LWV, RINDELNDC EVE Ee WETTNN lllrfl'.' WWW.NE. gl“' ww
STT Tén chi tiéu Bon vi Phuong phap tha Két qud
9.15" | Chl s6 acid "‘gdK.ng’g TCVN 6127:2010 0,30
9.16" | Ham lugng Arsenic mglkg | AOAC 2015.01 (ICP-MS) | ( o, ) nal il
9.17" | Ham lugng Chi mgkg | AOAC 2015.01 (ICP-MS) | o, o -
Ham lugng Omega 3
0.18" | (C18:3n3, C20:3n3,C20:5n3,| g/100g | NIFC.04.M.107 (GC-FID) 3,22
C22:6n3)
Ham lugng Omega 6
.| (C18:2n6c, C18:3n6, )
010" | e g to20:ane,| 9/1000 | NIFC.04.M.107 (GC-FID) 46,1
C22:3n6)
Ham lugng Omega 9
9.20° | (C18:1n9¢, C20:1n9, g/100g | NIFC.04.M.107 (GC-FID) 30,7
C22:1n9, C24:1)
9.21 | Ham lugng Cholesterol % | NIFC.04M.099 GCMS) | ( o, b i %
927" | Ham Iugng Beta-sitosterol | mg/100g | NIFC.04.M.120 (GC-MS) 237
9.23 | Ham Iwong Campesteral | mg/100g | NIFC.04.M.120 (GC-MS) 65,0
piog:| HAm King Dejta <5~ mg/100g | NIFC.04.M.120 (GC-MS) 9,90
avenasterol
~[Ham Iugng Delta -7 - ?
ity | Sen A mg/100g | NIFC.04.M.120 (GC-MS) 12,2
~|Ham Iugng Delta -7 - > KPH
g pradainh mg/100g | NIFC.04M.120 GCMS) | 1 o 05 moyt
9.27" | Ham lugng Stigmasterol mg/100g | NIFC.04.M.120 (GC-MS) 59,4 ;1.,4'] )
A NIFC.04.M.038 KPH," /
9.28 | Ham lugng Aflatoxin B1 Halkg ' (LC-MS/MS) (LOD: 0,5 J
0.29 Ham Iugng Aflatoxin téng g/ | NIFC.04.M.038 KPH"
29 | (81, B2, G1, G2) g (LC-MS/MS) (LOD: 0,5 pg/kg)
9.30 Ham Iu'dng Gamma Oryzanoi mg/100g TCVN 12107:2017 380
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[STT] Ténchitiéu | Bonvi | Phurong phap thir Két qua

9.1 | Ham lugng Chiordane ‘ mkg | 'i';g;ffg',”l,a%zf _— c')‘.g:{mg/kg)
9.2 | Ham lu'_qng Chlorpyrifos | mgrkg i, 72@3%43?14%2)2 (LOD: 0"(0%'; mg /kg)h
_9.3 | Ham ludgng Flusilazole | mg/kg N(IZCC%S'\/AN?Sz)z (LOD: égrmg/ké {
9.4 | Ham lugng Heptachlor | mg/kg N('g%ﬁ's'\,ﬁ,\fg)z ' (LoD: ég:"m o/ka) }
8.5 Ham lugng Permethrin - Jg!kg N:(ZEEMOS? | oo: (I)(,g"l-lmglkg)ﬂA
9.6 | Ham luong Clethodim mg/kg N'(ig;‘;;‘s?’:J"%z)Q o 0"‘0';'; o
9.7 | Hém luong Cyproconazole: jg.’kg - N(‘Eggi;&gjz —(UJTO},B_POF;mg/kg) ’
ﬂ AHﬁém lugng Methomyl | ma/kg il N('Eg.&}&gz | (LoD: 0’_‘((;;; ) |
08 [MamuenaProctior | mato | "Cusne, | wop aammeta
! STT’" = hTén ah/ lréu Bon vi Phuong phap thir Két qué
9.1" | Ham lugng Gamma Oryzanol | mg/100g | TCVN 12107:2017 258

* Hat ném 200gr/hop

- Thanh phan: Mubi, dudng, chét diéu vi (621, 631, 627), tinh bot san, hdn
hop tir nguyén li€u tuoi (thit hon 1,25 g, ca rot, hanh, toi, xuong 6ng va
tay 0,045 g), dau thyc vat, huong liéu tong hop, tiéu, bot nghé, pham mau
tu nhién (160a(iii)).

- Thot han str dung:

+ Ngay san xuét: 15 thang truée han sir dung

+ Han str dung: trén bao bi

- QCVN 8-2:2011/BYT la Quy chuén k¥ thut qudc gia vé giéi han 6 nhiém kim
loai ning trong thyc pham.

- QCVN 8-1:2011/BYT la Quy chuan k¥ thuat qudc gia vé gii han 6 nhiém doc
t6 vi ndm trong thuc pham.

- Thong tu 24/2019/TT-BYT quy dinh viéc quan ly va st dung phu gia thuc
pham.

- Bép ing cac chi ti€u nhu sau:




1. Cdc chi tién cdm quan: j
- Tang thii: Dang hgt, khong vén cuc
- M sic: Méau vang nhat dén vang

- MNili vi: Mii thom déc trumg cua san phlm, vi man ngot hai hoa, khdng cd mai vi lp.

- Trang thii dic trumg khic: Khdng c6
2. Thong tin dinh dudmg:

Thanh phiin dinh dudng Trén 100 g Trén3 g
Ning luong 167 keal 5 kcal
Chat dgm 7,98 I3 24 2
Carbohydrate 324 g 0,97 2
Pudmg tong s6 18,2 g 0,55 g
Chitt béo 0,44 P 0,01 g
Natri 23500 m 705 mg
Dung sai gid trj dinh dudng +20% gia trj cong bb o
3. Cac chi tiéu vi sinh vit:
1T Tén chi tidu Pon v tinh Mirc thi da
1 Tong so vi sinh viit hi¢u khi CFU/g 10°
2 Coliforms CFU/g 10°
3 | Escherichia coli MPN/g 3
4 Staphylococcus aureus CFU/g 10%
3 Salmonelia 25g 0
6 | Téng so bao tir nAm men, nim moc CFU/g 10°
4. Chi tidu ddc td vi néim: theo QCVN 8-1:201 I/BYT Quy chuén k¥ thudt quéc gia ddi voi gidi han &
nhidm dd¢ 1 vi ndm wong thyrc phim
T Tén chi tiéu Pon vi tinh Mirc tHi du
I | Aflatoxin Bl pg'kg 5
2 | Aflatoxin tdéng sd pg/kg 10
3 | Ochratoxin A pekg 30
s. Ham lwgng kim logi ning: theo QCVN §-2:2011/BYT Quy chudn k§ thujit qudc gia dbi v&i gidi hgn &
nhiém kim loai néng trong thyc phim
T Tén chi tiéu Don vj tinh Mirc t6i da
| Cadmi (Cd) mgkg i
2 Chi (Pb) mg/’kg 2
3 | Thay ngan (Hg) mg'kg 0,05
K Asen (As) mg'kg 5.0
6. Ham hrgng hoa chist khong mong mudn: (héa chit bao vé thuc vit, héa chit khic) theo ding quy dinh
hién hinh 45 véi nhém gia vi.
STT CHI TIEU THU NGHIEM DONV| | PHUONG PHAP THU KET QUA
1 | VD157 VD (a) XoDinhDudng g/100g AOAC 991.43 0.79
2 | VD304 VD (a) Budngtdng g/100g EVN-R-RD-2-TP-3482 (Ref. TCVN 18.19
4594:1988)
3 | VD210 VD (a) Po4m % EVN-R-RD-2-TP-3496 (Ref. FAO 0.99
Food 14/7-1986)
4 | VD297 VD (a) Trotdng g/100g EVN-R-RD-2-TP-3497 (Ref. FAO 57.4
Food 14/7-1986) 4
5 | VD279 VD (a) Natri(Na) mg/ kg EVN-R-RD-2-TP-3500 (Ref. AOAC 235000%
969.23) Q)
6 | VDERJ VD Carbohydrat (khdng bao gdm g/100g FAO Food and Nutition paper 77 24/< (
xd dinh dutding) Chapter 2/section 2.3:2003; AOAC ¥
991.43 P
7 | VOYL7 VD (a) Ch#tbéo g/100g EVN-R-RD-2-TP-3498 (Ref. FAO 0.44
Food 14/7-1986)
8 | VDS54 VD (a) Chitdam g/100g TCVN 10034:2013; 1SO 1871:2009 7.98
9 | VDSTO VD Nang lugng (tinh theo keall 100 g FAQ 2003 77 167
Carbohydrat khdng bao gom xd
dinh dudng)




STT CHI TIEU THU NGHIEM DON VI PHUONG PHAP THU KET QUA
I | VD353 VD (a) Escherichicol T g | TCVN 7924-2:2008 (SO Khéng phét hign i
) 1684¢ (LOD=10)
‘ VDAE VD (3] Saimanes soo. 259 Khng phdthidn |
|
| l /D373 VD a) Staphylococous auweus [ chw' g Khing phat hién
!__ | 7 B (LOD#10)
} 4 1 VD325 VD (a) TZngsSvisinh vl idu k0 ol g SO 4833-1 201 3/Amd. 12022 Khdrg phat hgn
2 (LOD=10)
5 VO340 VO (a) Coliforms clu' g TCUN 88482007 (1S0O 4832: 2005 Khang phét hén
| > (LOD»10),#% 30k
VDIGC VO T8ng 58 bada b ném men va cluig ji Khéng phft hin
r‘.JrVrer}c'rc . = ‘ kao 4.’:(.» - 'A"“. - '}
VD268 VD (a) Mufl (NaCD % EVN-R-RD-2-TP-3 ‘ g% EURQF
\ | S ) Food 14/7-1988) \*| oipy i
’ 8 | VD855 VD (a) Cadimi(Cd) mal &g AOAC 2015.01 Khéng phé:pﬁn il
I - PR | 5L00"_0_: Y oot
\ g VDEET VD (a) Chi(Pb) migl kg AOAC 2015.01 Khéng phﬁ%%i‘:;—:’é
‘ B {LOD=0,017)
\ VDESE VD  (3) Arsen (As) Mg kg AOAC 201501 Kntng phithign |
2 (LOD=0.01) |
1" VEES7T VO (a) Thiy ngan (Hg) mg/ kg | AQAC 2'.‘:152' | Mpf\élh&n
{LOD=0,007)
12 | VDOE3 VO (a) Ochratoxin A p kg EVN-R-RD-1-TP-5627 (Ref. AGAC Knhdng phit hign
I ) Inernational 84.6 (LOD=0.5)
’ 13 | VDBZ1 VD (a) Afadoxin B1 yo' kg * EVN-R-RD-1-TP-5060 ( Khéng phét hign
il - 14123:2¢ 3) (LOD=0.5)
14 | VD821 VD (= Afiatoxin ¥ng (B1, B2, G1, G2) ug kg EVN-R-RD-1-TP-5060 (Rel. O EN | Khéng phit hidn
14123:2008-03) 1 (LOD=0.5) !

* Hop qua dugc dong nhu hinh tham khao phia dudi va in logo trén hop qua nhu
sau:

o(@’o

CONG POAN CO SO
CONG TY TNHH VINA DUKE

3. Nwée mam - 500ml (2 chai)

- Thanh phan: Thanh phan chinh (> 95%): nuéc mam cbt (ca, mudi), nude mudi,
duong Thanh phan khac (<5%): chit diéu vi (621, 640, 639, 635, 620), chat diéu
chinh d6 acid (330, 260), huong liéu (tong hop, giéng tu nhién), chat tao mau
(caramen nhom I, beet red) tw nhién, D-xylose, chat bao quan (211), chat 6n dinh
(415), hdn hop chiét xuat Yucca, chiét xuat trai danh danh, chit tao ngot
aspartam tong hop.

- Thoi han sir dung: 12 thang ké tir ngdy san xuat

- C6 gidy chtrng nhan ISO 22000: 2018 hoic twong dwong con han st dung (Dinh
kém cung tai liéu E-HSDT ching minh)

- Bép ng cac chi ti€u nhu sau:




1. Caic chi tiéu cam quan:

- Trang thai: Thé long, trong, sanh.
- Mau: Mau vang nau dén nau canh gian.

- Mui, vi: Thom dic trung cua nudc mém. Vi ngot hdu cua dam, min vira phai, khéng cé

mui vi la.
2. Cic chi tiéu ky thuit chii yéu:

TT Tén chi tiéu Pon vi tinh Mire
1 | Ham lugng Nito téng s6 g/l >12
2 | Ty 1é Nito axit amin trén Nito tdng s6 % > 40
3 | Ty lé Nito amoniac trén Nito téng s6 % <35
4 | Ham lugng mudi (NaCl) g/l 207,3 - 230,1

3. Cic chi tiéu vi sinh vat: Theo Quy dinh gi¢i han tdi da 6 nhiém sinh hoc va héa hoc trong
thuc phdm, ban hanh kém theo Quyét dinh s6 46/2007/QD-BYT ngay 19 thang 12 nim 2007
ctia BO Y té cho nhém san phém nuée chim ngudn gée dong vat:

g o Tén chi tiéu Pon vi tinh Mire ti da

1 | Téng s6 vi sinh vat hiéu khi CFU/ml 10

2 | Clostridium perfringens CFU/ml 10

3 | Escherichia coli CFU/ml Khong c6
4 | Coliforms CFU/ml 102

5 | Staphylococcus aureus CFU/ml 3

6 | Salmonelia CFU/25 ml Khéng c6
7 | Vibrio parahaemolyticus CFU/ml 10

4. Ham lwong kim loai ning: Theo QCVN 8-2:2011/BYT Quy chuin ky thudt quc gia ddi
véi giGi han 6 nhiém kim loai nang trong thuc phim, ban hanh kém Théng tur s6 02/2011/TT-
BYT ngay 13 thang 01 nim 2011 ciia Bo Y té cho nhém nuée chdm

TT Tén chi tiéu Pon vi tinh Mire t6i da
1 | Ham lugng chi (Pb) mg/1 2.0
2 | Ham lugng arsen (As) vo co mg/l 1,0
3 | Ham luong cadmi (Cd) mg/l 1.0
4 | Ham lugng thuy ngin (Hg) mg/l 0.05

5. Danh muc phu gia thye phidm: tra ctru theo Théng tu s6 24/2019/TT-BYT ngay 30 thang 8

nam 2019 Huéng dén viéc quan ly phu gia thuc phdm cho nhém 12.6.4 Nuéc chdm trong
(VD: nuée mém):

J bl Y Tén phu gia Ghi chu
1 | Mononatri L-glutamat (621)
2 | Glycin (640)
3 | DL-Alanin (639)
4 | Dinatri 5'- ribonucleotid (635)
5 | Acid glutamic (620)
6 | Acid citric (330)
7 | Acid acetic (260)
8 | Caramen nhém I (150a)
9 | Beetred (162)
10 | Natri benzoat (211) Tinh theo acid benzoic
11 | Gém xanthan (415)
12 | Aspartam (951)
13 | Huong liéu (téng hop, giéng ty nhién) 2 )
Y

&




T en . £ 4 Ngay
Stt Chi tiéu Phuong phap Ket qua kiém nghiém
I |Nito tong TCVN 3705 - 1990 (e) 13,65 g/L. 07/07/2021
2 Ty 1& Nito Amin / Nito tong TCVN 3708 - 1990 68,21 % 08/07/2021
3 |Ty 1é Nite Amoniac / Nito téng TCVN 3708 - 1990 10,26 % 08/07/2021
st Chi tiéu Phwong phi Két qui Y
g phap qu kiém nghiém
I [Ham lwong Acid TCVN 3702 - 2009 (a) 5,21 g axit axetic/L 22/06/2021
2 |Ham lugng mudi (NaCl) TCVN 3701 - 2009 (e) 219,6 g/L. 21/06/2021
o . Byec Ngay
Stt Chi tiéu Phwong phap Keét qua kiém nghiém
I |Vibrio parahaemolyticus HD.PP.12.03/TT.VS <1CFU /mL 22/06/2021
2 |Vibrio parahaemolyticus TCVN 7905-1:2008 (a) Khéng phat hién /25mL | 22/06/2021
o i . Lo Ngay
Stt Chi tiéu Phuung phip Két qua kiém nghiém
I [Arsen (As) v6 co HD.PP.12J/TT.AAS:2018 Khéng phat hién 29/07/2021
(LC-ICP/MS) (a) MLOD = 0,03 mg/L
Stt Chi tiéu Phuong phi Két qua ey
g phap qu kiém nghi¢m
I |Arsen (As) tong HD.PP.16/TT.AAS:2019 (b) (d) 0,83 mg/L 26/06/2021
(e)
2 [Cadimi (Cd) HD.PP.16/TT.AAS:2019 (b) (d) Khong phat hién 26/06/2021
(e) MLOD = 0,02 mg/L
3 |Thiy ngan (Hg) HD.PP.16/TT.AAS:2019 (b) (d) Khéng phat higén 26/06/2021
MLOD = 0,02 mg/L
4 |Chi (Pb) HD.PP.16/TT.AAS:2019 (b) (d) Khéng phat hign 26/06/2021
(e) MLOD =0,02 mg/L
Stt Chi tiéu Phuong phi Két qui R
8 phap il kiém nghi¢m
I |Téng 56 vi sinh vét higu khi AOAC 966.23 (b) <1CFU /mL 22/06/2021
2 [Coliforms TCVN 6848:2007 (1SO 4832:2006) <1CFU /mL 22/06/2021
(b)
3 |Escherichin coli AOAC 991.14, TCVN 99752013 <1CFU /mL 22/06/2021
(b)
4 \Clostridium perfringens AOAC 976.30 (b) <1CFU /mL 22/06/2021
5 |Staphylococcus aureus AOAC 975.55 (b) <1CFU /mL 22/06/2021
6 |Salmonella spp. TCVN 10780-1:2017 (ISO Khong phat hién /25mL 22/06/2021
6579-1:2017) (b)

4. Hat ném - 400g (2 Géi

- Thanh phan: Mudi, chat diéu vi (Mononatri L-glutamat, Dinatri 5'-
ribonucleotid), tinh bot khoai mi, duong, chiét xuat xuong thit ham (tir xwong
ong, tuy va thit heo) 4,7%, dau co, dam chiét xuat tir thit heo 0,5%, huong thit
téng hop, bot gia vi, gelatin, hanh tiy 0,03%, cii cai trang 0,03%, pham mau tur
nhién Gardenia yellow

- Thoi han st dung: 18 thang ké tir ngdy san xuét




- C6 gidy chtng nhan ISO 9001: 2015 hodc twong duong con han sir dung (Pinh
kem cung tai liéu E-HSDT ching minh)

- C6 gidy ching nhan HACCP CODEX Alimentarius (CXC 1-1969,
Revised.2020) hoac twvong duong con han st dung (Pinh kém cung tai li¢u E-
HSDT chirng minh)

- Bép tng cac chi tiéu nhu sau:

1 CHiTIEU HOALY

1.1, Céc chi tiéu cdm quan:

1. Trang thai: Dang hat, khong von cuc.
2. Mau sac: Mau vang nhat,
3. Mui vi: Mui thit heo dac trung.

1.2, Céc chi tiéu chi diém chét lvong, gid tri dinh dudng

STT Chi tiéu Don vi M cdng bd
Gié tri dinh dwdng cho 100 g san pham
1 Nang luong keal 140 ~ 244
2 Protit g 10~16
3 Lipit g <4
4 Carbohydrat (quy ra glucose) g 23~ 36

2 CHITIEU AN TOAN
2.1 Céc chitibu vi sinh vat

STT Chi tiéy Bon vi Mire t6i da Ap dung theo
1 |Téng s vi sinh vat hieu khi cfulg 10
2 |Coliforms cfulg 10
3 |E. coli MPN/g 3 " .
4 |Staphylococcus aureus cfulg 10° Tiéu chuln cla NSX
5 |Salmonella 1259 Khong co
6 |TSBTNM-M cfulg 10

2.2. Hamluwong kim loai ndng

STT Chitiéu Bon vi Me téi da Ap dung theo
1 |Arsen mg/kg 5,0
2 |Cadimi mg/kg 1,0 g
3 Toh oD 50| QCVN8-22011/BYT
4 | Thay ngan mg/kg 0,05
Tén chi tiéu Phuong phap thir | Giéi han |Pham vi| Két qué thit nghiém
| phét hi¢n | do (>)
\
7.1. Ham lugng chi, mg/kg | QTTN/KT3 083:2012 | 3,00x10? Khong phét hién
(Ref: AOAC 973.35) ;
7.2. Ham lugng cadimi, mg'kg | QTTN/KT3 083:2012 | 3,00x10™ | Khong phét hién
o (Ref: AOAC 973.35) )
7.3. Ham lugng asen tong s6, mg’kg |  TCVN 8427:2010 | 1,00x10™ Nho hon
, 3,00 x 107
7.4. Ham luomg thuy ngdn, mg/kg | QTTN/KT3 064:2016 | 1.50x10™ Khong phat hién
(Ref: AOAC 971.21) P
=4




76,1 ng so nam men va ndm m

5. Bot ngot - 400g hat 1on (2 Goi)

- Thanh phan: Thanh phan: Mononatri L-glutamat tinh khiét 99+% (Chét diéu
vi). (Thanh phan Mononatri L-glutamat dugc san xuat tir nguyén liéu thién nhién
1a mia duong va khoai mi (san)).

- Thoi han st dung: 60 thang ké tir ngy san xuat

- C6 gidy chtng nhan ISO 9001: 2015 hoic twong duong con han st dung (Pinh
kem cung tai liéu E-HSDT ching minh)

- C6 gidy chung nhin HACCP CODEX Alimentarius (CXC 1-1969,
Revised.2020) hodc twong duong con han str dung (Pinh kém cung tai li¢u E-
HSDT chirng minh)

- Bép ing cac chi ti€u nhu sau:




Tén chi tiéu

Phuong phdp thir

R g

Gidi han
phat hién

ét qua thir nghiém

. Giam khéi lugmg khi lam kho

QCVN 4-1:2010/ BYT

tinh theo khdi lugng'”, % (Phy luc 2) - 3.77x 107
7.2. Ham lugmg Mononatri L-glutamat

monohydrat tinh theo ché phim da QCVN 4-1:2010/ BYT

1am kho tinh theo khéi luong. % (Phu luc 2) . 99.8
7.3. pH dung djch 1/50 QCVN 4-1:2010/ BYT - 6,94

(Phu luc 2)

7.4. Géc quay cue riéng (dung dich mau

thir 10 % (kl/tt) trong HC1 2 N) QCVN 4-1:2010/ BYT

([2]"0), ® (Phu lue 2) 2 253
7.5. Ham lwong clorua tinh theo QCVN 4-1:2010/ BYT

khdi lugng, % (Phy lyc 2) - Nho hon 0,20
7.6. Acid pyrrolidon carboxylic QCVN 4-1:2010/ BYT - Am tinh'"

25y

Do tan'”

7.8. Dinh tinh glutamate'”’

7.9. Dinh tinh natri'”’

(Phu luc 2)
QCVN 4-1:2010/ BYT
(Phu luc 2)

QCVN 4-1:2010/ BYT
(Phu luc 2)
QCVN 4-1:2010/ BYT
(Phu lyc 2)

- D& tan trong nuée
it tan trong ethanol
~ Khéng tan trong
ether
Co phan img dac
trung cta glutamat
Cé phan (mg dac
trung cla natri

7.10. Ham lugng chi, mgke | QTTN/KT3 083:2012 | 3,00x107 | Khéng phét hién
(Ref: AOAC (973.35))
7.11. Ham lugng asen tdng sé.  mg/kg TCVN 8427:2010 1,00x107 Nhé hon
3.00x 107@

7.12. Cam quan'” QTTN/KT3 234:2019

e Trang thii - Tinh thé

e Mau sic - Méu tring

e Muivj - Khdng mii, vi dac

trung cia san phim

6. Puong - 1kg (2 go6i)

- Thanh phan: BPuong mia 100%

- Thoi han str dung: 48 thang trude han str dung.

- C6 gidy chtrng nhan ISO 22000: 2018 hoic twong dwong con han st dung (Pinh
kém cung tai liéu E-HSDT ching minh)

- Bép ing cac chi tiéu nhu sau:




1. Kim logi ning: QCVN 8-2:201 I/BYT — Quy chuiin k§ thudt qudc gia dbi voi gidi han
& nhiém kim loai ning trong thyc pham.

St Chi tiéu

1 | Ham lugng Chi

2 Ham lugng Thuy Ngén

3 Ham luong Cadimi

- Ham lugmg Asen

[ Don vi tinh Mirc téi da
} ma/'kg 0.5
- mg/'kg o —0,057 -
| mg/kg 7 i
mg/kg i

2. Visinh: Phit hop tiéu chuin quéc gia TCVN 7270: 2003: Dudng tring vi dudng tinh
luyén- yéu céiu v¢ sinh: Vi sinh vit.

4. Tiéu chufin caa nhi san xuit:

4.1 Chitiéu cam quan:

St ‘ Chi tiéu Pon vi tinh Mire t8i da
1 | Téng s& VSV hiéu khi cru.f{ &g 200
2 Téng sb bao ;cr—n;im men L ‘Cﬁ.u'lOg , 10
3 Téng sO bao tir ndm mée T cm-'m; 10 Sl

3. Du lugng thude bao vé thyue vit: Phi hop théng tr S0/2016/TT-BY T — Théng tu quy
dinh gidi han ti da du luong thudc biao vé thuce vit trong thuc phiim.

Trang thai: Tinh thé dudng twong dbi ddng déu, 10i khd, c6 thé vén cuc nhe va toi

ra khi ¢6 tic ddng luc.

Mui vi: Tinh thé v dung dich dudémg trong nudc cit ¢b vi ngot, khdng ¢é mui lg,

vi la.

Mau sic: Tinh thé dudmg c6 mau tring. Khi pha trong nude cat, dung dich dudmg

trong sudt.

4.2 Chi tiéu chit hegng chi yéu:

Stt Chi ti¢u

Pon vi tinh Mirc cong bo

|

1 Ham luong saccharose

4.3 Thong tin dinh dwdng /100g:

0/

7o

=998

[ St

Chi tiéu

Pom vi tinh [ Mire quy dinh

—

2 | Ham lugng hydrat cacbon

Nang luong

kcal

3992

2

99.8 J

4.4 Ham lwpng héa chit khong mong mudn:
Phi hop tiéu chudn quéc gia TCVN 7270:2003: Dudng tring va dudmg tinh luyén- yéu

clu vé sinh: D lugng SO2
St Chi tiéu Don vj tinh ‘ Mirc tdi da
1 Ham luong SO: mg'kg l 2

7. BANH - hép qua kém tii 315GR
- Thanh phan: Bot mi, duong, shortening, bo (1,9%), hat socola (1,8%), mudi i-
ot, huong li¢u t(;)ng’ hop, dau thquc vat (dﬁu c0), mach nha, chét tao xép (500(i1),
503(i1), 450(1)), chat tao mau tong hop (160a(1)).
- Thoi han str dung: 12 thang trude han str dung.
- QCVN 8-1:2011/BYT: Quy chuén k¥ thuat qudc gia di v6i gi6i han 6 nhiém
doc t6 vi ndm trong thyc pham.




- QCVN 8-2:2011/BYT: Quy chuén k¥ thuat qubc gia ddi v6i gisi han 6 nhiém
kim loai ning trong thyc pham.

- bép tng cac chi tiéu nhu sau:
I 1.Cée chi tign cam quan:

Trang théi (hinh dang vé mau sic): Banh of dang sao 8 canh, dang bing, dang trdn (nén bdnh ¢ mau
viing diic trung cia banh mréng). Banh dang tron o6 trin hat steéla (nén banh c6 méu ving dén mau

niu die trung),

Céiu triie: Gion, d& tan.

Miii vi: Binh cd vi ngot, vi thom béo, banh ci mii thom dic timg. Khing 6 mii mbe, min hai diu,
mili vi la.

1.2. Cie chi tidu vi sinh viit: Theo 18w chudn nhi san cudl:

Chi tiéu Tl Ké“lluach Ly I:iu ::m gidri ha:{ -
Enterobacteriaceac I-10g . 1 10 100 g
Escherichia coli [-10g 1 0 0 ] g
Sﬂnmnel]a C-25g 10 0 - 0 0 f250g ﬁi
Téng sb ném men I-10g | 5 1 100 1000 g %?I:'J|
Téng s6 ném méc I-10g 5 | 100 1000 g \p

n 14 56 miiu cin Ky tir 15 hing dé thir nghi¢m.

¢ 1 sb miu tdi da cho phép trong n mu ¢ két qua thir nghiém nim giira m va M.

m 14 gidi han dudi.

M 1a gici han trén. Trong s6 n méu thir nghiém, khéng durge of miu ndo cho két qua virgl qua gid tr
M

I: miu don

C': miu gdp

ST lugng miu

RL): dom vi bdo cho,

1.3. Ham lwyng kim logi nfing: Theo OCVN 8-20 201 1/BYT:

! STTT'J_ TEN CHI TIEU PON V] TINH MUC TOI PA |
| 1 Ph __mg,".kg 0.2
| 2 |cd mgkg | Ol
1.4. Ham lwrgng héa chiit khing mong mudn: Theo QUVN 8-1: 201 1/BYT:
STT TEN CHI TIEU PONVITINH | MUOCTOI DA
1 | Ham lugng Aflatoxin B1 ne'ke 2 T
2 | Ham lugng Aflatoxin tng so (BIB2G1G2) ne'ke 3 |
3| Ham lugng Ochratoxin A ne'kg 3 |
4 | Ham luwymg Zearalenone pa'ks 50
5 | Ham lugng Deoxynivalenol (DON) pa'ks 500




STT CHI TIEU THU NGHIEM BON V| PHUCING PHAP THUY KET QUA
i VODE1 VD fa) Ochriodn A ug' kg EVMN-R-RD-1-TP-5627 (Ral. ADAC Khding phat hign
Inbernational 34.6 2001:1818-1827) (LOD=0.5)
2 VOOEE VD (a) Zearalenon ' kg EVN-R-RO-1-TP-3452 (Red, EN Khéing phi hign
15050:2010) {LOD=5)
3 VOE21 VD {a) Adaiosdn B1 ' kg EVN-R-R0=1-TP-B080 (Tham khdo Khiing phit hidn
DN EM 14123:2006-03) (LOD=0.5)
4 VOEM VD fal Afsiedn ng (B1, B2, G1, G2 wygi g EWM:R=R0u1.TP-5080 (Tham khdo KIving phat hign
DdW EM 14123:2008-03) (LOD=0.5)
8 YDiLs VD {a} Deceynivalenol pgl kg EWVN-R-RD-1-TP-58286 [2019) (Tham Khting phit hidn
khaa EM 1579122008 (LOD=100)
sTT CHITIEU THI NGHIEM BON VI PHUGNG PHAP THLY KET QuA
1 VDBSS VO (a] Cadimi {Gd) mg! kg AQAC 201501 Khéng phit hign
{LOD=0.01)
2 | wvosst WD sl CHI[PH) ! kg ADAC 2015.01 Khéng ket hidn
(LOD=0.017)
STT CHI TIEU THI NGHIEM BON V| PHUONG PHAP THU KET QUA
1 WOME VO (5] Snifeobacierdacess chw' g 120 21528-2:2017 Ehing phet hign
(LOD=10)
] VDOCK VD 2] Sabmoosls a0 12509 TONM 107012017 150 Khing phet hin
BSTH-1:201 TiAmd. 1;2020
3 VhuaE VD E)  Seohanehie cof o' g TCWN Ta24:2: 2008 (130 Khing phal hign
1B840-2:2001) {LOD=1)
i Yheds vD o (g) Téng sd ndm mdc cf g TCWH B275-2:2010 (120 Kl phit hign
F1527-2:2008) (LOD=10)
5 VD443 WD (a) Téng s ndm men el g TOWH B275-2:2010 (150 Khding phét hidn
H5ET-2:2008) (LOD=10)
STT CHI TIEU THIF NGHIEM BON VI PHLIONG PHAP THLF KET QUA
1 WDIST WD (a) Xd Dinh Dufing o1l g AQAC 891,43 1489
2 WOYLT WD (a) Ch#ibéo o100 g EWMN-R-AD-2-TP-3498 .6
3 VDS54 WD [a) Chitdam g iiag TCWN 100G 2013 150 1871:2008 B4l
4 WO4PD WD [a) BEwdng tng 100 g EVM-R-RO-2-TP-4878 [Tham khio i
{Fructose+Glucoea+hshoset Sucros AQAG 977200
a+Laciosa)
-1 VDERJS WD (m) Carbohydrat (khing bao glm ot g 100 g Fi0 Food and Mulrition paper 77 869
dinh dung)
& WOETD VD {m) MNang hoigng (linh theo Carbohydral kcalf 100 g FAD Fooad and Mulritkan paper 777 496
khéng bao gim s dinh duidng)
T | oz VD () DEm 5 EVM-R-RD-2.TP-1406 242
g | wvozor WD () Troddng gl 100 g EVM-R-RD-2-TP-2487 0,80
] WDETS WD (8] Mai (Ma) mgf 100 g EVH-A-RD-2-TP-3800 (Riaf, AQAD 219
90.27)
10 VOSET WD (&) Chdl bdo bia had §indg EVM-R-RD-2-TP-5831 (Tham khaa 1.8
150 12866-22017, ADAC 986.06)

8. Ca phé hoa tan - Hop 17Gr x 18 goi

- Thanh phan: Bot kem (glucose syrup, dau thyc vat, chat on dinh (340ii, 4511,
4521), protein tir sita, chat nhii hoa (471, 472¢), duong, chat kho tir sira, chat
chéng dong von (551), mubi, chat diéu chinh d6 axit (331iii), chat tao mau beta-
carotene tong hop, huong lidu téng hop), dudng, maltodextrin, ca phé hoa tan
9%, chit tao mau caramel (150a), huong ca phé chdn gidng tu nhién, huong lidu

tong hop, gidng tu nhién, mudi.
-Thoi han sir dung sdn pham: St dung tot nhat trudce: 18 thang ké tir ngay san

xuat

-San pham dat yéu cau vé an toan thyc pham theo:




+QCVN 8-2:2011/BYT Quy chuén k¥ thudt quoc gia dbi voi gidi han ¢ nhigm

kim loai ning trong thuc pham, han hanh kém Thong tu s6 02/201 I/TT-BYT

ngdy 13 thang 01 ndm 2011 ctia B6 trudng Bo Y té dbi voi nhom san pham ca
hé.

E)L QCVN 8-1:2011/BYT Quy chuan k¥ thuat qudc gia ddi voi giéi han 6 nhiém

doc t6 vi ndm trong thuc phém, ban hanh kém Thong tu s6 02/201 1/TT—BYT

ngay 13 thang 01 nam 2011 ctia Bo truong Bo Y Té ddi v6i nhom san pham ca

phé hoa tan (ca phé udng lién)

- bép tng cac chi tiéu nhu sau:

1. Cic chi tiéu ciam quan:

- Trang thai: Hat min, dé tan, khong vén cuc.

- Mau sic: Tong thé mau nau nhat.

- Mui: Thom dic trung mui ¢a phé rang, caramel, kem sira. Khéng mui la.

- Vi: Vi ngot. béo hai hoa, ddm ca phé.

2. Cic chi tiéu k§ thuit cha yéu:

" “Tén chi tiéu ) | Dom vi tinh Miic cong bé
1 Ham lugng 4m | % khéi lugmg <5,0
2 | Ham lu«,'mg Acachine % khoi hrong 0,25
3 | Ham luong protein % khéi luong >25 |
4 | Ham lugng béo % khéi lugmg > 10,0 It
5 Ham lugng cérbol(ydratc % kl;éi lugmg = 60,0 T‘i‘

3. Cic chi tiéu vi sinh vit: theo QCVN 8-3:2012/BYT Quy chudn k¥ thudt quic gia ddi véi 6
nhiém vi sinh vit trong thie phim, ban hianh kém theo Thong tu 56 05/2012/TT-BYT ngay
01 thang 03 nim 2012 cia B§ Y té khong ¢6 quy dinh cho sin phdm ¢ ph&; Quy dinh giti
han t8i da 6 nhiém sinh hoe vé héa hoe trong thye pham, ban hanh kém theo Quyét dinh sb
46/2007/QD-BYT ngdy 19 thang 12 nim 2007 cia BS trudmg B Y té khéng co quy dinh gi&i
han vi sinh vét d8i véi nhom ca phé:

T ~ Tén chi tiéu | Don vitinh Mirc ti da
1| Tong s6 bao tir ndm men, ndm mde | CFU/g ' 102 ‘
2 | Tdng s vi sinh vt hiéu khi _CFUg V==
3 | Escherichia coli :‘,’f’l\i’; ]30 —1
4 | Coliforms ‘C—I—:El/g 10
| 5 | Staphylococcus aureus | (iﬁ/g ] 10




6 | Clostridium perfringens

CFU/g

10

T | Bacillus cereus

CFU/g

10

4. Ham lugng Kim logi ning: theo QCVN 8-2:201 1/BYT Quy chudn k¥ thuft quéc gia dbi voi
gidi han 6 nhiém kim loai nidng trong thyc phim, ban hanh kém Théng tr sé 02/2011/TT-
BYT ngay 13 thang 01 niim 2011 cia B§ Y té cho nhom sin phim ca phé:

T Tén chi tiéu Don v tinh Mikre tdi da
1 | Ham lugng chi (Pb) mg/kg 2.0
2 Ham lugng arsen (As) mg/kg 1.0
3 | Ham lugng cadmi (Cd) mg'kg 1.0
4 | Ham lugng thiy ngan (Hg) mgkg 0,05 =

5. Ham lwgng dje t6 vi ndm: theo QCVN 8-1:2011/BYT Quy chudn k¥ thudt quic gia dbi
vGi gidi an 6 nhiém dée t6 vi nim trong thuc phdm, ban hanh kém Théng nr sé 02/2011/TT-
BYT ngay 13 thang 01 nim 2011 ctia B trudmg Bo Y 1& cho nhém san phim ca phé hoa tan

(ca phé udng lién):
TT Tén chi tiéu Don vitinh | Mire thi da
1 Ham lugng ochratoxin A ugkg 10

6. Danh myc phy gia thye phim: tra cins theo Thong tr 08/2015/TT-BYT ngiy 11 thang 05
nam 2015 va Théng tu 27/2012/TT-BYT ngay 30 thang 11 niim 2012 Hudng din viéc quén
1y phu gia thuc phim cho nhém 14.1.5 Ca phé, san phim twong ty ca phé, ché, dd udng thag_

24N
dugre va cée logi d6 udng tir ngii cc. trir d4é udng tir cacao: Y‘d(
STT Tén phu gia ~‘\'"é
1 | Caramel I1-Plain (150a) 5 %

2 | Huong gidng tr nhién, tdng hop sir dung trong thyc phém i

Stt Chi tiéu Phuong phip Két qua H&: :iy“

1 |D&m AOAC979.12 - 2012 2,22 % khoi lugng 11/12/2018

2 |Caffein HD.PP.O/TT.SK 0,31 % khéi lugng 11/12.2018

Stt Chi tiéu Phwong phip Két qui m:ﬁ;‘éﬂ

1 |Carbohydrate AQAC 986,25 - 2012 78,68 % khdi luong 14/12°2018

2 [Lipid AOAC 932.06 - 2012 (1) 14,15% khoi lugng | 11/12/2018

3 |Protein AOAC 991,20 - 2012 (b) 2,76 % khdi luong 12/1272018

4 |Ning lugng KNCL va TTVSATTP 453,11 keal/100g 14/12/2018

¥ Nga
Stt Chi tiéu Phuwong phip Két qui ke s |{'£m
1 [Arsen (As) tong HD.PPAGTT.AAS (b) Khong phat hién 1871222018
MLOD = 0,010 mg/kg
2 |Cadimi (Cd) HD PP.16/TT.AAS (b) Khong phat hién 18/12/2018
MLOD = 0,010 mg/kg
3 [Thiy ngan (Hg) HD.PP.04/TT.AAS - Modify Khéng phat hién 18/122018
AOAC 971.21:2012 (b) MLOD = 0,020 mg/kg
4 |Chi (Pb) HD.PP.16/TT.AAS (b) Khéng phaét hién 18/12/2018
MLOD = 0,030 mg/kg
Ngay
St Chi tiéu Phuong phip Két qui Kidm nghigm
1 |Escherichia coli AQAC 966.24 - 2016 (b) <3MPN /g 12/12/2018




v - Ngay
Stt Chi tiéu Phuong phip Két qua kiém nghigm
1 |Téng sb vi sinh vat hiéu khi AOAC 966.23 - 2016 (b) <10CFU /g 12/12/2018
2 |Coliforms TCVN 6848:2007 (150 4832:2006) <10CFU /g 1271272018

(a)
3 |Eschericitia coll AOQAC991.14 - 2016, TCVN <10CFU /g 12/12/2018
9975:2013 (b)
4 |Bacillus cereus AOAC 980.31 - 2016 (b) <10CFU /g 12/12/2018
5 |Clostridium perfringens AOAC 976,30 - 2016 (b) <10CFU /g 12/12/2018
6 | Staphiylococcus aureus AOAC 975,55 - 2016 (b) <10CFU /g 1211272018
7 |Binh lugng ndm men va nim méc TCVN 8275-2:2010 (ISO <10CFU /g 121122018
21527-2:2008) {b)
Tén chi tiéu Phuong phap thir | Giéi han phit hién | Két qua thir nghiém
Characteristic | Test method Limil of Detection Test result
7.1, Ham lugng ochratoxin A, pg/kg| TCVN 8426:2010 0,3 Khong phét hi¢n
Ochratoxin A content Not detected

1

stt Chi tié Phwong phi Két qua d
i tiéu wong phap orqu kiém nghi¢m
1 |Tdng s& vi sinh vit hi€u khi AOQAC 966.23 - 2016 (b) <10CFU /g 12/1272018
2 |Coliforms TCVN 6848:2007 (150 4832:2006) <10CFU /g 12/12/2018

(a)
3 |Escherichia coli AOAC 991.14 - 2016, TCVN <10CFU /g 12/12/2018
9975:2013 (b)
4 |Bacillus cereus AOAC 980.31 - 2016 (b) <10CFU /g 12/12/2018
5 |Clostridium perfringens AOAC 976.30 - 2016 (b) <10CFU /g 12/1272018
6 |Staphylococcus aurens AOAC 975.55 - 2016 (b) <10 CFU /g 127122018
7 |Binh lugng ndm men va nim mdc TCVN 8275-2:2010 (IS0 <10CFU /g 121212018
21527-2:2008) (b)
9. Tra (6 chai * 500ml)

- Thanh phan: Nuéc, dudng, xird fructose-glucose, tra xanh 43 g/l., chat diéu
chinh d¢ acid (330, 331(iii), 300), huong liéu (hwong mang cau xiém (gidng tu
nhién, tong hop)), huong liu gidng tu nhién, dai hoa bup gidm 100 mg/L, chat
tao mau (150d) tong hop, chat xo polymer D-glucose 50 mg/L, chiét xuit cay
hdng hoa, mau (chét tao mau (120) ty nhién).

- Thoi han st dung san pham: 12 thang ké tir ngdy san xuét

- Bép ting céc chi tiéu nhu sau:




Cic chi tiéu cim quan: theo tiéu chuin nha san xuit

Trang thai: Dang long. trong, khong ling cén.

Mau: Mau vang dic trung.

Mui, vi: Mui thom diic trumg, vi hai hoa, khong c¢é vi la.
2. Cac chi tiéu k§ thuit chii yéu: theo tiéu chuin nha san xudt

TT Tén chi tiéu DPon vi tinh Mirc cong bo
1 Ham lugng carbohydrat 2/ 100 ml 7.06 - 13,11
2 | Ham lugng dam /100 ml =05
3 | Ham lugng chit béo g/100 ml <05
4 | Gia tri niing luong kcal/100 mi 28,22 - 5242
5 | Ham lugng dudmg tong s6 2/100 ml 7=13,1
6 | Ham lugng natri mg/100 ml =16

RN B

3. Cic chi tiéu vi sinh viit: theo QCVN 6-2:2010/BYT Quy chudin k¥ thudt quic gia déi véi

4.

cée san phim 46 uéng khéng cdn. ban hanh kém Théne tu s6 35/2010/TT-BYT ngay 02 thing
06 nam 2010 cia B truomg Bo Y 1é:

b5\ Tén chi tiéu Pon vj tinh Mire tbi da
| | Tong s vi sinh vit hiéu khi CFU/ml 10°
2 | Coliforms CFU/ml 10
3 | Escherichia coli CFU/ml Khong ¢d
4 | Streprococci faecal CFU/ml Khong c6
5 Pscudomonsas acruginosa CFU/ml K hong co ]
6 | Staphylococcus aureus CFU/mI Khong co
7 | Clostridium perfringens CFU/ml Khong ¢
8 | Tdng s6 ndm men va ndm moe CFU/ml 10

Ham lugng kim loai niing: theo QCVN 6-2:2010/BYT Quy chuén k¥ thudt quéc gia dbi vai
cdc san phim d& udng khong con, ban hanh kém Thong tu s6 352010/ TT-BY T ngay 02 thang
06 ndm 2010 cta B truong Bo Y 1é:

TT Tén chi tiéu Pon vi tinh Miie tHi da

| Ham lugng chi (Pb) mg/l. 0.05

. Danh muyc phy gia thwe phim: tuan thi theo Thong tu s6 24/2019/TT-BYT ngay 30

thang 8 nam 2019 Quy dinh vé quan Iy va sir dung phu gia thye phim va Thong tr s6
17/2023/TT-BYT ngay 25 théng 9 nam 2023 Sira ddi, bd sung va bai bo mdt sd van ban
quy pham phap ludt vé an toan thyc phim cho nhém 14.1.4.2 D6 udng tir nurdre ¢6 huong
vi vi khong carbonat héa, bao gém ca rugu manh pha dudmg va ades:

TT Tén phu gia Chu thich

| Acid citric (330)

(=

Trinatri citrat (33 1(iii))

3 | Acid ascorbic (L-) (300)

4 | Caramen nhom IV (caramen amoni sulfit) (150d)

S | Mau (chat tao mau (120) tr nhién) Tinh theo acid carminic
: Huong li¢u (hwong mang cdu xiém (gidng ur nhién,

téng hop)), huong ligu giéng tr nhién




Tén chi tiéu Phuong phap thir | Giéi han | Pham vi do/ Két qua thir

Characteristic Test method phit hi¢n/ Range of nghiém
Limit of | measurement Test result |
Detection (=) |
7.1. Ham lugng béo, 2/100 mL | QTTN/KT3 139: 0,1 Khéng phat hién
Fat content 2016 Not detected

. < (C6 thuy phén)
7.2. Ham luong dudmg tong 50", \

g/100 mL QUATEST3 - 10,2
Total sugars content 1222:2024
7.3. Ham lugng protein,  g/100 mL QTTN/KT3 0,1 Khong phat hi¢n |
Protein content 140:2016 Not detected
Kjeldahl method
7.4. Ham lugng carbohydrate khong
bao gdm chit xo, 2/100mL | AOAC 2020.07 - 10,3
Carbohydrate excluding fibre
content ‘
7.5. Ham lugng natri,  mg/100 mL [ QTTN/KT3 293:2021 - 9,98
Sodium content (Ref: AOAC
(969.23)) ‘
7.6. Niing lugng/ Calories'™ QTTN/KT3 a \
024 :2018
e kcal/100 mL 41
Stt Chi tiéu Phuong phip Két qua Bon v
I |Chi (Pb) HD.PP.16/TT.AAS (a) (d) Khang phat hién mg/l
LOD = 0,01
Stt Chi tiéu Phuong phip Két qua Don vj
I [Téng s vi sinh vt hidu khi AOAC 966.23 (a) (d) <1 CFU/ml
2 |Coliforms AOAC 991,14, TCVN 9975:2013 <1 CFU/ml
(a) (d)
3 |Escherichia coli AOAC 991.14, TCVN 9975:2013 <1 CFU/ml
{a) (d)
4 |Clostridium perfringens AOAC 976,30 (a) (d) <1 CFU/ml
5 |Staphylococcus aureus AOAC 975.55 (a) (d) <1 CFU/ml
6 |Psewdomonas aeryginosa HD.PP.08-02TT.VS (LBH 01, <1 CFU/ml
P8/2/2023) (Ref. TCVN B881:2011;
1SO 16266:2010) (a) (d)
7 |Streptococci faecal (Enferococcd fagcal) |HD PP.O7-02/TT.VS (Ref. TCVN <1 CFU/jml
6189-2:2009) (a) (d)
8 IDinh lugmg ndm men va ndm méc TCVN 8275-122010 (1ISO <1 CFU/ml
21527-1:2008) (a) (d)

* Hop qua dugc dong nhu hinh tham khao phia dudi va in logo trén hop qua nhu
sau:

o(@,o

CONG POAN CO SO
CONG TY TNHH VINA DUKE




- Hop dung qua nhu hinh v¢, kich thudc nhu sau: 40*60*20cm

- Hop in tén cong ty: Cong Poan Co S¢ Cong Ty TNHH Vina Duke
- Hop in Logo cong ty:

Hop <3 (HD ] ) .

2 | Pung e Y
Qua {c#?;} ‘ ;/"

o( @,0

CONG DPOAN CO SO .
CONG TY TNHH VINA DUKE e

- Kém thi qua xach dai chic nhua PP an toan 42%62*22cm dung vira hop qua.

Ghi chii: Cdc tiéu chudn, théng sé ky thudt, hdng san xudt hang héa ciing nhu
cdc tham chiéu dén nhan hiéu hang héa hodc sé catalogue do Chii dau tw néu ra
trong muc “Danh muc hang hod — Ky ma hiéu” va “Théng sé kj thudt va cdc tiéu
chuan” chi nham muc dich mé ta va khong nham muc dich han ché Nha thau. Nha
thau c6 thé dwa ra cdc tiéu chudn chdt lwong khdc, cdc nhan hiéu hang héa khdc
hodc catalogue khdc, mién la Nha thau cé thé chitng minh cho Chii dau tw théa man
rang nhitng thay thé dé van dam bdo sw tirong dwong co ban hodc thdm chi cao hon
so Véi cdc théng sé néu trén.

1.3. Cdc yéu cdu khdc

- Cam két c6 mit trong vong 12 gid ké tir khi nhan duoc théng béo cta chu
dau tu vé khic phuc su cb hong hoc, 18i (trong thoi gian bio hanh).

- Cam két thu hoi hang hoa trong truong hop hang hoéa khong dam bao yéu
cau chat luong ma khong do 16i cia Chua dau tu, chu dau tu va cung cap bu sb lugng
dam bao chat luong nhu yéu cau. Trong truong hop giao hang hoa khong dam bao
chat luong, chu dau tu s& lap bién ban vi pham, truong hop vi pham chidm dut hop
dong.

- Cam két san pham duoc giao c6 ngudn goc xuat xi 1d rang, khong c6 hién
tugng la, nAm moc, néu co bat ky truong hop gi lién quan dén chat luong say ra: Qua
han st dung, c6 mau, mui, vi la... Chu dau tu s& khong thanh toan tién hang ma nha
thau da giao dong thoi Nha thau can c6 mit giai trinh v6i ban lanh dao cong ty va
toan thé doan vién, Nha thau chiu trach nhiém boi thuong thiét néu anh huéng khong
t6t t6i stre khoe ciia ngudi lao dong sir dung do sir dung san pham ctia nha thau cung
cap.

- Nha thau phai dinh kem trong E-HSDT cac tai ki¢u sau: Ban tu cong bé san
pham va ph1eu kiém nghiém thé hién hang hoa du thau dap tGng cac thong sb ky
thuat yéu cau va dap tmg quy chuin cua bo y té va dam bao vé sinh an toan thuc
pham.



- Tét ca c4c tai liéu, hd so dinh kém E-HSDT phai duoc Scan tir ban gbe hoic
ban sao dugc cong chimg, chimg thuc. Trong qua trinh dbi chiéu tai liéu nha thau
phai cung cap ban gbc dé Chu dau tu ddi chiéu, truong hop nha thau khong cung cip
ban gdc hodc qua trinh di chiéu phat hién sai sot thi nha thau bi coi 13 gian lan, E-
HSDT s& bj loai va nha thau sé& bi xtr 1y theo quy dinh cta phap luat hién hanh.

- Cam két hd tro phat qua: Dy kién phat qua trong 01 ngay. Thoi gian phat
qua duogc chi dau tu bao trude 1 ngay. Nha thau bé tri nhan luc va xe cd dé tién hanh
dich vu phat qua t&i tay ngudi lao dong, cu thé nhu sau:

Stt | S6 lwong Yéu ciu khac

Yéu cau vé nhin su va xe van chuyén:

- Nha thau bd tri 10 nhan su cta nha thau dé co thé diéu tiét va
phat qua, phat qua tan tay cho cong nhan vién tai dja diém theo
chi dinh theo huéng dan cua Chu dau tu.

- Hang héa khi dén tay nguoi lao dong con nguyén ven khong
bi bé v&, hu hong, Con han st dung.

- Nhan sy tham gia phat qua phai dam bao strc khoe, dang trong
d6 tudi lao dong (T 18 tudi tro 1én) phai c6 day du CCCD,
dam bao day du stc khoé, khong mac bénh truyén nhiém, c6
hop dong thué khoan, gidy gidi thiéu cuia cong ty, SO dién thoai,
Ho & tén, Chtrc vu. Nha Thau cam két chiju trach nhiém dao
tao huéng dan nhan sy tham gia giao va phat qua vé van dé

Sﬁél,i%reli dam bao An toan lao dong (Cht dau tu s& hudng dgm va gui

1| P . | thong tin huong dan trudc ngay giao hang 1 ngay), néu cé su
sO luong tai

hop dong co phat sinh say ra do nhan sy cua nha thau gy ra — Nha Thau

cam két s& chiu hoan toan trach nhiém va phdi hop véi Chu dau
tu xu ly.
- Khi phat t6i tay ngudi lao dong vé hinh thirc phai dep, ngay
ngan, khf)ng bi rach, héng
- Tai mdi diém nha thau giao hang dén timg xudng ma cha dau
tu chi dinh. M6i xuong yéu cau co6 1-2 xe tai nho vao giao hang
tuy vao luong hang mdi xudng, dam bao di chuyén dugc trong
khudn vién cia cong ty.
- Nha thau phai c6 danh sach nhan sy va danh sach xe phat qua
(c6 gidy to xe ching minh xe thudc quyén s& hiru ctia nha thau
hoic di thué thi phai c6 hop dong thué xe) trinh chu dau tu xem
xét trude va thong qua trude khi thuc hién viée phat qua.

- Phuong thure thanh toan:

+ Nha thau s& duoc thanh toan 100% gia tri hop dong sau 60 ngay ké tir ngay
ban giao toan b hang hoa, cac bén nghiém thu, xuat hoa don.

+ Chu dau tu s& gitr lai toi da 5% gia tri hop dong dé thuc hién cong tac bao
hanh hang hoa (gitt lai mot phan gia tri ciia hop dong hodc nop dudi dang mot bao
lanh cua ngan hang), cho dén khi két thuc thoi gian bao hanh cua hang hoa.




* Yéu cau v€ hang mau:

Thoi gian ndp san phdm mau: Trong vong 05 ngay lam viéc sau thoi diém
dong thau dé phuc vu qua trinh danh gia E-HSDT.

S6 luong hang mau: 01 bo san pham day d voi thong sé ki thuat nhu yéu

San pham mau du sb luong, dung quy cach chu dau tu s& dua vao sir dung.
San pham mau sau khi dua vao str dung s& dugc danh gia dat/ khong dat theo céc
ti€u chi nhu sau: Quy cach, mo ta: chi tiét tai muc 1.2.2 - Chuong V.

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 ctia nha thau khong dap tmg va
thuc hién tiép cac budc danh gia E-HSDT theo quy dinh.

Dia chi ndp hang mau: Vin phong chu dau tu;

Muc 2. Ban vé

Khong c6 ban ve.

Muc 3. Kiém tra va thir nghiém

Céc kiém tra va thir nghiém can tién hanh géom co:

- Kiém tra, thir nghiém s& duoc tién hanh khi hang dén dia diém ban giao theo
yéu cau cua E-HSMT.

- Céch thirc tién hanh kiém tra, thir nghi¢m: Chu dau tu s& truc tiép kiém tra,
thir nghiém hang héa voi sy ching kién ctia nha thau.

- Kiém tra kiéu dang, nhan méc, hinh thirc hang hoa

- Thtr nghiém: Can ¢t quy trinh thir nghiém duoc duyét, nha thau cing tu van
giam sat (n€u co) thuc hién thir nghiém, cac gia tri thu dugc la mot phﬁn cua cong
tac nghiém thu hoan thanh dua vao str dung.

- Chu dau tu c¢6 quyén kiém tra, thir nghiém hang hoa dugc cung cap tai noi
ban giao dé khang dinh hang hoa d6 c6 dic tinh ki thuat phu hop voi yéu cau cia
hop dong.

- Bat ky hang hoa nao qua kiém tra, thir nghiém ma khong phu hop voi dic
tinh k¥ thuat theo hop dong thi Chu dau tu c6 quyén tir chdi va Nha thau phai c6
trach nhiém thay thé bang hang héa khac hodc tién hanh nhiing diéu chinh can thiét
dé dap tmg ding cac yéu cu vé dic tinh k§ thuat trong thoi gian 02 ngay lam viéc
ké tir ngdy nhan duoc thong bao. Truong hop Nha thau khong c6 kha ning thay thé
hay diéu chinh cac hang héa khong phu hop, Chi dau tu c6 quyén tir chdi hang hoa
d6 do khong dap tmg yéu cau k¥ thuat Chuong V, moi rui ro va chi phi lién quan do



Nha thau chiu. Cac hang héa dap ung kiém tra, thir nghiém s& la mot phan cia sb
lwong hang hoa duoc ban giao theo hop déng mua ban.

- Kiém tra, thir nghiém cac nd1 dung da hoan thién: dugc thuc hién khi da cung
cép hoan chinh va dugc thyc hién tai noi ban giao. Nha thau chju tit ca chi phi co
lién quan dén thuc hién thir nhiém nghiém thu, cac thir nghi¢ém phuc vu nghi¢m thu,
van hanh va cac cong viéc c6 lién quan dén cong tac nghiém thu.

- Toan bg cac thir nghiém phéi tién hanh véi sy c6 mit cua dai dién Chu dau tu va
bén chao thau.



