Chwong 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 doan co s& Cong ty TNHH Nobland Viét Nam.

- Pja diém thuc hién: Lo 1-8, khu Al; Lo 4-8A4}; 1-3 & 9-10, khu KB1 khu cong
nghiép Tan Théi Hi¢p, Phuong Tan Théi Hiép, TP H6 Chi Minh, Viét Nam.

- Ngudn vén: Tai chinh cong doan.

- Loai hop dong: Tron gbi;

- Thoi gian thuc hién goi thau: 3 ngay

1.2. Yéu cau vé ky thuat

1.2.1. Yéu cau vé ky 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 co tem dam bao chat lugng clia nha san xuét, nha phan phdi va ghi han sur
dung, nguyén ven san pham.

+ Hang héa c6 ngudn gdc xuat xir 16 rang va nha thau cam két c6 Gidy ching
nhan xuét xir CO, Gidy ching nhéan chat luong 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
lwong, nhan hiéu hang héa, catald khac mién 1a nha thau chtimg 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 hoa dap tng cac yéu cau ve kiém tra, thir nghiém.

+ Nha thau c6 cam két hang hoa thay thé va cac dich vu lién quan khac (néu
c6) trong toan bo thdi gian hang hod c6 hiéu luc bao hanh, cam két sn sang cung cép
hang hoa du phong trén tong sd luong hang hoa dé thuc hién ngay cong tac d6i hang
khi phat hién cac hang héa 13i can thay thé. Nha thau dé xuét thoi gian va cam két sin
sang c6 nhan sy thuc hién cac cong viéc stra chira, thay thé hang hoa. Pdi voi cac
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 hoa t6i noi nhan cubi cung nhu da quy dinh trong hop dong. Viéc dong goi
phai dam bao dé chju dung khong gi6i han viéc va cham trong khi béc d& chuyén tai
va khi hang hoa bi phoi dudi nhiét 6 cao, cé mudi min, mua va tai bai cat gilt ngoai
troi. Kich thudc va trong luong ctia mdi kién hang phai tinh dén tinh trang xa x6i cua
diém dén cudi cing 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 v6i 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 qua trinh van chuyén phai dam bao hang hoa con méi 100%, nguyén ven bao
bi, khong tray xuéc khi giao hang.

+ Nha thau cam két kha ning tir van tai hang hoa hoic c6 hop dong nguyén tic
vai don vi van tai hang hoa (tai li¢u kem theo).

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

Tén
STT hl:‘(,)‘;g Tiéu chuin k§ thudt/Tiéu chuin chét luong

1. Dau iin 5 Lit (1 chai)
- Thanh phﬁn: DAu olein, dau dau nanh, dau hat cai tinh luyén, chit nhii hoa (475),

Seét vitamin A palmitat,. ,

1 . | Khong st dung chat bao quan va chat tao mau.

qua ‘- ) < 2N \ ) A

tét |- Thql han sir dung: 2 nam ke tir ngay san xuat
- Chat li€u bao bi: San pham duogc dong kin trong chai nhya PET dam bao an toan
thuc pham theo quy dinh cia Bo y té.
- Phu hop v6i quy dinh an toan thyc pham:




+ Theo QCVN 8-2: 2011/BYT, Quy chuan k¥ thuat qubc gia di voi gidi han 6
nhiém kim loai ning trong thyc pham.

+ Theo quyét dinh s6 46/2007/QP - BYT, Quy dinh gi6i han t6i da 6 nhiém sinh
hoc va héa hoc trong thuc phém.

+ Theo théng tu 50/2016/TT-BYT, Quy dinh gi6i han téi da du luong thude bao
vé€ thuc vat trong thuc phém

+ Theo QCVN 9-2: 2011/BYT: Quy chuén k§y thuat Qudc Gia vé thuc pham bd
sung vi chét dinh dudng.

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

+ No1 dung ghi nhan: Theo nghi dinh 43/2017/ND-CP.

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

- C6 gidy ching nhan HACCP CODEX Alimentarius (CXC 1-1969, Rev.2022)
hodc tuong duong con han st dung (Pinh kém cung tai liéu E-HSDT chirng minh)
- Bép tng cac chi tiéu nhu sau:

| STT/|  Chi tiéu kiém nghi¢m/ | Pon vi tinh/ Két qui/ ‘ Phuwong phip/
| No | Parameters | Unit L Result Test method
| 1 Acid béo tr do (FFA) % 0,032 (theo axit oleic) TCVN 6127:2010 (ISO
‘ 660:2009) (*)
| 2 | Chét khong xa phong héa % 0,62 TCVN 10480:2014 (*)
| 3 Chi s6 acid mg KOH/g 0,064 TCVN 6127:2010 (ISO
. 660:2009) (*)
| Chi sd iod g lod/100g 77,8 TCVN 6122:2015 (ISO
3961:2009) (*)
5 | Chi s6 khiic xa : 1,4608 (40°C) CASE.NS.0020 (2022) (*)
6 Chi s6 peroxide meq/kg 1,11 TCVN 6121:2018 (ISO
3960:2017) (*)
7 Chi s6 xa phong hoa mg KOH/g 194 TCVN 6126:2015 (*)
8 D¢ 4m va chét bay hoi % 0,05 TCVN 6120:2018 (ISO
662:2016) (*)
9 I'ap chat khong tan % Khong phat hi¢n TCVN 6125:2010
10 [y trong ‘ . 0,90321 (d*"“/dipo™) | CASE.NS.0080 (2022) (*)




[sT17/

Chi tiéu kiém nghiém/ | Don vi tinh/ Két qua/ 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 hié¢n, CASE.SK.0018 (2020) (*)
MDL = 0,1
3 | Aflatexin B, 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
hi¢n, MDL = 0,1
Aflatoxin G2: Khéng phat
hién, MDL = 0,1
¥ 4 Cholesterol mg/100g Khéng phat hién, CASE.SK.0012 (2022) (*)
| MDL =1
STT/| Chi tiéu kiém nghiém/ | Pon vi tinh/ Két qua/ Phwong phap/
No __ Parameters Unit Result Test method
1 Coliforms CFU/g <10 ISO 4832:2006 (*)
2 Escherichia coli CFU/g P ISO 16649-2:2001 (*)
3 Salmonclla spp. 25g Khéng phat hién TCVN 8342:2010 (*)
4 Staphylococcus aureus CFU/g <10 ISO 6888-1:2021 (*)
5 | Tong ndm men, nim méc CFU/g <10 ISO 21527-2:2008 (*)
6 Tong s6 vi sinh vat hiéu CFU/g <10 ISO 4833-1:2013/Amd
khi (TPC) 1:2022 (*)
STT/| Chi tiéu kiém nghiém/ | Pon vi tinh/ Két qui/ Phwong phap/
No | Parameters Unit Result Test method
|
. As mg/kg Khong phat hién, AOAC 986.15
MDL= 0,02
2 Pb mg/kg Khong phat hién, CASE.TN.0018 (2022)
1 MDL = 0,05 (Ref. AOAC 999.11) (*)
'STT/| Chi tiéu kiém nghiém/ | Dom vi tinh/ Két qua/ Phwong phap/
| No Parameters Unit Result Test method
1 Vitamin A (Retinyl ng/100g 3010 CASE.SK.0108 (2022) (*)
Palmitate)
1 STT/ | Chi tiéu kiem nghiém/ | Don vj tinh/ Két qua/ Phwong phap/
| No Parameters Unit Result Test method
{ 1 Vitamin I mg/kg 154 CASE.SK.0053 (2018) (*)
STT/ | Chitiéu kiém nghiém/ | Dom vi tinh/ Két qua/ Phwong phap/
No Parameters | Unit — Result Test method
I ‘ Buty! hydroxy toluen mg/kg Khong phat hién, CASE.SK.0076 (2013) (*)
(BHT) MDL =3




| STT/| Chi tiéu kiém nghi¢m/ | Don vi tinh/ Két qua/ Phwong phap/
| No Parameters Unit  Result Test method
‘ ! 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
l ‘ Administration 2016)
4 Dam % Khdng phat hién CASE.NS.0009 (Ref.
FAO 14/7 p.221-223,
1986) (*)
5 Puimg tong s6 % Khong phét hién TCVN 4594:1988
6 Néng lugng . 900 kcal/100g CASE.NS.0210:2022
‘ ‘ 3760 kj/100g (Ref. Food and Drug
1 1 Administration 2016)
STT/ | Chi tiéu kiém nghi¢m/ ‘ Don vi tinh/ Két qua/ ‘ Phuong phap/
No | Parameters ‘ Unit - Result Test method
{ Omega 3 2/100g 1,59 l CASE.SK.0107 (2016) (*)
STT/ Chitiéu kiém nghi¢gm/ | Don vi tinh/ Két qui/ Phwong phép/
| No_| Parameters | Unit Result Test method
l Omega 6 2/100g 20,3 | CASE.SK.0107 (2016) (*)
'STT/| Chitiéu kiém nghiém/ ‘ Don vi tinh/ Két qua/ Phwong phap/
No Parameters | Unit  Result Test method
: Omega 9 g/100g | 38.8 CASE.SK.0107 (2016) (*)

2. Hat ném - 400g (1 Goi

- Thanh phan: Mubi, chat diéu vi (Mononatri L-glutamat, Dinatri 5'-ribonucleotid),
tinh bot khoai mi, dudng, chiét xuat xwong thit ham (tir xwong 6ng, tity va thit heo)
4.7%, dau co, dam chiét xuét tr thit heo 0,5%, huong thit téng hop, bot gia vi,
gelatin, hanh tay 0,03%, cu cai tréng 0,03%, phém mau ty nhién Gardenia yellow
- Thoi han st dung: 18 thang ké tir ngdy san xudt

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

- C6 gidy chimg nhian HACCP CODEX Alimentarius (CXC 1-1969,
Revised.2020) hodc twvong duong con han st dung (Pinh kém cung tai li¢u E-
HSDT chiimg minh)

- Bép ing cac chi tiéu nhu sau:




1 CHiTIEU HOA LY

136 / ti uan:
1. Trang thai:
2. Mau séc:
3. MU vi:

Dang hat, khong von cuc.
Mau vang nhat,
Mui thit heo dac trung.

1.2, Céc chi tiéu chi diém chét lwong, gid tri dinh dubng

STT Chi tiéu Don vi M cong bo
Gid tri dinh dudng cho 100 g s&n phém
1 Nang lvong keal 140 ~ 244
2 Protit g 10~16
3 Lipit g <4
4 Carbohydrat (quy ra glucose) g 23~ 36
2 CHI TIEU AN TOAN
21 Céo chltibu vis
STT Chitiéu Pon vi Mre téi da Ap dung theo
1 |Tong s8 vi sinh vat hiéu khi cfulg 10
2 |Coliforms cfulg 10’
3 |E. col MPN/g 3 :
4_|Staphylococcus aureus chulg 0 Tiéu chuéin cla NSX
5 |Salmonella /25g Khong co
6 |TSBTNM-M cfu/g 10°
22 Ham im loai ndn
STT Chitiéu Pon vi M téi da Ap dung theo
1 |Arsen mg/kg 5,0
2 |Cadimi mg/kg 1,0 ;
3 [Chi kg 20 QCVN 8-2:2011/BYT
4 [Thuy ngan mg/kg 0,05
Tén chi tiéu Phuong phép thir | Giéi han |Pham vi| Két qua thir nghiém
phat hién | do ()
7.1. Ham lugng chi, mg/kg | QTTN/KT3 083:2012 | 3,00x107 Khéng phat hién
(Ref: AOAC 973.35)
7.2. Ham lugng cadimi, mg'kg | QTTN/KT3 083:2012 | 3,00x10™ Khong phat hién
o (Ref: AOAC 973.35)
7.3. Ham lugng asen tong s0, mg’kg | TCVN 8427:2010 | 1,00x10™ Nho hozl
3 3,00 x 10%
7.4. Ham lugng thiy ngdn, mg/kg | QTTN/KT3 064:2016 | 1.50x10™ i Khdng phat hién
(Ref: AOAC 971.21) ‘ T
/ |
Tén chi tidgu Phuong phap thir GiGi han |Pham vi| Két qua thir nghiém
phat hién | do (>)
7.1, Nang lugmg QTTN/KT3 024:2018
o keal/100 g - 180 £ 4
7.2. Ham lugmg protein, 2100 g | QTTN/KT3 140;2016 - 130=0,4
Phuong phap Kjeidahl
7.3, Ham lugmg béo, g100 g [ QTTN/KT3 139:2016 - 1,06 £ 0,05
(C6 thity phin)
7.4, Ham luong gluxit (carbohydrate) | QTTN/KT3 178:2017
qui ra glucose, 2100 g (Ref: TCVN - 29.7+0,9
4594:1588) ..




3. Bot ngot - 400¢g (1 Goi)

- Thanh phan: Thanh phan: Mononatri L-glutamat tinh khiét 99+% (Chat diéu vi).
(Thanh phan Mononatri L-glutamat dugc san xuat tir nguyén liéu thién nhién 13
mia dudng va khoai mi (sin)).

- Thoi han st dung: 60 thang ké tir ngdy san xudt

- C6 gidy chimg nhan ISO 9001: 2015 hoic twong dwong con han sir dung (Pinh
kém cung tai li¢u E-HSDT chiing minh)

- C6 gidy chimg nhian HACCP CODEX Alimentarius (CXC 1-1969,
Revised.2020) hodc twong duong con han st dung (Pinh kém cung tai liéu E-
HSDT chimg minh)

- Bap ung cac chi tiéu nhu sau:




Tén chi tiéu

Phuong phdp thir

g

Gidi han
phat hién

ét qua thir nghiém

. Giam khéi lugmg khi lam kho
tinh theo khbi lugng'”, %
. Ham luong Mononatri L-glutamat
monohydrat tinh theo ché phim da
1am kho tinh theo khéi luong. %
- pH dung djch 1/50

. Géc quay cye riéng (dung dich mau
thir 10 % (kl/tt) trong HC1 2 N)
([G]Dm). >

. Ham lwong clorua tinh theo
khdi lugng, %

7.6. Acid pyrrolidon carboxylic

7.7. D6 tan'”

7.8. Dinh tinh glutamate'”

7.9. Dinh tinh natri'”’

7.10. Ham luong chi, mgkg
7.11. Ham lugng asen tong sé.  mg/kg

7.12. Cam quan'”
e Trang thai
e Mau sic
e Muivj

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

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

QCVN 4-1:2010/ BYT
(Phu luc 2)
QCVN 4-1:2010/ BYT
(Phu lyc 2)
QTTN/KT3 083:2012
(Ref: AOAC (973.35))
TCVN 8427:2010

QTTN/KT3 234:2019

3,00x107

1.00x107

3.77x 107

99,8
6,94

25,3

Nho hon 0,20
Am tinh'"

- D& tan trong nude
it tan trong ethanol
~ Khéng tan trong
ether
Co phan img dic
trung cda glutamat
Cé phan (mg dac
trung cla natri
Khong phét hign

Nhé hon
3.00x 107 @

Tinh thé
Miu tring
Khdng mui, vi dac

trung ctia san phim

4. Duwong - 1kg (2 goi)
- Thanh phan: Pudng mia 100%

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

- C6 gidy chimg 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 ndng: QCVN 8-2:2011/BYT — Quy chuiin k¥ thudt quic gia d6i v&i gi&i han
& nhiém kim logi nang trong thyc pham.
st Chi tigu Don vitiah | Mirc téi da
1 Ham lugng Chi mg/kg 0.5
2 Ham l-uvng Thuay Ng_fm 5 Tl mg/'kg — 0.05
3 Ham luong Cadimi mg'kg V I
4 Ham lugng Asen , mg/kg i [
2. Vi sinh: Phit hop tiéu chuin quéc gia TCVN 7270: 2003: Dudng tring vi dudng tinh
luyén- yéu céiu v¢ sinh: Vi sinh vit.
Stt Chi tiéu Pon vi tinh Mire 1i da
1 Téng s& VSV hiéu khi Cfu/l0g 200
2 1;6ng sb bfn; twr nim men Ct;ufl;)é 10
| 23 ] Téng sb bdo tir ndm mée Ciuw/l0g 10 Sl
3. Duwlugng lhugl_)io v§ thye viit: Phi hop théng twr S22016/TT-BYT — Thdng tr quy
dinh gidi han téi da du lugng thude bio vé thuc vit trong thuc phim.
4. Tiéu chuiin caa nhi san xuit:
4.1 Chi tiéu cam quan:
- Trang thai: Tinh thé dudng tuong dbi ddng déu, toi khd, ¢b thé von cuc nhe va toi
ra khi ¢ tic ddng luc.
- Mui vi: Tinh thé vi dung dich duémg trong nudc ciit ¢ vi ngot, khdng ¢6 mii la,
vi la.
- Mau sic: Tinh thé dudmg c6 mau trfing. Khi pha trong nudc cit, dung dich dudmg
trong suot.
4.2 Chi tiéu chit hegng chi yéu:
T Stt Chi tiéu Don vi tinh Mirc cong bi
1 Ham luong saccharose % >998
4.3 Thang tin dinh dwdng /100g:
| St Chi tiéu Pom vi tinh Mire quy dinh
I Nang luong keal 3992
2 | Ham |uc;mg hydrat cacbon - 1 - g 99.8 J

4.4 Ham lwpng héa chit khong mong mudn:

clu vé sinh: Du lugng SO2

Phi hop tiéu chudn quéc gia TCVN 7270:2003: Dudng tring va dudng tinh luyén- yéu

Su Chi tiéu

Don vij tinh

Mire tdi da

1 Ham lugng SO:

mg/kg

2

5. Bia - 330ml *24lon (1 Thung)

- Thoi han stir dung: 9 thang.
+ Quy cach dong goi va chét liéu bao bi:
- Quy cach dong goi:

- Thanh phan: Nudc, dai mach, ngu coc va hoa bia




a/ Lon thé tich thuc & 20°C: 330 ml/ lon
b/ Chai thé tich thuc & 20°C: 330 ml/ chai, 500 ml/ chai, 640 ml/chai
-Chét liéu bao bi:
a/ Lon: san pham duoc dugc dong trong lon nhom duge dong nép kin, sau do
dong trong thung gidy.
b/ Chai: san pham dugc dugce dong trong chai thuy tinh duoc dong nép kin, sau
do6 dong trong két nhua
+ Theo QCVN 6-3: 2010/BYT: Quy chuan k¥ thuat qubc gia dbi véi cac san
pham d6 udng co con; Theo tiéu chuan cong ty.
- Bép tng cac chi tiéu nhu sau:

1. Cig chi iéu cam guan

Trang thai Dang long, khng c6 tap chit
Miivi Mii thom dic trung cia bia, khong o6 mui la, vi ding diu, dam da va hap dan,
khing cd vi la.
|_ Mau sjc Méu vang dic trung cia bia
2- CI * Iii I i l I - ’K e
 STT - Tén chi tiéu Don vi tinh Mire céng bo
1 :‘lté’:gft(rg;f;;};al hoa tan nguyén thay tinh theo khoi *% 10:60—11.30
2 Ham lugng ethanol (D& Cén) & 20 °C tinh theo thé tich % 45-55
3 Ham luong Dige(yi | mg/l | =02
4 Nang lwgng (trong 100ml) K hoge keal 36 — 44 kcal hodc
- | 152 — 186 kJ
3. Chitiéy V i
STT Tén chi tiéu Bom v tinh Mirc tiii da
1 T'dmg 5& vi sinh vt hidu khi CFLU/ml] 10040
2 [E Col CFU/ml _ Khéng duge co |
3 [Clestridium perfringens CFLIYml | Khéng duge cb |
4 [Coliform CFUiml | Khang duge ca |
5 Streptococe feacal CFLUml Khing duge ob |
| & [Tong sd nim men va nam mic CFU/ml ' 100 .




Pt

Diacetyl content
7.3. Cam quan/ Sensory test
e Trang thi / Srate

e Mau sac/ Colowr

e M vj / Odour & taste

7.4. Ham lugng etanol & 20 "C tinh theo thé tich, %
Ethanol content at 20 °C (v/v)
7.5. Niang luong / Calories
e Kkcal/ 100 mL
e kI/100mL
7.6. Ham lugng cacbon dioxit (CO,) tinh theo

khoi luong, %
Carbon dioxide content (m/m)
7.7. Tong sb vi sinh vat hiéu khi. CFU/mL
Total aerobic plate count
7.8. Coliform, CFU/mL
7.9. E. Coli, CFU/mL
7.10. Clostridium perfringens, CFU/mL
7.11. Enterococci, CFU/mL
Streptococci faecal
7.12. Tong s6 nim men & nidm mée, CFU/mL

Total yveasts & moulds

Tén chi tiéu Phucm&, phap u‘ll‘r . r nghi¢m
Characteristic HAT Lugug 3 resule
7.1. Ham lugng chat hoa tan nguyén thuy tinh \»\\Io_oﬁ!(""‘%/“/ CONG IV
theo khéi luong (“Plato), % reen=" L1 reasm
Orginal extract content (" Plato) (mv/m) : HA MAY BIA
7.2. Ham lugng diacetyl, mg/L 8.90 % lﬁ"‘EKEN
V IET NA fﬁ 4

QTTN/KT3 234 : 2

free from foreign odowr &
TCVN 5562 : 2009

AOAC 2016 (971.10)

TCVN 5563 : 2009
ISO 4833-1:2013
ISO 4832 : 2006

ISO 16649 — 2 : 2001
ISO 7937 : 2004
ISO 7899-2:2000

ISO 21527-1:2008

[.éng‘ tro:
Liquid, clear
Vang dac trumg cua bia
Characteristic yellow of
beer
Dic trumg cia bia,
khong ¢6 mui vi la
Characteristic of beer,

taste
4,80

41
172

0.49

Nhé hon 117
Less than
Nho hon 17
Less than
Nhé hon 147
Less than
Nhoé hon 17
Less than
Nhé hon 17
Less than
Nho hon 117
Less than

6. Banh - 390g Hop thiéc (1 hop)

- Thanh phan: Bot mi, duong, shortening, bo (1,9%), hat sécola (1,8%), mubi i-6t,
huong li¢u tong hop, dau thuc vat (dau co), mach nha, chat tao xop (500(i1),

503(ii), 450(i)), chat tao mau tong hop (160a(i)).

- Thoi han str dung: 12 thang.

- QCVN 8-1:2011/BYT: Quy chuan ky thuat qudc gia dbi voi giéi han 6 nhiém

doc t6 vi ndm trong thuc pham.

- QCVN 8-2:2011/BYT: Quy chuan k§y thuat qudc gia d6i véi gi6i han 6 nhiém

kim loai nang trong thuc phém.
- Bép ing cac chi ti€u nhu sau:




L. Cac chi tiéu cim guan:

- Trang théi (hinh dang v& méu sfc): Banh cé dang sac 8 canh, dang bing, dang trim (nén binh ¢ miu
viing die trumg cia banh nudmg). Banh dang trom ed trin hat sfedla (nén bénh e mau vang dén mau
niu d3c trumg ).

- Ciu tnie: Gion, dF tan.

- Migi vi: Banh ¢ vi ngot, vi thom béo, bénh c6 mii thom diic trimg, Khong ¢ mii mbc, mii hai diu,

mili vi la
1.2. Céc c_hlﬁ&'n vi sinh vit: Theo féu chedn akd sdn xudi:

Chi ticu | vesu Kénm-c“ '53’ '::5“ :mc o h!:{ R
Enterobacteriaceas I-10g 5 1 10 100 g
Escherichia coli I-10g 1 0 0 0o |
Salmonella C-25g 10 o 0 0 12s50g
Téng 56 ném men 1-10g 5 1 100 1000 PR
Téng sb nim mbc o I-lng 5 1 100 1000 g\

- nla st mie cdin 1y tir 16 hang d& thir nghigm.

- i sb miu t5i da cho phép trong n miu cd két qua thir nghiém nim gitsa m va M,

- mla giti han dudi.

- M la gidi han trén. Trong =6 n miu thir nghiém, khing duge ¢6 miu ndo cho k&t qud vt qui gid
M
I: méu dom

- C:miin gop

- S/ hegme miu

- RL: don v bao cho.

1.3, Ham lwomg Kim logi ndng: Theo QOCVN 8-20 200 1/BYT:

[sTT TEN CHI TIEU | PON V] TINH | MUC TOI BA |
1 [Pb B - [ mgkg 0.2
z |cCd | mg'kg 0,1

1.4, Hiim lugng hda _e_h_ﬁr khing mong muiin: Theo QCVN S-0: 200 I/BYT:

STT TEN CHI TIEU BON V] TINH MUC TOI BA
1 Ham lugng Aflatoxin Bl pe'kg 2
2 | Ham g Allatoxin thng s& (B1B2G1G2) peke 4
3 | Ham lugng Ochratoxin A peke 3
4 Ham lugmg Fearalenone - pe'ke S0
5 Ham lwemg Deoxynivalenol (DOMN) pa'kg | S04
STT CHI TIEU THU NGHIEM BON V| PHUONG PHAP THLS KET QUA
1 VDOE3 VD {a) Ochratoodn A pa' kg EVN-R-RO-1-TP-5527 (Rel. ADAC Khitrg phdt Fign
Irtamatianal 846 2001:1818-1827) {LOD=0.5)
2 | vooss VD {a) Zesrsiemon pal kg EVTLRRDR1-TP:3452 (Ref. EN Khéng phit Hign
15250:2010) {LOD=8)
3 VDEM VD (a) Afaiosdn BY e kg EVMN-R-AD-1-TP-E0ED {Tham khdo Khitng phat hign
DIM EN 14123:2008-03) (LOD=0.5)
4 YDE2T WD (8) ANaimxn ifng (B4, B2, G, G2) pg' kg EWMN-R-RD-1-TP-5060 (Tham khdo Khitng phit hign
Dir EN 14123:2008-03) (LOD=0.5)
5 VOILA VD (&) Dessynivalancl gl g EWN-R-RO-1-TP-5626 (2018) [Thar Khiing phat hign
khaha EM 18781:2008) {LOC=101)




sTT CHI TIEU THU NGHIEM BON V| PHLICNG PHAP THL! KET QUA
1 WOBSS WD {8 Cadimi (Cd) migl kg ADAC 301501 EnRdng phat hign
(LOD=0.01)
2 whegl WD {a) Chl(Ph} gl kg ADT 3015.04 Elshing phal hidn
{LOD=0017)
STT CHI TIEW THU NGHIEM 0N V| PHLIOMG PHAP THU KET QUA
i WDA4E VD (a) Enfeodecienacoas chui'g 120 31528-2: 2017 Ehddig pledl idn
[LOD=10)
2 WDOGK VD (a) Saimeteds 5o, 1250 g TEWH 1078012017, 150 Khing phail higri
ESTH-1:204T/Amd. 1:2020
1| voaME VD (a) Eschanahi cof ol g TN TEE4-2-2008 {150 Khirg phat hidn
1654023001 ) fl.ﬂﬂ:'l}
4 | wDEds WD (o) Téng s ndm més g TCVH BITS-2-2010 {150 Khitng phet hign
F1527-2: 200 LOD=10)
5 WDdd3d vwD  (a) Tdng s ndm men dul g | TCVH B2T75-2:2010 {150 Ehirg phet hign
|; IE2T-2: 2000 LOD=10)
1
STT CHI TIEU THU NGHIEM 1 BON V| PHUONG PHAP THUS KET QuA
1 WDIET WD (&) X Dirh Duiing @100 g ACAC 981,43 1.89
2 YVONLT WD [a) ChElbés o' 100 g EWM-R-RO-2-TP-34098 228
3 vOES4 WD [2) Chliidam gf 100 g TOWH 100-2013; 150 1871-2008 (5]
4 | wod4FD VD (a) Buidngsing gl i g EWH-R-A0-2-TP-8878 (Tham khio 268
| Fructcser+ Glucosa+Malsa+ Sucros ACAL BT7.20
e atiom)
Ed YVOERJ YD dm) Carbohydrat (khdng bao gbm il g i00g FAQ Food and Mutrtian pagar 77 &858
dirth duwdng)
] WOETD VI dm) MEng legng {inh thee Carbohydrat keall 100 g FAQ Food and Hugrtan papar 77 496
khing bao gim xe dink duding)
T YO0 WD (a) B Em * EWVN-R-RD-2-TP-3456 Z2A42
& WD2ST WD (s} Tadng 100 g EWVN-R-RD-2-TP-3407 0uED
] woEra WD (al Maki (Na) gl 100 g ENM-R-RD-2-TP-3500 (Rad. ADAL M4
880, 23)
i} YOSZT WD (a] Chill béo bio hoad o 100 § EVM-R-RO-2-TP-5631 [Tham khio 118
120 12886.2- 0017, AQAL 238, 08)

Hop
Dung
ua

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

- Kém thi qua xach dai chic nhya PP an toan 42*62*22cm dyng vira hop qua.
- Hp in tén cong ty: Cong doan co sd Cong ty TNHH Nobland Viét Nam

- Hop in Logo cong ty:

NOBLAND ..

EST 1994




Ghi chii: Cdc tiéu chudn, thong sé ky thudt, hdng san xudt hang héa ciing nhu
cdc tham chiéu dén nhin hiéu hang héa hodc sé catalogue do Chii dau ti 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 tu théa man
rang nhiing thay thé dé van dam bao sw twong dwong co ban hodc tham chi cao hon
s0 Véi cdc thong sé néu trén.

1.3. Cdc yéu cdu khdc

- Cam két c6 mit trong vong 12 gid ké tir khi nhan duogc théng bao cia chu
dau tu vé khac phuc su ¢ hong hoc, 13i (trong thoi gian bao hanh).

- Cam két thu hdi hang hoa trong truong hop hang hoa khong dam bao yéu
cau chat lugng ma khong do 101 ctia Chu dau tu, chii dau tu va cung cap bu sb luong
dam bao chat luong nhu yéu cau. Trong truong hop giao hang hoa khong dam bao
chét lwong, chi dau tu s& lap bién ban vi pham, truong hop vi pham cham dat hop
dong.

- Cam két san pham duoc giao c6 nguén gdc xuét xi 1d rang, khong cé hién
tugng la, nAm mdc, néu co bat ky truong hop gi lién quan dén chat lugng say ra: Qua
han st dung, ¢6 mau, mui, vi la... Chu dau tu sé khong thanh toan tién hang ma nha
thau da giao dong thoi Nha thau can c6 mat giai trinh v&i ban 1anh dao cong ty va
toan thé doan vién, Nha thau chiu trach nhiém boi thuong thiét néu anh huong khong
tét t61 strc khoe ctia nguoi lao dong st dung do sir dung san pham cua nha thau cung
cap.

- Nha thau phai dinh kem trong E-HSDT cac tai kiéu sau: Ban tu cong bé san
pham va phleu kiém nghiém thé hién hang hoa du thau dap Gng cac thong sb k¥
thuat yéu cau va dap ung quy chuan cta bd y té va dam bao vé sinh an toan thuc
pham.

- Tét ca cac tai liéu, hd so dinh kém E-HSDT phai duoc Scan tir ban gdc 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 ddi chiéu phat hién sai sot thi nha thau bi coi 13 gian lan, E-
HSDT s& bi loai va nha thau s& bi xr Iy theo quy dinh ctia phap luat hién hanh.

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

Stt | S6 lwong Yéu cau khac
| S6 luong | Yéu cau vé nhan sy va xe van chuyén:
phat theo




$6 luqqg tai
hop dong

- 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 hudng dan ctia Chu dau tu.
- Hang héa khi dén tay nguoi lao dong con nguyén ven khong
bi bé v&, hu héng, Con han st dung.
- Nhan sy tham gia phat qua phai dam bao strc khoe, dang trong
d6 tudi lao dong (Tir 18 tudi tro 1én) phai co day dua CCCD,
dam bao day du suc kho¢, khong mac bénh truyen nhiém, c6
hop dong thué khoan, gidy gidi thiéu cta cong ty, S6 dién thoai,
Ho & tén, Chirc vu. Nha Thau cam két chju trach nhiém dao
tao huéng dan nhan sy tham gia giao va phat qua vé van dé
dam bao An toan lao dong (Chu dau tu s& hudng dén va gui
thong tin huong dan trudc ngay giao hang 1 ngay), néu co su
co phat sinh say ra do nhan sy cua nha thau gdy 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, h()ng
- Tai mdi diém nha thau giao hang dén ting xudng ma cha dau
tu chi dinh. Moi 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 chimg minh xe thudc quyén sé hitu 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 thue hién viée phat qua.

- Phuong thure thanh toan:

+ Nha thau s& duoc thanh toan 100% gia tri hop dong sau 60 ngay ké tir ngdy
ban giao toan bd hang héa, 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 ndp dudi dang mot bao
lanh cta ngin hang), cho dén khi két thuc thoi gian bao hanh cta hang hoa.

* Yéu cau vé hang mau:

Thoi gian nop san pham 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 da vai thong sé ki thuat nhu yéu




San pham mau dua s6 lugng, dung quy cach chu dau tu s& dua vao sir dung.
San pham mau sau khi dua vao sir dung s& dugc danh gia dat/ khong dat theo cac
ti€u chi nhu sau: Quy cach, mo ta: chi tiét tai muc 1.2.2 - Chuong V.

Truong hop qué thoi han cung cap hang mau hodc san pham khong dat cac
yéu cau ky thuat, Chu dau tu s& danh gia E-HSDT cta nha thau khong dap tmg va
thue hién tiép cac budce 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 chtng 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 (néu c0O) thuc hién thtr 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 héa d6 c6 dic tinh k¥ thuat phu hop véi 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 Chi dau tu c6 quyén tir chéi va Nha thau phai co
trach nhiém thay thé bang hang hoa khac hodc tién hanh nhimmg diéu chinh can thiét
dé dap tmg ding cac yéu cau vé dic tinh k§ thuat trong thoi gian 02 ngay lam viéc
ké tir ngdy nhan duoc thong bao. Truong hop Nha thau khong cé kha ning thay thé
hay diéu chinh cac hang héa khong phu hop, Chii 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 céc ndi dung da hoan thién: dugc thuc hién khi da cung
cép hoan chinh va dugc thyc hién tai noi ban giao. Nha thau chiju tat ca chi phi co
lién quan dén thuc hién thir nhiém nghiém thu, cac thir nghiém phuc vu nghiém thu,
van hanh va cac cong viéc c6 lién quan dén cong tac nghiém thu.

- Toan bd cgic thur nghiém phai tién hanh véi sy ¢ mat cua dai dién Chu dau tu va
bén chao thau.



