Chwong V. YEU CAU VE KY THUAT

Muc 1. Yéu ciu vé ky thuat

1.1. Gi6i thiéu chung vé du toan mua sim, géi thau

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

- Tén goi thau: Qua tét 4m lich 2026;

- Chu d4u tu: Cong doan cong ty TNHH gidy stateway Viét Nam.

- Pia diém thuc hién: S6 436A duong Mac Pang Doanh, to dan phé Phuong
Lung 2, phuong Hung Dao , thanh pho Hai phong.

- Nguon vén: Tai chinh cong doan.

- Loai hop ddng: Tron goi;

- Thoi gian thuc hién géi thau: 3 ngay

1.2. Yéu cau vé ky thuat

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

- Tiéu chuan hang hoéa:

+ Chét luong mdéi 100%, chua qua st dung, san xuét nam 2025 tré vé sau. Hang
hoa phai c6 tem dam bao chat lugng clia nha san xuét, nha phan phdi va ghi han sir
dung, nguyén ven san pham.

+ Hang hoa c6 ngudn gdc xuit x& rd rang va nha thau cam két co6 Gidy chung
nhan xuét xir CO, Gidy ching nhén chat lvong CQ (néu hang hod nhép 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 cac quy
dinh vé s& hitu tri tué, s¢ hitu nhan méac cia 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 héa quy dinh tai Chuong V chi nhdm muyc dich mé ta
va khong nham muc dich han ché nha thau. Nha thau c6 thé dua ra cac tiéu chuan chét
lwong, nhan hiéu hang héa, catald khac mién 1a nha thau chting minh cho Chu dau tu
thdy rang nhitng 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 nghi¢m, thay thé:

+ Nha thau c6 cam két cung cap hang hoa dé thuc hién cong tac kiém tra, thir



nghiém hang hoa dap ung cac yéu cau ve ki€ém tra, thir nghi¢m.

+ Nha thau c6 cam két hang hoa thay thé va cac dich vu lién quan khéc (neu
c0) trong toan bo thoi glan hang hoa c6 hiéu luc bao hanh, cam két sén sang cung cap
hang hoa du phong trén tong s6 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 san
sang c6 nhan su thuc hién cac cong viéc suta chira, thay thé hang hoa. Pdi véi 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 cé thuyét minh viée 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 cudi cing nhu da quy dinh trong hop dong. Viéc dong goi
phai dam bao dé chiu dung khong gidi han viéc va cham trong khi boc d& chuyén tai
va khi hang hoa bi phoi dudi nhiét d6 cao, cé mudi min, mua va tai bai cat gilt ngoai
troi. Kich thude va trong lugng cia mdi kién hang phai tinh d&én tinh trang xa x0i cta
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 c6) va chiu trach
nhiém vé phap 1y ban quyén, chi phi ddi v6i nha san xuat hang hoa

- Yéu cau van chuyén:

+ Nha thau c¢6 cam két dam bao an toan trong qua trinh van chuyén va luu tri.
Trong qua trinh van chuyén phai dam bao hang hoéa 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
v6i don vi van tai hang hoa (tai liéu kém theo).

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

Tén
STT | hang

héa Tiéu chuin k§ thuat/Ti¢u chuin chat lwgng

1. Nwée ngot Lon 235x24 Loc 6 - Tét(Hang thé ciao) (Thung)
- Thanh phan: Nudc bio hoa CO2, dudng HFCS, duong, mau tong hop (Caramen
Sét | nhoém IV 150d), chat diéu chinh d axit (338), caffeine, chit 6n dinh (414), hdn
1 qua | hop huong ty nhién.

t€t | - San pham dat yéu cdu vé an toan thuc pham theo QCVN 6-2:2010/BYT — Quy
chuan k¥ thuat qudc gia dbi voi dd uéng khong con.

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




- Bap ung cac chi tiéu nhu sau:
- Quy chufn k¥ thudt quic gia QCVN 6-2:2010VBYT — Quy chufn ki thujt quéc gia ddi
v che san phim 48 ubng khang chn:

STT Tén chi tiéu " Don vi tinh Mire téi da
1 Kim logi ning - Chi mg/1 0,05
2 | Téng s6 vi sinh vt hiéu khi | cfu/ml 100
3 |E coli ciiu/ml 0
4 | Coliform clu/ml 10
5 Clostridium perfringens cfu/mil 0
6 | Streplococei faecal cfi'ml 0
7 Té-ng 50 nAmM men va nim moc clwml 10
& | Preudomonas Aeruginosa - cfiv'ml 0
9 | Stapinlococcus aurens ciin'mil 0 -
=N
Ste Chi tiéu Phwong phi Két qui Nty
2 phap q kiém nghiém
I |Chi (Pb) HD.PPIGTT.AAS (b) (d) Khing phiét hién 181072019
MLOD = 0,01 mg/L
2 Téng 8 vi sinh vit hifu khi HD.PP.OLONTT.VS (AQAC <1CFU /fmL 1771002019
966,23) (b) (d)
3 |Coliforms HD.PPO07/TT.VS(TCVN <1 CFU /mL 1 /102019
15848:2007) (1ISO 48322006} (b) (d)
4 \Escherichia coli HD.PP.O204/TT.VS (AOAC <1CFU /mL 17102019
99114, TCVN 9975:2013) (b) (d)
S5 |Clastridium perfringens HD.PP.OS0VTT. VS {AOAC <1 CFU /mL 17102019
976.30) (b) (d)
6 Staphylococeus aureus HD.PP.03.02TT.VS (AOAC <1CFU /mL 17102019
975.55) (b) (d)
T |Pseudomonas aeruginosa HD.PP.OR0VTT.VS (Modify <1 CFU fmL 1711072019
1347/QD-BYT ngay 31/7/2001) (b)
(d)
8 |Streptacoccus faecalis HD.PP.O7.0UTT.VS (Ref, <1CFU /mL 1771002019
B351/QD-BYT ngay 31/7/2001) (b)
(d)
9 |Dinh lugng nim men va ndm mdc HD.PP.32.2/TT.VS(TCVN <1CFU /mL 1771002019
8275-1:2010) (ISO 21527-1:2008)
(b) (d)
Nga
Stt Chi tiéu Phuong phip Két qua Kiém ﬁgymem
I |Pudng tong TCVN 4074 - 2009 (a) 11,05 g saccharose/100mL | 21/10/2019
2 |Carbohydrate AOAC 986.25 11,33 g/100mL 23/10/2019
3 |Lipid AOAC 989.05 Khong phat hién 217102019
LOQ = 0,05 g/100mL
4 |Protein AOAC 991.20 (b) Khéng phat hién 21/10/2019
LOQ = 0,1 g/100mL (Nx6,25)
5 [Ning lugng Regulation (EU) No 1169/2011 45,32 kcal/100mL 23/10/2019
6 |Natri (Na) HD.PP.36/TT.AAS (Ref. AOAC 19,00 mg/L 231022019
985.35)
}\ - . .
2. Dau an chai 2L (1 chai)




+ Thanh phan: 100% dau d4u nanh nguyén chat, vitamin A palmitat

+ Han sir dung (HSD): 24 thang ké tir ngdy san xuét
+ DPap ung TCQG:

- QCVN 8-2:2011/BYT Quy chuan k¥ thuat qudc gia ddi voi giéi han 6 nhidém

kim loai ning trong thuc pham.

- Quyét dinh 46/2007/QD-BYT quy dinh vé& "Gidi han t6i da 6 nhidm sinh hoc

va hoa hoc trong thuc pham".

+ DPép tng céc chi tiéu nhu sau:
1.1. Céc chi tiéu cam quan:
- Trang thai: Dang long
- Mau séc: Mau vang sang
- Mui: Khdng mii hodc mui trung tinh, khéng cé mui 6i khét.
= Vi: Khéng vi
1.2. Cac chi tiéu ly héa:

Stt Chi tiéu chét lvong Don vj tinh M(rc céng bd
1; Trisd a-xit mg KOH/g dau <06
2 ::g lwong nudc va chét dé bay hoi & 105 % <02
3 Tap chét khéng tan % £0,05
4 Tri s6 1-6t (wijs) g 1-6t/100g dau 124-139
5 Chét béo toan phan % =995
8. Tri s6 Peroxyt Meq.02/kg dau | <10
7 Omega 3 mg/100 g 2 4000
8 Omega 6 9/100 g 250
9 Omega 9 g/100 g 220
10. Chét béo bao hoa g/100 g <20
11. Chét béo khéng bao hoa a/100g z 80
12, Vitamin E mg/100 g 23
13, Vitamin A (bd sung) 1U/100 g 2 9200
14, Cholesterol g/100 g 0
15. Nang lvgng Kcal/100g 900

1.3. Céc chi tiéu vi sinh vat: (theo Quyét dinh 46/2007/QB-BYT vé quy Ginh gidi han téi da 6 nhiém

sinh hoc va héa hoc trong thirc pham)

Stt Chi tiéu | Donyvijtinh Mirc téi da
1. Téng sb bao t&r ndm men, ndm méc ‘ CFU/ml 0
2. Coliforms MPN/mlI 10
3. Salmonella CFU/25mi Khdng phét hién
4. S. aureus CFU/ml 0
5. E. coli MPN/ml 3
6. TSVSVHK CFU/ml 1000




1.4. Ham lugng kim loai nang: (theo Quy chuén quéc gia QCVN 8-2:2011/BYT ddi véi gidi han kim
loai néng trong thuc pham)

Stt Chi tiéu DPon vi tinh Murc tdi da
% Ham lugng As mg/kg 0,1
2. Ham luong Pb mg/kg 0,1
1.5. Ham legng doc té vi ndm:
Stt Chi tiéu Don vi tinh Mrc t6i da
y Ham legng Aflatoxin B, ug/kg 5
2 Ham |wong Aflatoxin B B; G,G; ug’kg 15
STT/| Chi tiéu kiém nghiém/ | Pon vi tinh/ Két qua/ Phwong phap/
No Parameters Unit Result Test method
1 Coliforms MPN/mL 0 ISO 4831:2006 (*)
2 Escherichia coli MPN/mL 0 ISO 16649-3:2015 (*)
3 Salmonella spp. /25mL Khong phat hién TCVN 8342:2010 (*)
4 Staphylococcus aureus CFU/mL <01 ISO 6888-1:1999/Amd.1.
2003 (*)
5 | Téng ndm men, nAm méc | CFU/mL <01 ISO 21527-2:2008 (*)
6 Tdng s vi sinh vat hiéu CFU/mL <01 ISO 4833-1:2013 (*)
khi (TPC)
STT Tén chi tiéu Bon vi Phuong phap the Két qua
Ham lugng Tap chat KPH
B y : 9 :
A | indogiisn 5 e aAes2010 (LOD: 0,01 %)
g2 |Hamiugng Acidbéotirdo | o TCVN 6127:2010 0,04
(tinh theo Acid acetic)
9.3 | Chi s6 lod 9 'Z’;gog TCVN 6122:2015 127
. | Ham lugng Vitamin A NIFC.02.M.21
9.4 ' 1U/100 1 104
(Retinyl palmitat) 9 (LC-MS/MS) g6 x
9.5" | Chi s8 Peroxide meq Oz/kg TCVN 6121:2018 0,65
. | Ham lugng Vitamin E NIFC.02.M.21
9.6 3 mg/100 15,
(DL alpha tocopherol) grivve (LC-MS/MS) 50
9.7" | Chi s6 acid mnd dKa?.H/g TCVN 6127:2010 0,07
. | Ham lugng Trans Fat KPH
9.8 ; /14 NIFC.04.M.107 (GC-FID
(C18:1n9t, C18:2n6t) 9/l%g ( )| (LOD: 2,1 x 10+ g/14g)

Ghichu:  KPH - Khdng phét hién (nghia & dudi ngudng phét hién cua phuong phdp thi-LOD)




STT Tén chi tiéu Bon vi Phurong phép the Két qua
. NIFC.04.M.022 KPH
9.1 | Ham lugng Chlordane mg/kg (GC-MS/MS) (LOD: 0,001 mg/kg)
; NIFC.04.M.022 KPH
9.2 | Ham lugng Chlorpyrifos mg/kg (GC-MS/MS) (LOD: 0,001 mg/kg)
NIFC.04.M.022 KPH
9.3 | Ham lugng Heptachlor mg/kg (GC-MS/MS) (LOD: 0,001 mglkg)
. NIFC.04.M.022 KPH
9.4 | Ham lugng Clethodim mg/kg (LC-MS/MS) (LOD: 0,003 mgrkg)
; NIFC.04.M.022 KPH
9.5 | Ham luong Cyproconazole | mg/kg (LC-MS/MS) (LOD: 0,003 mg/kg)
. NIFC.04.M.022 KPH
9.6 | Ham lugng Flusilazole mg/kg (LC-MS/MS) (LOD: 0,001 mg/kg)
NIFC.04.M.022 KPH
9.7 | Ham lugng Methomyl mg/kg (LC-MS/MS) (LOD: 0,003 mg/kg)
Ghichu:  KPH - Khdng phét hién (nghia Ia dudi ngudng phat hién cua phuong phap thi-LOD)
STT/| Chi tiéu kiém nghiém/ | Pon vi tinh/ Két qua/ Phwong phip/
No Parameters Unit Result Test method
1 As mg/Kg Kl;/lc‘n;)nghé(; l(;izén, AOAC 986.15 (*)
2 Pb mg/Kg Khéng phat hién, CASE.TN.0018 (Ref.
MDL = 0,05 AOAC 999.11) (*)
3 Béo 2/100g 100 CASE.NS.0008 (Ref.FAO
14/7 p.212,1986) (*)
4 D dm va chét bay hoi g/100g 0,05 TCVN 6120:2018 (ISO
662:2016) (*)
5 Ning lugng kcal/100g 900 Agoqd.a?d pru%*)
ministration
6 Acid béo bao hoa 2/100g 17,1 CASE.SK.0107 (GC) (*)
7 Acid béo khdng bdo hoa 2/100g 82,4 CASE.SK.0107 (GC) (*)




STT/| Chi tiéu kiém nghiém/ | Pon vj tinh/ Két qua/ ‘ Phwong phap/

No Paramefers Unit } Result } Test method
8 Aflatoxin Bl ug/kg ‘ Khéng phét hién, CASE.SK.0018 (HPLC)
MDL = 0,1 *)
9 Aflatoxin B1, B2, G1, G2 ug/kg | Aflatoxin B1: Khong phat ! CASE.SK.0018 (HPLC)
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

10 | Cholesterol ¢/100g { Khong phat hién, 1‘ CASE.SK.0012 - GC (*)
MDL = 0,0001

11 | Omega 3 mg/100g | 4563 CASE.SK.0107 (GC) (%)

12 Omega 6 g/100g 52,1 CASE.SK.0107 (GC) (*)

13 Omega 9 ’ 2/100g 25,5 CASE.SK.0107 (GC) (¥)

3. HOp keo trai cay - 150g (1 hop)

- Thanh phan: Mach nha, dudng, chat lam am (422), chat dieu
chinh d¢ acid (350, 500(11)), muor, huong li¢u (cam, chanh, dura,
dau, trai cay) tong hop, mau thuc pham (160a(i), 110, 129, 133)
téng hop.

- Thot han st dung: 12 thang ké tur ngay san Xuat.

- Ngay san xuat: 12 Thang trudc ngay hét han st dung.

Han stir dung: in trén bao bi.

- Bap ung TCQG:

+QCVN 8-1:2011/BYT: gi6i han 6 nhiém doc t6 vi nAm trong thuc phém.
+QCVN 8-2:2011/BYT: gi6i han 6 nhiém kim loai nang trong thyuc phém.
+QCVN 12-1:2011/BYT: vé an toan vé sinh d6i vé4i bao bi, dung cu bﬁng nhua
tong hop tiép xuc truc tiép vai thuc pham.

- Bép ng cac chi tiéu nhu sau:




2.1 Céc chi tiéu chét lwgng chii yéu:

¢ chi tiéu vi sinh vét: Phi hop véi quyét dinh 46/2007/QD-BY

Stt Tén chi tiéu Pon v tinh | Mic cong bd

1. Ham lugng dudng tong % 58.8 - 88.2

2 Ham lugng dudng khir % 22.5-33.7

3 Ham lugng carbohydrate, khong 16n hon % 114

4 Ning lugng keal/100g 307 - 461

5. | Pd am, khong I6m hon % 3.06

6. Ham lugng tro khong tan trong HCI 10%, khéng 16n hon % 0,1
22Ca

T cha B Y Té ngay 19/12/2007

S Tén chi tiéu Pon vj tinh | Mirc tiéu chuan
I Téng s6 vi khudn hiéu khi CFU/g 10°

2. | Tong s6 bao tir naim men, moc CFU/g 10°

3. | Coliforms CFU/g 10

4 Clostridium perfringens CFU/g 10

5 Bacillus cereus CFU/g 10

6. Staphylococcus aureus CFU/g 10

7. | Ecoli MPN/g 3

2.3 Ham lwgng kim logi niing: Phii hgp véi QCVN 8-2:2011/BYT Quy chuan k§ thudt Quoc gia doi

véi Gidi han 6 nhiém kim logi niing trong thye phém.

Stt Tén chi tiéu Pon vi tinh Miure toi da.
1. | Cadmi (Cd) mg/kg 1,0
2. | Chi (Pb) mg/kg 0,5

2.4 Ham lugng hoa chiit khong mong mudn (hoa chiit bio vé thwe vit, hoa chét khéc) Phti hop vaéi
QCVN 8-1:211/BYT Quy chudn k§ thudit quéc gia d6i véi gidi han 6 nhiém dgc toe vi ndm trong thyc

pham.
Stt Tén chi tiéu Pon vj tinh Miic toi da.
I. | Aflatoxin Bl mcg/kg 2
2. | Aflatoxin tong (B1, B2, G1, G2) meg/kg 4




STT CHI TIEU THU NGHIEM DON VI PHUONG PHAP THU KET QUA
1 V0334 VD (a) Clostridium perfingens clul g TCVN 4991:2005 (ISO 7937:2004) Khéng phét hign
(LOD=10)
2 VD340 VD (a) Coliforms cful g TCVN 6848:2007 (ISO 4832:20086) Khdng phét hign
(LOD=10)
3 VD354 VO (a) Escherichia coll MPN/ g TCVN 7924-3:2017 (ISO Khédng phét hién
16649-3:2015) (LOD=0) <
4 VD373 VO (a) Staphylococcus aureus clu/ g AOAC 975.55 Khdng phét
(LOD=1 co
5 VD388 VO (a) Bacillus cereus cfulg AOAC 280.31
(LOD- Af.
8 VD325 VO (a) Tdng sd visinh vit hidu khi clul g TCVN 4884-1: 2015 (ISO 5.5x10" /
4833-1:2013) I A
7 VDOGC VD Téng s& bao tif ndm men & ndm cful g TCVN 8275-2:2010 (ISO Khdng phét hign
mdc 21527-2:2008) (LOD=10)
8 VD128 VD (a) Carbohydrates % EVN-R-RD-2-TP-5237 (FAO Food 95.9
and Nutrition paper 77 Chapter 2,
section 2.3:2003)
9 VD165 VDO (a) Béo % EVN-R-RD-2-TP-3428 (Ref. FAO Phét hidn vét
Food 14/7-1986) (<0.3)
10 | VD263 VO (a) ©am % TCVN 10034:2013 (I1SO 1871:2009) Phét hidn vét
(<0.3)
11 VD304 VD (a) Budng tdng % EVN-R-RD-2-TP-3482 (Ref. TCVN 79.8
4594:1988)
12 | vDs43 VO Niing lugng keal/ 100 g FAOQ 2003 77 387
13 | VOINW VO (3) ©92m % TCVN 4069:2009 3.40
14 | VD115 VD (a) Tro khdng tan trong acid HCI % EVN-R-RD-2-TP-3535 (2019) (Ref. 0.06
10% AOAC 920.46)
15 VD631 VO (a) Budng khir % TCVN 4594:1988 (ST SEV 191
3450:1981)
16 VD855 VD (a) Cadimi(Cd) mg/ kg AOQAC 2015.01 Khéng phdt hign
(LOD=0.01)
17 VD861 VO (a) Chl(Pb) mg/ kg AOAC 2015.01 Khéng phét hién
(LOD=0.017)
18 VD821 VD (a) Aflatoxin Bi vgl kg EVN-R-RD-1-TP-5060 (Ref. DIN EN Khéng phét hién
14123:2008-03) (LOD=0.6)
19 | VD821 VO (a) Aflatoxin tng (B1, B2, G1, G2) g/ kg EVN-R-RD-1-TP-5060 (Ref. DIN EN Khéng phét hién
14123:2008-03) (LOD=0.5)

4. Hop Qua Tét Tinh Pong Day - 871,2g (2 hép bénh x 435,6g)

- Thanh ph?m: bot mi, duong, mach nha glucose, shortening thuc vat (c6 chira
chat nhii hoa (471, 475)), chat béo thuc vat (co chira chét nhit hoa (492, 322(1))),
bot cacao (2,8%), stra bdt nguyén kem, tring, chét tao xép (500(i1), 503(i1)),
duong dextrose, gelatin, mudi, hdn hop bot cacao va bo cacao (0,2%), chat 6n
dinh (1442, 415), chit diéu chinh d6 acid (341(i)), huong liéu tong hop (vani),

chét nhii hoa (322(i), 476), mubi i-6t, protein sita.
- Thoi han st dung: 10 thang ké tir ngdy san xudt
- Bap ung cac chi ti€u nhu sau:
1. Chi tiéu kim logi ndng: QCVN 8-2:201 /BYT_Quy chuin k¥ thuit qubc gia A6i vi

gidvi han & nhifm kim logi ndng trong thue phim,




5TT Teén chi tign o vi tinh Mure cdmg Tl Tham khio nhdm
I Chi ppm =0,2 Mgi che

3 | Cadimi ppm =02 Lia mi

3 Arsen ppm =10 Durimg

4 Thiy ngan ppm =005 Enrimg

2. Chi titn dic 6 vi niim: QCVMN 8-1:2001/BYT_Quy chudin k§ thud quﬁll-c mia ddi v gidi

han & nhigm déc 16 vi ndm trong thye phim.

STT | Tén dic td vi Pon vitinh | Mire edng Tham khio nhim

ndiim (%)

1 Afatoxin B1 ppb <2 Cic loai ngili ebe va san pham
ché bifn tir ngil che, bao ghm ca

2 Aflatoxin thng si ppb <4 “'1: Fh'é": ngii cbe di qua ché

(Aflatoxin BI, h“::l (khéng beo pdm céc san
B2, G1, G2) phiam quy dinh tai mye 1.7; 1.10;
1.12)

3 Ochratoxin A ppb =3 Negil che sir dyng lam thuc phim,
cdie san phiim i ngi coc (da va
chura gua ché bign) (khing bao
ghm che shn phim quy dinh tai
phéin 2.9 va 2.10)

4 Fearalenone rpb = &0 Biénh mi, banh nudng, binh quy,
bdnh snack va 46 &n diém tam tir
ngii coe (khing bao gdm bénh
snack va db an digm tEm tir ngd).

5 DOM pob < 500 Binh mi, bdnh medimg (pastries),

{Deoxynivalenal) banh quy, bénh snack va dé &n
didm tam (breakinst) tir ngh ede,
6 | Afatoxin M ppb = 0,5 SiFa va cac sin phiam tir sia (bao
ghm ca sira nguyén liéu).
3. Tiéu chuin nha san xuit:
STT | Tén chi tiéu ’ Don vi tinh Mirc cong bbd
[ Tong sb vi sinh vt hidu khi cfug <10
2 Tang so Coliforms clul/g <10
3 Staphyvlococcus aurens cfix/g =10 i
4 Téng so té bao niam men, ndm moc cfulg = 10°
5 Salmanella 25g Khéng ¢d




Analyto Mothod Rosult LoD LoQ Unit Reesark
ChI B8y phidin tich Phuong phdp Kt qud Bonwi | Chmin
1. Amenic (As) AQAC 2013.08 Not Detected - 0.01 mglkg
Asen Khding pht hign
2. Lead (Pb) AQAC 2013,06 Not Detected - 0.0t mo'kg
Chi Khding pht hidr
3. Cadmium {Cd) ADAC 201306 Not Detected - 0.01 mo'kg
Cadimi Khdng phdt hifn
4, Marcury (Hg) ADAC 2013.06 Not Detected 0.01 mg'kg
Thily ngdn Kindng phit hida
Analyto Mothod Result Lon Loq Unit Remark
Chi $6u phén fich Phuang phdp Két qu Bonyj |t ineh
1. Afiatoxin M1 LFOD-TST-SOP-8427 Not Datected 0,003 001 o'k
Alistoxin M1 KKhdng phat I
2 Afstoin (sum of B1, 82, G1, and LFOD-TST-SOP-8456 ™ |  Not Delected _8) _fa) kg
G2} Ihdng phdt én
Afstoxin (1dng cda 81, B2, G1 v
G2)
3, Afstaxin B1 LFOD-TST-50P-8456 ™ Not Detected 0.3 1 Hokg
Afirtoxin B1 Khdng phdt hén
4. ASatoxin B2 LFOD-TST-SOP-8456 ™ |  Not Detected 0.3 1 wokg
fiatoxin 82 Khdng phit ién
8, Adataxin G1 LFOO-TST-50P-8456 ™ |  Not Detocted 0.3 1 wokg
Afatoxl G1 Khing phit ivdn
6 Aflataxin G2 LFOD-TST-SOP-8456 Mot Detected 03 1 vgkg
Afatoxin G2 Khding phf iin
7. Ochratoedn A LFOD-TST-S0P-8456 1 Not Oetected 03 1 pakg
Ochrataxin A Khdng phat hén
8, Deoxynivalanct LFOD-TST-SOP-8456 Not Detected 3 10 pakg
Deaxynivaianal Knhdng phét hign
9, Zesralenons LFOD-TST-S0P-8456 ™ Not Detacied 1 3 palkg
Zoarsianone Khding phét ivgn
Analyte Mathod Rosult LoD Loa Unit Remark
| CWtiéy phén fich Phuong phép Kbt qud Bony |G ek
1. Total Plate Count (Mesophilic 150 4833-1:2013 Amd <10 10 clufg
aarobic microarganism) 12022
Tdlng 50 vi siny vilit hidis khi
2. Total Colforms 1SO 4832:2006 <10 - 10 clufg
Colform tng
3. Clostidlum perfringens 180 16213-22023 ™ <10 - 10 cluig
L2 paringens
4  E.coll IS0 16649-3:2016 0 - - MPNg
E. colf
5. Salmoneila spp. 180 657912017 Amd Not Detacted 08 - cfw25g
Satmonalis spp. 1:2020 Khdng phdt én
6.  Slaphylococcus aureus US FDA BAM Chapter 12 <10 - 10 chulg
Staphipl AUrBUS
7. Total Yeast and Mokl 18O 21827-22008 <10 - 10 ciulg

Tong ndm men vé ndm mde




Chod

Analyte Method Result LoD Lo Unit Hemarx
i tidw phéin tich Phuang phép Kbt qua Bony | Cha mich
1. Crude protein IS0 1871: 2009 439 0.03 0.1 p/100g Nz
Oam thé
2 Ash NMKL No.173 0.96 0.0z 0.06 o'100g
Tro
3. Maisture (70 *C) LFOD-TST-SOP-8203 11.78 02 0.64 g/100g
£ dim (70°C)
4. Tolal carbohydrate FAQ Food and Nutrition 66.07 - - /1009
Cachantyaral iing Paper 77 {2003)
5. Dietary Fiber ADAC 99143 212 0.1 04 g/00g Non ()
Xet
6. Calories - Uniled States (US) FAQ Food and Nutrition 433 - - keali100g
market Paper 77 (2003) & USDA
Niing baog - Thy tnstdng 47 (US) Food Composition
Databases
7. Total fst {suen of fatty acids, LFOD-TST-SOP-8444 16,8036 0.0001 | 0.0003 9100y
expressed as trighycerides) (GC-FID)
Béo tdng (tng ci cdc axi bdo,
quy v8 trigiycevides)
8 Saturated fatty acids (SFA) LFOD-TST-SOP-8444 11.5002 0.0001 | 00003 g/100g
Him keiong axit béo bdo hda (SFA) (GC-FID)
9. Trans fatty acids (TFA) (sum of LFOD-TST-SOP-8444 0.0524 0.0001 0,0003 @100g
C14:1 (trans-), C16:1 (trans-), (GC-FD)
C18:1 (trans-), C18:2 (trans-),
C18:3 (trans-), and C22:1 n-9
{rans-))
Axit béo dang Trans (TFA) (idng
cug C14:1; C16:1; CI8:1 (trans-);
C18:2 (trans-); C18:3 (irans-);
C22:1n9  (trans-})
10,  Cholasterol LFOD-TST-SOP-8554 54 03 1 mg/100g




Analyte Method Result LOD LOQ Unit Remark
Chi Héu phin dch Phuong phép Két qud Bon v Civd thich

11, Vitamin D {sum of Wtemin 02 and S0 2NRARNA Not Deatactad Ar) {a) w1009
vitamin D3) Kdng phdt Ign
Vitamin D (iding cuie vitemin D2 vié
witavrin 03)

12 Vitamin D2 (ergocalcleny) IS0 20636:2018 Not Detecled 0.1 0.3 po/'100g
Vitamin D2 (ergocalaferal) Ky phdt hifin

13, Vitamin D3 (cholecaldifercl) 150 20636:2018 Nat Detacled 0.1 03 pe/100g
Wiamn O3 (cf o) Khdrxg phit g

14.  Tolal sugars {sum of Fruclose, AQAC 2018.16 338 Aa) _(8) g/100g
Glucose, Lactose, Maltoss, and
Sucrose)
Etdng tng (Wng cum Fructoza,
Giwcozs, Lactoza, Maltoza, vi
Sucroza)

15.  Fructose AQAC 2018.16 0.280 0.03 01 @/100g
Fruclozs

16. Ghcose AQAC 2018.18 344 .03 01 /1005
Glwcozs

17.  Lactoss AQAC 201818 06544 0.03 0.1 @/100g
Lactozrs

18,  Maltoss AQAC 2018.18 217 0.03 01 g/100g

19.  Sucrose AQAC 201816 273 0.03 01 g/100g
Sucroza

20. Sodium (Na) AQAC 201114 238 - 1 mgl100g
Natrl

21, Potassium () AOAC 201114 260 - 1 mgl100g
Kad

22, Cakium (Ca) AQAC 201114 59 - 1 mg/100g
Canxi

23 Iron (Fe) ADAC 201114 4.1 - 0.08 mgi100g
Sit

5. Ca phé hop 18 géi x 16g (1 hop)

- Thanh phan: Buong, bdt kem (c6 chtra dam sira), hon hgp ca phé hoa tan (12,5%
ca phé Robusta, 0,5 9 maltodextrin, ca phé rang xay nhuyén (0,5%), mudi i-6t,
huong liéu Ca Phé tong hop ding trong thuc pham, San pham c6 chira dam sita,
dau nanh,

- Chi tiéu chit lwong chu yéu:

+ Do am=<5%

+ Ham lugng caffeine> 0,25%

- Thot han stir dung: Xem trén bao bi

- Bép tng céc chi tiéu nhu sau:




Thanh it
mm-.gﬁﬂ:".gm |Tm1ﬂ1ﬂﬂ-ﬂ Trong 169

Nifg luang 457Kal | TIKal
Chét dam ig B3g

p———p— gy ——=

Casbohydrat g . NAg
Buimg tieg 38 5679 | 909
Chit béo Wiqg | 244
hatni 1}4myg 53 my

- T0i in tén cong ty: Cong ty TNHH gidy stateway Viét Nam
- Tui in theo mau nhu sau:

T

Qua

Ghi chii: Céc tiéu chudn, thong sé ky thudt, hing san xudt hang héa ciing nhir
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
chudn” chi nham muc dich mé ta va khong nham muc dich han ché Nha thau. Nha
thau c6 thé dwa ra cdc tiéu chudn chat lwong khdc, cdc nhan hiéu hang héa khdc
hodc catalogue khdc, mién la Nha thau cé thé chieng minh cho Chit dau tw théa méan



rang nhitng thay thé do van dam bao sy twong duwong co ban hodac tham chi cao hon
S0 VOi cdc thong so néu trén.

1.3. Cic yéu cau khdc

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

- Cam két thu hdi hang hoa trong truong hop hang hoa khong dam bao yéu
cau chét lugng ma khong do 16i ctia Chui dau tu, chti du tu va cung cap bu s6 luong
dam bao chat luong nhu yéu cau. Trong truong hop giao hang hoa khong dam bao
chét luong, chu dau tu s& 1ap bién ban vi pham, truong hop vi pham cham dat hop
dong.

- Cam két san phém duoc giao co ngudn gdc xudt Xt rd rang, khong co hién
tuong la, nAm mdc, néu co bat ky truong hop gi lién quan dén chat lugng say ra: Qua
han st dung, c6 mau, mui, vi la... Chu dau tu s& khong thanh toan tién hang ma nha
thau dd giao dong thoi Nha thau can c6 mit giai trinh véi ban lanh dao cong ty va
toan thé doan vién, Nha thau chiu trach nhiém bdi thuong thiét néu anh huéng khong
tcA)’t t6i strc khoe ctia nguoi lao dong st dung do str dung san pham ciia nha thau cung
cap.

- Nha thau phai dinh kém 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.

- Tt ca céc tai liéu, hd so dinh kém E-HSDT phai duoc Scan tir ban gdc hodc
ban sao dugc cong chimg, chimg thyc. Trong qué trinh d6i chiéu tai liéu nha thau
phai cung cap ban gbc dé Chu dau tu d6i chiéu, truong hop nha thau khong cung cap
ban gdc hodc qua trinh d6i chiéu phat hién sai sot thi nha thau bi coi 1a gian lan, E-
HSDT sé bi loai va nha thau sé& bi xtr Iy theo quy dinh cta phap luat hién hanh.

- Cam két hd trg phat qua: Dy kién phat qua trong 01 ngay. Thoi gian phat
qua duoc chi dau tu bao trude 1 ngay. Nha thau bo 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 cau khac

Yéu cau vé nhan su va xe van chuyén:

- Nha thau b6 tri 10 nhan sy clia nha thau dé c6 thé diéu tiét va
S6 luong | phat qua, phat qua tan tay cho cong nhan vién tai dia diém theo
phat theo | chi dinh theo huéng dan cua Chi dau tu.

50 lwong tai | - Hang héa khi dén tay ngudi lao dong con nguyén ven khong
hop dong | bi bé v&, hu hong, Con han sir dung.

- Nhan su tham gia phat qua phai ddm bao strc khoe, dang trong

d6 tudi lao dong (TUr 18 tudi tro 1én) phai c6 ddy du CCCD,




dam bao ddy du stc kho¢, khong mac bénh truyén nhiém, co
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 din nhan sy tham gia giao va phat qua vé van dé
dam bao An toan lao dong (Chu dau tu s& huéng dﬁn va gui
thong tin hudng dan trudc ngay giao hang 1 ngay), néu co su
cO phat sinh say ra do nhén sy ctia 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 thire 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 duoc 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 sé hiru ciia nha thau
hoic di thué thi phai c6 hop dong thué xe) trinh chu dau tu xem
x€t trude va thong qua trude khi thye hién viée phat qua.

- Phuong thure thanh toan:

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

+ Chu dau tu s& gitr lai ti 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 ngan hang), cho dén khi két thuc thoi gian bao hanh cta hang hoa.

* Yéu cau vé hang mau:

Thoi gian ndp 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 d voi 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 miu hodc san pham khong dat cac
yéu cau k¥ thuat, Chu dau tu s& danh gia E-HSDT cua nha thau khong dap ung va
thue hién tiép cac budc danh gia E-HSDT theo quy dinh.



Pia chi ndp hang mau: Vin phong chii dau tu;
Muc 2. Ban vé

Khong c6 ban ve.

Muc 3. Kiém tra va thir nghiém

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

- Kiém tra, thtr nghiém s€ duogc tién hanh khi hang dén dja diém ban giao theo
yéu cau ctia E-HSMT.

- Céch thurc tién hanh kiém tra, thir nghi¢ém: Chu dau tu sé truc tiép kiém tra,
thir nghiém hang héa véi su chimg kién ctia nha thau.

- Kiém tra kiéu dang, nhin méc, hinh thitc hang hoa

- Thtr nghiém: Can ¢t quy trinh thir nghiém duoc duyét, nha thau cing tu van
giam sat (néu co) thuc hién thir nghiém, cac gia tri thu dugc 1a mot phan cua cong
tac nghiém thu hoan thanh dua vao str dung.

- Chu dau tu ¢6 quyén kiém tra, thir nghiém hang héa dugc cung cép tai noi
ban giao dé khang dinh hang héa d6 co dic tinh k§ thuat phu hop véi yéu cau cua
hop dong.

- Bat ky hang hoa nao qua kiém tra, thir nghiém ma khong phu hop voi dic
tinh k¥ thuat theo hop ddng thi Chi dau tu c6 quyén tir chéi va Nha thau phai co
trach nhiém thay thé bang hang héa khac hodc tién hanh nhimg diéu chinh can thiét
dé dap tmg diing 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 c6 kha nang thay thé
hay diéu chinh cac hang hoa khong phu hop, Chii dau tu c6 quyén tir chdi hang hoa
d6 do khong dap Gmg yéu cau k¥ thuat Chwong V, moi rui ro va chi phi lién quan do
Nha thau chju. Cac hang hoa dap tGng kiém tra, thr nghiém s& 1a mot phan cua sb
luong hang hoa dugc ban giao theo hop dong mua ban.

- Kiém tra, thir nghiém céc ndi dung da hoan thién: dugc thuc hién khi da cung
cép hoan chinh va dugc thuc hién tai noi ban giao. Nha thau chju 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 viée ¢o lién quan dén cong tac nghiém thu.

- Toan bd cg’lc thur nghiém phai tién hanh voi sy ¢ mat cua dai dién Chu dau tu va
bén chao thau.



