Chwong V. YEU CAU VE KY THUAT

Muc 1. Yéu ciu vé ky thuit

1.1. Giéi thi¢u chung vé du toan mua sam, géi thiu

- Tén dy toan mua sidm: Mua qua tét am lich 2026;

- Tén goi thau: Mua qua tét am lich 2026;

- Chu dau tu: Cong doan co s¢ cong ty TNHH Cy Thanh.

- Pja diém thyc hién: Chia 3 phan xudng

+Pia chi 1: 108, Ap 5, Xa An Phudc, Tinh Déng Nai

+ Dia chi 2: Puong s6 8, Xa An Phuéc , KCN Long Thanh , Tinh Déng Nai

o Dia chi 3: Puong s6 2, KCN3 Nhon Trach, Giai doan 2, Xa Phude An, Tinh
bong Nai

- Nguon vén: Tai chinh cong doan.

- Loai hop déng: Tron goi;

- 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 hoa:

+ Chét lugng méi 100%, chua qua st dung, san xuét nam 2025 tr& vé sau. Hang
hoa phai c6 tem dam bao chat lugng clia nha san xuat, nha phan phéi va ghi han sir
dung, nguyén ven san pham.

+ Hang hoa c6 ngudn gdc xuat x& rd rang va nha thau cam két co Gidy chung
nhan xuét xr CO, Gidy chtng nhan chét luong CQ (néu hang hoa nhap khau) va cung
cap cac gidy to CO, CQ khi thuc hién hop dong.

+ Nha thau cam két hang hoa cung cép cho géi thau khong vi pham cac quy
dinh vé s& hitu tri tug, s hitu nhan mac cua Viét Nam va quéc té.

+ Tiéu chuin vé ché tao, quy trinh san Xuét cac vat tu va thiét bi cling nhu céac
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 chuén chét
lwong, nhan hiéu hang hoéa, catald khac mién 1a nha thau ching minh cho Chil 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 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 (néu
c6) trong toan bd thoi gian hang hoa ¢ hiéu lyc bao hanh, cam két san sang cung cap
hang hoa du phong trén tong sd luong hang hoa dé thuc hién ngay cong tac d6i hang
khi phat hién cic hang héa 13i can thay thé. Nha thau dé xuat thoi gian va cam két sin
sang c¢6 nhan su thyc hién cac cong viéc stra chira, thay thé hang hoa. DPdi voi céc
hang hoa do Nha thau stra chita va thay thé, thoi han bao hanh cho cac hang hoa nay
duoc tinh tir ngay két thiic viéc stra chita, thay thé.

- Yéu cau dong goi: Nha thau ¢ thuyét minh viéc in 4n, dong goi hang hoa theo
dung yéu cau k¥ thuit. Pong goi hang héa dé tranh hu hong trong qua 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 duéi nhiét do cao, c6 mudi min, mua va tai bii cit giflr ngoai
troi. Kich thudc va trong lugng ctia mdi kién hang phai tinh dén tinh trang xa x6i cua
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 c6) va chiu trach
nhiém vé phap 1y ban quyén, chi phi d6i 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 qué trinh van chuyén phai dam bao hang hoa con méi 100%, nguyén ven bao
bi, khong tray xudc khi giao hang.

+ Nha thau cam két kha ning ty van tai hang hoa hoic c6 hop déng nguyén tic
v6i don vi van tai hang hoa (tai liéu kém theo).

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

ST | Tén hang
T héa Tiéu chuin k¥ thuat/Tiéu chuin chit lwong

1. Dau in - 51
- Thanh phan: Dau olein, dau ddu nanh, dau hat cai tinh luyén, chat nhii
hoa (475), vitamin A palmitat.
Sét qua tét | Khong st dung chét bao quan va chét tao mau.
(Mix - Thoi han sir dung: 2 nam ké tir ngay san xuat
Combo | - Chét liéu bao bi: San pham dugc dong kin trong chai nhya PET d¢am bao
thanh 1 | an toan thyc pham theo quy dinh cta Bo y té.
phan ti | - Phy hop véi quy dinh an toan thuc pham:
qua) + Theo QCVN 8-2: 2011/BYT, Quy chuan ky thuat quic gia ddi véi gidi
han 6 nhiém kim loai ning trong thuc phém.
+ Theo quyét dinh s6 46/2007/QD - BYT, Quy dinh giéi han t6i da 6
nhiém sinh hoc va héa hoc trong thuc pham.




+ Theo théng tu 50/2016/TT-BYT, Quy dinh gidi han t6i da du luong
thude bao vé thuc vat trong thuc phém.

+ Theo QCVN 9-2: 2011/BYT: Quy chuén ky thuat Qudc Gia vé thuc
pham b6 sung vi chét dinh dudng.

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

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

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

- Bép ung cac chi tiéu nhu sau:

|STT/ | Chitiéu kiém nghi¢m/ | Do vi tinh/ Két qua/ \ Phuwong phip/
} No | Parameters Unit . Result Test method
| 1 Acid béo tu do (FFA) % 0,032 (theo axit oleic) TCVN 6127:2010 (ISO
| 660:2009) (*)
| 2 | Chitkhing x& phong héa | % 0,62 TCVN 10480:2014 (*)
| 3 Chi 6 acid my KOH/g 0,064 TCVN 6127:2010 (ISO
' 660:2009) (*)
| Chi s0 iod ¢ lod/100g 77.8 TCVN 6122:2015 (ISO
3961:2009) (*)
¥ 4 Chi 56 khie x3 ; 1.4608 (40°C) CASE.NS.0020 (2022) (*)
6 | Chi so peroxide meqg/kg 1,11 TCVN 6121:2018 (ISO
3960:2017) (¥)
, Chi 50 xa phong hoa mg KOH/g 194 TCVN 6126:2015(*)
8 1§ 4m va chilt bay hoi % 0,05 TCVN 6120:2018 (1SO
' 662:2016) (*)
9 I'ap chat Khong tan Yo KhOng phat hi¢n TCVN 6125.2010
10 I'v trong . 0,90321 (d¥"“/dio™™) | CASE.NS.0080 (2022) (*)
'STT/| Chi tiéu kiém nghiém/ | Do vi tinh/ Két qui/ Phuong phip/
| No | Parameters Unit ~ Result Test method )
| 1 | Ham lugng xa phong % Khéng phat hién, CASE.NS.0192: 2018
MDL = 0,002 (Ref. AOCS Cc 17-95)
l ) Aflatoxin Bl ugkg | Khdng phit hién, CASE.SK.0018 (2020) (*)
| MDL = 0,1

3 | Aflatoxin Bl, B2, G1, G2 pg/kg Aflatoxin B1: Khong phat | CASE.SK.0018 (2020) (*)

1 hign, MDL = 0,1
Aflatoxin B2: Khéng phat

' hién, MDL = 0,1
‘ Aflatoxin G1: Khéng phat

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

‘ ‘ hi¢n, MDL = 0,1
| 4 Cholesterol mg/100g | Khong phét hién, CASE.SK.0012 (2022) (*)
\ MDL =1




STT/ | Chi tiéu kiém nghiém/ | Don vi tinh/ Két qua/ Phuong phip/
No f Parameters Unit Result Test method
| Coliforms CFU/g <10 ISO 4832:2006 (*)
2 Escherichia coli CFU/g <10 ISO 16649-2:2001 (*)
3 Salmonella spp. 125¢ Khong phat hién TCVN 8342:2010 (*)
4 Staphylococeus aureus CFU/g <10 ISO 6888-1:2021 (*)
5 | Tong ndm men, ndmmde |  CFU/g <10 1SO 21527-2:2008 (*)
6 | Tong s6 vi sinh vt hiéu CFU/g <10 1SO 4833-1:2013/Amd
khi (TPC) 1:2022 (*)
ST/ ‘ Chi tiéu kiém nghiém/ | Don vi tinh/ Két qua/ Phwong phap/
No | Parameters Unit Result Test method
1 As mg/kg Khong phét hién, AOAC 986.15
, MDL= 0,02
[ 2 Pb | mgkg Khéng phat hién, CASE.TN.0018 (2022)
| 1 MDL = 0,05 (Ref. AOAC 999.11) ()
ST/ | Chitiéu kiém nghiém/ | Don vi tinh/ Két qui/ Phwong phip/
| No Parameters Unit Result Test method
|1 Vitamin A (Retinyl ug/100g 3010 CASE.SK.0108 (2022) (*)
| ‘ Palmitate)
ST/ Chi tiéu kicm nghiém/ | Don vi tinh/ Két qui/ Phuong phip/
No Parameters | Unit Result Test method
l Vitamin [ mg/kg 154 CASE.SK.0053 (2018) (*)
STT/| Chifiéu kitm nghiém/ | Don v tinh/ Kt qui/ Phuong phip/
No | Parameters Unit Result Test method
|| Butyl hydroxy toluen mgkg Khong phathién, | CASE.SK.0076 (2013) (*)
(BHT) MDL=3




STT/| Chi tiéu kiém nghi¢ém/ | Don vi tinh/ Két qui/ Phwong phip/
No | Parameters Unit Result Test method
1| Na % 0 CASE.TN.0017 (2021)
(Ref. AOAC 985.35;
AOAC 985.01) (*)
2 Béo % 100 CASE.NS.0008:2021
(Ref.FAO 14/7
p.212,1986) (*)
| Carbohydratc % 0 CASENS.0210:2022
Y (Ref. Food and Drug
Administration 2016)
4 Dam % Khéng phat hién CASE.NS.0009 (Ref.
FAO 14/7 p.221-223,
1986) (*)
5 Puomg tong s6 % Khéng phat hién TCVN 4594:1988
6 Nang lugng 900 kcal/100g CASE.NS.0210:2022
3760 kj/100g (Ref. Food and Drug
1 Administration 2016)
STT/| Chitiéu kiém nghiém/ | Don vi tinh/ Két qui/ Phiong phap/
No | Parameters | Unit | Result Test method
1 Omega 3 glog | 1,59 CASE.SK.0107 (2016) (*
STT/| Chitiéu kiém nghiém/ | Do vi tink/ ' Kt quil Phuong phip/
| No | Parameters Unit Result Test method
| Omgé | gg | 23| CASESKOOIQuI)()
S'I"l'/! Chi tiéu kiém nghiém/ | Don vi tinh/ Két qua/ Phuong phap/
| No | Parameters Unit Result Test method
| | Omega 9 g/100g 388 CASE.SK.0107 (2016) (*)

2. Puwong 1kg x 2 tui

- Thanh phan: Pudong mia 100%
- Thoi han sir dung: 48 thang trude han stir dung.
- Co gidy chimg nhan ISO 22000: 2018 hoic twong dwong con han sir

dung (Pinh kém cung tai liéu E-HSDT chung minh)

- Bap ung cac chi tiéu nhu sau:




1. Kim logi ndng: QCVN 8-2:201 I/BYT — Quy chuiin k¥ thudt quéc gia dbi vai gidi han
6 nhiém kim logi n@ing trong thyc pham.

Stt Chi tidu [ Don vi tinh | Mirc tdi da
b_'l | Ham luong Chi “ mg/'kg \ 0.5
fi 2— Ham lugng Thay Ngdan I - mg/'kg T o —DCH Skl
3 | Ham luong Cadimi | mgkg 1
4 Ham lugng Asen mg/kg i

2. Vi sinh: Phit hop tiéu chudn quéc gia TCVN 7270: 2003: Dudng tring vi duing tinh
luyén- yé&u ciu v sinh: Vi sinh vit.

su | Chi tiéu Pon vi tinh Mirc t8i da
1 Téng s6 VSV hiéu khi Cfu;l-(;g 200
2 Téng sb bao u‘Tm‘xm men Bk Cfu/10g , 10
3 Téng sb bao tir ndm méc 7 (?fu."lOgT 10 |

3. Du lugng thude bao vé thue viit: Phi hop théng wr S0°22016/TT-BYT — Thong tr quy
dinh gidi han tdi da du luong thude bao vé thuc vit trong thuc phim.

4. Tiéu chuiin caa nhi san xuiit:
4.1 Chi tiéu cam quan:

- Trang théi: Tinh thé dudng tuong dbi ddng déu, i kho, cé thé vén cuc nhe va toi
ra khi ¢6 tic ddng luc.

- Mui vi: Tinh thé va dung dich duémg trong nudc cit ¢d vi ngot, khdng c6 mii la,

vi la.
- Mau s{n. Tinh thé dudmg c6 mau tring. Khi pha trong nude ct, dung dich dudmg
trong suot.
4.2 Chi tiéu chit hegng chi yéu:
St Chi tiéu | Donvitinh | Mirc cong bb
l 1 Ham lugng saccharose % > 998

4.3 Thong tin dinh dwdng /100g:

= —_—
Su Chi tiéu Pom vi tinh [ Mire quy dinh
I Niang luong keal ‘ 3992
2 | Ham lugng hydrat cacbon 2 99.8 J
| |

4.4 Ham luyng hda chiit khong mong mudn:

Phis hop tiéu chuin quéc gia TCVN 7270:2003: Dudng tring va dudng tinh luyén- yéu
cdu vé sinh: Du lugng SO2

Stt Chi tiéu Don vi tinh l Mire tdi da

I | Ham lugng SO: mg/kg l 2

3.B0t ngot - 400g

- Thanh phan chinh: Mononatri L-glutamat tinh khiét 99+
% (Chat diéu vi). (Thanh phan Mononatri Iglutamat duoc
san xuat tir nguyén liéu thién nhién 1a mia dudng va khoai
mi (san)).

- Han st dung: 60 thang ké tir ngdy san xuét

- Yéu cau vé an toan thuc pham




Cong ty Ajinomoto Viét Nam san xuét, kinh doanh thuc
pham dat yéu cau vé an toan thuc pham theo: QCVN 4-
1:2010/BYT Quy chuén k¥ thuat quéc gia vé Phu gia thuc

pham - Chat diéu vi.

Tén chi tiéu

tinh theo khbi lurgmg’ )

. Giam khdi lugng khi lam khé

o/
Yo

7.2. Ham luong Mononatri L-glutamat

monohydrat tinh theo ché phim da

lam khé tinh theo khdi luong,

7.3, pH dung dich 1/50

o/
/0

7.4. Gic quay cuc riéng (dung dich mau
thir 10 % (kl/tt) trong HCI 2 N)

|_[(1]“.'>|).

7.5, Ham lugng clorua tinh theo
khoi lugng,

7.6. Acid pyrrolidon carboxylic

7, D tan'”

7.8. Dinh tinh glutamate'”’
7.9. Dinh tinh natri'”
7.10. Ham lugng chi,
7.11. Ham lugng asen tong s,
7.12. Cam quan'”’

e Trang thai

o Mau sic
e Muivi

mg/kg

mgke

Phuong phép thir

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

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

QCVN 4-1:2010/ BYT
(Phu lue 2)
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/ BY1
{Phu luc 2)
QTTN/KT3 083:2012
(Ref: AOAC (973.35))
TCVN 8427:2010

QTTN/KT3 234:2019

Gidi han Ket qui'l thir n_g_};cr:n
phit hién |

3.77x 107

99,8
6,94

- 25,3

Nho hon '):30
Am tinh'"

- Dé tan trong nude
- [t tan trong ethanol
- Khing tan trong
ether
Co phan {mg djic
trung cia glutamat
Co phan (mg dac
trung ciia natri

3,00x10% | Khéng phat hién
1.00x107 Nhd hon g
3.00x107®

linh thé
Mau tring
- Khong mui, vi dac
trung cla san phﬁm

4. Hat ném - 400g

- Thanh phan chinh: Mudi, chat diéu vi (Mononatri L-
glutamat, Dinatri 5'-ribonucleotid), tinh bot khoai mi,
duong, chiét xuat xwong thit hAm (tir xwong 6ng, tuy va
thit heo) 4,7 %, dau co, dam chiét xut tir thit heo 0,5%,
huong thit tong hop, bot gia vi, gelatin, hanh tay 0,03 %,
cl cai trang 0,03%, pham mau ty nhién Gardenia yellow.
- Han str dung: 18 thang ké tir ngdy san xuét

- Yéu cau vé an toan thuc pham




Cong ty Ajinomoto Viét Nam san xuét, kinh doanh thuc
pham dat yéu cau vé an toan thuc pham theo: QCVN 8-
2:2011/BYT Quy chuan k¥ thuat qudc gia di véi gidi han
6 nhiém kim loai ning trong thuc pham. Tiéu chuin cua
nha san xuat

- Bap tng cac chi tiéu nhu sau:

1.1, Cde chitiéu cdm quan:

1. Trang thai: Dang hat, khéng vén cuyc.
2, Mau sac; Mau vang nhat
3, Mui v Mui thit heo ddc trung.

1.2, Céc chitiéu chi diém chét luong, gid tri dinh dudng

STT Chi tiéy Bon vi M cdng bd
Gid trf dinh duding cho 100 g san phém
1 Nang lugng keal 140~ 244
2 Protit q 10~ 16
3 Lipit g <4
4 Carbohydrat (quy ra glucose) g 23~ 36

2 CHITIEU AN TOAN
2.1 Céc chitiéu vi sinh vat

STT Chitiéu Bon vi Mre téi da Ap dung theo
1 |Tong s6 vi sinh vat hiéu khi clulg 10
2 |Coliforms cfulg 10
3 _|E coli | _MPNjg 3 ’ .
4 |Staphylococcus aureus clulg 0 Tiéu chudn clia NSX
5 |Salmonella 1259 Khong co
6 |TSBTNM-M clulg 10

2.2, Hamluong kim loai ndng

STT Chi tiéu Bon vi Mie téi da Ap dung theo
1 |Arsen mg/kg 50
2 |Cadimi mg/kg 1,0 : f
3 [chi — mohkg 30 QCVN 8-2:2011/BYT
4 |Thuy ngén ma/kg 0,05
Tén chi tiéu Phuong phap thir Giéi han |Pham vi| K&t qua thir nghiém

phét hién | do (>)

7.1. Ham lugng chi, mg/kg | QTTN/KT3 083:2012 | 3,00x107 ‘ Khong phat hién
‘ (Ref: AOAC 973.35)

7.2. Ham luong cadimi, mg/kg | QTTN/KT3 083:2012 | 3,00x107 Khong phat hién
‘ (Ref: AOAC 973.35) |
| 7.3. Ham lugng asen tong s6, mg/kg | TCVN 8427:2010 | 1,00x107 ' Nho hun(
‘ 3,00x 107

Khong phét hién
/7

; I
\ 2 |
| 7.4. Ham luong thuy ngdn, mg/kg | QTTN/KT3 064:2016 | 1,50x10? i
| (Ref: AOAC 971.21) | |




Gion

phat hién

y phap thir han

Pham vi
do (>)

Két qua thir nghién

7.1. Nang luong OTTN/KT3 024:2018
o kecal/100 g
7.2. Ham luong protein, g/100 ¢ | QTTN/KT3 140:2016

Phuong phap Kjeldahl
g/100 g | QTTN/KT3 139:2016

(Co

7.3. Ham lugng beéo

thuy phén)

drate) | QTTN/KT3 178:2017

4. Ham lugng gluxit (carbohydrate

1 ra glucose, g/100 g (Ref: TCVN
4594:1988)
Tén chi tiéu Phuong phép thi
|, Tong so vi sinh vat hiéu khi, [SO 4833 13,
CFI \MD 12022
7 CFU/a 1SO 4832:2006
MPN/g [SO 16649-3:2013
us aurens, CFU/g | AOAC 2023 (975.59) |
25¢ [SO 6579-1:2017
Amd.1:2020
7.6. Tong so nam men va ndm mac,
CFU/g | SO 21527-2:2008

1 han |Pham vi| Kétq

ud thir nghiém

do ()

6,5x 10
[2,5x10';1,7x 107
Nho hom 10"

()

Nhé hon 10"
Khong phét hién

Nho hon 10"

5. Nude twong - S00ml

- Thanh phan: Nudc, mubi, kho dau nanh 40,4 g/L, chat
diéu vi (621, 635), duong, chét tao mau caramen nhom 111
tong hop, huong liéu tong hop, chat diéu chinh d¢ acid
(330), chit bao quan (211), chat on dinh (415), chat tao
ngot (aspartam, acesulfam kali) tong hop, kali iodat 18

mg/L
- Han str dung: 12 thang
- Yéu cau ve an toan thyc pham

+ Theo quyét dinh s6 QCVN 8-2:2011/BYT Quy chuan k§
thuat qudc gia d6i voi gidi han 6 nhiém kim loai ning
trong thuc pham, ban hanh kém theo Thong tu s6

02/2011/TT-BYT ngay 13 thang

01 nim 2011 cta BO Y té cho nhém nudc cham.

+ Quy dinh gid1 han tdi da 6 nhiém sinh hoc va hoa hoc
trong thyc pham, ban hanh kém Quyét dinh s6
46/2007/QB BYT ngay 19 thang 12 nam 2007 cta B Y
té, phan 6.8 Quy dinh g101 han cho phép vi sinh vat cho

nhom nudc chAm ngudn goc thuc vat.




+ Theo quyét din s6 Quyét dinh 11/2005/QD-BYT Quyét
dinh vé viéc ban hanh “Quy dinh vé ham luong 3- MCPD
trong nudc tuong, xi dau, dau hao” ngay 25 thang 03 nam

2005 cho nhom nudc tuong.
- Dap ung cac chi tiéu nhu sau:

Cic chi tiéu cam quan:

- Trang théi: Thé long, hoi sanh, c6 thé c6 can min ¢ day chai.

- Mau: Mau ndu canh gian dén mau ndu dam.

- Mui, vi: Mui thom dic trung ctia san phdm nudc tuong duge ché bién tir khé ddu nanh. Vi min
vira phai, chua ngot hai hoa, hiu vi khong déng. Khong c6 mui, vi la.

- Trang thi dic trung khac néu c6: Khong.

2. Cic chi tiéu ky thuit chi yéu:

TT Tén chi tiéu Don vitinh | Mirc céng b
1 | Ham lugng Nito tong s6 g/l >4,0
2 | Ham lugng mudi an (NaCl) g/l 86,4 — 160,4
3 | Ham lugng acid tinh theo acid acetic (D chua) g/l 29-54
4 | Ham lugng protein g/100 ml 2,5-3,5
S | Ham lugng carbohydrate g/100 ml 23-43
6 | Gi4 tri nang lugng kcal/100 ml 19,2 - 31,2
7 | Ham lugng Todine (*) mg/100 ml > 0,66

3. Cic chi tiéu vi sinh vit: theo Quy dinh gi¢i han t6i da 6 nhiém sinh hoc va héa hoc trong thyc
phém, ban hanh kém theo Quyét dinh s6 46/2007/QD-BYT ngay 19 thang 12 nam 2007 ciia Bo
Y té cho nhém san phim nude chdm cé ngudn gbe thye vit:

TT Tén chi tiéu Pon vj tinh Mirc tdi da
1 | Téng sb bao tir ndm men, ndm mébc CFU/ml 10
2 | Téng sb vi sinh vét hiéu khi CFU/ml 10*
3 | Escherichia coli CFU/ml Khéng co6
4 | Coliforms CFU/ml 10?
5 | Staphylococcus aureus CFU/ml 3
6 | Clostridium perfringens CFU/ml 10
1 | Salmonella CFU/ 25 ml Khong ¢6

4. Ham lugng kim loai ning: theo QCVN 8-2:2011/BYT Quy chuén k¥ thuat quéc gia doi véi
gi6i han 6 nhiém kim loai ning trong thuc pham, ban hanh kém Théng tu s6 02/2011/TT-BYT
ngay 13 thang 01 nam 2011 cta By Y té cho nhom nuéc chim:

TT Tén chi tiéu Pon vi tinh Mirc toi da
1 Ham lugng chi (Pb) mg/l 2,0
2 | Ham lugng arsen (As) mg/l 1,0
3 Ham lugng cadmi (Cd) my/l 1,0
4 | Ham lugng thuy ngén (Hg) mg/l 0,05

5. Chi tiéu ATTP Kkhdc:

TT Tén chi tiéu Pon vi tinh Mikc t6i da

1 |3-MCPD mg/kg Khéng phat hién




6. Danh myc phy gia thye phim: tra ciru theo Thong tu 08/2015/TT-BYT ngay 11 thang 05 ndm
2015 va Thong tu 27/2012/TT-BYT ngay 30 thang 11 ndm 2012 Huéng dan viéc quan ly phu gia

thuc phdm cho nhém 12.9.2.2 Nuéc tuong khong lén men:

=3
-

Phu gia (tén khoa hoc)

Monosodium L-glutamate (621)

Disodium 5’-ribonucleotid (635)

Citric acid (330)

Sodium benzoate (211)

Caramel I- Plain (150a)

Aspartame (951)

Acesulfame potassium (950)

Xanthan gum (415)

||| n|n| s |WiND|—

Huong nude tuong tong hop

7. Mikc dap ing RNI: Tinh toan cho nguoi trudng thanh theo s6 liéu Bang nhu ciu dinh dudng
khuyén nghi cho ngudi Viét Nam, ban hanh kém theo Théong tu sb 43/2014/TT-BYT ngay 24

thang 11 nam 2014
- Mirc cong bd trong 100 ml san phim: > 0,66 mg
- Luong dung khuyén nghi: 15 ml/ngay

s £ Ngay
Stt Chi tiéu Phuong phap Ket qua Kiém nghitm
I |Carbohydrate AOAC 986.25 - 2016 3,36 g/100mL 03/06/2019
2 [Lipid TCVN 3703 - 2009 Khong phat hién 31/05/2019
LOQ = 0,05 g/100mL
3 [Protein TCVN 1764 - 2008 (b) 3,0 g/100mL (Nx6,25) 31052019
4 |Ning lugng Regulation (EU) No 1169/2011 25,44 kcal/100mL 03/06/2019
5 |Ty trong AOAC 920.134 - 2016 (a) 1,106 g/mL 31/05/2019
; £ ¥ Ngiiy
Stt Chi tiéu Phuong phip Két qui b 'M’Mm
I [T8ng s8 vi sinh vét hi€u khi AOAC 966.23 - 2016 (b) <1CFU /mL 31052019
2 |Coliforms TCVN 6848:2007 (ISO 4832:2006) <1CFU /mL 31052019
(b)
3 |Escherichia coli AOAC 991.14 - 2016, TCVN <1 CFU /mL 311052019
9975:2013 (b)
4 |Clostridium perfringens AOAC 976.30 - 2016 (b) <1CFU /mL 311052019
5 [Staphylococcus aureus AOAC 975.55 - 2016 (b) <1CFU /mL 31052019
6 [Staphylococcus aureus AOAC 987.09 - 2016 (b) 0 MPN /mL 310572019
T |Salmonella spp. AOAC 967.27 - 2016 (b) Khéng phat hién /25mlL. 30052019
8 |Dinh lwong ndm men va ndm mdc TCVN 8275-1:2010 (1SO <1CFU /mL 311052019
21527-1:2008) (b)
£ Ngay
Ket qua ; i
Stt Chi tiéu Phuong phip q kiém nghiém
I llod (lodine) Ref, BS. EN 15111:2007 9,566 mg/L 310052019
R
_— . - Ngay kiém
Stt Chi tiéu Phuwong phap Keét qua gngyhiém
0 m Method Result(s :
N Test Ltem(s) ) Testing date
Khong phat hi¢n
HD.PP.64/TT.SK (GC/MS
1 [3-MCPD (AOAC 2000.01 (20] 6) (b; Not detected 04/06/2019
: ' MLOD = 0.02 mg/L




. NGay
St Chi tiéu Phirong phip Két qua b g
| [Him hugng Acid TCVN 17642008 b) {0gadtaxeil | 3Y032019
D |Chitrin hoatan khng ke TCUN 1764- 200 g0l {0019
3 {Ham hagng mui TCN 1764 2008 (o) [34glL 311052019
4 INitotong TCYN 1764 - 2008 o) 4fglL 31032019 |

— . Lo Nghy
Stt Chi tiéu Phuong phip Ket qua kiém nghi¢m
T [-MCPD HD.PP.64/TT.SK (GCMS) Khongphithién | 04/062019
(AOAC200001-2016)(b) | MLOD =002mg/L.

6. Twong Ot - 250Gr/ chai

- Thanh phan: Nudc, 6t 117 g/kg, duong, mudi, chat 6n dinh (1422, 415),
t6i, ca chua cd dic, dextrose, maltodextrin, chét diéu vi (621, 620, 635),
chat diéu chinh d acid (260,330), chat bao quan (211, 202), chiét xuat 6t
560 mg/kg, chat tao ngot (acesulfam kali, aspartam) téng hop, huong liéu
tong hop, chat tao mau (sunset yellow FCF, ponceau 4R) tong hop, chat
chdng oxy hoéa (223, 221, 300), bot wasabi.

- Thoi han str dung: 09 thang ké tir ngy san xuat

- Bép g cac chi tiéu nhu sau:

+ Theo quyét dinh s6 QCVN 8-1:2011/BYT Quy chuan k¥ thuit qudc
gia d6i voi gigi han 6 nhiém doc té vi ndm trong thyc pham, ban hanh
kém theo Thong tu s6 02/2011/TT-BYT ngay 13 thang 01 nam 2011 cua
B06 Y té cho nhom san phém gia vi (6t: bao gém tat ca cac loai, tuong ot,
ot bot, 6t cya ga, 6t cay).

+ Theo quyét dinh s6 QCVN 8-2:2011/BYT Quy chuan k¥ thuat quic
gia ddi véi gi6i han 6 nhiém kim loai ning trong thuc phém, ban hanh
kém theo Thong tu s6 02/2011/TT-BYT ngay 13 thang 01 nam 2011 cua
B0 Y té cho nhom san pham gia vi.

+ Theo Quy dinh gi61 han tdi da 6 nhidm sinh hoc va héa hoc trong thuc
pham, ban hanh kém Quyét dinh s6 46/2007/QD-BYT ngay 19 thang 12
niam 2007 cta BO Y té, phan 6.8 Quy dinh gidi han cho phép vi sinh vit
trong gia vi va nudc chdm - nhom gia vi.




. Cac chi tiéu cam quan:
Trang théi: Dang sét, sanh, dong nhét.
Mau séc: Do 4nh cam.

- M, vi: Thom t, toi dic trung clia san phim twong ét. Vi cay chua ngot hai hoa. Khdng

O mui, vi la.
Trang théi dic trnumg khac néu c6: Khong.
. Céc chi tiéu ky thudt chi yéu:

T Tén chi tiéu Don vj tinh Mic cong bo
I | Ham lugng chit kho g/100 ¢ >17,5
2 | Ham lugng acid tinh theo acid acetic g/100 g 0,1-05
3 | Ham lugng mudi & (NaCl) g/100 g <6.1
4 | Ham lugng protein g/100 g 0,5-09
5 | Ham luong lipid g/100 g <05
6 | Ham lugng carbohydrate g/100 g 132-244
7 | Gid tri ndng lugng keal/100 g > 56,6

. Ciac chi tiéu vi sinh vat: Theo Quy dinh gioi han t6i da 6 nhiém sinh hoc va héa hoc
trong thye phim, ban hanh kém theo Quyét dinh s 46/2007/QD-BYT ngay 19 thang 12
ndm 2007 clia B Y té cho nhom san phm gia vi:

TT Tén chi tiéu Pon vi tinh Mire tbi da

I | Téng s vi sinh vét hiéu khi CFU/g 10*

2 | Téng s6 bao tir nAm men, ném mdc CFU/g 107

A CFU/g 10

3 | Escherichia coli Hodc MPN/g 3

4 | Coliforms CFU/g 10?
Staphylococcus aureus CFU/g 102

6 | Salmonella CFURS g Khéng c6




4. Ham lwgng kim loai niing: Theo QCVN 8-2:201I/BYT Quy chuan k¥ thuat qudc gia doi

6.

véi gioi han 6 nhiém kim loai nang trong thuc pham, ban hanh kém Théng tu sb
02/2011/TT-BYT ngay 13 thang 01 nam 2011 ctia B§ Y té cho nhém san pham gia vi:

ju o Tén chi tiéu Don vi tinh Mirc toi da
1 | Ham lugng chi (Pb) mg/kg 2,0
2 | Ham lugng arsen (As) mg/kg 5.0
3 | Ham lugng cadmi (Cd) mg/kg 1,0
4 | Ham lugng thiy ngén (Hg) mg/kg 0,05

Ham lwgng djc t6 vi ndm: Theo QCVN 8-1:22011/BYT Quy chuén ky thudt quéc gia di
véi gidi han 6 nhiém doc t6 vi ndm trong thuc phdm, ban hanh kém Théng tu sb
02/2011/TT-BYT ngay 13 théang 01 nam 2011 ctia B3 Y té cho nhém san phim gia vi:

T Tén chi tiéu Don vi tinh Mite t6i da
1 | Ham lugng Aflatoxin Bl ng/kg 5,0
2 | Ham lugng Aflatoxin tong s6 ug/kg 10,0
3 | Ham lugng Ochratoxin A ng/kg 30,0

Danh muc phu gia thye phim: tra ciru theo Thong tw 24/2019/TT-BYT ngay 30 théng
08 nam 2019 cia B§ Y Té Quy dinh vé quan ly va sir dung phuy gia thyc phim cho nhém
12.6 Nude chim va céc san phim tuong ty:

TT Phu gia (tén khoa hoc) Ch thich vl
1 Acetylated distarch adipat (1422) v
2 | Gom xanthan (415) Nx ‘]
3 Mononatri L-glutamat (621) —
4 | Acid glutamic (L(+)-) (620) *
5 Dinatri 5'-ribonucleotid (635)
6 Acid acetic (260)
7 Acid citric (330)
8 Natri benzoat (211) Tinh theo acid benzoic
9 Kali sorbat (202) Tinh theo acid sorbic
10 | Acesulfam kali (950)
11 | Aspartam (951)
12 | Sunset yellow FCF (110)
13 | Ponceau 4R (124)
14 | Natri metabisulfit (223)
15 | Natri sulfit (221)
16 | Acid ascorbic (L-) (300)
17 | Huong liéu tong hop
o Gt Phaag iy Ko |y
| Ham hugng Acid TCYN 5483 2007 09 gaxitaxetic0g (10012020
2 [Ham Jugng mudi AOACH79 o) 4,72g/100 10/012020




o Gt Phug K [y
1 & phap q Kitm nghim
| Ham lugng Acid TCVN 54832007 09 g axtaxetig/I00 | 10012020
2 Ham lgng mudi AOAC 937,09 (o) 4,72g/100g 10012020
» 5 ; T Ngay
Stt Chi tiéu Phuong phap Ket qui kiém nghiém
I' |Carbohydrate AOAC 986.25 18,75 g/100g 13/01/2020
2 |Lipid AOAC 92206 0,28 g/100g 1070172020
3 |Protein HD.PP.13/TT.LH:2016 (Ref. 0,68 g/100g (Nx6,25) 10/01/2020
AOAC 99120) (b)
4 INing luong Regulation (EU) No 1169/2011 80,24 keal/100g 13/01/2020
Ngiy
* A ! ‘
Stt Chi tiéu Phuong phap Ket qui Kidm nghiém
I' {Ham leong chilt kho TCVN 8081-2013 2493 g/100g 090122020
Ngay
? 408 £
Stt Chi tiéu Phwong phip Keét qua Kibm nghiém
| {Tong ham lugng chit khd hoa tan TCVN 73972004 B3g/00g 12012020
St Chi tié Phuong phi Két qui Nely
1tieu wong phap et qu kiém nghiém
I' |T6ng s6 vi sinh vat hiéu khi AOAC 966.23 (b) <10CFU /g 10/012020
2 |Coliforms TCVN 6848:2007 (1SO 4832:2006) <10CFU /g 10/012020
(b)
3 |Escherichia coli AOAC 991.14, TCVN 9975:2013 <10CFU /g 10/01/2020
(b)
4 |Escherichia coli AOAC 966.24 (b) <3MPN /g 10/01/2020
3 |Staphylococcus aureus AOAC 97555 (b) <10CFU /g 10/01/2020
6 |Salmonella spp. AOAC 967.27 (b) Khéng phat hién /25g 10/0122020
7 [Pinh lugng ndm men va ndm méc TCVN 8275-2:2010 (1SO <10CFU /g 100112020
21527-2:2008) (b)
Stt Chi tiéu Phuong phap Két qua kié: ig“ém
I |Arsen (As) tong HD.PP.16/TT.AAS:2019 (b) Khéng phét hién 14/01/2020
MLOD = 0,02 mg/kg
2 [Cadimi (Cd) HD.PP.16/TT.AAS:2019 (b) Khéng phat hién 14/0172020
MLOD = 0,02 mg/kg
3 |Thiy ngan (Hg) HD.PP.16/TT.AAS:2019 (a) Khéng phat hién 1470172020
MLOD = 0,02 mg/kg
4 |Chi (Pb) HD.PP.16/TT.AAS:2019 (b) Khéng phat hién 14/01/2020
MLOD = 0,02 mg/kg




Tén chi tiéu Phuong phdp thir | Gidi han phét hién (K¢t qua thir nghiém
Characteristic Test method | Limit of detection | Test result
7.1, Ham hegng aflatoxin tong
(Bi+BtGi+Gy), nghkg [ TCVN 7596:2007 0,10 Khong phat hién
Total aflatoxin (By+By+G 4G, Not detected
content
1.2, Ham lugng aflatoxin By, — pgkg | TCVN 7596:2007 0,25 Khong phét hién
Aflatoxin By content Not detected
7.3, Ham luong ochratoxin A,  pghkg | QTTN/KT3 223:2018 03 Khng phét hién
Ochratoxin A content (Ref: AOAC (2000.03)) Not detected
Stt Chi tiéu Phuong phip Két qui Bon vj
I [Carbohydrate AOAC 202007 (a) 1859 g/100g
(theo thong t s6
29/2023/TT-BYT)
2 |Ham lugng chat kho HD.PP.14-1/TT.LH:2023 (Ref. 28,54 g/100g
AOAC 95046) (a)
3 |Lipid AOAC 922,06 0,30 g/100g
4 |Ning lugng HD.PP.11-1/TT.LH (Regulation 805 keal/100g
(EU) No 1169/2011)
5 |p6 Acid TCVN 5483- 2007 (a) 0,60 g axit
axetic/100 g
§ [Protein HD,PP.13/TT.LH:2023 (Re. 0,86 g/100g
AOAC 91.20) (a) (Nx6,25)
7 |Natri (Na) HD.PP.36/TT.AAS:2024 (Ref. 1969 mg/100 g
AOAC 985.35, AOAC 984.27) (a)
8 [Dutng téng s HD.PP.20/TT.SK:2024 (a) 1785 g/l00g
(Theo thong tu s6
29/2023/TT-BYT)
Stt Chi tiéu Phuong phéip Két qui Bon vj
I" [T8ng 88 vi sinh vét hiéu khi AOAC 96623 (3) <10 CFUlg
2 [Coliforms AOAC 99114, TCVN 9975:2013 <10 CFU/g
(@)

3 |Escherichia coli AOAC 966.24 (2) 0 MPN/g
4 [Escherichia coli AOAC 991.14, TCVN 99752013 <10 CFU/g
(@)

5 |Staphylococcus aureus AOAC 97555 (a) <10 CFU/g
6 [Salmonella spp. TCVN 10780-1:2017; 1SO Khong phat hién 258
6579-1:2017/Amd 12020 (a)

7 |Dinh lrgng néim men vA nim méc TCVN 8275-2:2010 (ISO <10 CFU/g
21527-2:2008) (2)




Stt Chi tiéu Phuong phip Keét qui Don vj
I [Arsen (As) tong HD.PP.16/TT.AAS:2023 (a) Khéng phat hién mg/kg
LOD=0,02
2 |Cadimi (Cd) HD.PP.16/TT.AAS:2023 (a) Khéng phat hién mg/kg
LOD = 0,02
3 [Thuy ngén (Hg) HD.PP.16/TT.AAS:2023 (a) Khéng phat hién mg/kg
LOD = 0,02
4 |Chi (Pb) HD.PP.16/TT.AAS2023 (a) Khéng phit hién mg/kg
LOD =0,02
Stt Chi tiéu Phwong phip Két qui Don v
I |Aflatoxin B HD.PP.04/TT.SK: 2023 (Ref. Khéng phit hign ug/kg
AOAC 2005.08) (a) LOD=0,]
2 |Aflatoxin tong (B1,82,G1,G2) HD.PP.04/TT.SK: 2023 (Ref. Khong phdt hién ug/kg
AOAC 2005.08) (a) LOD =01
3 |Ochratoxin A HD.PP.17/TT.SK: 2023 (Ref. Khéng phat hién ugkg
AOAC 2004.10) (a) LOD=(,1

7.Ca phé - 18 géi*16g

- Thanh phan: Puong, bot kem (c6 chita dam sira), hdn hop ca phé hoa
tan (12,5% ca phé Robusta, 0,5% dau nanh), maltodextrin, ca phé rang
xay nhuyén (0,5%), mudi i-6t, huong liéu Ca Phé tong hop dung trong
thuc phém. San phrflm coO chira dam sira, dau nanh

- Thoi han sit dung san pham: 24 thang ké tir ngay san xuat.

Ngay san xuét va han st dung: Xem trén bao bi.

Hudéng dan bao quan: Bao quan noi kho rdo va thoang mat.

- Quy cach dong goi va chat liéu bao bi:

- Quy cach dong goi: Pong goi véi khéi luong tinh:

+ Hop: 336 g (21 goix 16 g): 288 g (18 gdi x 16 g).

- Chét li¢u bao bi:

+ San pham duoc dong goi kin va chua tryc tiép trong bao bi mang
ghép, co chit liéu phi hop an toan thuc phim chira tryc tiép san phim
thyc pham.

+ Sau d6, cho vao bao bi hop gidy, tai ghép (co in thong tin ghi nhan san
pham theo quy dinh).

+ Nhin san pham c6 thé in trén bao bi tryc tiép chira san pham va bao bi
gian tiép

- Bép ung cac chi tiéu nhu sau:

1. Quy chuan k¥ thuat Quéc gia so:

- QCVN 8-1:2011/BYT: Quy chuan k¥ thuat quic gia d6i voi gidi
han 6 nhiém doc 13 vi ndm trong thuc pham.

- QCVN 8-2:2011/BYT: Quy chuan ky thuat quéc gia d6i voi gidi
han 6 nhiém kim loai ning trong thuc phém.

2. Thong tu cac Bo, nganh:




- Thong tu 50/2016/TT-BYT: Quy dinh gidi1 han t61 da du luong
thudc bao vé thuc vat trong thuc pham.
- Thong tu 24/2019/TT-BYT: Quy dinh v€ quan ly va st dung phu
gia thyc pham.
3. Tiéu chuan Quoc gia: TCVN 12807:2019 vé Ca phé hon hop hoa
tan.
Chi tiéu chét lugng chi yéu:
« Ddam = %
« Ham lugng caffeine = 0,25%
- Két hop ca phé xay nhuyén cong ngh¢ nano+
Analyte Method Result Unit
Chi tiéu phén tich Phuong phép Két qud LOD |LoQ Pon vi
1. Salmonella spp. ISO 6579-1:2017/ Not Found
Salmonella spp. Amd 1:2020 Khéng phat hién 0.8 - cfu/25g
Passed test
(Soluble in 2
& TR Nk minutes with light
. Soluble in hot water : ) stirrin
D6 tan trong nudc néng TCVN'12607:2019 ¢ Dat yéu c{,g,j they . .
nghiém
(Tan trong 2 phat c6
E— khudy nhe)
3. Moisture (70 °C, 50mbar ?
2 & ( ) 1SO 3726:1983 1.53 0.08 | 0.28 | g/100g
4. Aflatoxin (B1, B2, G1, G2) z Not detected 0.1/ 0.3/
Aflatoxin (81, B2, G1, G2) ISO 16050:2003 Khéng phét hién each | each | M99
Aflatoxin B1 : Not detected
Aflatoxin B1 ISO 16050:2003 Khong phat hién 0.1 03 Hg/ka
5. Afiatoxin M1 LFOD-TST-SOP-8427 Not detected
Aflatoxin M1 (Ref. ISO 14501:2021) |  Khéng phét hign | 9-003 | 0.01 | pglkg
6. Ochratoxin A LFOD-TST-SOP-8434 Not detected 0.3 1 Tk
Ochratoxin A (Ref. EN 17250:2020) |  Khéng phat hién : Hg/kg
7. Caffeine 3
Ham luong cafein 1ISO 20481:2008 0.31 0.0003 | 0.001 | g/100g
8. Melamine LFOD-TST-SOP-8451 Not detected
Melamin (Ref. EN 16858:2017) |  Knong phathien | 001 | 003 | mg/kg
Analyte Method Result Unit
Chi tiéu phén tich Phuong phép Két qua LOD | LoQ Oon vi
9. Arsenic (As) AOAC 2013.06 Not detected R 0.01
Asen (21* Ed., 2019) Khéng phét hién ; mg/kg
10. Cadmium (Cd) AOAC 2013.06 Not detected
Cadimi (21* Ed., 2019) Khéng phéthien | = | 001 | mafkg
11. Lead (Pb) AOAC 2013.06 Not detected
Chi (21* Ed., 2019) Khongphéthien | -~ | 001 | mokg
12. Mercury (Hg) AOAC 2013.06 Not detected 0.01 il
Thiy ngén (21* Ed., 2019) Khéng phat hién : glkg

Ghi chii: Cdc tiéu chudn, théng sé ky thudt, hdng san xudt hang héa ciing nhuw
cdac tham chiéu dén nhan hiéu hang héa hodc sé catalogue do Chii dau tw néu ra
trong muc “Danh muc hang hod — Ky mad 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 cé thé dwa ra cdc tiéu chudn chat lwong khdc, cdc nhan hiéu hang héa khdc
hodc catalogue khdc, mién la Nha thau c6 thé chirng minh cho Chit dau tw théa mén
rang nhitng thay thé dé van dam bao sw twong dwong co ban hodc tham chi cao hon
S0 Vi cdc théng s6 néu trén.

1.3. Cdc yéu cdu khdc



- Cam két c6 mit trong vong 12 gid ké tir khi nhan dugc thong béo cia chi
dau tu vé khic phuc su ¢d hong hoc, 18i (trong thoi gian bdo hanh).

- Cam két thu hdi hang hoéa trong truong hop hang hoa khong dam bao yéu
cau chat luong 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 trudng hop giao hang hoa khéng dam bao
chat luong, chu dau tu s& 1ap bién ban vi pham, trudng hop vi pham chim dut hop
dong.

- Cam két san pham duoc giao c6 ngudn gdc xuat Xt rd rang, khong c6 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 da giao dong thoi Nha thau can c6 mat 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
tét t61 strc khoe ctia nguoi lao dong st dung do str 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 phleu kiém nghiém thé hién hang hoa dy thau dap tng cac thong sb k¥
thuat yéu cau va dap ung quy chuin cta bd y té va dam bao vé sinh an toan thuc
pham.

- Tt ca cac tai liéu, hd so dinh kém E-HSDT phai duoc Scan tir ban gdc hoic
ban sao dugc cong chimg, ching thuc. Trong qua trinh d6i chiéu tai liéu nha thau
phai cung cap ban gdc dé Chu dau tu d6i chiéu, truong hop nha thau khong cung cap
ban gdc hodc qué trinh ddi chiéu phat hién sai sot thi nha thau bi coi 1a gian 1an, E-
HSDT s& bi loai va nha thau sé& bi xtr Iy 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 ngdy. Nha thau bd tri nhan Iyc va xe cd dé tién hanh
dich vu phat qua téi tay ngudi lao dong, cu thé nhu sau:

Stt | So lwong Yéu cau khac

Yéu cau vé nhin s va xe van chuyén:

- Nha thau b6 tri 10 nhan sy clia nha thau dé c6 thé diéu tiét va
phat qua, phat qua tan tay cho cong nhan vién tai dja diém theo
chi dinh theo hudng din cua Chu dau tu.

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

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

S6 luong

pht theo d6 tudi lao dong (T 18 tudi tro 1én) phai co day du CCCD,
1 s6 luong tai dam bao day di suc khoé¢, khong mac bénh truyen nhiém, c6

hop d éng hop dong thué khoan, gidy gioi thiéu cua cong ty, S6 dién thoai,

Ho & tén, Chitc vu. Nha Thau cam két chiu 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& huéng dan va gui
thong tin huéng din trude ngdy giao hang 1 ngiy), néu c6 su
cb phat sinh say ra do nhan sy ctia nha thau gay ra — Nha Thau
cam két s& chiu hoan toan trach nhiém va phéi hop voi Chu dau
tu xu ly.




- Khi phaét téi tay ngudi lao dong vé hinh thirc phai dep, ngay
ngan, khéng bi rach, héng
- Tai mdi diém nha thau giao hang dén timg xudong ma cha dau
tu chi dinh. Mdi xuong yéu céu ¢ 1-2 xe tai nho vao giao hang
tuy vao luong hang mdi xudng, dam bao di chuyén dugc trong
khuon vién cia cong ty.
- Nha thau phai c6 danh sach nhan sy va danh sach xe phat qua
(co gidy to xe chimg minh xe thudc quyén sé hitu ctia nha thau
hodc di thué thi phai c6 hop ddng thué xe) trinh cht dau tu xem
x€ét trude va thong qua trude khi thuc hién vi¢e phat qua.

- Phuong thurc thanh toan:

+ Nha thau s& duoc thanh todn 100% gia tri hop dong sau 60 ngay ké tir ngay
ban giao toan b hang hoa, cac bén nghiém thu, xuét 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 cua hop dong hodc ndp dudi dang mot bao
lanh ctia 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 lugng hang mau: 01 bo san pham day di voi thong sé ki thuat nhu yéu

San pham mau du s6 luong, dung quy cach chii dau tu s& dua vao st dung.
San pham mAau sau khi dua vao str dung s& duoc danh gia dat/ khong dat theo cac
tiéu chi nhu sau: Quy cach, md 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 ky thuat, Chu dau tu s& danh gia E-HSDT ctia nha thau khong dap tmg va
thuc hién tiép cac budce danh gia E-HSDT theo quy dinh.

Dia chi ndp hang mau: Vin phong chil dau tu;
Muc 2. Ban vé

Khong c6 ban vé.

Muc 3. Kiém tra va thir nghiém

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

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

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



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

- Thtr nghiém: Can ¢t quy trinh thir nghiém duoc duyét, nha thau cing tu van
giam sat (néu c0) thuc hién thtr nghiém, cac gia tri thu dugc la mot phr:fln cua cong
tac nghiém thu hoan thanh dua vao str dung.

- Chu dau tu c¢6 quyén kiém tra, thir nghiém hang hoa duge cung cip tai noi
ban giao dé khang dinh hang héa d6 co dic tinh k¥ thuat phu hop véi yéu ciu cia
hop ddng.

- Bit ky hang hoa nao qua kiém tra, thtr nghiém ma khong phu hop véi dic
tinh k¥ thuat theo hop ddng thi Cha dau tu c6 quyén tir chdi va Nha thau phai c¢6
trach nhiém thay thé bang hang hoa khac hodc tién hanh nhitng diéu chinh can thiét
dé dap tmg ding cac yéu cau vé dic tinh k¥ thuat trong thoi gian 02 ngay 1am viéc
ké tir ngdy nhan duoc thong bao. Truong hop Nha thau khong c6 kha ning thay thé
hay diéu chinh cac hang hoa khong phu hop, Chil dau tu ¢6 quyén tir chéi hang hoa
d6 do khong dap tng yéu cau ky thuat Chuong V, moi rii ro va chi phi lién quan do
Nha thau chiu. Cac hang hoa dap tmg kiém tra, thir nghiém s& 1a mot phan cua sb
luong hang hoa dugc ban giao theo hop dong mua béan.

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

- Toan b cac thr nghiém phai tién hanh vo1 sy ¢6 mat cua dai dien Chu dau
tu va bén chao thau.






