Phan 2. YEU CAU VE KY THUAT
Chwong V. YEU CAU VE KY THUAT
Muc 1. Yéu cau vé k§j thuit
Yéu cau vé k¥ thuét bao gdm cac ndi dung co ban nhu sau:
1.1. Giéi thiéu chung vé dw an, géi thau
- Tén goi thau: Mua sim qua ting

- Chu dau tu: Cong doan Cong ty TNHH Tohoku Pioneer Viét
Nam

- Pbia diém thyc hién (giao hang): Lo dat G, Khu cong nghiép Nhat
Bén - Hai Phong, Phuong Hong An, TP Hai Phong, Viét Nam

- Noi dung cong viéc: Sap xép, van chuyén, giao hang

- Thoi gian thuc hién hop dong: 5 ngay.

1.2. Yéu ciu vé ky thudt

Yéu cau vé ky thuat bao gdm yéu cau vé ki thuat chung va yéu cau
vé k¥ thuat chi tiét d6i v6i hang hoa thudc pham vi cung cap cua géi thau,
cu thé:

a) Yéu cau vé ky thuat chung;

- Nha thau cam két: Hang hoa phai méi 100%, ngudn nguyén liéu
dau vao c6 ngudn goc, Xuat X rd rang.

- Nha thau phai dé xuat ky ma hiéu/ nhan mac, xuat x, nha san
xuét cy thé cua hang hoa va cac thong sb ki thuat chi tiét ciia hang hoa
dy thau.

- Nha thau c¢6 Ban tu cong bd san pham va phiéu kiém nghiém san
pham di kém Bén ty cong b chat lugng san pham.

- Nha thau cam két san pham dau d4u nanh, nudc mam, banh
cookie, phai co gidy ching nhan xuat xuong ctia nha san xuat dbi voi
hang hoa san xuit trong nudc hodc gidy chimg nhan ngudn gdc xuat xtr
C/O, gidy chung nhan chét luong C/Q dbi v6i hang hoa nhap khau (Giay
chting nhan phai dugc ndp khi thuc hién hop déng).

- Nha thau phai cam két cac yéu cau vé dong géi, van chuyén va
lap dat: Pong goi hang hoa phai theo dang yéu cau ky thuat ctia hop dong
va cta nha san xuit. Van chuyén hang héa dén cac dia diém theo yéu cau

cin cur theo chi tiét lich giao hang ctia bén nha thau dé ra.



b) Yéu céu vé k¥ thuét cu thé:
(xem phu luc dinh kem Chuong nay)

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

+ Thoi gian ndp san pham mau: Trong vong 05 ngdy 1am viéc sau
thoi diém dong thau theo théng bao moi thau da dugc ding tai trén hé
thong mang dau thau quoc gia.

+ S6 lugng hang méu: 01 b san pham day du véi thong sb ky thuat
nhu yéu cau.

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

+ Truong hop qua thoi han cung cip 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 ung va thuc hién tiép cac budc danh gia E-HSDT theo
quy dinh.

+ Pia chi ndp hang miu: Theo dia chi cuia Chu dau tu.

- Nha thau dam bao hang hoa dugc dong goi trude thoi gian phat
qua tai nha may ctia Chu du tu.

- S luwong ngudi hd tro dong gbi qua: Nha thau cha dong bé tri s6
luong ngudi phit hop nham dam bao tién do6 thoi gian dong gbi trude gid
phat qua;

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

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

- Cam két thay thé cac san pham bi 18i ké tir khi nhan dugc yéu cau
ctia chii dau tu 14 trong vong 24 gid.

- San pham duoc dit vao trong cic hop nho trude khi xép vao hop
carton 16n.

- Pong gobi: Tuy theo kich thudc mdi loai qua khac nhau, nha thau



dong g61 hop dung trong 1 thung carton 16n, ddm bdo an toan trong qua
trinh van chuyén va luu trir. Hing hda dam bao méi, nguyén ven bao bi,
khong tray xudc khi giao hang.
- Nha thau phai thong bao cho Chu dau tu vé thoi gian ban giao
hang hoa dé nghiém thu theo cac noi dung sau:
+ S6 lwong hang héa yéu cau cung cap;
+ Chat luong hang hoa theo quy cach da duoc quy dinh.
Muc 2. Ban vé: Khong.
Muc 3. Kiém tra va thir nghiém:
- Chi1 d4u tu to chirc kiém tra trudc khi nhan hang.
- Cach thtrc xir Iy d6i voi cac hang hoa khong dat yéu cau: Nha
thau phai thay thé cac hang hoa 1a thiét bi khong dat yéu cau kiém tra, thir
nghiém.



PHU LUC THONG SO KY THUAT HANG HOA
(dinh kém diém b Muc 1.2 chwong V)
Goi thau: Mua sim qua ting

STT

Danh muc

hang héa

Céu hinh, tinh ning k¥ thuit co ban

Dau dau

nanh

1. Thanh phan: 100% dau dau nanh nguyén chit, vitamin A Jpalmitat.
2. Thoi han sir dung san phim: 24 thang ké tir ngy san xuét.

Han sir dung: 10 thang ké tir ngdy san xuét.

3. Quy cach dong géi va chit liéu bao bi:

- Quy céach dong goi: 2 lit/chai

- Chat liéu bao bi San pham dyng trong chai nhya PET (Bao dam an toan vé
sinh thyc pham)

4. Yéu cau vé an toan thyc pham:

+ QCVN 8-2:2011/BYT Quy chuan k¥ thuat qudc gia dbi voi gidi han 6 nhiém kim
loai nang trong thuc pham.

+ Quyét dinh 46/2007/QD-BYT quy dinh vé “Gi6i han tdi da 6 nhiém sinh hoc va
hoéa hoc trong thuc pham.

4.1 Cac chi ti€éu cam quan

- Trang thai: Dang long.

- Mau sic: Mau vang sang.

- Mui: Khong mui hodc mui trung tinh, khong c6 mui 61 khét.

- Vi: Khong vi.

4.2. Chi ti€u ly hoa

stt |

Chi tiéu chéat lwvong

Pon vi tinh

Mrc céng bd

1 Tri sé a-xit mg KOH/g dau 0,6 |
51 goarg lrong nwoc va chat d& bay hoi & 105 5 -
3 Tap chat khéng tan % <0,05
4. Tri sb 1-6t (wijs) g 1-6¥100g dau 124-139
5. Chéat béo toan phan % =995
= Tri sé Peroxyt Meq.O2/kg dau =10 K
y 8 Omega 3 ) mg/100 g = 4000
8. Omega 6 g/100 g = 50
o. Omega 9 a/100 g =20
10. Chét béo bao hoa g/100 g <20
11. Chéat béo khéng bao hoa g/100g = 80
12. Vitamin E mg/100 g =3
TS. Vitamin A (bd sung) IU/100 g = 9200 — 4
14. Cholesterol g/100 g o}
15. Nang lvong Kcal/100g 900




4.3. Cac chi tiéu vi sinh vat: (theo quyét dinh 46/2007/QD-BYT vé quy dinh
gi6i han t6i da 6 nhiém sinh hoc va hoa hoc trong thyc pham).

Stt Chi tieu Bon vi tinh Murc téi da
G Téng sé bao t&r nAm men, ndm méc CFU/ml o]
2. Coliforms MPN/mI 10
< Salmonella CFU/25ml Khéng phat hién
4. S. aureus CFU/mI o}
5. E. coli MPN/mI 3
6. TSVSVHK CFU/mI 1000

4.4. Ham luong kim loai niang: (Theo quy chuin quﬁc gia QCVN 8-
2:2011/BYT 461 voi gidi han kim loai nang trong thuc pham).

Stt Chi tiéu Bon vi tinh Murc téi da
s Ham lvong As mg/kg 0.1
2. Ham lwong Pb mg/kg 0.1

4.5. Ham luong doc t6 vi ndm

Stt Chi tiéu Pon vi tinh Murc téi da
Ham lvong Aflatoxin B, ng/kg 5
2 Ham lwrong Aflatoxin B; B2, G:G» ng/kg 15

5. Két qua kiém nghiém

STT/ Chi tiéu kiém nghiém/ Pon vi tinh/ Két qua/ Phwuwong phap/
No Par S Unir Result Test method 1

1 Coliforms MPN/mL o ISO 4831:2006 (*)

2 Escherichia coli MPN/mL o ISO 16649-3:2015 (*)

3 Salmonella spp. /25mL Khoéng phat hién TCVN 8342:2010 (*)

4 Staphylococcus aureus CFU/mL <01 ISO 6888-1:1999/Amd.1.

2003 (*)
s Téng ndm men, ndm mbc CFU/mL <01 ISO 21527-2:2008 (*)
6 Tdéng sé vi sinh véat hiéu CFU/mL <01 ISO 4833-1:2013 (*)
khi (TPC)

5.1. Két qua kiém nghiém chi tiéu hoa 1y

S77 7én chi tieu Born vi Phuong phap the KéEt qusa
Ham lugng Tap chat KPH
9.1 ‘ : 9 :
kho6ng tan Yo TCVN 6125:2010 (LOD: 0,01 %)
. | Ham lugng Acid béo tu do
9.2 . % % -
(tinh theo Acid acetic) = TOVIg Eraio a.04
9.3" | Chi 6 lod b TCVN 6122:2015 127
. | Ham luvgng Vitamin A NIFC.02.M.21
9.4 X | o 4
(Retinyl palmitat) U/100g (LC-MS/MS) 1,06 x 10
9.5" | Chi s6 Peroxide meq Oz/kg TCVN 6121:2018 0,65
. | Ham luvgng Vitamin E NIFC.02.M.21
9.6 . /1 .02.
(DL alpha tocopherol) ma/100g (LC-MS/MS) 450
9.7° | Chi s6 acid mg KOHISl  Ttcvn e127:2010 0,07
. | Ham luvgng Trans Fat KPH
9.8 > /14 .04 .M. -
(C18:1nSt, C18:2n6t) Wit4o | NIFCOLCM.IOT (GOFI) | 0 ony a0 x 504 g/14g)
S77 7én chi tiu Born vi Phuong phap tho Két qus
NIFC.04.M.022 KPH
9.1 Ham luvgng Chlordane mg/kg (GC-MS/MS) (LOD: 0,001 mg/kg)
. NIFC.04.M.022 KPH
9.2 Ham luvong Chlorpyrifos mg/kg (GC-MS/MS) (LOD: 0,001 mg/kg)
S NIFC.04.M.022 KPH
9.3 Ham luvong Heptachlor mg/kg (GC-MS/MS) (LOD: 0,001 mg/kg)
o " NIFC.04.M.022 KPH
9.4 Ham lugng Clethodim mg/kg (LC-MS/MS) (LOD: 0,003 mg/kg)
2 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 luong Flusilazole mg/kg (LC-MS/MS) (LOD: 0,001 mg/kg)
5 NIFC.04.M.022 KPH
9" | Hamlugng Methomyt mg/kg (LC-MS/MS) (LOD: 0,003 mg/kg)




STT/| Chi tiéu kiém nghiém/ | Pon vi tinh/ Két qua/ Phwong phap/
No ‘ Parameters Unit Result Test method
i
1 ' As mg/Kg Khoéng phat hién, AOAC 986.15 (%)
MDL = 0,02
2 Pb mg/Kg Khoéng 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) (*)
o P& Am va chét bay hoi g/100g 0,05 TCVN 6120:2018 (ISO
662:2016) (*)
5 \ Ning luong kcal/100g 200 Food and Drug
1 Administration (*)
|
|
6 | Acid béo bao hoa 2/100g 17,1 CASE.SK.0107 (GO) (*)
|
7 Acid béo khoéng bao hoa 2/100g 82.4 | CASE.SK.0107 (GC) (*)
i
STT/ Chi tiéu kiém nghig¢m/ Don vi tinh/ Két qua/ Phuwong phap/
No Parameters Unit Result Test method
| 8 Aflatoxin B1 ng/kg Khoéng phat hién, CASE.SK.0018 (IIPI C)
MDL = 0,1 6 )
9 Aflatoxin B1, B2, G1, G2 ng/’kg Aflatoxin B1: Khéng phat CASE.SK.0018 (HPLC)
hién, MDL = 0,1 ™
Aflatoxin B2: Khéng phat
hién, MDL = 0,1
Aflatoxin G1: Khdng phat
hién. MDL = 0,1
Aflatoxin G2: Khéng phat
hién, MDL = 0,1
10 Cholesterol 2/100g Khoéng phat hién, CASE.SK.0012 - GC (*)
MDL = 0,0001
11 Omega 3 mg/100g 4563 CASE.SK.0107 (GC) (*)
12 Omega 6 £2/100g 521 CASE.SK.0107 (GC) (*)
13 Omega 9 2/100g 25,5 CASE.SK.0107 (GC) (*)

Nwdc mam

1. Quy cach dong gobi: 1 set 2 chai 650ml

3. Yéu cau v¢ an toan v¢ sinh thyc pham:

+ Ham lugng nito tong s6 > 27gN/lit.

2. :Fhénh ph\ﬁn nguyén ‘liéu: 75% c4 bién, 24,5% mudi an, 0,5 phu, gia !ChLIC
pham bao gom chat diéu vi (621, 627, 631), duong dextrose (chiét xuat tir
thuc vat). Khong chat bao quan

+San pham dat yéu cau chat lugng va an toan thue pham theo tiéu chuan qudc
gia vé nudéc mam TCVN 5107:2018 va tiéu chudn co sd TCCS 01:2016/CH.

4. Chi tiéu chét lugng:

+ Ham luong nito axit amin > 42% so v6i ham luong nito tong s6.
THANH PHAN DINH DUGNG TRONG 100ML

MNang hrong

Ham lurong chiit béo:

Ham lugng Protein:

Ham hrgng Carbohydrate

83 keal
0.0

16.8 g

2.30 g

5. Yéu cau ky thuat

Ham lurome natei { Na )

.00 g




5.1. Chi tiéu cam quan

- Trang thai - 46 trong: Thé long, trong, hot sanh, khong van dyc, khong lang
cin ngoai trir cac tinh thé mudi (co thé co).

- Mau sdc: Mau nau vang dén nau dam.
- Mui: Mui déc trung cia san pham nudc mam, khong c6 vi la.

- Vi: Vi ngot cua dam ca thay phan, ¢6 hau vi, c6 vi man nhung khong man
chat.

- Tap chéat nhin thiy biang mit thudong: Khong dugce co.

5.2 Céc chi tiéu chat lugng chi yéu:

’ STT Tén chi tiéu ‘ Pon vi tinh | Mirc céng bd
1 Ham luong nito téng sd ( ham luong ni to o/ { 27
toan phin, dé dam ) khéng nhé hon & <
Ham lugng nito axit amin so véi nito tong
2 sO, khéng nhoé hon % 42
3 Ham lugng nito amoniac trén nito téng sé % ‘ <25
4 | PopH l >5
5 | Ham lugong mudi NaCl \ e/l 245 - 295
! —= e

5.2.1 Cac chi ti€u ham luong dinh dudng : Can ctr Thong tw 29/2023/TT-BYT
ctia BO Y Té v/v huéng dan ghi thanh phan dinh dudng :
) 1

STT Tén chi tiéu Pon vi tinh | Mire cong bd
| I Nang ]uc_mg-,- - - - -kcalx’l{}ﬂ ml = 83,00
2 Ham lugng Chit béo 2/100ml 0,0
3 N Ham lhaong PI‘Dtt-ll'l gflﬂd m} = 16,80
4 [ Ham lugng carbcrhydratc - /100 ml > 2,30
 khong bao gém chat xo) _
5 ) Ham lugng natri { Na ) | g/100 ml = 9,00

5.2.2. Cac chi ti€u kim loai nang:

STT Tén chi tiéu Pon vi tinh Mirc cang bd
1 Ham luong thay ngén ! . mg/1 [ = 0,05
2 Ham luong cadimi ] mg/1 = 1,0
3 Ham hrogng arsen vo cor mg/1 51 .0
4 Ham lwong chi ] mg/1 <20

5.2.3 Cac chi ti€u vi sinh vat:




Banh cookie

STT Tén chi tiéu | Don vi tinh Mirc cong bo
1 Pinh lugng tong s6 vi khuan hiéu khi CFU/ml ‘ <10*
| - : ‘ =i
2 | Pinh lugng Coliforms J MPN/ml < 10?
3 Pinh lugng E.coli MPN/ml Khong c6
4 Dinh luong S.aureus CFU/ml <3
5 Dinh lugong Cl. perfringens | CFU/ml J =10 ‘
I - . i N S 1
6 Salmonella ’ CFU/25ml Khoéng co
| | ‘ ‘
7 \ V. parahaemolyticus ‘ CFU/ml =10
£ s 1.c R A
5.2.4 Két qua ki€ém nghiém
STT Tén chi tiéu DPon vi Phuong phdp thir Keét qua '
Item Specifications Units Test methods _ Results
A pH (san phim) AOAC 981.12 5,5
2. Ham lugng nito léng, ™) gL TCVN 3705 : 1990 28,6
3. Ham luong nito axit amin  (*) g/LL TCVN 3708: 1990 16.1
4. Ham lugng nito amoniac  (*) g/L TCVN 3706: 1990 4,53
s. Ham lugng NaCl (*) g/L TCVN 3701: 2009 276,12
6. Ham lugng axit g/l TCVN 3702: 2009 7,2
(tinh theo axit axetic)
7. Ham luong Chi (Pb), mg/L AOAC 2015.01 KPH (LOD = 0,03)
8. Ham lugng Thay ngan (Hg), mg/L AOAC 2015.01 KPH (LOD = 0,01)
9. Ham lugng Cadimi (Cd), mg/L AOAC 2015.01 KPH (LOD = 0,01)
10. Ham lugng asen vo co (**) mg/L QTTN/KT3 1100: 2023 KPH (LOD = 0.06)
(Ref: EN 16278: 2012)
11. Téng sé vi khuin hiéu khi, (*) CFU/mL ISO 4833-1: 2013 1.4 x 10°
12. Coliforms, (*) CFU/mL ISO 4832: 2006 Khong co
13. E.coli, (*) CFU/mL 1SO 16649-2: 2001 Khong co
14. Coagulase Positive Staphylococci , (*) CFU/mL ISO 6888-1: 1999 Khong c6 I
15. C.perfringens, (*) CFU/mL TCVN 4991: 2005 Khong c6 ;
16. Salmonella spp, (*) /25mL ISO 6579-1: 2017, KPH i
Amdl: 2020
17. V.parahaemolyticus, (*) CFU/ml ISO 21872-1: 2017, KPH
Amdl: 2023
, ’ ;.
Quy cach dong goi: 30g
N ‘
\ A, \ ’ A \ A A s A ,
2. Thanh phan: Bo, duong, trimg, bot mi, mudi, nguyén liéu khac( hanh

nhan, dira sdy, vimg, chocolate, nho kho,mut trai cdy déo).

Han str dung: T6i da 65 ngay ké tir ngay san xuét; ngdy san xuat ghi
trén bao bi.

Chi ti€u cam quan:

- Hinh thai: Banh hinh khdi theo tao hinh, gion thom dic trung theo vi
banh, thom mui bo va cac nguyén liéu khac (hanh nhén, dira siy, virng,
chocolate, nho khé,mut trai cay déo), cdc mat cit nhin c6 hdn hop nguyén
lidu.

4,

- Mau sac: Mau vang nau tu nhién cua banh dugc nudng chin va mau
cua hon hgp nguyén li¢u.

- Mui: Mui thom déc trung ctia va hon hop nguyén liéu, khong c6
mui la.

- Vi: ’Vi thom ngon, ngot dac trung ctia bo va cac nguyén liéu (hanh
nhan, dura sdy, virng, chocolate, nho kho,mut trai cady déo), khong co vi la.

- Tap chat: Khong phat hién tap chat bang mat thuong.




5. Cac chi tiéu chit luong chit luong chu yéu:

TT Tén chi tiéu Pon vi Mikc chit
tinh lwgng
1 | Ham lugng tro khong tan trong axit % 0,1
clohydric 10%, khong 16n hon
2 | Nang lugng, khong nho hon kcal 400,0
3 | Carbonhydrate, khong nho hon %KL 50,0
4 | Puong tong s6, khong nho hon %KL 22,0
5 | Pam tong s6, khong nho hon %KL 4,0
6 | Béo tong sd, khong nho hon %KL 15,0
7 | HL Natri Clorua (NaCl), khong 16n %KL 1,0
hon
6. Chi tiéu vi sinh vat:
TT Tén chi tiéu Ponvitinh | ¢ chat
lwgng
1 TSVK hiéu khi, khong 16n hon CFU/g 106
2 E. coli, khong 16n hon CFU/g 100
3 S. aureus, khong 16n hon CFU/g 100
4 CL. Perfringens, khong 16n hon CFU/g 100
5 Salmonella, khong 16n hon /25g Khong
6 TSBTNM-M, khong 16n hon CFU/g 150
7. Ham luong kim loai nang:
TT Tén chi tiéu Pon vi tinh | ¢ giol

han




HL kim loai chi,

khong 16n hon

mg/kg

0,5

8. Ham luong doc t6 vi nAm: Theo QCVN 8-1:2011/BYT Quy chuan

k¥ thuat qudc gia ddi v6i gidi han 6 nhiém doc t6 vi ndm trong thyc pham.

Mirc gidi

TT Tén chi tiéu Pon vi tinh
* han
HL Aflatoxin B1B2G1G2, khong
1 2
16n hon ug/kg 4,0

9. Két qua kiém nghiém

Banh duoc san xuét theo tiéu chuin chat luong ISO 22000:2018 hoac
tuong duong

STT/ | CHI TIRU THU NGHIEM/ | PHUONG PHAP PHAN TiCH/ KET QUA/ PON VI TiNH/
No. PARAMETERS TESTING METHOD RESULT UNIT
1. Niéang lugng TCVN 7088:2015 505 Kcal/l100g
Carbohydrate (khéng bao gbém SOI’.01-445:2022 5 U =
2. | cnétxo) (Ref. AOAC 986.25) 582 /100
SOP.01-194:2021
™
3. | Béotong (Ref. FAO FOOD 14/7, page 214) 26,1 /100g
TCVN 10034:2013
in®
4. Protein (ISO 1871:2009) 9,21 2/100g
2 SOP.01-122:2020
] PO
<H Duong tong (Ref. TCVN 4594:1988) 28,3 2/100g
SOP.01-173:2020
% ® X
6. Natri (Na) (Ref. AOAC 969.23) 98,8 mg/100g
2 & . Khdng phat hién
7. | Thiy ngén (Hg)® AOAC 974.14 (wgogo,m 5 mg/kg
= Khong phét hién
se (5] ¥ ke
8. | Arsen (As) AOAC 986.15 QLOD=0,05) me/ke
9. | chien® AOAC 999.11 Khbng phit hign mefke
2 S (LOD=0,01)
- - = Khéng phat hién
> ™
10. Cadmi (Cd) AOAC 999.11 (LOD=0,0015) mg/kg
11 Aflatoxin tng (B1,B2,G1,G2) SOP.01-362:2022 Khéng phat hién "k
e (Ref. AOAC 991.31) (LOD=0,5) ngke
S - SOP.01-362:2022 Khong phét hién
* ok
o b (Ref. AOAC 991.31) (LOD=0,2) nefke
& o SOP.01-363:2022 Khong phat hign
™
e | S (Ref. AOAC 2004.10) (LOD=0,15) ng/ke
3 SOP.01-603:2024 Khéng phat hién
14. l)eoxymfalenol (DON) (Ref. EN 15791:2009) (LOD=10) nefke
z SOP.01-604:2024 Khéng phat hién
| e ] (Ref. TCVN 10640:2014) (LOD=1) B
: SOP.01-605:2024 Khéng phat hién
16 |Adistoxinggt _ (Ref. TCVN 6685:2009) (LOD = 0,006) ne/ke
STy L (e TCVN 7924-3:2017
17. | Escherichia coli ) (ISO 16649-3:2015) 0 4 MPN/g
18. Listeria monocytogenes ) ISO 11290-2:2017 <10 CFU/g
. o TCVN 10780-1:2017 A ia
19. Salmonelia ™) (ISO 6579-1:2017/Amd1:2020) Khoéng phat hién trong 25g







