CONG HOA XA HOI CHU NGHIA VIET NAM
Poc lap - Ty do - Hanh phic

BAN TU CONG BO SANPHAM 7
Sé: 07/DONA NEWTOWER/2019 VA |1 imuou |
I. Thong tin vé té chire, ¢4 nhan tw cong bd sin pham. | - M |
Tén té chiic ca nhan: Cong ty ¢b phin thuc pham va nudc giai khat Dona Newtower.‘ ......
Dia chi: Khu c6ng nghiép Bién Hoa 1, Bién Hoa, Pdng Nai.
bién thoai: (0251) 8877 169 Fax: (0251) 8877 164
E-mail: donanewtower@hcm.fpt.vn

Mi sé doanh nghiép: 3600248569
S6 Gidy ching nhin co s& du didu kien ATTP: 293/2016/ATTP-CNPK ngdy cdp/s congr

28/11/2016, noi cdp: Chi cuc an toan vé sinh thyc pham tinh Pdng Nai. THUC PHAM

o a XK” NUGC GIALK
II. Thong tin san pham: } .\g,@ DONANEWTO!
1. Tén san pham: Tra Bi Pao N

2. Thanh phan: Nudc, Bi Pao (10%), Puong, Huong Bi Pao Téng Hop, Mau caramel
(150a).
3. Thoi han str dung ctia san pham: 02 nam ké tir ngay san xuat. NSX va HSD xem déy lon.
4. Quy cach dong goi va chét liéu bao bi:
- Bao bi: san phidm duoc dong trong lon trang thiéc, nip nhom dé mé, bén trong trang
vecni thuc pham.
- Thé tich thue: 320ml/lon.
- Quy céch bao goi: 06 lon/block va 24 lon/carton hoic theo nhu cau ctia khéch hang.
5. Tén va dia chi co so san xuat san pham: Lo 234 dudng Amata, khu cong nghiép Amata,
Bién Hoa, Pong Nai, Viét Nam.
III. MAu nhin sin phidm: Nhan san pham dinh kém.
IV. Yéu ciu vé an toan thwe phim:
Coéng ty ¢b phan thuc phdm va nudc giai khat Dona Newtower san xuat, kinh doanh thuc
phém dat yéu cau vé an toan thuc phém theo tiéu chuan tu cong b6 cu thé nhu sau:
1. Cic chi tiéu chit lwgng chi yéu: Theo yéu cau ky thuét clia nha san XUAt.

1.1.  Chi ti€u cam quan:




- Trang thai: 16ng, trong sudt.
- Mau sic: Nau vang.

- Mui vi: Thom déc trung.

1.2.  Chi tiéu hoa ly:
TT | Tén chi tiéu Pon vitinh | Mirc cong bd
1 Néng lugng Kcal/100ml 37.0 £8.0
Z Ham luong duong tong quy ra saccarose 2/100ml 89140
3 Ham lugng Carbohydrate g/100ml 921418
4 pH 5.5+ 1.0
5 Ham lugng chat béo ¢/100ml 0

2. Chi tiéu vi sinh vat: Ap dung theo QCVN: 6-2/2010/BYT.
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TT | Tén chi tiéu , Pon vi tinh Miic tdi da

01 Tong s6 vi sinh vat hiéu khi CFU/ml 100 SN
02 | Coliform CFU/ml 10 R
03 E. coli CFU/ml Khéng dugec cd  va

04 Streptococci faecal CFU/ml Khong duogce co ":\T
05 Pseudomonas aeruginosa CFU/ml Khong dugc ¢ "“{‘@
06 Staphylococcus aureus CFU/ml Khong duogc ¢6 3§
07 Clostridium Perfringens CFU/ml Khoéng duoc ¢o

08 Téng s6 nAm men va nam moc CFU/ml 10

3. Ham lweng kim loai ning: Ap dung theo QCVN: 6-2/2010/BYT.

TT | Tén chi tiéu Pon vi tinh Mikc toi da
01 Chi mg/l 0.05
02 | Thiéc mg/l 150

4. Phu gia thyc phim: Phii hop theo “Thong tw 27/2012/TT-BYT & Thong tu 08/2015/TT-

BYT.

Chuing t6i xin cam két thuc hién day du cac quy dinh cua phéap luat vé an toan thuc

pham va hoan toan chiu trach nhiém vé tinh phap ly cua ho so céng bo va chat lugng, an

toan thuc pham do6i v4i san pham da cong bo.

Bién Hoa, ngay 20 thang 02 nim 2019 MG
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Thanh phan cdu tao
Ingredients:
Nudc, Bi dao(10%), Dudng, Hudng bi dao tdng hap,
Mau Caramel (150a).
Water, Winter melon, Sugar, Flavour, Caramel (150a).

(" Gid trj dinh duang trong 1 lon 320 ml )
Nutritional information per 320 ml

Nang ligng /Calories 118 Keal
Tdng chil béo /Total Fat 0g
Tdng Carbohydate /Total Carbodydrate 29 g

Budng /Sugar 28 &)
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QUATESTS®

TANG CUC TIEU CHUAN e} LUGNG CHAT LUONG
TRUNG TAM KY THUAT TIEU ﬁHUAN DO LUGNG ﬁﬁiﬂ' LUﬁN’G %AN SAO

i
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QUALITY ASSURANCE & TESTING CENTER 3

KT3-02184BTP8/5

PHIEU KET QUA THU NGHIEM

18/04/2018
Page 01/02

1. Tén mau
Name of sample

2. M6 ta mau
Sample description

3. S6 lugng mAu

Quantity

4. Ngay nhan mau
Date of receiving

5. Thoi gian thir nghiém
Testing duration

6. Noi glri mau
Customer

7. Két qua thir nghiém

: TRA Bi PAO

: Mu thir nghiém do khach hang 14y mau, tén mAu va thong tin vé méu
do khich hang cung cip. / Testing sample was sampled by customer,
sample name and sample information were supplied by customer.
Mau con nguyén bao bi va nhan hiéu.

As received sample is intact package and brand.

: 01

: 10/04/2018

: 11/04/2018 - 18/04/2018

: CONG TY CO PHAN THU'C PHAM VA NUGC GIAI KHAT
DONA NEWTOWER
L6 234 Pwing Amata, KCN Amata, Bién Hoa, Pong Nai

: Xem trang / See page 02/02

Test results
CHUNG THUC BAN SAO
TRUONG PTN THU(}}@X V“' 61 AncC ‘?}N&%&%ﬁM DPOC/ PP. DIRECTOR
HEAD OF FOOD TE ) :. 15 61 HQ G THU NGHIEM /
Nguyén Thanh ¢

1. Céc két qué thr nghiém ghi trong phicu nay chi ¢6 gid tri doi véi ma Au do khach hang glti dén./ Test results are valid for the namely submitted mmp/((s) only.
2. Khong duge trich sao mo it phin phl(.u k&t qué thir nghiém nay néu khong ¢ su ddng ¥ bang vin ban ctia Trung thm Ky thut 3.
This T( st Report shall not be upmz‘mul except in /u/l without the written appm\u/ of Quzm st 3.
3. Tén mau, t&n khach hang dugc ghi theo yéu cau clia noi gifi ma Au./ Name of sample and customer are written as customer’s request.
4.P0o khong ddm bio do md rong udc lugng duge tinh v3i k = 2. miic tin ¢ 2y 95 %. Khich hang c6 thé lién hé theo dia chi duGi @€ biét thém thong tin.
Estimated e. expanded uncertainty of measurement with k = 2, at 95 % confidence level. Please contact Quatest 3 at the below address for further 111//)1!)111[10/1

N/A: khong dp dung.
Not applicable

Head Office: 49 Pasteur, Q1, H6 Chi Minh City, VIET NAM  Tel: (84-28) 38294274 Fax: (84-28) 38293012 Website: www.quatest3.com.vn
Testing: 7 Road 1, Bién Hoa | Industrial Zone, Ddng Nai Tel: (84-251) 383 6212 . Fax: (84-251) 3836298 E-mail: tn- cskh@quatest3.com.vn

Lan stta d&i: 0 BHI10 (12/2016) M03/1 - TTTNO9
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7. Két qua thi nghiém /Test results \" CHAT LUGHG 3 /%
Tén chi tiéu Phuong phép thr  |Gidi h pt-hie qua thir nghiém
Characteristic Test method Limit of Test result
7.1. Nang luong / Calories QTTN/KT3 024 : 2005 -
e kecal /100 mL 36
e kJ/100 mL 151
7.2. Ham lugng béo, g/100 mL | FAO FNP 14/8 (p.10)- 0,1 Khoéng phat hién
Fat content 1986 Not detected
7.3. Ham luong carbohydrate, g/100 mL| U.S. FDA 21 CFR - 2.1
Carbohydrate content , 101.9
7.4. Ham lugng dudng tdng theo
sacaroza, g/100 mL | TCVN 4594 : 1988 - 8,9
Total sugar content as sucrose
7.5. Nang lugng tir béo QTTN/KT3 024 : 2005 -
Calories from fat
e kcal /100 mL 0
e kJ/100 mL 0
7.6. Ham lugng thiéc, mg/L [QTTN/KT3 162 :2017 2,0 Khéng phat hién
Tin content Not detected
7.7. Ham luogng chi, mg/L |QTTN/KT3 098 : 2016 0,018 Khong phat hién
Lead content Not detected
7.8. Tong s6 vi sinh vét hiéu khi, CFU/mL |  ISO 4833-1:2013 - Nho hon 1
Total aerobic plate count " Less than
7.9. Coliform, CFU/mL|  ISO 4832:2006 - Nhé hon 1¢)
Less than
7.10. E. Coli, CFU/mL | ISO 16649 -2 : 2001 - Nhé hon 1©
Less than
7.11. Clostridium perfringens, CFU/mL|  ISO 7937 : 2004 . Nhé hon 1
Less than_
7.12. Staphylococcus aureus, CFU/mL | AOAC 2016 (975.55) - Nho hon 1
Less than
7.13. Enterococci, CFU/mL | ISO 7899-2:2000 - Nhé hon 1
Streptococci faecal Less than
7.14. Pseudomonas aeruginosa, Nhé hon 1
) ) CFU/mL| ISO 16266 :2006 - Less than
7.15. Tong s6 nAm men & nim mbc,
CFU/mL | ISO 21527-1:2008 - Nho hon 1
Total yeasts & moulds Less than

Ghi chii/ Note: (*): Theo phuong phap thir, két qua duoc bidu thj nho hon 1 CFU/mL khi khong
¢6 khuan lac moc trén dia.
According to the test method, the result is e /pressed as less than 1 CFU/mL

when the dish contains no colm(y./

' TRUNG TAM KY THUAT TIEU CHUAN DO LUGNG CHAT LUQNG 3
O QUALITY ASSURANCE & TESTING CENTER 3

[m A]‘[S]’ 3® Head Office: 49 Pasteur, Q1, Ho Chi Minh City, VIET NAM  Tel: (84-28) 3829 4274 Fax: (84-28) 38293012  www.quatest3.com.vn
Testing: 7 Road 1, Bién Hoa | Industrial Zone, Dong Nai Tel: (84-251) 383 6212 Fax: (84-251) 383 6298  tn-cskh@quatest3.com.vn

Lan stra ddi: 0 BHI10 (12/2016) MO03/2 - TTTNO9




