CONG HOA XA HQI CHU NGHIA VIET NAM
Pie lip - Ty do - Hanh phie

BAN TU CONG BO SAN PHAM
S6é: 004 /BBC/ 2018
=== 0Q===n
I. Thong tin v& t8 chire, ¢4 nhiin ty cng bd sin pham

Tén té chire: CONG TY CO PHAN BIBICA
Dia chi: 443 Ly Thudong Kiét, Phudng 8, Quén Tan Binh, T P.H& Chi Minh, Viét Nam.

Pién thoai: 028.39717920 — 39717921 Fax: 028.39717922
E-mail: bibica@bibica.com.vn Website: www.bibica.com.vn

M4 s6 doanh nghiép: 3600363970

sé Gidly chimng nhan: Co s¢ du didu kién An Toan Thyre Pham

$6 cép 09/GCNATTP-SCT. Ngay cép: 21/07/2017/ Noi cép: S¢ CONG THUONG TINH DONG NAI

$é chp 30/2017/ATTP-CNDT, Ngay cfp: 27/02/2017/ Noi cip: CHI CUC AN TOAN VE SINH THUC

PHAM TINH BINH DUONG =

S4 chp 241/GCNATTP-SCT. Ngdy cép: 28/08/2017/ Noi edp: 86 CONG THUONG TINH LONG '
I1. Théng tin vé sin phim

I, Tén sn phdm: BANH BONG LAN KEM BO SUA HURA

2. Thanh phﬁna Bot mi, dudng, trimg, chét béo thye vt (Shortening, déu olein tinh luyén), 3% ba,
nha, tinh bt bp, 1,2%stta bdt, chét gitr &m (glycerol), chét nhil héa (E471), nude, cht tao x6p (ES0
mudi 1-6t, wong (sira, bo, vani) tng hop, chét bio quan (E202), phdm mau tong hop (E160ai).

2.1 Cée chi tiéu chit luong chi yéu:

Sit Tén chi tidu Ponvitinh | Mirc cong bd
l. | Ham lugng dudng tong % 17,5 — 29,5
2. | pg kidm, khang 16n hon ":I'qﬁ*gfg“ 2
3. | Ham lrgng chat béo % 16,6 —30,4
4, | Ham lugng dam % 4 -7
5. | Ham lugng carbohydrate % 37,5 — 69
6. | Ning lugng kcal/100g 315,4 - 577,6
7. | Ham lugng tro khong tan trong HCl 10%, khéng 16n hon % 0,1
8. | DPd dm, khong 16n hon % 19,5
9, | Ham lwgng melamine mg/kg khong 6




2.2 Céc chi tiéu vi sinh vit: Phit hop véi quyét dinh 46/2007/QD-BYT ciia B§ Y Té ngay 19/12/2007

Stt Tén chi tiéu Don vi tinh Gidi han t6i da vi sinh vat

. | Tong s6 vi khuéin hiéu khi CFU/g 10*
2. | Tdng s6 bao tir ndm men, moe CFU/g 10°
3. | Coliforms CFU/g 10
4. | Bacillus cereus CFU/g 10
5. | Clostridium perfringens CFU/g 10
6. | Staphylococcus aureus CFU/g 10
7. | Ewoli MPN/g 3

2.3 Ham lwgng kim logi niing: Phi hgp véi QCVN 8-2:201 /BYT Quy chuén k§ thudt Quéc gia doi
v&i Gidi han & nhidm kim loai ning trong thyre phﬁmi

Stt Tén chi tiéu Don vi tinh Mifre toi da,
. Cadmi (Cd) mg/kg 0,1
2. Chi (Pb) mglkg 0,2

3. Théi han sir dung séan pham:
Thori han sir dung ciia san phim 12 1 niim k& tir ngay sén xust.
4. Quy cach déng gdi va chit liéu bao bi:
4.1 Quy cach bao goi:
- Khéi lugng tinh: Géi 15 g
Hop 300 g (15 g x 20 gbi). "
Hop 390 g (15 g x 26 goi). S

4.2 Chét lidu bao géi: Y

- Méang g6i vét ligu PET/MCPP (MCPP 13 méng tiép xtic tryc tiép vdi san pham bén trong) ding déT

déng goi timg céi banh, sau dé géi banh duge dyng trong hop gidy Duplex 400g/m* \AN

- Céc hgp banh duge dyng trong thiing carton kho, sach. {3 ;ﬁu

5.Tén vadja chi co sd sén xudt san phim;
H: NHA MAY BIBICA BIEN HOA ~ CONG TY CO PHAN BIBICA 80

Khu cong nghiép Bién Hoa 1, Phudmg An Binh, Thanh ph6 Bién Hoa, Tinh Pdng Nai, Viét Nam,

D: CONG TY TNHH MOT THANH VIEN BIBICA MIEN BONG

L& J1-CN, Pudng D1, Khu cong nghiép My Phudc, P. M§ Phude, TX. Bén Cat, Tinh Binh Dvong,
Viét Nam.

CONG TY €O PHAN CHE BIEN THUC PHAM PAN

L6 Al/1-9, dudng VL3, KCN Vinh Léc 2, x8 Long Hiép, huyén Bén Lirc, tinh Long An, Viét Nam.

111, Mfu nhiin sdn pham: (dinh kém)

IV, Yéu ciiu vé an toan thue phﬁm: : 5
- Nghi dinh 43/2017/NB-CP quy djnh ni dung, cich ghi va quéan ly nha nwrée veé nhiin doi vdi hang
hoa hru théng tai Viét Nam,
- Viin ban hgp nhit 02/VBHN-BYT huéng dan viée quan Iy phy gia thue phﬁm.
- QCVN 8-1:2011/BYT quy chudn k§ thudt Quéc Gia déi véi gidi han O nhiém déc t6 vi ndm trong
thire phﬁnL X
- QCVN 8-2:2011/BYT quy chuén ky thudt Qube Gia dbi véi gidi han O nhidm Kim logi niing trong
thire phim.,
- Ciin cir quyét dinh s6 46/2007/QD-BYT ciia B§ Y Té ngay 19/12/2007 vé viée ban hanh“Quy dinh

gidi han t6i da 6 nhim sinh hoc va héa hoc trong thye phém,
- Quyét dinh 38/2008 QB-BYT ciia B§ Y Té ngy 11/12/2008 vé viée “Qui djnh mirc gidi han toi da
ciia melamin nhi&m chéo trong thye phdm”,



- Vit dung tiéf xtic véi san phém theo Quy chuin k¥ thugt Qudc gia QCVN 12-1:2011/BYT “vé an
toan v& sinh doi vdi bao bi, dung ey bing nhya tdng hop tiep xhc tryc tiép vdi thye pham”.

Chiing t6i xin cam két thye hién ddy du cdc quy dinh cta phép ludt vé an toan thyce hdm va hoan

todn chiu trdch nhiém vé tinh phép 1y ciia hd so cong b va chit lugng, an todn thyc pham déi véi san
phdm dd cong bd./.
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Ma s6 méu 743-2018-00001981
Ma sd két qua AR-18-VD-003565-01-VI / EUVNHC-00030892
ATV i
443 Ly Thuding KI&t, Phudng 8, Quan Tan Binh
TP.HCM
Vigt Nam
Tén miu: BANH BONG LAN KEM BO SCPA HURA
Tinh trang méu: Thénh phdm/ Finished products
Ngay nhin mau : 08/01/2018
Ngay bt dhu phin tich : 08/01/2018
Ngay hoan thanh phén tich : 15/01/2018
Ma sd PO cia khich hing : [2M218010063
STT CHI TIEU THU NGHIEM PON VI PHUGNG PHAP THU KET QUA
1 |vpazs vO  (a) Tdng s& vi sinh vt higu khi 30°C chulg TCVN 48B4-1: 2015 (IS0 4833-1:2013)|  Khéng phét hign
(LOD=10)
2 WD334 WD (&) Clostridium perfringens cfufg TCYN 4991:2005 (IS0 7937:2004) Khing phéat hign
{LOD=10)
3 |vD34o vD (&) Coliforms cfufg TCVM 6848:2007 (IS0 4832:2007) Khéing phat hién
(LOD=10)
4 |vD354 WD  (a) Escherichia coli MPNIg TCVN 7924-3:2008 (IS0 Khéing phat hign
16649-3:2008) (LOD=3)
5 |VD3F3 VD (8} Slaphylococcus aureus cfulg TCVN 4830-1:2005 (IS0 6888-1:2003) |  Khing phét hién
(LOD=10)
& |vDags vD  (a) Tdng 56 ndm men, ndm mbc chulg TCVN B275-2:2010 (IS0 Khéng phét hign
21527-2:2008) (LOD=10)
¥ |vD3gs VD Bacillus ceraus clulg ADAC 98031 Khéng phét hidn
(LOD=10)
8 |vDi128 VD Carbohydrates % ACAC 986.25 mod. 52,4
9 |vDigs VD (=) Béo o% Phisdng phép ndl bd (EHC-TP2-050 ) 23,7
10 |vD263 VD (8) Bam % Phusdng phép nii b3 (EHC-TP2-047 ) 555
11 |vD304 VD  (a) Budng téng % TOVN 4504:1988 (ST SEV 3450,1981) 24,7
12 |vD543 VD Hifing lugng kealf100 g FAQ 213 77 445
13 |vD116 VD () Tro khéng tan trong actd HCH 10% % ADAC 520,46 Khiéing phét hién
{LOD=0.01)
14 |vD210 VD (2} DO Em % Phurdng phép ndi b (EHC-TP2-048 ) 17,5

CONG TY THHH EUROFINS SAC KY HAI BANG
L& E2b-3, Burdrng DB, Khu Cang Nghé Cao, Cuin 9, Tp. HCM
WP Mhan mau: L M, 141 Mguyn Du, Quin 1, Tp. HCM

Weh T wwew.eurafing R R
BT L (B4.28) T107 78T L&n ban hanh
Emall SNVMIASM HOMO@ewrofins.com MNgay ban hanh
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KET QUA THU NGHIEM

STT CHI TIEU THU NGHIEM DON V| PHUONG PHAP THU KET QUA
15 |[vVD3I10 VD {a) ©§ acid TCWVM 4589:1988 (5T SEV 3010:1881); 0,40
TCVM 4588:1988 (ST SEV 3012:1081)
16 |VDass VD (a) Cadmium (Cd) mika ADAC 201501 Khéng phat hign
(LOD=0.007)
17 |vDse1 vD  (a) Chl(PB) mglkg ADAC 2015.01 Khéng phat hign
(LOD=0.02)
18 VD020 VD Melamin poka FDA LIB Mo.4396 Khng phét hién
(LOD=50)

LOD: Gigd han phidl hign cda phrong phap
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Nguyn Phuang Phi
Gigm Bde S4n Xudl

Ky tén

Ban kit qua dugc xac nhin dign W b Nguyln Phueng Phi 150172018

Ghi chib giéi thich ==
TAt cd cac thing tin trong ban kit qud niy phill dups sao chép dly 40; bin kA1 qué nay ohi cd gid tr whi milu thir do khdoh hing nt:;; chp. 28s,
Ciic kit qua phiin tich dugre thy thip v finh bay theo nhiing dibu khadn chung vé cung cdp dich v, s thing tin ndy e cung cAp theo yéu chu o guy khid
Trang tasting hrp cdn cung cip mét kAt lugn v& tinh phis hop hey khing phi hpp cia Iritqui, a8 kiing dém bdo do cie két qua =B dupc cing thém b L
kit qui phéin tich o Ihd duae so sanh i cc gidi han quy dinh hode chudn mie Vigs ndy 58 khing &p dung cho cac quy chelin od sdn 4 khiing dﬁrl}“

chiing,
t#gl phép thir dirge nhén disn bing mot ma 54 nhin dang bac ghm 5 chir 54, thing tn mé 18 cla cac phép thir ndy s& duge cung cip khi quy khich 0'5:;
ichr

C:&c phuong phdp phin tich dugs xés dinh b 2 ki v VD duge thye hidn tal phing thi nghi§m Eurcfins Sac Ky Hai Dang (He CGhi Minh), (&) chi thi hil¥
ndy dugc cing nhin teo ISONEC 170252005 VILAS 238 'BAN
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WP Mhan méu: Lau M, 141 Mouyin Du, Qudn 1, Tp. HEM Emaill T WNO1_ASM_HCMOCEaurafing.com Mgay ban hanh - DErAAr2017



G tef dinh dudng (trén 100g):
Mang ligng: 3154 - 5776 keal
Chat béo: 16,6 - 3049
Carbohydrate: 37.5-69g
Protein: 4-7g

Thinh phin: Bat mi, dutng, tning, dilt bida thie vat
{Shortening, diu oéain tinh hepén), 3%6ba, mach nha, tinh
Lt b, 1 Zaia b, chil gilr Sim falyeered), chdt nha b
{E47 1), mse, chidt tao wip [ES00, mudi -6t huong (sia,
e, wanil) g higgp, chit bdo quén (E202), phim mau téng
b E16041).

Dieng dugc ngay sau khi mé bao bi.

Ready far use immediately after opaning the packaging,
Bdo quan hodc trung bay & noi khé rdo, thodng
it

D.l'sp;ﬂy o store the prodisct in a coal, dry place,

it (8

Ingredients: Wheat flour, segar, egos, veogetable fat
{Shodening, refined palm oleinl, 3% butter, glecose
syrup, com o Stacch, 12% milk powder, humedant
{ghyceroll, enulsifier (E471), water, leavening agenits
(ES00W), salt, anificial (milk, butter, vanilia] favour,
presenvative (E202), food coloring (E160ai).

Ngay sdm xudt & Han st dung:

Manulacturing date & Expiry date:

Thisng tin, ehnh bio: Khéng sidung sdn phim khi
i hét han sirdung.

Safely warnings: Do not use expired products,

qu ¥ kidn xln Hén hi
Guestlon? Comment?

84.,28.39717874

4609160

So: 004/BBC/2018

Binh Sing Lan

BUTTER MILK LAYER CAKE

HURA.......

Khoiluong tinh: 159

Vit Nam.
Metwt:0.53 oz

HIMH ANH CHI MANG TINH CHAT MINH HOA

HURA....

SHem PBo i

Shn phim cla: CONG TY €0 PHAN BIBICA

Mot thanh vién clka PAN FOOD

443 L Thuting Ky, Phiiing B, 0 Tan Bink, TRHS Chi Mink, Vit
Marn,

Sdn xudt tai: H: NHA MAY BIBICA BIEN HOA - CONG TY €6
PHANBIBICA
Khu céing nghiiep Bign Haa 1, P An Binh, TRBi&n Haa, Tinh Béng Nal,

[3: CONGTY THHH MOT THANH VIEN BIBICA MIEN DONG

Ly J1-CN, Bruiang 0, Khu cong nghidp My Phutic, B My Phue, TX
Bién Cat, Tinh Bink Vit Mam

CONGTY C6 PHAN E

Ly ATF1-9, duding VL3, KON Vinh Lac 2, i Long Higp, huyén Bén
Lif, tinh Loag A, Vidt Bam,

CHE BIEN THU'C PHAM PAN

Product of: BIBICA CORPORATION

A member of PAN FOOD

443 Ly Thuong Kiet St Ward 8, Tan Binh Dist, Ho Chi Minh City,
Vietram.

Manufactured by: H: BIBICA BIEN HOA FACTORY - BIBICA
CORPORATION

Bin Hoa Tindustiial zone, An Binh Ward, Bien Hoa City, Dong
Ml Prossnce, Vietnam,

[ EAST BIBICA ONE MEMBER COMPANY LIMITED.

Lot J1-CN, D1 5%, My Phuoc industrial zone, My Phisoc Ward,
Ben Cal Towm, Binh Duang Provinee, Vietnam,

PAN FOOD MANUFACTURING J5C

Lot A8/1-9, W13 Road, Vinh Loc 2 Industrial Zone, Long Hiep
Commune, Ben Luc District, Long An Provinee, Vietnam.

WE¥_
HSD/ /.
0N DUNG TIENG NURC NGOA TUONG BUONG TIENG VIET

Tel: 84,28,39717920 - 39717921
Emall: bibica@bibica.com.vn

Fax: B4,28,39717922
Website: www.bibica.comwn




HINH AleH D AANG ThiH CHET MR- HOW

HURA....

RBink Fing Lan EFem
FBe Sia

Il Dot s 3000 (15 g ¢ 209801
Pet i 1058 a5

S6:604/BBC/2018

Diing duige ngay sau khi md bao bi.
Ready for use immediately after opening the packaging.

Bio quan hodc trung bay & noi khé rdo, thodng mat.

Display or store the product in a cool, dry place.

Ngay san xudt & Han sirdung:

Manufacturing date & Expiry date:

Théng tin, canh béc: Khéng sif dung sén pham khi da hét han st dung.
Safety warnings: Do not use expired products.

Ehifl iuging 5inh: 200 5 {15 g x 20061
Mt Wt 10580z

Thisnh phin: B4t mL Sutneg, tring, chit ko thse vit (Shertening, diu
clein tink lupdn), 3% ba, mach nha, tinh bét bip, 1,2%s0 bt chit gilr
im (ghvesrel, chit Ak hoa [EATT) nute, chit tas x8p (ES001, mudl
Hét, hueng 15, ba vanll ting hop, chit bdo guin (E232), phim miu
téng hep [E160a0L

Ingredients; Wheat flour, sugar, eggs, vegetable fat [Shortening,
refined palm olein), 3% butter, glucose syrug, com stanch, 1.2% milk
powdes, humectant [gheerall, emulsiher (E4711 water, laavaning
| agants (ESOHI, salt, artificial {rmilk, buster, vanila) flavear, preservathe
[E£202), focd coloring (1600
Gl tri dinh dumg [trén T00g):
Ping hrare 3154 - 5776 heal
Carbohydeate: 175 - 68 g

Chit béo: 165 -3049
Pratein: 4-Tg

Nutrition Facts
1 Servings Per Container
Serving Size 100 g

Amount Per Serving
Calories

446.5 keal

Total Fat

135¢

Total Carbohyvdrate

53.25p

I

93460
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5an phim clia: CONGTY 8 PHAN BIBICA

Mot thinh vién clia PAN FOOD

443 Ly Thudmeg K, Phuémg 8, Q. Tan Binh, TRHS Chi Minh, Vigs Nam.

San sasst tai: H: NHA MAY BIBICA BIEN HOA - CONGTY ©F PHAN BIBICA

Kha cfing rghigp Bién Haa 1, B An Binh, TRBign Hoa, Tinh By Mai, Vigt Nam,

D= CONG TY TNHH MOT THANH VIEN EIBICAMIEN BONG

Lib J1-CN, Buging 01, Khu céng nghiéo My Phudc, B W Phude, TX. Bén Tt Tinh Binh Duong, Vigt Mam
CONG TY ¢ PHAN CHE BIEN THU'C PHAM PAN

Lo A1/1-8, dudimg VL3, KON Vinh Lo 2, 5 Long Higg, huydn BEn Lac, tinh Long An, Viet Marm
Product of: BIBICA CORPORATION

A member of PAN FOOD

443 Ly Thuang Kiet 5t Ward 8, Tan Binh Dist, He Thi Minh City, Vietnam,

Manufactured by: H: BEBICA BIEN HOA FACTORY - BIBICA CORPORATION

Blen Hoa 1 industrial zone, An Binh Ward, Bien Hoa Gity, Dong Mai Provinee, Vietnam.

D=EAST BIBICA ONE MEMEER COMPANY LIMITED.

Lot J1-CH, D7 5t My Phuce industrial zone, My Phucc Ward, Ben Cat Town, Binh Duong Province,
Vietnam.

PAN FOOD MANUFACTURING J5C

Lot A1/1-8, VL3 Road, Vinh Loc 2 Industrial Zone, Long Hiep Commune, Ben Luc District, Long An
Prowince, Vistnam,

Tel: 843830717920 - 39717911
Email: bibicagbibica.coman

Faoc: B84.28.39717922
Website: wwwbibica.comam
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