BOYTE CONG HOA XA HQI CHU NGHIA VIET NAM

VIEN DINH DUONG Poc Lap — Tw Do — Hanh Phiic
Sé: 1660/TB-VDD Ha Ngi, ngay 22 thdng 12 ndm 2022
THONG BAO

Veé viéc moi tham gia bao gia nguyén vt li¢u, gia cong san phflm
dinh duwéng cia Vién Dinh dudng

Hién nay, Vién Dinh dudng cé nhu cu tham khao gia thi truong dé xay dung du
toan mua nguyén vét li€u, gia cong san phém dinh dudng.

Vién Dinh dudng kinh moi cdc nha thau c6 du ning luc tham gia bdo gia hang hoa
theo danh muc, ndi dung tai phu luc kém theo.

Yéu céu dbi vai bao gia:

- Gia hang hoa da bao g(“)m céc loai thué, chi phi du thiu, van chuyén dén kho ctia

Vién Dinh dudng.

- Hiéu lyc cua bao gi4 ti thiéu 30 ngay ké tir ngay ky. &
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Bio gia ctia Quy don vi xin dugc giri t6i dia chi: Phong Vat tu - Quan tri, Vién Dinh \ ; {
dudng, dia chi: 48B Ting Bat HS, Phudng Pham Dinh Hé, Quén Hai Ba Trung, Ha Noi. \\\\‘

Thoi gian nhin bao gid: Trudce 08 gio 30 phat ngay 26 thang 12 ndm 2022.

Théng tin chi tiét cin lién hé: CN. Ly Thi Tuyén (dién thoai: 0989.664.052).

Xin trdn trong cdm on./.
Noi nhdn:

- Website ciia Vién Dinh dudng (dé cong khai);
- Luu VT, VTQT.
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PHU LUC: THONG TIN VE HANG HOA
(Kém theo Théng bdo sé 1660/TB-VDD ngay 22 théng 12 ndm 2022 cia Vién Dinh dudng)

STT Tén hang héa ?t‘;':hvi S6 lwong mgf Th(i;‘;‘};;é“

1 |Déu hat cai thiing 38

2 |Dauxanh kg 900

3 |DPau tuong kg 650

4 |Puodng kinh tring kg 400

5 |Khay nhya cai 28.000
6 |Maltodextrin DE 16-19 kg 375

7 |Shortening thung 15

8 |Sira bdt béo kg 550

9 |Tai in mang phic hgp cai 80.000
10 |Truc in dng ddng mang phirc hop truc 1

11 |Gia cong san pham dinh dudng vién 308.720




STT Tén hang héa, dich vu Tiéu chufin k§ thujt
1 Diu hat cai

Mau sic Vang séng

1.1 Chi tiéu cam quan Mui vi Khéng mui hodc trung tinh, khéng mui 6i, khét
Trang thai Long, khéng c6 cin hodc khdi déng 14n trong dung dich
Chi s6 axit mg KOH/g <0,6
P{ém luong nudce va chat % <0,2
dé bay hoi & 105°C
Tap chét khéng tan % <0,05
Chi sb i 6t gibdr100g 105-126
Chét béo toan phin % >99,5
Chi sb peroxit MeqO2kg <10

12 | Thanh phin Ning luong KCal/100g 900
Omega-3 g/100g 25
Omega-6 2/100g >18
Omega-9 g/100g >55
Chét béo bio hoa g/100g <12
Chét béo khong bdo hoa g/100g > 88
Vitamin E mg/100g 220
Cholesterol g/100g 0




Téng sb VSV hiéu khi CFU/ml <1000
Coliform MPN/ml <10
E. coli MPN/ml 3
1.3 | Chi tiéu vi sinh vat S.aureus CFU/ml 0
Salmonella CFU/25ml 0
Tl A b\ t& A
Aong s? a0 tir nam men, CFU/ml <100
nam moc
As m < 0’1
14 |Ham luong kim loai nang gke
Pb mg/kg <0,1
; Aflatoxi <5
1.5 |Ham luong chat khéng mong atoxin Bl meg/kg
' A Ham lugng Aflatoxin Bl 15
muon C
B2 G1 G2 meg/ke
. Bao bi: Dau #n dugc déng chai 13 1 lit x 12 chai dung trong
Bao goi \
thung cattong
. Han sir dung con lai > 2/3 Han sir dung in trén bao bi
1.6 |yeéu chu khac i - - . x .
Phuong tién vén chuyén phai khd, sach khong c6 mui la. khéng
Van chuyén 4m u6t, khéng van chuyén 14n véi cac hang hoa khac c6 thé 1am
anh huéng dén chét luong san phim
2 Pau xanh
Mau Hat d4u xanh d4 tach vo, mau vang sang, khong 14n cac hat khac.
2.1 | Chi tiéu cam quan Mui vi C6 mui tw nhién ctia dau xanh, khong c6 mui vi la, mui mdc thai.

Trang thai

Hat dong déu, khong bi vén cuc.




Cén tring sng nhin thiy

bing mét thudng Khong dugc c6.
. 5 am (© <
Thanh phin Doam(A;)' <13,50
Ti 1€ tap chat (%) <10
Bao bi gom hai 16p: 16p trong 13 bao nilon bén ngoai 13 bao tai
dira sach, kho, bén chic khong bi buc thiing, khong c¢6 mui anh
Bao g6i hudng dén san pham.

Quy cach dong bao: 30 kg/ bao.

2.3 |Yéu chu khic Khéi luong 1é: dung trong bao nilon, bén ngoai 12 bao tai dira, c6
dan nhan thong tin san phim, va khéi lrong dong géi.
Phuong tién v4n chuyén phai kho, sach khéng c6 mui la. khong
Vén chuyén 4m u6t, khong van chuyén 13n véi cac hang hoa khac c6 thé lam
anh hudng dén chit luong san phim.
3 Pau twong
. Dau tuong nguyén hat, mau vang sang dic trung cta dau tuong;
Mau NRT I L .
khong lan céac hat c6 mau khac.
M Mui dic trung ctia d4u twong song; khong c6 mui moc hozc mui
31 vi la.
’ Chi tiéu cam quan Vi Vi tanh, ngai cia dau tuong séng
Trang thai Hat tron, may, dong déu vé kich thudc
Cbn trung song nhin bang R ,
mét thuong Khéng dugc c6
3.2 Thanh phan Ti 1¢ hat v&, moc, hat sdu % <1

mot, tap chét




D6 4m % <14
Poc t§ Aflatoxin TS KPH
DPau tuong déng trong bao tai dira, khong bi rach nat, buc thing,
Bao bi khédi Iugng mbi bao 30 kg.
Khdi lugng 1é: bén ngoai 14 bao tai dira, c6 d4n nhin thong tin
3.3 | Yéu chu khéc san phém, va khéi lugng déng géi.
Phuong tién v4n chuyén phai khd, sach khong c6 mui la. khéng
Vién chuyén 4m w6t, khong vén chuyén 14n véi cac hang héa khac c6 thé lam
anh hudng dén chét luong san phim
4 Pwong kinh tring

Loai dudng Puong kinh tring tinh luyén hang A

Mau séc t’rl;;Eh :l;z tmau sang, khi pha trong nudc cat dugc dung dich mau
4.1 " |Chi tiéu cam quan — g — —

Mui vi Khong mui, vi ngot, khong ¢6 mui vi la

Trang théi Tlflh the, mau trang, kich thudc tuong d6i dong deéu, toi kho,

khong von cuc.

P$ phan cuc %S hoic °Z >99,7

Ham lugng duong khir % <0,04

Tro dan dién % <0,04
4.2 |Chi tiéu hoéa ly Po 4m % <0,06

P06 mau U <60

Du lugng SO2 mg/kg <15

P9 tinh khiét % >99,7




Asen (As) mg/kg <1
43 |Ham luong kim loai Pdng (Cu) mg/kg <2
Chi (Pb) mg/kg <0,5
T,'{ A . . ~ .« A
k};)’ng sO vi sinh vat hiéu CFU/g <200
44 f 480 Vi Si z : :
Chi tiéu vi sinh Téng s bao tir nAm men CFU/g <10
Téng s6 bao tir nAm méc CFU/g <10
-Bao bi gom 2 16p: 16p bao ngoai PP, 16p bao trong PE khép
miéng bing phuong phap khau. Chét liéu bao bi phai dat tiéu
Bao bi chuin chit lugng bao bi ding trong thuc phdm. Phia ngoai bao bi
khong c6 dit cat bam ban.
4.5 |Yéu ciu khac -Trong lugng mbi bao 50 kg
Han sir dung con lai > 2/3 Han st dung in trén bao bi.
Phuong tién van chuyén phai kho, sach khéng c6 mui la. khong
Vén chuyén 4m u6t, khong van chuyén 1An vé6i cac hang hoa khéac c6 thé 1am
anh huéng dén chit luong san phim.
3 Khay nhua
Kich thud .
1ch thuoe Dai x Rong x Cao (mm): 104 x 34 x 34
Chét ligu Nhua PET 3z

Cam quan Bén ngoai

- Hinh dang theo mau ctia chu dau tu.
-Khay khong bi rach, ban, méo mé bao bi bén ngoai .
-Mau trang trong.

Quy cach bao géi

+Céc khay nhya xép thanh timg chong, mbi chong 200 céi.
+Céc chong dugc xép vao tui PE va dung trong bao tai dira.




+80 lugng 4000 céi/ bao tai.

Ghi nhéan trén bao bi

Noi dung ghi nhin c6 thé in truc tiép trén bao bi hoic in trén chat
liéu khac rdi khau dinh & miéng m8i bao:

-Tén san phﬁm

-Ngay d6ng bao:

-Ngudi thue hién

-So lugng:

-Xac nhan KCS:

Van chuyén

Phuong tién vé4n chuyén phai khé, sach, khong c6 mui la, c6 da
mui, bat, c4c trang thiét bj an toan dam bao chéng tham, chéng uét.
Khéng van chuyén 14n céc loai hang héa khac anh huéng dén chit
lugng hang héa

6 | Maltodextrin (DE 16-19)
6.1 . Mau sic Mau tring
. Chi ti€u cam quan -
Mui vi Khong mui, khong c6 mui la. Vi ngot nhe
Trang thai Dang bdt min, toi x5p, khong vén cuc
Chi s6 DE 16 - 20
. pH dung dich & 20°C 4-6,5
6.2 | Thanh phin -
b6 am % <6
SO2 mg/kg <10
Lugng tinh bt sét Khong c6
Do tan % >98
6.3 L Téng s6 VSV hiéu khi CFU/g <1000
. Chi tiéu vi sinh
E. coli MPN/g KPH




Salmonella CFU/g KPH
A A 1. 5 A
l;ong s? bao tir nam men, CFU/g <100
nam moc
Bao goi -Bao bi gom 2 16p: bén trong bao g6i bang thi PE, bén ngoai 12 bao
gidly . Chét liéu bao bi phai dat tiéu chuin chét luong bao bi ding
trong thuc phim
64 i -Trong luong mdi bao 25 kg
) Yéu cau khac Han sir dung > 2/3 Han st dung in trén bao bi
Vén chuyén Phwong tién van chuyén phai khd, sach khong c6 mti la. khong
4m u6t, khong vén chuyén 14n v6i cac hang hoa khéc c6 thé 1am
anh hudng dén chit luong san phdm
7 Shortening
Mau séc Mau tring nga
7.1 |Chi tiéu cam quan Miui vi Mui vi dic trung, khong c6 mui 6i khét
Trang thai Dang rén
Chi sb axit mg KOH/gdau |<0,6
Tap chat khong tan % <0,05
7.2 | Thanh phin Ham luong céc chét d& o <0o
(V]
bay hoi & 105°C -
Chi s Iot g 2/100g <48
Téng sb VSV hiéu khi CFU/g <1000
7.3 | Céc chi tidu Vi sinh vat Coliform MPN/g <10
E. coli MPN/g <3




S.aureus CFU/g Khong phat hién
Salmonella CFU/25g Khoéng phét hién
A A 5 A
TAong s? bao tir ndm men, CFU/g <100
nam moc
Ham lugng As mg/kg <0,1
74 Ham lugng kim loai ndng
Ham lugng Pb mg/kg <0,1
. Ham 1 i <
75 |Ham lugng chét khong mong am lugng Aflatoxin B1 mcg/kg <5
. ubn Ham lugng Aflatoxin Bl megk <15
B2 G1 G2 8 =
- Bao bi gém 2 16p: Bén trong bing tii PE, bén ngoai la thing
Bao gobi cattong
- Trong lugng tinh: 25kg/thung.
7.6 | Yéu ciu khéc
Han sir dung > 2/3 Han sir dung in trén bao bi
Phuong tién van chuyén phai kho, sach khong c6 mui la. khong
Vén chuyén 4m uot, khong van chuyén 14n véi cac hang héa khac c6 thé 1am
anh huéng dén chit luong san phdm
8  |Sira bot béo
Mau sic Tring nga, vang kem
8.1 | Chi tiéu cam quan s
Mui vi Mui thom cua sita, béo ngdy, khong bi 6i khét




Hat min r&i khong vén cuc. Khi pha tan nhanh tao dung dich min

T thai
rang tht khéng c6 gon
Protein % >23,5
. ~ A,
Prc:temﬂ su'a, tro,ng ~chat % >34
kho6 khong béo cua sira
Lactose % >40
. Chit béo 0

82 | Thanh phin % 228
Ham lugng tro % <6,5%
D% 4m % <3,5
S6 hat chay B
Tap chat Khéng dugce co
Tong sb vi sinh vat hiéu

’ CFU/

Kkhi g <10.000
Coliform CFU/g <1
E. coli MPN/g KPH

8.3  |Chi tiéu vi sinh Salmonella CFU/g KPH
B.cereus CFU/g <100

A A \ o A

”l;ong s:) bao tir nam men, CFU/g <50
nam moc
St'flphylococm duong tinh CFU/g <10
véi coagulase
Listeria monocytogens /125g KPH




Noi doc to

cua

Stz.lphyloc.occal /10g KPH
Enterobacteriaceae CFU/g <10
-Bao bi gdm 2 16p: bén trong bao gbi bang tiai PE, bén ngoai 1a
bao gidy . Cht liéu’ bao bi phai dat tiéu chuin chit lugng bao bi
Bao goéi dung trong thuc pham.

-Trong luong mdi bao 20 - 25 kg, tity theo quy cach déng goi ctia
nha cung cép

8.4 |Yéu chu khac
Han sir dung con lai > 2/3 Han sir dung in trén bao bi
Phuong tién van chuyén phai kho, sach khong c6 mui la. khong
Vin chuyén 4m u6t, khong vén chuyén 13n véi cac hang héa khic c6 thé 1am
anh huéng dén chét luong san pham
9

Tuai in mang phirc hop

Dai x Rong x Cao (mm): 170 x 39 x 35

Quy céach - Han lung : 10 (mm)
- Han dédy 10 (mm)
BOPP/MCPP, day 60 micron/tam.
Chit liéu Chit liéu san xuét tdi tiép xuc truc tiép voi san phim phai dat

tiéu chuin dung trong thuc phdm (c6 x4c nhén giri kém)

Cam quan bén ngoai

-Mau sic: in 2 mau, chir viét phai r5 rang, khéng md, nhoe.
-Noi dung in trén bao bi phai ding nhu trén thiét ké dugc duyét.

+Ti in phitc hop dugc b thanh timg bé mdi bé 100 cai.

Quy céach bao goi +Céc b6 dugc xép vao tai PE va dat trong thung cattong.

+S6 lugng 5000 cai/ thung.

Noi dung ghi nhin c6 thé in truc tiép trén bao bi hoc in trén chat
Ghi nhin trén bao bi lidu khéc réi dinh & mdi thung:

-Tén san pham




-Ngay d6ng thung:
-Ngudi thuc hién
-S6 lugng:

-Xac nhan KCS:

Phuong tién van chuyén phai khd, sach, khéng c6 mui la, c6 du
mui, bat, c4c trang thiét bi an toan ddm bao chong tham, chong u6t.
Khéng vén chuyén 14n c4c loai hang héa khac anh hudéng dén chat

Vian chuyén
lugng hang héa
10 Truc in (‘)ng déng mang phirc
hop
Quy céach Dai x chu vi = 780x455 mm
Chét liéu L3i thép ma dong 100 micromet;
Cam quan bén ngoai Khéc ndi dung va mau sic, kich thudc theo thiét ké dugc duyét
1 tru 1 A o - \ A 7 2 2 A
Quy céch déng g6 n c/ I.l(_)p, dam bao an toan chong mép méo anh hudéng dén
ndi dung in.
1 V A I M *A \ A 5 5 , e A
Van chuyén an ch?yen ba.ng phuong tién phu hop khong anh hudng téi chat
luong cua truc in.
11 Gia céng sin pham dinh

dudng

Chi tiéu cam quan

Quy céach

Vién hinh vuéng, kich thudc theo khuén dinh san, khoi lugng
11,5g+ 0,92g/vién; Xép khay nhua 8 vién/khay; Xép tii mang
phirc hop:; Xép thung carton: 150 tai/thiing.

Cam quan bén ngoai

Vién mau vang sang, mui thom déc trung cho san pham, khong
cO mui vi la




-~

Chi tiéu thanh phin dinh Ham lugng Protein /100g 12-18
11.2 | dudng Ham lugng Carbohydrat g/100g 43-53
Ham luong chét béo g/100g 23-29
Ham lugng Vitamin Bl mg/100g >0,1
Salmonella CFU/25 Khong phat hién
11.3 | Chi tiéu vi sinh vét ¢ d
Coliforms CFU/g <10
Chi mg/kg 3,0
Thu a 0,1
11.4 | Chi tiéu kim loai ning 1y nean mg/ke
Cadimi mg/kg 1,0
Bao bi bao géi dugc in ngdy san xuat, han sir dung, s6 16 6 rang
Bao bi bao goi trén mat trude cua tii; Thung duge dan tem niém phong dam bao
115 |yeu chu khac dé phuc vy truy suit ngudn gbc.
i R Hang héa phai dugc van chuyén trén phuong tién sach s&, kin,
Vén chuyén dam béo an toan vé sinh thyc phdm






