PHU LUC 1

DANH MUC NGUYEN VAT LIEU, GIA CONG YEU CAU BAO GIA
(Kém theo Céng van so:4 /TMBG-VDDngay 13 thang 06 ndm 2023)

g k- . Pon vi déng | So lugng Han
T
én nguyén vit li¢u, gia cong g6i/do lrimg si dyng
as = A .
Dau hat cai Thing 4 igziﬁ ;gnmxﬁ];n e
. > 2/3 thoi gian keé tir
Déu tuong kg B ngay san x?lftt
> 2/3 thori gian ké tir
Diu xanh kg 100 ngay san xuat
R > 2/3 thoi gian ke tir
Puong kinh tring kg 50 ngdy san xuit
> 2/3 thoi gian ké tir
Khay nhya cdi 8,000 ngay san Xuat
: > 2/3 thoi gian ké tir
Maltodextrin (DE 16-19) ke 75 ngay sn xiét
_ > 2/3 thoi gian ké tir
Shortening Thing 2 ngdy san xuat
> 2/3 thoi gian ké tir
Sira nguyén kem tan nhanh Kg 75 ngdy san x%:fit
' ¥ 12 théng ke tir ngay
Gia céng suppy vién 38,880 | san xuit
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PHY LUYC 2
TIEU CHUAN CO SO NGUYEN VAT LIEU, GIA CONG YEU CAU BAO GIA
(Kém theo Cong vin sé JF /TMBG-VDD ngay 13 thang 06 ndm 2023)

Tén hiang hoa, djch

STT g Tiéu chufin ky thujt
v
Chi tiéu Pon vj tinh Tiéu chuin
1 Dau hat cai
Chi tiéu cdm quan Mau sic Vang sing
Mui vi Khéng mui hodc trung tinh, khong
St mui 6i, khét
, Long, khong c6 cin hodc khoi dong
Li8Ag G lin trong dung dich
<0,6
Thanh phin Chi s6 axit mg RO
dau
Ham lugng nudc va <02
chit dé bay hoi & %
105°C
Tap chat khong tan % <0,05
Chi sb i &t g 10v/100g 105-126
déau
Chit béo toan phan % >99,5
z : MeqO2/kg <10
Chi s0 peroxit ks
Nang lugng KCal/100g 900
Omega-3 g/100g >5
Omega-6 g/100g >18
Omega-9 g/100g >55
Chét béo bio hda 2/100g <12
Chat béo khong bio
>
pa 2/100g > 88
Vitamin E mg/100g >20
Cholesterol 2/100g 0
i sinh vé
Chitbuvisihvie | JO°B S0 Visinh vat| oo <1000
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Coliform MPN/ml <10
E. coli MPN/ml 3
S.aureus CFU/ml 0
Salmonella CFU/25ml 0
Tong s0 bdo tir ndm CEU/ml <100
men, ndm méc
Ham lugng kim logi <0,l
ning As mg/kg
Pb mg/kg <0,1
Ham lugng chét khdng | Aflatoxin Bl meg/kg <5
mong muédn ;
Ham lugng Aflatoxin K <15
Bl B2 G1 G2 i b
Bao bi: Dau 4n dugc dong chai nhya 1
lit x 12 chai dung trong thung catton
Trén bao bi c6 ghi nhin théng tin
Yéu ciu khac Bao géi - Tén san phim
- Ngay san xudt, han sir dung.
- Pon vj sin xudt/Xudt xir sin
phim
Thé tich / khbi lugng déng géi
Han st dyng cn Iai 1:; 2;"3 Thai gian han sir dung in trén bao
Phuong tién védn chuyén phai khé, sach
khéng c6 mui la, khong 4m uét, khong
Vin chuyén vin chuyén lin véi cac hing héa khac
c6 thé 1am anh huong dén chit lugng
san phdm
Péau twong
' Ddu tuong nguyén hat, mau vang séng
Chi tiéu cam quan Mau dic trung cia ddu tvong; khéng lin cdc
hat c6 mau khéc.
Mii Mui dic trung cia ddu twong song;
khong ¢4 mii méc hodic mii vi la.
Vi Vi tanh, ng:lii cla ddu tuong song,
khéng cé mui la.
Trang thai Hat trdn, méy, dong déu vé kich thude

rr




Con trung song nhin

biing mit thudng Khong duge 6
Ti 1¢ hat v&, mde, hat
Thanh phin siiu mot, tap chit % <]
D am % <14
Doc 16 Aflatoxin TS Khéng phét hién
Dgu twong déng trong bao nilon bén
trong, bén ngoai la bao tai dira, khong
bj rich nét, byc thing, khoi lugng mdi
bao 30 kg.
Khoi lugng 1é: bén ngoai la bao tai dia,
¢ dén nhin théng tin san phim, va
Yéu cdu khic ek khoi lugng déng goi.
N§i dung ghi nhin c6 thé in tryc tiép
trén bao bi hodc in trén chét liéu khéc
roi khau dan trén bao.
- -Tén san phdm
- Ngay san xudt/déng bao
- Nha cung cip
Khéi lugng dﬁngé%
Phucmg tién vdn chuy phai kho,
sach khéng c6 mui la. khéng dm wot,
Vin chuyén khong vén chuyén ldn voi cic hang hoa
khdc c6 thé lam anh huéng dén chit
lugng san phim
03 |Pauxanh
! dau xanh song, di tich vo, mau
Chi tiéu cim 2 g g, -
e AR ving séng, khong 1&n cc hat khic.
T C6 mui ty nhién coa dau xanh, khéng
Mu
P ¢6 mii vi la, miii méc théi.
Trang thai Hat dong déu, khong bi von cyc.
Con trung song nhin
thdy bang mat Khéng duge 6.
thuémg
Thanh phén D6 im (%) <13,50
T1 1€ tap chét (%) <10
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Bao bl gom hai 16p: 16p trong la bao
nilon bén ngoai la bao tai dira sach,
khd, bén chic khong bj byc thing,
khong c6 mui anh huéng dén san phim.

Quy cdch dong bao: 30 kg/ bao.

Yéu ciu khéc Bao gbi Khéi lugng lé: dyng trong bao nilon,
bén ngoai la bao tai dira, c¢6 dan nhan
céc thdng tin nhu sau:

- Tén san pham
- Ngay san xudt/déng bao
- Nha cung cép
Khéi lugng déng goi
Phu‘cmg tién van chuyén phél khd, sach
khéng c6 mui la. khéng am u6t, khéng
Vin chuyén viin chuyén 14n véi cic hang héa khéc
c6 thé lam énh huéng dén chat lugng
san phém.
04 |Dwong kinh
Chi tiéu cdm quan Loai dudng Dudng kinh trang tinh luyén hang A
. Tinh thé mau séng, khi pha trong nudc
e cit duge dung dich mau trong sudt
Mii vi I;(hﬁng mui, vi ngot, khéng cé mui vi
: Tinh thé mau trang, kich thudc tuong
i dbi déng ddu, toi khd, khdng vén cyc.
Chi tiéu héa ly D6 phén cuc 08 hodc °Z >99,7
Ham lugng duong ?
khir e 0,04
Tro din dién % <0,04
Dj 4m % <0,06
Pd mau U <60
Dur lugng SO mg/kg <15
Do tinh khiét % 2997
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Ham lugng kim loai Asen (As) mg/kg <1
Pong (Cu) mg/kg <2
Chi (Pb) mg/kg <0,5
. Tong sO vi sinh vét
iéu vi : / <200
Chi tiéu vi sinh hiéu khi CFU/g
Tong s6 bao tir nim CFU/g <10
men
Tong so bao tir ndm CFUle <10
mée
-Bao bi gom 2 16p: I6p bén trong la
nilon, bén ngoai la bao tai dira hin kin
mép. Chit li¢u bao bi phai dat tiéu
chuén chét lugng bao bi diing trong
thyc phim.
-Trong lugng mdi bao 50 kg
Yéu chu khac Bao bi : i
Bén ngoai c6 cdc thong tin sau:
- Tén san phim
- Ngay san xuflt, han sir dyng
- Théng tin nha sén xuit/nhip
khéu
- Khbi lugng/thé tich déng géi
Han sir dung cbn lai > 2/3 Han sir dyng in trén bao bi.
Phuong tién vin chuyén phai khd, sach
khéng c6 mii lg. khéng dm uét, khéng
Vin chuyén vin chuyén lin véi cic hang hoa khic
c6 thé 1am anh huéng dén chit lugng
san phim.
Khay nhya
Chiéu dai : 104mm
Kich thudc mm Chiéu rong: 34 mm
Chiéu cao : 34mm
Chat ligu Nhya PET 3z
- Hinh dang theo mau cua chi dau tu,
Cam quan Bén ngoai - Khay khéng bj rach, ban, méo mé bao

bi bén ngoai.




-Mau tring trong.

+Céc khay nhya x€p thanh timg
chdng, mdi chdng 200 ci.

Quy céch bao géi +Céc chong duge xép vao bén trong la
tdi nilon, bén ngoai |4 bao tai dira.
+S6 lugng 4000 cai/ bao tai.
Néi dung ghi nhan c6 thé in tryc tiép
trén bao bi dyng khay nhua hodc in
trén chat li¢u khéc rdi khdu dinh &
miéng mdi bao:
-Tén san phim
Ghi nhan trén bao bi
-Ngay déng bao:
-Ngudi thuc hién
-S6 lwgng:
-Xdc nhin KCS:
Phuong tién van chuyén phai kh,
sach, khéng c¢6 mui la, c6 di mui, bat,
Vin chuyé céc trang thiét bj an toan dam bao
il chéng thdm, chéng uét. Khéng van
chuyén 1an cdc loai hang héa khac anh
huémg dén chét lugng hang héa
Maltodextrin
Chi tiéu cdm quan Mau sic Mau tring
Mbi vi Khéng mii, khéng c¢é mui la. Vi ngot
nhe
Trang thai Dang bjt min, toi x0p, khéng vén cuc
Thanh phan Chi s6 DE 10-20
pH dung dich & 20°C 4-7
Dg am % <6
SO2 mg/kg <10
(dinh tinh dya
Lugng tinh bot s6t | trén kiém dinh Am tinh
lot)
Pj tan % >98




105°C

Chi tiéu vi sinh Téng sb VSV hiéu CFU/g <1000

khi

E. coli MPN/g KPH

Salmonella CFU/g KPH

Tong s6 bdo tir ndm

<

men, ndm mbc CFbig <100

Bao goi -Bao bi gom 2 |6p: bén trong bao gbi
bing tai PE, bén ngoai la bao gidy.
Chét liéu bao bi phai dat tiéu chudn
chét lugng bao bi ding trong thuc
phém.

-Trong lugng mdi bao 25 kg

Yéu cdu khic s

Bén ngodi c6 céc thong tin sau:
- Tén san pham
- Ngay san xuét, han sir dyng
- Théng tin nha sin xudt/nhip

khéu

- Khbi lugng/thé tich dong géi

Han sir dyng > 2/3 Thoi gian han st dyng in trén

bao bi.

Vin chuyén Phuong tién vén chuyén ﬂﬁi khé, sach
khéng c6 mui la. khong am wuot, khong
vén chuyén ldn véi cdc hang héa khéic
c6 thé 1am anh huémg dén chit lugng
sin phim

Shortening
Chi tiéu cim quan Mau séc Mau tring nga
Madi vi ﬂ:; vi dic tumg, khéng c6 mui 6i
Trang théi Dang rin
Thanh phan Chét béo toan phin % >99,5
Chi sb axit i i, <0,6
dau

Tap chat khéng tan % <0,05

Him lugng nudc va

cdc chat dé bay hoi & % <0,2




g 16t/100g

5 <
Chi s lot diu <48
Céc chi tiéu Vi sinh Tong s6 VSV hicu
vt khi CFU/g <1000
Coliform MPN/g <10
E. coli MPN/g <3
S.aureus CFU/g Khéng phét hig¢n
Salmonella CFU/25g Khéng phét hién
Téng s6 bdo tir ndm
men, ndm méc CrU/g il
Ham lugng kim loai
ong Kim loai SRR R e <0,1
néng
Héam lugng Pb mg/kg <0,1
Ham lugng chat khéng | Ham lugng Aflatoxin
mong mudn Bl meg/kg <5
Héam lugng Aflatoxin
B1 B2 Gl G2 meg/kg =1
_Bao bi gom 2 16p: Bén trong bing thi
PE, bén ngoai la thung cattong
- Trong lugng tinh: 25kg/thung.
Bén ngoai c6 cac thong tin sau:
Yéu cdu khac Bao géi
- Tén san phdm
- Ngay san xuét, han sir dung
- Théng tin nha sin xufit/nhéip
khau
- Khdi lugng/thé tich déng géi
) > 2/3 Théni gian han sir dyng in trén
Han sir dung hanb
Phuong tién vén chuyén phai khé, sach
khéng c6 mui la. khéng 4m udt, khong
Vién chuyén vin chuyén Iin véi céc hang héa khac
¢6 thé 1am anh huéng dén chat lugng
sin phdm
Sira nguyén kem tan
nhanh
Chi tiéu cAm quan Mau sic Tréng nga, vang kem
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Mui thom cua sira, béo ngly, khéng bj

< i oi khét
. Hat min r&i khong vén cyc. Khi pha
Trang théi tan nhanh tgo dung dijch mjn khéng cé
Eon
Thanh phan Protein % >23,5
Protein sira trong
chét khé khong béo % >34
cua sira
Chat béo % 26 -42
D§ 4m % <5
S6 hat chay B
Chi tiéu vi sinh Salmonella CFU/25¢g KPH
Enterobacteriaceae CFU/g <10
Staphylococci duong
tinh v6i coagulase shUig =0
-Bao bi gom 2 lép: bén trong bao géi
béng tii PE, bén ngoai 1a bao gidy. Chat
ligu bao bi phai dat tiéu chuin chét
lugng bao bi ding trong thuc pham.
-Trong lugng mdi bao 20 - 25 kg, tuy
theo quy cach dong gobi cia nha cung
Yéu ciu khic Bao géi cap

Bén ngoai co cdc théng tin sau:

- Tt sinplilm
- Ngay san xuit, han sir dung

- Théng tin nhd sin xuit/nhip
khéu

- Khéi lugng/thé tich déng géi

Han sir dung con lai

= 2/3 Thoi gian han st dung in trén
bao bi

Vén chuyén

Phuong tién van chuyén phai khd,
sach khong ¢6 mui la. khéng m wét,
khong vén chuyén 1in véi cdc hang
héa khéc c6 thé lam anh huong dén
chat lugng san phim
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M0 14 sén phiim

San phdm dinh dudng cao ning
lugng, c6 thé sir dung dé thay thé bira
n

Céc cbng dogn ché
bién chinh

Siy dfu —Rang dju—Nghien
diu—Phbi tron—Dfp vién—Xép khay
—Vio thi=Xép thing.

Vién hinh khéi, kich thudc theo
khubn dinh siin (22 mm x 17 mm x 26
mm £7% ),

Khéi lugng 11,5g + 0,92g/vién;

Chi tiéu cAm quan Quy céch
Xép khay nhya 8 vién/khay;
Xép tti mang phirc hop;
Xép thiing carton: 150 tdi/thing.
Cim quan bén ngoai Vién mdu vang sng, mii thom dgc
cia san phdm trung cho san phim, khng c6 mii vi
la
Chi tiéu héa ly Do am % <5
Thanh phan dinh Céc chi tiéu thanh 2/100 Phu hop theo ban Céng bo sin pham
dudmng phén dinh dudmg B da dugc co quan quan 1y phé duyét
Chi tiéu vi sinh vit Salmonella CFU/25g Khéng phit hién
Coliforms CFU/g <10
Chi tiéu kim loai ndng | Chi meg/'kg <3,0
Thay ngén mg/'kg <0,1
Cadimi mg/kg <10
Co s& sin xudt cé it nhat 3 ndm kinh
nghiém san xudt thyc phdm dinh
dudng, thuc phim bao vé sirc khoe va
Yéu cdu khic Yéu clu vé co so san dat dugc mdt hodc céc tiéu chudn quan
xuit Iy an toan thyc phém sau: Chimg nhén
ISO 22000:2018; Ching nhidn FSSC
22000; Chimg nhin GMP san xudt thyc
phim béo vé sirc khoe.
Sh e Nhién vién phuy trach san xuat va nhin
Y&u cau vé nhan sy vién dam bao chét lugng phai c6 it nhét

3 ndm kinh nghiém trong linh vyc san




xuat thye pham bdo vé sic khoe/ thyc
pham bd sung.

Trang thict bj san xudt can dap (ng cac
tiéu chuén k¥ thufit cba san pham, thiét

Yéu cdu vé trang bi, dung cy tiép xtc truc tiép véi thuc
thiét bj phdm d& lam vé sinh, khong thdi nhiém
chit doc hai va khéng giy 6 nhiém dobi
véi thuc phim.
Thanh phin nguyén Dam béo theo cong thic san pham cua
liéu chinh Bén méi thiu.
Han sir dung 12 thang ké tir ngay san xuat
Bao bi bao géi dugc in ngay san xuat,
han sir dung, s6 16 rd rang trén mit
Bao bi bao goi trude cia tdi; Thung dugc dan tem
niém phong dam béao dé phuc vu truy
suat nguén géc.
Hang héa phai dugc vin chuyén trén
Viin chuyén phuong tién sach sé, kin, dam bao an

toan vé sinh thyre phdm




