CONG HOA XA HQI CHU NGHIA VIET NAM
Pic ldp - Tw do - Hanh phic

BAN TU CONG BO SAN PHAM
S6: 01/JVL-TD/2025
L. Théng tin vé té chirc, c4 nhan ty cong bd san phdm
Tén t6 chirc, ca nhan: CONG TY TNHH CHAN NUOI VIET NHAT.

Dia chi: S6 519, Duong Minh Khai, Phuong Vinh Tuy, Quén Hai Ba Trung, Thanh phé Ha
Noi, Viét Nam.

Pién thoai: 024 38626769

E-mail: JVLcompany.info@gmail.com

M s6 doanh nghiép: 0109752537

S6 Gidy chimg nhin co s¢ dii diéu kién an toan Thyc pham sé: 02/2024/NNPTNT-VP

Ngay cap 25/10/2024 tai Chi cuc Chan nuéi va Thi y tinh Vinh Phic (cip cho ia chi co s
san xuat: Thén Yén Binh, X4 Minh Quang, Huyén Tam Dao, Tinh Vinh Phac — Ky hiéu T).

1. Théng tin vé san phim
1. Tén san pham: THIT BO
2. Thanh phan: 100% Thit bo.
3. Thoi han sir dung san pham:
* 30 ngay ké tir ngay san xudt ddi véi cic san pham ¢ diéu kién bao quan (-2)°C — 2°C

e 09 thang ké tir ngay san xuét dbi véi cc san phidm o diéu kién bao quan < -18°C.

Ngdy san xuat xem trén nhan.
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Han su dung

STT. Mi san pham Quy cach Bt qukn i Bf‘l;’,q“é“ Loai
(-2°C) - 2°C one
<-18°C
i f[ha&:’lf’kﬁlgililjéfaki“ik“ “Beel | rhaiia 30 nghy 9thing | MC, FC
2 E;fu';? gilf'(felsé‘ Kargoi- Beel  ||piig 30 ngay 9thing | MC, FC
3 (T}})‘,ﬁrg“;;:f‘isif;efyume"hi -Beef fohgia 30 ngly 9théng | MC, FC
-+ Thit bo xay — Beef Mince Xay, khoi tron , 30 ngay 9 thang MC, FC
5 | Thitn ndi bs - Tenderloin 1(:;‘; ;‘c’fzit prashhal | 30ngay 9thing | MC, FC
6 | Than ngoai b - Striploin Eﬁ; :;Ilerclit E;;l‘;‘l D31 30 ngay 9thing | MC, FC
T | e ot | g, et | s0mgy | omang [ meC
8 Dau than ngoai bo - Rib Eye Ef; ;gf?;g; E;;[ é;[ ié;,tiégé:;c 30 ngay 9 thang MC, FC
9 | Nép diu than b - Rib Cap cca‘fk“}:;’;;‘fu Ct“lgi:‘é‘/ W, | 3000y 9thing | MC, FC
10 | Than vai bo - Chuck Roll Ef/t S”gie';i Eﬁ;ﬁtl L:lc"};c 30 ngay 9thang | MC, FC
11 | C4 vai bb- Chuck Eye Roll cca"“‘t‘k"ﬁz‘/‘]gu EIAUSTL | 30 ngay 9thing | MC, FC
12| Lai vai bd - Top Blade S;‘kﬁz‘/‘%u Cthl?c’é” 0, 30 ngay 9thing | MC, FC
13 | L5i cb bd - Chuck Tender gitk'ﬁﬁ?%u ;hlgiclé” W, | 30 ngay 9thing | MC, FC
14 | Nac vai bo - Bolar Blade fa‘fk‘ﬁi?%u é};g‘;:‘ét/ soi, 30 ngay 9thing | MC, FC
15 | Nac ¢ bo - Neck Ea‘fgg?fu C‘hlgiclé” 501, 30 ngay 9thing | MC, FC
16 Elirg% ?z?gba c6 xuong - Short g;tknﬁg?%u crhl.zlC 14t/ soi, 30 ngly Othing | MC, FC
T il Tl N TR
18 | Dudi ghu bo - Navel End Brisket g;t];‘z;‘fu f;gilé” W | 56 ngy 9thang | MC, FC
19| ShoreRivs ponclos© | htknsymiere " | nay | omang | v,
0| Chuck Shon Ribs Boreiess - | ot knsusierse " | 0vwy | owming | mc.re




Cit miéng, thai 1at/ soi,

g\

i

21 | Nam bung bo - Flank cit khdi/ Tic lic 30 ngay 9 thang MC, FC
22 | Thin bung b - Flank Steak ﬁi‘/‘ S“;ezat El‘:{:ﬁtl :';j;c 30 ngay 9thang | MC, FC
23 | Dé suon bé - Rib Finger f;‘l:;‘ﬁ?%u ;hl‘;::la” 01, 30 ngay 9thang | MC, FC
24 | Diém than trong bé - Inside Skirt Saat‘k';l‘g‘lgu Cthlgic'é” 50, 30 ngay 9thang | MC, FC
25 lsjlfrT than ngoai bo - Outside Eéé;t kr]r-:;)él?%; éhlg:: lat/ soi, 30 ngly B ik MC, FC
26 | Dki vhin b6 — Hanging teiiter ﬁf} Sri‘,‘f‘;ft Eﬁ;ﬁtl hal | 30 ngay 9thing | MC, FC
27 | Nac mong bo - Rump C;ét mi}éngr théi lat/ s, 30 ngay 9 thang MC, FC
cat khoi/ Iac lac
2 | S e oy | by bW | oy | oy | e
29 | Nip nac mong bo - Rump Cap ccéit]:}‘:g?%aghlgicléﬂ s, 30 ngay 9 thang MC, FC
30 | Nac dii bo - Topside Ccai‘k“;;ﬁ‘/‘%u C‘hl?c’é” W | 30 ngiy 9thing | MC, FC
31 I(\:I:; doufifba khong nip - Topside fﬁﬁiﬁi?i ;1-;210 14t/ sgi, 30 ngiy 9thing | MC, FC
32 | Nép nac dui bo - Topside Cap Ea":tlz’l:;‘j"}lgu f}giclét" ¥, | 30neay 9thing | MC, FC
33 | L&i mong bo - Eye Round cca“:‘k“;;";'f’fu f‘lgiclé” A, 30 ngay 9thing | MC, FC
34 | Duil4 co bo - Outside Flat E;tk‘}l‘g’;j‘fu C"‘lgi:lé‘/ 9L | 30ngy 9thing | MC, FC
35 | Bui go bo - Knuckle Cit miéng, thii 4t/ soi, 30 ngay 9thang | MC, FC
cat khoi/ lac lac
36 | Than 15i méng bd - Tri Tip Ccaat‘kmh;‘i?lgu ghlgi:lét’ Wh | S0uply 9thing | MC, FC
37 | Bép bo - Shin Shank Ct miéng, théi 1/ soi, 30 ngay 9thang | MC, FC
' . ca:t khf):l/ Itic la’LF , .
B | Spucial T oK tkhei e lhe | 30ney | 9thing | MC,FC
39 lgﬁ; :;Ea bo - Golden Coin Shin E;;t k?:)ejigu ;hl?i:: 14t/ soi, Wngly 0 thing MC, FC
40 | Chudi cé bo - Neck chain meat Eéé;tkllﬁgé?lgaéi}giléﬁ e, 30 ngay 9 thang MC, FC
41 giig‘l than ndi - Tenderloin side S;‘it kr:]lg?/‘l%u ;hlglc lat/ soi, 30 ngiy 9 thifiip MC. FC
4 ;hrlr: mv?:gbb so ché - Processed i Khong ap 9 thing MC., FC
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43 | M b so ché - Processed fat - Khd‘:::lgg ap 9théng | MC, FC
44 | Sudn cong bo - Tomahawk - 30 ngay 9 thang MC, FC
Dau thin ngoai bo ¢6 xuwong - . .
: ‘ MC, F
45| Ribeye Bone-in (OP RIB) Sougly # g Lk
Thén lung bo c¢6 xuong - ; ;
46 | gron U : 30 ngay 9thing | MC, FC
47 | Pudi bo -Tail Cat miéng/ khic 30 ngay 9thang | MC, FC
48 | Diém bung bo - Flap Meat Carmig, i s, | o0 9thing | MC,FC
WCHLTRNE D)~ Flap it cét khéi/ lc lic gay g &
49 | Gan chi¥ Y bo - Hock Tendon 1(;? mieng; SR IS | g5 00y 9thing | MC, FC

4. Quy céch dong goi va chit lidu bao bi:

4.1. Quy céach dong goi: khoi lugng tinh: 150 g, 280 g, 450 g, 1 kg, 1.1 kg, 1,2 kg, 1,5 kg, 2
kg, 5 kg, hodc quy cich khéac theo nhu cau thj truong dugce thé hién rd trén bao bi san pham.
4.2. Chét liéu bao bi:

+ Bao bi tryc tiép: San phim dugc dong goi hut chin khong trong bao bi da lop PE/ PVDC
dam bao v¢ sinh an toan thyue pham tuan theo QCVN 12-1: 2011/BYT vé an toan vé sinh doi
voi bao bi, dung cu tiép xuc trie tiép voi thuc pham bang nhua tong hop.

+ Bao bi ngoai: San pham di c6 bao bi trire tiép ¢6 thé dugce dong trong thung carton tuy theo
yéu cdu cuia khach hang.

5. Tén va dia chi co s& san xuit san phém (trudng hop thué co s& san xuat):

San xuét tai: CHI NHANH CONG TY TNHH MEGA VIET PHAT- NHA MAY MEGA
DELI (Ky hiéu M)

bia chi: L.06A, Pudng s6 1, KCN Long Hau, Xa Long Hau, Huyén Can Giude, Tinh Long
An, Viét Nam.

S6 Giay chirng nhin HACCP Codex: 2017-HACCP-3091 cap ngay: 26/09/2023 do tb chirc
chimg nhan Quéc té BVQA cap.

I11. MAu nhén sin phim (dinh kém du thao noi dung ghi nhdn)
IV. Yéu ciu vé an toan thye phim

To chirc, c4 nhan san xut, kinh doanh thue pham dat yéu ciu vé an toan thuc pham theo:

- QCVN 8-3: 2012/BYT: Quy chuén ky thuat québc gia dbi vai 6 nhidm vi sinh vat trong thuyce
pham.

- QCVN 8-2:2011/BYT Quy chuan k¥ thudt quéc gia d6i voi gii han 6 nhidm kim loai nang
trong thuc pham.

- Thong tu sd 24/2013/TT-BYT Quy dinh mirc gi6i han toi da du lwong thude tha y trong
thuc pham cia Bo Y té.




- Théng tu sé 50/2016/TT- -BYT Quy dinh gi6i han toi da du luong thude bao vé thue vt
trong thyc phdm cia B Y té.

- Tiéu chuan québc gia s6 TCVN 12429-2:2020 vé& Thit méat — Phén 2: Thit trau, bo.
- Tiéu chudn quédc gia s6 TCVN 7047:2020 vé Thit déng lanh.
- Nghi dinh 43/2017/ND-CP va nghi dinh 111/2021/NB-CP Quy dinh vé nhin hang héa.

Ching toi xin cam két thuc hién day di cac quy dinh cua phap ludt vé an toan thyc pham va
hodn toan chiu trach nhiém vé tinh phép 1y cua hd so cong bd va chét lugng, an toan thuc
pham dbi véi san phiam da cong bé./.

Vinh Phuc, ngay 10 thang 03 nam 2025
PAI DIEN TO CHUC, CA NHAN

(KY tén, déng dau)
53>




PHU LUC

DANH MUC CHI TIEU VA MU'C CONG BO

(Pinh kém Ban tu cong bd sé 01/JVL-TD/2025)

1. Cic chi tiéu cim quan

1.1. Thit mét

Chi tiéu Yéu ciu
- Bé mit Bé mit thit kho, tron, khong dinh nhét, khong dinh tay.
- Mau thitnac  [Mau do hong tuoi sang dén hoi sim. Mau sdc dong déu.
- Mau m& C6 mau tring cho dén vang nhat sang.
- Mui Mui déc trung cua thit bo, khong ¢6 mui la.
- Cau triic Mém, dan héi, co thit lién két chat cha.
1.2. Thit déng lanh
Chi tiéu Yéu ciu
- Trang thai Khéi thit dong cimg, dinh tay, bé mat kho, g6 co tiéng vang, khong c6 bing da
trén bé mit nhung c6 thé c6 mot it tuyét trén bé mat ngoai cua khéi thit, khong
bi ra dong
- Mau sic Mau dic trung cia san pham
- Mui IKhong c¢6 mui la

2. Cic chi tiéu vi sinh vit: Theo QCVN 8-3: 2012/BYT: Quy chuan k¥ thuat qudc gia

doi véi 6 nhiém vi sinh vt trong thuce pham

Chi tiéu Mirc cong bo
1. Tong vi sinh vat hiéu khi, cfu/g < 5x10°
2. E. coli, cfu/g <35x10°
3. Salmonella/25 g Khong phat hi¢n

3. Chi tiéu héa ly: Theo TCVN 12429-2:2020 vé Thit mat — Phan 2: Thit trau, bo va
TCVN 7047:2020 vé Thit dong lanh.

Chi tiéu Mirc cong bo
1. Phan {mg dinh tinh hydro sulfua (H-S) Am tinh
2. Ham lugng amoniac (mg/100g, khong 16m hon) <35
3. Tong ham lugng nito bazo bay hoi TVB-N <20
(mg/100g, khdng 16n hon)




4. Ham lugng kim loai ning: Theo QCVN 8-2:2011/BYT Quy chuan k¥ thudt quéc gia

ddi vai gi6i han 6 nhiém kim loai nang trong thyc pham.

Tén chi tiéu

/- A A
Mikc cong bo

1. Cadimi (Cd), mg/kg

<0,05

2. Chi (Pb), mg/kg

<0,1

5. Du lugng thudc thi y: phi hop véi quy dinh trong Théng tr sé 24/2013/TT-BYT

“Quy dinh mirc giéi han toi da duw lwgng thuéc thi y trong thuwe pham ciia By Y 16"

6. Du lugng thude bao vé thwe vat: phu hgp voi quy dinh trong Thong tu sb -

50/2016/TT-BYT “Quy dinh gidi han téi da dw hegng thudc bio vé thuc vit trong

thue pham ciia By Y 16",

nng




Dinh kém Bén tu c¢ong bb s6: 01/JVL-TD/2025
Ngay: 10/03/2025

DU THAO NOI DUNG GHI NHAN PIEU KIEN BAO QUAN MAT

CONG TY TNHH CHAN NUOI VIET NHAT

$6 519, Duéng Minh Khai, Phutmg Vinh Tuy, Quin Hai Ba Trmg, Thanh phé Ha
N§i, Viét Nam
THIT BO
Mi san phim
Thanh phan: 100% Thit bd
Khéi lugng tinh: ...g
Huémg dén bao quan: Bao quan & nhiét d¢ (-2)°C - 2°C
Ngay san xudt: dd/mm/yyyy
Han sir dung: 30 ngay ké tir ngay san xuét
Hudéng dan sir dung: Nau chin, ché bién cac mon an tiy thich
Théng tin canh bao: Khéng sir dung san phim hét han sir dung, bo
miéng tham nude trudce khi ché bién
Xudt xir: Viét Nam

MA NHA MAY




Dinh kém Ban tu cong bd s6: 01/JVL-TD/2025
Ngay: 10/03/2025

DU THAO NOI DUNG GHI NHAN BIEU KIEN BAO QUAN PONG LANH

CONG TY TNHH CHAN NUOI VIET NHAT
S6 519, Pudong Minh Khai, Phuéng Vinh Tuy, Quén Hai Ba Trung, Thanh phd Ha
N§i, Vigt Nam
THIT BO
Mi san phim
Thanh phén: 100% Thit bo
Khdi lugng tinh: ...g
Huémg din bao quan: Bao quan & nhiét do < -18°C
Ngay san xudt: dd/mm/yyyy MA NHA MAY
Han sir dung: 9 thang ké tir ngay san xuét
Huéng din sir dung: R déng trude khi ndu, ché bién céc mén an
tuy thich
Théng tin canh bdo: Khéng sir dung san phfim hét han st dung,
khong tai cap dong sau khi da rd déng
Xudt x(r: Viét Nam
e




BOYTE

VIEN KIEM NGHIEM AN TOAN VE SINH THU'C PHAM QUOC GIA
NATIONAL INSTITUTE FOR FOOD CONTROL (NIFC)

Try s¢ chinh/ Head Office: 65 Pham Than Dudt, P. Mai Dich, Q. Cau Gia"_xz Ha Noi, Viét Nam
VP1/ Rep. Office 1: Phong A102, C'ér,-g B Cang Cat Ldi, 56 12958 Nguyén Thi Dinh, P. Cat Ldi, TP. Thii Pirc, TP. HCM, Viét Nam
VP2/ Rep. Office 2: So 1 Ngo Qu_rén, P. Dong Hai I, Q. Hai An, TP. Hai Phong, Viét Nam
Hotline: 085 929 9595

Email: vkn@nifc.gov.vn Website: hitp://www.nifc.gov.vn

- S6: 515/PKN-VKNQG

w

o N O O A

. S6 luong mau:
. Thai gian luu mau:

. Ngay nhan mau:
. Thai gian thir nghiém:
. Noi gtti mau:

PHIEU KET QUA KIEM NGHIEM
TEST REPORT

THIT BO
122415891/DV.1
Mau dung trong tdi nilon han mép, 0,3 kg/tti. Nhiét d6 mau tai thoi
diém nhan la 0 °C. S6 lugng: 1. NSX: Khéng cé - HSD: Khéng ¢
01 mau
Khong cé mau luu
27/12/2024
27/12/2024 - 03/01/2025

CONG TY TNHH CHAN NUOI VIET NHAT
Bia chi: S6 519, Budng Minh Khai, Phudng Vinh Tuy
Quén Hai Ba Trung, Thanh phd Ha Noi, Viét Nam

9. Két qua thir nghiém:

Cac chi tiéu Hoa ly va Vi sinh vat

STT Tén chi tiéu Don vi Phuong phap thiy Két qua
. : KPH
91E| Eicoli CFU/g TCVN 7924-2:2008
(LOD: 1)
9.2* | Salmonella spp 125¢g TCVN 10780-1:2017 kP
; . ' (eLODso: 1)
9.3* | Téng sb vi sinh vat hiéu khi | CFU/g TCVN 4884-1:2015 5,0 x 10"
9.4* | Ham luvgng Cadmi mg/kg AORORQEE <FH
(ICP-MS) (LOD: 0,004)
AOAC 2015.01
9.5* | Ham lugng Chi mg/k 0
ing g/kg (CP-MS) 016
9.6* | Ham lugng Clenbuterol pa/kg NIFL-04,.0. 018 il
(LC-MS/MS) (LOD: 0,03)
9.7* | Ham lugng Dexamethasone| pg/kg WIRC.O04 M. 5 KPH
(LC-MS/MS) (LOD: 0,05)
. NIFC.04.M.026 KPH
9.8* | Ham luwong Diquat mg/k
g =g L (LC-MS/MS) (LOD: 0,003)
A NIFC.04.M.026 KPH
9.9* | Ham lugng Paraquat Kk
 § R e (LC-MS/MS) (LOD: 0,003)
. NIFC.04.M.015 KPH
9.10* | Ham luvgng Ractopamine /k
s P A (LC-MS/MS) (LOD: 0,03)

1.Cdc két qud thir nghi¢m ghi trong pﬁrig?'u nay chi co gia tri déi véi mau thi nghiém/ This report is only valid for the above sample

2. Khang dwege trich dan mot phan phiéu két qua thie nghiém néu khing eé sic déng y bang vén ban ctia Vién Kiém Nghiém ATVSTPQG/ This report shall not be
reproduced partly without the written approval of NIFC =
3.Thdng tin vé mdu va khdch hang duwge ghi theo yéu cau ciia noi giei mau/ Information of sample and customer is written as customer’s request

4.(*) Phép thir dugc céng nhdn phit hop theo yéu cdu cia ISO/IEC 17025/ Method is accredited in accordance with ISO/NEC 17025

Trang 1/2

3. Khong nhén khiéu nai trong tricong hop khéng cé mau luu hode hér théi han lwu mau theo quy dinh/ Complaints shall not be resolved in case the storage sample is
unavailable or out of storage time.




i : . BOYTE ;
VIEN KIEM NGHIEM AN TOAN VE SINH THUC PHAM QUOC GIA
NATIONAL INSTITUTE FOR FOOD CONTROL (NIFC)

Tru so chinh/ Head Office: 65 Pham Than Dudt, P. Mai Dich, Q. Cau Gidy, Ha Ngi, Viét Nam
VP1/ Rep. Office 1: Phing A102, Céng B Cang Cat Ldi, s6 1295B Nguyén Thi Dinh, P. Cat Ldi, TP. Thu Pure, TP. HCM, Viét Nam
VP2/ Rep. Office 2: 56 1 Ngé Quyén, P. Péng Hai I, Q. Hai An, TP. Hai Phong, Viét Nam
Hotline: 085 929 9595 Email: vkn@nife.gov.vn Website: http://www.nifc.gov.vn

STT Tén chi tiéu Don vi Phuiong phap thiy Két qua

NIFC.04.M.015 KPH

9.11* | Ham lugng Salbutamol pa/kg (LC-MS/MS) (LOD: 0,03)

NIFC.04.M.003 KPH

9.12* | Ham lugng Spectinomycin ng/kg (LC-MS/MS) (LOD: 15)

NIFC.04.M.010 KPH

9.13* | Ham luvong Sulfadimidine pg/kg (LC-MS/MS) (LOD: 1,0)

9.14 | Binh tinh Sulfit (H2S) - TCVN 3699:1990 Am tinh

NIFC.02.M.160
9.15* | Ham Iugng NH /100
ARG g MM (Ref. TCVN 3706:1990) =2

> ' NIFC.02.M.375
?;m lwong Nito bazo bay mg/100g 0 19.4

9.16
(Ref. TCVN 9215:2012)

9.17%,| pH - NIFC.05.M.196 5,78

Ghichu: el ODsp Ia gidi han phat hién LODso uc tinh voi xdc sudt phat hién la 50%
KPH - Khéng phat hién (nghia la du'di ngudng phat hién cua phuong phap thd-LOD)

Ha Noi, ngay 03 thang 01 nam 2025
KT.VIEN TRUONG
O VIEN TRUONG

VIEN
[ KIEM NGHL B

TS. L& Thi Phudng Thao

1.Cdc két qua thie nghiém ghi trong phr'(f]r nay chico gid tri déi véi mdu thinghiém/ This report is only valid for the above sample
2. Khéng dwgc trich dan mét phdn phiéu két qua thir nghiém néu khéng cé s dong ¥ bang van ban cia Vign Kiém Nghiém ATVSTPQG This report shall not be
reproduced partly without the written approval of NIFC
3.Théng tin vé mau va khdach hang duge ghi theo yéu cdu ctia noi grei mau/ Information of sample and customer is written as customer's request
4.(*) Phép thir dwege cong nhdn phii hgp theo yéu cdu cia ISO/IEC 17025/ Method is accredited in accordance with ISO/IEC 17025 Trang 2/2
5. Khdng nhan khiéu nai trong tricemg hop khéng c6 mdu luu hodc het thai han liewe mau theo gquy dinh/ Complaints shall not be resolved in case the storage sample is g
unavailable or out of storage time.



