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BAN Ty CONG BO SAN PHAM

S6: 04 /NNCNCVT/2025
I. Théng tin vé tb chirc, c4 nhén ty cong bb sin phim
Tén t5 chirc, ¢4 nhan: CONG TY TNHH NONG NGHIEP CONG NGHE CAO VONG TAU
Dia chi: S6 4/22 Kha Van Can, Phuong Tam Thing, Thanh phé HS Chi Minh
Dién thoai: 0254. 3615358 Fax: 0254. 3615358
E-mail: bariacacao@gmail.com Website: bariachocolate.com.vn
Ma s6 doanh nghiép: 3502322020

Xuéng san xuét S6 cb la Baria: Tfubng Cao déng KS" thuat Cong nghé Ba Ria-
Viing Tau, dudng 3/2, phudong Phudce Thing, thanh phé Hb Chi Minh da dugc danh gia
va xé4c nhan phi hgp véi yéu céu tiéu chuin theo: )

Gidy chimg nhan co s& du diéu kién ATTP: Sé 37/GCNATTP-SCT. Ngay cép
27/10/2017- Noi cp: S& Cong thuong tinh Ba Ria-Viing Tau.

Gidy chimg nhan HACCP CODEX ALIMENTARIUS (CAC/RCP 1-1969,
Rev.2020) s6 Gidy chimg nhan HA 573/1.23.03 c¢6 hiéu luc tir ngdy 28/05/2023 dén
ngay 27/05/2026- Noi cép: Trung tim Chimg nhén Phd hgp (Quacert) Ha Noi.

Gidy chimg nhan TCVN ISO 22000:2018/ISO 22000:2018 s Gidy chimg nhén

HA 585/1.23.CIV hiu lyc tir ngay 27/08/2023 dén ngay 26/08/2026- Noi cp: Trung
tam Chirng nhén Phu hgp (Quacert) Ha N§i.

IL. Thong tin vé sin phim
1. Tén san phim: COMBO SO CO LA 6 THANH 25G
2. Thanh phén:

- 86 ¢6 la den 72% ca cao: Hat ca cao va bo ca cao (72%), duong (27,4%), chit
nhil héa (lecithin-E322), huong vanilla chiét xut tu nhién.

- - S0 co lastta 50% ca cao: Hat ca cao va bo ca cao (50%) stta bt (27,4%), du’bng
i22%), chit nhii hoa (lecithin-E322), huong vanilla chiét xuét tw nhién.

- S0 ¢6 la den 72% ca cao phii hat méc ca: S6 ¢b la den 72% ca cao (97%), hat
méc ca (3%).

- S6 ¢d la sita 50% ca cao phii hat méc ca: S6.¢b la sira 50% ca cao (97%), hat

.icca (3%).
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- S0 ¢6 la den 72% ca cao phii cam sdy déo: S6 ¢b la den 72% ca cao (92%), cam
sdy déo (8%).

- S0 ¢0 la sita 50% ca cao phii cam sdy déo: SO ¢ la sira 50% ca cao (92%), cam
sdy déo (8%).

3. Thoi han sir dung san phim: 12 thang ké tir ngdy san xuét, ngdy san xuét dugc in trén
bao bi. Bdo quan & nhiét do 19°C - 25°C
4. Quy cach dong goi va chit liéu bao bi:
4.1. Quy cach déng goi:
Hop 6 thanh (25g/thanh): khéi lugng tinh 150g
San phim bao gbm:
1. S6 ¢ la den 72% ca cao.
2. S6 ¢0 la sira 50% ca cao.
5. S0 c0 la den 72% ca cao phu hat méc ca.
6. S6 ¢0 la sita 50% ca cao phii hat méc ca.
7. 86 cd la den 72% ca cao phii cam sy déo.
8. S6 ¢6 la sira 50% ca cao phii cam sy déo.
4.2. Chét liéu bao bi

- Bao bi cip 1 (bao bi tiép xuc truc tiép véi thuc phim): mot mat gidy, mot mat
can mang nhom.

- Bao bi cép 2: bao bi gidy c6 thong tin san phdm cho tirng thanh.
- Bao bi cép 3: hop gidy.
5. Tén va dia chi co s& san xuét san phdm

Xuédng san xuit S6 c6 la Baria: Truong Cao ding Ky thuat Cong nghé Ba Ria-
Viing Tau, duong 3/2, phuong Phudc Thing, thanh phé Hd Chi Minh.

IIL. MAu nhén sin phdm (dinh kém bao bi)
IV. Yéu ciu vé an toan thye phim
San phdm dat yéu ciu v& an toan thuc phim theo:

- Céc chi tiéu chit lugng theo Thong tu s6 29/2023/TT-BYT ban hanh ngay 30
thang 12 nam 2023.

Stt Tén chi tiéu Pon vi Mikc cong bo
tinh
1 | Néang lugng Kcal/100g 569
2 | Chét dam g/100g 10,5
3 Carbohydrat 2/100g 47




Puong tong sb g/100g 27,5
5 | Chét béo g/100g 37,7
6 | Natri mg/100g 70.1

* Ham luong dinh dudng clia san phdm c6 sai s trong khoang + 10%

- Céc chi tiéu vi sinh vat theo Tiéu chudn co s& tham khéo theo Quyét dinh
46/2007/QD-BYT clia B§ Y té ngay 19/12/2007 danh cho san phdm ché bién tir ngii
cbe, khoai cu, dau, d6: banh, bot (dung truc tié'p, khong qua xwr ly nhiét truce khi sir

dung) ‘
Stt Tén chi tiéu Pon vij tinh | Gi6i han toi | Mirc cong bd
’ da vi sinh vat

1 To’ng sO vi sinh vét hicu CFU/g 10* <10°
khi

2 | Coliforms CFU/g 10 Khong c6

3 |E Coli MPN/g = 3 Khong ¢6

4 | Staphylococus aureus CFU/g 10 Khoéng cé

5 Clostridium perfringens CFU/g 10 Khoéng co

6 | Bacillus cereus CFU/g 10 Khoéng c6

A A 1 5 A

7 T?ng S? bao tr nam men, CFU/g 102 <102

nam moc

- Gi6i han 6 nhiém doc t6 vi nAm trong thyuc phdm theo QCVN 8-1:2011/BYT Quy
chuén k¥ thuat Qudc gia dbi vai gi6i han 6 nhiém doc t6 vi ndm trong hat c6 dau.

Stt Tén chi tiéu Pon vitinh | Mirctoida | Mirc cong bd
Ham lugng aflatoxin tong Khong phat
b 81,82, 61, 62) helke 4 hién
2 | Ham lugng aflatoxin B1 ug/kg 2 Kh‘;ﬁg rf’hat

- Gia han 6 nhiém kim loai ning trong thuc phdm theo QCVN 8-2:2011/BYT Quy
chun k§ thuat Quéc gia dbi voi gioi han 6 nhiém kim loai ning trong ca cao va san

phém ca cao.
Stt Tén chi tiéu Ponvitinh | Mirctdida | Mirc cong bd
1 Asen (As) mg/kg 1,0 <0,1
2 | Cadimi (Cd) mg/kg 1,0 <0,1
3 | Chi(Pd) mg/kg 2,0 <0,1
4 | Thuy ngén (Hg) mg/kg 0,05 <0,01

- Nghi dinh s6 111/2021/ND-CP ctia Chinh phil vé nhan hang héa ngay 09 théng
12 ndm 2021.



- Nghi dinh s6 15/2018/ND-CP quy dinh chi tiét thi hanh mét sé didu cta Luat an
toan thue pham ngay 02 thang 02 niam 2018.

Chiing t6i xin cam két thuc hién ddy du cac quy dinh cia phap luit v& an toan thyuc
phdm va hoan toan chju trach nhiém vé tinh phap ly ciia hd so cong bd va chét lugng,
an toan ddi véi san phim da cong bé./.

TP. H6 Chi Minh, ngay 3. thing A nam 2025
GIAM POC




M3u nhén sin pham

CONG TY TNHH NONG NGHIEP CONG
DC: $6 4/22 Kha Van Cén, P7, Tp. \
SX: Xudng Baria Chocolate, truéng
DC: Puding 3/2, P11, Tp. Viing Tau,
DT: (+84) 0254 361 5358

Email: bariacacao@gmail.com

CONGTY TNHH NONG NGHIEP CONG NGHE CAO VI

an Can, P

50% cacao: Hat cacao, bd cacao, dudng, sita bot,
wa (lecithin dau nanh-E322).
S e tiép.
Axﬂ!@n/g} ing: Sdn phdm c6 chita sita, dgu nanh.
Udn sdn pham noi kho rdo, nhiét do 19°C-25°C.
Ingredients: Milk chocolate (92%), orange (8%).
Milk chocolate 50% cacao: Cacao beans, cacao butter,
sugar, milk powder, emulsifier (soya lecithin-E322).

¢a0, bo cacao, dudng, DC: $6 4

1h-E322)

nhiét do 19°C-25%
1hiét do 1
Web: www.bariachocolate.com.vn

SAN XUAT TAI VIET NAM

Use the product directly. NSXIM?(‘.:

[ Allergy information: Contain milk, soya lecithin. HSD/EXP:
1 8/09/2025 8931635 " 521085 Store in a cool dry place 19°C-25°C 1 8/09/2025
18/09/2026

18/09/2026

SO CO LA DEN
PHU CAM SAY DEO

72 % CaCao

RK CHOCOLATE
WITH DRIED ORANGE

SO COLA SUA
PHU CAM SAY DE

50% cacCao

MILK CHOCOLATE
WITH DRIED ORANGE

Thanh phén: S6 c6 la sifa (97%), hat méc ca (3%)
$6 c0 la sita: Hat cacao va bo cacao (50%), siia bot (27,4%), du(’mg (22%),
chit nhit héa (lecithin ddu nanh-E322), huong vanilla chiét xudt ty nhién.
HDSD: An truc tiép.

Thong tin di ting: San phdm c6 chia sita, hat mic ca va ddu nanh.

Bao quén sin pham noi kho rdo, nhiét do 19°C-25°C.

= T
CONGTY TNHH NONG NGHIEP CONG NGHE CAO VONG TAU

DC: $6 4/22 Kha Van Can, P7, Tp. Viing Tau, BRVT -
SX: Xuémg Baria Chocolate, trudng CD KTCN BRVT
PC: Buding 3/2, P11, Tp. Viing Tau, BRVT
DT: (+84) 0254 361 5358

Email: bariacacao@gmail.com

I di Milk chocolate (97%), damia nuts (3%) @
Milk chocolate: Cacao beans and cacao butter (50%), milk powder (27,4%), Web: wwwbarlachiocolate comvn =
" sugar (229%), emulsifier (soya lecithin-E322)), vanilla extract. SAN XUAT TAI VIET NAM
Use the product directly. NSX/MFG:
Allergy information: Contain milk, macadamia nuts and soya lecrthm HSD/EXP:
Store i oo drylac 196 25C 01/08/2025 l5¢1550520217
tiéu chit lugng:
Béo/ Fat 2 46% khéi higng 0 1 108/2026
Dam/ Protein > 7% khoi higng

SO CO LA SUA
PHU HAT MAC CA

50% cCaCao

MILK CHOCOLATE
WITH MACADAMIA NUTS
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duong (27,4%), chdt nha héa C()NG'I’YTNHHNONGNGWEPCONG NGHE CAOVON r]'hanh ph’?(;LHa acao va bo cacao (50%), siia bot (27,4%), dudng (22%), mNGTYTNHHNONGNGHIE]
anilla chiét xudt tyt nhién, DG: 56 4/22 Kha Van Cn, P7, Tp. Vistg ", BRYT " khid b

Ga (lécithin dau nanh-E322), huong vanilla chiét xust tu nhién, DC: $6 4/22 Kha Van Can, P,

SX: Xudng Baria Chocolate, truidig G HDSD: Aq frye tiép. SX: Xudng Baria Chocolate, t

DC: Butding 3/2, P11, Ty Viing Tau, BRV' .- Théng tin diing: San Phdm c6 chifa sita va ddu nanh. DC: Pudng 3/2, P11, Tp. Viir
i 2 Aaé&/quén san phdm noi kho réo, nhiét d¢ 19°C-250C, DT: (+84) 0254 361 5358

DT: (+84) 0254 361 5358 ) -

il Baincacac@gmalloom — =tHgFedients: Ccao beans and cacao butter (50%), milk powder (27,4%), Email: bariacacao@gmail.com

\;V eb: www bariachocolate.cont.vr % sugar (22%), emulsifier (soya lecithin-E322)), vanilla extract.

Web: www.bariachocolate.con
XUAT TAL VIET NAM Use the product directly,

SAN XUAT TAI VIET NAM

= Allergy information: Contain milk and soya lecithin. NSX/MEG:
l |”‘ U“""m"ml“ Store in a cool dry place 19°C-250C HSD/EXP:
BWse1331520224 Chi tiéu chit lugng: 18/09/2025
Béo/ Fat > 38% khai lugng

Dam/ Protein > 7% khéi lugng

18/09/2026

SO CO LA PEN | SO cO LA SUA
72 % CaCao 50% CaCao

DA CHOCOLATE MILK CHOCOLATE

| 5
]
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Thanh phan: $6 ¢6 la den (97%), hat mic ca (3%) CONG TY TNHH NONG NGHIEP CONG NGHE CAO VONG TAU

S6 ¢4 la den: Hat cacao va bo cacao (72%), duding (27,4%), chét nhithéa  pe: s6 4/22 Kha Van Can, P7, Tp. Viing Tau, BRVT

(lecithin dau nanh-E322), huong vanilla chiét xudt ty nhién, SX: Xudng Baria Chocolate, trifdng CD KTCN BRVT

HDSD: An tryc tiép. DC: Duong 3/2, P11, Tp. Vang Tau, BRVT

Thong tin dj dng: San phdm ¢6 chida hat méc ca, dau nanh. DT: (+84) 0254 361 5358

Bio qudn sin phim noi khé réo, nhiét d6 19°C-25C,

Ingredients: Dark chocolate (97%), macadamia nuts (3%) f;::“’w::;:f::}i g:;::tc:o';vn @ C"ac'

Dark chocolate: Cacao beans and cacao butter (72%), sugar (27,4%), i 2 m’_ TALVIET NA.M

emulsifier (soya lecithin-E322)), vanilla extract, SANXUATTA

e i i
* Allergy information: Contain macadamia nuts, soya lecithin, HSD/EXP: 809361350520194

Store in a cool dry place 19°C-25°C

Chi tiéu chit lugng: =

Béol Fat > 43% khéi hugng 18/09/2026

Bam/ Protein > 8% khéi ligng .

SO €O LA DEN
PHU HAT MAC CA

72% CaCao

DARK CHOCOLATE
WITH MACADAMIA NUTS
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' COMBO SO CO LA 6 THANH 256

Thanh phén:

1.86 ¢ la den 72% ca cao: Hat ca cao va bo ca cao
(72%), dudng (27,4%), chit nhi héa (lecithin- E322),
huong vanilla chiét xut tf nhién.

2.56 ¢b la sita 50% ca cao: Hat ca cao va ba ca cao
(50%), sita bot (27,4%), dudng (22%), chit nhii héa
(lecithin- E322), huong vanilla chiét xuit tyf nhién.

3.86 ¢ la den 72% ca cao phit cam sdy déo: $6 ¢6 la den
72% ca cao (92%), cam sy déo (8%).

4.6 cb la sita 50% ca cao phi cam sy déo: S6 ¢6 la sita
50% ca cao (92%), cam y déo (8%).

5.86 ¢6 la den 72% ca cao phi hat méc ca: $6 ¢6 la den
72% ca cao (97%), hat méc ca (3%).

6.50 ¢6 la sita 50% ca cao phii hat mic ca: S6 ¢6 la silta
50% ca cao (97%), hat méc ca (3%).

Théng tin canh bédo: Sin phim c6 chita siia, hat, lecithin
tf ddu nanh.

HDSD: An trfe tidp

Béo quan: Nhi¢t 46 19°C-25°C GIA TRI DINH DUONG

Cong ty TNHH Nong Nghiép (NUTRITION FACTS)

P A LWL
s 4/2 a Van 3

Phubng Tam Thing, TP HCM o Lo T T

SX: Xutdng sin xulit $6 ¢6 Ia Baria: Chi o (Proin) 105

Trudng Cao ding Ky thudt Cong nghp Cutohye M

Ba Rja-Viing Thu, 372, phusting o—

Phude Thing, thinh pho HO Chi Minh, e L]

Khai g tinh: 150g (6 thanh (28p/thant)) Mo Som) kil

Web: www.bariachocolate com.viy
DT: 0254 361 5258

NSX & HSD (MPG & EXP),

LA
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"QUA THU NGHIEM
Ma két qua: CV2025013738-RV1 - Trang 1/;
NGHE CAO VUNG TAU
Phé Hd Chi Minh
6 THANH 25G
32025110162
13738
Tinh thanh phdm
: 5
5 - 17/11/2025
Ngay 5
.
Do » £) » AD ® 2
1 , cfulg AOAC 980.31 Khéng phat hign
(LOD=10)
2 chulg TCVN 4991:2005 (ISO Khéng phat hién
o 7937:2004) (LOD=10)
M | chulg TCVN 6848:2007(ISO Khéng phét hién
4832:2006) (LOD=10)
4+ 8 | MPN/g TCVN 7924-3:2017 (ISO Khéng phét hién
) 16649-3:2015) (LOD=0)
5 ; chulg TCVN 4830-1:2005 (ISO Khéng phét hién
[ 6888-1:2003) (LOD=10)  /
6 |Te | chulg TCVN 8275-2:2010 (ISO Khéng phat hién||:
: - 21527-2:2008) . (LOD= 10) ;
7 |18 chulg TCVN 4884-1: 2015 (ISO 20xt0t -
(@) 4833-1:2013)
8 |Béo : g/100g EPR-TP2-0041 7 e
9 |cart @/100g EPR-TP2-0103 470
10 ol 2/100g AOAC 986.25 47.0
6m x ki :
1 |Pam - g/100g EPR-TP2-0077 10.5 .
12 | D4 am ¢ g/100g EPR-TP2-0059 2.50
13 | Néng|  keali100g FAO 2013 77 569 _
14 | Nang Iu > . keal/100g EPR-TP2-0103 569
15 | Tro téng (2 1 g/100g EPR-TP2-0096 2.30
16 | Xo dinh dwon : g/100g AOAC 991.43 Khéng phat hién
: ; (LOD=0.05)
KHCN SAC KY TIEN PHONG Dién thoai: (+84) 28 6271 1823 Ma tai liéu: EPR-QP-(

g Van Bang, Phudng Thanh My Lgi, TRThu Dic, Email: EDC-PR@sackytienphong.com Lan ban hanh: 01
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KET QUA THU NGHIEM
Ma két qua: CV2025013738-RV1 - Trang 2/2
5O » PO » AD p # »
Natri (Na) (a) mg/100g - EPR-TP2-0156 (Ref AOAC 701 _
969.23 (2011))
Dwéng tong sé (a) g/100g TCVN 4594:1988 (ST SEV 275 _
3450:1981)
Arsen (As) (a) mg/kg AOAC 986.15 Khéng phat hién
(LOD=0.05)
Cadimi (Cd) (a) mg/kg AOAC OFFICIAL 999.11 0.020
Chi (Pb) (a) mg/kg AOAC OFFICAL 999.11 Khéng phat hién
. (LOD=0.0
Thay ngén (Hg) (a) mg/kg TCVN 7993:2009 (EN Khéng phat ¢
13806:2002) (LOD=0.008yAN\7
N~ ¥
Aflatoxin B1 (a) ug/kg DIN EN 14123:2008-03 Khéng phathfén
AOAC 991.31 (LOD=0.2y
Téng ham lwgng aflatoxin ug/kg DIN EN 14123:2008-03 Khéng pha’t:ﬂ \}\
B1,B2, G1va G2 () AOAC 991.31 (LOD=0.25CXY
51 han phat hién cua phwong phap
GIAM DOC KY THUAT TONG GIAM POC

Ha

MSc. NGUYEN HUYNH TUAN ANH

va giai thich:
ic théng tin trong ban két qua nay phai duoc sao chép dy du; ban két qua nay chi cé gid tri véi méu thir do khéch hang

qua phan tich duge thu thap va trinh bay theo nhing diéu khoén chung vé cung cép dich vy, céc théng tin nay duoc

theo yéu céu ctia quy khach.

=u Nang luong duoc tinh tir cong thiee : Nang lvong = Pam (%)x4 +Béo (%)x9 + Carbohydrate khéng bao 9ém xo (%) x 4
dudng (%)x 2

nép thir duroc cong nhén theo ISO/IEC 17025:2017

KY TIEN PHONG Dién thoai: (+84) 28 6271 1823 Ma tai liéu: EPR-QP-0023/F02
. Phudng Thanh My Lgi, TRTha B, Email: EDC-PR@sackytienphong.com Lan ban hanh: 01




