CONG TY CO PHAN CONG HOA XA HOQI CHU NGHIA VIET NAM
MASAN MEATLIFE Péc lap - Tw do - Hanh phuc

‘ S6: 19/2024/T. B/MML TP. H6 Chi Minh, ngay 18 thang 12 nam 2024
V/v: Diéu chinh TCB san pham Heo boc sa

THONG BAO
Kinh giti: Chi cuc An Toan Vé Sinh Thwe Phim — S¢' Y Té tinh Ha Nam

Céng ty C6 phdn Masan MEATLife, dia chi Lau 10, Toa nha Central Plaza, s§ 17 Lé Duén,
Phudng Bén Nghé, Quan 1, Tp. H Chi Minh, Viét Nam (“Céng Ty”) tran trong giri 161 cam on su
hd tro ctia Quy Co quan trong thoi gian qua.

Coéng Ty la doanh nghiép san xuat, kinh doanh va tu cong bd san pham HEO BOC SA theo
ban Tu cong bd sb 08/MML/2024 ngay 11/12/2024 theo quy dinh tai Nghi dinh 15/2018/ND-CP
ngay 02/02/2018 quy dinh chi tiét thi hanh mét sé diéu ciia Luat an toan thyc phim (“Nghi dinh
157).

Can ctt Khoan 4 Diéu 5, Nghi dinh 15, bing vin ban nay, Céng Ty thong bao dén Quy co
quan vé viéc diéu chinh mot s thong tin trong Hd so cong b san phdm HEO BQC SA nhu sau:

NOI DUNG THAY POI

Diéu chinh miu Nhan san phém tai hd so tu cong bd san phdm HEO BQC SA (miu Nhan
diéu chinh duge dinh kém Théng bao nay).
Céc ndi dung khac tai Ty cong bd san phadm khong déi.

Chung t6i chan thanh ca&m on Quy co quan hd tro tiép nhan va luu trit théng tin san pham,
tao diéu kién cho Cong Ty san xudt, kinh doanh phuc vu nguoi tiéu dung.

\gﬁu T(‘) CHUC/L‘“Al/

Tran trong./.
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CONG HOA XA HOQI CHU NGHIA VIET NAM
Péc lap - Tw do - Hanh phic
BAN TU CONG BO SAN PHAM
S6: 08/MML/2024
(Puoc diéu chinh lan 1 theo Théng bdo sé 19/2024/TB/MML ngay 18/12/2024)
I.  THONG TIN VE TO CHUC, CA NHAN TU CONG BO SAN PHAM
Tén t6 chire: CONG TY CO PHAN MASAN MEATLIFE

Dia chi: Lau 10, Toa nha Central Plaza, s6 17 Lé Duén, P. Bén Nghé, Quéan 1, Thanh phé Hb
Chi Minh, Viét Nam

bién thoai: 1800 6828 Fax: 028 38274115
E-mail: meatdeli@mml.masangroup.com
. Ma s6 doanh nghiép: 0311224517
IL. THONG TIN VE SAN PHAM
1. Tén san pham: HEO BOC SA
2. Thanh phén: Thit heo 790 g/kg, sa 103,5 g/kg, nuéc, chat dn dinh (1414, 450(iii), 451(i),
452(i), 450(i)), toi, hanh tim, hanh 14, duong, maltose syrup, nuéc mam, dau thuc vat,
chét didu vi (621, 635), dam d4u nanh, chét didu chinh dé acid (325, 262(i)), chit xo, tiéu,
huong liéu (tu nhién, giéng tu nhién), giém £a0, ngo, chét chéng oxy hoa (316, 301), chét
tao mau tu nhién (chiét xuét tir nAm men do), mudi.
3. Thaihan sir dung sin phim: 05 ngay ké'tir ngay san xudt (trong diéu kién béo quan lién
tuc tir 0 °C - 4 °C va con nguyén bao bi goc).
4.  Quy cich déng géi va chit liéu bao bi:
(i). Chét liéu bao bi:
- Bao bi truc tiép: San pham duoc dong goi trong bao bi da 16p dam bao yéu ciu an toan
vé sinh thuc phém
- San pham da c6 bao bi truc tiép ¢6 thé duge dong trong thung carton va/hodc tiy theo
yéu cau ciia khach hang dé thuc hién vén chuyén
(ii). Quy cach déng goi va khéi lugng tinh:
- Déng gbi vao bao bi kin bing phuong phép dong goi theo cong nghé dong goi Oxy-
Fresh (phwong phap khi quyén diéu chinh - MAP — Modified Atmosphere Packaging).
- Khdi luong tinh: 330 g va/hodc theo yéu cu cua khach hang.
5. Tén va dia chi co sé sidn xuit san pham (viéc truy xudt co s¢ san xudt dia vao chit sé
dau tién cua MTX):
- Cong ty TNHH MEATDeli HN (ky hiéu 56 1)
Dia chi: L6 CN-02, khu Céng nghiép Déng Vian IV, Xa Dai Cuong, Huyén Kim Bang,
Tinh Ha Nam, Viét Nam.
Ban tw céng bé nay duoc cong bé tai tru so Céng Ty va tai website hitps://meatdeli.com.vn.

Ban tr céng bé nay 1d tai san cua C ong tv Cé phan Masan MEA TLife, kfréng duoc sao chép, trich din hodc téi ban dudi bat
kv hinh thic nao ma khéng duwgc su dong y cua Cong Ty.




- Cong ty TNHH MEATDeli Sai Gon (ky higu sé 2)
Dia chi: L6 2 duong Tan Pire, KCN Téan Puce, Xa Huu Thanh, Huyén Duc Hoa, Tinh
Long An, Viét Nam.
II. MAU NHAN SAN PHAM
Dinh kém mdu nhén san pham du kién.
IV. YEU CAU VE AN TOAN THU'C PHAM (dinh kém Phu luc — Danh muc chi tiét chi
tiéu va mitc cong bo)
San pham dat yéu ciu vé an toan thuc pham theo:
— QCVN 8-3:2012/BYT - Quy chuan k§ thuat Quéc gia dbi voi 6 nhidm vi sinh vat trong thuc
phém cho nhém thit va san phim ché bién tir thit phai qua xir Iy nhiét trudc khi sir dung;
— QCVN 8-2:2011/BYT: Quy chuén k§j thuat quc gia dbi v6i gioi han 6 nhidm kim loai nang
trong thuc phém;
— Thong tu 24/2019/TT-BYT quy dinh vé quan ly va sir dung phu gia thuc pham;
— Tiéu chudn ciia nha san xuét.
Chiing t6i xin cam két thuc hién ddy di cac quy dinh cta phap lut vé an toan thuc phdm va
hoan toan chiju trach nhiém vé tinh phap Iy ctia hé so cong b va chét lwong, an toan thuc pham
d6i véi san phdm da cong bd.

Tp H6 Chi Mzangay 18 thdng W
/DATDIENEO CHU
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DO THI THU NGA

Ban ty céng bé ndy dugc cong bé tai tru so Cong Ty va tgi website hitps:‘meatdeli.com.vn.
Ban ty cong bé nay la tai san cua C6 Gng ty Ca phan Masan MEA TLife, khong duwoc sao chép, trich dén hodc 1di ban dudi bt
ky hinh thire nawo mé khéng dwoc sy dong y cua Cong Ty.

NACE



Phu luc
DANH MUC CHI TIEU VA MUC CONG BO

(Dinh kém Ban tw cong bo s6 08/MML/2024 dwoe diéu chinh lan 1 theo Théng bdo s6
19/2024/TB/MML ngay 18/12/2024)

TIEU CHUAN CO SO ,
b : S6 TCCS 08:2024/MM109
CONG TY CO SAN PHAM
PHAN MASAN
MEATLIFE ] o o
HEO BOC SA Co6 hiéu ll_.l'CAtu’ ngfly qhoangtat thu
) tuc tu cong bo san pham

1.  Cac chi tiéu cim quan:

Tén chi tiéu Yéu ciu
1. Trang thai: Dang thit xay nho duoc boc vao cdy sa, trong dé cac hat thit va m& xen lan
va két dinh vé6i nhau. \\
2. Mau sic: C 0 mau do honU nhat cta thit xen 14n mau lranOr cua hat m¢ vai cac gia }H)
tam udp tao nén mau dac trung cua san pham i /,
: , 7
3. Mui: Mui dic trung cua san pham, khong c6 mui la.

2.  Cac chi tiéu vi sinh vit
n: s6 mau can lay tir 6 hang dé kiém nghiém.

¢ s0 mau 10i da cho phép cé két qua kiém nghiém nam giita m va M.

£ £ x Gidi han cho phép
Keé hoach lay mau (CFU/g)
TT Tén chi tiéu Domn vi tinh . Giéi han
Gioi han x
n ¢ £ trén M
dwdi m (*) e
(**)
1 | Tong vi khuén hiéu khi CFU/g 5 2 5x10° 5x10°
2 | Escherichia coli CFU/g 5 2 5x10? 5x10°
Am tinh hoéc A
3 | Salmonella duong tinh/25g 5 0 Am tinh

(*): néu trong n mdu kiém nghiém tat ca cde két qua khong vuot qud gia tri m la dat.

(**): néu trong n mdu kiém nghiém chi 01 méu cho két qua vueot qud gid tri M la khong dat



3. Ham lwgng kim loai nang

STT TEN CHI TIEU PON VI TINH MUC TOI PA
1 Chi (Pb) mg/kg 1,0
2 Cadimi (Cd) mg/kg 0,05
4. Cic chi tiéu chit lwong chii yéu:

STT Tén chi tiéu Pon vi tinh Miic cong bo
1 Ham lugng béo g/100 g 20,3 -37.8
2 Ham luong dam g/100 g 7.8—-144
3 Ham luong carbohydrat g/100 g 7,5-13,9
4 DPuong tong so g/100 g 12 -23
5 Gia trj nang luong kecal/100 g 244,1 —453.3
6 Ham luong Natri mg/100 g 269,3 —500,1

5. Danh muc phuy gia thwe phim: tuan thi theo Thong tu s6 24/2019/TT-BYT ngay 30 théng 8
nam 2019 Quy dinh vé quan ly va st dung phu gia thuc phdm cho nhém san pham 08.3.1 San

pham thit, thit gia cAm va thit tha xay nho da qua ché bién khong qua xu ly nhiét.



STT Tén phu gia thue phim Ghi chi
1 Acetylated distarch phosphat (1414)
2 Tetranatri diphosphat (450(iii)) Tinh theo phospho
3 Pentanatri triphosphat (451(i)) Tinh theo phospho
4 Natri polyphosphat 452(i) Tinh theo phospho
5 Dinatri diphosphat 450(i) Tinh theo phospho
6 Mononatri L-glutamat (621)
s Dinatri 5'- ribonucleotid (635)
8 Natri lactat (325)
9 Natri acetat (262(i))
10 | Huong liéu tu nhién
11 | Huong liéu gidng tu nhién
12 | Natri erythorbat (316)
13 | Natri ascorbat (301)
14 | Chét tao mau tu nhién (chiét xuét tir nAm

men do)
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MAU TEM CAN HEO BQC SA
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Khéi lugng tinh:
Don gia (d/kg): 4
Thanh tién (d): s
6
7

10

Ngay san xudt:
Han str dung:

MTX: 8

b | .

Thoéng tin c4c vi tri dugc danh s tir 1 dén 10 s& thay
doi tuy vao tirng san pham va s€ dugc in phun khi san
XUuat

> \

< i~
HEO BOC SA o)
266246004623150722
; Win-ARE+
Khéi luong tinh: 330 ¢ .
Don gia (d/kg): 211,900 CHI CUC CHAN NUOI VA
THU Y HA NAM
srh tidn () K.S.G.M - MS: 26-01-01
Thanhtién (4 69,900 oyl
Ngay san xuét: 04/12/2024
Han sir dung: 08/12/2024 (=]
MTX: 107784872855678895P9
\ )

Mau day du luu thong trén thi trudng
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TEST REPORT

Pr-néu KE’T QUA KIEM NGHIEM

Mau dung trong khay nhua, 800 g/khay. Nhiét 46 mau tai thoi didm

nhan [a -15 °C. 86 lugng: 1. NSX: Khdng ¢é - HSD: Khéng co

1. Tén mau: Heo boc sa
2. Ma s6 mau: 112413532/DV.1
3. M6 t& mau

. 86 lvong mau: 01 méu

. Thai gian luvu méu: Khéng c¢é mau luu

o ~N O U1 M

9. Két qua thr nghiém:

. Ngay nhan mau: 11/11/2024
. Thdi gian thtt nghiém:
. Noi gtri mau:

11/11/2024 - 18/11/2024
CONG TY CO PHAN MASAN MEATLIFE

Bia chi: Lau 10, Toa nha Central Plaza, S6 17 Lé Duén,
Phudng Bén Nghé, Quan 1, Thanh phé H& Chi Minh, Viét Nam

Cac chi tiéu Vi sinh vat

STT Tén chi tiéu Bon vf Phuong phap th Két qug
9.1* | Escherichia coli CFU/ TCVN 7924-2:2008 NP
‘ v ‘ (LOD: 1)
9.2% | Salmonella s 125 TCVN 10780-1:2017 kil
' PR g ' (eLODso: 1)
9.3* | Tong s vi sinh vét hiéu khi CFU/g TCVN 4884-1:2015 14 x 107
Ghichd: el ODso Ja gici han phat hién LODse vt tinh voi xac sudt phat hién la 50%

KPH - Khong phat hién (nghia lé dudi ngudng phét hién cua phuong phap tha-LOD)
Ha Noi, ngay 18 thang 11 nam 2024

KT.VIEN TRUONG
__PHO VIEN TRUONG

TS L& Thi Phuong Théo

cues Trang 174
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TEST REPORT

Mau dung trong khay nhyza, 600 g/khay. Nhiét d6 mau tai thai diém

nhan la -15 °C. 86 lugng: 1. NSX: Khéng cé - HSD: Khong cé

1. Tén mau: Heo boc sa

2. Ma s6 mau: 112413532/DV.2

3. M6 t& mau:

4. S6 luong mau: 01 mau

5. Thai gian luu mau: Khéng ¢é mau luu

6. Ngay nhan mau: 11/11/2024

7. Thoi gian thr nghiém:  11/11/2024 - 18/11/2024
8. Noi glii mau:

9. Két qua thlr nghiém:

CONG TY CO PHAN MASAN MEATLIFE

Dia chi: Lau 10, Toa nha Central Plaza, S5 17 Lé Duén,
Phudng Bén Nghé, Quan 1, Thanh phé H& Chi Minh, Viét Nam

Céac chi tiéu Hoa ly

STT Tén chi tiéu Bon vi Phuong phap thy Két qud

9.1* | Ham lugng Arsenic mg/kg AO:S;;?)'m 0,034

9.2* | Ham lugng Cadmi mag/kg AO(?(;: P?I‘?SS}.O? (LO ;)( POF,*O 04)

9.3* | Ham lugng Chi mg/kg AO(?S;;S'M 0,028

9.4% | Ham lugng Thly ngén mg/kg AO(:?\(?PTATSE;.O’[ @ OEl}(:pOI“,{G 04)
Ghi chu: KPH - Khéng phat hién (nghia I8 dudi nguéng phat hién cia phuong phap thir-LOD)

Ha NGi, ngay 18 thang 11 ném 2024
'KT.VIEN TRUONG
PHO VIEN TRUONG

TS. Lé Thi Phuong Thao

wTrang 141
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Tothine Email. vhni povin  Hebsite: hup:itwwnife gova
86: 62768/PKN-VKNQG PH[EU Ké‘r QUA KIEM NGHIEM
TEST REPORT
1. Tén mau: Heo boc sa
2. Ma s8 mau: 112413532/DV.3
3. Md t& mau: MA&u dung trong khay nhya, 600 g/khay. Nhiét d6 mau tai thoi diém

. 86 lugng mau:
. Thoi gian luu mau:
. Ngay nhan méau:

0 ~N ®» G M

. Nai gtri mau:

9. Két qua th nghiém:

. Thai gian tht nghiém:

nhén [a -15 °C. 86 lugng: 1. NSX: Khéng c6 - HSD: Khéng ¢
01 mau

Khéng ¢é méu luu

11/11/2024

11/11/2024 - 18/11/2024

CONG TY CO PHAN MASAN MEATLIFE

bia chi: Lau 10, Toa nha Central Plaza, S6 17 L& Duén,
Phudng Bén Nghé, Quan 1, Thanh phd H& Chi Minh, Viét Nam
Céc chi tieu Hoa ly

STTr Tén chi tiéu Ponvi | Phuong phap they Két qua
NIFC.03.M.19
1 am | '
9.1* | Ham lugng Natri mg/100g (ICP-OES) 362
9.2 | Ham ludng Carbohydrat g/100g NIFC.02.M.06 11,1
Ham lugng Dudng téng s6
k NIFC.02.M.13
9.3" | (Fructose, Glucose, Galactose, g/100g (HPLC-RID) j
Sucrose, Maltose, Lactose)
9.4* | Ham lugng Lipid g/100g | TCVN 8136:2009 28,5
9.5 | Ham lugng Protein a/100g NIFC.02.M.03 11,1
9.6 |Nang luong keal/100g NIFC.02.M.06 \ 345

Ghi chi:

Phuong phap NIFC.02 M 13 (HPLC-RID) du'oe céng nhan phi hop voi yéu cau cun TCVN
ISOAEC 17025:2017 déj voi chi tiéu Fructose, Glucose, Sucrose va Lactose.
Néng luiong = lipid x 9 + protein x 4 + carbohydrat x 4

Ha Ngj, ngay 18 thang 11 ném)
KT.VIEN TRUONG 2
PHOVIEN TRUONG

vrs reyuenTrENG 149



