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THONG TIN VE SAN PHAM

1%

2:

Tén san phdm: Nudc tao 1&én men vi mam x06i Somersby lon

Thanh phan: Nudc, nudc tao [én men vdi sucrose (cider) (10 %), sucrose,
chéat tao khi carbonic (INS 290), hudng mam x6i tu nhién, chat diéu chinh
dé acid (INS 330), chét tao mau tu nhién (INS 163vi, INS 150c va INS

120)

. Théi han st dung san pham: 12 thang ké tir ngay san xuat

- NSX & HSD: Xem du@i day lon

. Quy cach déng goi va chat liéu bao bi:

. Chat liéu bao bi: San pham dudc dong trong lon nhém chuyén dung
chifa dung thuc pham, dam bao ATTP theo quy dinh clia BO Y Té.

_ Thé tich lon: 330ml/ lon; 01 dén 24 lon/ két nhua hodc thung carton.

Tén va dia chi cd sd san xuat thuc pham:

CONG TY TNHH BIA CARLSBERG VIET NAM

Pia chi: L6 B8, khu céng nghiép Phd Bai, phudng Phi Bai, thi xa Huong
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Xuét xd: Vit Nam
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1. Yéu cau ky thuat
1.1 Céac chi tiéu cam quan:

Trang thai: Chat ldong trong sudt

Mau sic: Mau do mam x0i

MUi vi: MUi them déc trung cla nudc I1én men vi tdo, mam xoi

1.2 Cac chi tiéu chat lugng chu yéu

STT | Tén chi tiéu agn vi tinh | MUc céng bé
1 | Ham lugng ethanol (cbn) ¢ 20 °C | % v/v 3,5-5,5
2 Ham Iugng diacetyl mg/I =02
3 Ham lugng methanol mag/I <250
Nang lugng Kcal/100ml | > 55
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1.3 Cac chi tiéu vi sinh

'STT |Tén chi tiéu ban vi tinﬁpréﬁi_lﬁn‘té’i-da
1 Tong s6 vi sinh vat hiéu khi, CFU/ml 1000
5 E.coli CFU/ml Khong dugc co
3 Cl.perfringens CFU/ml Khéng dudc cd
4 Coliforms CFU/ml Khong dugc cé
5 Strep.feacal CFU/ml Khéng dudc co
6 Téng s6 ndm men va ndm mdc | CFU/mlsan | 100

pham

1.4 Céc chi tiéu kim loai ndng

STT | Tén chi tiéu Pon vi tinh | Gidi han tdi da
1 Chi (Pb) mg/I 0,2
5 Thiéc mg/I 150

1.5 Ham lugng chat khéng mong mudn
STT |Tén chi tiéu Paon vi tinh | Gidi han t6i da

1 Ham lugng Patulin ppb 50

Chuing t6i xin cam két thuc hién day du cac quy dinh cla Phap luat vé an toan thuc
ph&m va hoan toan chiu trach nhiém vé tinh phép ly clia hd sd cong b6 va chét lugng,

an toan thuc pham ddi véi san pham da cong bé.

Thira ThiénmHuésngay 17 thang 03 nam 2023




