CONG HOA XA HOI CHU NGHIA VIET NAM
Doc lap - Tw do - Hanh phic

HO SO TU CONG BO
SAN PHAM: BIA TUO’I DPAI VIET BLACK VA DAI VIET PILSNER

~ Tén co s6: Cong Ty C6 Phan T4ap Poan Huong Sen
Dia chi: S6 18, Phé Tran Thai Tong, Phuong Thai Binh, Tinh Hung Yén, Viét
Nam.
Dién thoai: 0227 3831010, Fax: 0227 3831231

Thanh phan ho so:

1. Ban tu céng bd san pham.

2. Béng yéu cau k¥ thuat ctia san pham.
3. Mau nhin san pham dy kién.

4. Két qua kiém nghiém san pham.

Hung Yén, ngay 06 thang 01 nam 2026




CONG HOA XA HOI CHU NGHIA VIET NAM
Poc lap - Tw do - Hanh phuc

BAN TU CONG BO SAN PHAM
S6: 01-BIA/HUONGSEN/2026

1. Thong tin vé to chirc, ca nhan tw cong bo san pham

Tén co so: Cong Ty Cé} Phan T4p Poan Huong Sen -
Dia chi: S6 18, Pho Tran Thai Téng, Phuong Thai Binh, Tinh Hung Yén, Viét Nam. gd
Dién thoai: 0227 3831010, Fax: 0227 3831231

M3 s6 doanh nghiép: 1000214733 HU(

I1. Thong tin vé san pham
1. Tén san pham: BIA TUGI PAI VIET BLACK VA DAI VIET PILSNER
2. Thanh ph?m: Nudc, malt dai mach va hoa bia
3. Thoi han sir dung san pham:
a. Pbi voi Bia twoi Pai Viét Pilsner
- Loai chiét lon c6 thé tich tr 250ml dén Slit ¢6 sir dung quy trinh thanh tring nhanh:
Han sir dung 06 thang ké tir ngay san xuat.
- Loai chiét vao keg Inox co thé tich tir 10 lit dén 50 lit c6 su dung quy trinh thanh
trung nhanh: Han str dung 60 ngay ké tir ngay san xuat.
- Loai chiét vao chai PET c6 thé tich tir 500ml dén 5 lit c6 sir dung quy trinh thanh
trung nhanh: Han st dung 3 thang ké tir ngay san xuat.
b. Péi voi Bia twoi Pai Viét Black
- Loai chiét lon c6 thé tich tir 250ml dén Slit c6 su dung quy trinh thanh tring nhanh:
Han str dung 09 thang ké tir ngay san xuat.
- Loai chiét vao keg Inox c6 thé tich tir 10 lit dén 50 lit c6 st dung quy trinh thanh
trung nhanh: Han sur dung 90 ngay ké tir ngay san xuat
- Loai chiét vao chai PET c6 thé tich tir 500ml dén 5 lit c6 st dung quy trinh thanh
trung nhanh: Han sir dung 3 thang ké tur ngay san xuat.
% 4. Hwéng dan sit dung va biao quan:
_ St dung tryc tiép, ubng ngon hon & nhiét d 8°C - 10°C. Sau khi m& nip c6 thé bao
quan trong tu lanh va dung trong vong 24 gio.
- Bao quan: C6 thé dé noi rdm mét, kho réo, nhiét d6 20°C - 25°C tranh anh sing va
ngudn nhiét truc tiép.



&
Khuyén cdo: dé dim bdo chat Iwgng dwoc ngon hon dén cudi han sw dung nén bio
qudan san phim & nhigt @é ti 0°C - 5°C.
5. Canh bo: Phu nir ¢6 thai, dang cho con bu, ngudi dudi 18 tudi va lai xe khong duge

uong. Udng c6 kiém soat.

6. Quy cach déng goéi va chat liéu bao bi: San phéin dong chai nhua, chai thuy tinh,
keg hoac lon kim loai phtt hop véi yéu cau vé ATVSTP. Thé tlch tir 250ml dén 50 lit &

20°C. Khi van chuyén dugc dong trong thung carton, khay gidy carton c6 mang bao
ngoai hoac trong bao dira ( d6i voi cac san pham lon va chai PET).

Kh1 van chuyen xa tren lglo thi phai ding xe c6 thung chira duoc gitt lanh dam bao yéu
: cau.

I1L. Mau nhan san pham (dinh kém mau nhén san pham hodic mau nhén san pham dw
kzen)

IV. Yéu cau vé an toan thwe pham

T6 chiic, c4 nhan san xuét, kinh doanh thuc phim dat yéu cau vé an toan thuc pham
theo:

- Quy chudn k§ thuat qudc gia sb 6-3:2010/BYT dbi véi cac san phim db ubng co con.

- Nghi dinh 15/2018/ND-CP ngay 02/02/2018 ctia chinh phii quy dinh chi tiét thi hanh.

mot sb diéu cta luat an toan thuc phém.
- Thong tu 58/2014/TT-BCT ngay 22/12/2014 quy dinh cép, thu hoi gidy chimg nhén
co s6 di diéu kién an toan thyc pham thudc trach nhiém quéan 1y ciia Bo Cong Thuong
- Tiéu chuan nha san xuét dinh kém (trong trudmg hop chua ¢6 quy chuan ky thuat qudc
~ gia, Thong tu cua cac bd nganh, Quy chuin ky thuat dia phuong, Tiéu chuan qudc gia,
Tiéu chudn cua Gy ban tidu chuin thuc phidm qudc t& (Codex), Tiéu chudn khu vuc,
Tiéu chuan nudc ngoai). :

Chung t61 xin cam két thyuc hién day du cac quy dinh cta phép luat vé an toan thuc
phdm va hoan toan chiu trach nhiém vé tinh phap Iy ctia hd so cong bd va chét luong,
an toan thuc pham déi véi san pham da cong bb./.

Hung Yén, ngay 06 thang 01 nam 2026
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YEU CAU KY THUAT CUA SAN PHAM

1. Cac chl tiéu cam quan:

- Trang thai: long

- Mau sic: Bia tuoi Dai Viét Pilsner mau vang, Bia tuoi Dai Viét Black mau Nau den

(mau Caramen).

- Mui vi: thorm diic trung ctia san pham dugc san xuét tir malt, hoa bla khong c6 mui vi la

2. Cac chi tiéu chit lwong chi yéu:
2.1 Chi tiéu héa ly,

. P
S22 /fah

TT "Tén chi tieu Pon vi tinh 1‘143‘1’: lﬁg's‘lglg’ Ve c];’l';il'{“ﬁ
b Ham lugng chét hoa tan ban dau tinh theo % P 85-12.0 11.5-14.5
5 .y % Plato r

) g[;)r(ri luong Ethanol tinh theo % thé tich & %V /v 45.55 50-6.5
3 | Ham lugng CO» g/l 4.8-5.8 4.8-5.8
4 | Ham luong Diacetyl mg/l <0.15 <0.2
. Do chua tinh theo sé ml NaOH 0.IN trung | ml NaOH 20 27
hoa 10ml bia khéng 16n hon 0.IN
2.2 Chi tiéu vi sinh
TT |  Chi tiéu thir nghiém Pon vi Gi6i han t6i da
1 TSVSVHK CFU/ml 102
2 {Eweoli CFU/ml 0
3 Cl.Perfringens CFU/ml 0
4 Coliforms CFU/ml 10
5 | S.faccal CFU/ml 0
6 TSBT NM-M CFU/ml 10
7 P.aeruginosa CFU/ml
8 S.aureus CFU/ml
2.3 Chi tiéu kim loai ning
TT Tén chi tiéu Pon vi tinh Mirc toi da
1 | Chi(Pb) a4 mg/l 0.05
2 | Thiéc (Sn) 4p dung véi san phdm dong lon mg/] 150

2.4 Ham lwong héa chit khéong _mong mudn: Phu hop vé6i cac quy dinh: QCVN6-
3:2010/BYT. Quy chuin k¥ thuat qudc gia dbi voi cac san pham d6 udng c6 con ctia B6 Y Té
ban hanh ngay 03 thang 6 nam 2010.
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SO Y TE HUNG YEN
TRUNG TAM KIEM SOAT BENH TAT

Co s6 2: S6 113, Puong Nguyén Téng Quai, Phuong Tran Lam, Tinh Hung Yén
DT:02273.832.639 - Email: khoaxncdchy @ gmail.com

Sé: /'/686-/2025/KQTN XN

Ngay tra két qua: 18/12/2025

KET QUA THU NGHIEM
I. Ly lich miu: '

Tén m§u~ Bia Twoi Dai Viét Pilsner:

Ngay gu’l mau: Ngay 26 téf“'ang 11 nam 2025
Maugul den, ph@ng thu n;ghwm Nga

L , TCVN4884-1; 2015

2. | Coliforms " TevNests :200%" | CFUml KPH
3. | B.coli ® 92422008 * | CFUMl KPH
4. | Saureus TCVN 4830-1: 2005 CFU/nl KPH
5.| S. faccalis 3351200UQDBYT | CFUhnl KPH
6. | Pacruginosa® | 33472000QDBYT | CFUMmI KPH
7. | Clperfiingens™  TCVN4991:2005 | CEUAm KPH
8. | TSBTNM- M | TCVN8275-1:2010 | CFUl KPH

Luu y: - Cdc két qua thir nghiém ghi trong phiéu nay chi cé gid tri déi véi mdu thie nghiém

- Khéng dugc trich dan mdt phin phiéu két qua thir nghiém néu khong cd sw ddng y bing van ban cia Trung tém Kiém sodt
bénh tdt tinh Hung Yén.

- Tén méu, 1én khdch hang dwoc ghi theo yéu cdu ctia noi giri mau

- Gidi quyét thic mdc, khiéu nai trong 07 ngay ké tir ngay tra két qua ghi trén phiéu két qua kiém nghiém

- * Chi tiéu dwgc céng nhan ISO/IEC 17025:2017

- ** Chi tiéu str dung nha tl’_chu phu

- *%k Chi tiéu/phép thir duwoc chi dinh phuc vu qudn Iy nha nuéc

Ban hanh l4n: 01 ' Trang: 172 BM-TT-11-03/XN




2. Chi tiéu hoa ly:

1.| Ham lugng Ethanol (2000) TCVN 8008:2009 | % V/v 5,1

5 D0 chua (tinh theo sornLNaOH |

IN trung hoa 100ml bi 5564:2009 mlL I8

Pham Thi Thu Ha

Liru y: - Cdc két qua thik nghiém ghi trong phiéu nay chi 6 gid tri d6i véi mau thie nghiém

Khong duoc trich dén mjt phan phiéu két qua thir nghiém néu khong cé sw déng y bang van ban ciia Trung tdm Kiém sodt
bénh tdt tinh Hung Yén.

- Tén méu, tén khdch hang duwoc ghi theo yéu cdu ciia noi giri mu

- ' Gidi quyét théc mdc, khiéu nai trong 07 ngay ké tir ngay tra két qua ghi trén phiéu két qua kiém nghiém
- * Chi tiéu dwoc céng nhan ISO/IEC 17025:2017

- ** Chi tiéu sir dung nha thau phu

- *** Chi tiéu/phép thw dwoc chi dinh phuc vu quan ly nha nwéc

Ban hanh 14n: 01 Trang: 2/2 BM-TT-11-03/XN



SO Y TE HUNG YEN
TRUNG TAM KIEM SOAT BENH TAT

Co 56 2: S8 113, Puong Nguyén Téng Quai, Phuong Tran Lam, Tinh Hung Yén
PT:02273.832.639 - Email: khoaxncdchy @ gmail.com

Ngay tra két qua: 11/2025

I. Ly lich miu:
Tén mau: Bia Twoi Pai Viét Bla
Nhan dién méu- TP02/26/

au: Nga?*“26 thang 11 ndm 2025
Mau gui den ph%)ng thu n,ghle» : Ngay-26thang 11 nam.2025

Ngay gui

. TCVN 4884-1 : 20]

2. | Coliforms ¢ Tevy 6828 2007 CFU/ml KPH
3. |E.coli® CFU/ml KPH
4. | Saureus  TCVNA830-1:2005 CFU/ml KPH
5. | S. faecalis ® 3351/2001/QD-BYT CFU/ml KPH
5. | Poemginos® - | 3347200QP-BYT | CFU KPH
7. | Clperfringens® L. TCVN 4991 : 2005 CFU/ml KPH
8. | TSBTNM- M TCVN 8275-1:2010 | CFUhil KPH

Luru y: - Cdc két qua thi: nghiém ghi trong phiéu nay chi cé gid tri ddi voi mdu thir nghiém

- Khéng duwgc trich dén mot phdn phiéu két qua thir nghiém néu khong cd su déng y bang vén ban ciia Trung tém Kiém sodt
bénh rat tinh Hung Yén.

- Tén mdu, tén khach hang dwoc ghi theo yéu cdu ciia noi giri méu

- Gidi quyét thic mdc, khiéu nai trong 07 ngay ké tir ngay tra két qua ghi trén phiéu két qua kiém nghiém

- * Chi tiéu duoc cong nhdn ISO/IEC 17025:2017

- ** Chi tiéu sir dung nha théu phu

- *%% Chi tiéu/phép thir duoc chi dinh phuc vu quan Iy nha nudc

Ban hanh lin: 01 ' Trang: 172 BM-TT-11-03/XN
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2. Chi tiéu hoa ly:

1.| Ham luong Ethanol (20°C)
D6 chua (tinh theo sb ml NaOH |
2. mL 1,78 |
3. mg/L 0,19
4. g/L 5,08
5. ta - % 13,1
Ghoi TRSVIR. W 53 st v T b T

o T SBTNM M 76 ong so bao tu nam men - moc

s. Pham Thj Thu Ha

Lwu y: - Cdc két qud thir nghiém ghi trong phiéu nay chi cé gid tri d6i vdi méu thir nghiém

- Khong duoc trich dén mot phan phiéu két qua thir nghiém néu khong cé sw dong y bang vin ban cia Trung tam Kiém sodt
bénh t4t tinh Hung Yén.

- Tén madu, tén khdch hang duoc ghi theo yéu cdu ciia noi giri mu

- - Gidi quyét thic mdc, khiéu nai trong 07 ngay ké tir ngay tra két qua ghi trén phiéu két qué kiém nghiém

- *Chi tiéu dwoc cong nhin ISO/IEC 17025:2017

- ** Chi tiéu sw dung nha théu phu

- *** Chi tiéu/phép thir duoc chi dinh phuc vu qudn Iy nha nudc

Ban hanh 1n: 01 ' Trang: 2/2 BM-TT-11-03/XN



Thanh phan: Nuoc, malt dai mach, hoa bia. D6 cdn: 5.8% thé tich.

Bdo quan: Tot nhat d nhiét d6 tu 0°C- 5 °C. USng ngon han & nhiét d6 t 8 °C- 10 °C.
Canh bao: Phu nif 6 thai, dang cho con bii, nguai dudi 18 tudi va lai xe khong dugc udng
UONG €O KIEM SOAT. Ngay san xuat va han sif dung: Xem trén nap lon.

Ingredients: Water, barley malt, hops. ALC: 5.8% VOL.

Best Storage: 0 °C - 5 °C. Drink better at temperatures between 8 °C - 10 °C

Warning: Pregnant or breastfeeding women, people under the age of 18 and drivers should not drink.
Controlled drinking. Date of production and expiry: See on the cap.

SEON %88 )TV

I1I0NL VId

3urjjew a135e) s, wnid[ag wouay
J[RUI PIISBOI WINIWAI

Made in Vietnam
UONGBIA | Thé tich thuc BIA-BIER-BIRRA

§20C

CO TRACH NHIEM | o' BEER-BIERE

San xudt tai Viét Nam béi CONG TY O PHAN TAP DOAN HUONG SEN Produced in Vietnam by Huong Sen Group JSC
Dia chi: S5 18 Trdn Thai Tong, Phudng BA Xuyén, Tp. Thai Binh, Tinh Thai Binh, Viét Nam Add: No. 18 Tran Thai Tong str, Bo Xuyen ward, Thai Binh city, Thai Binh
Dién thoai: 0227 3831010 - Website: www daivietbeer com vn province, Vietnam

Tel: +84 227 3831010 - Website: www daivietbeer com.vn

aLc. 5.8% vor.
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UONGBIA | The tich thuc

(0 TRACH NHIEM 1L
Sdn xudt tai Viét Nam bai CONGTY (O PHAN TAP DOAN HUONG SEN

Dia chi: 56 18, phé Trdn Thdi Tong, phuding Théi Binh, tinh Hung Yén, Viét Nam
i Website: www.daivietbeer com.vn. Dién theai: 0227 3831010

Thanh phén: Nudc, malt dai mach, hoa bia. D& ciin: 5.8% thé tich.

Bao quan: T6t nhit & nhiét 86 tir 0 °C- 5 °C Udng ngon hon & nhiét 8 tir8°C-10°C.
Canh bao: Phu nif 6 thai, dang cho con b, nguidi dudi 18 tudi va 14i xe khong dugc ubng.
UGNG CO KIEM SOAT. Ngaty san xust va han sif dung: Xem trén ndp lon

Ingredients: Water, barley malt, hops. ALC: 5.8% VOL.

Best Storage: 0 °C- 5 *C. Drink better at temperatures between 8°C- 10 °C.
Warning: Pregnant or breastfeeding women, people under the age of 18 and drivers should not drink.
Controlled drinking. Date of production and expiry: See on the cap.
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Made in Vietnam
BIA-BIER-BIRRA
BEER-BIERE

Produced in Vietnam by Huong Sen Group JSC

Add: No, 18 Tran Thai Tong str, Thal Binh ward,
Hung Yen province, Vietnam

Tek: +84 227 3831010 - Website: www.daivietheer com vn
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BLACK arc. 5.8% vor.

Premium roasted malt from Belgium's Castle Malting
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Thanh phan: Nudc, malt dai mach, hoa bia. D cdn: 5.8% thé tich

Bdo quan noi khé rdo va thodng mat, tranh dnh ndng mat troi. U6ng ngon hon & nhiét do tir 8°C- 10 °C.
Canh bao: Phu nif ¢6 thai, dang cho con bd, ngudi dudi 18 tudi va 14i xe khéng duoc udng

UONG €O KIEM SOAT. Ngay san xudt va han sif dung: Xem trén nép lon.

Ingredients: Water, barley malt, hops. ALC: 5.8% VOL.

Keep in dry and cool place, avoid direct sunlight. Best served at 8°C- 10 °C.

Warning: Pregnant or breastfeeding women, peopie under the age of 18 and drivers should not drick.
Controlled drinking. Date of production and expiry: See on the cap.
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Made in Vietnam

UONGBIA | ‘Thé tich thuc BIA-BIER-BIRRA

| §20°C N
COTRACH NHIEM | o BEER-BIERE
S&n xuat tai Viét Nam béi CONG TY CO PHAN TAP DOAN HUONG SEN Produced in Vietnam by Huong Sen Group JSC |
Dia chi: 56 18 Trén Théi Tong, Phuong BG Xuyén, Tp. Thai Binh, Tinh Thai Binh, Viet Nam Add: No. 18 Tran Thai Tong str, Bo Xuyen ward, Thai Binh city, Thai Binh
Dién thoai: 0227 3831010 - Website: www.daivietbeer.com.vn province, Vietnam

Tel: +84 227 3831010 - Website: www daivietbeer.com.vn
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nh bao: Phu it ci
UONG CO KIEM SOAT. N

Made in Vietnam }}

BIA-BIER-BIRRA |!
BEER-BIERE ||

Produced in Vietnam by Huong Sen Group JSC § |
Add: g 18T

| Website: Comy ai: (1227 3831010 £ 121 3531010« Website: .

BLACK atc. 5.8% vor

Premium roasted malt from Belgium's Castle Malting
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Thanh phén: Nudc, malt dai mach, hoa bia. D3 cdn: 5.8% thétich.
Bao quan: T8t nhat & nhiét 89 tir 0 °C -5 °C. Usng ngon hon & nhiét 49 tY8C - 10°C.
Canh bdo: Phy nif ¢ thai, dang cho con b, ngudi dui 18 tudi va Idi xe khdng dugc udng.
UBNG €O KIEM SOAT. Ngay san xuéit va han sit dung: Xem dudi d4y lon.

13

Ingredients: Water, barley malt, hops. ALC: 5.8% VOL.

Best Storage: 0°C - 5 °C. Drink better at temperatures between 8 °C- 10°C.

Warning: Pregnant o breastfeeding women, people under the age of 18 and drivers should not drink.
Controlied drinking. Date of production and expiry: See bottom of can.
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Thé tich thyc
620 °C
900 ml Made in Vietnam
UGNG BIA BIA-BIER-BIRRA
C0 TRACH NHIEM BEER-BIERE
San xudt tai Viét Nam bdi CONG TY G PHAN TAP DOAN HUONG SEN Pmdlxedilﬁlieuumbyuuonghn(‘nuplsc
Dia chi: 58 18 Trén Thdi Tong, Phubing BS Xuyén, Tp. Thai Binh, Tinh Théi Binh, Vit Nam. Add: No. 18 Tran Thai Tong str, Bo Xuyen ward, Thai Binh city, Thai Binh province, Vietnam.
Dién thoai: 0227 3831010 - Website: www.daivietbeer.comvn Tel: +84 227 3831010 - Website: www.daivietbeer.com.vn
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arc. 5.8% voL.

Premium roasted malt from Belgium's Castle Malting
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Thé tich thue
420°C

330 ml

UONG BIA
CO TRACH NHIEM

San xudttai Vit Nam bdi CONG TV CG PHAN TAP DOAN HUONG SEN
Dja chi: 55 18Trén Thdi Tong, Phwiog B3 Xuyén, Tp. Thai Binh, Tinh Thii Binh, Viét Nam.
Dién thoai: 0227 3831010 -Website: wwwdaivietbeer.com.vn

Sunjen s13sed s,wnid[ag wouy

Thanhphdis N6 mialt Gaimach, ioa bia. DECH: 5% thé tih,

Bdo quan: T6t nhit dnhidt 49 tt 0°C-5°C. Udng ngom hoh & nhidt 3 tr8°C-10°C.
GnhNu:Phl_anﬂhai,&ngchomnbﬁ.uw&idﬁ‘l&mﬂviﬁiulﬂ&ngﬂmﬁng
UGG CO KIEM SOAT. Ngay sén xust va han sif dung: Xem dudi dy fon.

Ingredients: Water, barley malt, hops. ALC: 5.8% VOL.
Best Storage: 0°C- 5 °C. Drink better at temperatures between 8 °C- 10°C.

Warning: Pregnant o breastfeeding women, peaple under the age of 18 and drivers should not drink.

Controlled drinking. Date of prodaction and expiry: See bottom of @n.
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Premium roasted malt from Be astle Malting
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Made in Vietnam

BIA-BIER-BIRRA
BEER-BIERE

Produced in Vietnam by Huong Sen Group JSC
Add: No. 18 Tran ThaiTong str, Bo Xuyen ward, Thai Binh city, Thai Binh province, Vietnam.
Tel:+84 227 3831010 - Website: www.daivietbeer.comyvn
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Thanh phan: Nudc, malt dai mach, hoa bia. Do cén: 5% thé tich.

Bao quan: T3t nhét & nhiét d6 tir 0 °C - 5 °C. Udng ngon hon & nhiét d6 tir8 °C - 10 °C.
Canh bdo: Phu nit 6 thai, dang cho con bii, ngudi du6i 18 tudi va I4i xe khéng dugc udng,
UGNG €O KIEM SOAT. Ngay san xust va han sit dung: Xem trén nip lon.

Ingredients: Water, barley malt, hops. ALC: 5% VOL.

Best Storage: 0 °C - 5 °C. Drink better at temperatures between 8 °C- 10 °C.

TTOA %S OV

UGNG BIA

CO TRACH NHIEM

Warning: Preg orb feeding people under the age of 18 and drivers should
Controlled drinking. Date of production and expiry: See on the cap.

Thé tich thuc ‘ — Made in Vietnam
$20°C BIA-BIER-BIRRA

BEER-BIERE

1 L Produced in Vietnam by Huong Sen Group JSC

$an xuat tai Viét Nam béi CONG TY C6 PHAN TAP BOAN HUONG SEN Add: No. 18 Tran Thai Tong str, Thai Binh ward,
Dia chi: S5 18, phd Trén Théi Tong, phudng Thai Binh, tinh Hung Yn, Viét Nam. Hung Yen province, Vietnam.

Website: www.daivietbeer.com.vn. Dién thoai: 0227 3831010

TTOA %S "DV

Tel: -84 227 3831010 - Website: www.daivietbeer.com.vn
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