CONG HOA XA HQI CHU NGHIA VIET NAM
Dgc Idp - Ty do - Hanh phiic

HO SO TU CONG BO
SAN PHAM: BIA TUOI DAI VIET BLACK

Tén co sd: Cong Ty Cb Phén Tép Doan Huong Sen

Dia chi: S6 18, Phé Trin Thai T6ng, Phuong Théi Binh, Tinh Hung Yén, Viét
Nam.

Dién thoai: 0227 3831010, Fax: 0227 3831231

Thanh phﬁn hd so:

1. Ban tu cong b6 san phdm.

2. Bang yéu cau k¥ thuét cia san phim.
3. MAu nhan san phim du kién.

4. Két quakidm nghlem san phim.

Hung Yén, ngay 06 thding 01 nim 2026




CONG HOA XA HQI CHU NGHIA VIET NAM
Doc 1ap - Tw do - Hanh phiic

BAN TU CONG BO SAN PHAM
S6: 02-BIA/HUONGSEN/2026

L. Thong tin vé to chirc, ¢4 nhan ty cong bo sin pham

Tén co s0: Cong Ty Cé Phan Téap Doan Huong Sen
Dia chi: S6 18, Pho Tran Thai To6ng, Phuong Thai Binh, Tinh Hung Yén, Viét Nam.
bién thoai: 0227 3831010, Fax: 0227 3831231

M sb doanh nghiép: 1000214733

IL. Théng tin vé san phim
1. Tén san phém: BIA TUOI DAI VIET BLACK
2. Thanh phén: Nudc, malt dai mach va hoa bia
3. Théi han si dung sin phim:
> Bia twoi Dai Viét Black
- Loai chiét lon c6 thé tl’cl} tr 250 ml dén 5 lit ¢6 sir dung quy trinh thanh trung nhanh:
Han sir dung 09 thang ké tir ngay san xuét.
- Loai chiét vao keg Inox c6 thé tichyt[r 10 lit dén 50 lit ¢6 str dung quy trinh thanh
trung nhanh: Han sir dung 90 ngay ké tir ngay san xuat.
- Loai chiét vao chai PET c6 thé tich tir 500ml dén 5 lit ¢6 str dung quy trinh thanh
trung nhanh: Han sir dung 3 thang ké tir ngay san xuat.
4. Hwéng dan siv dung va bio quin:
- Sir dung truc tiép, udng ngon hon & nhiét d 8°C - 10°C.
- Bao quan: - D0i véi nhin c6 chit Bia Tuoi: Bio quén t6t nhit & nhiét do tir 0°C - 5°C
- Déi v6i nhan kh(”)ng‘cé chit Bia Tuoi: Bao quan noi khé rdo va thoang
mat, tranh anh néng mat troi.
5. Canh bao: Phu nir c6 thai, dang cho con by, ngudi dudi 18 tudi va lai xe khéng duoc
ubng. Udng ¢6 kiém soét.
6. Quy cach déng géi va chit liéu bao‘ bi: Sén pham déng chai nhua, chai ,thfly tinh,
keg hodc lon kim loai phut hop véi yéu ciu vé ATVSTP. Thé tich tir 250ml dén 50 lit &

20°C. Khi van chuyén duoc dong trong thing carton, khay gidy carton c6 mang bao
ngoai hodc trong bao dira (ddi v6i cac san phdm lon va chai PET).




K‘hi vén chuyén xa trén 1 gi0 thi phai diing xe c6 thiing chita duoc gilt lanh dam bao yéu
cau.

III’. MAu nhin sin pham (dinh kém mdu nhan sin phdam hodc méu nhan sin phém dw
kien)

IV. Yéu ciu vé an toan thwe phim

T4 chirc, c4 nhan san xuét, kinh doanh thyc phdm dat yéu ciu vé& an toan thuc phdm
theo:

- Quy chuén k¥ thujt quéc gia s6 6-3:2010/BYT déi véi c4c san pham dd udng c6 con.

- Ngh§ di{lh 15/2018/ND-CP ngay 02/02/2018 cua chinh phu quy dinh chi tiét thi hanh
moét sO dicu ctia luét an toan thuc pham.

- Thong tu‘58/2014/TT-BCT ngdy 22/12/2014 quy dinh cap, thu hdi gidy chimg nhan
co sO du diéu kién an toan thuc phém thudc trach nhiém quan ly cua B6 Céng Thuong,.

- Tiéu chuén nha sén xuét dinh kém (trong trudng hop chua ¢6 quy chuin k):/ thué:c qudc
gia, Thong tur ctia cac by nganh, Quy chuén k§ thuét dia phuwong, Tiéu chuin quéc gia,

2
A

Tiéu chuén clia uy ban tiéu chudn thuc phim quéc té (Codex), Tiéu chuin khu vuce,
Tiéu chudn nuéc ngoai).

Chiing t6i xin cam két thuc hién day du céc quy dinh ctia phap luat vé an toan thuc
phdm va hoan toan chiu trach nhiém vé tinh phép 1y ctia hd so cong b va chit luong,
an toan thyc phdm déi véi san phim da cong bd./.

Hung Yén, ngay 06 thdng 01 nim 2026
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YEU CAU KY THUAT CUA SAN PHAM

1. Cac chi tiéu cim quan:

- Trang théi: 1ong

- Mau sdc: Mau Nau den (mau Caramen).

- Mui vi: thom dic trung clia san pham duwgc san xut tir malt, hoa bia, khong ¢6 mui vi la

2. Cac chi tiéu chit hrong chit yéu:
2.1 Chi tiéu hoéa ly

TT Tén chi tiéu Ponvitinh |  Muc cong bb
i Ham lugng chit hoa tan ban dAu tinh theo % 9% P 11.5- 145
Plato
2 | Ham lwong Ethanol tinh theo % thé tich & 20°C %V/v 50-6.5
Ham lugng CO» g/l 4.8-5.8
4 | Ham lugng Diacetyl mg/l <0.2
5 D chua tinh theo s6 ml NaOH 0.1N trung hoa ml NaOH 29
10ml bia khéng 16n hon 0.IN
2.2 Chi tiéu vi sinh
TT Chi tiéu thir nghiém Pon vj Gidi han t6i da
1 | TSVSVHK CFU/ml 107
2 | E.coli CFU/ml
3 | Cl.Perfringens CFU/ml
4 | Coliforms CFU/ml 10
5 S.faecal CFU/ml 0
6 | TSBT NM-M CFU/ml 10
7 P.aerugin(;sa CFU/ml
8 S.aureus CFU/ml
2.3 Chi tiéu kim loai ning
TT Tén chi tiéu’ Pon vi tinh Mikc tdi da
1 | Chi (Pb) 7 mg/l 0.05
Thicc (Sn) ap dung v&i sdn phim déng lon mg/l 150

2.4 Ham lwgng héa chit khéng _mong muén: Phu hop véi cac quy dinh: QCVN6-
3:2010/BYT. Quy chuin k¥ thuat quéc gia dbi vé6i cac san phim d6 ubng c¢6 con cia Bd Y Te

ban hanh ngay 03 thiang 6 nim 2010.
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SOY TE HUNG YEN
TRUNG TAM KIEM SOAT BENH TAT

Co 56 2: 86 113, Puong Nguyén Tong Quai, Phuong Tran Liam, Tinh Hung Yén
DT:02273.832.639 - Email: khoaxncdchy @ gmail.com

Sé: /,%36 /12025/KQTN-XN Ngay tra két qua: 11/2025

*

I. Ly lich miu:
Tén mau: Bia Twoi Pai Viét Bla
Nhén dién mau: TP02/2

Noi gti mau:
Dia chi: S6

1. TCVN4884-1:20] KPH
2. | Coliforms ¢ TCVN6§Z§8 2007 CFU/m KPH
3. | B.coli TCVN7 CFUhnl KPH
4. | Saureus TCVN4830-1: 2005 CFU/ml KPH
5. |'s. faccalis @ 3351/2001/QD-BYT CFU/nl KPH
6. | Paeruginosa® - | 33472000QD-BYT CFUnl KPH
7. | Clperfringens® #  TCVN 4991 : 2005 CFU/ml KPH
8. | TSBTNM- M TCVN 8275-1:2010 | CFUhnl KPH

Luwuy: - Cdc két qua thir nghiém ghi trong phiéu nay chi c6 gid tri déi véi mdu thir nghiém )

- Khéng duwoc trich dén mét phan phiéu két qua thir nghiém néu khéng cé sw dong y bang vin ban ciia Trung tém Kiém sodt
bénh tit tinh Hung Yén.

- Tén méu, tén khéch hang dwoc 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 qua kiém nghiém

- * Chi tiéu dwoc céng nhdn ISO/IEC 17025:2017

- ** Chi tibu sir dung nha théu phu

- ¥** Chi tiéu/phép thir duwoc chi dinh phuc vu quan ly nha nudc

Ban hanh I4n: 01 Trang: 1/2 BM-TT-11-03/XN




2. Chi tiéu hoa Iy:

.| Ham lugng Ethanol (20°C)

5 Do chua (tinh theo s mL NaOH

mL 1,78

IN trung hoa 100ml bia
3. mg/L 0,19
4. g/L 5,08
<3 5654991 |+ | 4% 13,1
Ghi chi @/S VHK ﬁ)ng so;é%(z sznh vdt hzeu khi %‘% - *‘%‘"‘i

ISBTNM-M: T6 ong so bao tir nam men - méc
% K{ E 2 “r'r

Luu y: - Cdc két qud thir nghzem ghi ‘trong phiéu nay chi cé gid tri doi véi mau thir nghiém

Khéng dugc trich dan mét phan phiéu két qua thir nghiém néu khéng cé sw dong y bang vén bén cia Trung tém Kiém sodt
bénh 1t tinh Hung Yén.

Tén méu, tén khdch hang duoc ghi theo yéu cdu ciia noi giri mdu

Gidi quyét théc mdc, khidu nai trong 07 ngay ké tir ngay tra két qua ghi trén Dphiéu két qua kiém nghiém
* Chi tiéu duoc cong nhén ISO/IEC 17025:2017
** Chi tiéu st dung nha théu phu

*** Chi tiéu/phép thir dugc chi dinh phuc vu quan ly nha nude

Ban hanh l4n: 01 Trang: 2/2 BM-TT-11-03/XN
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UONG BIA
C6 TRACH NHIEM

San xuiit tai Viét Nam bdi CONG TY (6 PHAN TAP DOAN HUONG SEN

Bja chi: 56 18Trén ThaiTong, Pdéng B Xuyén, Tp. Thai Binh, Tinh Thai Binh, Viet Nam.

Dién thoai: 0227 3831010 - Website: wwwdaivietbeer.com.vn

Thanh phai: Nitdc, mialt Gaimach, Goa bia: DECHR: 5.8% thé tidh:

Bdo quén: T6t nhét dnhiét 49 tir 0°C- 5°C. Udng ngon hon & nhiét 86 tr8°C-10°C.
Cénh béo: Phu nif c6 thai, dang cho con b, ngui dusi 18 tudi va i xe khéng dugc udng.
UONG €6 1 EM SOAT. Ngay san xust va han it dyng: Xem dudi 4y 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.
ﬁ Controlled drinking. Date of preduction and expiry: See bottom of @n. =
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Made in Vietnam

BIA-BIER-BIRRA
BEER-BIERE

Produced inVietnam by Huong Sen Group JSC

Add: No. 18 Tran ThaiTong str, Bo Xuyen ward, Thai Binh city, Thai Binh province, Vietnam.

Tel:+84227 3331010 - Website: www.daivietbeer.comvn

BLACK

um roasted malt from Belgium's Castle Malting

arc. 5.8% vor.
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1ONG CO KIEM SOAT. N
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BEER-BIERE ||
Huong Sen Group JSC
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Thanh phén: Nudc, malt dai mach, hoa bia. D6 cén: 5.8% thé tich.

Bao quan: Tt nhat & nhiét db tir 0°C- 5 °C. Udng ngon hon & nhiét d6 tir8 °C - 10 °C.
Canh bao: Phu nil ¢ thai, dang cho con ba, ngui dudi 18 tudi va I4i xe khéng dugc udng. |
UONG €O KIEM SOAT. Ngay sin xuit va han si dung: Xem trén ndp lon. i

{
Ingredients: Water, barley malt, hops. ALC: 5.8% VOL. ;’
‘,w"—\ Best Storage: 0 °C - 5 °C. Drink better at temperatures between 8 *C - 10 *C, ] H
a l ) £ i1so i - Warning: Pregnant or breastfeeding women, people under the age of 18 and drivers shouid not drink. b
W n g Controlled drinking. Date of production and expiry: See on the @p. i
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Made in Vietnam i
frose = Tl e ;
o e BIA-BIER-BIRRA |
| COTRACH NHIEM | 5y BEER-BIERE
Sdn xudt tai Viét Nam béi CONG TY 0 PHAN TAP BOAN HUONG SEN Produced in Vietnam by Huong Sen Group JSC 7
Dia chi: 53 18 Trdn Thdi Tong, Phuong 84 Xuyén, Tp. Thai Binh, Tinh Thai Binh, Viét Nam. Add: No. 18 Tran Thai Tong str, Bo Xuyen ward, Thai Binh city, Thai Binh
Bién thoai: 0227 3831010 - Website: www.daivietbeer com.vn province, Vietnam
Tel: +84 227 3831010 - Website: www.daivietbeer.com.vn
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BLACK aLc.5.8% vou.
Premium roasted malt from Belgium's Castle Malting




Made in Vietnam

The nich chue

UONG BIA
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UGNG BIA ! -'Ih(‘nn'-ch thuc
520 °C

L €O TRACH NHIEM 2L

Thanh phan: Nudc, malt dai mach, hoa bia. D6 ¢n: 5.8% thé tich

Bdo quan nai khé rdo va thodng mat, tranh dnh ndng mat troi. Uong ngon hon & nhiét d6 tir 8°C- 10 °C.
Canh bao: Phu nif ¢6 thai, dang cho con bu, nguéi dudi 18 tudi va 14i xe khdng duoc ubng.

UONG €O KIEM SOAT. Ngay san xudt va han sit 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, people under the age of 18 and drivers should not drisk
Controlled drinking. Date of production and expiry: See on the cap

Made in Vietnam

BIA-BIER-BIRRA
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 Thdi Tong, Phutng BS Xuyén, Tp. Thai Binh, Tinh Thai Binh, Viét Nam

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

Add: No. 18 Tran Thai Tong str, Bo Xuyen ward, Thai Binh city, Thai Binh
province, Vietnam
Tel: +84 227 3831010 - Website: www.daivietbeercom.vn
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BLACK arc. 5.8% voL.
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