CN Cong ty TNHH Daesang Viét Nam
Tai Hai Duong

S6: TB-19/Daesang/2026

CONG HOA XA HOI CHU NGHIA VIET NAM

Ddc 1ap - Tu do - Hanh phtc

Hai Phong, ngay 07 thdng 08 nam 2026
A 4
THONG BAO

V/v: Cép nhit thong tin san phim

Kinh givi: Chi cuc Phit trién ndng thén — S& ndng nghiép va Moi Truwong Hai Phong

Chi nhanh Cong ty TNHH Daesang Viét Nam tai Hai Duong chan thanh cam on su gitp d& va hd tro
ctia Quy Co quan trong sudt thoi gian vira qua.

- Can ct Thong tu 30/2026/TT-BYT ngay 09/07/2026 cua Bo Y té: Hudéng dan ndi dung, cach ghi
thanh phan dinh duorng gia trj dinh dudng trén nhan thuc phim;
- Céan clr Nghj dinh s 37/2026/ND-CP ngay 23/01/2026 cia Chinh phu: Quy dinh chi tiét mot sb didu
va bién phap dé td chuc hudng dan thi hanh Luat Chét luong san pham, hang hoéa;
- Can ¢t Nghi dinh s6 15/2018/ND-CP ngay 2/2/2018 cua Chinh phu Quy dinh chi tiét thi hanh mét
s diéu cuia Luat an toan thue pham

- Can clr nhu cdu hoat dong, san xuét kinh doanh cua cong ty TNHH Daesang Viét Nam;

Chung 161 tran trong thong bao dén Quy co quan vé viéc clip nhét ndi dung vé han sir dung trén tu cong
bd cling nhu tem nhén cua céc san phadm:Bénh gao Han Qudc O’Food va Tokpokki cha c4, cu thé nhur

sau:
STT San pham S6 tw cong b6 | N@i dung didu chinh Ly do

Banh gao Han Quéc Do cai tlen cong nghé

1 O’Food 69/Daesang/2026 san xuét va tdi uu héa

2 Tokpokki cha ca

26/Daesang/2026

Diéu chinh han sir dung
cua san pham tr 04
thing lén 06 thang,

quan 1y, chit lugng san
phém dugc nang cao,

dat két qua thir nghiém
han str dung 06 thang.

Trén trong!

Nai nhin:
1. Nhirirén
2. Luu van thu

DAI DIEN TO CHUC, CA NHAN
w""‘“‘ ~ L
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INS325, |

.,_2_:53
a (INS475)),

Gia tri dinh n__._m.:m trung binh trong 100 g

Huéng dan str dung:

+ Bao quan: Bao quan @ nhiét do 0 - 5°C. Sir dung hét
* Thang tin canh bao:
Khi

TAIHAI DUONG — =
, % C&m Glang.
sllo35304

» Tu véin khach hang: (024) 3768 0563
26:2026/DAESANG
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KOREAN RIC
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BANH GAO
HAN QUOC

v/ Cong nghé Han Quéc
v/ An toan thuc pham

KOREAN RICE CAKE '/

d.-}.l.l'l:l'ﬂ £0|

BANH GAO
HAN QUOC

v/ Cong nghé Han Quéc
v/ An toan thu'c pham

- Thanh phan: Gao (85%, sau ngam), nuéc, mudi, chat diéu chinh
do axit (INS270, INS325, INS330, INS575), can thife pham, chét
on dinh (INS414, INS471), dudng trehalose, dau dau nanh.

« Huéng dan sty dung: Dling dé nau mén Tokpokki, banh gao xag,
canh banh gao...

Gia tri dinh du@ng trung binh trong 100 g

+ Huéng dan bao qual

Bao quan & nhiét do 0 - 5°C. Ding hét sau khi md bao bi.

» Thong tin canh bao:

- San pham co chifa nguyén ligu cd nguon goc tir dau nanh. Khong
stf dung cho ngudi di (ing vdi bat ki thanh phan nao cla san pham.
- Goi hit oxy trong bao bi khong an d

- Hién tugng dong hoi nudc colthé xay ra do san pham cé d6 am
cao nhing khong anh hudng dén chat ludng.

- Cac cham den/ vang nhat trén banh gaolamaucua tam hodc cam
gao va hoan toan khéng anh hudng dén chat ludng san pham.

KHONG ! hien, rar 1h gao ¢

KHGI LUGNG TINH;

5009

MON AN DE XUAT

& Modn TokpoRRi truyén théing
« Nguyeén lid¢u: Banh gao Han Qudc 500 g, hamh bare (hofc hanh 1a),
/2 cit himh tay, cha cd 150 g, s6t tokpokki Han Quée vi truyén
théing 180 g, 500 ml nude.
« Ché bién:
1. Cho bénh gao, 56t tokpokki cling 500 ml nude vao
chao/ndi, dao déu. Bit bép.
2. Khi sdl, cho thém hanh tay, cha ca vao, dao déu.
Bun séi tiép trong 5 phit vai lita nho.
3. Cho hanh bare (hode hanh 14) thal nhé vao, dao déu, tat bip v thutmg thiic.

@ Mdn Tokpokki xién xie xich nudng

= Nguyén ligu: Banh gaoe Han Qude 500 g, xiic xich nho (cocktail)
500 g, s61 tokpokki vi trugén thding Han Qude 0'food 120 g (1g6i).

« Ché bign:

1. Lugic banh gao cho tdi khi banh gao bit ddu mém.

2. Rhia b& mit xiic xich, sau do lude tai khi chin,

3. Xién xuc xich va banh gao vao gue xién.

4. Quét nhe mit ldp diu vimg (diu me) mong én bé mit xign.

5. Lam niéng chéo, nutng/ap chao mdi miit 3-4 phiit toi khi b8 mit vang. Y
6. Rudi nude sot tokpokki déu Lén bé mat xién, trang trivéivimg v
hanh La cdt nho.

a;mu 680
HAN QUOC

Thudng thie ngay khi con néng!

« San pham cuia:

CONG TY TNHH DAESANG VIET NAM

Pho Séng Thao, phudng Thanh Miéu, tinh Phi Tho, Viet Nam

» San xuat tai:

CHINHANH CONG TY TNHH DAESANG VIET NAM TAI HAI DUGNG
L6 10.1 duding s6 1, khu céng nghiép Cam Bién - Ludng Dién,

xa Cam Giang, thanh phé Hai Phong, Viét Nam

= Tu' van khach hang: (024) 3768 0563

« San xuat theo so TCCS 69:2026/DAESANG - Xué't xur: Viet Nam

—
o Joveat
Dosd. Tty L Tob s vl g thys i g €8s i s
hirg g G 1 ey 65 Shmas By i i s vt
Jergga - Thirong hudu 8 z E

9353 056
HSD: 6 thang ke tir NSX

NSX:




BAO CAO KIEM TRA HAN SUf DUNG BANH GAO HAN QUOC O'FOOD

Nhén vién kiém tra Pai trwdng R&D

Tran Thj Soa _~—____Nguyén Thi Thu Thwong

I. MUC DICH THi NGHIEM
- Danh gia s én dinh v& chét long va an toan clia san phdm banh gao mat trong didu kién bao quan lanh (3-5°C)
=> Lam co’ s& d& xudt tang han st dung tir 4 thang 1én 6 thang.

IIl. PHYONG PHAP TIEN HANH

- Bugc 1: Panh gia xu huéng bién ddi clia san phém trong 8 tudn tai cac didu kign nhiét dd béo quan khac nhau nham xac dinh mdtc @6 n dinh clia san pham.
Banh gao dugc bao quan & céc diéu kign nhiét da: 35°C, 3°C, 7°C
_ Bwoc 2: Danh gia san pham thyc té tai cac mde lwu méu khac nhau (2 thang, 6 thang, 7 thang) @& xdc nhan chét lweng san phdm trong suét thei gian béo quan.
- Mau kiém tra:
+) M3u 1: B4i chirng, san xuét ngay 02/07/2026
+) M&u 2: L hanh trén thj treomg 2 thang, san xuét ngay 19/05/2026
+) MAu 3: Bdo quén lanh 6 thang, san xuét ngay 24/12/2025
+) M&u 4: Béo quan lanh 7 thang, san xuét ngay 29/10/2025

- Céc chi tiéu danh gid: Mau séc, do 4m, hinh thire, 46 mém déo, a6 bam sét, vi sinh (TPC, Y&M, LAB)
- Théi gian thye hién:
+ Test 8 tuan lién tuc & cac diéu kién bao quan khac nhau (Budc 1): Tir 05/11/2025 dén 05/01/2026
+ Danh gia san phém tai cac méc luu thyc té (Budc 2):  Tir 15/04/2026 dén 17/07/2026

Ill. KET QUA THU NGHIEM
1. Danh gia st &n dinh clia banh gao sau 8 tudn bio quén dé lam co s&

> Sebiéndbimausic:

Sau 8 tudn theo dai tai cac didu kién nhiét do khac nhau: 35°C, 3°C, 7°C, méau séc clia banh gao vén 4n dinh tét, cé mau tring nga dic treng.
> S bién a8 46 Am:

D6 &m gidm khong dang k& (<1%), chirng t6 cdu triic san phdm én dinh trong subt qua trinh b&o quan.

items : D& dm (%), 46 4m ban ddu 47.06% ' ;
Tudn 1 Tudn 2 Tudn 3 Tuldn 4 Tudn 5 Tuén6 Tuin7 |Tuing
;;ngé 48.93% 46.88% 46.82% 46.85% 46.71% 46.70% 46.66% |46.38%
N | amw 46.94% 46.86% 4685% | 4680% | 4677% | 46.72% |46.69%
5.'?,009 46.97% 46.93% 46.80% 46.76% 46.73% 48.71% 46.63% |46.55%
Két qua vi sinh sau 8 tudn : Sau B tudn bdo quén,chat lkong cam quan ctia banh gao van én dinh bt
Sample | Critical (051?27?025‘ Ag‘:,;g:;g;s | Banh gao vn duy tri dugc ngoal quan va dg mém déo tét.
TPC 0 CFUfg 0 CFU/g
1kg,
35°C Y&M 0 CFU/g 0CFU/g
Lactobacilus 0CFU/g 0 CFU/fg Sau B tudin bdo quén lai cc didu kién nhiét 46 khac nhau (3°C, 7°C va 35°C), sén phém duy tri dugc
TPC 0 CFU/g 0 CFU/g s 8n dinh v& mau sdc,dd 4m, chét lrgng cam quan va khéng phat hign sv phét trién ctia vi sinh vat.
5‘2(5:] Y&M 0 CFU/g 0CFU/g => Két qua cho thdy sdn phém cé dé én dinh tét trang qué trinh béo quan, tao co'sé dé tidp tuc
Lactobacilus 0CFU/g 0CFU/g dénh gid chét lwong san phdm tai cdc méc lvu mdu dai hon nham xdc djnh han str dung pha hop.
TPC 0 CFUig 0 CFU/g
5??3‘ YaM 0 CFUlg 0 GFUlg
Lactobacilus 0 CFU/g 0CFU/g




2 Dénh gia chét lvong thyc té cla banh gao tai cdc mée thei gian khac nhau
% 'Sy bibn aéi mau sic theo thai gian:

 Mbc thel gian: : Két qua ddnh gld mau séc. i

idu ddi ching Mau tréng nga dic trung, ddng déu, phii hap tidu chudn chétluong san phém,

M&u 2 thang Mau sée duy trl &n dinh, khéng ghi nhan sy thay ddi dang ké so véi thei diém ban dau,

Méu séc cb xu hudng gidm nhe g6 tréng, xudt hign sac vang nhe nhung vén aéng déu va

Méu 6 théng ndm trong gidi han chap nhan,
Mau 7 thén Mau séc tiép tc thay ddi nhe theo xu huéng ty nhién, ting rhe séc vang so v6i ban dau;
9 khong xudt hién &&m mau, bién mau bat thuéng hogc déu hiéu hu héng.
13N s.ll.lh.: . » Camquan:

Cae mAu dam bao an toan vé vi sinh vat Miu ddi chimng duy trl 3 mém déo va kha nang bam sét
(TPC, Y&M, LAB) tét nhét, M&u bao quan 6 thang co gidm nhe dé mém déo

nhung van gitr deoe cdu tric dai dac trung va kha nang

bam 6t tét, Miu 7 thang tiép tyc gidm nhe d& mém déo,

Mau 1 (Dl ching): 0 GFU/g cAu tric kém dan hdi hon so vél méu 6 thang, tuy nhién

sain phém vén dat mirc chip nhin vé cm quan.

Hgih thire

Méu 2 {02 théng): 0 CFU/g

M&u 3 (06 thang): 0 CFU/g

Mau sic

. 7
B§ mem déo < 0

M#u 4 (07 théng): 0 CFUlg | \/

Dg bam sbt
DB chiFNg w2 thAng -6 thang w7 thang

> Chudl Bién DI Vat Ly: Sy mét nwéc din aén teo ngét cu tric:

Thoi gian| D6 4m (%) ;Chiéu.dél (mm) | Pwong kinh (mm) Kkhéi lwgng (@) D6 tni mii quan b giva 45 Am vé thai gian )
- - = s Dya vae db thi méi quan hé gilra db am va thod gian:
Othang |  47.3 46,69 14.08 9.67 @ T
= e e Han s dung die
2thang |  46.50 46.72 14.01 9.6 «n o = =2 5'_'(‘;’;" PaN | Kién cia san phim
Y W S
Gthing| 44.84 46,25 13.87 9.46 P : L
45 443 6.7
7thang| 443 45.91 13.38 9.02 i e e .

+ Ma tran danh gia han st dung: Téng hop da chiéu

Chi tigu Méu 1{Déi chirng) | M3u 2 {2thdng) | Méu 3{6 thang) Méu 4 (7 thang)
Mau séc - thdm m¥ ¥ v ' W
66 & Kb 1wgna) v v v v
Do am- Hoa Iy v v A4 v E
Visiah - an toan v ' v v

o/ Dat mirc chdp nhan: luy nhidn ghi nhan xu hudng suy gidm nhe v chit 1vong so voi thei Giém 6 théng.

Qua két qua dénh gid do én djnh trong 8 tudn va két qua danh gid cac mau luu thue té dén 6 thang bdo quan lanh, san pham duy tri én djnh vé cdm quan, ¢ 4m, mau sic va
céc chi tiéu vi sinh déu dat yéu cdu. Péng thei, mau bio quéan 7 thang bdt ddu ghi nhan déu higu suy gidm chat lwgng cam quan, cho thay 6 théng van
nam trong khodng an toan va phi hep.

=5 Vi vily, dé xuét diéu chinh han str dung ctia san pham tir 4 thang Ién 6 thang khi bao quan ¢ 0-5°C.




BAO CAO KIEM TRA HAN SU’ DUNG SOT TOKPOKKI HAN QUOC V| TRUYEN THONG

Nhan vién kiém tra Poi tredng R&D
&
g
Pham Thi Xuyén Nguyén Thi Thu Thwong

1. MUC BiCH THi NGHIEM

- Ki&m tra han st dung cila SOT TOKPOKKI HAN QUOC V| TRUYEN THONG
Il. PHU'ONG PHAP TIEN HANH

- Bao quan mau & nhiét do 50°C va 60°C

- Cac chl tiéu kim tra: Mau sdc, cau tric, mii vi

- Ngay bét déu test: 6/10/2025
- Ngay két thuc test: 15/10/2025
- Ngay san xuét clia mau: 25/10/2024

- Thevi han st dung dwee tinh theo phrong phéap gia téc nhiét Arrhenius:
Dya trén the dd bién adi chét lrgng (k) ciia san pham tai cac mirc nhigt 4o 50°C va 60°C, xdy dyng méi quan hé giira In(k) va 1/T dé x4c dinh ndng lugng hoat héa (Ea)
Tir phurong trinh Arthenius, ngoai suy tbe d6 bién ddi chét lvong tai nhigt 4o bao quan thirc 1& va tinh th&i gian san phdm dat gioi han chat lvgng chép nhan duwoc, tir d6 xac
dinh th&i han st dung.
IIl. KET QUA THU NGHIEM

STORE AT 50°C__ STORE AT 60°C
| Temperatue Day Mau sic |CAutric| Muivi | Note | | Temperatue Day Mausdc | CAutric | Muiv| Note
0 day 4 5 4 0 day 4 5 4
1 day 4 5 4 1 day 4 5 4
2 days 4 5 4 60 2 days 3 5 4
Sét chuyén sang mau @d
3 days 4 ] 4 3 days 2 4 3 néu dam, mai heong yéu
50°C 4 days 3 5 3
7 days 3 4 3
8 days 3 4 3
S6t chuyén sang
9 days 2 4 3 mau d6 nau dam,
mui hwong yéu
. e A
| New sample | {:ample after test
| PR AT | I
Diém cam quan cia sét truyén théng tai 50°C Diém cam quan ctia sbt truyén théng tai 80°C
Mau sic Mau sic
5 5
) iy
o] day
e 2 (fay s i () Ay
a5 dAYS wadpen | day
adpeady (AYS a2 A2YS
w7 (lAYS e i3 dRYS
G vi AU tric =90 days MG vi b éu ric
pen aYS
D6 thi moi guan hi gilta 16e 46 phan ¢ng v3
i
NUmber of days of Slorage at 50°C 9 days D00 G002 L0002 OB GRS 008 QH0EL
Number of days of storage at 60°C 3 days " He RN
3 — o
Time from MEG to test date 346 ke
=> Shelf life i \"'\"“‘“\,_M
(theoretical result 32°C) 14.4 months g

25

=> Vay Sét tokpokki Han Quéc vi Truyén théng co thé ting han st dung lén 14 thang & nhigt dé thuong




BAO CAO KIEM TRA HAN SU¥ DUNG CHA CA

Nhan vién kiém tra Béi trwéng R&D

A

Yo

Pham Thj Xuyén

—__~Nguyén Thi Thu Thirong

1. MYC DICH THi NGHIEM

- Kiém fra han s dung clia mau cha ca lat SND liét tring
. PHWONG PHAP TIEN HANH

- Bdo quén mu & nhiét 4o 30°C, 50°C va 60°C

- Céc chi tigu kidm tra: Mau séc, cAu tric, mii clia cha c
- Thei han st dung dwoc tinh theo phuong phap gia tbc nhiét Arrhenius:

Dua trén thc @@ bién dbi chit luong (k) clia sén phim tai cac mie nhigt 46 30°C, 50°C va 60°C, xay dyng mbi quan hg gitra In(k) va 1/T a8 x&c dinh
nang Ivong hoat héa (Ea). Tl phuong trinh Arthenius, ngoai suy téc do bién a8l chét Iugng tai nhist dé bo quan thic t8 va tinh tha gian san phdm
dat gi6i han chét Ivgng chép nhan dugc, tr d6 xéc dinh thoi han st dung.

. KET QUA TH(? NGHIEM
- Ngay sx: 04/08/2025
- Ngay bt du test: 04/08/2025

- Ngay két thic test: 11/11/2025
1. Két qua cam quan, hoéa Iy
: S "TBAO QUAN O B0C TBAO QUAN O STORE AT 60°C_
Kt oo - e G Shitde | Nobs e e e
bao quan | r{géy-:hu- Mau sic i Céu triic Mai v bas gudn | thiv Mau séc | Cutric 1 _Mul.v_[_ :
0 days 5 5 5 0 days 5 5 5
7 days 5 5 S 7 days 5 5 5
14 days 5 5 5 14 days 4 5 5
21 days 5 5 5 21 days 4 5 §
28 days 5 5 5 e 28 days 4 5 4
35 days 4 5 5 35 days 3 4 4
42 days 4 5 4 42 days 3 4 3
50 days 4 5 4 44 days 2 4 3
Rty : : : Vang néu Giam mi
50°C 60 days 4 5 4 dam
63 days 4 5 4
70 days 3 4 4
77 days 3 4 3
B4 days 3 4 3
88 days 3 4 k
93 days 3 4 3
100 days 2 4 3
Vang néu dam Giam mui
Sensory score of the sample at 50°C Sensory score of the sample at 60°C
el s wpen? dgis e |4 days el dave eI davs @i days sl duye o) (a5 T v el 14 vy w08 s wion s days s £2 dlays
e 50 s vl S Qs i) Ly e oy el O3 v e 100 days )
M st
2. Két qua vi sinh
Chitisu’ Tiéu chudn Start (09/01/2025) End (04/02/2025)
TPC o] 0
Men mbc 0 0
3, Tinh todn
$6 ngay bao quan & 50°C 100 ngay
S6 ngay bdo quan & 80°C 44 ngay
Thai gian t ngay thanh triing (61 ngay bat diu test 0 ngay
=> Han sir dung (Iy thuyét tai 32°C) 16.7 thang

Thao ludin va § kién

Méu ché ca it Sannadie tiét tring phong R&D @& kiém tra va dua ra két ludn han st dung dat 16.7 théng tai nhigt db thutng, chét luvgng

sdn phdm sé 6t hon khi duwgc bdo qudn lanh (0-5°C) hodic lanh dong.




