NEO NAM VIET CO., LTD - NANG TAM NONG SAN VIET

NEDO NAM VIET

- Head: 72/2B Banh Van Tran, Ward 7, Tan Binh Dist, HCMC / Phone: (028) 3977 0571

TINH BOT BIEN TINH TAPFIL-35
I.TIEU CHUAN KY THUAT (TECHNICAL DATA SHEET):

Chi tiéu héa ly (Physicochemical properties):
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(@) STT  Chéc chi tiéu kiém tra Ponvi Quy cach Phwong phap kiém tra
! (Item) (Test parameter) (Unit)  (Specifications) (Test method)
_l Min Max
— 1 Ham luong tinh bot (Starch) % 85.0 - TCVN 9935:2013
LL 2 Do am (Moisture) % - 13.0 TCVN 9934:2013
al 3 b6 déo (Viscosity) BU 650 - Brabender 6% (micro)
<[ 4 Db min (Fineness) % 99.0 - TCVN 4828-1:2009
|— 5 Tap chét (Impurity) % - 0.1 TCVN 4587-88
6 Do trang (Whiteness) % 90.0 - ISI 44-1e
—— 7 Tro (Ash) % - 0.2 TCVN 9939:2013
8 Céac nhdm acetyl (Acetyl groups) % - 2.5 QCVN 4-18:2011/BYT
P, 9 Ham lugng vinyl acetat (Vinyl acetate content) mg/kg - 0.1 QCVN 4-18:2011/BYT
< > 10 Ham luong phosphat tinh theo phosphor % = 0.04 QCVN 4-18:2011/BYT
(Phosphate content in terms of phosphorus)
m 11 Do thay thé (Degree of substitution) - 001 0.05 QCVN 4-18:2011/BYT
12 pH - 4.5 7.0 AOAC 943.02
< 13 S02 mg/kg - 10.0 QCVN 4-18:2011/BYT
I_ Chi tiéu vi sinh (Microorganism properties):
STT  Chéc chi tiéu kiém tra Ponvi Quy cach Phwong phap kiém tra
(f) (Item) (Test parameter) (Unit)  (Specifications) (Test method)
Min Max
1 Mesophilic Aerobic Bacteria 35°C, 48h CFU/lg - 108 I1SO 4833:2003
< 2 Coliforms CFU/lg - 10° AOAC 966.24:2005
3 S. Aureus CFU/lg - 102 AOAC 987.24:2007
U 4 Clostridium Perfringens CFU/g - 102 AOAC 976.30:2000
5 B. Cereus CFU/g - 102 TCVN 980.31:2005
O 6 Yeast and Moulds CFU/lg - 10° TCVN 5166-1990
7 E.Coli CFU/g - 102 AOAC 966.24:2005
D Chi tiéu kim loai nang (Heavy metal properties):
STT  Céc chi tiéu kiém tra Ponvi Quy cach Phwong phap kiém tra
< (Item) (Test parameter) (Unit)  (Specifications) (Test method)
Min Max
I— 1 Lead (Pb) mg/kg - 2.0 QCVN 4-18:2011/BYT
Chi tiéu doc t6 vi nAm (Mycotoxin properties):
D STT  Céc chi tiéu kiém tra Ponvi Quy cach Phwong phap kiém
(Item) (Test parameter) (Unit)  (Specifications)  tra (Test method)
I I I Min Max
— 1 Aflatoxin mg/kg - 5.0 QCVN 8-1:2011/BYT
I I 2 Total aflatoxin mg/kg - 10.0 QCVN 8-1:2011/BYT
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NEO NAM VIET CO., LTD - NANG TAM NONG SAN VIET

Head: 72/2B Banh Van Tran, Ward 7, Tan Binh Dist, HCMC / Phone: (028) 3977 0571

TINH BOT BIEN TINH TAPFIL-35

ILLDAC TINH (CHARACTERISTIC):

v' St dung nhu mét tac nhan két cau lam dic trong lai trong viéc ché bién céc loai thuc pham

an lién, thirc an nhanh (banh mi, mi g6i, mi sgi...)

Used as a thickening texture agent in the preparation of instant foods, fast foods (bread,
instant noodles, noodles, etc.)

Sir dung nhu mét tc nhan gitp 6n dinh trong viéc 1am dic déo thyc pham.

Used as agent to stabilize in food thickening.

111.NGANH HANG VA UNG DUNG (GRADE & APPLICATION):

v

v

Nganh hang: Thuc pham.

Grade:Food.

Ung dung: Puoc tng dung phd bién trong cac san pham do hop, Twong 6t, Twong Ca, Tuong
Pen, Céac Loai Nudc Sot, Thit Vién, Ca Vién....

Application: Widely used in canned products, Chili Sauce, Ketchup, Black Sauce, Sauces, Meatballs,
Fish Balls.....

IV.DONG GOI VA BAO QUAN (PACKAGING & STORAGE):

v

v

Dong goi: Bao gidy: 25kg; Bao PP: 25kg, 50kg; Bao jumbo: 850kg.
Packaging:Paper bag: 25kg; PP bag: 25kg, 50kg; Jumbo bag: 850kg

Bao quan: Noi kho rao sach sg&, tranh nuéc, am wét, nhiét do cao.

Storage: Keep in clean and dry place, away from water, humidity, high temperature.

V.HAN SU DUNG (SHELF LIFE):

v

Hai nam ké tir ngay san xuat.
2 years from production date.

azation g
¥ or %,

B3, /
QQ

\nernatjg,
ffﬂugz“‘lﬁ

9001:2015

272



