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L&i néi dau
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QUY CHUAN KY THUAT QUOC GIA
DOI VOI SAN PHAM DINH DUONG CHE BIEN
TU NGU COC CHO TRE TU 6 BEN 36 THANG TUOI
National technical regulation

on processed cereal-based foods for infants from 6" month on and young children up to 36
months of age

. QUY BINH CHUNG
1. Pham vi diéu chinh

Quy chudn nay quy dinh cac chi tiéu chat lwong, an toan thwec phdm va yéu cau déi vai viéc quan ly
san pham dinh duwéng ché bién tir ngii cdc cho tré tir 6 dén 36 thang tudi.

2. B6i twong ap dung
Quy chuén nay ap dung dbi véi:

2.1. Cac tb chirc, ca nhan nhap khau, san xuét, kinh doanh cac san pham dinh dudng ché bién tir
ngi cbc cho tré tir 6 dén 36 thang tudi tai Viét Nam;

2.2. Co quan quan ly nha nwéc co lién quan.
3. Giai thich ttr ngir va ky hiéu viét tat
Trong Quy chuén nay, cac tir ngl va ky hiéu viét tdt dwdi day dwoc hiéu nhw sau:

3.1. S&n pham dinh dwéng ché bién tir ngli cbc cho tré tr 6 dén 36 thang tudi: s&n pham dwoc ché
bién chd yéu tir moét hodc nhiéu loai ngii coc xay, trong d6 ngii cdc chiém it nhat 25% thanh phan hén
hop cudi cung tinh theo khéi lwong chét khd. San phdm dinh duwéng ché bién tir ngii cbc cho tré tir 6
dén 36 thang tudi dwoc phan loai thanh cac nhém nhu sau:

3.1.1. S&n pham chira ngii cbc dwoc &n kém véi sira hodc san pham dinh dwéng dang ldng thich hop
khac;

3.1.2. Ngii cbc c6 bd sung thwc phdm giau protein, dwoc an kém véi nwéc hodc cac san phdm dinh
duwdng dang 1dng thich hop khac khéng chira protein;

3.1.3. My (pasta) &n sau khi ndu chin bang nwéc hodc sdn phdm dang I1dng thich hop khac;

3.1.4. Banh mi gion (rusk) va banh quy (biscuit) an truc tiép hodc nghién; cé thé dung kém véi nuéc,
stra hodc cac san pham dang 16ng thich hop khéc.

3.2. PER (Protein Efficiency Ratio): Hiéu qua st dung protein.
3.3. CODEX: Uy ban Tiéu chuan héa thuc phdm quéc té.

3.4. GMP (Good Manufacturing Practice): Thwc hanh san xuét tét.
Il. QUY DINH VE KY THUAT

1. Thanh phan co ban

1.1. Yéu cau chung

- Cac san pham quy dinh tai Khoan 3.1, Phan | ciia Quy chuan nay, dwoc ché bién tir mot hodc nhiéu
loai ngli coc xay nhuw: lGa mi, gao, lua mach, yeén mach, lia mach den, ngd, k&, lia mién (sorghum) va
kiéu mach (buckwheat). Ngoai ra, nguyén liéu ché bién cé thé bao gbm dau (dd), ct cé tinh bot (cu



dong, khoai lang hoc san) hoac cay than co tinh bot; hat cé dau véi ty 16 nhd hon. Cac thanh phan
phai bdo ddm chat lwgng, an toan thwc pham theo quy dinh.

- Qua trinh xt ly va sy kho phai dwoc thyc hién dé giam thiéu nhirng ton that vé gia tri dinh dwéng,
dac biét vé chat lwgng protein.

- D6 4m cua san pham tuan thi nguyén tdc GMP dbi vai tirng nhom san pham riéng. D6 am phai dat
duwoc & mire han ché t6i da sy phat trién cla vi sinh vat, ddng théi ddm bao gidm thiéu mue ton that
gia tri dinh dwéng clia san pham.

1.2. Nang lwong

Pon vi Toi thiéu Téi da
kcallg 0,8 -
kJ/g 3,3 -

1.3. Thanh phan dinh dwéng
1.3.1. Ham lwong protein

Chi s6 hoa hoc clia protein trong nguyén liéu phai dat t6i thiéu 80% so voi casein chudn hoac chi s6
PER cua protein trong hon hop phai dat toi thieu 70% so voi casein chuan. Chi dwgc bo sung acid
amin dang déng phan L v&i ty 1é phu hop vao san pham dé cai thién gia tri dinh dwéng cda hon hop
protein.

Ham lwong protein phai dap (rng cac yéu ciu sau:

Nhém san pham Téi thiéu® Téi da®@
g/100 kcal g/100 kJ g/100 kcal 0/100 kJ
San pham quy dinh tai Diém 3.1.2, Phan | 2,0 0,48 5,5 1,3
clia Quy chuan nay
San pham quy dinh tai Diém 3.1.4, Phan | 1,5 0,36 5,5 1,3
clia Quy chuan nay
® Péi voi lwong protein bd sung
@ Péi v&i ham lwong protein trong san pham
1.3.2. Ham lwong lipid
Ham lwong lipid phai dap ng yéu cau sau:
Nhém san pham T6i thiéu Téi da
g/100 kcal g/100 kJ g/100 kcal g/100 kJ
San pham quy dinh tai Biém 3.1.2, Phan | - - 4,5 1,1

ctia Quy chuan nay @

San pham quy dinh tai Diém 3.1.1 va - - 3,3 0,8
Diém 3.1.4 Phan | ctia Quy chuén nay

® Néu ham lwgng lipid 16n hon 0,8 g/100kJ (3,39/100 kcal) thi ham Iwgng acid linoleic va acid lauric
trong san pham phai dap (rng nhw sau:

Pon vi T6i thiéu T6i da
Ham Iwong acid linoleic (dwéi dang triglycerid-linoleat)
mg/100 kcal 300 1.200
mg/100 kJ 70 285
Ham Iwong acid lauric
%/lipid tong sb - 15
Ham Iwong acid myristic
%/lipid tbng sb - 15

1.3.3. Ham lwong carbohydrat

- Néu san pham quy dinh tai Biém 3.1.1 va biém 3.1.4 Phan | cia Quy chuan nay s dung sucrose,
fructose, glucose, xird glucose hodac mat ong thi phai dap trng cac yéu cau sau:

DPon vi

Toi thiéu

Téi da




Téng lwong carbohydrat bé sung (ttr cac ngudn néu trén)

0/100 kcal - 7,5
9/100 kJ - 1,8
Lwong fructose b6 sung

0/100 kcal - 3,75
9/100 kJ - 0,9

- Néu san pham quy dinh tai Diém 3.1.2, Phan | clia Quy chuadn nay st dung sucrose, fructose,
glucose, xird glucose hodac mat ong thi phai dap ng cac yéu cau sau:

Don vi Téi thiéu T6i da

Téng lwong carbohydrat bé sung (ttr cac ngudn néu trén)

g/100 kcal - 50

/100 kJ - 1,2

Lwong fructose b6 sung

g/100 kcal - 2,5

/100 kJ - 0,6

1.4. Ham lwoeng vitamin

Pon vi Toi thiéu Téi da Ghi chu

Vitamin B1 E)é[ v&i 04 nhom san pham phan loai trong Khoan 3.1,

19/100 keal =0 - Phan | cia Quy chuan nay.

1g/100 kJ 12,5 -

Vitamin A - Tinh theo retinol twong dwong

1g/100 keal 60 180 | - B6i voi nhom san phdm quy dinh tai Diém 3.1.2, Phan |
CL’J_a Quy chuan nz‘gﬂy va E:éc nhém s?n phém l(hécz quy dinh

1g/100 kJ 14 43 t/?tlaﬁicr)]ag 3.1, Phan | cda Quy chuan nay, néu cé bd sung

Vitamin D E)f‘)i v&i nhém san pham quy dinh tai biém 3.1.2, Phan !

HG/L00 keal ! 3| aikhodn 3.1, Pham | oa Quy chuan Ray, néu o6 bs sung

1g/100 kJ 0,25 0,75 vitamin D

Cac dang vitamin bd sung vao san pham dinh duéng ché bién tlr ngii cdc danh cho tré tiv 6 dén 36
thang tudi theo quy dinh cGa Bo Y té. Trong trudng hop chwa cé quy dinh ciia Bo Y té thi thuc hién
theo hwéng dan cia CODEX tai CAC/GL 10-1979, Rev.1-2008 Advisory List of Mineral Salts and
Vitamin compounds for Use in Foods for Infants and Children (Danh muc khuyén céo vé cac hop chat
vitamin va muéi khoang st dung trong thuc phdm danh cho tré so sinh va tré nhd).

1.5. Ham lwgng chat khoang

Pon vi To6i thiéu Téi da Ghi chu
Natri Doi v&i 04 nhom san pham phan loai trong Khoan 3.1,
mg/100 keal - 100 Phan | cia Quy chuan nay.
mg/100 kJ - 24
Calci
mg/100 kcal - 80 Déi voi nhom sén pham quy dinh tai Diém 3.1.2, Phan |
mg/100 kJ - >0 cta Quy chuan nay.
mg/100 kcal - 50 Chi ap dung di v&i nhém san pham quy dinh tai Diém
mg/100 kJ - 12 3.1.4, Phan | cia Quy chuan nay, khi dung kém vé&i sira.

Cac dang chat khoang bd sung vao san pham dinh duéng ché bién tir ngti cdc danh cho tré tr 6 dén
36 thang tudi theo quy dinh ctia Bd Y té. Trong trwdng hop chwa cé quy dinh ciia Bo Y té thi thwc hién
theo hwéng dan cia CODEX tai CAC/GL 10-1979, Rev.1-2008 Advisory List of Mineral Salts and
Vitamin compounds for Use in Foods for Infants and Children (Danh muc khuyén céo vé cac hop chét
vitamin va muéi khoang st dung trong thuc phdm danh cho tré so sinh va tré nhd).




2. Céac thanh phan tuy chon

Ngoai cac thanh phan quy dinh trong Khoan 1.1, Phan Il cia Quy chuén nay, c6 thé st dung cac
thanh phan khac thich hop cho tré tir 6 dén 36 thang tuoi.

Chi dwoc str dung vi sinh vat sinh L(+) acid lactic.

Néu san phdm chira mat ong hodc xird tr nhwa cay phong thi qua trinh ché bién can phai bdo dam
diét dwoc cac bao t&r Clostridium botulinum.

3. Hwong liéu

Pon vj Toi thiéu Toi da Ghi chu

Chiét xuat hoa qua tw nhién va chiét xuat vanilla

mg/100g - GMP

Ethyl vanillin va vanillin Doi voi san pham da pha ché
- theo hwdng dan cua nha san

mg/100g i xuét dé& s dung truc tiép

4. Yéu cau doi v&i san pham khi str dung

- Khi ché bién theo hwéng dan st dung ghi trén nhan, cac thwc phdm ché bién tr ngli céc phai phi
hop cho viéc an bang thia cho déi twong tré thich hop (tr 6 dén 36 thang tudi).

- Banh mi gion (rusk) va banh quy (biscuit) c6 thé dwoc dung & dang kho gé khuyén khich tré nhai
hoac co thé dwoc st dung duéi dang I6ng bang cach tron véi nwéde hodc chat 1dng thich hop khac, co
do sét twong tw nhw ddi véi ngl coc dang khé.

5. Xt ly bang btrc xa ion va str dung cac chat béo hydro hoa ban phan

- Khéng dwoc x( ly bang birc xa ion déi véi sdn phdm va cac nguyén liéu dé san xuét.
- Khéng dwoc sir dung chét béo hydro hoa ban phan cho cac san phdm nay.

6. Phu gia thwc pham

Cac chét phu gia thwc phadm st dung trong san phdm dinh dwdng tir ngl cbc cho tré tir 6 dén 36
thang tudi theo quy dinh ctia Bo Y té.

7. Chét nhiém ban
7.1. Dw lwong thudc bao vé thwe vat

San pham phai dwoc ché bién theo nguyén tdc GMP dé khong con tdn dw thubc bédo vé thuc vat (da
duwoc sir dung trong san xuét, bdo quan hodc x Iy nguyén liéu thd/thanh phan thwc phdm). Trong
trwdng hop vi li do ky thuat van con ton dw thubc bado vé thue vat thi ham lwgng cla chung phai dwoc
gidm t6i da c6 thé dé dap wng theo quy dinh hién hanh.

7.2 Kim loai nang

Theo QCVN 8-2:2011/BYT Quy chuén k¥ thuat quéc gia déi véi gi¢i han & nhiém kim loai ndng trong
thwe pham.

7.3. Doc t6 vi nam

Theo QCVN 8-1:2011/BYT Quy chudn k¥ thuat qudc gia dbi véi gidi han 6 nhiém doc té vi ndm trong
thwe pham.

7.4. Melamin

Pon vi Toi da Ghi cha
mg/kg 2,5
7.5. Chat nhiém ban khac

Khéng dwoc chira tén dw hormon, khang sinh va cac chat 6 nhiém khac, dic biét khéong dwoc chiva
cac chét c6 dwoc tinh.

8. Vi sinh vat

Theo QCVN 8-3:2012/BYT Quy chuén ky thuat quéc gia d6i voi gidi han 6 nhiém vi sinh vat trong
thwe pham.

9. Ghi nhén

Viéc ghi nhan cac san pham san pham dinh dudng ché bién tir ngti céc cho tré tir 6 dén 36 thang tudi
phai theo dung quy dinh tai Nghi dinh so 89/2006/NB-CP ngay 30 thang 8 nam 2006 cua Chinh phu
vé nhan hang hoa, cac van ban hwéng dan thi hanh va cac quy dinh cta phap luat.



. PHWONG PHAP LAY MAU VA PHUONG PHAP THU
1. LAy mau

L4y mau theo hu’é’ng‘dén tai Thong tw 16/2009/TT-BKHCN ngay 2 thang 6 nam 2009 cla B6 Khoa
hoc va Coéng nghé vé huong dan kiem tra Nha nwdc ve chat lwgng hang hoa lwu thdng trén thi
treong; Thong tw 14/2011/TT-BYT ngay 01 thang 4 nam 2011 cla Bo6 Y té vé huwong dan chung vé
ldy mau thwe phdm phuc vu thanh tra, kiém tra chat lwong, vé sinh an toan thwc phdm va cac quy
dinh khac cuia phap luat co lién quan.

2. Phwong phap thir

Yéu cau ky thuat quy dinh trong Quy chuén nay duoc thir theo cac phwong phap trong Phu luc clia
Quy chuan nay (cac phwong phap nay khong bat budc ap dung, cé thé sir dung phwong phap tha
khac twong dwong)

Trong trvong hop can kiém tra cac chi tiéu chwa quy dinh phwong phap thir tai Quy chuan nay, Bo Y
té sé quy dinh can cl theo cac phuwong phap hién hanh trong nwéc hoac nwéc ngoai da dwoc xac
nhan gia tri st» dung.

IV. QUY DINH VE QUAN LY
1. Céng bd hop quy

1.1. San ph&m dinh dwéng ché bién tlr ngii cbc cho tré tir 6 dén 36 thang tudi trwéc khi nhap khau,
san xuat, kinh doanh trong nwéc phai dwoc cong bd hop quy phu hop véi cac quy dinh tai Quy chuén
nay.

1.2. Phuwong thtc, trinh tw, thd tuc cdng bd hop quy dwoc thwc hién theo Nghi dinh sé
38/2012/ND-CP ngay 25 thang 4 ndm 2012 ctGa Chinh pha quy dinh chi tiét thi hanh mét sb diéu
cta Luat an toan thwc phdm, Thong tw sb 19/2012/TT-BYT ngay 11 thang 9 nam 2012 cta Bo Y
t& hwong dan viéc cong bd hop quy va cong bd phu hop quy dinh an toan thwe phdm va cac quy
dinh khac cta phap luat.

2. Kiém tra vé chét lwgng

Viéc kiém' tra chat lwgng, vé sinh an toan déi voéi san phadm dinh dwéng ché bién tir ngii cde cho
tré tir 6 dén 36 thang tudi phai dwoc thwe hién theo cac quy dinh cla phap luat.

V. TRACH NHIEM CUA TO CHU'C, CA NHAN

1. T6 chirc, ca nhan san xuét, nhap khau, kinh doanh san phdm dinh dwéng ché bién tir ngi céc
cho tré tr 6 den 36 thang phai cong bo hop quy phu hop voi cac quy dinh ky thuét tai Quy,chuén
nay, dang ky ban cong bo hgp quy tai co quan quan ly nha nudc co t,hém quyén theo phan cap cla
B6 Y té va bdo dam chat lvgng, an toan theo dung néi dung da cong bo.

2. T6 chtre, ca nhan chi dwoc san Xuét, nhép,khéu, kinh doanh sén'phém dinh duéng ché bién t ngdi
cOc cho tré tlr 6 dén 36 thang sau khi hoan tat dang ky ban cong bo hep quy va bado dam chat lvgng,
an toan, ghi nhan phu hgp véi cac quy dinh clda phap luat.

VI. TO CHU’'C THUC HIEN

1. Cuc An toan thuc pham chd tri, phdi hop véi cac co quan chirc nang co lién quan hwong dan trién
khai va t6 chtrc viéc thyc hién Quy chuan nay.

2. C&n c vao yéu cau quan ly, Cuc An toan thwc phdm cé trach nhiém kién nghi B Y té sira dbi, bd
sung Quy chuén nay.

3. Trwdng hop céc tiéu chuan yé quy dinh phéap luat dwgc vién dan trong Quy chuan nay co sw thay
ddi, bb sung hodc dwoc thay thé thi ap dung theo van ban phap luat dé.

PHU LUC

DANH MUC PHU’O’N‘G PHAP THU’ QAC CHI TIEU E)(?I VO’I’SAN PHAM DINH DUONG CHE BIEN
TU NGU cOC DANH CHO TRE TU 6 BEN 36 THANG TUOI
|. Protein

1. TCVN 8125:2009 (ISO 20483:2006) Ngii cbc va dau d6 — Xac dinh ham lwong nito' va tinh ham
lwvong protein thd — Phwong phap Kjeldahl.

2. 1SO 16634-2:2009 Food products — Determination of the total nitrogen content by combustion
according to the Dumas principle and calculation of the crude protein content — Part 2: Cereals, pulses
and milled cereal products

3. AOAC 960.48. Protein Efficiency Ratio



II. Lipid

4. TCVN 6555:1999 (ISO 7302:1982) Ngii cbc va san pham ngii céc — Xac dinh tbng ham Iwvong
chat béo

5. AOAC 996.06 Fat (Total, Saturated, and Unsaturated) in Foods. Hydrolytic Extraction Gas
Chromatographic Method

6. 1SO 23065:2009 Milk fat from enriched dairy products — Determination of omega-3 and omega-6
fatty acid content by gas-liquid chromatography

7. AOAC 992.25 Linoleic Acid in Ready-To-Feed Milk-Based Infant Formula. Gas Chromatographic
Method

Ill. Carbohydrat
8. AOAC 986.25 Proximate Analysis of Milk-Based Infant Formula
IV. Vitamin

9. TCVN 5164:2008 (EN 14122:2003) Thwc phdm — Xac dinh vitamin B1 bng séc ky Idng hiéu
nang cao (HPLC)

10. AOAC 942.23 Thiamine (Vitamin B1) in Human and Pet Foods. Fluorometric Method

11. EN 12823-1:2000 Foodstuffs — Determination of vitamin A by high performance liquid
chromatography — Part 1: Measurements of all-trans-retinol and 13-cis-retinol

12. EN 12823-2:2000 Foodstuffs — Determination of vitamin A by high performance liquid
chromatography — Part 2: Measurements of Beta-carotene

13. AOAC 974.29 Vitamin A in Mixed Feeds, Premixes, and Human and Pet Foods. Colorimetric
Method

14. EN 12821:2009 Foodstuffs — Determination of vitamin D by high performance liquid chromatography
— Measurement of cholecalciferol (D3) or ergocalciferol (D2)

15. AOAC 936.14 Vitamin D in Milk, Vitamin Preparations, and Feed Concentrates

16. AOAC 995.05 Vitamin D in Infant Formulas and Enteral Products. Liquid Chromatographic
Method

V. Chéat khoang

17. EN 15505:2008 Foodstuffs — Determination of trace elements — Determination of sodium and
magnesium by flame atomic absorption spectrometry (AAS) after microwave digestion

18. AOAC 985.35 Minerals in Infant Formula, Enteral Products, and Pet Foods. Atomic Absorption
Spectrophotometric Method

19. AOAC 976.25 Sodium in Foods for Special Dietary Use. lon Selective Electrode Method

Chét nhiém ban

20. TCVN 8126:2009 Thyc phdm — Xac dinh chi, cadimi, kém, dong va sat — Phuong phap do phd
hap thu nguyén t&r sau khi da phan hay bang vi séng

21. TCVN 7929:2008 (EN‘ 14083:20’03), Thwc phdm — Xac dinh cac nguyén t6 vét — Xac dinh chi,
cadimi, crom, molypden bang do pho hap thu nguyén tlr dung 16 graphit (GFAAS) sau khi phan huy
bang ap lvc

22. TCVN 7602:2007 Thwc phdm — Xac dinh ham lwong chi bang phuwong phap quang phd hép thu
nguyén t&r (AOAC 972.25)

23. TCVN 7788:2007 D6 hop thye phdm — Xac dinh ham Iugng thiéc bang phuong phap quang phd
hap thu nguyén te

24. TCVN 7596:2007 (ISO 16050:2003), Thwec phdm — Xé&c dinh aflatoxin B1, va ham lwong téng sb
afJatoxin B1, B2, G1 va G2 trong ngii cdc, cac loai hat va cac san phdm cla chiung — Phwong phap
sac ky léng hiéu nang cao

25. TCVN 7930:2008 (EN 12955:1999) Thuc phadm — Xé&c dinh aflatoxin B1 va tbng aflatoxin B1, B2,
G1 va G2 trong ngii coc, qua co vo va san pham cua ching — Phuwong phap sac ki 16ng hiéu nang cao
c6 dan suét sau cdt va lam sach bang cét ai lwc mién dich

26. EN 15851:2010 Foodstuffs - Determination of aflatoxin B1 in cereal based foods for infants and
young children - HPLC method with immunoaffinity column cleanup and fluorescence detection

27. TCVN 7595-1:2007 (ISO 15141-1:1998) Thuc phdm — Xac dinh ocratoxin A trong ngl cbc va san
pham ngii cc — Phan 1: Phwong phap séc ky 16ng hiéu ndng cao lam sach bang silicagel

28. TCVN 7595-2:2007 (ISO 15141-2:1998) Thwc pham — X&c dinh ocratoxin A trong ngii céc va



san pham ngii cbc — Phan 2: Phuong phap séc ky 16ng hiéu néng cao lam sach béng bicacbonat

29. EN 15835:2010 Foodstuffs — Determination of ochratoxin A in cereal based foods for infants and
young children — HPLC method with immunoaffinity column cleanup and fluorescence detection

30. EN 15791:2009 Animal feeding stuffs — Determination of Deoxynivalenol in animal feed — HPLC
method with UV detection and immunoaffinity column clean-up

31. EN 15850:2010 Foodstuffs - Determination of zearalenone in maize based baby food, barley flour,
maize flour, polenta, wheat flour and cereal based foods for infants and young children - HPLC
method with immunoaffinity column cleanup and fluorescence detection

32. 1SO 6870:2002 Animal feeding stuffs — Qualitative determination of zearalenone

33. ISO 17372:2008 Animal feeding stuffs — Determination of zearalenone by immunoaffinity column
chromatography and high performance liquid chromatography

34. EN 15792:2009 Animal feeding stuffs — Determination of zearalenone in animal feed — High
performance liquid chromatographic method with fluorescence detection and immunoaffinity column
clean-up

35. TCVN 8162:2009 (EN 13585:2001) Thuc pham — Xac dinh fumonisin B1 va B2 trong ngé —
Phwong phap sac ki I6ng hiéu nang cao co lam sach bang chiét pha ran

36. EN 14352:2004 Foodstuffs — Determination of fumonisin B1 and B2 in maize based foods —
HPLC method with immunoaffinity column clean up

37. TCVN 7700-1:2007 (ISO 11290-1:1996, With Amd 1:2004) Vi sinh vat trong thyc phém va thirc
an chan nudi — Phuwong phap phat hién va dinh lwgng Listeria monocytogenes — Phan 1: Phuong
phap phat hién



