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L&i néi dau

TCVN 7397:2014 thay thé TCVN 7397:2004;

TCVN 1873:2014 hoan toan twong duong véi CODEX STAN 306R-2011
va slra déi 2013;

TCVN 7397:2014 do Ban ki thuat tiéu chuan quéc gia TCVN/TC/F10 Rau
qua va san phdm rau qua bién soan, Téng cuc Tiéu chudn Do lwdng Chét
Iwong thdm dinh, B& Khoa hoc va Céng nghé cong bé.



TIEU CHUAN QUOC GIA TCVN 7397:2014

Twong 6t

Chilli sauce

1 Pham vi ap dung

Tiéu chudn nay &p dyng cho twong &t, nhw dinh nghia trong Bidu 2 va duwgec tiéu thy tnee tiép, bao gdm
¢4 “cung cp suét &n s3n" hodc dé& déng gdi lai, néu cAn.

Tiéu chudn nay khéng ap dung cho san phim dwgc diing @& ché bién tiép theo.

2 Mota

2.1 Djnh nghia san phim
Twong 6t 1a sén phdm:

a) dwoc st dyng lam gia vj;

b) duwgc ché bién tir phdn 3n dwoc clia nguyén liéu lanh 13n va sach theo 3.1 dudi day, dugc tron déu
va ché bién 8 thu dwoc san phdm cé chét lwgng va dic tinh mong muén.

¢) dugc ché bién nhiét thich hep, trwéc hodc sau khi lam kin bao bi dé tranh bj hw hdng.
2.2 Cé&c dang san phdm

2.2.1 Twong &t cé thé thudc cac dang sau

a) Twong &t c6 phén thit qua va hat wec nghidn dén ddng nhét.

b) Twong 6t c6 phin thit qua va hat dugc nghién dén ddng nhét véi céc phén thit qua, 1ép, miéng nhd
va hat phan bé déu trong twong 6t.

¢) Twong &t co phin thit qua va hat da nghién c6 tach I&p hodc phan bé déu.

d) Twong 6t chi co phan thit qua hosc thit qua da nghign hoc ca hai.
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2.2.2 Céc dang trinh bay khac

Cho phép moi cach trinh bay khac, ¥¢i didu kién san phdm:

a) du dé phan biét vdi cac dang trinh bay khac ngodi cac dang quy dinh trong tiéu chudn;
b) @4p ing t4t ca cac yéu cAu khac clia tidu chudn, khi c6 thé; va

¢) duocmd ta dly du trén nhan dé tranh Iira déi hodic gy hidu nhim cho nguéi tiéu dung.

3 Thanh phin chinh v c4c chi tidu chit lrong

3.1 Thanh phdn

3.1.1 Thanh phin co ban

San phim quy dinh trong tidu chudn nay phdi bao gdm céc thanh phan sau:

a) 6t tuoi (Capsicum spp.) hodic 6t ché bién nhu 6t bdt nghién tir 6t kho, 6t rang, 6t nghién, 6t ngam
dém hoac ngam nuéc mubi;

b) d4m hodc axit dwoc phép s dyng;

¢) mubi;

d) nuwéc.

3.1.2 Céc thanh phin cho phép khac

Céc thanh phan tuy chon sau c6 thd dwgc sir dung trong sén pham cy thé:
a) xoai, du dd, qud me va/hoic cac qua khic;

b) ca chua, ti, hanh, ca rét, ca chua ngot, bi ngd va’hoac céc loai rau khéc;
c) gia vj va thao méc;

d) duong;

e) chét chiét cla ot;

f) cac thanh phin 4n dwec khac, thich hep cho san phim.
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3.2 Chitiéu chit lwgng
3.21 Yéu ciuchung

Tuong &t phai ¢6 mau sic, huong va vi dc trung cho loai nguyén lidu dwoc sir dyng va cd trang thai dic
trwng cla san phdm.

3.2.2 Djnh nghia khuyét tat

Tap chit thie vét: c ngha 12 bt ky phin nao clia thyre vat (nhw cuéng, 14, @ai va than) khdng gay nguy
hai dén strc khde ngudi tiéy dung nhung cé anh hwéng dén hinh thire bén ngoai clia san pham cuéi ciing.

3.2.3 Djnh nghla khuyét tat va sai sé cho phép

Sén phdm hau nhw khdng c6 vét dém den hodc chim den, hat bj m&t mau hodic c6 cic mang bj mét mau
khac thudng va tap chét thyc vat, trir cac vét dém den hoic chdm den xut hién ty nhién trong qué trinh
ché bién twrong 6t, vi dy: xuét hién trong qua trinh rang.

3.3 Xac djnh hop khuyét tat
H&p bi coi 1a khuyét tat khi khdng dap tng mot hodic mét s cac yéu clu chét lvgng quy dinh trong 3.2.
3.4 Chip nhén I8 hang

L& hang dugc coi 1a dat chat lwgng nhu quy dinh trong 3.2 khi 8 “khuyét tat” theo dinh nghfa trong 3.3
khdng vurot qua sé chap nhén (c) cla phwong 4n l4y mu thich hop véi AQL (Mirc chit lirong c6 thé
chép nhan dugc) bang 6,5.

4 Phuy gia thye phdm

Chi str dung céc phy gia thyc phdm dwoc liét ké dwdi day, nhdm didu chinh cdng nghé va cb thé sir
dung cho cac san phdm néu trong tiéu chudn nay. Trong m&i nhém phu gia, chi st dyng phu gia thwc
pham dugc liégt ké duéi ddy hodic duge dé cip dén va chi st dung ding chirc néng, trong gidi han quy dinh.

4.1 Chét didu chinh @9 axit, chit chéng 8xi héa, phdm mau, chét tao hwong, chét bao quan, chét tao ngot
va chét tao déng, dwoc stz dung trong thyc phdm theo Bang 3 clia CODEX STAN 192-1995" General
standard for food additives (Tiéu chuén chung déi véi phu gia thyrc phém).

" CODEX STAN 152-1995 da dugc soét xét ndm 2009 va dugc chép nhan thanh TCVN 5660: 2010 (CODEX STAN 192-
1995, Rev.10-2009) Tidu chudn chung ddi vdi phu gia thirc phdm.
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4.2 Chét didu chinh 49 axit

Chisé INS Phy gia thyc phdm Murc téi da
334 Axit L(+)-tartaric
335(i) Mononatg tartrat
335(ii)  |Natri L(+)-tartrat 5 000 mg/kg, tinh theo tartrat
336()  [Monokali tartrat (don 1& hodc két hop)
336(ji)  |Dikali tartrat
337 Kali natri L(+)-tartrat
452(i) Natri polyphosphat 1 000 mg/kg, tinh theo phospho

4.3 Chitchdng 6xi héa

Chisé INS Phu gia thyc phdm Mirc téi da
307a d-alpha-Tocopherol
307b Tocopherol dic, dang han hgp SOkmeta
(don 1& hodc két hgp)
307¢ dl-alpha-Tocopherol
320 Butyl hydroxy anisol (BHA) 100 mg/kg
321 Butyl hydroxy toluen (BHT) 100 mg/kg
386 Dinatri ethylendiamintetraacetat (EDTA) 75 mglkg
4.4 Phidm mau
Chi sé INS Phy gia thyc phdm Mtrc téi da
100(j) Curcumin GMP
101()  |Riboflavin, tdng hop 350 mgfkg
101(i)  |Riboflavin, natri 5'-phosphat (don 1é hozic két hop)
102 Tartrazin 100 mg/kg
110 Sunset yellow FCF 300 mg/kg
120 Carmin 50 mgkg
L. 124 Ponceau (4R) (cochineal red A) 50 mg/kg
127 Erythrosin 50 mg/kg
129 Allura Red AC 300 mg/kg
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Chisé INS Phy gia thyrc phim Mdrc tdi da
133 Brilliant blue, FCF 100 mg/kg
141()  |Phwc clorophyl ddng 30 mg/kg [tinh theo ddng (Cu))
150c Caramen nhém [ll - xi¥ ly bing amoni) 1 500 mg/kg
150d Caramen nhém IV - xt¥ ly bdng amoni sulfit 1 500 mg/kg
155  |Brown HT 50 mg/kg
160a (ii) |Caroten, beta (thyc vat) 2 000 mg/kg
160b(i) Chét ciiiét xuét tir annatto, bixin based 10 mg/kg
160d(i)  |Lycopen (téng hop) 390 mg/kg
4.5 Chét bio quan
Chisé INS Phy gia thyc phim Mirc téi da
210 Axit benzoic
211 Natri benzoat 1 000 mg/kg, tinh theo axit benzoic
212 |Kali benzoat (don 18 hodc két hop)
213 Canxi benzoat
200 Axit sorbic
201 Natri sorbat 1 000 mg/kg, tinh theo axit sorbic
202 |Kali sorbat (don 18 hodc két hop)
203 Canxi sorbat
220 Lwu huynh dioxit
221 Natri sulfit
222 Natri hydrosulfit
223 Natri metabisutfit
224 |Kali metabi sulfit 300 mﬂg;‘?gm?k::::;"g 80,
225 Kali sulfit
227 Canxi hydrosulfit
228 Kali bisulfit
™ 539 Natri thiosulfat
214 Ethyl para-hydroxybenzoat 1,000 mfkg
218 Methyl para-hydroxybenzoat
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4.6 Chétnhi héa

Chi sb INS Phy gia thyc phim Mirc téi da
432 Polyoxyetylen (20) sorbitan monolaurat
433 Polyoxyetylen (20) sorbitan monooleat 5 000 mg/kg
434 Polyoxyetylen (20) sorbitan monopalmitat (don 1é hogc két hop)
435 Polyoxyethylene (20) sorbitan monoesterat
473 Este cuia Sucrose v6i céc axit béo 5 000 mg/kg
475 Este ;:L‘xa polyglycerol v&i axit béo 10 000 mg/kg
477 Este cta glycol propylen véi axit béo 20 000 mg/kg
4.7 Chittao ngot
Chi sb INS Phu gia thyec phdm Mrc téi da
951 Aspartam 350 mg/kg
950 Kali acesulfam 1 000 mg/kg
955 Sucralose 450 mg/kg
954(i) Sacarin
954(ii) Canxi sacarin 150 mg/kg
o54(ii)  |Kali sacarin (don 1& hoc két hop)
954(iv) Natri sacarin

4.8 Chétén djnh

ChisdINS Phy gia thyec phdm Mirc téi da
472e Este clia glycerol véi axit diacetyl tactaric va
. 10 000 mg/kg
acid béo
4.9 Chétlam day
Chisé INS Phy gia thc phdm Mirc téi da
405 Propylen glycol alginat 8 000 mg/kg
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410 Chét tao hwong

Chét tao hrong dugc st dung cho sdn phim cla tiéu chudn nay phai phi hep véi TCVN 6417:2010
(CACIGL 66-2008) Hudng dén st dung huong ligu.

5 Chét nhiém bén .
5.1 Dw lwong thubc bao vé thye vit

Sén phdm quy dinh trong tidéu chudn nay phai tuan thi mirc gi¢i han téi da cho phép vé dw lwgng thubc
bdo vé thire vat theo TCVN 5624 Danh myc gidi han duw luong t6i da thube bédo vé thyc vat va giéi han duw
lromg t6i da thube bdo vé thye vét ngoai lai (@dm hai phan).

6.2 Chét nhi@m bin khac

San phim quy dinh trong tiéu chudn nay phai tuan thi gi¢i han ti da cho phép vé chit nhiém bén
theo CODEX STAN 193-1995% General standard for contaminants and .toxins in food and feed
(Tidu chudn chung déi v&i cdc chat nhiém bén va céc dic té trong thye phdm va thire &n chédn nud).

6 Vésinh

6.1 San phim quy dinh trong tiéu chudn ndy nén dugc so ché va xi ly theo céc quy.dinh twong (ng
clia CAC/RCP 1-1969 Code of practice — General principles of food hygiene (Quy pham thyc hanh vé
nhing nguyén tdc chung di véi vé sinh thue phém), CACIRCP 23-1979“ Recommended international
code of hygienic practice for low-acid and acidified low-acid canned foods (Quy pham thuc hanh vé
sinh di v&i thure phdm déng hop axit thap va axit thdp da axit héa) va céc tiéu chudn khéc ¢ lién quan
nhw quy pham thwe hanh, quy pham thyre hanh vé sinh.

6.2 San phdm phai tuan thi céc tiéu chl vi sinh dugc thiét 1ap theo TCVN 9632 (CAC/GL 21-1997)%
Nguyén tic thiét 18p va &p dung tiéu chi vi sinh déi véi thuc phdm.

2 CODEX STAN 193-1995 d5 dugrc soét xét nam 2007 va duge chép nhan thanh TCVN 4832:2009 Tiéu chudn chung 85 véi cde
chét nhidm bén vé céc dbc t8 trong thyc phdm va thikc &n chan nudi, cb siva dbi vé bién tap.

3 CAC/RCP 1-1969 da dwgc sodt xét ndm 2003 va dwgc chép nhén thanh TCVN 5603:2008 (CAC/RCP 1-1969, Rev. 4-2003)
Quy pham thye hanh vé nhiing nguyén téc chung déi véi vé sinh thyc phdm.

“* CAC/RCP 23-1979 da dugc soat xét ndm 1993 va dugc chip nhan thanh TCVN 5542: 2008 (CAC/RCP 23-1879, Rev. 2-
1993) Quy pham thure hénh vé sinh déi v6i thue phdm déng hop axit thp va axit thdp da axit héa.

5 péi véi cac sdn phdm dat duoc a9 tigt tring thueong mai fuan theo CAC/RCP 23-1979 thi khdng cin quy dinh cdc tidu chi
vi sinh do e4c tidu chi nay khdng dem lai loi ich cho ngui tidu ding vé an toan thye phim va sy thich hop dé sk dung.

1
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7 Khéi lvgng va phweong phap do
7.1 D§ diy cua hop

7.1.1 D dly tbi thidu

a) Hop phai dwgc nap ddy sdn phdm, chiém khéng nhé hon 90 % dung tich nwdc cla hép (tr
khodng tréng cin thiét theo thiyrc hanh sdn xuét tét). Dung tich nuéc clia hop chira 1a thé tich nude cht
& 20 °C khi hop dugc nap ddy va ghép kin.

b) Hop chira bing chit déo ¢An dugc nap cang dly céng tét.

7.1.2 Xac djnh hdp “khuyét tat”

Hép khéng d4p (rng durgc yéu cAu v& mirc ddy t6i thiu quy dinh & 7.1.1 bj coi 1a hdp “khuyét tat".
7.1.3 Chép nhén 16 hang

L& hang dwoc coi 1A ddp 'ng dugc yéu cAu trong 7.1.1 khi sb lwgng hdp “khuyét tat" xac dinh trong
7.1.2 khdng vurot qua sé chap nhan (c) cla phuong an 14y miu thich hop véi AQL biing 6,5.

8 Ghinhan

San phdm quy dinh trong tiéu chuin nay nén duoc ghi nhan theo CODEX STAN 1-1985% General
standard for the labelling of pre-packaged foods (Ghi nhan thyc phdm bao géi sén), cAn &p dyng cac
yéu cdu cy thé sau:

8.1 Tén sin phim

8.1.1 Tén cla san phm phai ghi 1a "twong 61", “twong &t ngot” hodic tén goi khac phi hop véi thanh
phan va quy dinh clia nwdc ban san phdm va sao cho khéng gay hiéu nhdm cho ngui tiéu ding.

8.1.2 DO cay clia 6t (mirc 85 cay) cb thé dugc cdng bb cling véi tén hoic gin sat véi tén cta s3n
phim sao cho khdng gay hiéu nhAm cho ngudi tiéu ding va c6 thé dugc chip nhan tai nudc ban san
phém.

8.1.3 Néu c6 cac thanh ph3n cho phép khac, nhw dinh nghia trong 3.1.2 Iam thay ddi hwong dic
trung clia sdn phdm thi tén clia sdn phAdm phai kém theo thuat nglr thich hep “cé tao huong X" hoic
“c6 hupng X".

% CODEX STAN 1-1985 da dugc soat xét nim 2010 va d2 durge chip nhan thanh TCVN 7087:2013 Ghi nhén thue phdm
bao goi sén.

12
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8.2 Ghinhin vit chira san phdm khéng dé ban 1é

Ngoai tén ctia san phim, d4u hiéu nhan biét 16 hang, tén va dja chi clia nha san xuét ho3c nha déng
g6i, nha phan phéi hodc nha nhap khdu, cling nhw c4c hwdng dn bdo quén phai dwgc ghi trén nhan
thi thdng tin ddi vdi cac vat chiva san phlm khéng d& ban 1é cling phai ghi trén nhan hodic trong céc tai
liéu kém theo. Tuy nhién, viéc nhan biét 16 hang, tén va dja chi nha san xuit hoc nha déng goi, nha
phan phéi hodc nha nhap khau c6 thé thay bing ky hiéu nhén biét, véi didu kién 18 ky hidu d6 cb thé dé
dang nhan biét ciing véi c4c tai liéu kém theo 16 hang.

9 Phwong phap phén tich va ldy miu

Chi tiéu Phwong phap Nguyeén tic Loai
pH AOAC 981.12 pH of Acidified Foods (pH Do dién thé ]
cua thye phdm axit héa) '

(Tiéu chudn Codex vé& phurong phap phan
tich chung di véi rau qua ché bién)

D9 dly clia hop chira |CAC/RM 46-1972 Determination of water Céan |
(dung tich nwérc cia  |capacity of containers (Xéc dinh dung tich
hép chira) nwéc cla hfp chira)

(Tidu chuin Codex v& phwong phép phan
tich chung d&i véi rau qua ché bién)

Ldy miu xem Phuy lyc A

13
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Phy lyc A
(Quy dinh)

Phwong an ldy méu

Mtrc kiém tra thich hop duec lira chon nhu sau:
Mirc kiém tra | — LAy méu thdng thwérng

Mtrc kidm tra Il - Gial quyét tranh chip (mAu lam trgng tai), bt budc hogic cin aé danh gia 16 hang
tét homn.

Phwong an liy méu 1
(Mtpc kiém tra I, AQL = 6,5)
Khéi lwgng tinh bing hodc nhé hon 1 kg (2,2 Ib) ]
CoI6(N) - C& miu (n) $6 chép nhan (c)
| nhd hon hodc bing 4 800 6 1
tir 4 801 dén 24 000 13 2
tir 24 001 @én 48 000 21 3
tlr 48 001 @én 84 000 29 4 .
tir 84 001 aén 144 000 38 5
tir 144 001 @én 240 000 48 6
L&n hon 240 000 60 7
Khéi Iwvgng tinh 1én hon 1 kg (2,2 Ib) nhing khdng 1&n hon 4,5 kg (10 Ib)
C&16(N) C&miu (n) 84 chdp nhan (¢)
nhd hon hodic bing 2 400 6 1
tir 2 401 dén 15 000 13 2
tir 15 001 dén 24 000 21 3.
ttr 24 001 @én 42 000 29 4
tir 42 001 aén 72 000 38 5
tlr 72 001 dén 120 000 48 6
Lén hon 120 000 60 7
Khéi lwgng tinh I&n hon 4,5 kg (10 Ib)
C& 15 (N) C& méu (n) 86 chdp nhin (c)
nhd hon hodc bing 600 6 1
tir 601 @én 2 000 13 2
tir 2 001 @én 7 200 21 3
tir 7 201 dén 15 000 29 4
tir 15 001 dén 24 000 33 5
tr 24 001 @én 42 000 48 6
Lé&n hon 42 000 60 7
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Phwrong an ldy miu 2

(M(rc kiém tra Il, AQL = 6,5)

TCVN 7397:2014

Khéi lrgng tinh bing hodic nhé hon 1 kg (2,2 1b)

Co o (N) C& miu (n) $é chdp nhén (¢)
nhd hon hosc béng 4 800 13 2
tir 4 801 déni 24 000 21 3
tir 24 001 aén 48 000 29 4
tir 48 001 ¢én 84 000 38 5
tir 84 Q01 dén 144 000 48 6
tir 144 001 @én 240 000 60 7
Lén hom 240 000 72 8

Khéi lgng tinh 1é&n hon 1 kg (2,2 Ib) nhwng khéng 1én hon 4,5 kg (10 ib)

C& 16 (N) C& miu (n) $é chép nhin (c)
nhd hon ho#c bing 2 400 13 2
tir 2 401 dén 15 000 21 3
t» 15 001 dén 24 000 29 4
tir 24 001 dén 42 000 38 5
tr 42 001 @én 72 000 48 6
tir 72 001 dén 120 000 60 7
Lén hon 120 000 72 8

Khéi Iwgng tinh I6n hom 4,5 kg (10 Ib)

C& 15 (N) Co¥miu (n) $é chép nhén (c)
nhd hon hogc béng 600 13 2
tir 601 dén 2 000 21 3
tr 2 001 dén 7 200 29 4
tir 7 201 @én 15 000 38 5
tir 15 001 dén 24 000 48 6
tir 24 001 dén 42 000 60 7
Lén hon 42 000 72 8
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