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L&i néi dau
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TCVN :2026

L&i gi¢i thiéu

Cac co sé san xuat thuc phadm cé trach nhiém st dung céng nghé hién co va lién tuc nd lwc dé dadm bao

san pham cla ho duy tri cac gia tri dinh dwéng da ghi trén nhan trong subt thoi han sir dung.

Tuy nhién, c6 mot sb yéu td, ca riéng 1é va két hop, cé thé anh hwdng dén cac gia tri da ghi nhan. Trén

thwe té, co nhirng yéu té trong sd dé khong thé gidm thiéu hodc loai bé cac tac dong tiém tang ctia chang.

Sw két hop clia cac yéu td xay ra trong mot cong thirc sadn phadm cu thé cé thé dan dén cac gia tri dwoc
phan tich ndm & ca hai phia cla gia tri da ghi nhan. Tuy nhién, can hiéu rang gia tri dinh dwéng ghi trén

nhan chi la muc tiéu va khéng thé dworc coi la tuyét dbi.

Vi gia tri ghi nhan khéng phai 13 gia trj tuyét ddi, nén co6 thé khong dat dworc gia tri d6 trong tat ca cac 16
san pham dwoc san xuét, va sé co nhirng sai 1éch nhd cé thé cao hon hodc thap hon gia tri muc tiéu.
Co s& san xuat hwong dén viéc ddm bao réng sw bién déi cia san phdm nam trong moét pham vi xac

dinh, thworng dwoc goi la “dung sai trong san xuét” 41,

Ham lwong clia mot s6 thanh phan dinh dwéng trong thwc phdm cé thé dwoc phan tich dé xac nhan rang
san pham phu hop véi cac mire gia tri ghi trén nhan, ddng théi xac nhan viéc dap (rng cac diéu kién ddi

v&i cac tuyén bb vé dinh dwdng hodc strc khde lién quan dén cac thanh phan dinh dwéng do.

Két qua phan tich ctia thanh phan dinh dwéng duw kién nam trong khoang dung sai cla gia tri duwgc ghi
nhan trong suét thdi han st dung ctia s&n phadm. Cac gia tri dung sai dwoc néu can tinh dén toan b thoi
han st dung, sw bién ddng clia nguyén liéu, mirc dung sai trong qua trinh ché bién va pham vi bién dong
xung quanh két qua phan tich trung binh dwoc st dung cho gia tri ghi trén nhan va dé khong dam bao

do lién quan dén gia tri do duorc.
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Thwec pham — Hwéng dan vé mirec dung sai ciia cac thanh phan
dinh dwéng trong ghi nhan thwe pham

Foods — Guideline for tolerance levels of nutritional components in food labelling

1 Pham vi ap dung

Tiéu chuén nay dwa ra hwéng dan vé mirc dung sai clia cac thanh phan dinh dwéng trong ghi nhan thwc

pham.
2 Tai liéu vién dan
Trong tiéu chuan nay khoéng st dung tai liéu vién dan.

3 Thuéat ngir va dinh nghia
Trong tiéu chuén nay st dung céc thuat ngi va dinh nghia sau:

3.1

Ghi nhan dinh dwéng (nutrition labelling)

Viéc mé t& nham truyén dat théng tin cho nguoi tiéu dung cac dac tinh dinh dwéng cla thuwe pham.
Ghi nhan dinh dwéng bao gbm hai ndi dung:

a) thong bao dinh dwéng;

b) thong tin dinh dwéng bd sung.

[NGUON: 2.1 ctia TCVN 7088:2025]

3.2
Thoéng bao dinh dwdng (nutrition declaration)

Ban tuyén bé da dwoc chuan hoa hodc ban liét ké gia tri dinh dwéng ctia thwe pham.

[NGUON: 2.2 ctia TCVN 7088:2025]
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3.3

Coéng bd dinh dwéng (nutrition claim)

Viéc trinh bay nham théng béo, goi y hodc ham y rang mét thwe phdm co cac dac tinh dinh dwéng cu thé
bao gébm (nhwng khéng giéi han) gia tri nang lwong, ham lwong protein, chat béo va carbohydrat ciing nhu
ham lwong cac vitamin va chat khoang. Cac ndi dung dwéi day khéng cAu thanh cong bé dinh dwéng:

a) viéc dé cap dén cac chét trong danh muc cac thanh phan nguyén liéu;

b) viéc dé& cap dén cac chat dinh dudng nhuw mét phan ndi dung bat budc clia viéc ghi nhan dinh dwdng;

c) théng bao dinh tinh hodc dinh lwgng cac chét dinh duéng hodc cac thanh phan nguyén liéu nhat dinh

trén nhan, néu cé quy dinh.

[NGUON: 2.3 ciia TCVN 7088:2025]

3.4

Chét dinh dwéng (nutrient)

Chét duoc tiéu thu thdng thwdng nhw 1a mét thanh phan cla thwe phdm ma:
a) cung cap nang lvong; hodc

b) can thiét cho sy tang trwdng, phat trién va duy tri sy séng; hoac

c) thiéu chat d6 sé gay ra nhivrng thay déi dac trwng vé sinh Iy hodc sinh hoa.

[NGUON: 2.4 ciia TCVN 7088:2025]

3.5

Chéat dam (protein)

Protein (protein)

Hop chat hiru co c6 chira nito dwoc cAu thanh tir cac axit amin, dwoc tinh theo quy wéc bang cach ap

dung cac hé sbé chuyén dbi cac gia tri clia nito hiru co ¢ trong thwe pham

3.6
Chat béo (total fat)
Hop chéat hitu co khong chira nito, thanh phan chinh Ia triglycerid, cac axit béo, cholesterol va

phospholipid

3.7
Chat béo bao hoa (saturated fat)

Chét béo (3.6) trong do6 cac chubi axit béo khong cé cac lién két doi trong céu tric héa hoc

3.8
Chét béo khéng bao hoéa don (monounsaturated fat)

Chét béo (3.6) trong do cac chudi axit béo c6 mét lién két doi trong cAu truc héa hoc



TCVN 12026

3.9
Chat béo khéng bao hoa da (polyunsaturated fat)

Chét béo (3.6) trong d6 cac chudi axit béo c6 tir hai lién két ddi tré 1én trong cAu tric hda hoc

3.10
Axit béo khong bao hoa da (polyunsaturated fatty acids)

Cac axit béo c6 nhém metylen cAu hinh cis-cis xen ké cac lién két doi

[NGUON: 2.8 ctia TCVN 7088:2025]

3.11
Chat béo dang trans (trans fat)

Chét béo khéng bao hoa khong lién hop, c6 mét hodc nhiéu cau hinh trans

3.12
Axit béo dang trans (frans fatty acids)
Moi déng phan hinh hoc cla cac axit béo khéng bdo hoa don va céc axit béo khong bao hoa da khéng

lién hop, bi gian doan bdi it nhat mdt nhém metylen, cac lién két d6i cacbon-cacbon véi ciu hinh trans

[NGUON: 2.9 ctia TCVN 7088:2025]

3.13
Carbohydrat (carbohydrate)
Hop chét cha cacbon, oxy, hydro duwoc sap xép dwéi dang duwéng don (monosaccarid) hodc bdi s6 cla

dudng don va khéng bao gébm chét xo (3.15)

3.14
Puwong tong sé (total sugars)
Téng lwong dwdng don, duwéng déi cé trong thwe phdm (bao gdm ca dwdng tw nhién va dwdng cho thém

vao trong thyc phadm)

3.15
Chét xo (fibre)
Cac polyme carbohydrat, thong thwéng ¢6 it nhat 10 don vi monome 2, khéng bi thiy phan béi cac

enzym ndi sinh trong rudt non cua nguoi

3.16
Xo thwe pham (dietary fibre)
Chét xo (3.15) thudc mét trong cac nhém sau:

— polyme carbohydrat an dwgc cé mat tw nhién trong thuc pham dworc tiéu dung;

2) Ciing c6 thé bao gébm nhirng carbohydrat ti¥ 3 dén 9 don vi monome.
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— céc polyme carbohydrat thu dworc tir cac nguyén liéu thwe phdm thé bang cac bién phap vat ly, enzym
hodc héa hoc va cho thay c6 tac dung sinh ly cé loi cho strc khde, co bang chirng khoa hoc dwoc co
quan c6 thAm quyén cong nhan;

— cac polyme carbohydrat téng hop cho thay cé tac dung sinh ly cé loi cho strc khde, cé bang chirng

khoa hoc dwoc co quan c6 thdm quyén cdng nhan.

3.17

Dung sai ghi nhan (label tolerance)

Dung sai (tolerance)

Chénh l&éch chap nhan dwoc gitra gia tri dinh dwdng dwoc ghi trén nhan san pham va gia tri thu dwoc bang

cach phan tich mau san pham trong thdi gian tiv Itic san xuat dén khi két thic han st dung san pham.

4 Mirc dung sai khuyén cao déi véi thanh phan dinh dwéng ctia thwe pham bao géi san

Mtrc dung sai khuyén céo cla cac thanh phan dinh dwéng (nang lwgng va cac chat dinh dwéng) dwoc

néu trong Bang 1.

Bang 1 — Mrc dung sai khuyén cao cua cac thanh phan dinh dwéng

Thanh phan dinh dwéng Ham lworng dinh dwéng, Mdrc dung sai Khoang dung sai
tinh trén 100 g (dang ran)
hoac trén 100 ml (dang ldng)

1. Nang lvong > 25 kcal + 20 % tr 80 % dén 120 %
< 25 kcal * 5 kcal -
2. Protein, carbohydrat, 225¢ -20% =80 %
chét xo <259 _05g i
3. Budng tong sb, chat béo 225g + 20 % tr 80 % dén 120 %
<25¢g +05¢ -

4. Chét béo khéng bao hoa
don (hoac axit béo
khéng bdo hoa don),

) - - 20 % >80 %
chét béo khong bao hoa ° °
da (hoac axit béo khéng
bao hoa da)
5. Chét béo b&o hoa (hoadc 20,59 + 20 % tr 80 % dén 120 %
axit béo bao hoa) <05g £01g )
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Bang 1 (két thic)

Thanh phéan dinh dwéng Ham Iwong dinh dwérng, Mirc dung sai Khoang dung sai
tinh trén 100 g (dang rén)
hoac trén 100 ml (dang l6ng)

6. Chat béo dang trans - +20 % <120 %
(hoac axit béo dang
trans)
7. Cholesterol =25 mg 20 % tr 80 % dén 120 %
<25mg +5mg -
8. Natri =25 mg +20 % tr 80 % dén 120 %
<25mg +5mg -
9. Chét khoang (ngoai trt
natri)
Thwc phdm bado vé sutc - -20% >80 %
khoe 2P
Thwc phdm khac 2°) - -35% >65 %
10. Vitamin
Thuwc phdm bado vé stc - -20 % >80 %
khoe P©)
Thwe phdm khac 2 - -35% > 65 %

a) Chi 4p dung ddi v&i thwe phdm bao vé strc khde ma thanh phan chéat khoang hodc vitamin hoan toan la nguén
bd sung, khéng c6 nguédn tw nhién.

®) Tiéu chudn nay khéng quy dinh mirc dung sai can trén cla chat khoang va vitamin. Co' s& san xuét can tuan
thd nguwéng dung nap tdi da theo quy dinh hién hanh va ap dung dung sai theo d6 khéng dam bao do cla phwong
phap phan tich.

9 Ap dung déi v&i thuc phdm ngudn tw nhién cia chat khoang hodc vitamin hoan toan, cé thé cé hoac khéng co
ngudn bd sung.

Nguyén tic quy tron sé st dung trong tinh mirc dung sai clia cac thanh phan dinh dw&ng dwoc quy dinh

trong Phu luc A.

M6t sb vi du vé viéc tinh khoang dung sai ctia cac thanh phan dinh duéng dwoc néu trong Phu luc B.

Phwong phap thir khuyén céo ddi véi cac thanh phan dinh dwéng dwoc néu trong Phu luc C.
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Phu luc A
(quy dinh)

Hwéng dan quy tron sé déi véi gia tri cta cac thanh phan dinh dwéng

Gia tri cGia cac thanh phan dinh dwéng dwoc lam tron theo hwdng dan néu trong Bang A.1.

Bang A.1 — Hwéng dan quy tron sé déi véi gia tri ciia cac thanh phan dinh dwdng

Thanh phéan dinh dwéng

Pon vi va khoang gia tri cua thanh

phan dinh dwéng

Hwéng dan quy tron sé

1. Nang lvong

Tét ca san pham dang ran hoac

> 4 kcal trén 100 ml (dang l16ng)

Lam tron dén sb nguyén gan

nhat

< 4 kcal trén 100 ml (dang I6ng)

Khéng bat budc ghi nhan hodc
c6 thé ghi nhan “0 kcal” hodc
“< 4 kcal” trén 100 ml

2. Protein, carbohydrat,
duwong, chat xo, chat

béo

> 10 g trén 100 g (dang ran) hoac trén
100 ml (dang léng)

Lam tron dén s nguyén gan

nhat

tr > 0,5 g dén < 10 g trén 100 g (dang

rén) hodc trén 100 ml (dang 16ng)

Lam tron dén sb c6 mét chir s6

thap phan gan nhét

< 0,5 g trén 100 g (dang rén) hoac trén
100 ml (dang I6ng)

Khéng bat budc ghi nhan hodc
c6 thé ghi nhan “0 g” hoac
“< 0,5 g” trén 100 g (dang ran)

hoac trén 100 ml (dang léng)

3. Chét béo bao hoa (axit
béo bao hoa), chat béo
khéng bdo hda don
(axit béo khéng béo
hda don), chat béo
khéng bao hoa da (axit
béo khéng bao hoda
da), chat béo dang

trans

> 10 g trén 100 g (dang ran) hoac trén
100 ml (dang Iéng)

Lam tron dén s nguyén gan

nhat

t > 0,5 g dén < 10 g trén 100 g (dang

rén) hoac trén 100 ml (dang 16ng)

Lam tron dén sd c6 mot chiv s

thap phan gan nhat

<0,1 g trén 100 g (dang rén) hoac trén
100 ml (dang I6ng)

Khéng béat budc ghi nhan hoadc
c6 thé ghi nhan “0 g” hoac
“< 0,1 g’ trén 100 g (dang ran)
hoac trén 100 ml (dang 1éng)

10
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Thanh phéan dinh dwéng

Pon vi va khoang gia tri cua thanh

phan dinh dwéng

Hwéng dan quy tron sé

4. Cholesterol

> 10 mg trén 100 g (dang ran) ho&c
trén 100 ml (dang 1éng)

Lam tron dén s nguyén gan
nhét

tr > 5 mg dén < 10 mg trén 100 g (dang

rén) hoac trén 100 ml (dang 16ng)

Lam tron dén sb c6 mét chir s6

thap phan gan nhét

< 5 mg trén 100 g (dang ran) hoac trén
100 ml (dang I6ng)

Khéng béat budc ghi nhan hodc
c6 thé ghi nhan “0 mg” hodc
“< 5mg” trén 100 g (dang ran)
hoac trén 100 ml (dang lédng)
v&i diéu kién chat béo bao hoa
<1,5 g/100 g (dang ran) hoac
<0,75 g/100 ml (dang Iéng) va
10 % nang lwong tir chat béo

bao hoa

5. Natri

> 1000 mg trén 100 g (dang ran) hoac
trén 100 ml (dang lédng)

Lam tron dén chir sb hang

chuc

t > 5 mg dén < 1000 mg trén 100 g
(dang ran) hoac trén 100 ml (dang

l6ng)

Lam tron dén s nguyén gan
nhéat (Lam tron dén chir s6

hang don vi)

< 5 mg trén 100 g (dang ran) hoac trén
100 ml (dang I6ng)

Khéng béat budc ghi nhan hoadc
c6 thé ghi nhan “0 mg” ho&c
“< 5mg” trén 100 g (dang ran)
hoac trén 100 ml (dang ldng)

6. Vitamin A, axit folic,
kali,
phospho, magnesi, iod

chloride, calci,

Lam tron dén 3 chir sb ¢o

nghia &

7. Cac loai vitamin va

chét khoang khac

Lam tron dén 2 chir sb ¢o

nghia &

a) Xem thém vé “chir s6 co n

ghfa” tai TCVN 1517:2009 [3].

11
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Phu luc B
(tham khao)

M6t s6 vi du vé viéc tinh khoang phu hop cua két qua phan tich so véi

dung sai cta cac thanh phan dinh dwéng

B.1 Vidu vé viéc tinh khoang dung sai ciia chat dinh dwéng da lwong

Vi DU 1: San pham thwc pham c6 ghi nhan ham lwong protein la 8,5 g/100 g, khéng cé thong tin

vé ham lwong protein thuec té.

Theo hwéng dan quy tron sb tai Phu luc A, gia tri 8,5 g/100 g twong dwong véi gia tri chwa lam tron trong
khoang tr 8,45 g/100 g dén 8,54 g/100 g.

Gi¢i han dwéi clia khodng phu hop bang gia tri 8,45 g/100 g nhan véi can dwéi clia khodng dung sai déi

v&i protein néu trong Bang 1 1a 80 %:
80 % % 8,45 g/100 g = 6,76 g/100 g
Theo hwéng dan quy tron sé tai Phu luc A, gi¢i han dwéi clia khodng phu hop sé 1a 6,8 g/100 g.

Két qua kiém nghiém ham lwong protein ctia sdn pham = 6,8 g/100 g dwoc coi la phu hop véi gia tri ghi

nhan 8,5 g/100 g theo mirc dung sai cla protein la — 20 % quy dinh tai Bang 1.

Vi DU 2: San pham thwe pham c6 ghi nhan ham lwong dwong la 2,5 g/100 g, khong c6 théng tin vé

ham lwong dwong thye té.

Theo hwéng dan quy tron sb tai Phu luc A, gia tri 2,5 g/100 g twong dwong véi gia tri chwa lam tron trong
khoang tir 2,45 g/100 g dén 2,54 g/100 g.

Gidi han dwéi cia khoang phu hop bang gia tri 2,45 g/100 g trir di mie dung sai d6i véi dwdng néu trong
Bang 11a 0,5 g/100 g:

2,459/100g-0,5g/100 g =1,95g/100 g
Theo hwéng dan quy tron sé tai Phu luc A, gi¢i han dwéi clia khodng phu hop sé 1a 2,0 g/100 g.

Gidi han trén cla khoang phu hop bang gia tri 2,54 g/100 g nhan vé&i can trén cia khoang dung sai dbi

v&i dwdng néu trong Bang 1 1a 120 %:

120 % x 2,54 g/100 g = 3,048 g/100 g

12
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Theo hwéng dan quy tron sé tai Phu luc A, gi¢i han trén cta khoang phu hop sé 1a 3,0 g/100 g.

Két qua kiém nghiém ham lwong dwéng ctia san pham tir 2,0 g/100 g dén 3,0 g/100 g dwoc coi la phu
hop v&i gia tri ghi nhan 2,5 g/100 g theo khodng dung sai clia dwdng tdng sé quy dinh tai Bang 1.

Vi DU 3: San pham thwc pham cé ghi nhan ham lwong chéat xo’ 1a 0,7 g/100 g, khong c6 thong tin

vé ham lwong chat xo thuec té.

Theo hwéng dan quy tron sb tai Phu luc A, gia tri 0,7 g/100 g twong dwong véi gia tri chwa lam tron trong
khodng tir 0,65 g/100 g dén 0,74 g/100 g. V&i gia tri nay, mirc dung sai can duéi clia chat xo theo Bang
11a-0,5g/100 g.

Theo Phu luc A, ham lwong chét xo < 0,5 g/100 g c6 thé ghi nhan “0 g” hodc “< 0,5 g” trén 100 g. Do do,
két qua kiém nghiém ham lwgng chat xo cha san pham >0,5 g/100 g dwoc coi la phu hop véi gia tri

ghi nhan 0,7 g/100 g theo mic dung sai cla chét xo 1a 0,5 g/100 g.
B.2 Vi du vé viéc tinh khoang dung sai ctia chat dinh dwéng vi lweng

Vi DU 1: Thwe pham bao vé strc khée c6 ghi nhan ham Iwong vitamin A 1a 125 pg/don vi, khong cé

thong tin vé ham lwong vitamin A thuc té.

Theo hwéng dan quy tron sb tai Phu luc A, gia tri 125 pg/don vi twong dwong véi gia tri chwa lam tron

trong khodng tir 124,5 ug/don vi dén 125,4 pg/don vi.

Gi¢i han dwi ciia khoang phu hop béng gia tri 124,5 pg/don vi nhan véi can duéi ciia khodng dung sai

ddi v&i vitamin A néu trong Bang 1 1a 80 %:
124,5 pg/don vi x 80 % = 99,6 pg/don vi

Theo hwéng dan quy tron sb tai Phu luc A, gi¢i han dwéi cliia khoang phu hop sé€ la 99,6 ug/don vi (c6 ba

chi s c6 nghia).

Két qua kiém nghiém ham lwong vitamin A ctia s&n phdm = 99,6 pg/don vi duwoc coi la phu hop véi gia tri

ghi nhan 125 pg/don vi theo mirc dung sai cda vitamin A la — 20 % quy dinh tai Bang 1.

13
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Phuluc C
(tham khao)

Phwong phap thir khuyén cao déi véi cac thanh phan dinh dwéng

Phwong phap thtr khuyén cao ddi véi cac thanh phan dinh dwéng dwoc néu trong Bang C.1.

Bang C.1 — Phwong phap thir khuyén cao déi v&i cac thanh phan dinh dwéng

Thanh phan dinh dwéng

Phwong phap thte

Vi du vé phwong phap the

1. Nang lvong

Ap dung céc hé sb chuyén dbi
néu trong TCVN 7088

moi hiru co, phwong phap thay
phan bang axit, phwong phap
Gerber, phwong phap Roese-

2. Protein Phuwong phap xac dinh nito nhan TCVN 10034 (ISO 1871), TCVN
v&i hé sb chuyén déi 8133 (ISO 16634) (tat ca céc phén)
3. Chét béo Phwong phap chiét bang dung TCVN 4592, TCVN 6555 (1ISO

11085), ISO 19662, TCVN 6688
(ISO 8262) (tét ca cac phan),
TCVN 6833 (ISO 7208), ISO

Gottlieb 23318, TCVN 8136 (ISO 1443),
TCVN 8767:2011
4. Chéat béo khong bao | Phwong phap sac ky khi (GC) AOAC 996.01
hoa don
5. Axit béo khdng bao hoa GC AOCS Ce 1h-05
don
6. Chat béo khong bao GC AOAC 996.01
hoa da
7. Axit béo khdng bao hoa GC AOCS Ce 1h-05
da
8. Chét béo bao hoa GC TCVN 13313:2021, AOAC 996.06
hoac AOCS Ce 1h-05, AOAC
996.01
9. Axit béo bao hoa GC AOCS Ce 1h-05

10. Chét béo dang trans

Phwong phap do quang phé héng
ngoai, ATR-FTIR Spectroscopy

AOAC 994.14, AOAC 2000.10

11. Cholesterol

14
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Bang C.1 (két thiic)
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Thanh phan dinh dwéng

Phwong phap thor

Vi du vé phwong phap the

12. Carbohydrat

Phwong phap enzym-do phd,
phwong phap sac ki trao déi ion
hiéu nang cao (HPAEC), phwong
phap gian tiép (thdng qua téng
ham Iwong protein, chat béo, xo
thwe pham, tro va nwéc /dd dm)

AOAC 2020.07,
TCVN 7033 (ISO 11292)

13. Budng téng sb

GC, phwong phap sac ki léng
hiéu nang cao (HPLC)

TCVN 2026

14. Xo thwc phdm

HPLC, phwong phap Prosky

AOAC 2022.01

15. Chét khoang

AAS, ICP-OES

AAS: TCVN 8126, TCVN 10911
(EN 15505), TCVN 10916,

ICP-OES: EN 16943

16. Vitamin

HPLC, sé&c ky 16ng siéu hiéu
nang-phd khdi lwong hai lan
(UHPLC-MS/MS), do phd hép thu,
phwong phap vi sinh vat

HPLC: TCVN 5164 (EN 14122),
TCVN 8972 (EN 12823) (tét ca cac
phén)

Phuwong phap vi sinh vat: TCVN
8976 (EN 14166)

UHPLC-MS/MS: TCVN 11669 (ISO
20639)
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Thw muc tai liéu tham khao

[1] Nghi dinh sé 37/2026/ND-CP ngay 23 thang 01 nam 2026 cta Chinh phi quy dinh chi tiét mot sb

diéu va bién phap dé té chirc, hwéng dan thi hanh Luat Chéat lwgng sédn phdm, hang hoa

[2] Théng tw sé 30/2026/TT-BYT ngay 09 thang 7 ndm 2026 cuta Bo trwdng B Y t& hwdng dan noi

dung, céch ghi thanh phan dinh dwéng, gia tri dinh dwéng trén nhan thwc phadm
[3] TCVN 7088, Huéng dén ghi nhén dinh duéng !

[4] TCVN 1517:2009, Quy tic viét va quy tron sb

[5] TCVN 14429:2025, Huéng dan str dung céng bd dinh dudng va céng bb khuyén céo vé sirc khée 2
(tham khao CAC/GL 23-1997, sira ddi nam 2013)

[6] EC (2012), Guidance document for competent authorities for the control of compliance with EU
legislation on: Regulation (EU) No 1169/2011 of the European Parliament and of the Council of 25
October 2011 on the provision of food information to consumers, and Directive 2002/46/EC of the
European Parliament and of the Council of 10 June 2002 on the approximation of the laws of the
Member States relating to food supplements with regard to the setting of tolerances for nutrient

values declared on a label
[7] Japan Labeling Standards of Foods, Etc (2024)
[8] US FDA, 21 CFR 101.9, Nutrition Labeling Requirements
[9] GB 28050-2025, General Rules for Nutrition Labelling of Prepackaged Foods
[10] Food Labeling Standards in Japan, 2015
[11] CFIA (Canada), Nutrition Labelling Compliance Test
[12] Korean Labeling Standards of Foods, 2024

[13] Thai FDA nutrient tolerance supplement in Dietary Supplement Labeling, 2026,

https://www.siamdevelopment.com/thai-fda-nutrient-tolerance-supplement-labeling/

[14] Tolerances for food supplements — An introductory guide

TTCVN 7088:2025 dwoc xay dwng trén co s& tham khdo CXG 2-1985 (stra ddi ndm 2021) Guidelines on nutrition labelling.

2 TCVN 14429:2025 dwoc xay dung trén co s& tham khao CAC/GL 23-1997 Guidelines on nutrition labelling (stva ddi ndm
2013).
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[15] TCVN 4592, B6 hop — Phwong phap xac dinh ham lwong lipit tw do va lipit tong s

[16] TCVN 10034 (ISO 1871), Thwc phdm va thirc &n chin nudi — Hwéng dan chung vé xac dinh ham
lwong nito badng phwong phap Kjeldahl

[17] TCVN 8133 (ISO 16634) (t4t ca céc phan), S&n phdm thuc phdm — Xac dinh nito’ tdng sd bang cach

dbt chay theo nguyén tdc Dumas va tinh ham lwong protein tho

[18] TCVN 6555 (ISO 11085), Ngii cbc, san phdm tir ngii cdc va thirc &n chan nudi — Xac dinh ham lwong

chét béo thd va ham lwong chét béo téng sd bang phwong phap chiét Randall

[19] TCVN 6688 (ISO 8262) (t4t ca cac phén) San pham siva va thwc phdm tr stva — Xac dinh ham lwong
chéat béo bang phwong phap khéi lwong Weibull — Berntrop (Phwong phap chuén)

[20] TCVN 6833 (ISO 7208) Sira gay, whey va buttermilk — Xac dinh ham lwong chat béo — Phwong
phap khéi lwong (Phwong phap chuan)

[21] TCVN 12385, Thwc phdm — Xac dinh ham lwong cholesterol — Phwong phap séc ky khi
[22] TCVN 13313, Thuwc phdm — Xac dinh ham lwong axit béo bang phwong phap séc ky khi
[23] TCVN 8136 (ISO 1443) Thit va san pham thit — Xac dinh ham lwong chét béo téng sb

[24] TCVN 8767:2011 Thit va s&n pham thit — Xac dinh d &m va ham lwong chat béo — Phuwong phap

phan tich str dung 16 vi séng va cong hwdng tlr hat nhan

[25] TCVN 7033 (ISO 11292), Ca phé hoa tan — Xac dinh ham lwong cacbonhydrat ty do va tong s —

Phwong phap sac ki trao déi ion hiéu nang cao

[26] TCVN 8126, Thuc phdm — Xac dinh chi, cadimi, kém, ddng va st — Phuwong phéap do phd hép thu

nguyén tt sau khi da phan hdy bang vi séng

[27] TCVN 10911 (EN 15505), Thwc phdm — Xac dinh cac nguyén té vét — Xac dinh natri va magie bang
do phé hép thu nguyén t& ngon Ilra (AAS) sau khi phan hiy bang vi séng

[28] TCVN 10916, Thwc phdm — Xac dinh cac chat khoang trong thirc &n céng thirc va thwe phdm dinh
duéng dac biét — Phwong phap quang phé hap thu nguyén to

[29] TCVN 5164 (EN 14122) Thuwc phdm — Xéac dinh vitamin B1 bang séc ky dng hiéu nang cao

[30] TCVN 8972 (EN 12823) (tét ca cac phan) Thuc phdm — Xac dinh vitamin A bang séc ky dng hiéu

nang cao
[31] TCVN 8976 (EN 14166), Thwc phdm — Xac dinh vitamin Bs bang phép thtr vi sinh
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[32] TCVN 11669 (ISO 20639) Thirc &n coéng thirc danh cho tré so sinh va sédn pham dinh dwéng danh
cho nguoi Ién — Xac dinh axit pantothenic bang phwong phap sac ky 16ng siéu hiéu nang-phd khéi
lwgng hai lan (UHPLC-MS/MS)

[33] ISO 19662, Milk — Determination of fat content — Acido-butyrometric (Gerber method)

[34] ISO 23318, Milk, dried milk products and cream — Determination of fat content — Gravimetric

method

[35] EN 16943, Foodstuffs - Determination of calcium, copper, iron, magnesium, manganese,

phosphorus, potassium, sodium, sulfur and zinc by ICP-OES
[36] AOAC 994.10

[37] AOAC 996.01, Fat (Total, Saturated, Unsaturated, and Monounsaturated) in Cereal Products. Acid
Hydrolysis Capillary Gas Chromatographic Method

[38] AOAC 996.06

[39] AOAC 994.14, Isolated trans Unsaturated Fatty Acid Content in Partially Hydrogenated Fats. Infrared
Spectrophotometric Method

[40] AOAC 2000.10, Determination of Total Isolated trans Unsaturated Fatty Acids in Fats and Oils. ATR-
FTIR Spectroscopy

[41] AOAC 2020.07, Available Carbohydrates in Cereal and Cereal Products, Dairy Products,

Vegetables, Fruit, and Related Food Products and Animal Feeds

[42] AOAC 2022.01 Insoluble, soluble, and total dietary fiber in foods using a rapid integrated procedure

of enzymatic-gravimetric-liquid chromatography

[43] AOCS Ce 1h-05, Determination of cis-, trans-, Saturated, Monounsaturated and Polyunsaturated

Fatty Acids in Vegetable or Non-ruminant Animal QOils and Fats by Capillary GLC
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