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CUC Y TE VA XA HQOI DELAWARE
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PHONG AN TOAN THUC PHAM

Mau Bon Dé nghi Mién Ap dung cac Yéu cau cta Bg Luat Thyc pham Bang
Delaware doi v&i Co s& da dwoc cap phép dang
xin chap thuan ke hoach HACCP cho Quy trinh Axit héa Com

Ngay

Ngai Giam déc Phong An toan Thuc pham
Ban Swrc khée Cong cong

Toa nha Jesse Cooper

Sb6 417 Federal St.

Dover, DE 19901-0637

Kinh gtri Ngai Giam déc Phong An toan Thwe pham,

Téi nép don nay yéu cau dwoc mién ap dung quy dinh tai Diéu 3-501.16 Bo Luat Thuc phadm
Bang Delaware. Diéu nay quy dinh cac loai thwc pham can kiém soat thoi gian va nhiét do bao
quan dé dadm bao an toan (“thwc phdm TSC”) can phai dwoc bdo quén & nhiét dd dwdi 41°F. Bén
canh d06, theo Diéu 3-502.11, gia vi thwc pham, vi du nhw gidm, dwoc st dung nhw mét phwong
phap bao quan thwc phdm, hodc lam cho mét thwe phdm khéng can qua kiém soat thdi gian va
nhiét d& bao quan dé dam bao an toan, thay vi dé tang hwong vi cho thuwc phdm. Piéu 3-502.11
la can cir dé t6i lam don xin mién nay.

Tén co sé& cung cap thwc phdm (CSCO):
Nguwoi phu trach (NPT):
S6 gidy phép kinh doanh ctia CSCC:
Pia chi CSCC:
Sé dién thoai CSCC:

V&i tw cach mot CSCC duoc cap phép, toi yéu cau dwoc mién ap dung yéu cau bao quan lanh
com do com cla chung toéi da dwoc axit hda xuong dudi 4.1° pH. [Ngwoi yéu cau phai dinh
kém Ké hoach phan tich moi nguy va kiem soat diem té&i han (HACCP) ]

Téi hidéu rdng Quy Phong sé& can 30 ngay lam viéc dé xt ly yéu cau nay.
T6i xin chan thanh cam on.

Tén CSCC dwoc cap phép:
Dia chi:
Dia chi email:
Dién thoai nha riéng / di dong:

ba stra ngay 7.1.16
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Mau DPon Pé nghi Mién Ap dung cac Yéu cau cta Bd Luat Thwec pham Bang

Delaware dc‘gi v&i Co s& da dwoe cap phép dang
xin chap thuan ké hoach HACCP cho Quy trinh Axit héa Com

Noi dung K& hoach phan tich méi nguy va kiém soat diém t&i han

(HACCP)

Can thyc hién K& hoach phan tich mdi nguy va kiém soat diém t&i han (HACCP) khi mét loai gia
vi thuwe phdm hodc thanh phan thwe pham, vi du nhw gidm, dwoc dung dé béo quan thwc pham,
lam cho thwc phdm d6 khéng thudc nhém thwe phdm TSC niva (thwe phdm khéng can bao quan
lanh dé& ngan vi khuén phat trién) nhw com sushi, theo quy dinh tai Diéu 3-502.11 B& Luat Thuc
ph&dm Bang Delaware. K& hoach HACCP can c6 cac ndi dung sau day theo quy dinh tai Diéu 8-
201.14 B6 Luat Thwec pham Bang Delaware:

Céc ndi dung can cé trong K& hoach HACCP:

[

Tén loai thyc phdm TSC c6é trong menu nhw com va ca; va tén loai vi khuan gay bénh
can quan tam.

Biéu dd ché bién thwc pham c6 chi dinh Diém kiém soat t¢i han (“CCPs”) véi nhivng théng
tin sau day:

% Thanh phan, nguyén liéu, thiét bi st dung trong ché bién thwc phadm néu trén.
% Cong thirc hodc cach ché bién thwe phdm an toan va phwong phap kiém soat an
toan thwc pham.
Cach ché bién hoadc cdng thirc ndu com sushi cho K& hoach HACCP can c¢é nhirng théng
tin sau:

% Loai gao, (vi du “hat ngan”).

< DO dac clia giam, (vi du: 4 phan tram).
Phwong phap nau com bao gbm thoi gian va nhiét dd. Phwong phap pha ché hén hop
gidm (vi du: gidm, mudi va duwong). Phwong phap lam ngudi com, chi rd thoi gian va nhiét
dd. Phwong phap trdon com va giam.

Lap K& hoach HACCP. Chi ra Diém kiém soat t¢i han. Chi ra Gidi han t&i han (CL).

Phwong phap do lwong va tan suat giam sat Biém kiém soat t¢i han (vi du: do d6 pH
hang ngay bang may do pH c6 d6 chinh xac +/- 0.2 hoac que thir cé dé chinh xac +/- 0.5).

Mb ta phwong thirc khac phuc (vi du: néu dé pH khong nhé hon 4.1, can cho thém gidm
vao com sushi va kiém tra lai, néu d6 pH van khéng nhé hon 4.1 trong lan kiém tra the
hai thi loai bd com).

Chinh sach va quy trinh bdo quén com sushi can chi rd thei gian va nhiét do bao quan
(vi du: bao quan trong 8 gi¢* & nhiét do 70 - 80°F). M6 ta chinh sach doi voi com sushi
ton dong sau th&i gian bao quan (vi du: loai bé com ton sau tam gio).

Mo ta chinh sach Iwu trir s6 sach. Vi dy: tat ca cac s sach vé Ké hoach HACCP cho
com sushi va cac tai liéu lién quan can dwoc gilr tai CSCC trong it nhat hai nam.

Quy trinh lam vé sinh va thu tuc kiém soat vé sinh (SSOPs) bao gém phwong phap
huén luyén cho nhan vién va quan ly thwc pham.

Mau khuyén céo nguoi tiéu dung va thw tr nha cung cap hai san/ca bao dam diét sach
ky sinh trung.
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Mau Pon Pé nghi Mién Ap dung cac Yéu cau cua Bé Luat Thwe pham Bang Delaware ddi vé&i Co s& da dwoc cap phép dang

xin chap thuan ké hoach HACCP cho Ouy trinh Axit héa Com

MAU #1 Ké hoach HACCP cho sushi ép bang tay/com cuén (ca sdng) va com sushi

Diém kiém
soat t¢i han
(CCPs)

Dong lanh
ca dé diet
ky sinh
trung (trtv
ca ngw)

Axit héa
com

Méi nguy Gi&i han toi Giam sat Phwong Cach kiém | Sb sach
(sinh hoc, han cho mai thirc khac chirng
vat ly, hoa diém kiém phuc
hoc) soat t&i han
Sinh hoc — Lam déng Thoi gian Thw bao Hang nam Quan ly Néu khéng | Thu bao Thw bdo
ky sinh lanh & nhiét | va nhiétdd | dam t nha | hoac trudc co thw bao dam tir nha | dam tr nha
trung co do -4°F déng lanh cung cép khi nha dam hoac cung cung cap
trong ca trong bay cung cap khéng c6 cap/nhatky | hién tai/
sbng hodc | ngay méi bat dau nhat ky theo | theo d&i nhat ky theo
tai giao hang doéi nhiét d6; | nhiét do ddi nhiét do
ca sé duwoc bado quan ca
néu chin dong lanh
duwoc gilr
trong hai
nam
Sinh hoc - Do pH cla Do pH cla May do do Do d6 pH Bép trwdng | Néu do pH Quan ly Nhat ky
khuén sinh | com <4.1 com pH/que thr | ctia mbi |6 I6n hon 4.2, | kiém tra theo d&i do
san vo tinh do pH. Ghi 15 phut sau thém 1 thia | nhatkytheo | pHva com
Bacillus chu @6 pH khi ché bién canh gidm doéi com sushi dwoc
cereus va sb 16 vao va khuay sushi va gilr trong
nhat ky theo déu. Kiém théng s6 pH | hai nam
ddi com tra d6 pH hang ngay
sushi cho dén khi
<4.2. Xem
cbng thirc
dé tranh sai
sot




Mau Pon Pé nghi Mién AQ dung cac Yéu cau cua B6 Luat Thwe pham Bang
D’elaware d(“?i véi Co sé da dwoc cap phép dang
xin chap thuan ké hoach HACCP cho Quy trinh Axit héa Com

MAU #2 TAP HUAN nhan vién vé Ké hoach phan tich méi nguy va kiém soat diém
téi han (HACCP)

Quy trinh
1. T4t ca nhan vién sé& dwoc tap huan vé viéc st dung K& hoach HACCP.

2. Tap huén bao gébm huéng dan phat hién diém kiém soat téi han, theo dai diém kiém soat
t&i han va cac phwong thire khac phuc.

3. Nhat ky theo ddi s& dwoc s dung dé giam sat diém kiém soat ti han trong qua trinh
chuan bi.

Nhat ky sé cé s8n trong thdi gian van hanh cho cip quan ly giam sat.

T4t ca nhan vién sé dwoc huan luyén cac kién thirc co ban vé an toan thwc phdm bao
gom:

vé sinh ca nhan va rira tay dung céach.

b. Phdng van cta Ban Strc khde Cong cong vé sirc khde nhan vién thuc pham va
Thég thuan vé han ché tiép xdc véi cac bénh t&r thwee pham, dau hiéu, va/hoac
chuan doan bénh.

c. phuwong phap vé sinh va tiét trung.
d. cach thirc do nhiét do.
e. st dung que thtr d6 pH/st dung va dinh chudn may do d6 pH.

6. Nhan vién sé duoc huén luyén lai hang ndm hoac khi can thiét thic hién phuong thire
khac phuc.

Nhat ky huan luyén: (Tén nhén vién)

Loai huan luyén Tén huan luyén vién va ngay huan luyén




Mau Pon Pé nghi Mién AQ dung cac Yéu cau cua B6 Luat Thwe pham Bang
D’elaware d(“?i véi Co sé da dwoc cap phép dang
xin chap thuan ké hoach HACCP cho Quy trinh Axit héa Com

MAU #3 Biéu do cac bwéc ché bién com sushi

Biéu d6 nay phan tich Diém kiém soat toi han (CCPs) trong chuan bi hai (2) loai thuc
pham (com sushi va ca) la nhirng thirc pham can kiém soat thdi gian va nhiét dé bao quan
dé dam bao an toan (“thwc phadm TSC”).

DPiém kiém soat t&i han c6 mau tdi.

( 4 j N
Nau com
Nhan B30 (cho gao Axit hoa
thuc quan va nwoc com (su
S N A dung duwong va
pham Kho Vao Nnoi gidm; dinh
A chuan bang may
kho gqm) do dd pH)
ién
\. \_ J
4 N\ 4 i ] N\
Nhan ca Ché l:.)i(,“en
dong , , Sl;IShI ép
lanh (@ Bao quan bang tay
A 11T (dinh cd déng R3 dong ca hodc com
chuan bang thw ~ S
bao dam/nhat ky lanh cudn. Cat
theo doi nhiét >
dd bao quan ca va ph,UC Vi
dong lanh) khach
(g 4 (g 4




Mau Pon Pé nghi Mién AQ dung cac Yéu cau ctia B6 Luat Thwe pham Bang
D’elaware d@i véi Co sé da dwoc cap phép dang
xin chap thuan ké hoach HACCP cho Quy trinh Axit héa Com

MAU #4 Vi du vé nguyén liéu va Céng thirc/Phwong phap

Thanh phan: Dung cu:

Gao cao cap (hat ngén): 7 Ibs. Nbi com dién
Nwéec: 8 Ibs. May do nhiét dé
Gi&m tinh khiét (chva 4 phan tram axit): 15 oz. May do d6 pH
buwong: 12 oz. Nhat ky theo ddi
Mubi: 5 oz. DPodng ho

Trwéc khi ché bién:

1. Chuén bj s8n sang tat ca nguyén liéu va dung cu.

2. Dam bao ndi com dién sach va c6 thé st dung tét vi néi ban ho&c hdng c6 thé chira vi khuan
va gay ng6 déc thuc phém

3. Cho 7 Ibs. gao vao noi, va vo gao bang cach khuay gao trong nwéc voi gang tay sach ba lan,
thém mét it nwéc vao ndi sau mébi 1an rira va loai bd chat doc, bui ban nhin thdy dwoc, va thao
nwéec.

4. Thém 8 Ibs. nwéc tlr ngudn nwdc sach (da tinh ca lwong nwéc thém vao trong qué trinh vo
gao). Téng trong lwong ctia gao va nwéc la 15 Ibs.

Che bien:

5. Cho gao vao ndi com dién nau chin trong khoang 30 phit. Gao sé s6i & nhiét d6 212°F. Luwu
y khdng mé& vung khi ndu com. Khi com chin, dén “keep warm (gitr &m)” sé& bat. Luc nay com
da duorc tiét trung va moi vi trung sinh dwdng da duoc gidm & mlc an toan. Tuy nhién, cac té
bao vi trung Bacillus cereus van song

6. Khi dang ndu com, trén gidm tréng tiét trung (chra 4 phan tram axit), dweng, va mudi vao nbi
thép khéng gi va dun hén hop nay cho dén khi dworng chay ra (& khoang 160°F), lién tuc khudy
déu, tat bép va dé sang mét bén.

7. Dung muéng lay com ra khdi néi va cho vao hop dwng béng thép khéng gi hodc gidy nwéng
banh, can dam bao hdp dwng com phai sach va c6 thé st dung tét. Lép com trong hop dung
khéng dwoc day hon 2”. Trai com déu trong hop bang thia thép khong gi. D&t com trong hop
to s& lam com nhanh ngudi hon va dé trén com véi hdn hop gidm hon.

8. Luc com dat nhiét d6 80°F, dung mudng x&i com theo chiéu tlr phai sang trai dé lam toi com.
Can dam bao com dwoc trén déu véi hén hop gidm sao cho com dat dwoc dd pH hop ly (it
hon hodc bang 4.1). Thém 32 oz. hén hop gidm dé axit héa com va tao vi. C6 thé thém hén
hop gidm néu chwa dat dd pH hop ly (it hon hoac bang 4.1). Bé ngudi & nhiét d6 phong (khoang
30 phat).

9. Kiém tra d& pH cGa hén hop com bang may do dd pH. D6 pH phai bang ho&c it hon 4.1 dé
tranh sw phat trién cta vi khuan Bacillus Cereus. Néu do pH Ién hon muc trén, thém hén hop
gidm, lam lai bwéc 7 va 8, va ghi lai théng sb sau khi khac phuc vao nhat ky theo dai d6 pH cua
com sushi. Khdng can gitr com & nhiét d6 lanh, vi com da dat dwoc do pH an toan va khéng con
la thwc pham can kiém soat thoi gian va nhiét dd bao quan dé ddm bao an toan niva. Day kin
com dé com khong bi khd. Com sushi ¢ thé str dung trong vong tam gid. Sau tam gi®, can phai
loai bd com thira.

Diém kiém soét téi han: D6 pH phai bang hodc it hon 4.1 dé c6 thé kiém soéat vi khuan va diéu
nay can dwoc tuan tha nghiém ngéat. Do d6, bét budc phai ddm bao d6 pH bang hodc it hon 4.1
bang cach sir dung may do dé pH cho méi 16 thwe phdm va Iwu lai dd pH trong nhat ky ché bién,
quan Iy nha hang sé kiém tra nhat ky hang tuan.




Mau Pon Pé nghi Mién AQ dung cac Yéu cau ctia B6 Luat Thwe pham Bang
D’elaware d(“?i véi Co sé da dwoc cap phép dang
xin chap thuan ké hoach HACCP cho Quy trinh Axit héa Com

Phu’o’ng phap kiém tra dé pH:
Axit héa com ngay khi com chin. Sau d6, com dwoc d& ngadm trong it nhat 30 phat trwéc khi
kiém tra do pH.

2. L&y mét it com & nam géc khac nhau trong hdp dwng — (bbén géc va & gitra). Lwong com
bang khodng 59 ml ho&c bang qua béng choi golf hodc bang ci khoai tay dé nhé.

3. DPat lwgng com trén vao mét cai cde sach.

4. Cho khoang 59 ml nwéc tinh khiét vao céc dung com & budc 3. Nwdc can & nhiét dd phong
(khoang 77°F). Cbc sé chiva Y2 nwdc va % com.

5. Trén com va nwéc trong cde béng thia trong khodng 10 giay. D& hén hop ngdm trong khoang
10 giay nira.

6. Nghiéng nhe céc dé& nwéc tach khdi com.

7. Cho dau do ctia may do pH vao phan nwéc dé do do pH, lwu y khéng cham vao com. Ghi lai
dd pH vao nhat ky. Bd pH muc tiéu 1a bang hoac duéi 4.1.

8. Néu com cé dd pH I&n hon 4.1, tién hanh axit hoa lai cho dén khi dat pH 4.1 hoéc thap hon.

9. Nhat ky can dwoc kiém tra, ky va ghi ngay cho méi 16 com.

Lwu y: May do do pH la bat budc (hodc que thir d6 pH thién vé thir axit). May do d6 pH can dwoc
dinh chuén it nhat mot tudn mot 1an va ghi chép lai. Cudi cling, dat may vao dung dich dém. Dung
dich d&ém can dwoc diéu chinh t&i mét do6 pH nhat dinh dé c6 thé 14y sé liéu chinh xac. Cha y doc
thong sb k¥ thuat cha nha san xuét may dé co6 cach do chinh xac.

Céach ché bién sushui ép bang tay hodc com cuén:

Nguyén liéu: Dung cu:

Gao sushi Mang boc thwc phdm
Ca Manh tre

Cé&c nguyén liéu khac Béat con

Miéng rong bién

Nwéc

T4t ca cac dau bép khi chuén bj sushi can deo gang tay. Manh tre va manh ny-léng dwoc phi
bang mang boc thwe phdm, va mang boc thwe phdm dwoc thay sau mbi bén gier st dung lién tuc
cho nhiéu loai sushi khac nhau. Cac miéng manh dwoc rira sach va tay trung hang ngay. Cac bé
mat str dung dé thai thwe phadm phai dwoc riva sach dé tranh nhiém ban chéo.

Ca4 dat tiéu chuan duwoc bao quan trong ti dong. Khi ché bién, bo ca ra khéi ti dong va cho vao
buong lam mat (nhiét d <41°F) dé ra dong. Khi ra ddng hoan toan, m¢ tui dwng ca va dat ca vao
hép dwng sushi (nhiét dd <41°F), boc ca bang ny-ldbng de tranh nhiém ban.

Diém kiém soat t6i han: Lam déng ca & nhiét d6 -4°F hoac thap hon trong bay ngay theo ding
quy dinh vé diét ky sinh trung.

Khi khach hang goi mén, dau bép sé 14y ca ra khéi hop dwng sushi, cat thanh miéng va két hop
v&i com sushi da chudn bj trwdc do. Tt ca ca thivra trong hép dwng sushi phai dwoc loai bé trong
vong hai ngay. Lwong com sushi thira ciing phai dwoc loai bd trong vong tam gi¢. T4t ca dao,
thét, manh tre va hop dwng phai duwoc rra, trAng sach va tiét tring d& ddm bao vé sinh cho mai
lan khach hang goi mon.




Mau Pon Pé nghi Mién AQ dung cac Yéu cau cua B6 Luat Thwe pham Bang
D'elaware d@i véi Co sé da dwoc cap phép dang
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MAU #5 Cac mau nhat ky Nhat ky theo ddi com sushi
Tan suét theo ddi - Tat ca cac I6

Quan ly kiém tra méi tudn mot lan.

Gilr nhat ky trong hai nam.

Ngay Thoigian LO# Nhan xét/  Chir ky
Phuong nguwoi theo

thirc khdc  dbi
phuc




Mau Pon Pé nghi Mién AQ dung cac Yéu cau cua B6 Luat Thwe pham Bang
D'elaware d@i véi Co sé da dwoc cap phép dang
xin chap thuan ké hoach HACCP cho Quy trinh Axit héa Com

Nhét k)’{ theo ddi do pH x
Tan suat theo doi — HANG TUAN

Ngay pH 4 pH 7 pH 10 Chir ky

(danh dau tich (d@anh dau tich (danh dau tich i
vao 6 dwdi day) | vao 6 dwdi day) | vao 6 dwdi day) niglLser] theo




Mau Pon Pé nghi Mién AQ dung cac Yéu cau cua B6 Luat Thwe pham Bang
D'elaware d@i véi Co sé da dwoc cap phép dang
xin chap thuan ké hoach HACCP cho Quy trinh Axit héa Com

Nhat ky bao quan ca déng lanh
Pé diét ky sinh triing can gilr nhiét dé bao quan & -4°F trong it nhat bay ngay.

Nhiét do Chiv ky

10



Mau Pon Pé nghi Mién Ap dung cac Yéu cau cua Bé Luat Thwe pham Bang

Delaware déi v&i Co s& da dwoc cap phép dang

xin chap thuan ké hoach HACCP cho Ouy trinh Axit héa Com

MAU #6 Mau théng sé ky thuat ctia nha san xuat

Théng sé ky thuat ndi com dién

Project:

SR-2363Z

20-Cup Commercial
Electric Rice Cooker

T —

Fower Supply 1200 AC, BD Hz

. Cooking: 14000,

Powwar Consumption Kesp Warm: BEW
Capacity 20 cups

Dimensione hawxd)

142x168x14.8

Mt Waight 21 bs.
Eterior Color \White Stripe
Mester Fack (shipping):
Master Pack Gty 1 carton
Dirmensiona {|xw x d) 156x168x 168
Shipping Weight 21 bs.
Shipping Cuba 258 cu. Ft.

Panasonic’s Electric Rice Cookeris ideal for
restaurants, banquets, sUpemarkets, catering,
and institutional applications.

— Automatic Cooking Setting

—Superior Holding Capability
—Heavy Duty Non-Stick Coated Pan
—Locking Lid with Silicone Rubber Seal

—Magnetic Rice Scoop Holder

Automatic Cooking Feature

This feature makes the rica cooker easy to use. It
automatically cocks the rica and switches to tha keap
warm featura when cooking is done.

Superior Holding

Mot only does it have a heater on the bottom but
tha sides too, to kaep rica moist throughout

tha pan.

Heavy Duty Non-stick Coated Pan
Man-stick, removable coated pan makes for aasy
cleanup and helps prevent cooked rica from sticking.

Locking Lid with Silicone Rubber Seal
Maintains proper prassune and maisture to eliminats
soggy and mushy rice for better tasting rica.

Magnetic Rice Scoop Holder
For addad comenianca, the rica scoop holdar can be
attached to the body of the rice cockar

20-Cup Capacity
The SR-236372 can cook up 10 approsdmately 50 - 80,
3 oz senings in 30 minutaes or less,

NSF Approved

The SR-23637 is built with durakility and attantion to
safety that has boen tested and cerlified by the NSF
Intematicnal, the Public Health and Safity Cormpany™
with the Mational Sanitation Foundation.

Easy-to-use Carrying Handles
Canverient camying handles providas easy
manevarabiity and transportation.

Multi-Language Operating Instructions
Erglish/Chinese/KomanAistnameasa

Panasonic

@€ 0

P i Aook &C ial Group
DCivision of Matsushita Electric Corporation of America
Exacutive Offices:

Cne Pangsonic Way, Panazip 44-1, Sscaucus, MJ 07084
Toll Fres: 1-885-350-9580

WAWW. PANEBoNIC. com/cmo
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Delaware déi v&i Co s& da dwoc cap phép dang

xin chap thuan ké hoach HACCP cho Ouy trinh Axit héa Com

Thong s6 ky thuét nhiét ké so

Product Specifications

FlashCheck. Industrial Digital

Probe Thermometer

Measurement -40°F to 311°F {-40°C to
Range 155°C)

+1"H14°F to 104°F),
Accuracy +0.5°C (-10°C to Q07C) or

+1% whichever is greatest

Less than 6 ssconds 232°F

Response Ti
me 10 T7°F (0°C to 25°C)
Resolution DA°For g

Disglay SizefUpd 15" x 05" (34mm x

12.7mm/Every 2 Seconds

Waterproof Rating IP56

Stainless steel probe,
et | 58000419
Tip Dia probe tip 0.1 in {2.6mm]

dia.
Body ABS phstic

NIST traceable calibration
Factory Calibration

cartified

Manufacturers certificate of
Compliance compliance available from
Certificate DeltaTrak, NIST Traceable,

CE
Battery 1.5V button

DettaTrak manufactures products under an 150 9000
registered quaity management system

Patent Mo
5709476
5,801,068

q

(Ona pieca ABS unbody and 0-Ring sealed
cangtruction for superior strength and durability.

Smooth membrene surfacs and Touch-Pad™
efficiently seal against water, dirt, greass,
and other infnsions,

e enaTRAK _

Rotating pockst Clip
{backsida)

Irdicates °F or °C.
Flzshas in display *HOLD" mode.

This unigue, next-generation, Digital Pocket Probe Thermometer is
engineered to set the Industry standard for accuracy, durability and
readability. It is designed and constructed under exacting standards
to meet and excead specifications required for commercial and
professional uses.

+ MNew “Auto-Calibration” feature

* Reduced tip probe provides less than six (8) second response time

+ Probe cover with & magnet designed to attach thermometer to a vent
+ Sealed unibody construction and RoHS-compliant

+ P55 waterproof and grease resistant

¢ Velcro strap Included to secure thermometer to refrigerant plpes

+ High visibility yellow casing

. A DeltaTrak

3 P.0. Box 398 Pleasanton, CA 94566 USA | p(925)249-2250 | (BO0D)962-6776 | f (925)249-2251 | www.deltatrak.com
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Mau Pon Pé nghi Mién AQ dung cac Yéu cau cua B6 Luat Thwe pham Bang
D’elaware dc‘;i véi Co sé da dwoc cap phép dang
xin chap thuan ké hoach HACCP cho Quy trinh Axit héa Com

Théng sé ky thuat may do do pH meter

/~? Cole-Parmer

In Canada

In the U.S.
625 E Bunker Court
Vernon Hills, IL 60061

Call toll-free 800-353-5900
Phone: 514-355-6100
Fax514-355-7119
www.col

Cali toli-froe 800-323-4340
Phone: 847-543-7600

Fax: B47-247-2929
WWW.

erca

In India
Phone: 91-22-6716-2222
Fax: 91-22-6716-2211

.com

In the United Kingdom
Free phone: 0500-345-300

Phone: (20-8574-7556

Fax: 020-8574-7543
www.coleparmer.co.uk

International customers
Call 847-549-7600 to reach our

International Sales Department FREE TECHNICAL

or contact your local dealer.

APPLICATIONS ASSISTANCE!

APPLICATIONS

Drinking water, hydroponics, classroom, environmental
studies, field work, basic lab use, and anywhere where you
frequently have to replace lost or broken pH meters!

PERFORMANCE SPECIFICATIONS
* Hold function allows you to lock a measured value

Y a

ce i

Dimensions:
6%°L x 15%6'W x 14'H

* Auto-off feature prolongs battery life

* Clear cover serves as a solution holder

* Built-in belt clip allows you to keep meter accessible when not in use

Buffer recognition:
40,7.0 0or 100

Operating temperature:
32 to 122°F (0 to 50°C)

Display
three-digit vertical LCD

Power:
four 1.5 V button cell
batteries (included)
Battery life:
>300 hours

Waterproot mmtr' PH 2 Pocket Meter
ML-03377-16 Ibphe-ﬂ batteries, 1.5 V. Pack of 6
What's included:
Four 1.5 V button cell batteries

Range:
0.0to 14.0 pH
Resolution:
0.1 pH
Accuracy:
+0.1 pH
Temperature compensation:
automatic
Calibration:
up to three point

ColeParmer.com
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Mau Pon Pé nghi Mién Ap dung cac Yéu cau cua Bé Luat Thwe pham Bang

Delaware déi v&i Co s& da dwoc cap phép dang

xin chap thuan ké hoach HACCP cho Ouy trinh Axit héa Com

Thoéng sé ky thuat que thir do pH khodng ter 0.0-6.0 pH

MICRO ESSENTIAL

Welcome, Gue: Sign In Your Account Customer Service QuickOrder Entry Search |Ivym

TR e o a7 o m v W SECURE
GLIGK T WERIFY

L . SHOPPING CART m

Home Products About Us Distributors Knowledge Center Customer Service 0 Products $0.00 —

Home > pH Strips
Popular Searches

Best Sellers

pH Strips
pH Test Kits HYDRlON :. -: 3-.
Sanitizer Test Kits — . .° -
Urine and Saliva pH :;“'lc pH 1 2
Test Kits Uolr::;or Strips 2|
pH Buffer Standards - ,--
P
Additional Products - I- '-
Short Range pH Paper —— -

Wide Range pH Paper

MicroFine pH Paper
View Larger Image

pH Pencils

pH Indicator Solutions

Water Test Kits

Water Detection Kits

Double Roll pH Paper

Jumbo pH Paper

Humidity
Measurement Test

Food Safety Posters
All Other Products
Health Care

Industry Solutions

Hydrion (9200) Spectral 0.0-6.0 Plastic pH Strip

SKU# Fe0-WIDRG-000060-VPS

Your Price $15.95

Quantity B ]

Unit Of - .
Measure ac

ADD TO CART

WVolume Discounts

1 $35.70
1 $15.95

OVERVIEW PRODUCT DIRECTIONS VIDEO

Conveniently packed in flip-top vials, these premium quality, wide-range plastic strips offer clear,
bright single color matches at every 0.5 interval from pH 0.0-6.0.

The color chart has pH matches at [0.0][0.5][1.0][1.5][2.0][2.5][3.0][3.5][4.0][4.5][5.0][5.5][6.0]

Each vial contains 100 strips. Minimum order of 3 vials. Also sold in cartons of 6 vials.
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Mau Pon Pé nghi Mién AQ dung cac Yéu cau cua B6 Luat Thwe pham Bang
D’elaware d@i véi Co sé da dwoc cap phép dang
xin chap thuan ké hoach HACCP cho Quy trinh Axit héa Com

MAU #7 Khuyén céo nguoi tiéu ding theo quy dinh tai Diéu 3-603.11 B Luat Thuc
pham Bang Delaware

*Lwu y phan théng tin va phan canh béo

e FDA Disclosure
¢ FDA Reminder

/
@ *Bourbon Street Steak
A juicy, tender 10 oz. steak jazzed up
with Cajun spices and served with
sautéed onions & mushrooms. $12.49

*NOTICE: ltems marked with an * may be cooked to order. Consuming raw or
undercooked meat may increase your risk of foodborne iliness.

To our guests with food sensitivities or allergies: Applebee’s cannot ensure that
menu ifems do not contain ingredients that might cause an allergic reaction.
Please order with caution.

SAMUEL ADAMS, SAMUEL ADAMS BOSTON LAGER and TAKE PRIDE IN YOUR BEER®
are registered trademarks of The Boston Beer Company.

MAU #8 Thw bao dam da diét ky sinh trung cho ca séng/téi

Neu nha hang mua ca tr mét nha cung cap, nha hang can c6 thw bao dam tir nha cung

cép rang ca* cla ho da dwoc diét ky sinh trung bang phwong phap dong lanh theo
dung yéu cau cua biéu 3-402.11 Luat Thuc pham. Duéi day |a cac thdng tin can co
trong thw bao dam cda nha cung cap:

1. Tén va dia chi nha hang; . WISMETTAC ASIAN FOODS (USA)

2. Tén va dia chi nha cung cap; e e

3. Céc loai c& da dwoc lam dong dé diét ky sinh -
trung va cung cap cho nha hang;

4. Nhiét do déng lanh chinh xac cua cac loai ca L
trong muc 3; To Whoms My Cnose;

5. Th&i gian bao quan déng lanh cac loai ca & R M
muc 3 v&i nhiét do6 & muc 4; S e e e e

6. Tén va sb dién thoai cla nguoi phu trach diét el i

crs also operate in accordanes with United States Food

end Drug Adminiswuion (FDA) Regulation 21CFR Part 123, Please bo assured Wl lhe

ky Slnh trl]ng |am Viéc Cho nha Cung Cép; Va prochuets are kapt well within the temperature requirement spect fied in Havard Analysis

- L . .. ¥ Critical Centrol Point (HACCP) throughon the entire chain of supply.
7. Chir ky cha ngu¢i & muc 6.
—  —=
*C6 mot sb loai ca 1a ngoai |é cia quy dinh diét ky sinh el s e
trung nay. Vui long lién lac véi Phong An toan Thyc

pham dé biét thém théng tin chi tiét.
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Mau Pon Pé nghi Mién Ap dung cac Yéu cau cua Bé Luat Thwe pham Bang

Delaware d(‘?i v&i Co s& da dwoc cap phép dang
xin chap thuan ké hoach HACCP cho Quy trinh Axit héa Com

MAU Danh séach c4c tai liéu can cé cho don xin mién 4p dung quy dinh cda Luat
Thwe pham cho com sushi

1)
2)
3)
4)
5)
6)

7

8)

Ké& hoach phan tich mbi nguy va kiém soat diém t&i (Xem Mau #1)

Ké hoach tap huan (Xem Mau #2)

Biéu d6 cac budc ché bién thwc phdm (Xem Mau #3)

Thanh phan va coéng thirc ché bién (Xem MAu #4)

Céac mau nhat ky (Xem Mau #5)

Thoéng sb ky thuat clia nha san xuét cho cac thiét bi, bao gdm phuwong phap doc
thdng s6, néu can thiét (cho ndi com dién, nhiét ké, may do dd pH, que th» dé pH
- - Xem Mau #6)

Mau khuyén cdo nguoi tiéu dung theo Diéu 3-603.11 Bo Luat Thwe phdm Bang
Delaware (Xem Mau #7) va lwu y phai c6 khuyén céao dbi voi cac thwe phadm co
kha nang gay di (rng cho ngwoi tiéu dung

Thw bdo dadm cla nha cung cap ca hodc nhat ky theo d&i nhiét dd béo quan lanh

cda nha hang. (Xem Mau #8)
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Mau Pon Pé nghi Mién AQ dung cac Yéu cau cua B6 Luat Thwe pham Bang
D'elaware d(“?i véi Co sé da dwoc cap phép dang
xin chap thuan ké hoach HACCP cho Quy trinh Axit héa Com

bay la mau dung dé chuén bj ké hoach phan tich méi nguy va kiém soat diém téi han
cho com sushi ciia mét co s cung cép thuc pham hoat dong hop phap tai Delaware.
CAac mau trén lay tir cac ké hoach da dwoc chap thuan, nhung can dwoc diéu chinh cho
phu hop v&i hoat dong kinh doanh clGia ngwdi nép don. Cac dung cu sir dung trong mau
nay khong dwoc Ban Sirc khde Céng cdng bao trg, va chi c6 vai tro la vi du minh hoa.
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