CONG HOA XA HOQI CHU NGHIA VIET NAM
Doc lap — Tu do — Hanh Phic

BAN TU CONG BO SAN PHAM
S&: 03/VIFON/2019

I. Thong tin vé to chirc, ca nhan ty cong b6 san phim

Tén t6 chirc, c4 nhan: CONG TY CO PHAN KY NGHE THU'C PHAM VIET NAM

Dia chi: 913 Truong Chinh, Phuong Tay Thanh, Quan Tan P-ht'l, Thanh phd H6 Chi
Minh, Viét Nam.

Dién thoai: 028. 38153947 —38153933

Fax: 028. 38153059

Email: vifon@vifon.com.vn

M s6 doanh nghiép: 0300627384

S6 Gidy chung nhan co so du diéu kién ATTP: 000771/2017/ATTP-CNDK. Ngay

cép/Nori cép: 09.08.2017/Cuc An Toan Thuc Pham-B6 Y Té va dat chung nhan

HACCP.

1. Théong tin san pham

1. Tén san phdm: PHO XAO CHUA NGOT

2. Thanh phan:
Vit phé: Gao (45%), chat n dinh (1404, 412), duong tinh luyén, mudi an, chét dieu
vi (mononatri glutamat).
G6i st chua ngot (31.2%): Duong tinh luyén (8.1%), dau co tinh luyén, nudc, cot
me (0.9%), nudc mé&m, mudi an, chat diéu vi (mononatri glutamat, dinatri 5’ —
guanylat, dinatri 5> — inosinat), t6i, hanh tim, 6t, bot kem khong slta, bot trimg, chét
lam day (1422), chét diéu chinh do acid (0.2%) (260, acid citric), dau me, dau tom

chiét xuét, dam thuc vat thily phan tir dau nanh, chiét xudt nAm men, tiéu, huong ga
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tong hop, chat bao quan (kali sorbat, natri benzoat), phdm mau tu nhién (caroten tur
nhién (chiét xudt tir thuc vat)), chét chéng oxy hoa (mixed tocopherol (vitamin E)).
Géi rau say: Bép cai, ca rdt, tring sdy, gia thit (gluten tir bot mi), hanh 14, banh c4
sdy (Itoyori (golden fhreadﬁn bream), duong tinh luyén, natri phosphate), 6t.
Goi toi phi: Toi, dau co tinh luyén.

3. Thoi han st dung san pham: 09 thang ké tir ngay san xuat.

4. Quy cach dong goi va chat liéu bao bi:
Quy cach déng géi: Khdi lugng tinh: 80 g/khay hodc tiy theo nhu cau kinh doanh
cua don vi, khdi lugng tinh dugc ghi rd trén nhan san phém.
Chat li¢u bao bi: San pham duoc bao géi trong bao bi PP hodc PS hodc OPP hodc
PET hodc MCPP hoic gidy phu hop quy dinh bao bi tiép xtc truc tiép voi thuc
pham.

Goi sot chua ngot, gbi toi phi, goi rau sdy duoc bao géi trong bao bi MCPP hoic
OPP hoic PA hoac PET hoic PE phi hop quy dinh bao bi tiép xuc truc tiép véi thuc
pham.

* Bao bi ngoai: San pham sau khi duoc bao géi duge xép vao thung gidy.

5. Tén va dia chi co so san xuat: San xuat tai: xem canh ngay san xuat

A: CONG TY CO PHAN KY NGHE THUC PHAM VIET NAM

Dia chi: 913 Truong Chinh, Phuong Tay Thanh, Quan Tan Pha, Thanh phé Ho Chi
Minh, Viét Nam.

B: CONG TY CO PHAN VIFON — CHI NHANH HAI DUONG
Dia chi: Lo dat CN8, khu cong nghiép Tan Truong, xa Tan Truong, huyén Cam Giang,
tinh Hai Duong, Viét Nam.

Gidy chimg nhén co s& du diéu kién ATTP: 000472/2018/ATTP-CNBK. Ngay cap/Noi
cap: 06.08.2018/Cuc An Toan Thuc Pham-Bo Y Té.

II1. MAu nhén san pham (dinh kém)
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IV. Yéu cau ve an toan thuc pham

T6 chirc, ca nhan san xuat, kinh doanh thuc pham dat yéu cau vé an toan thuc phdm

theo:

- Quyét dinh 46/2007/QD-BYT: Quy dinh gioi han t6i da 6 nhiém sinh hoc va hoa hoc
trong thuc pham, phan 6: Gi6i han vi sinh vt trong thuc pham.

STT Tén chi tiéu Pon vi tinh Mikc t6i da
1 | Tong s6 vi khuan hiéu khi CFU/g 10°
2 | Coliforms CFU/g 10°
3 | Escherichia coli CFU/g 10°
4 | Staphylococcus aureus CFU/g 10?
5 | Clostridium perfringens CFU/g 10?
6 | Bacillus cereus CFU/g 10°
7 | Tong sé bao ttr ndm men — nAm méc CFU/g 10°

- QCVN 8-2:2011/BYT: Quy chuan ky thuat qudc gia d6i voi gioi han 6 nhiém kim loai
nang trong thuc pham.

STT Tén chi ti“éu I Pon vi tinh Mike t6i da
1 | Ham luong Cadimi (Cd) mg/kg | 0.1
2 | Ham lugng Chi (Pb) mg/kg 0.2

- QCVN 8-1:201 I/BYT: Quy chuan ky thuat quéc gia ddi voi gioi han 6 nhiém doc td
vi nam trong thuc pham.

rg’;T Ponvitinh | Mic thi da
1 Aflatoxin B1 | ug/kg 5.0
2 | Aflatoxin téng sb ng/kg 10.0
3 Orchratoxin A ug/kg 3.0
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- Thong tu 50/2016/TT-BYT: Thong tu quy dinh gi6i han t6i da du luong thude bao vé

thuc vat trong thuc pham.

- Vin ban hop nhat s6 02/VBHN-BYT: Théng tu huéng dan viéc quan ly phu gia thuc
pham.

- Nghi dinh 43/2017/ND-CP: Nghi dinh vé nhan hang héa.

- Nghi dinh 15/2018/ND-CP: Nghi dinh vé quy dinh chi tiét thi hanh mét s didu cia

Luat an toan thuc phém.

- Théng tu 15/2012/TT-BYT: Théng tu quy dinh vé diéu kién chung bao dam an toan

thuc pham doi véi co s¢ san xuat, kinh doanh thuc pham.
- Yéu cau k¥ thuat va tiéu chuan cua nha san xuat:

1. Céc chi tiéu cam quan:

A <> - A A A
Teén chi tieu - Yeéu cau

Vit pho: kho, vét con nguyén, khong gay, khong vun nat.

Géi st chua ngot: dang sét, c6 mui thom cua sdt xao chua
1. Trang thai ngot.

Géi rau siy: dang miéng nho, kho.

Goi toi phi: dang timg miéng, tach roi, kho, gion, rdo dau.

Vit pho: ¢6 mau trang duc déc trung.
Goi s6t chua ngot: ¢6 mau niu sam.

iy Géi rau say: co mau xanh l& cua hanh 1a, mau do cua ot say
2. Mau sac kho, do cam cua ca rt say kho lan mau tring nga xanh cua bap
cai siy va mau tring nga cla miéng gia thit (gluten tir bot mi),
banh c4 sdy va mau vang cam cua trimg say.

(o1 to1 phi: c6 mau ndu vang.

3. Mui vi cua vat phé | Mui thom dac trung cia pho xao chua ngot, vi mén ngot chua
va cac goi gia vi hai hoa, khong c6 mui hdi hodc mui la.

4. PO dai va dd| Cho nudc sbi vao vat phd, sau 2 phit chit nudc ra, soi phd
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truong no cua soi pho | chin, mém mai, dai, tron muét.

5. Tap chét Khong c6 cat san hodc t%_lp chét la.

2. Céc chi tiéu chat luong chu yéu:

STT Tén chi tiéu | Pon vi tinh Mikc cong bo
1 | Do am vt - | g/100g <12.5
2 | Do acid vat | ml NaOH IN/100g <4.0
3 ?5(;? lugng tro khong tan trong HCl o/100g <01
4 | Ham luong mubi an (NaCl) g/100g <45
5 Ham lugng protein g/100g 4.74 - 8.13
6 | Ham luong béo g/100g 5.5-95
7 | Ham luong carbohydrate g/100g 45.0 -80.0
8 | Nang lugng kcal/100g 248.46 — 438 02

Chung t0i xin cam két thuc hién ddy du cic quy dinh cua phéap luat vé an toan t *c

pham va hoan toan chiu trach nhiém vé tinh phép ly ctia hd so cong b va chat luon%'
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toan thuc pham d6i voi san pham da cong bb./.

H6 Chi Minh, ngay 15 thang 01 ndm 2019
DAI DIEN TO CHUG, CA NHAN, /L
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CONG TY CO PHAN KY NGHE THUC PHAM VIET NAM CAM KET CH|U TRACH NHIEM VE
NI DUNG GHI NHAN BANG TIENG NUGC NGOAI.TUONG UNG VOI NOI DUNG TIENG VIET.
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THANH PHAN: - ;
Vat phg: G'Zo (45%), chat on dinh (1404, 412), duong tinh luyén, muoi
an, chat diéu vi (mononari glutamat).
Goi st chua nggt (31.2%): Dudng tinh luyén (8.1%), déu ¢Q tinh luyén,
nudc, cot me (0.9%), nudc mam, mudi an, chat diéu vj (mononatri
gleutamat, dinatri 5' - guanylat, dinatri 5’ - InosinatL. 161, hanh tim, 6t, b?dt
m khbng sifa, bot trimg, chAt lam da (1422), cf 4t diéu chinh do ac
(0.2%) (260, acid citric), dau mg, dau tom chigt xuat, dam thic vat thf?
ghan tr d4u nanh, chiét xuat ndm men, tiéu, huong ga tong hgp, chat
a0 quan (kali sorbat, natri benzoat), %hﬁm mau ty nhién Qcarman Wy
nhllén (ctgiz)t xuat tir thyc vat)), chat chong oxy hoa (mixed tocopherol
vitamin E)).
6i rau sdy: Bap cai, ca rét, triung sdy, gia thit (gluten tf bot mi), hanh
|aﬁ bant!: tt:)é smay (toyori (golden threadfin bream), dudng tinh luyén, natri
phosphat), ét.
Goi toi phi: Toi, dau co tinh luyén,

INGREDIENTS:
Rice noodles: Rice (45%), stabilizers (E1404, E412), refined sugar, salt,
flavor enhancer (monosodium glutamate).
Sweet & sour sauce pack (31.2%): Refined sugar (8.1%), refined palm
oil, water, tamarind paste éo.seg), fish sauce, salt, flavor enhancers
(monosodium glutamate, disodium 5° - Fuanylate, disodium §' -
inoslnamt{l, arlic, red shallot, chilli, nondairy creamer powder, eggs
powder, thickener (E1422), acidity regulators {0.2%) (E260, citric acid),
sesame oil, shrimp extract oil, hydrolyzed soya protein, yeast extract,
pepﬂjer, artificial chicken flavor, preservatives (potassium sorbate,
sodium  benzoate), natural color (carotenes),  antioxidant
gncopherol-nch extract).

ried vegetable pack: Cabbage, carrot, dried eggs, textured wheat
gluten, green onion, dried fish cake %noyori (golden threadfin bream),
refined sugar, sodium phosphate), chilli.
Fried garlic pack: Garlic, refined palm oil.
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VIFON CAM KET KHONG SU’ DUNG PHAM M
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CHI TIEU CHAT LUGNG CHO 1 KHAY 80 g
NUTRITION INFORMATION

S6 kh&u phdn/ Serving Per Package: 1

M®&i khdu phdn/ Serving Size: 80 g
Gid tri néing lugng / Energy  {198.8 kcal—350.4 keal
Chét dam/ Protein 389-659
Chéitbéo / Fat 449-769 |
Carbohydrate/ Carbohydrate] 360 - 640

NSX/ MFG: Xem trén bao bi/ See on the packaging.
HSD / EXP: 09 théng ké tif ngay san xuat
09 months from the manufacturing date.

Thong tin canh bao: Khdng diing san pham
hét han st dyng. Khong sit dung doi véi
ngudi c6 kha nang man cam hodc dj g
vdi céc thanh phan trong san pham.

Please Handle
with care

DO NOT
MICROWAVE

Khong sit dung 1b viba

Vifon khéng :
phdm mau
téng hop \

Bao quan noi khd, mat va tranh anh néng mét troi,

Keep in dry, cool place and avoid direct sunlight.

M& ndp, cét géi rau cho
vao khay. ,
Open lid, cut and put dried
;/egetable pack into the
ray.

Ché nudc soi ngag vt phd
(khoang 450ml) va day nap
khay trong 2 phut.

Pour enough boiling water
about 450ml) and cover
the tray for 2 minutes.
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San xuét theo: 03/VIFON/2019
840 quan ot KnG, mat va iraah 40 ndng mat b
Keeg in dry, £0ol place and avoid direst sunight.

PRODUCT OF VIETNAM
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PHO XAO
CHUA NGOT

FRIED “PHO” WITH SWEET AND SOUR SAUCE

San pham ciia/ Product of:
CONG TY C6 PHAN KY NGHE THYC PHAM VIET NAM
VIETNAM FOOD INDUSTRIES JOINT STOCK COMPANY
913 Truding Chinh, P. Ty Thanh, Q.Tan Phu, TR Ha Chi Minh, Vigt Nam
Tel: 84.28.38153947, 38153933 - Fax: 84.28.38153059
E-mail: vifon@vifon.com.vn - Website: www.vifon.com.vn
San xuat tai: xem canh NSX
A: CONG TY cg PHAN KY NGHE THUC PHAM VIET NAM
B: CONG TY CO PHAN VIFON - CHI NHANH HA| DUONG
L6 dat CN8 KCN Tan Truong, X. Tan Trudng, H. Cim Giang,
Tinh Hai Duong, Vigt Nam - Tel: 84.0220.3570660

PRODUCT OF VIETNAM

Chat bo hét nudc trong M3 ndp, cho gdi 6t chua ngot,
khay qua cdc 10 thodt  g6iti phi vao. Trgn déu va

nuc trén nap khay. thubn? thic.

Drain off water. Open lid, cut and put sweet &
sour sauce pack, fried garlic pack
into the tray. Stir well and serve.
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KET QUA THU’ NGHIEM

Mi sé miu 743-2018-00089001

Ma sé két qua AR-18-VD-095776-01-VI | EUVNHC-00057143

Céng Ty Cé Phan Ky Nghé Thwe Pham Viét Nam
913 Trwc‘rng Chinh, Phwong Tay Thanh, Quan Tan Pha

TP. Hb Chi Minh
Viét Nam

Tén méu:
Tinh trang mAu:

PHO XAO CHUA NGOT-FRIED “PHO” WITH SWEET AND SOUR SAUCE

Mau dyng trong tdi nhwa

Ngay nhan miu : 12/12/2018
Thei gian thir nghiém: 12/12/2018 - 17/12/2018
Ngay hen tra két qua khach hang: 20/12/2018
M4 sb PO ctia khach hang : 12N2181212346
A 162688,
5 = “9 o
STT CHI TIEU THU NGHIEM DON VI PHUONG PHAP THU KET QUAYTesnat
LRGN NHEM A
1 |VvD325 VD (a) Téng s vi sinh vat hi€u khi cfu/g TCVN 4884-1: 2015 (ISO 4833-1:2013) 7.3x1d{ & EUROFI
2 |VD334 VD (a) Clostridium perfringens cfu/g TCVN 4991:2005 (ISO 7937:2004) Khéng phat % ‘SL L KT M“
(LOD=10)\T74,
: - 7P HO
3 |VvD340 VD (a) Coliforms cfu/g TCVN 6848:2007 (ISO 4832:2007) Khéng phat hign ===
(LOD=10)
4 |VD353 VD (a)f) Escherichia coli cfu/g TCVN 7924-2:2008 (1ISO 16649-2:2001 Khéng phét hién
(LOD=10)
5 |VvD373 VD (a) Staphylococcus aureus cfulg TCVN 4830-1:2005 (1SO 6888-1:2003)| Khoéng phat hién
(LOD=10)
6 |VvD398 VD Bacillus cereus cfu/g AOAC 980.31 Khéng phéat hién
(LOD=10)
7 |VDOGCVD Téng s8 bao tif ndm men & ndm cfu/g TCVN 8275-2:2010 (ISO 21527-2:2008)f Khdng phét hién
mé&c (LOD=10)
8 |VD115 VD (a)fy  Tro khéng tan trong acid HCI 10% % AOAC 920.46 Khong phat hién
(LOD=0.01)
9 |vD269 VD Muéi (NaCl) % Phuong phap ndi bod (EHC-TP2-096) 3,23
(Ref. FAO Food 14/7-1986)
10 |VD310 VD (a) b6 acid ml 1N NaOH/100 | TCVN 4589:1988 (ST SEV 3010:1981; Phét hién vét
g ST SEV 3012:1981) (<0,6)
11 |VvD837 VD (a)f)  Am (vat) % Phuang phap ndi bd (EHC-TP2-048 ) 11,2
(Ref. FAO Food 14/7-1986)
12 |VD855 VD (a) Cadmi (Cd) mg/kg AOAC 2015.01 Phét hién vét
(<0,02)
CONG TY TNHH EUROFINS SAC KY HAI DANG Web : www.eurofins.vn Ma tai liéu : EHC-QP-23/F02
L6 E2b-3, Bwong D6, Khu Cong Nghé Cao, Quan 9, Tp. HCM pT : (84.28) 7107 7879 Lan ban hanh : 04

VP Nhan mau: Lau M, 141 Nguyén Du, Quan 1, Tp. HCM

Email : VNO1_ASM_HCMC@eurofins.com Ngay ban hanh

1 08/11/2017
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KET QUA THU NGHIEM

STT CHI TIEU THU NGHIEM DON VI PHUONG PHAP THU KET QUA
13 |VvD861 VD (a) Chi (Pb) mg/kg | AOAC 2015.01 Khdng phat hién
(LOD=0.02)
LOD: Gi¢i han phat hién cia phwong phap

Ky tén

cONG TY
°rn£cu NI HOU m@

EUROFINS
s&c ki Ek1DANG

Nguyé&n Phuwong Phi Ly Hoang Hai

Giam Déc San Xuét Tdng Giam Déc

Ban két qua dwoc xac nhan dién ti bdi Nguyén Phwong Phi 20/12/2018

Ghi chu giai thich

TAt ca cac thong tin trong ban két qua nay phai duoc sao chép day du; ban két qua nay chi cé gia trj véi mAu thir do khach hang cung cép. X
Cac két qua phan tich dwoc thu thap va trinh bay theo nhitng didu khoan chung vé cung clp dich vy, cac thdng tin nay duoc cung cép theo yéu cau
Trong trudng hop cAn cung c&p mot két luan v& tinh phi hop hay khdng phi hop clia két qua, d6 khong dam bao do cua két qua sé duoc cong ttpég
két qua phan tich c6 thé dwoc so sanh véi cac gi¢i han quy dinh hodc chudn myc. Viéc nay sé khong ap dung cho cac quy chudn cb sn dd khd
chdng.

trir bot a8 cho
do cua riéng

Moi phép thir dwgc nhan dién bang mdt ma sé nhan dang bao gdm 5 chir sé, thong tin mo ta clia cac phép thir nay sé dwgc cung cép khi quy kha
Céac phuong phap phan tich dwgc xac dinh bdi 2 ky tw VD dwec thye hién tai phong thi nghiém CONG TY TNHH EUROFINS SAC KY HAI PANG

\ thich ring cac
phép thr ndy dwoc cdng nhan theo ISO/IEC 17025:2005 VILAS 238. (f) chu thich rang cac phép thir ndy dwoc cong nhan theo VFA-Chi Dinh An wc Pham
Z
CONG TY TNHH EUROFINS SAC KY HAI DANG Web : www.eurofins.vn Ma tai liéu : EHC-QP-23/F02
L6 E2b-3, Buong D6, Khu Céng Nghé Cao, Quén 9, Tp. HCM bT

: (84.28) 7107 7879 L&n ban hanh 104

VP Nhan mau: Lau M, 141 Nguyé&n Du, Quan 1, Tp. HCM Email : VNO1_ASM_HCMC@eurofins.com Ngay ban hanh : 08/11/2017
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KET QUA THU NGHIEM

Ma sé mau 743-2018-00089003
Ma sé két qua AR-18-VD-095126-01-VI /| EUVNHC-00057143
AT BT G PHAn (< Ng A Thizs RHn:NgrKEm
913 Trwdng Chinh, Phwong Tay Thanh, Quan Tan Phu
TP. Hb Chi Minh
Viét Nam
Tén miu: PH® XAO CHUA NGOT - FRIED “PHO” WITH SWEET AND SOUR SAUCE
Tinh trang méu: MAu dwng trong tui nhya
Ngay nhan méu : 12/12/2018
Thoi gian thir nghiém: 12/12/2018 - 14/12/2018
Ngay hen tra két qua khach hang: 15/12/2018
Ma sé PO cua khach hang : 12N2181212346
STT CHI TIEU THU NGHIEM DON VI PHUONG PHAP THU KET QUA
1 |vD129 VD Carbohydrates % AOAC 986.25 mod. 65,3
2 |VD165 VD (a)) Béo % Phuong phép ndi bd (EHC-TP2-050 ) 8,08
(Ref. FAO Food 14/7-1986)
3 |VD263 VD (a)f) Protein % Phuong phap noi bd (EHC-TP2-047 ) 5,70
(Ref. FAO Food 14/7-1986)
4 |VD543 VD NZng Iugng keal/100 g FAO 201377 357
Ky tén 4
Nguyén Phwong Phi
Giam Péc San Xuét

Ban két qua dwoc xac nhan dién t& béi Nguyén Phuwong Phi 20/12/2018

CONG TY TNHH EUROFINS SAC KY HAI DANG Web : www.eurofins.vn Ma tai liéu : EHC-QP-23/F02
L6 E2b-3, Buong D6, Khu Cong Nghé Cao, Quan 9, Tp. HCM bT :(84.28) 7107 7879 L&n ban hanh 104
VP Nhan mau: Lau M, 141 Nguyén Du, Quéan 1, Tp. HCM Email : VNO1_ASM_HCMC@eurofins.com Ngay ban hanh : 08/11/2017 4
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KET QUA THU NGHIEM

Ghi cha giai thich

TAt ca cAc thdng tin trong ban két qua nay phai dwoc sao chép ddy du; ban két qua nay chi co gia tri voi m&u thir do khach hang cung cép.
Céc két qua phan tich dwoc thu thap va trinh bay theo nhirng didu khodn chung vé cung cép dich vu, cac thdng tin nay duec cung cAp theo yéu cAu cliaguy/
Trong tredmg hop cAn cung cAp mot két luan v& tinh phi hop hay khong phi hop cia két qua, a6 khong dam bao do cia két qua sé duoc cong thenT ROt
két qua phan tich co thé dwoc so sanh véi cac giéi han quy dinh hogic chudn myc. Viéc nay sé khdng &p dung cho cac quy chuén c6 sén dd khong ‘;gﬂbm
ching. o
Moi phép thir dwoc nhan dién bing mét ma sé nhan dang bao gém 5 chir s6, thong tin mé ta clia cac phép thir nay sé duoc cung cAp khi quy khacid§§éu cau.
Cac phwong phap phan tich dugc xéc dinh bi 2 ky te VD dwoc thuc hién tai phong thi nghiém CONG TY TNHH EUROFINS SAC KY HAI DANG. (a) ehti thicHring céc
phép thir ndy dwoc cong nhan theo ISO/IEC 17025:2005 VILAS 238. (f) chd thich rang cac phép thtr nay dwgc cdng nhan theo VFA-Chi Dinh An T

CONG TY TNHH EUROFINS SAC KY HAI DANG Web : www.eurofins.vn Ma tai liéu : EHC-QP-23/F02
L6 E2b-3, D_m‘:vngi D6, Khu Cong Nghé Cao, Quan 9, Tp. HCM bT :1(84.28) 7107 7879 Lan ban hanh 1 04
VP Nhan mau: Lau M, 141 Nguyén Du, Quéan 1, Tp. HCM Email : VNO1_ASM_HCMC@eurofins.com Ngay ban hanh : 08/11/2017
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KET QUA THU NGHIEM

Ma sé mau 743-2018-00089002
Ma sé két qua AR-18-VD-096341-01-VI / EUVNHC-00057143
AT AR A
913 Trwé'ng Chinh, Phwong Tay Thanh, Quan Tan Phu
TP. H& Chi Minh
Viét Nam
Tén miu:

PHO XAO CHUA NGOT-FRIED “PHO” WITH SWEET AND SOUR SAUCE

Tinh trang mAu: MA&u dwng trong tdi nhya

Ngay nhan méu : 12/12/2018
Thei gian thir nghiém: 13/12/2018 - 18/12/2018
Ngay hen tra két qua khach hang: 20/12/2018
Ma sé PO cuia khach hang : I2N2181212346
STT CHI TIEU THU NGHIEM DON VI PHUONG PHAP THU KET QUA
1 |VD063 VD Ochratoxin A ug/kg AOAC 2000.09 Khéng phét hién
(LOD=1)
2 |VvD821 VD (a) Afiatoxin B1 ug/kg DIN EN 14123:2008-03 mod Khéng phat hién
(LOD=0.5)
3 |vD821 VD (a) Aflatoxin t8ng (B1, B2, G1, G2) ug/kg DIN EN 14123:2008-03 mod Khéng phét hién
: (LOD=0.5)

LOD: Giéi han phat hién cia phwong phap

Ky tén

Nguyén Phwong Phi

Ly Hoang Hai

Giam Pbéc San Xuéat Tdng Giam Péc

Ban két qua dwoc xac nhan dién t& bdi Nguyén Phuong Phi 20/12/2018

CONG TY TNHH EUROFINS SAC KY HAI DANG Web : www.eurofins.vn Ma tai ligu : EHC-QP-23/F02
L6 E2b-3, Budng D6, Khu Céng Nghé Cao, Quéan 9, Tp. HCM bT 1 (84.28) 7107 7879 Lan ban hanh 104 A
VP Nhan méu: Lau M, 141 Nguyén Du, Quén 1, Tp. HCM Email : VNO1_ASM_HCMC@eurofins.com Ngay ban hanh : 08/11/2017 (A4
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KET QUA THU NGHIEM

Tt ca cac thdng tin trong ban két qua nay phai dwoc sao chép ddy du; ban két qua nay chi cb gia tri véi mAu thir do khach hang cung cAp. {
Céc két qua phan tich duoc thu thap va trinh bay theo nhirng didu khoan chung vé cung cép dich vy, cac thdng tin nay dwoc cung cip theo yéu cu clia qu
Trong trwdng hep can cung cAp mot két luan vé tinh phi hop hay khong phi hop clia két qua, dd khdng dam bao do clia két qua sé& duoc cong thém hodcftry
két qua phan tich co thé dwoc so sanh véi cac gi¢i han quy dinh hodic chudn murc. Viéc nay sé khong ap dung cho cac quy chudn co sin @6 khong dam bm U
ching. ’ v

Moi phép thir droc nhan dién bing mot ma sé nhan dang bao gdm 5 chi s6, thdng tin md ta cia cac phép thir nay sé dwoc cung cAp khi quy khach co yEY §au.

Cac phwong phap phan tich dwec xac dinh béi 2 ky tw VD duwoc thwe hién tai phong thi nghiém CONG TY TNHH EUROFINS SAC KY HAI BANG. (a) ch%m
phép thir nay dwoc cdng nhan theo ISO/IEC 17025:2005 VILAS 238 _

CONG TY TNHH EUROFINS SAC KY HAI DANG Web : www.eurofins.vn Ma tai liéu : EHC-QP-23/F02
L6 E2b-3, Buong D6, Khu Cong Nghé Cao, Quén 9, Tp. HCM BT :(84.28) 7107 7879 Lan ban hanh 104
VP Nhan mau: Lau M, 141 Nguyé&n Du, Quan 1, Tp. HCM Email : VNO1_ASM_HCMC@eurofins.com Ngay ban hanh : 08/11/2017 {




@ CONG TY CO PHAN KY NGHE CONG HOA XA HQI CHU NGHIA VIET NAM

THYC PHAM VIET NAM Poc lap - Tw do - Hanh phic
> 913 Truong Chinh, Phuong Tay Thanh, o
VI Fo N Quan Tan Phu, TP. HO Chi Minh, Viét Nam »
SINCE 1963 T: (84.28) 38153933 - F: (84.28) 38153059 ‘
E-mail: vifon@hcm.vnn.vn - www.vifon.com.vn
Uwron xa Usiet Nam e TP.HCM, ngéy./{(...théng...%....ném?ml@‘.

Sé:. I;ax/R&D -VF
THONG BAO THAY POI NHAN BAO Bi SAN PHAM

Kinh gizi: Ban quan ly an toan thuc phdm Tp.Hd Chi Minh.

Cong ty C6 phan K¥ nghé Thuc pham Viét Nam chting t6i da thuc hién tu cong bd mot sd san
pham theo quy dinh cua ludt an toan thuc pham Nghi dinh 15/2018/ND-CP thi hanh ngay
02.02.2018. H so tu cong bd ctia cic san pham nay dd nop dén Ban quan ly ATTP Tp.HCM
va tén cac san phdm nay da dugc ding tai trén trang thong tin dién tur cia Ban quan ly ATTP
Tp.HCM (bglattp.hochiminhcity.gov.vn).

Hién nay, cong ty chung toi co thay dbi thiét ké bao bi ctia san pham nhung tén sin pham,
xuat xiur, thanh phan ciu tao (chit lwgng sin phim) khong thay ddi so véi tiéu chuin sin
pham da tu cong bo.

Su thay doi thiét ké bao bi cua san phém, cu thé nhu sau:

1. Thay dbi logo VIFON (b6 dong SINCE 1963 dudi chit VIFON trong logo).

2. Thay ddi slogan “Vuon xa Viét Nam” thanh slogan “Ludn vi hdm nay tir 1963”.
3. Thay déi logo IUFost PHO.

4. Thay dbi bao bi dong goi: Chuyén tir dang khay nhya sang khay x0p.

Cong ty chung t6i kinh thong béo dén Ban quan ly an toan thuc pham Tp.H6 Chi Minh vé viéc
ndi dung thay doi nhan nhu trén cho cac san pham nay, cu thé nhu sau:

STT | Tén séan phim Bén tu cong b6 | Quy cich Ngﬁil?égli%TTP
01 | PHO XAO BO 01/VIFON/2019 | Khay 80g | = 17.01.2019
02 | PHO XAO HAI SAN 02/VIFON/2019 | Khay 80 g 17.01.2019
03 | PHO XAO CHUA NGOT 03/VIFON/2019 | Khay 80 g 17.01.2019

Ho so gtri Ban quan 1y an toan thuc phim Tp.HS Chi Minh vé su thay ddi thiét ké ctia nhan
bao bi cdc san pham nay, gom co:

1. Gidy thong béo thay déi nhan bao bi ctia san pham.
2. Nhan bao bi da dugc thay dbi thiét ké cuia cac san phdm trén (01 ban).

Chung t6i xin chan thanh cam on va tran trong kinh chao.

CONG TY CO PHAN KY NGHE THU'C PHAM VIET NAMAC
KT. TONG GIAM DOC




THANH PHAN: INGREDIENTS: CHi TIEU C| UgN
VAR G045, el dnh (1400, 412, 0irg k. b ks e 4, 1404, E012), s, s, |71 T gornT LUONG CHO 1 KHAY 80 g
&n, chat diéu v| (mononatri glutamat). " flavor enhancer (monosodium glutamate).
86l sbt chua ngot (31.2%): Buong tinh luyén (8.1%), dAu co tinh luyn,  Sweet & sour sauce pack (31,2%): Refined sugar (8.1%), refined palm [ S khdu phdn/ Serving Per Package: 1
nugc, cdt me (0.9%), nuec mam, mudi an, chat digu 1 mononatn  ojj - water, tamarind paste (0.9%), fish sauce, salt, flavor enhancers 5 e :
lutamat, dinatri 5 -DUl"Y‘ﬂhd'“ﬂ"”’ -'"05‘“&' tol, hanh tim, 6, b0t (mjonosodium glutamate, disodium 5' — guanylate, disodium 5 — | MBi kh&u phén/ Serving Size: 80 g
"‘”‘ogg e 41, chlt e oy (1422 g}“‘-‘ chinh d6 acid  jnosinate), garlic, red shallot, chil, nondairy creamer powder, ogs o
(0-2%2,( 0, acid citric), ddu me, d4u tom chiét xudt, dam thc Vﬂmﬂlv powder, thickener (E1422), acidity requlators (0.2%) (E260, citric acid), | Gid tri ndng igng/Energy  |198.8ked—350.4 kedl
m’" U dau nanh, chiet xudt ndm men, tiéu, huang g tdng hap, ch&t  sesame oll, shrimp extract oil, hydrolyzed saya protein, yeast extract. ot Lubn \I Hom Nay T 1963
0 quén (kali sorbat, natri benzaat), phdm mau ty nhién gcmten peppe, artificial chicken flavor, preservatives (p sorbate, dam / Protein 38g-659
rénlan I(:"EI)) xult tir thye v@t)), cht chdng oxy hoa (mixed tocopheral §ad g&n‘ 0.'3,‘,"?{’:,':,’,' " natural  color  (carotenes),  amioddant ["orare TFa 449-769 — :;xnp:;m":m /m::‘:m o—
i rau shy: BAp cal, ca rdt,tring shy gia tht (ghuten t bOt mi), hanh  Briad- ve ucu ack: Cabbage, carrot, dried eggs, textured wheat ; T VIETNAM FOOD INDUSTRIES JOINT STOCK COMPANY
::‘ﬁ :&nh ¢ ggy oy (goiden teadhn bream), duong tinkhuyén, natri  gjtan, q?,'f',, i G ﬂ,ﬂ;m“‘myw ng ireadin breamy, | Capohydrate/ Catbohydrate 36.0g- 6409 91 g o, 21y T, 1 P, O i ot Wt o
&6 .’B“....I; Tol, dAu o9 tinh luyén. ﬂ.’?‘.‘.’,‘.‘.ﬂ‘;'. :&dléxz‘l ghss 4 m.ﬂsn B N/ e epimric x«w 80 pakagin e z.n'u||:‘vuhn@mn’.“cl‘g‘ml;¢ ;.me:;:;:';v;vxtﬁ.v[ian.com.vn
6 kO R, s il i 9 moris o s e acksiog o, A: CONG TY C§ PHAN KY NGHE THUC PHAM VIET NAM
Keepqin dry, cool illace and avoid direct gunl?gm ' SRS AN X1 T/ L DR TIOR T;m - ;‘;n g K;',? sphghls E""“ ~a ffs glot“cnuravxgu TPA"AIN u‘!r'?')‘( -Tfn"% ?:m" ':1 "c‘:mngg'r‘.:
v . ; hét han sit dyng. Khong st dyng doi véi b BSRER
nouti ¢0 kna ndng min cAm hode g ing \:m Tinh Hai Duang, Vigt Nam - Tel: 84,0220.3570660

véi c4c thanh phén trong san phdm.

PRODUCT OF VIETNAM

1 2/ &
o
ot s

M@ nép, cho g6i st chua ngot,

PRODUCT OF VIETNAM

Mg nap, cit g6i rau cho  Ché nudc sdl ngap vit phd  Chét bo hét nudc trong 61 tol phi vao, Tron déu va

v " (dhoing 400m)va diyndp  Knay qua cic 8 o e e Tuvén khich hang
Open lid, cut and put died  khay trong 2 phat. nudc trén ndp khay, Open lid, cut and put sweet & plasanyuctgmas <o ¢

vegetable pack into the  Pour enough boiling water  Drain off water. sour sauice pack fried gariic pack VifonVietnam . 1800 1097
tray. as%u;y :gr g\ln)1 inmes cover inta the tray. Stir well and serve. o

Please Handle
with care

VIFON CAM KET KHONG SU’ DUNG PHAM MAU TONG HOP

DO NOT
MICROWAVE

WyHd NYS 0500
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