CONG HOA XA HOQI CHU NGHIA VIET NAM
Poc lap — Tw do — Hanh Phuc

BAN TU CONG BO SAN PHAM
S4: 110/VIFON CORP/2025

I. Thong tin vé té chirc, c4 nhin tw cong bo san pham

Tén t6 chiic, ca nhan: CONG TY CO PHAN VIFON

Dia chi: 913 Truong Chinh, Phuong Tay Thanh, Thanh ph6 H6 Chi Minh, Viét Nam.

Dién thoai: 02838153933

Fax:

Email: vifon@vifon.com.vn

M3 s doanh nghiép: 1101171437

Sb Gidy chimg nhén co sé du didu kién ATTP: .............. Ngay cip/Noi cép: ............

I1. Thong tin san pham

1. Tén san pham: BANH PA TRON HAI SAN CAY

2. Thanh phan:
Vit banh da: Gao (73.8%), chit lam day (INS 1404, INS 412), dudng tinh luyén,
mudi an, chit diéu vi (mononatri L-glutamat), phAm mau tu nhién (INS 150a).
Géi gia vi: Duong tinh luyén, mudi an, chét diéu vi (mononatri L-glutamat, dinatri
5’-guanylat, dinatri 5’-inosinat), bot tom (0.34%), maltodextrin, bot muc sdy
(0.16%), bot 6t chudng, bdt tidu (0.16%), bot téi, hanh 14 sdy, chiét xuat nim men,
chit chéng dong von (INS 551), bot 6t (0.01%), chét diéu chinh dd acid (acid citric).
Go6i dau: Dau co tinh luyén, toi phi, sa, tdm kho (0.23%), huong li¢u (huwong hai san
gidng tu nhién), nudc mém, hanh tim, pham mau tu nhién (paprika oleoresin), 6t
(0.05%), chat chdng oxy hoa (tocopherol concentrat (dang hon hop)).
San pham c6 chira: Tém, Muc, Ca.

3. Thoi han st dung san pham: 09 thang ké tir ngdy san Xuat.
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4. Quy cach dong goi va chét liéu bao bi:

Quy cach dong géi: Khoi lugng tinh: 60 g/gdi hodc tuy theo nhu cau kinh doanh cua
don vi, khéi luong tinh dugc ghi rd trén nhin san pham.

Chit liéu bao bi: San pham dugc déng géi trong bao bi MCPP hodc OPP hogc PP hoac
PS hodc PA hoac PET hoadc PE hodc bao bi phtrc hop gidy/PE (v6i PE la 16p tiép xuc
truc tiép thuc pham) phu hgp quy dinh bao bi tiép xtc truc tiép véi thuc pham.

* Vit banh da duoc bao goi bing mang POF hodc OPP phtl hop quy dinh bao bi tiép
xuc truc tiép voi thue phdm hodc khong dugce bao goi tiy theo nhu cau kinh doanh ctia
don vi.

* G6i gia vi, goi dau dugc bao goéi bang bao bi mang MCPP hodc OPP hodc PA hodc
MPET hoic PET hoic PE phi hop quy dinh bao bi tiép xtc truc tiép véi thuc pham.

* Bao bi ngoai: San pham sau khi dugc déng goi duge xép vao thiing gidy.

5. Tén va dia chi co s& san xuét: San xuét tai: xem canh ngdy san Xudt:

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

Dia chi: 913 Truong Chinh, Phuong Ty Thanh, Thanh phé H6 Chi Minh, Viét Nam.

Sé Gidy chimg nhan (Hé thong quan ly HACCP (phan tich mbi nguy va diém kiém soat
tdi han)): TNV178170135. Ngay cap/Noi cap: 23.03.2023/T6 chirc chimg nhan TUV
NORD Viét Nam. '

B: CONG TY CO PHAN VIFON — CHI NHANH HAI PHONG
Dia chi: L6 dit CN8, Khu cong nghiép Tan Trudng, X4 Mao Dién, Thanh phd Hai
Phong, Viét Nam.

Sé Gidy ching nhan (Hé théng quan 1y an toan thyc phdm TCVN ISO 22000:2018):
HA 508/3.25.CIV. Ngay cAp/Noi cép: 01.10.2025/Uy ban tiéu chuin do ludng chat
luong qudc gia-Trung tam chimg nhan phu hgp (Quacert).

I11. MAu nhén san pham (dinh kém mdu nhéan san phdm du kién)
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IV. Yéu cau veé an toan thuc pham

To chire, cd nhan san xuat, kinh doanh thuc pham dat yéu cau vé an toan thuc pham

theo:

- QCVN 8-2:2011/BYT: Quy chuan k¥ thuat qudc gia ddi véi giéi han 6 nhiém kim loai

nang trong thuc pham.

1 | Ham lugng Cadimi (Cd)

mg/kg

2 | Ham luong Chi (Pb)

mg/kg

0.2

- QCVN 8-1:2011/BYT: Quy chuén k¥ thuét qudc gia doi véi gidi han 6 nhiém doc t6 vi

nam trong thuc pham.

1 Aflatoxin B1

ng/kg

5.0
2 | Aflatoxin tong s6 pgkg 10.0
- Ochratoxin A ng/kg 3.0

- Thong tu 50/2016/TT-BYT: Thong tu quy dinh gidi han t6i da du luong thude bao vé

thuc vat trong thuc phém.

- Thong tu 24/2019/TT-BYT: Théng tu quy dinh vé quan 1y va st dung phu gia thuc

pham.

- Nghi dinh 43/2017/ND-CP: Nghi dinh vé nhan hang hoa.
- Nghi dinh 111/2021/ND-CP: Nghi dinh stra ddi, bé sung mot s6 diéu Nghi dinh

43/2017/ND-CP ngay 14 thang 04 nam 2017 cua Chinh phii vé& nhén hang héa.

- Thong tu 29/2023/TT-BYT: Huéng din ndi dung, cach ghi thanh phan dinh dudng,

gia tri dinh dudng trén nhan thuc pham.

- Nghi dinh 15/2018/ND-CP: Nghi dinh v& quy dinh chi tiét thi hanh mot s diéu cia

Luét an toan thuc pham.

- Yéu cau k¥ thuat va ti€u chuan ctuia nha san xuat:

+ Gidi han vi sinh vat trong thuc pham:
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STT . . Tén chi tir
1 | Téng sb vi sinh vat hiéu khi CFU/g 106
2 | Coliforms CFU/g 103
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 s bao tr nAm men — ndm mdc CFU/g 10°
8 | Salmonella /25¢g Khong ¢

+ Céc chi ti€u cam quan:

1. Trang thai

Vit banh da: kho, khong vun nat. |
Goi gia vi: dang bat, toi roi, kho réo, co lan miéng nho hanh
14 say kho.

Goi dau: dang 16ng, c6 1an miéng t6i phi.

2. Mau sac

Vat banh da: ¢4 mau nau hoac nau anh do déc trung.
Goi gia vi: ¢ mau nau vang nhat lan xanh 14 cta hanh 1a say
kho.

Go6i dau: c6 mau cam dé lan mau nau vang cua toi phi.

3. Mui vi cua vat banh
da va céac goéi gia vi

Mui thom dac trung ctia banh da tron hai san cay, vi man
ngot hai hoa, khong c6 mui héi hodc mui la.

4. Do dai va do truong
nd cua soi banh da

Cho nudc s6i vao vat banh da, sau 3 phuat chat nudc ra, soi
banh da chin, mém mai, dai, tron mudt.

5. Tap chat

Khong c6 cat san hodc tap chét la.

+ Céc chi tiéu chat lugng chi yéu:

STT  Tén chi tiéu

1 Do am vat

Ponvitinh | Mic cong bd

g/100g €135
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2 | Do acid vat ml NaOH 1N/100g <4.0

5 | clobydne (HOD 1096 /100g <o.1

4 | Chi sb peroxit meqO,/kg <20.0

5 | Ham luong mudi an (NaCl) g/100g 23~ 345

6 | Ham lugng chit dam g/100g 50-90

7 | Ham lugng carbohydrat (*) g/100g 62.0 —78.0

8 | Ham luong dudng tong sb g/100g 5.0-9.0

9 | Ham lugng chét béo g/100g 6.16 —9.16

10 | Ham lugng Natri (Na) mg/100g 1025 -1 5\}&

11 | Nang lugng (**) kcal/100g 323.53— 43Jo. 5
&

(*) Ham luong carbohydrat (khong bao gdm xo thuc pham).
(**) Nang lugng dugc tinh béng hé s6 chuyén ddi nang lugng véi céc thanh phén tao

nang luong trong san pham:

Chét dam 4 kcal/g tuong duong 17 kJ
Carbohydrat (khong bao gdm xo thuc pham) 4 kcal/g tuong duong 17 kJ
Chét béo 9 kcal/g twong duong 37 kJ

Chuing t6i xin cam két thuc hién day d cac quy dinh cua phép luat vé an toan thuc
phdm va hoan toan chiju trach nhiém vé tinh phap 1y ctia hd so cong b va chat luong, an
toan thuc pham ddi véi san phdm da cong bd./.

Tp.H6 Chi Minh, ngay 06 thang 11 ndm 2025
EN TO CHUC, CA NHAN
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N SAN PHAM DU KIEN
PA TRON HAI SAN CAY

Khéi lrgng tinh: 60

Thanh phan
Vit banh da: Gao (73.8%), chét 1am day (INS 1404, INS 412), dudng tinh luyén, mudi 4n, chét diéu vi (mononatri L-
glutamat), phdm mau ty nhién (INS 150a).

Gé6i gia vi: Dudng tinh luyén, mudi &n, chét diéu vi (mononatri L-glutamat, dinatri 5°-guanylat, dmatn 5’-inosinat), bot
t6m (0.34%), maltodextrin, bot muc sdy (0.16%), bot 6t chudng, bt tiéu (0.16%), bt toi, hanh 14 sy, chiét xut nim
men, chét chong déng von (INS 551), bot 6t (0.01%), chét diéu chinh d6 acid (acid citric).

G6i dau: DAu co tinh luyén, tdi phi, sa, tém khé (0.23%), huong liéu (huong hai san gidng tu nhién), nudc mém, hanh
tim, pham mau tu nhién (paprika oleoresin), 6t (0.05%), chét chdng oxy héa (tocopherol concentrat (dang hén hop)).
San pham ¢6 chira: Tom, Muec, Ca.

THONG TIN DINH DUONG
Thanh phéin dinh dudng Cho 1 g6i 60 g
Néng lugng 194.1 kcal — 258.3 kcal
Chét dam 3.0g-54¢
Carbohydrat 372g-468¢g
Pudng téng s6 30g-54¢
Chét béo 3.7g-55¢
Natri 615 mg—924 mg

Huwéng dan sir dung:
Cho vat banh da vao t6. Ché nuéc sbi vira du (khoang 400ml) va day kin t6 trong 3 phut.
Mé nﬁp, dao deu, chét rdo nudc.
Cho géi gia vi, géi dau vao, trén déu va thudng thirc.

Hwéng din biao quan: Bio quin noi khé, mat va tranh 4nh néng mit troi.
NSX/HSD: Xem trén bao bi.

Thong tin canh bao: Khéng diung sén phim hét han sir dung. Khéng sir dung d6i v6i ngudi c6 kha ning man cam hogc di
Umg véi céc thanh phan trong san phém.

Xudt xir: San xuét tai Viét Nam.

SAN PHAM CHAT LUQNG CUA CONG TY CO PHAN VIFON:
913 Trudng Chinh, Phuong Tay Thanh, Thanh phd H6 Chi Minh, Viét Nam.
E-ma11 vifon@yvifon.com.vn Website: www.vifon.com.vn

San xuit tal Xem canh NSX/HSD
A: CONG TY CO PHAN KY NGHE THUC PHAM VIET NAM
913 Trudng Chinh, Phuong T4y Thanh, Thanh phb Hb Chi Minh, Viét Nam.
Tel: 84.28.38153947 Fax: 84.28.38153059
B: CONG TY CO PHAN VIFON - CHI NHANH HAI PHONG
L6 ¢4t CN8, KCN Tén Trudng, X4 Mao Dién, Thanh phd Hai Phong, Viét Nam.
Tel: 84.0220.3570660




NHAN SAN PHAM DU KIEN
BANH PA TRON HAI SAN CAY
SEAFOOD MI)§ED BROWN RICE NOODLES

Thanh phén:
Vipt banh da: Gao (73.8%), chét 1am day (INS 1404, INS 412), duong tinh luyén, mudi an, chat diéu vi (mononatri L-glutamat),
phdm mau tu nhién (INS 150a).
Go6i gia vi: Puong tinh luyén, mu01 an, chat didu vi (mononatri L-glutamat, dinatri 5’-guanylat, dinatri 5’-inosinat), bot tom
(0.34%), maltodextrin, bot myc siy (0. 16%), bt 6t chudng, bt tiéu (0.16%), bot t6i, hanh 14 sy, chiét xut nAm men, chit chéng
dong von (INS 551), bt 6t (0.01%), chét diéu chinh d6 acid (acid citric).
Géi ddu: Du co tinh luyén, t6i phi, sa, tom kho (0.23%), huong liéu (huong hai san giéng ti nhién), nuée mé&m, hanh tim, phim
mau tu nhién (paprika oleoresin), 6t (0.05%), chit chéng oxy héa (tocopherol concentrat (dang hén hop)).
San phim c6 chira: Tom, Myc, CA.

Ingredients:
Brown rice noodles: Rice (73.8%), thickeners (INS 1404, INS 412), refined sugar, salt, flavor enhancer (monosodium L-
glutamate), natural color (INS 150a).
Soup base pack: Refined sugar, salt, flavor enhancers (monosodium L-glutamate, disodium 5’-guanylate, disodium 5’-inosinate),
shrimp powder (0.34%), maltodextrin, dried squid powder (0.16%), red bell pepper powder, pepper powder (0.16%), garlic powder,
dried green onion, yeast extract, anti-caking agent (INS 551), chilli powder (0.01%), acidity regulator (citric acid).
Oil pack: Refined palm oil, fried garlic, lemongrass, dried shrimp (0.23%), flavoring (nature-identical seafood flavor), fish sauce,
red shallot, natural color (paprika oleoresin), chilli (0.05%), antioxidant (tocopherol concentrate, mixed).
Product contains: Shrimp, Squid, Fish.

SloZeni:
RyZzovy papir: ryze (73.8%), zahudtovadlo (INS 1404, INS 412), rafinovany cukr, sil, latka zvyraziujici chut’ (monosodny L-
glutamat), pfirodni barvivo (INS 150a).
Balidek kofeni: Rafinovany cukr, sil, latka zvyraziiujici chut’ (monosodny L-glutamat, disodny 5'-guanylét, disodny 5'-inosinat),
krevety v prasku (0.34%), maltodextrin, susené kalamary v prasku (0.16%), paprika v prasku, pept v prasku (0.16%), Cesnek v
prasku, suSena zelena cibule, kvasnicovy extrakt, protispékava latka (INS 551), chilli prasek (0.01%), regulator kyselosti (kyselina
citronova).
Olejové baleni: Rafinovany palmovy olej, smazeny &esnek, citronova trava, suSené krevety (0.23%), aroma (pfirodni aroma
mofskych plodi), rybi oméagka, Salotka, pfirodni barvivo (paprikovy oleoresin), chilli (0.05%), antioxidant (koncentrat tokoferolu
(smiSena forma)).
Produkt obsahuje: Krevety, chobotnice, ryby.

THONG TIN DINH DUOGNG / NUTRITION INFORMATION / NUTRICNI INFORMACE
;l‘ll;;:yh phan dinh duwdng / Nutrient components / VyZivné Cho 1 g6i 60 g/ Per 1 bag 60 g / Na 1 sécek 60 g
Néng lugng / Energy / Energie 194.1 kcal — 258.3 kcal
Chét dam / Protein / Bilkoviny 3.0g-54¢g
Carbohydrat / Carbohydrate / Sacharidy 372g-468¢
Pudng tbng sé / Total Sugars / Celkovy obsah cukrii 3.0g-54¢
Chét béo / Total Fat / Celkovy obsah tuku 3.7g-55¢g
Natri / Sodium / Sodik 615 mg—924 mg

Huwéng din sir dung / Serving directions / Ndvod k pouZiti:
Cho vit banh da vao t6. Ché nudc sbi vira di (khoang 400ml) va day kin t6 trong 3 phiit. / Cut and put brown rice noodles into a
bowl. Pour enough boiling water (about 400ml) and cover the bowl for 3 minutes. / Nakrajejte hnédé ryzové nudle a vlozte je do
misky. Zalijte dostateénym mnozZstvim vrouci vody (asi 400 ml) a misku zakryjte na 3 minuty.
M& nép, dao déu, chit rdo nuéce. / Open the lid, stir well, drain off water. / Oteviete viko, dobfe promichejte a vypust'te vodu.
Cho g6i gia vi, g6i diu vao, trén déu va thudng thirc. / Add soup base pack, oil pack, mix well and enjoy. / Pridejte balidek
polévkové zakladny, balicek oleje, dobfe promichejte a vychutnejte si.




Huwéng din bio quan / Storage conditions / Pokyny pro skladovéni: Bao quan noi khd, mat va trénh 4nh ning mit trdi. / Keep in
dry, cool place and avoid direct sunlight. / Skladujte na chladném a suchém misté a chraiite pfed sluneénim zarenim.

NSX/HSD: Xem trén bao bi.
MFG/EXP: See on the packaging.
Datum vyroby/datum spotieby: viz obal.

Théng tin canh bo: Khong ding san phim hét han sir dung. Khéng sir dung d6i véi ngudi c6 khé ning mén cam hoc dj img véi cac
thanh phan trong san phim.

Attention: Don't use products past their expiration date. Not suitable for individuals with hypersensitive or allergic to any ingredients
in this product.

Varovné informace: Nepouzivejte produkty po uplynuti doby pouZitelnosti. NepouZivejte u osob, které jsou citlivé nebo alergické na
slozky obsazené v produktu.

Xuét xir: San xuét tai Viét Nam / Made in Vietnam.
San phdm chit lwgng ciia CONG TY CO PHAN VIFON / Premium product of VIFON CORPORATION
913 Trudng Chinh, Phudng Tay Thanh, Thanh phd Hb Chi Minh, Viét Nam. / 913 Truong Chinh, Tay Thanh Ward, Ho Chi Minh
City, Vietnam.
E-mail: vifon@vifon.com.vn Website: www.vifon.com.vn
San xuét tai: Xem canh NSX/HSD / Manufactured by: See next to MFG/EXP
A: CONG TY CO PHAN KY NGHE THUC PHAM VIET NAM / VIETNAM FOOD INDUSTRIES JOINT STOCK

COMPANY

913 Trudng Chinh, Phudng T4y Thanh, Thanh phé Hb Chi Minh, Viét Nam. / 913 Truong Chinh, Tay Thanh Ward, Ho Chi Minh
City, Vietnam.

Tel: 84.28.38153947 Fax: 84.28.38153059

B: CONG TY CO PHAN VIFON — CHI NHANH HAI PHONG / VIFON CORPORATION — HAI PHONG BRANCH

L& d4t CN8, KCN Tan Trudng, X& Mao Pién, Thanh phé Hai Phong, Viét Nam. / Lot CN8, Tan Truong Industries Zone, Mao
Dien Commune, Hai Phong City, Vietnam.

Tel: 84.0220.3570660




® Mérieux
NutnSCIences AQ

t NutniSciences AsureQuality Joint Venturn

MNAQ Vietnam Company Limited
Lot #H2 40-42, Bui Quang Trinh Street, Phu An Residence Area
Hung Phu Ward, Can Tho City | Viet Nam

TEST REPORT
BAO CAO THU NGHIEM

AOSC

VLAT 1.1904
(VILAS 1380)  1SONEC 17025:2017

Report No./ S6 bédo céo: 25-198466-A Revision: 00

VIFON CORPORATION/ CONG TY CO PHAN VIFON
913 Truong Chinh, Tay Thanh Ward, Ho Chi Minh City, Vietnam
913 Trwong Chinh, Phuwong Tay Thanh, Thanh Phé H6 Chi Minh, Viét Nam

Company/ Céng ty:
Address/ Dja chi:

Report Issued: 10-Oct-2025
Ngay phat hanh bao cao

MNAQ Reference: 25-198466
Tham chiéu MNAQ

Testing Period/ Thoi gian phén tich: 21-Jul-2025 to 12-Aug-2025

Sample(s) Received: 21-Jul-2025
Ngay nhan méu

Results - Két qua

The testing results are valid on the sample(s) as received/ Két qua phan tich chi cé gia tri trén mau kiém nhan duoc.

Customer Sample Name/ Tén mau: BANH DA TRON HAI SAN CAY
Spicy Seafood Mixed Brown Rice Noodles

Lab ID: 25-198466-1A

Sample Description/ M6 ta méu: Sample in plastic bag/ M&u dung trong tui nhwa
Sample Condmon/ T/nh trang méu: Acceptable/ Chép nhan

Test Result Unit Method
Chi tiéu Két qua Don vi Phwong phap phan tich
Salmonella spp. Not Detected/Khdng phat hién 125 g ISO 6579-1:2017/Amd.1:2020
Rt B <10 gug ~ FLABFMAITHDON (et
Total Yeast:and Mould Spores™ ISO 21527-1:2008, TCVN 8275-1:2010)
Téng vi sinh vat hiéu khi (30°C)/ 3.9x102 oful ISO 4833 1 2013/Amd 1.2022
Total Plate Count (30°C) ) 9 (TCVN 4884-1:2015)
Bacillus cereus <10 cfu/g AOAC 980.31
Clostridium Perfringens <10 cfu/g 1ISO 15213-2:2023
Coliforms <10 cfu/g 1SO 4832:2006 (TCVN 6848:2007)
Escherichia coli <10 cfulg ISO 16649-2:2001 (TCVN 7924-2:2008)
Staphylococcus aureus <10 cfu/g AOAC 975.55
. Not Detected/Khéng phat hién FLAB-FA-MTHD-010:2024
Oghratoxin. A (LOD=0.1) Ho/kg (Ref. AOAC 2004.10)
Ham lwong chat béo/ 776 9/100g FLAB-FC- MTHD-018: 2023

Fat content

LOD/ GHPH: Limit of Detection/ Gigi han phat hién
LOQ/ GHBL: Limit of Quantitation/ Giéi han dinh luong

(Ref. AOAC 920.39)

This Test Report shall not be reproduced except in full, without prior written permission of the MNAQ company/
Khéng duoc trich sao mét phan bao céo thir nghiém nay ma khéng c6 s déng y bang van ban cua céng ty

ND/ KPH: Not Detected/ Khéng phat hién MNAQ.

Subcontracted test/ Két qua duoc thuc hién boi nha thau phu If there are questions or concerns on this report, please contact
Khi khach hang cén thém théng tin vé két qua, xin vui long lién hé.
Customer Service/ Bé phan cham séc khach hang
Tel: (84-292) 3.888.678 - 3.734.476
Email: customerservices_vietnam@mxnsaq.com

* ISO 17025 not accredited/ Chi tiéu chua duoc céng nhdn ISO 17025
Information provided by clients:company, address, samples names/
Théng tin do khach hang cung cép cong ty, dia chi, tén méu
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Report No./ S6 bao cdo: 25-198466-A

Test Result Unit Method
Chi tiéu Két qua Don vi Phwong phap phén tich
Ham luong chat dam/ FLAB-FC- MTHD-020:2023
Protein (Nx6.25) 550 9/100g (Ref. AOAC 2001.11)
Do am (vat)/ FLAB-FC- MTHD-014:2023
Moisture (brown rice noodles) .07 9/100g (Ref. AOAC 950.46)
Ham luong xo thuc pham/
Diskary Fiber 1.86 g/100g AOAC 985.29
FLAB-FC-MTHD-033:2024
Nang lvong/ Calories 381 kcal/100 g  (Ref. AOAC 986.25 FAO,Food &
Nutrition P. 77, US FDA 21 CFR 101.9)
zi(ig‘n'”gzg C::ga;‘t”;a;‘; FLAB-FC-MTHD-033:2024
Cam;i(ﬂai 70.1 g9/100g (Ref. AOAC 986.25 FAO,Food &
,y ) Nutrition P. 77, US FDA 21 CFR 101.9)
(excluding dietary fiber)
Chi sé peroxit/ Peroxide Value 142 — FLAB-FC-MTHD-028:2023
(PV) ' av2kg (Ref. TCVN 6121:2018 ISO 3960:2007)
i iRy imtie) S R Gl FLAB-FC- MTHD-015:2023
Salt content (NaCl) 2.94 g/100g (Ref. AOAC 937.09)
(Calculated from CI") ' )
, Not Detected/Khdng phéat hién FLAB-FA-MTHD-009:2024
Al B (LOD=0.2) Ha/kg (Ref. AOAC 999.07)
Aflatoxin téng sé/ Not Detected/Khdng phét hién K FLAB-FA-MTHD-009:2024
Total of Aflatoxin content (LOD=0.2) Hg/kg (Ref. AOAC 999.07)
Ham lvong dwong tong/ 8.09 100 FLAB-FC-MTHD-060: 2023
Total Sugars content ; 9ohe (Ref. TCVN 4594:1988)
Ham luwgng Chi/ Lead content (Pb) 0.011 mag/kg AOAC 2013.06
Ham Iwong Cadimi/
Caaliilaf GOHEREIEH] 0.013 mg/kg AOAC 2013.06
Ham lwong Natri/ FLAB-FC-MTHD-030: 2023
Sodium content (Na) Lo mg/100g  Ret AOAC 2013.06)
Do acid (vat)/ Not Detected/Khdng phat hién mL NaOH )
Acidity (brown rice noodles) * (LOD=0.2) 1N/100g Ll 8210'2009
Ham Iwong tro khéng tan trong axit 0075 100 CASE.TN.0096 (2018)
clohydric (HCI) 10%* ‘ g (Ref. TCVN 7765:2007)
Allura Red ' Hof DateclsliChnng pRat BBE  rores CASE.SK.0061 (2018)
(LOD=10) ‘
Brilliant Blue ! Nt RS Ong et inn o CASE.SK.0061 (2018)
(LOD=10)
Erythrosine ' NotDeteseiliaiong prathion. ., CASE.SK.0061 (2018)
(LOD=10)
Not Detected/Khéng phat hién
! .SK. 2
Ponceau 4R (LOD=5.0) mag/kg CASE ‘SK‘ 0082 (2015)
Sunset yellow ' Not Detected/Khong phat hien g CASE.SK.0082 (2015)
(LOD=5.0) -
Tartrazine | Not Detected/Khéng phat hién

Lon~0

mg/kg

CASE.SK.0061 (2018)
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Report No./ S6 bdo cdo: 25-198466-A

Remark/ Ghi cha: Nil/l Khéng

GENERAL DIRECTOR
TONG GIAM BOC
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CONG TY CO PHAN VIFON CAM KET CHIU TRACH NHIEM VE NOI DUNG
GHI NHAN BANG TIENG NUGC NGOAI TUONG UNG VOI NOI DUNG TIENG VIET.
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- S\ d— = AL ‘ : : - SPICY SEAFOOD MIXED BROWN RICE NOODLES
Vo SRS PIKANTNI POLEVKA S MORSKYMI PLODY A KRABIM MASEM

VIFON VI NGON CHUAN VIET
§ Cam on Quy khach da dang hanh cing VIFON.

VIFON luén tién phong trong cong nghigp héa cac mon an
truyén thong cla Viét Nam, 1 cong ty ddu tién san xudt cac
san phdm Phé, Banh Da Cua, Bun, Hi Tiéu... an lién, g6i gon
vi ngon chudn Viét trong tdng san phdm.

| VIFON_ MADE IN VIETNAM

IFON

' , : : SAN XUAT TAI VIET NAM
THONG TIN DINH DUONG / NUTRITION INFORMATION / NUTRICNI INFORMACE | [REIISRRINR Ly UL 5 pHAM CHAT LUONG CUA CONG TY CO PHAN VIFON

Cho vét odnh da vao 18. Ché nudc sdt vita dl (khodng
400mi) v ddy kin 15 trong 3 phit. / Cut and put brown

Thanh phén dinh duéng / Nutrient Cho1goi 0 g/ Perlbag g . San xuat tai: Xem canh NSX/HSD
components / Vyzivneé slozky 60g/ Nalsacek 60 g Nokrojefte hnédé ry2ové nudie a viazte Je do misky.

f2 e e et LN il A: CONG TY CO PHAN KY NGHE THUC PHAM VIET NAM
misku zokryjte na 3 mnuty. '

ik et aeioolsriioduckut Bl 5: CONG TY CO PHAN VIFON — CHI NHANH HAI PHONG

vypusttev

MADE IN VIETNAM
SURPRTPOPRPRPRRURINNISNPRN - : 11UVl PRODUCT OF VIFON CORPORATION
Add scup base pack, ol pock, mix well and enjoy. / 3 1y Thanh Ward, Ho Chi Minh City. Vietna
by glliiolippeiiili-regl oo
% Manufactured by: See next to MEG/EXP
A: VIETNAM FOOD INDUSTRIES JOINT STOCK COMPANY

g s ao: im L E:':\ ,

Attention: Don'tu iucts pe ation date. Not suitable for individuals B: VIFON CORPORATION — HAI PHONG BRANCH
th hypersensitive or allergic to any ingre n this product '

}/amvne informace: NepouZivejte produkty plynuti doby pouZite i

I Qs : B . ' 5 Vi ; ‘ ‘ : ‘ / Tu van khach hang Két ndi véi ching toi tai:

HUONG DAN BAO OUAN STORAGE CONDITIONS POKYNY PRO SKLADOVANI: www.facebook.com/

‘ hnhang : ~ ¢ 1800 1097 VifonVietnam

nlight. / Skladujte na chiadném a stichém mist ed slunecnim za 8 "935311"113540

VAt




