CONG HOA XA HOI CHU NGHIA VIET NAM
Doc 1ap — Ty do — Hanh Phuc

BAN TU CONG BO SAN PHAM
S4: 71/VIFON CORP/2025

I. Thong tin vé to chire, ca nhan tu cong bo sin pham

Tén td chuc, ca nhan: CONG TY CO PHAN VIFON

Dia chi: 913 Truong Chinh, Phuong Tay Thanh, Quan Tan Phu, Thanh phd HO Chi Minh,
Viét Nam.

Dién thoai:  028. 38153947 — 38153933

Fax: 028. 38153059

Email: vifon@vifon.com.vn

Ma s6 doanh nghiép: 1101171437

Sé Gidy chung nhan co so du didu kién ATTP: ........... Ngay cap/Noi cdp: ......

I1. Thong tin sin phim

1. Tén san pham: MI TOM CHUA CAY HOANG DE

2. Thanh phan: |

Vit mi: Bot mi (49%), diu co (dau co, chét chdng oxy hda (tocopherol concentrat (dang hon
hop))), tinh bot khoai mi, mudi an, chat 6n dinh (INS 1420, pentanatri triphosphat, gém gua,
natri carboxymethyl cellulose, propylen glycol alginat), chit nhii hoa (lecithin), chat tao xOp
(natri carbonat), bot nghg, phém mau tu nhién (riboflavin tur Bacillus subtilis).

Goi x6t: Nude, dau co tinh luyén, mudi an, dudong, 6t (0,6%), toi, tom (0,2%), chat lam day
(INS 1422, INS 415), sa, chat diéu chinh do acid (INS 260), nuéc mim, huong liéu (huong
tom yum tong hop), pham mau tu nhién (paprika oleoresin), chét bao quan (INS 202).

Goéi bot sap: Puong, mudi an, chat didu vi (mononatri L- glutamat, dinatri 5’-guanylat,
dinatri 5°- inosinat), maltodextrin, tom (0,5%), 6t (0,3%), tiéu, bot ca chua, chat diéu chinh
dd acid (INS 330), dam thuc vat thuy phan, huong li¢u (huong la chanh ty nhién), bot riéng,
chat lam day (gom gua), chit chdng déng vén (INS 551), pham mau tu nhién (paprika
oleoresin).

G6i hdn hop topping siy (3%): Hon hop protein sdy vi tom (1,5%), rude sy (0,5%), 6t sdy
(0,4%), trimg sy, hanh 14 say.

Goi la chanh siy: La chanh séy.

Goi bot ot: Bot ot (0,2%).

Sén phiam c6 chira: Bot mi, tdm, trimg, ¢4, ddu nanh.

3. Thoi han str dung san pham: 08 thang ké tir ngay san xuat.

4. Quy cach déng géi va chat liéu bao bi:

Quy cich déng goi: Khoi luong tinh: 100 g/goi.
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Chit liéu bao bi: San phim duoc bao géi trong bao bi OPP/MCPP véi 16p bén trong la

MCPP hodc bao bi OPP/PE vai 16p bén trong la PE hoac bao bi OPP/PP véi lop bén trong la

PP, 16p bao bi bén trong phit hop quy dinh bao bi tiép xtic truc tiép vai thue pham.

* Céc g6i gia vi dugc bao goi bang bao bi OPP/MCPP véi 1op bén trong la MCPP hoic
OPP/PE voi 16p bén trong la PE hodac PET/CPP voi 16p bén trong la CPP hoac PET/PE vai
I6p bén trong 1a PE, 16p bén trong phit hop quy dinh bao bi tiép xtc truc tiép vai thue pham.

* Bao bi ngoai: San phdm sau khi dugc bao goi duge xép vao thung gidy.
5. Tén va dia chi co s& san xuit:
San xuat tai: Xem canh ngay san xuét:

- A: CONG TY CO PHAN KY NGHE THUC PHAM VIET NAM
Dia chi: 913 Truong Chinh, Phuong Tay Thanh, Quan Tan Pha, Thanh phd H6 Chi Minh,
Viét Nam.
(S6 chimg nhan dang ky HACCP sé: TNV178170135. Ngay cap/Noi cép: 23/03/2023/ Cong
ty TNHH TUV NORD Viét Nam).

- B: CONG TY CO PHAN VIFON - CHI NHANH HAI DUONG
Pia chi: L6 dat CN8- KCN Tan Truong, X. Tan Truong, H. Cam Giang, Tinh Hai Duong,
Viét Nam.
(S6 Gidy ching nhan TCVN ISO 22000:2018/ISO 22000:2018: HA 508/1.22.CIV. Ngay
cap/Noi cap: 24/07/2022/Téng cuc Do ludong chit lugng- Trung tim chung nhan phu hop
(Quacert)).
I1I. MAu nhin sin pham (dinh kém)
No6i dung ghi nhan phu hop theo:
- Nghi dinh 43/2017/ND-CP vé nhin hang hoa

- Nghi dinh 111/2021/ND-CP- Nghi dinh stta déi, bd sung mot sb diéu Nghi dinh
43/2017/ND-CP ngay 14 thang 4 nam 2017 cta Chinh phii vé nhan hang hoa

- Théng tu 29/2023/TT-BYT: Hudng dan ndi dung, cach ghi thanh phan dinh dudng, gia

tri dinh dudng trén nhan thuc phém.
IV. Yéu ciu vé an toan thue pham

T6 chure, ¢4 nhan san xuat, kinh doanh thuc pham dat yéu cau v¢ an toan thuc pham theo:
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- QCVN 8-2:2011/BYT: Quy chudn k¥ thuat quic gia déi voi giéi han 6 nhiém kim loai
nang trong thuc pham.

STT ~ Tén chi tidu Pon vi tinh Miic tdi da
1 Ham lugng Cadimi (Cd) mg/kg 0,2
2 Ham lugng Chi (Pb) mg/kg 0,2

- QCVN 8-1:2011/BYT: Quy chuan ky thuat qudc gia doi véi gioi han 6 nhiém doc to vi
nam trong thuc pham.

STTs @« Tenichititn: Don vi tinh Mike t6i da
1 Aflatoxin Bl ug/kg 2,0
2 Aflatoxin téng sé ug/ke 4,0
g 3 Orchratoxin A ug/kg 3.0

- Thong tu 50/2016/TT-BYT: Thong tu quy dinh gioi han t6i da du lugng thude bao vé
thuc vat trong thuc pham.

- Thong tu s6 24/2019/TT-BYT: Quy dinh vé quan ly va st dung phu gia thuc pham.
- Nghi dinh 15/2018/ND-CP: Nghi dinh vé quy dinh chi tiét thi hanh mét s6 diéu cua Luat

an toan thuc pham.

- Yé&u cau k¥ thuat va tiéu chuan ctuia nha san xuat:

+ Gioi han vi sinh vat trong thuc pham: 17143,

: NG T

STT Tén chi tiéu Pon vi tinh Mire toi da PHAP

1 | Téng sé vi sinh vat hiéu khi CFU/g 106 FON

L

2 | Coliforms CFU/g 103 P
3 | Escherichia coli CFU/g 10?
4 | Staphylococcus aureus CFU/g 10?
5 | Clostridium perfringens CFU/g 102
6 | Bacillus cereus CFU/g 10°
7 | Tong s bao tir ndm men — ndm mbe CFU/g 103

+ Céc chi tiéu cam quan:
Tén chi tiéu Yéu ciu
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Khéng qua xop, kho, gion, nguyén vit, dugce phép stt canh mot it.

1. Trang thai vat mi s pte o e
Soi mi khong qua san sui, séng soi déu.

1 2 Mau vang déc trung tuong dbi déu ca hai mat, cho phép khong qud
2. Mau sac vat mi 1 ddm trang, va duong kinh tuong duong dém trang phai nho hon
1,0 cm.

C6é mui thom cta vt mi chién, két hop vai mui thom, vi ngot chua
cay ddc trung cua Mi tom chua cay Hoang Pé. San phdm khong c6
hién tuong hu hong nhu c¢é mui 61, khé, moc..

3. Mui vi cta vat mi va
gia vi

4. Do dai va d6 truong | Cho nudc séi vao vét mi, sau 3 phut soi mi mém, dai. Sau 8 phut soi
nd cua sgi mi mi truong no khong dang ke.

5. Tap chét Khong cé cat san hodc tap chét la.

+ Cac chi tiéu chat luong chu yéu:

STT Tén chi ticu DPon vi tinh Mikc cong bo
.1 | Do am vat mi g/ 100g <70
2 Ham lugng béo vat mi 2/100g 16,0 — 22,0
3 Ham lugng tro khong tan trong acid HCI 10% g/ 100g ;§0,1
4 | Ham luong muéi an (NaCl) o/ 100g NS
5 Chi s6 peroxide vt mi meqO2/kg : J<)§‘O‘!)0
6 Chi s6 acid vt mi mg KOH/g T/é:;[o
7 | Ham luong chat dam o/ 100g 797 11,0
8 Ham lugng chét béo g/ 100g 15,6 -23.2
9 | Ham luong chét béo bio hoa g/100g 8.7-12:8
10 | Ham lugng carbohydrat g/ 100g 42,1 -58,1
11 | Ham lugng dudng téng sb 2/100g FERE S S T
12 Ham lugng Natri (Na) mg/100g 1872 — 2808
13 | Ham lugng chat xo g/100g 3413
14 | Nang luong kcal/100g 344 - 500

Chung t6i xin cam két thuc hién day du cic quy dinh ctia phap ludt vé an toan thuc pham va
hoan toan chiu trach nhiém vé tinh phap 1y ctia ho so cong bd va chét luong, an toan thuc
pham déi v6i san phdm da cong bo./.

TP Ho Chi Minh, ngay 17 thang 03 nam 2025
) CHU'C, CA NHAN
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NHAN SAN PHAM DU KIEN
MIi TOM CHUA CAY HOANG PE

Thanh phin:

Viit mi: Bot mi (49%), dau co (ddu co, chit chdng oxy hoa (tocopherol concentrat (dang hén hop))), tinh bot khoai mi, mudi dn, chét 6n dinh (INS 1420, pentanatri
triphosphat, gdm gua, natri carboxymethyl cellulose, propylen glycol alginat), chat nhii hoa (lecithin), chét tao xop (natri carbonat), bt nghé, phdm mau tu nhién
(riboflavin tir Bacillus subtilis).

Goi xbt: Nudc, diu co tinh luyén, mubdi an, duong, 6t (0,6%), toi, tom (0,2%), chat lam day (INS 1422, INS 415), sa, chit diéu chinh do acid (INS 260), nu¢c mim,
huong liéu (huong tom yum tong hop), pham mau tu nhién (paprika oleoresin), chit bao quan (INS 202).

Go6i bt sup: Duong, mudi &n, chat didu vi (mononatri L- glutamat, dinatri 5’-guanylat, dinatri 5’- inosinat), maltodextrin, tom (0,5%), 6t (0,3%), ti€u, bot ca chua,
chét diéu chinh do acid (INS 330), dam thuc vat thiy phan, huong li¢u (huong la chanh tu nhién), bot riéng, cht lam day (gom gua), chét chéng dong von (INS 551),
phim mau tu nhién (paprika oleoresin).

G6i hén hgp topping sy (3%): Hon hop protein sdy vi tom (1,5%), rude sdy (0,5%), 6t sdy (0,4%), trimg sy, hanh 14 sdy.

Goi 1a chanh sdy: La chanh siy.

Goi bt 6t: Bot 6t (0,2%)

San phdm c6 chira: Bot mi, tom, trimg, c4, diu nanh.

THONG TIN DINH DUONG
] Thanh phin dinh dudng Cho 1 g6i 100 g

Nang lugng 344 kcal — 500 kcal
Chét dam 70g-110¢g
Carbohydrat 42,1g-58,1¢g
Puong tong s6 62g-10,1¢g

Chit béo 156g-232¢
Chét béo bio hoa 87g-129¢

Natri 1872 mg —2808 mg

Khéi lugng tinh: 100 g

Hudng dén sir dung:
1. Cho vét mi va cac goi gia vi vao to
2. ROt vao td khoang 400ml nudce soi.
3. Daykin nip to va cho khoang 3 phut.
4. M0 nip, khudy déu va thuong thirc.

Thong tin canh bao: Khong sir dung san pham hét han sir dung, Khong st dung ddi voi nguoi c6 kha nang mn cam hodc di img voi cac thanh phén trong san pham.

Huéng din bio quéin: Bio quan noi kho, mat va tranh anh ning mat troi.

NSX/HSD: Xem trén bao bi.

SAN PHAM CHAT LUQNG CUA CONG TY CO PHAN VIFON
913 Truong Chinh, P. Tay Thanh, Q.Tan Phu, TP. Ho Chi Minh, Viét Nam.
E-mail: vifon@yvifon.com.vn
Website: www.vifon.com.vn

Xudit xir: San xudt tai Viét Nam

Sén xuit tai: xem canh ngay sin xuit
A: CONG TY CO PHAN KY NGHE THUC PHAM VIET NAM
913 Truong Chinh, P. Tay Thanh, Q.Tan Pha, TP. H6 Chi Minh, Viét Nam.
Tel: 84.28.38153947 Fax: 84.28.38153059
B: CONG TY CO PHAN VIFON — CHI NHANH HAI DUONG
L6 dat CN8 KCN Tan Trudng, X. Tan Truong, H. Cim Giang, Tinh Hai Duong, Viét Nam
Tel: 84.0220.3570660




A N NHAN SAN PHAM DU KIEN

\’3‘/0. 75 +OMITOM CHUA CAY HOANG DE - EMPEROR’S SPICY & SOUR SHRIMP INSTANT NOODLES
Thinhphan:

Vit mi: Bot mi (49%), ddu co (ddu co, chat chéng oxy héa (tocopherol concentrat (dang h&n hop))), tinh bot khoai mi, mudi an, chat 6n dinh (INS 1420, pentanatri
triphosphat, gém gua, natri carboxymethyl cellulose, propylen glycol alginat), chét nhii héa (lecithin), chat tao x6p (natri carbonat), bot nghé, phim mau tu nhién
(riboflavin tir Bacillus subtilis).

Géi xbt: Nuéc, dau co tinh luyén, mudi an, duong, 6t (0,6%), toi, tom (0,2%), chét lam day (INS 1422, INS 415), sd, chat diéu chinh do acid (INS 260), nudc mim,
huong liéu (huong tom yum tong hop), phém mau tu nhién (paprika oleoresin), chét bao quan (INS 202).

Géi bot sip: Pudmg, mudi an, chét diéu vi (mononatri L- glutamat, dinatri 5’-guanylat, dinatri 5’- inosinat), maltodextrin, tom (0,5%), ot (0,3%), tiéu, bot ca chua,
chit diéu chinh do acid (INS 330), dam thuc vat thily phan, huong li¢u (huong 14 chanh tu nhién), bot riéng, chét lam day (gom gua), chét chéng dong von (INS 551),
phim mau tu nhién (paprika oleoresin).

G6i hén hop topping sy (3%): Hon hop protein sdy vi tom (1,5%), rude sy (0,5%), ot sdy (0,4%), tring sdy, hanh 14 sdy.

G6i 14 chanh sdy: La chanh séy.

Goi bot 6t: Bot ot (0,2%)

Sén phim c6 chira: Bt mi, tom, trimg, ¢4, diu nanh.

Ingredients:

Noodles: Wheat flour (49%), palm fat (palm fat, antioxidant (tocopherol concentrate, mixed)), tapioca starch, salt, stabilizers (INS 1420, pentasodium triphosphate,
guar gum, sodium carboxymethyl cellulose, propylene glycol alginate), emulsifier (lecithin), raising agent (sodium carbonate), turmeric, natural color (riboflavin from
Bacillus subtilis).

Sauce pack: Water, refined palm oil, salt, sugar, chili (0,6%), garlic, shrimp (0,2%), thickeners (INS 1422, INS 415), lemongrass, acidity regulator (INS 260), fish
sauce, flavoringgartificial tom yum flavor), natural color (paprika oleoresin), preservative (INS 202).

Soup base pack: Sugar, salt, flavor enhancers (monosodium L- glutamate, disodium 5’- guanylate, disodium 5°- inosinate), maltodextrin, shrimp (0,5%), chili (0,3%),
pepper, tomato powder, acidity regulator (INS 330), hydrolysed soy protein, flavoring (natural lime flavor), galangal powder, thickener (guar gum), anti-caking agent
(INS 551), natural color (paprika oleoresin).

Dried topping mix pack (3%): MD protein textured shrimp flavor (1,5%), dried baby shrimp (0,5%), dried chili (0,4%), dried eggs, dried green onion.

Dried lime leaves pack: Dried lime leaves.

Chili powder pack: Chili powder (0,2%).

Contains: Wheat, shrimp, eggs, fish, soybeans.

THONG TIN DINH DUONG/ NUTRITION INFORMATION
Cho 1 g6i 100 g /Per 1 bag 100 g

Thanh phan dinh dudng/Nutrient component

344 kcal — 500 kcal

Nang lugng / Energy

Chét dam / Protein 70g-110g

Carbohydrat/Carbohydrate 42,1 g-581¢g

Puong tong sb /Total sugars 62— L0l

Chét béo / Total fat 156g-232¢
87g-129¢g

Chét béo bio hoa /Saturated fat

Natri/Sodium 1872 mg — 2808 mg

Khdi lugng tinh/ Net weight: 100 g
Huong déin sir dung/ Directions:

Cho vét mi va cic goi gia vi vao t6./ Put noodles and all soup base packs into a bowl.
R6t vao o khoang 400ml nudc soi./ Pour about 400ml of boiling water.

Dy kin np t6 va chd khoang 3 phat./ Cover the bowl and wait for 3 minutes.

M niip, khudy déu va thuong thirc./ Open the cover, stir well and enjoy.

P

Théng tin cinh bao: Khong sir dung san pham hét han str dung. Khong str dung déi voi ngudi co kha nang man cam hodc di (mg voi cdc thanh phén trong san phim.

Huwéng din bio quin/ Storage conditions: Bao quan noi khd, mat va tranh anh ning mat troi./ Keep in dry, cool place and avoid direct sunlight.
NSX/ HSD: Xem trén bao bi.
MFG/ EXP: See on the package.
SAN PHAM CHAT LUQNG CUA CONG TY CO PHAN VIFON
913 Trudng Chinh, P. Tay Thanh, Q.Tan Phu, TP. Ho6 Chi Minh, Viét Nam.
E-mail: vifon@vifon.com.vn
Website: www.vifon.com.vn
Xudt xi: San xuét tai Viét Nam / Made in Vietham
Sén xudt tai: xem canh ngay sin xuit
A: CONG TY CO PHAN KY NGHE THU'C PHAM VIET NAM
913 Trudong Chinh, P. Ty Thanh, Q.Tan Pha, TP. Ho Chi Minh, Viét Nam.
Tel: 84.28.38153947 Fax: 84.28.38153059
B: CONG TY CO PHAN VIFON — CHI NHANH HAI DUONG
L6 dat CN8 KCN Tan Trudng, X. Tan Truong, H. CAm Giang, Tinh Hai Duong, Viét Nam
Tel: 84.0220.3570660

okl
s




IR

. .
: \ o
R 0 3l 4 2

ﬁf’-no-ll-lsilﬂ

D &
oy . - - AN do ngud tidu ding Ba Lan binh chon
Mi CHAT LUO'NG XUAT KHAU VIFON y, ; o Ak ety
VIFON ty hdo khi cdc sin phém éh asp ing cic By chulin chit uong xult khiu &

veonw bl 5 0 g che b chuln oo tin diing sén phém. Trong hon 30 ném, VIFON @3 xut khéu héng ty
m nhais ciia cdc thi tnsng b by =08t vi sinh, ¥ ¥ 05 ném VIFO! ) v
S0 N S RN W st s ot e A e o M” wﬁﬂ w hﬂsmﬂw: VIFON MADE .zz&mmhwﬂ Hﬁﬂo_. o
* Tuy nhidn vifc tulin this & dam bao chit kugng 7 nha sén xubt chua phii 1 diéu kign 'Y g H & i >
P smitagismr i sbispirat dobospbuptimsiving shalpriomalos 7 s qubc gia, Hon thé nda, VIFON luén g myc tu st khdu 01 1) sén
@4 tha 481 v8i vide nhip cinh cing cic sin phim thyc phim, nhim bio v thi inng For ﬂOQU( Since 1963 y pham méi ndm gbp phén lan téa tinh hoa 4m thuc Viét ra thé giéi.
i dia va sikc khie cong dBng. VI viy, Quy khach wui ing cip nhdt nhing théng tin

Wén quan @l chinh 38ch va quy dinh 2 co quan chic niing clia quéc gia diém dbn.

For Today Since 1963

THANH PHAN
VIFON CAM KET KHONG SUY DUNG PHAM MAU TONG HQP et S
HUONG DAN SU DUNG / DIRECTIONS

2

Botmi, tom. frimg, ca, dau nanh

ht

VIFON MADE IN VIETNAM

Tu'van khach hang

Soup hase pack:
xm:a...i%:na_i
¢ 1800 1097 Vitovietam

MADE IN VIETNAM / SAN XUAT TAI VIET NAM

SAN PHAM CHAT LUGNG CUA CONG TY CO PHAN VIFON AT N Wi

| EMPEROR!S)

Cho 1 goi 100 g /Per 1

,mm_. ém_ _m__” xem &:: ngay san xual. e : ., ) g : \mn_h*w SOUR SHRIMP. \ ,., e 3 ,Jq;iz,_,n‘

A: CONG TY CO PHAN KY NGHE THUC PHAM VIET NAM . - » INSTANT] NOODLES
e P ir THARR G Lok B M ki 1 g
wgzm:ni_;z,\_azn:_zizzz»_cézm

CONG TY CO PHAN VIFON CAM KET CHIU TRACH NHIEM VE NOI DUNG
GHI NHAN BANG TIENG NUGC NGOAI TUONG UNG V01 NOI DUNG TIENG VIET,




VIFON 32

For Today Since 1963

| ' Mi CHAT LWO'NG XUAT KHAU \

VIFON ty hao khi cac san phdm Iuon dap Ung céc tiéu chuén chét Iuc’ng xuét khdu
nghiém ngéat khac nhau cua céc thj truong khé tinh, nhu tiéu chudn kiém soét vi sinh,
| kim logi nang,... dic biét Ia tiéu chudn kiém soat ham Iugng Ethylene oxide.
‘ * Tuy nhién viéc tuan thi & dam bao chét lugng tlf nha san xuét chua phai la didu kién
duy nhét dé théng quan do méi quéc gia con ¢ thém cac chinh sach cing nhuthltuc |
| dacthu dbi véi viéc nhap canh cling cic san phim thyc phdm, nhim bao vé thj tfrudng |
| néi dia va stic khde cong déng. Vi vay, Quy khach vui long cép nhat nhiing thong tin |
| lién quan dén chinh sach va quy dinh tit co quan chifc ning cla quoc gia diém dén. ‘

VIFON CAM KET KHONG SU’ DUNG PHAM MAU TONG HQ'P
HUONG DAN SU DUNG / DIRECTIONS:
1

2 3 4
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1. Cho vt mi va céc géi gia vi vao t6./Put noodles and all soup base
packs into a bowl.

2. R6t vao t6 khoang 400ml nudc sbi./Pour about 400ml of boiling water.
3. Déy kin ndp t6 va cha khoéng 3 phitt,/Cover the bowl and wait for 3 minutes.
4. M@ ndp, khudy déu va thudng thirc./Open the cover, stir well and enjoy.
Thong tin canh béo: Khong sif dung san phdm hét han sit dung. Khong st
dung dbi véi ngudi c6 kha ning mén cdm hoic di ing véi cac thanh phén
trong san pham.

$6 TCB: 71/VIFON CORP/2025

NSX/HSD: Xem trén bao bi.

MFG/EXP: See on the package.

Béo quan noi khd, mat va tranh anh néng mat troi.

Keep in dry, cool place and avoid direct sunlight.

VIFON MADEIN VIETNAM
Tu van khéch hang [

(. 1800 1097 |

MADE IN VIETNAM / SAN XUAT TAI VIET NAM

SAN PHAM CHAT LUGNG CUA CONG TY CO PHAN VIFON:;
913 Trudng Chinh, Phudng Tay Thanh, Thanh phé H Chi Minh, Viét Nam.
E-mail: vifon@vifon.com.vn Website: www.vifon.com.vn

San xuat tai: xem canh ngay san xuét.

A: CONG TY CO PHAN KY NGHE THUC PHAM VIET NAM
913 Trudng Chinh, Phudng Tay Thanh, Thanh phd H6 Chi Minh, Vlet Nam.
Tel: 84.28.38153947 Fax: 84.28.38153059

B: CONG TY CO PHAN VIFON - CHI NHANH HAI DUONG
L6 dét CN8, KCN Tan Truong, Xa Mao Bién, Thanh phd Hai Phng,

www.facebook.com/
VifonVietnam

Két ndi véi ching toi tai: ]

Viét Nam. Tel: 84.0220.3570660
MIXED
9311

VlFON dat gidi thvang
Nguyét Qué Vang 20 n3m lién tiép tir 2004
t&i 2024, do ngu'¥i tiéu ding Ba Lan binh chon

VIFON xin chén thanh cam on quy Khach hang da luén yéu mén va
tin dung san pham. Trong hon 30 nam, VIFON da xuat khau hang ty
san pham, dac biét, trong 05 nam qua, VIFON da xuét khau trén 01 ty
séan phdm véi thuong hiéu VIFON MADE IN VIETNAM dén hon 100
quoc gla Hon thé nifa, VIFON luén dat muc tiéu xuét khau 01 ty san
phdm méi ndm gép phan lan téa tinh hoa 4m thuc Viét ra thé gidi.

THANH PHAN

Vit mi: Bot mi (49%), déu co (d4u cg, chét chong oxy héa (tocopherol concentrat (dang
héin hop))), tinh bt khoai mi, mudi 2n, chét 6n dinh (INS 1420, pentanatri friphosphat, gdm
gua, natri carboxymethyl cellulose, propylen glycol alginat), chét nhii hoa (lecithin), chét tao
xBp (natri carbonat), bdt nghé, phdm mau tf nhién (riboflavin tit Bacillus subtilis).

Géi xbt: Nutc, ddu cg tinh luyén, mubi n, duding, 6t (0,6%), toi, tm (0,2%), chét lam day
(INS 1422, INS 415), 54, chét diéu chinh dg acid (INS 260), nudc mém, huong liéu (huong
tom yum tng hgp), phdm mau ty nhién (paprika oleoresin), chét béo quan (INS 202).
Goi bt siip: Dudng, mubi an, chét diéu vi (mononatri L- glutamat, dinatri 5’-guanylat,
dinatri 5'- inosinat), maltodexrin, tm (0,5%), 6t (0,3%), tiéu, bt ca chua, chét diéu
chinh dg acid (INS 330), dam thyc véat thiy phén, huong liéu (huong I4 chanh fiyt
nhién), bt riéng, chét lam day (gom gua), chét chéng ddng von (INS 551), phdm mau
tu nhién (paprika oleoresin).

(ol hin hop topping séy (3%): Hon hop protein sy vitom (1,5%), rubc sy (0,5%), dtsdy
(0,4%), trimg sy, hanh 14 sy.

Goi Ia chanh sy: L4 chanh sy,

G bgt 6t: BGt 6t (0,2%)

Sén phdm c6 chita: Bt mi, tom, tniing, ¢4, d3u nanh.

INGREDIENTS

Noodles: Wheat flour (49%), palm fat (palm fat, antioxidant (tocopherol concentrate,
mixed)), tapioca starch, salt, stabilizers (INS 1420, pentasodium triphosphate, guar gum,
sodium carboxymethyl cellulose, propylene glycol alginate), emulsifier (lecithin), raising
agent (sodium carbonate), turmeric, natural color (riboflavin from Bacillus subtils).

Sauce pack: Water, refined paim oil, salt, sugar, chili (0,6%), garfic, shimp (0,2%), thickeners
(INS 1422, INS 415), lemongrass, acidity regulator (INS 260), fish sauce, flavoring (artificial
tom yum flavor), natural color (paprika oleoresin), preservative (INS 202).

Soup base pack: Sugar, salt, flavor enhancers (monosodium L- glutamate, disodium 5'-
guanylate, disodium 5'- inosinate), maltodextrin, shrimp (0,5%), chili (0,3%), pepper;
tomato powder, acidity regulator (INS 330), hydrolysed soy protein, flavoring (natural lime
flavor), galangal powder, thickener (guar gum), anti-caking agent (INS 551), natural color
(aprika oleoresin).

Dried topping mix pack (3%): MD protein textured shrimp flavor (1,5%), dried baby
shrimp (0,5%), dried chili (0,4%), dried eggs, dried green onion.

Dried lime leaves pack: Dried lime leaves.

Chili powder pack: Chili powder (0,2%).

Contains: Wheat, shrimp, eggs, fish, soybeans.
THONG TIN DINH DUONG / NUTRITION INFORMATION
Thanh phan dinh duéng / Nutrient Cho 1 g6i 100 g /Per 1
components bag 100 g
Nang lugng / Energy 344 keal - 500 kcal
Chét dam / Protein 70g-11,0g
Carbohydrat/Carbohydrate 4219-581¢g
Budng tong sb /Total sugars 62g-101g
Chét béo / Total fat 1569-232¢g
Chét béo bdo hoa /Saturated fat 879-129¢
Natri/Sodium 1872 mg — 2808 mg

VIFO
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Ma 56 méu 743-2024-00112062 TR
Ma sd két qua : AR-24-VD-115438-01-VI / EUVNHC-00283908 - 01
CONG TY ¢O PHAN VIFON
913 TRUONG CHINH, PHUGNG TAY THANH, QUAN TAN PHU
THANH PHO HO CHI MINH, Viét Nam
Tén mau : Mi tém chua cay Hoang dé
Tinh trang mau : Mé&u thanh phdm
Ngay nhan mau : 01/08/2024
Thdi gian thr nghiém : 02/08/2024 - 07/08/2024
Ngay hen tra két qua khéch hang : 07/08/2024
Ma s8 PO ciia khach hang : NA9J2408010012
M3 s8 mau Eol : 005-32410-310682
STT CHI TIEU THU NGHIEM DON VI PHUONG PHAP THU KET QUA
1 VD334 VD (a) Clostridium perfringens cfu/ g TCVN 4991:2005 (ISO 7937:2004) Khong phat hién 1B
(Lob=10) A4
2 | VD353 VD (a) Escherichia coli cful g TCVN 7924-2:2008 (ISO Khéng phat hiénr/ CNG T
16649-2:2001) (LOD=10)[ = EJRC
*x v / 4
3 | VD373 VD (a) Staphylococcus aureus cful g AOAC 975.55 Khong phat hign,\ SA(KTE
(LoD=10) \7,
% o
4 VD398 VD (a) Bacillus cereus cfu/ g AOAC 980.31 Khong phét hién V‘Q
(LOD=10) [~
5 | VD325 VD (a) Tdng s8 visinh vat hiéu khi cful g ISO 4833-1:2013/Amd.1:2022 9.1x10°
6 VD340 VD (a) Coliforms cfu/ g TCVN 6848:2007 (1ISO 4832:2006) Khéng phét hién
(LOD=10)
7 | vboce vD Téng s bao tir nAm men va cful g TCVN 8275-2:2010 (1ISO 8.0x10"
nam méc 21527-2:2008)
8 | VD157 VD (a) Xd thycphidm g/ 100 g AOAC 991.43 5.35
9 | VD304 VD (a) Ham lugng dudng tdng s& g/100g EVN-R-RD-2-TP-3482 (Ref. TCUN 8.19
4594:1988)
10 | VD836 VD (a) Béo (vat) g/ 100 g EVN-R-RD-2-TP-3498 (Ref. FAO 21.3
Food 14/7-1986)
11 | vD269 VD (a) Mudi(NaCl) g/ 100 g EVN-R-RD-2-TP-3501 (Ref. FAO 5.71
Food 14/7-1986)
12 | VDOBN VD (a) Ham lugng chét béo bdo hoa g/ 100 g EVN-R-RD-2-TP-5631 (Ref. ISO 10.8
12966-2:2017 & AOAC 996.06)
13 | VD115 VD (a) Tro khéng tan trong acid HCI g/100g EVN-R-RD-2-TP-3535 (2019) (Ref. Phat hién vét
10% AOAC 920.46) (<0.03)
14 | VD2EP VD Chi s8 acid (vat) mg KOH/ g TCVN 7879:2008 (Codex stan 0.89
249:2006)
15 | VD1YY VD (a) Chis8 peroxit (vat) meqO02/ kg EVN-R-RD-2-TP-3623 (Ref. TCVN 1.15
6121:2018)
16 | VD279 VD (a) Natri(Na) mg/ 100 g EVN-R-RD-2-TP-3500 (Ref. AOAC 2340
969.23)

EUROFINS SAC KY HAI DANG COMPANY LIMITED

[1]1HCMC laboratory: Lot E2b-3, Street D6, Sai Gon High-Tech Park, Thu Duc City, HCMC.
[3] Hanoi branch: 4F, B Building, 103 Van Phuc, Ha Dong District, Ha Noi.
Email: VNO1_ASM_HCMC@eurofinsasia.com

[2] Can Tho branch: KVIP, Tra Noc 2 IP, O Mon District, Can Tho City.

Web: www.eurofins.vn
Document number: EVN-P-AR-FO3559

Phone: (84.28) 7107 7879
Version: 10

Effective date: 24/05/2023
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STT CHI TIEU THU NGHIEM PON VI PHUONG PHAP THU KET QUA
17 | vD855 VD (a) Cadimi(Cd) mg/ kg AOAC 2015.01 Phat hién vét
(<0.03)
18 vD861 VD (a) Chi (Pb) mg/ kg AOAC 2015.01 Khéng phét hién
(LOD=0.017)
19 VD063 VD (a) Ochratoxin A ug/ kg EVN-R-RD-1-TP-5627 (Ref. AOAC Khéng phat hién
International 84.6 2001:1818-1827) (LOD=0.5)
20 | vD821 VD (a) Aflatoxin B1 ug/ kg EVN-R-RD-1-TP-5060 (Ref. DIN EN Khéng phat hién
14123:2008-03) (LOD=0.5)
21 | VD821 VD (a) Aflatoxin tdng (B1, B2, G1, G2) ug/ kg EVN-R-RD-1-TP-5060 (Ref. DIN EN Khéng phét hién
14123:2008-03) (LOD=0.5)
22 VDERJ VD Carbohydrat (khdng bao gdm g/100g FAO Food and Nutrition paper 77 50.1
' xd thuc phdm) Chapter 2/section 2.3:2003; AOAC
991.43
23 VDYL7 VD (a) Chétbéo g/ 100 g EVN-R-RD-2-TP-3498 (Ref. FAO 194
Food 14/7-1986)
24 VDS54 VD (a) Ch&tdam g/ 100 g TCVN 10034:2013; ISO 1871:2009 9.00
25 VvD21D VD Brilliant blue (E133) EVN-R-RD-1-TP-5251 Khéng phat hién
(LOD=5mg/ kg)
26 vD21D VD Allura red (E129) EVN-R-RD-1-TP-5251 Khdng phat hién
(LOD=5mg/ kg)
27 | vD21D VD Erythrosin (E127) EVN-R-RD-1-TP-5251 Khéng phét hién
(LOD=5mg/ kg)
28 | VvD21D VD Phdm mau hitu cd t8ng hgp tan EVN-R-RD-1-TP-5251 Khéng phét hién
trong nudc (Tartrazine (E102), (LOD=5mg/ kg)
Sunset Yellow (E110),
Ponceau 4R (E124),
Erythrosine (E127), Allura Red
(E129), Brilliant Blue (E133))
29 VD21D VD Ponceau 4R (E124) EVN-R-RD-1-TP-5251 Khdng phét hién
(LOD=5mg/ kg)
30 vD21D VD Sunset Yellow (E110) EVN-R-RD-1-TP-5251 Khong phat hién
(LOD=5mg/ kg)
31 vD21D VD Tartrazine (E102) EVN-R-RD-1-TP-5251 Khéng phat hién
(LOD=5mg/ kg)
32 | VDKBH VD (a) D9 3m (vat mi) g/ 100 g TCVN 7879:2008 (Codex stan 2.38
249:20086)
33 VDITO VD Nang lugng kcal/ 100 g FAO 2003 77 422

J&i

LOD: Gidi han phat hién clia phuong phap.

EUROFINS SAC KY HAI DANG COMPANY LIMITED

[11HCMC laboratory: Lot E2b-3, Street D6, Sai Gon High-Tech Park, Thu Duc City, HCMC.

[2] Can Tho branch: KVIP, Tra Noc 2 IP, O Mon District, Can Tho City. [3] Hanoi branch: 4F, B Building, 103 Van Phuc, Ha Dong District, Ha Noi.

Web: www.eurofins.vn Phone: (84.28) 7107 7879 Email: VNO1_ASM_HCMC@eurofinsasia.com
Document number: EVN-P-AR-FO3559 Version: 10 Effective date: 24/05/2023
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Ky tén

Ly Hoang Hai
T8ng Giam Béc

Nguyén Anh Vi
Giam Bac Chi nhanh H6 Chi Minh

Ban két qua dugc xac nhan dién tir bai Nguyén Anh Vi 13/08/2024, va duoc phé duyét dién tir bdi Ly Hoang Hai 13/08/2024.

Ghi chii gidi thich
K&t qua nay chi ¢ gid tri trén mau thit do khach hang cung cap. Théng tin m3u va théng tin khach hang dudc ghi theo yéu ciu cla khach hang.
Khdng duge trich ddn mét phan phiéu két qua tht nghiém hoadc tham chiéu dén Céng ty TNHH Eurofins Sac Ky Hai Dang trong cac hoat déng quang céo, khuyén mai
hodc cac hoat dong b thé gay xung dét Igi ich.
Théng thutdng, mau dugc luu gilt 7 ngay ké tir ngaly guti bao cdo (khdng ap dung Iuu mau ddi véi mau thir nghiém vi sinh va mau dé hu hang). Viéc luu mau cé thé dai
han theo hop déng da thoa thuan vdi khach hang hodc theo yéu cau cla cd quan chic nang.
Hét thdi han luu mau, Céng ty TNHH Eurofins Sdc Ky Hai Dang khéng chiu trach nhiém vé viéc khiéu nai két qua thir nghiém clia khach hang.
Bao cdo két qua nay dugc phat hanh dua trén co sd cac yéu cau da thoa thuan gilta Cong ty TNHH Eurofins S&c Ky Hai Dang va khach hang; va, tuan theo "Diéu
khoan cung cap dich vu chung", dang tai www.eurofins.vn/vn/eurofins-tai-viét-nam/eurofins-sac-ky-hai-dang/diéu-khoan-va-diéu-kién-chung-vé-cung-cap-dich-vu/.
Moi hanh vi sao chép, thay ddi, gid mao hoac lam sai léch ndi dung hodc hinh thirc mét cach trai phép cla tai liéu nay déu la bat hgp phap va ngudi vi pham cd thé bj
truy t3 trurde phap luat.
Céc phuong phap bat dau vdi ky tu EVN; A39; N79; EHC la phudng phap néi bd do PTN Eurofins S&c Ky Hai Dang xay dung.
Céc phép the bat dau bdi ky ty "VD", "VE", "VW" va khéng cé ky tu "EXT" di kém dugc thuc hién tai phong thi nghiém Eurofins Sc Ky Hai Dang.
(a): dugc cdng nhan theo ISO/IEC 17025:2017 VILAS 238.
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