CONG HOA XA HOI CHU NGHIA VIET NAM
Doc lap — Ty do — Hanh Phic

BAN TU CONG BO SAN PHAM
S6: 68/VIFON CORP/2025

I. Thong tin vé to chirc, ca nhan tw cong bo san pham

Tén t chuc, ¢ nhan: CONG TY CO PHAN VIFON

bia chi: 913 Trudng Chinh, Phuong Tay Thanh, Quan Tan Phua, Thanh phd HS Chi Minh,
Viét Nam.

Dién thoai:  028. 38153947 — 38153933

Fax: 028. 38153059

Email: vifon@vifon.com.vn

Ma sb doanh nghiép: 1101171437

S8 Gidy chirmg nhan co sé du diéu kién ATTP: ........... Ngay cap/Noi cap: ......

II. Thong tin sin phim

I. Tén san phdm: MI TRON TRUNG MUOI CAY

2. Thanh phén:

Vit mi: Bot mi (53%), tinh bot khoai mi, dau co (dau co, chit chéng oxy hoda (tocopherol
concentrat (dang hén hgp))), chit 6n dinh (INS 1420, pentanatri triphosphat, kali carbonat,
propylen glycol alginat, gom gua), mudi an, chit nhii hoa (lecithin), chét tao xp (natri
carbonat), phdm mau tu nhién (Riboflavin tir Bacillus subtilis).

Gia vi: Bot trimg mubi (4,6%), dau co tinh luyén, dudng, mudi an, hanh, bot kem khong stra,
chiét xuat ndm men, chit diéu vi (mononatri L- glutamat, dinatri 5°- guanylat, dinatri 5°-
inosinat), bot 6t (1%), bdt hanh, bot tiéu, hanh 1a séiy, chat chéng déng von (INS 551), huong
liéu (huong trimg té)ng hop), chét diéu chinh do acid (INS 330), pham méu; tu nhién (paprika
oleoresin), chit tao ngot téng hop (INS 951), chét chéng oxy hoa (tocopherol concentrat
(dang hdn hop)).

Sin pham ¢6 chira: Bot mi, tring, ddu nanh. C6 thé ¢ vét cia sira.

3. Thoi han sir dung san phdm: 09 thang ké tir ngay san xudt.

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

Quy cidch déng géi: Khoi luong tinh: 105 g/goi.

Chit liéu bao bi: San phim duoc bao goi trong bao bi OPP/MCPP vai 16p bén trong la
MCPP hodc bao bi OPP/PE véi 16p bén trong la PE hodc bao bi OPP/PP vai 16p bén trong la

PP, 16p bao bi bén trong phti hgp quy dinh bao bi tiép xuc truc tiép vai thue pham.
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* Céac goi gia vi duge bao goi bang bao bi OPP/MCPP véi 16p bén trong 1a MCPP hoic
OPP/PE véi 16p bén trong la PE hodc PET/CPP véi 16p bén trong la CPP hodc PET/PE voi
16p bén trong la PE, 16p bén trong phu hop quy dinh bao bi tiép xuc truc tiép voi thuc pham.

* Bao bi ngoai: San pham sau khi dugc bao géi dugce xép vao thung gidy.
5. Tén va dia chi co s& san xudt:
San xut tai: Xem canh ngay san xuét:

- A: CONG TY CO PHAN KY NGHE THU'C PHAM VIET NAM
Dia chi: 913 Truong Chinh, Phudng Tay Thanh, Quan Tan Pha, Thanh phd H6 Chi Minh,
Viét Nam.
(Sé ching nhan dang ky HACCP sb: TNV178170135. Ngay cip/Noi cap: 23/03/2023/ Cong
ty TNHH TUV NORD Viét Nam).
. - B: CONG TY CO PHAN VIFON — CHI NHANH HAI DUONG
Dia chi: Lo dat CN8- KCN Tén Truong, X. Tan Truong, H. Cam Giang, Tinh Hai Duong,
Viét Nam.
(S6 Gidy chimg nhan TCVN ISO 22000:2018/ISO 22000:2018: HA 508/1.22.CIV. Ngay
cép/Noi cip: 24/07/2022/Téng cuc Po luong chat lugng- Trung tdm chimg nhén phu hop
(Quacert)).
III. Miu nhin sin pham (dinh kém)
Noi dung ghi nhan phu hop theo:
- Nghi dinh 43/2017/ND-CP vé& nhan hang hoa

- Nghi dinh 111/2021/ND-CP- Nghi dinh sta déi, bé sung mét sb didu Nghi dinh
43/2017/ND-CP ngay 14 thang 4 niam 2017 ctia Chinh phu vé nhin hang héa

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

tri dinh dudng trén nhan thuc pham.
IV. Yéu cdu vé an toan thye phim
T chure, ca nhan san xuat, kinh doanh thuc phém dat yéu cau vé an toan thuc phém theo:

- QCVN 8-2:2011/BYT: Quy chuin k¥ thuat quéc gia ddi voi gidi han 6 nhiém kim loai
ndng trong thuc pham.

STT ~ Tén chititu Pon vi tinh Mite t6i da
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1 Ham lugng Cadimi (Cd) mg/kg 0,2

2 Ham luong Chi (Pb) mg/kg 0,2

- QCVN 8-1:2011/BYT: Quy chuan k¥ thuat qudc gia dbi vai gioi han 6 nhiém doc t6 vi
nam trong thuc pham.

Donvitinh |  Mie t6i da
1 Aflatoxin B1 ng/kg 2,0
2 Aflatoxin tong sé ng/kg 4,0
3 Orchratoxin A ug/kg 3.0

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

-, Thong tu s6 24/2019/TT-BYT: Quy dinh vé quan ly va str dung phu gia thuc pham.

- Nghi dinh 15/2018/ND-CP: Nghi dinh vé quy dinh chi tiét thi hanh mot sé diéu ctia Luat
an toan thuc pham.

- Yéu cau ky thuat va tiéu chudn ctia nha san xudt:

+ Gioi han vi sinh vat trong thuc pham:

STT Tén chi tiéu Pon vi tinh Mire tdi da IQ
1 | Téng sé vi sinh vat hiéu khi CFU/g 106 PHAN
‘ON
2 | Coliforms CFU/g 103
° =%
3 | Escherichia coli CFU/g 102
4 | Staphylococcus aureus CFU/g v 10?
5 | Clostridium perfringens CFU/g 10°
6 | Bacillus cereus CFU/g 102
7 | Téng s6 bao t&r ndm men — ndm mée CFU/g 103

+ Céc chi tiéu cam quan:

Tén chi tiéu : Yéu cau

Khong qué xop, kho, gion, nguyén vit, duge phép sut canh mot it.

1. Trang théi vit mi
i Soi mi khong qua sén sui, song soi déu.

i Mau vang déc trung tuong déi déu ca hai mat, cho phép khong qud
2. Mau sdc vat mi 1 dém tring, va duong kinh tuong duong dom tring phai nho hon
1,0 cm.
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gia vi

3. Mui vi cua vat mi va

Cé mui thom cua vat mi chién, két hop voi mui vi thom ngon dac
trung cua mi trdn tring mudi cay. San pham khong c6 hién tuong
hu hong nhu ¢6 mui 61, khé, moc...

4. Bo dai va do truong
no cua soi mi

Cho vét mi vao khoang 500 ml nude sdi, nu trong ltra vira, sau 4
phut sgi mi mém vira an, tron dai va déo, khong bé nhéo. Soi bén
trong it nhat 10 phut ké tur luc ngung gia nhiét.

5. Tap chat

Khéng cé cat san hodc tap chét la.

+ Cac chi tiéu chat luong chu yéu:

STT Tén chi tiéu DPon vi tinh Mie cong b
1 Do 4m vit mi g/ 100g <70
2 | Ham lugng béo vit mi ¢/100g 13,0 - 19,0
3 Ham luogng tro khong tan trong acid HCI 10% g/ 100g <0,1
E Ham luong mudi an (NaCl) g /100g £39
5 Chi s6 peroxide vit mi meqO2/kg <20,0
6 Chi s acid vt mi mg KOH/g <2,0
7 | Ham luong chat dam g/ 100g 57-9,6
8 | Ham luong chat béo g/ 100g 13,520,
9 Ham lugng chat béo bao hoa 2/100g TLI=1L0 %
10 | Ham luong carbohydrat o /100g 58,3 — 74,3 \o\
11 | Ham lugng duong tdng s6 0/100g 49-838 |x|
12 | Ham luong Natri (Na) me/100g 1112 - 1668/
13 Ham lugng chat xo g/100g 1,0-4.8
14 | Nang luong kcal/100g 380 — 526

Chung t6i xin cam két thuc hién ddy du cac quy dinh ctia phap luat vé an toan thyc phdm va

hoan toan chiu trach nhiém vé tinh phép 1y cta ho so cong bo va chat luong, an toan thuc

phdm ddi voi san pham da cong bo./.

TP Ho Chi Minh, ngay 07 thdang 02 ndm 2025

) CHUC, CA NHAN

TuQ. TNG Guim Bdc
L¢ Thj Kim Chéu
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NHAN SAN PHAM DU’ KIEN

Mi TRON TRUNG MUOI CAY

Thanh phén:
Vit mi: Bot mi (53%), tinh bot khoai mi, ddu co (déu co} chit chéng oxy hoa (tocopherol concentrat (dang hdn hop))), chét én dinh (INS 1420, pentanatri
triphosphat, kali carbonat, propylen glycol alginat, gom gua), mudi an, chit nhii héa (lecithin), chit tao xp (natri carbonat), phim mau tu nhién (Riboflavin tir

Bacillus subtilis).

Gia vi: Bot trimg mudi (4,6%), dau co tinh luyén, duong, mudi an, hanh, bot kem khong sira, chiét xuét ndm men, chit diéu vi (mononatri L- glutamat, dinatri 5°-
guanylat, dinatri 5’-inosinat), bot 6t (1%), bot hanh, bot ticu, hanh la sfiy, chét chéng dong von (INS 551), huong liéu (huong tring t6ng hop), chét diéu chinh do
acid (INS 330), pham mau tu nhién (paprika oleoresin), chét tao ngot tdng hop (INS 951), chét chéng oxy hoa (tocopherol concentrat (dang hén hop)).

Sin phim c6 chira: Bot mi, trirng, ddu nanh. C6 thé ¢6 vét cia siva.
Khbi lwgng tinh: 105 g

Hudéng din sir dung;

1. Punsdi 600ml nude, cho mi vao ndu trong 4 phut.
2. Saudo dd nuoc ra va giir lai khoang 1- 2 mudng nudc, cho goi diu va gia vi trimg mudi vao va tron déu.
3. Khi da déu cho mi ra dia va thuong thuc.

Huéng din bio quan: Bao quan noi kho, mat va tranh anh nang mat troi.

NSX/HSD: xem trén bao bi.

Thong tin cinh bio:

Khéng dung san phdm hét han st dung.

Khéng str dung dbi voi nguoi co kha nang man cam hodc di tmg v6i cac thanh phan trong san phim.

Thong tin dinh dudng:

THONG TIN DINH DUONG

Thanh phan dinh dudng Cho 1 g6i 105 ¢
Ning luong 399 kcal — 552 kcal
Chat dam 6,0g-10,1g
Carbohydrat 61,2g-780¢g
Puong tong so 51g-92¢g
Chat béo 142g-21,1¢g
Chat béo bao hoa 79g-11,6¢g
Natri 1168 mg— 1751 mg

SAN XUAT TAI VIET NAM
SAN PHAM CHAT LUQNG CUA CONG TY CO PHAN VIFON
913 Truong Chinh, P. Tay Thanh, Q.Tan Phu, TP. H6 Chi Minh, Viét Nam.

E-mail: vifon

Website: www.vifon.com.vn

Sin xuit tai: Xem canh ngay san xuét

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

913 Truong Chinh, P. Tay Thanh, Q.Tan Phu, 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 dét CN8. KCN Tan Truong, H. Cam Giang, Tinh Hai Duong, Viét Nam.
Tel: 84.0220.3570660
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NHAN SAN PHAM DU KIEN

Mi TRON TRUNG MUOI CAY

HOT SALTED EGG

Thanh ph'fm:
Viit mi: Bot mi (53%), tinh bot khoai mi, dau co (dau co, chit chéng oxy hoa (tocopherol concentrat (dang hdn hop))), chit on dinh (INS 1420, pentanatri
triphosphat, kali carbonat, propylen glycol alginat, gom gua), mubi dn, chat nhii hoa (lecithin), chit tao xp (natri carbonat), phim mau tu nhién (Riboflavin tur

Bacillus subtilis).

Gia vi: Bt trimg mubi (4,6%), ddu co tinh luyén, duong, mudi dn, hanh, bot kem khong sira, chiét xuét nAm men, chét diéu vi (mononatri L- glutamat, dinatri 5’
guanylat, dinatri 5’-inosinat), bot ot (1%), bot hanh, bot tiéu, hanh la sdy, chat chéng dong von (INS 551), huong li¢u (huong trimg léng hop), chét didu chinh do
acid (INS 330), phdm mau tu nhién (paprika oleoresin), chét tao ngot tong hop (INS 951), chit chéng oxy hoa (tocopherol concentrat (dang hdn hop)).

Séin phim c6 chira: Bt mi, trimg, diu nanh. C6 thé c6 vét cia sira.

Noodles: Wheat flour (53%), tapioca starch, palm fat (palm fat, antioxidant (tocopherol concentrate, mixed)), stabilizers (INS 1420, pentasodium triphosphate,
potassium carbonate, propylene glycol alginate, guar gum), salt, emulsifier (lecithin), raising agent (sodium carbonate), natural color (riboflavin from Bacillus
subtilis).

Soup base: Salted egg powder (4,6%), refined palm oil, sugar, salt, onion, nondairy creamer, yeast extract, flavor enhancers (monosodium L-  glutamate, disodium
5°- guanylate, disodium 5’- inosinate), chilli powder (1%), onion powder, pepper powder, anti-caking agent (INS 551), flavoring (artificial salted egg flavor), acidity
regulator (INS 330), natural color (paprika oleoresin), artificial sweetener (INS 951), antioxidant (tocopherol concentrate, mixed).

Contains: Wh;at, egg, soybeans. May contain traces of milk.

Khéi lwgng tinh: 105 g
Hu6ng din si dung:
1. Bunsdi 600ml nudce, cho mi vao ndu trong 4 phut./ Pour 600 ml water into a pot and boil. Put noodles and cook for 4 minutes.
2. Saud6 db nudc ra va giir lai khoang 1- 2 mudng nudc, cho goi diu va gia vj trimg mubi vao va tron déu./ Drain the water and keep about 1-2 tablespoons
of water, and the oil pack, salted egg seasoning and mix well.
3. Khi da déu cho mi ra dia va thuong thire./ Put the noodles on a plate and enjoy.

Hu6ng din bio quin: Bao quan noi kho, mat va tranh anh ning mat troi.

NSX/HSD: xem trén bao bi.

MFG/EXP: see on package

Thong tin cinh bio:

Khong diing san pham hét han s dung.

Khong st dung déi voi nguoi ¢ kha nang man cam hodc di (g v6i cac thanh phin trong sn pham.

Thong tin dinh dudng:

THONG TIN DINH DUONG

Thanh phan dinh dudng Cho 1g6i 105g "
Niéng luong 399 kcal — 552 keal
Chat dam 6,0g-10,1¢g
Carbohydrat 612g-780¢g
Puong tong sO 5,1g-92¢
Chit béo 142g-211¢g
Chat béo bao hoa 79g-116¢g
Natri 1168 mg—1751 mg

MADE IN VIETNAM / SAN XUAT TAI VIET NAM

SAN PHAM CHAT LUONG CUA CONG TY CO PHAN VIFON

913 Truong Chinh, P. Tay Thanh, Q.Tan Phua, TP. H& Chi Minh, Viét Nam.
E-mail: vifon@yifon.com v

Website: www.vifon.com.vn

Sén xudt tai: Xem canh ngay san xuat.

A: CONG TY CO PHAN KY NGHE THU'C PHAM VIET NAM

913 Truong Chinh, P. Tay Thanh, Q.Tan Phu, TP. Hé Chi Minh, Viét Nam.
Tel: 84.28.38153947 Fax: 84.28.38153059

B: CONG TY CO PHAN VIFON — CHI NHANH HAI DUONG

L6 dit CN8, KCN Tan Truong, H. Cam Giang, Tinh Hai Duong, Viét Nam.
Tel: 84.0220.3570660
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NOODLES COOK TYPE 4 MINUTES
(DRIED MIX)
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Hinh g ehi o tinh chidt miph ioa cne sén pham

‘,..,....,...""‘""‘ L1601 008} ()
..hw-wm

Buey iy ugAnL
“Ip3) Jew Bugu yue yuesy
uw‘mwwmm:mm-w"lm

uqo«tmmm uweyd ves Buoy
ugyd yuey) 989 1A Bun Ip ooy wea ugw Buey
U 09 106u 104 1gp Bunp 11s Buouy ‘Bup ns by

W 691 190 V1A “QSH/XSN ﬂ"ﬁﬁ
“sanuw

"§8M XL PUB DujuCSees 006 paijes Y20 0 BAIDDE Joj 3000 PU2 S3PO0U Ind 10

WW'NW“IN JAM 0 SUODSIIGR] 2-| 1NOCR Go0) PuR JORM O URIQ  PUR Jod B OJut JEIEA KU (09 Jnod

Jay weyd ues 6unp Buouy ‘ovq yugo up Bugys
§202/d409 NOJIA/89 ‘801 98

mm»mwmhdvvmm nud  Buon ngu
uuuwmm ww 0w 99 99! 02w 0
N = b~
® @ @

‘ONAG NS NYQ SNONH
dOH ONOL NYW WYHd DN S ONQHN L3 WY NOHIN

WYNLIIA NI 30VN NO4dIA

( Dw 1641 —Bw gL |  wnpogirey ]
Bg'}1-652 | o pareinieg; oy 02 054 IRU)
[ briz-bzm | mm/onmw
626-61' | siebins ejo)/ s Bug) Buong
| bos-6zw ‘ ARG
E101-60' 3 uelolq / WEp WYy |
189% 265~ BN 668 Ao / Bun Buen
I ﬂsml;a ‘ swauodwod wenN
bied/Bsoribiowy | /bugnp yup ugyd yueuy |
NOILVINHOSNI NOLLIYLNN/ONONG HNIG NIL HNQHL
( “wyd ues B uos,
T ugnyo uobu A uoB 106 ‘ug U ** gL NH ‘'Ung 'BnQ BQ YuRg
MWWSWOWWS@M&MMMNWWW
upAna ug uow 222 eok) dwbu Bugo Buoa Buoud gk NI NOJA
L "NO1A Buna yuey Bugp ep yopyy Anp up wiey )

CONG TY cd PHAN VIFON CAM KET CHIU TRACH NHIEM VE

NOI DUNG GHI NHAN BANG TIENG NUGC NGOAI TUONG UNG VGI NOI DUNG TIENG VIET.




For Today Since 1963

VIFON VI NGON CHUAN VIET

MADE IN VIETNAM / SAN XUAT TAI VIET NAM

SAN PHAM CHAT LUGNG CUA CONG TY CO PHAN VIFON:
913 Truding Chinh, Phuting Tay Thanh, Thanh phd HO Chi Minh, Viét Nam.
E-mail: vifon@vifon.com.vn Website: www.vifon.com.vn

San xuét tai: xem canh ngay san xuat
A: CONG TY CO PHAN KY NGHE THYC PHAM VIET NAM

913 Trudng Chinh, Phutng Tay Thanh, Thanh ph6 H 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 Truang, Xa Mao Dién, Thanh phd Hai Phong,
Viét Nam. Tel: 84.0220.3570660

(" Cam on Quy khch d4 déng hanh cing VIFON.
VIFON Iu6n tién phong trong cong nghiép h6a cac moén n truyén
théng ciia Viét Nam, 14 cng ty d4u tién san xuét c4c san phdm Phd,
Banh Da Cua, Bin, Hi Tiéu... &n lién, gi gon vi ngon chudn Viét
_ rong tiing sén pham.

~

i/
KTHONG TIN DINH DUONG/NUTRITION INFORMATION

Thanh phan dinh dudng/ ' Cho1g6i105g/Per1
Nutrient components ‘ bag 1059
Nang lugng / Energy ! 399 keal - 552 kcal
Chitdam/Proten | 60g-101g |
Carbohydrat/Carbohydrate 1 61,29-780¢
Budng tong sb /Total sugars ‘ 510-92¢
Chét béo / Total fat [ 142g-21,1¢
Chét béo bao hoa /Saturated fat 790-1169

\_ Natri/Sodium ‘ 1168 mg— 1751 mg__j

VIFON MADE IN VIETNAM

HOT SALTED EGG NOODLES COOK TYPE 4 MINUTES (DRIED MIX)
Thanh phén:
Vit mi: Bt mi (53%), tinh bt khoai mi, ddu co (d4u co, chét chong oxy héa (tocopherol concentrat (dang hdn hop))), chét 6n
dinh (INS 1420, pentanatri triphosphat, kali carbonat, propylen glycol alginat, gém gua), muéi 4n, chét nhii hoa (lecithin), chét
tao xbp (natri carbonat), phdm mau ty nhién (Riboflavin tit Bacillus subtilis).
Gia vi: Bt trimg mui (4,6%), ddu co tinh luyén, duong, mubi 4n, hanh, bot kem khong stfa, chiét xuat ndm men, chét diéu vi
(mononatri L- glutamat, dinatri 5’- guanylat, dinatri 5-inosinat), bt 6t (1%), bgt hanh, bt tiéu, hanh 1 sy, chét chéng dng
von (INS 551), huong ligu (huong tring tdng hop), chét diéu chinh d6 acid (INS 330), phdm mau tif nhién (paprika oleoresin),
chat tao ngot tng hp (INS 951), chét chdng oxy hda (tocopherol concentrat (dang hén hop)).
San pham co chifa: Bot mi, trimg, dau nanh. C6 thé co vét ciia sifa
Noodles: Wheat flour (53%), tapioca starch, palm fat (palm fat, antioxidant (tocopherol concentrate, mixed)), stabilizers (INS
1420, pentasodium triphosphate, potassium carbonate, propylene glycol alginate, guar gum), salt, emulsifier (lecithin), raising
agent (sodium carbonate), natural color (riboflavin from Bacillus subtilis).
Soup base: Salted egg powder (4,6%), refined palm oil, sugar, salt, onion, nondairy creamer, yeast extract, flavor enhancers
(monosodium L- glutamate, disodium 5'- guanylate, disodium 5'- inosinate), chilli powder (1%), onion powder, pepper
powder, anti-caking agent (INS 551), flavoring (artificial salted egg flavor), acidity regulator (INS 330), natural color (paprika
oleoresin), artificial sweetener (INS 951), antioxidant (tocopherol concentrate, mixed).
Contains: Wheat, egg, soybeans. May contain traces of milk.

VIFON CAM KET KHONG SU’ DUNG PHAM MAU TONG HOP
— HulNG DAN SU DUNG:

@ Hgfg @@ .
- -

Bun sbi 600ml nuée, cho mivao  Sau d6 dd nudc ra va gid lai khoang 1 - 2 mubng nudc, cho

Khi da ddu cho mi ra dia va

ndu trong 4 phit. 06i ddu va gia vi tring mubi vo v tron déu. thudng thitc.
Pour 600 mi water into apotand  Drain the water and keep about 1-2 tablespoons of water,  Put the noodles on a plate and
boil. Put noodles and cook for 4  add the il pack, salted egg seasoning and mix well. enjoy.

k minutes. )

86 TCB: 68/VIFON CORP/2025

Thong tin canh béo: Khong dung san phdm hét
han sit dung. Khong sir dung doi véi nguoi c6 kha
ndng mén cam hodc di (ng v6i cac thanh phan
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trong san phdm.
Huéng dan bao quan: Bao quan noi khd, mat va ®
tranh anh ndng mt troi.
Tu van khach hang
i @ Két ndi véi ching i tai
R St
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Ma 56 méu : 743-2024-00112049 LA TR
Ma s& két qua : AR-24-VD-115415-01-V1 / EUVNHC-00283908 - 01
CONG TY cO PHAN VIFON
913 TRUONG CHINH, PHUONG TAY THANH, QUAN TAN PHU
THANH PHO HO CHIi MINH, Viét Nam
Ténmau : Mi tron triing mudi cay
Tinh trang mau : Mau thanh phdm
Ngay nhan méu : 01/08/2024
Théi gian thi nghiém : 02/08/2024 - 07/08/2024
Ngay hen tra két qua khach hang : 07/08/2024
Ma s8 PO ciia khéch hang : NA9J2408010012
Ma s8 mau Eol : 005-32410-310670
STT CHI TIEU THU NGHIEM DON VI PHUONG PHAP THU KET QUA
1 VD334 VD (a) Clostridium perfringens cful g TCVN 4991:2005 (ISO 7937:2004) Khdng phét hign
(LOD=10)
2 | vD353 VD (a) Escherichia coli cful g TCVN 7924-2:2008 (ISO Khdng phét hién
16649-2:2001) (LOD=10)
3 VD373 VD (a) Staphylococcus aureus cfu/ g AOAC 975.55 Khéng phat hién
(LOD=10)
4 VD398 VD (a) Bacillus cereus cfu/ g AOAC 980.31 Khéng phét hién
(LOD=10)
5 VD325 VD (a) Téng s8 visinh vat hi€u khi cfu/ g ISO 4833-1:2013/Amd.1:2022 Khéng phét hién
(LOD=10)
6 | VD340 VD (a) Coliforms cfu/ g TCVN 6848:2007 (ISO 4832:2006) Khéng phét hién
(LOD=10)
7 VDOGC VD Tdng s8 bao tr ndm men va cfu/ g TCVN 8275-2:2010 (ISO* Khéng phat hién
n&m mdc 21527-2:2008) (LOD=10)
8 | VD157 VD (a) Xd thucphdm g/100g AOAC 991.43 2.85
9 | vD304 VD (a) Ham lugng dudng tdng s& g/ 100 g EVN-R-RD-2-TP-3482 (Ref. TCVN 6.8
4594:1988)
10 | vD836 VD (a) Béo (vat) g/100g EVN-R-RD-2-TP-3498 (Ref. FAO 15.9
Food 14/7-1986)
11 VD269 VD (a) Mudi(NaCl) g/ 100 g EVN-R-RD-2-TP-3501 (Ref. FAO 3.02
Food 14/7-1986)
12 | VDOBN VD (a) Ham lugng chit béo bao hda g/100g EVN-R-RD-2-TP-5631 (Ref. ISO 9.33
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. Phét hién vét
10% AOAC 920.46) (<0.03)
14 | VD2EP VD Chi s8 acid (vit) mg KOH/ g fat TCVN 7879:2008 (Codex stan 0.76
249:2006)
15 | VD1YY VD (a) Chis8 peroxit (vit) meq02/ kg EVN-R-RD-2-TP-3623 (Ref. TCVN 1.79
6121:2018)
16 | VD279 VD (a) Natri(Na) mg/ 100 g EVN-R-RD-2-TP-3500 (Ref. AOAC 1390
969.23)

EUROFINS SAC KY HAI DANG COMPANY LIMITED
[1]HCMC 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.

[2] Can Tho branch: KVIP, Tra Noc 2 IP, O Mon District, Can Tho City.
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STT CHI TIEU THU NGHIEM DON VI PHUONG PHAP THU KET QUA
17 | vD855 VD (a) Cadimi(Cd) mg/ kg AOAC 2015.01 Khdng phét hién
(LOD=0.01)
18 | VD861 VD (a) Chi(Pb) ma/ kg AOAC 2015.01 Khéng phat hién
(LOD=0.017)
19 | VD063 VD (a) Ochratoxin A ug/ kg EVN-R-RD-1-TP-5627 (Ref. AOAC Khéng phét 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 phét hién
14123:2008-03) (LOD=0.5)
21 | VD821 VD (a) Aflatoxin téng (B1, B2, G1, G2) g/ kg EVN-R-RD-1-TP-5060 (Ref. DIN EN Khéng phat hién
14123:2008-03) (LOD=0.5)
22 VDERJ VD Carbohydrat (khdng bao gom g/ 100 g FAO Food and Nutrition paper 77 66.3
x0 thifc phdm) Chapter 2/section 2.3:2003; AOAC
991.43 .
526
23 VDYL7 VD (a) Ch&tbéo g/ 100 g EVN-R-RD-2-TP-3498 (Ref. FAO 16.8 —
Food 14/7-1986)
IG T
24 VDS54 VD (a) Chatdam g/ 100 g TCVN 10034:2013; ISO 1871:2009 7.69 RO
25 | vD21D VD Brilliant blue (E133) EVN-R-RD-1-TP-5251 Khéng phat hién YI’L
(LOD=5mg/ kg)
26 | vD21D VD Allura red (E129) EVN-R-RD-1-TP-5251 Khdng phét hién g
(LOD=5mg/ kg) ==
27 VvD21D VD Erythrosin (E127) EVN-R-RD-1-TP-5251 Khéng phét hién
(LOD=5mg/ kg)
28 VvD21D VD PhZm mau hitu co téng 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 Khéng phét hién
(LOD=5mg/ kg)
30 vD21D VD Sunset Yellow (E110) EVN-R-RD-1-TP-5251 Khéng phéat hién
(LOD=5mg/ kg)
31 vD21D VD Tartrazine (E102) EVN-R-RD-1-TP-5251 Khéng phét hién
(LOD=5mg/ kg)
32 | VDKBH VD (a) D &m (vt mi) g/ 100 g TCVN 7879:2008 (Codex stan 2.46
249:2006)
33 VDITO VD Nang lugng kcal/ 100 g FAQ 2003 77 453

LOD: Gidi han phat hién cua phuang 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.
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Nguyén Anh Vi
Giam Bac Chi nhanh H8 Chi Minh Tong Giam Déc

Ban két qua duoc xac nhan dién tir bai Nguy&n Anh Vi 12/08/2024, va dugc phé duyét dién ti bdi Ly Hoang Hai 12/08/2024.

Ghi chd gidi thich
K&t qua nay chi ¢6 gia tri trén mAu thi do khach hang cung cap. Théng tin m3u va théng tin khach hang duac ghi theo yéu cau ciia khach hang.
Khéng dugc trich ddn mét phan phigu két qua thir nghiém hoac tham chidu dén Céng ty TNHH Eurofins Sdc Ky Hai Dang trong cac hoat déng quang cdo, khuyén mai
hodc cac hoat dong cé thé gay xung dét lgi ich.
Théng thuang, mau dégc luu gilt 7 ngay ké tir ngay gui bdo cao (khdng ap dung luu mau ddi véi mau thir nghiém vi sinh va mau d& hu hdng). Viéc luu mAu c6 thé dai
han theo hgp ddng da thoa thuan vdi khach hang hodc theo yéu cau cla cd quan chiic nang.
Hét thai han luu mau, Céng ty TNHH Eurofins S&c Ky Hai Dang khdng chiu trach nhiém v& viéc khidu nai két qua thr nghiém ctia khach hang.
Béo cdo két qua nay dugc phat hanh dua trén ca sd cac yéu cau da thod thuan gitta Céng ty TNHH Eurofins Sic Ky Hai Dang va khach hang; va, tuan theo "Bidu
khoan cung cdp dich vu chung", dang tai www.eurofins.vn/vn/eurofins-tai-viét-nam/eurofins-séc-ky-hai-dang/diéu-khoan-va-diéu-kién-chung-vé- -cung-cap-dich-vul. i
Moi hanh vi sao chép, thay ddi, gid mao hodc lam sai léch ndi dung hoac hinh thi'c mét cach trai phép cua tai liéu nay déu la bat hop phap va ngudi vi pham ¢ thé bi '35
truy t6 trudc phap luat. O
Céc phuong phap bét dau véi ky tu EVN; A39; N79; EHC 1a phudng phap ndi b do PTN Eurofins Sac Ky Hai Bang xay dung.
Cac phép thir bat dau bdi ky tu "VD", "VE", "VW" va khéng c6 ky tu "EXT" di kém duagc thuc hién tai phong thi nghiém Eurofins Sac Ky Hai Bang.
(a): dugc cdng nhan theo ISO/IEC 17025:2017 VILAS 238.
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