CONG HOA XA HOI CHU NGHIA VIET NAM
Poc lap — Tu do — Hanh Phic

BAN TU CONG BO SAN PHAM
S6: 97/VIFON CORP/2025

I. Thong tin vé to chirc, ca nhén ty cong bd san pham
Tén t6 chitc, c4 nhan: CONG TY CO PHAN VIFON
Dia chi: 913 Truong Chinh, Phuong Tay Thanh, Quén Tan Pha, Thanh phé Ho Chi
Minh, Viét Nam.
Dién thoai: 02838153933
Fax:
Email: vifon@yvifon.com.vn
Mi s6 doanh nghiép: 1101171437
S6 Gidy chung nhén co s du diéu kién ATTP: .............. Ngay cap/Noi cip: .
II. Thong tin san phim
1. Tén san phdm: PHO GA THIT THAT
2. Thanh phan:
Vit phé: Gao (49.8%), chit lam day (INS 1404, INS 412), duong tinh luyén, mudi

an, chat diéu vi (mononatri L-glutamat).

Goi thit ga: Nudc, thit ga (5.6%), gluten tir bot mi, hanh tim, dau co tinh luyén, mo
heo, téi, nudc tuong, mudi n, tinh bot khoai mi, duong tinh luyén, chat diéu vi
(mononatri L-glutamat, dinatri 5’-guanylat, dinatri 5’-inosinat), gung, bot tiéu,
huong liéu (huong ngo ri giéng tu nhién), pham mau tu nhién (beta-caroten (chiét
xudt tir thuc vat)), chit chéng oxy hoa (tocopherol concentrat (dang hdon hop)).

Géi gia vi: Mudi an, duong tinh luyén, chit diéu vi (mononatri L-glutamat, dinatri
5’-guanylat, dinatri 5’-inosinat), bot thit ga (0.68%), maltodextrin, hanh 14 say, gia

thit (b0t ddu nanh da khir béo), chiét xuat ndm men, bot tiéu, huong liéu (huong ga
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luoc gidng tu nhién), gia vi phd (thdo qua, hat ngod, qué, dai hdi), bot hanh tay, bot
t6i, bot glmg, bot 6t, chat chdng dong vén (INS 551).
Go6i dau: Dau co tinh luyén, m& heo, bard, hanh tim, huong liéu (huong ga béo
gidng ty nhién, huong chanh gidng ty nhién), ngd ri, nghé, chit chéng oxy héa
(tocopherol concentrat (dang hdn hop)), pham mau tu nhién (beta-caroten (chiét xuat
tur thuc vat)).
Goi twong ot: Nudc, ot, du&ng tinh luyén, toi, mudi an, ca chua cd dac, chét lam day
(INS 1422), chat diéu chinh do acid (INS 260, INS 330), chit bao quan (kali sorbat).
San phlem cO chira: Lia mi, Pau nanh, Sira.
3. Thoi han st dung san pham: 09 thang ké tir ngdy san xuit.
4. Quy cach déng goi va chét liéu bao bi:
Quy cach déong goi: Khoi lugng tinh: 90 g/géi hodc tiy theo nhu cau kinh doanh ctia
don vi, khdi lugng tinh dugc ghi rd trén nhan san phim.
Chat li¢u bao bi: San phdm duoc déng géi trong bao bi MCPP hodc OPP hodc PP hoic
PS hodc PA hogc PET hodc PE hoic bao bi phiic hop gidy/PE (véi PE la 16p tiép xuc
truc tiép thuc phdm) pht hop qﬁy dinh bao bi tiép xtc truc tiép v6i thuc pham.
* Vit pho dugc bao g6i bang mang POF hodc OPP phu hop quy dinh bao bi tiép xuc
truc tiép v6i thuc pham hodc khong duoc bao g6i ity theo nhu cau kinh doanh cta don
VI.
* Go6i gia vi, goi dau, goi tuong 6t duge bao goi bing bao bi mang MCPP hodc OPP
hodc PA hodc MPET hoic PET hozc PE phu hop quy dinh bao bi tiép xtic truc tiép véi
thuc pham.
* G6i thit ga dugc bao goi bing tii nhém (PET/AL/NY/RCPP) hoic
(PET/AL/PA/RCPP), chét liéu tiép xtc truc tiép véi thuc phdm 1a 16p RCPP phu hop
quy dinh bao bi tiép xtic truc tiép véi thuc pham.
* Bao bi ngoai: San pham sau khi dugc dong géi duoc xép vao thung gidy.
5. Tén va dia chi co sé san xuét: San Xué,t tai: xem canh ngay san Xuét:
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A: CONG TY CO PHAN KY NGHE THUC PHAM VIET NAM

Dia chi: 913 Truong Chinh, Plhu‘orng Tay Thanh, Quan Tan Pha, Thanh phd Ho Chi
Minh, Viét Nam.

S6 Gidy chimg nhan (Hé théng quan Iy HACCP (phan tich mdi nguy va diém kiém soat
t6i han)): TNV178170135. Ngay cap/Noi cip: 23.03.2023/T6 chirc chimg nhan TUV
NORD Viét Nam.

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

Dia chi: L6 dat CN8, khu cong nghiép Tan Truong, xa Tan Trudong, huyén Cam Giang,
tinh Hai Duong, Viét Nam.

S6 Gidy chimg nhan (Hé théng quéan 1y an toan thuc pham TCVN ISO 22000:2018):
HA 508/1.22.CIV. Ngay cap/Noi cap: 24.07.2022/Téong cuc tiéu chuan do luong chat
lugng-Trung tdm ching nhan phu hop (Quacert).

II1I. Méu nhén san pham (dinkh kém méu nhan san pham di kién)

IV. Yéu cau vé an toan thuc phim

T chirc, c4 nhan san xuét, kinh doanh thuc phém dat yéu cau vé an toan thuc phém
theo:

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

ning trong thuc pham.

1 | Ham lugng Cadimi (Cd) mg/kg 0.4

2 | Ham lugng Chi (Pb) mg/kg 0.2

- QCVN 8-1:2011/BYT: Quy chuin k§y thuét qudc gia d6i v6i giGi han 6 nhidm doc t6 vi

nam trong thuc pham.

1 Aflatoxin B1 ug/kg 5.0
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Aflatoxin tong s6

ngkg

10.0

3

Ochratoxin A

ng/ke

3.0

- Théng tu 50/2016/TT-BYT: Théong tu quy dinh gi6i han t6i da du luong thude bao vé

thuc vat trong thuc phém.

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

pham.
- Nghi dinh 43/2017/ND-CP: Nghi dinh vé nhin hang hoa.
- Nghi dinh 111/2021/ND-CP: Nghi dinh stra ddi, bo sung mot sé didu Nghi dinh
43/2017/ND-CP ngay 14 thang 04 nam 2017 ctia Chinh phii vé& nhin hang hoa.
- Théng tu 29/2023/TT-BYT: Hudéng dan ndi dung, cach ghi thanh phan dinh dudng,

gia tri dinh dudng trén nhan thuc pham.

- Nghi dinh 15/2018/NB-CP: Nghi dinh vé quy dinh chi tiét thi hanh mot sé didu cia

Luat an toan thyc pham.

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

+ Gidi han vi sinh vat trong thuc phdm

STT ’ S M“'Ctal da

1 | Tong sb vi sinh vat 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 s bao tr ndm men — ndm mdc CFU/g 10°

8 | Salmonella /25g Khong cé

9 | Clostridium botulinum /g Khoéng cé
+ Céc chi tiéu cam quan:
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Tén ch

1. Trang thai

Vit phd: kho, khong vun nat.

Goi thit ga: ¢6 phan thit ga dang miéng nho, twong dbi rin
chac, khong qua nat nhur va phan nudc dich khong bi van
duc, khoéng bi noi bot. C6 mui vi thom ngon hai hoa dic
trung cua thit ga ham, khong cé mui hoi, mui la.

Goi gia vi: dang bot, toi roi, kho rao, co 1an hanh 14 séy va
vién gia thit (bot ddu nanh da khwr béo).

Géi dau: dang hoi sét, khong 1an tap chit.

Goi tuong 6t: dang sét, c6 mui thom va vi ngot, chua, cay
dac trung cua tuong Ot.

2. Mau sac

Vit phd: c6 mau trang duc ddc trung.

Go6i thit ga: c6 phan thit ga mau nga vang va phan nudc dich
mau nau nhat, c6 lan it vang dau mau vang cam.

Goi gia vi: ¢6 mau vang nhat lan xanh 14 cta hanh 14 say kho
va mau nau nhat cia vién gia thit (bot dau nanh da khur béo).
Go6i dau: cd mau vang nhat.

Goi tuong 6t: ¢ mau do sam ddc trung cua tuong ot.

3. Mui vi cda vat pho
va cac goi gia vi

Mui thom dédc trung cua phd thit ga, vi man ngot hai hoa,
khong ¢6 mui héi hoac mui la.

4. By dai va d6 truong
nd cua soi phd

Cho nuéc sbi vao vat pho, sau 3 phiit soi phd mém, dai, sau
8 phut soi pho trrong nd khong dang ké.

5. Tap chat

Khong c6 cat san hodc tap chét la.

+ Céc chi tiéu chat lugng chu yéu:

A Wt WO 1Y)

Mii’cycéng b
1 | Do am vit g/100g <125
2 | Do acid vit ml NaOH 1N/100g <4.0
Ham luong tro khdng tan trong axit
3| clohydric (HCL) 10% 2/ibog =01
4 | Chi sb peroxit meqOy/kg <20.0
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5 | Ham luong mudi dn (NaCl) g/100g 39- 59

6 | Ham lugng chét xo thuc phdm g/100g 20- 6.0

7 | Ham lugng chat dam ' g/100g 30-9.0

8 | Ham lugng carbohydrat (*) 2/100g 46.0 - 62.0
9 | Ham luong duong tong sd g/100g 3.0-7.0
10 | Ham lugng chat béo g/100g 5.0-8.0
11 | Ham luong Natri (Na) mg/100g 1800 — 2800
12 | Nang luong (**) kcal/100g 253.0 -368.0

Ghi chi:

(*) Ham lugng carbohydrat (khéng bao gém xo thuc pham).

(**) Nang luong dugc tinh bang hé sé chuyén ddi ning lugng véi cac thanh phan tao

nang luong trong san pham:

Chét dam

Carbohydrat (khong bao gdm xo thuc phdm)

Chét béo

Chét xo thuc phdm

4 kcal/g tuong duong 17 kJ

4 kcal/g tuong duong 17 kJ

9 kcal/g tuong duong 37 kJ A\

)

o
h-¥

2 kcal/g tuong duong 8 kJ *
§

Chung t6i xin cam két thuc hién day du cac quy dinh ctia phép ludt vé an toan thuc

pham va hoan toan chiu trach nhiém vé tinh phép ly ctia ho so cong bo va chat lugng, an

toan thuc pham doi véi san pham da cong bo./.

Tp.H6 Chi Minh, ngay 16 thdang 06 ndm 2025

TN Gl e

: CHUC CA NHAN
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NHAN SAN PHAM DU KIEN
PHO GA THIT THAT

Thanh phin:
Vit phé: Gao (49.8%), chat lam day (INS 1404 INS 412), duong tinh luyén, mudi an, chat diéu vi (mononatri L-glutamat).
Goi thit ga: Nudc, thit ga (5.6%), gluten tir bot mi, hanh tim, dau co tinh luyén, m& heo, i, nude tuong, mudi an, tinh bot
khoai mi, dudng tinh luyén, chét diu vi (mononatri L-glutamat, dinatri 5’-guanylat, dinatri 5’-inosinat), gimg, bot tiéu, huong
liéu (huong ngod ri giong tu nhién), pham mau ty nhién (beta-caroten (chiét xuat tir thuc vat)), chét chéng oxy héa (tocopherol
concentrat (dang hon hop)).
Goi gia vi: Mudi an, dudng tinh luyén, chét diéu vi (mononatri L-glutamat, dinatri 5’-guanylat, dinatri 5’-inosinat), bot thit
ga (0.68%), maltodextrin, hanh 14 sy, gia thit (bot dau nanh da khir béo), chiét xuat ndm men, bot tiéu, hucmg liéu (huong ga
ludc giong tu nhién), gia vi pho (thao qua, hat ngo, qué, dai hoi), bot hanh tay, bot toi, bot glng, bdt 6, chét chdng dong von
(INS 551).
G6i dau: Dau co tinh luyén, m& heo, bard, hanh tim, huong liu | (huong ga béo gidng tu nhién, huong chanh glong tu nhién),
ngd i, nghé, chit chéng oxy héa (tocopherol concentrat (dang hdn hop)), phdm mau tu nhién (beta-caroten (chiét xuét tir thuc
vat)).
G6i twong 6t: Nudc, 6t, dudng tinh luyén, toi, mudi an, ca chua ¢ dic, chat 1am day (INS 1422), chét diéu chinh do acid
(INS 260, INS 330), chit bao quan (kali sorbat).
Sén pham ¢6 chira: Lua mi, Pau nanh, Sira.

Thong tin dinh dudng cho 1 g6i 90 g:
Nang lugng: 227.7 kecal —331.2 keal
Chatdam:4.5g-8.1g
Carbohydrat: 41.4 g—55.8 g
Puong téng s6:2.7g-6.3 g
Chatbéo: 4.5g-72¢
Natri: 1620 mg — 2520 mg

Huéng din sir dung:
Cho vét pho va géi gia vi, goi ddu vao to, ngoai trir géi thit ga, géi tuong 6.
Ché nudc s6i vira da (khoang 400ml) va day kin t6 trong 3 phit.
Mé nép, cit goi thit ga, goi tuong 6t cho vao, tron déu va thudng thirc.

Huéng din bio quan: Bao quan noi khd, méat va tranh anh nang mat troi,
NSX/HSD: Xem trén bao bi.

Thong tin cinh bao:
Khong dung san pham hét han st dung hozc tai thit hu hong bao bi nhu rach, xep, cang phdng,...
Khong sir dung dbi voi ngudi ¢6 kha nang man cam hodc dj ting véi cac thanh phdn trong san pham.

X_u;”it xir: San xuét tai Viét Nam. :

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

San xudt tai: Xem canh ngay san xudt
A: CONG TY CO PHAN KY NGHE THU'C PHAM VIET NAM
913 Truong Chinh, P. Tay Thanh, Q. Tan Phu, TP. Hb 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 Truong, X. Tan Truong, H. Cam Giang, Tinh Hai Duong, Viét Nam.
Tel: 84.0220.3570660




t NHAN SAN PHAM DU KIEN

PHO GA THIT THAT
STANT PHO RICE NOODLES WITH REAL CHICKEN

Khéi lwgng tinh T Wef'"v'vﬁght: 90¢g

Thanh phan
Vit phé: Gao (49.8%), chat lam day (INS 1404, INS 412), duong tinh luyén, mudi an, chat diéu vi (mononatri L-glutamat).
Goéi thit ga: Nudc, thit ga (5.6%), gluten tir bot mi, hanh tim, déu co tinh luyén, m& heo, t6i, nudc twong, mudi n, tinh bot khoai mi, duong tinh
luyén, chét diéu vi (mononatri L- glutamat dinatri 5’-guany1at dinatri 5°-inosinat), glrng, bot tiéu, huong li¢u (hwong ngo ri gidng tw nhién), phim
mau tu nhién (beta-caroten (chiét xudt tir thuc vat)), cht chdng oxy héa (tocopherol concentrat (dang hdn hop)).
Goi gia vi: Muéi an, duong tinh luyén, chét didu vi (mononatrlL glutamat, dinatri 5°-guanylat, dinatri 5°-inosinat), bot thit ga(O 68%), maltodextrin,
hanh 1a say, gia thit (b0t ddu nanh da khir béo), chiét xudt nAm men, bt tiéu, huong liéu (huong ga ludc giong tu nhién), gia vi phd (thdo qua, hat
ngo, que, dai hdi), bot hanh tay, bot téi, bot girng, bot 6t, chét chng dong von (INS 551).
G6i dau: Diu co tinh luyén, m& heo, bard, hanh tim, huong li¢u (huong ga béo giong tu nhién, huong chanh gidng tu nhién), ngo ri, nghg, chét
chéng oxy hoa (tocopherol concentrat (dang hén hqp)) phdm mau tu nhién (beta-caroten (chiét xuat tir thyc vat)).
Gé6i twong 6t: Nude, 6t, dudng tinh luyén, toi, mudi an, ca chua co dic, chét lam day (INS 1422), chét diéu chinh d6 acid (INS 260, INS 330), chit
bao quan (kali sorbat).
San phﬁm ¢6 chira: Lia mi, PAu nanh, Sira.

Ingredients:
Rice noodles: Rice (49.8%), thickeners (INS 1404, INS 412), refined sugar, salt, flavor enhancer (monosodium L-glutamate).
Stewed chicken pack: Water, chicken (5.6%), textured wheat gluten, red shallot, refined palm oil, lard, garlic, soy sauce, salt, tapioca starch,
refined sugar, flavor enhancers (monosodium L-glutamate, disodium 5°-guanylate, disodium 5’-inosinate), ginger, pepper powder, flavoring
(nature-identical coriander flavor), natural color (carotenes, beta-, vegetable), antioxidant (tocopherol concentrate, mixed).
Soup base pack: Salt, refined sugar, flavor enhancers (monosodium L-glutamate, disodium 5’-guanylate, disodium 5°-inosinate), chicken powder
(0.68%), maltodextrin, dried green onion, textured soya protein, yeast extract, pepper powder, flavoring (nature-identical double boiled chicken
flavor), “phd™ spices (cardamom, coriander seed, cinnamon, star anise), onion powder, garlic powder, ginger powder, chilli powder, anti-caking
agent (INS 551).
Oil pack: Refined palm oil, lard, leek, red shallot, flavorings (nature-identical chicken fat flavor, nature-identical llme flavor), coriander, turmeric,
antioxidant (tocopherol concentrate, mixed), natural color (carotenes, beta-, vegetable).
Chilli sauce pack: Water, chilli, refined sugar, garlic, salt, tomato paste, thickener (INS 1422), acidity regulators (INS 260, INS 330), preservative
(potassium sorbate).
Product contains: Wheat, Soybeans, Milk.

Théng tin dinh dudng cho 1 g6i 90 g / Nutrition information per 1 bag 90 g:
Ning lugng / Energy: 227.7 keal —331.2 keal
Chét dam / Protein: 4.5 g—8.1 ¢
Carbohydrat / Carbohydrate: 41.4 g—55.8 g
Puong tdng sé / Total Sugars: 2.7 g—6.3 g
Chit béo / Total Fat: 4.5g-72 g
Natri / Sodium: 1620 mg — 2520 mg

Huéng dﬁ.ln sir dung / Serving directions:
Cho vét ph va goi gia vi, g6i dau vao to, ngoai trir g6i thit ga, géi twong 6t. / Cut and put rice noodles and soup base pack, oil pack into a bowl,
except stewed chicken pack, chilli sauce pack.
Ché nude s6i vira du (khoang 400ml) va ddy kin to trong 3 phit. / Pour enough boiling water (about 400ml) and cover the bowl for 3 minutes.
MG néip, cét gbi thit ga, g6i tuong 6t cho vao, tron déu va thudng thirc. / Open lid, cut and put stewed chicken pack, chilli sauce pack into the bowl,
stir well and serve.

Huéng din bio quan / Storage conditions:
Béo quan noi kho, mét va tranh 4nh ndng mit troi. / Keep in dry, cool place and avoid direct sunlight.

NSX/HSD: Xem trén bao bi.
MFG/EXP: See on the packaging.

Thong tin cinh bao:
Khong dung san pham hét han sir dung hogc tai thit hu hong bao bi nhu rach, x¢p, cing phdng,...
Khong st dung dbi voi ngudi c6 kha nang man cam hodc dj img véi cac thanh phén trong san pham.

Xudt xd: San xuét tai Viét Nam / Made in Vietnam.

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

Sén xuft 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. Hd 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 Trudng, X. Tan Truong, H. Cim Giang, Tinh Hai Duong, Viét Nam.
Tel: 84.0220.3570660
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THONG TIN DINH DUONG / NUTRITION INFORMATION HUING DIAN SU DUNG: / SERVING DIRECTIONS MADE IN VIETNAM / SAN XUi\T TAI VIET NAM :
T e e SAN PHAM CHAT LUONG CUA CONG TY CO PHAN VIFON:

Thanh phan dinh dung | N T : c \i
Nut | C'“"q”'gog Pe”b’ggog . 913 Tru H" Chinh, P Tay Thanh, Q.Tan Phu, TP Minh, Viét nam
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| E-mail: vifon@vifon.com.vn
} C . ‘ 3 g 2% i : San xuat tai: xem canh ngay san xuat

g sty ¢ hy : , 8l ,' : A: CONG TY CO PHAN KY NGHE THUC PHAM VIET NAM
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So TCB:

NSX/HSD: frén i : Tuv hach hang Kérnbi’vmchunqtr)nai ; ¢ {CN Tan Trudng. X. Tan
MFG/EXP: See on } . 1800 1097 Wionviemem

Thong tin canh bhao:
hodc tdi thit hu hong bao bi nhus

ng man cam hodc di ting vai cac

For Today S

THANH PHAN INGREDIENTS:

Rlce noodles
fla

VIFON VI NGON CHUAN VIET

Cam on Quy khach da dong hanh cung VIFON.
VIFON luén tién phong trong cong nghiép héa cdc mdn an truyén
thbng cia Viét Nam, Ia cong ty ddu tién san xult cac san phdm
Pha, Banh Da Cua, Ban, Ha Tiéu. .. 4n lién, g6i gon vi ngon chudn
Viét trong timg san pham.

{ Khai lu'ging tinh:
Goi fuong ot

San pham co chifa: Lua mi, Bau nanh, Sira. Product contains: Wheat, Soybeans, Milk.



