CONG HOA XA HQI CHU NGHIA VIET NAM
Dojc lip — Tu do — Hanh Phuc

BAN TU CONG BO SAN PHAM
S&: 101/VIFON CORP/2025
I. Thong tin vé t chire, ¢4 nhan tw cong b6 san phim
Tén tb chire, ¢4 nhan: CONG TY CO PHAN VIFON
913 Truong Chinh, Phuong Tay Thanh, Quan Tan Phu, Thanh phé HO Chi Minh,

Dia chi:

Viét Nam.
Dién thoai:  028. 38153947 — 38153933
Fax: 028. 38153059

Email: vifon@yvifon.com.vn
sMai s6 doanh nghiép: 1101171437

S6 Gidy chang nhan co so du didu kién ATTP: ........... Ngay cap/Noi cap: ......

II. Thong tin sin phi‘im 7

1. Tén san phim: MI BO CAY THIT THAT

2. Thanh phén:

Vit mi: Bot mi (45%), dau co (dau co, chét chdng oxy hoa (tocopherol concentrat (dang hdn
hop))), tinh bot khoai mi, mudi an, chdt 6n dinh (INS 1420, pentanatri triphosphat, natri
carboxymethyl cellulose, propylen glycol alginat), duong, nudc mim, chédt diéu vi
(mononatri L- glutamat), chit tao xép (natri carbonat), phém mau tu nhién (riboflavin tir
Bacillus subtilis).

Goi thit bo ham: Nudc, thit bo (33 g/kg), dau co tinh luyén, gluten bot mi, hanh, tinh bt
khoai mi, m& bo (0,3%), mudi an, duong, chat diéu vi (mononatri L- glutamat), nudc mam,

tiéu, pham mau tu nhién (paprika oleoresin), chat chong oxy hoa (tocopherol concentrat

(dang hon hop)).

G6i bt siip: Mubi in, duong, chét didu vi (mononatri L- glutamat, dinatri 5’-guanylat,
dinatri 5°- inosinat), bot kem khong sita, maltodextrin, dam thuc vt thiy phén, toi, bot thit
bo (0,2%), hanh 14 sdy, ndm dong o (Lentinula edodes), chit lam day (INS 1422), pham
mau tu nhién (paprika oleoresin), 6t (0,1%), chit chong déng von (INS 551), huong liéu
(huong bo téng hop), chét diéu chinh d¢ acid (INS 330).

Goi bot ot: Bot ot (0,5%)

San ph?im ¢6 chia: Bot mi, ca, dau nanh.

C6 thé chira vét cia: Stra.

3. Thoi han su dung san pham: 06 thang ké tir ngay san XUAt.
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4. Quy cach dong géi va chat liéu bao bi:
Quy cich déng goi: Khdi lugng tinh: 90 g/gdi.
Chiit liéu bao bi: San pham dugc bao géi trong bao bi OPP/MCPP voi 16p bén trong la

MCPP hodc bao bi OPP/PP véi 16p bén trong 1a PP hodc bao bi OPP/PE véi 16p bén trong la
PE, 16p bao bi bén trong phit hop quy dinh bao bi tiép xuc truc tiép véi thuc pham.

* Cac géi gia vi dugc bao goi bang bao bi OPP/MCPP véi 16p bén trong 1a MCPP hodc
OPP/PE vai 16p bén trong la PE hodc PET/CPP véi 16p bén trong la CPP hodac PET/PE voi
16p bén trong la PE, 16p bén trong phii hop quy dinh bao bi tiép xuc truc tiép vdi thuc phim.
* G6i thit bo him dugc bao goi béng bao bi PET/AL/PA/RCPP, chit liéu tiép XUc truc tiép

voi thue pham la 16p RCPP phil hgp quy dinh bao bi tiép xuc truc tiép vdi thuc pham.

. Bao bi ngoai: San pham sau khi duoc bao géi duge xép vao thing giéy.
5. Tén va dia chi co s& san xuét:
San xudt tai: Xem canh ngay san xuat:
- A: CONG TY CO PHAN KY NGHE THYC PHAM VIET NAM
Dia chi: 913 Truong Chinh, Phuong Tay Thanh, Quan Tan Phu, Thanh phé Ho Chi Minh,
Viét Nam.
(S6 chimg nhan dang ky HACCP sb: TNV178170135. Ngay cAp/Noi cap: 23/03/2023/ Cong
ty TNHH TUV NORD Viét Nam).
B: CONG TY CO PHAN VIFON - CHI NHANH HAI DUONG
Dia chi: L6 dat CN8- KCN Tan Truong, X. Tan Truong, H. Cim Giang, Tinh Hai Duong,

Viét Nam.
(S6 Giéy ching nhan TCVN ISO 22000:2018/ISO 22000:2018: HA 508/1.22.CIV. Ngay

cap/Noi cip: 24/07/2022/Tdng cuc Do luong chat lugng- Trung tdm chimg nhéan phi hop
(Quacert)).

III. Miu nhin sin ph?im (dinh kém)

NOi dung ghi nhan phu hgp theo:

- Nghi dinh 43/2017/NB-CP vé nhin hang hoa

Nghi dinh 111/2021/ND-CP- Nghi dinh stra dbi, b6 sung mot sé diéu Nghi dinh

43/2017/ND-CP ngay 14 thang 4 nim 2017 ctia Chinh phii vé nhan hang héa
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- Théng tu 29/2023/TT-BYT: Huéng dan ndi dung, cach ghi thanh phan dinh dudng, gid

tri dinh dudng trén nhan thuc pham.

IV. Yéu cau vé an toan thuc pham

Té chire, ca nhan san xudt, kinh doanh thuc pham dat yéu cau vé an toan thuc pham theo:

- QCVN 8-2:2011/BYT: Quy chuin k¥ thudt qudc gia ddi v6i gisi han 6 nhiém kim loai
nang trong thuc pham.

STT Tén chi tiéu Don vi tinh Mike toi 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 chuén k¥ thudt quoc gia ddi voi gioi han 6 nhiém doc t6 vi
# nam trong thuc pham.

STT Ténchitiou Pon vi tinh Mitc tbi da
1 Aflatoxin Bl ng/kg 2,0
2 Aflatoxin tong s6 ng/kg 4,0
3 Orchratoxin A ug/kg 3,0 J

thue vat trong thuc pham.

an toan thuc pham.

- Yéu cau k¥ thuat va tiéu chuan ctia nha san xuat:

+ G161 han vi sinh vat trong thyc pham:

Théng tu 50/2016/TT-BYT: Théng tu quy dinh gi¢i han t6i da du luong thude bio vé

Thong tu s 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 cua Ludt

STT Tén chi tiéu Pon vi tinh Miic ti da
1 | Téng s vi sinh vat hiéu khi CFU/g 10
2 | Coliforms CFU/g 10°
3 | Escherichia coli CFU/g 102
4 | Staphylococcus aureus CFU/g 102
5 | Clostridium perfringens CFU/g 102
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Tén chi tiéu

r 6 | Bacillus cereus CFU/g 10?
7 | Salmonella /25g Khéng co
8 | Clostridium botulinums /g Khong ¢
9 | Toéng s6 bao t&r nAm men — ndm mdc CFU/g 10°
+ Céc chi tiéu cam quan:
A A
Yéu cau

1. Trang thai vat mi

Khong qué xop, kho, gion, nguyén vat, duge phép
Soi mi khong qué san sui, song soi déu.

sut canh mot it.

2. Mau sdc vat mi
1,0 cm.

Mau vang dac trung tuong dbi déu ca hai mat, cho phép khong qua
| dém tring, va duong kinh tuong duong dém trang phai nho hon

ia Vi e =
i1 01, khé, moc...

G EPE R e B DT mui ctia vat mi chién, két hop voi mui vi déc trung clia mi bo
3. Mui vi cua vat mi va e ; 2 ; Aot : B e
cay thit that. San pham khong co hién tuong hu hong nhu co mul

4. P dai va do truong
nd cua soi mi

Cho nudc soi vao vat mi, sau 3 phit sgi mi mém, dai. Sau 8 phut sgi
mi truong nd khong déng ke.

—

5. Tap chat

Khong co cat san hodc tap chit la.

2

+ Céc chi tiéu chat lugng chu yéu:

STT Tén chi tiéu Pon vi tinh Mirc cong bd
1 | D6 dm vét mi g/100g <70
2 Ham luong béo vit mi g/100g 14,0 - 19,0
3 [Ham luong tro khong tan trong acid HCI1 10% g /100g <0,1
4 le\m lwong mudi an (NaCl) g/ 100g =< 6.5
5 Chi s6 peroxide vt mi meqO2/kg <20,0
6 | Chi sb acid vat mi mg KOH/g <2,0 -
7 Ham luong chit dam g/ 100g 6,5-104
8 | Ham luong chét béo g /100g 10,7 - 16,1
9 | Ham luong chat béo bio hoa /100g 5685
10 | Ham luong carbohydrat g/ 100g 39,9 - 55,9
11 | Ham luong duong tong sd g/100g 2,9-6,8
12 | Ham luong Natri (Na) mg/100g 1667 — 2499
13 | Ham luong chét xo g/100g 0,3-4,2
14 Ning lugng kcal/100g 282,5-418.5 B
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Chiing t6i xin cam két thuc hién day du cic quy dinh cta phap luat vé an toan thuc pham va
hoan toan chiu trach nhiém vé tinh phap ly cta hd so cong bd va chat luong, an toan thuc
phdm ddi véi san phdm da cong bé./.

TP Hé Chi Minh, ngay 29 thang 05 nam 2025

- CHUC, CA NHAN

TUQ. TONG GlAM BAC
: 1¢ Thi Kim Chéu
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NHAN SAN PHAM DU’ KIEN

Mi BO CAY THIT THAT

Ko/
Vit mi: Botm (T4F5,%\;)‘ Tau co (ddu co, chét chéng oxy hoa (tocopherol concentrat (dang hon hop))), tinh bot khoai mi, mubi an, chat én dinh (INS 1420,
pentanatri triphosphat, natri carboxymethyl cellulose, propylen glycol alginat), duong, nucc mém, chét diéu vi (mononatri L- glutamat), chét tao x6p (natri
carbonat), phém mau tu nhién (riboflavin tr Bacillus subtilis).

G6i thit bd him: Nudc, thit bo (33 g/kg), ddu co tinh luyén, gluten bot mi, hanh, tinh bot khoai mi, m& bo (0,3%), mubi an, duong, chét diéu vi
(mononatri L- glutamat), nu¢c mam, tiéu, pham mau tw nhién (paprika oleoresin), chit chéng oxy héa (tocopherol concentrat (dang hon hop)).
Goi bot sup: Mubi an, dudng, chét diéu vi (mononatri L- glutamat, dinatri 5’-guanylat, dinatri 5°- inosinat), bot kem khong sita, maltodextrin, dam thuc
vit thity phan, t6i, bot thit bo (0,2%), hanh 1a sdy, ndm dong co (Lentinula edodes), chét lam day (INS 1422), phdm mau tyr nhién (paprika oleoresin), 6t
(0,1%), chét chéng dong von (INS 551), huong liéu (huong bo tong hop), cht diéu chinh do acid (INS 330).
Goi bot 6t: Bot 6t (0,5%)
Sén phé‘im ¢6 chira; Bot mi, ca, dau nanh.
C6 thé chira vét cita: Sira.
Khéi lwgng tinh: 90 g
Huong din siv dung:
- Cho vat mi va cac goi gia vi vao to
- Rot vao to khodng 400ml nuge SOI.
- bdy kin nap t0 va cho khoang 3 phat. P ;
- Mé nép. cat goi thit bo ham cho vao to, khudy déu la co thé dung duogc.
Huwong din bao quan: Bao quan noi kho, mat va tranh anh ning mat troi.
NSX: Xem trén bao bi.
HSD: 06 thang ké tir ngay san xudt
Thong tin canh béo:
- Khong dung san pham hét han st dung hodc tai thit hu hong bao bi nhu bi rach, xep, cang phong,...

- Khong sir dung dbi vi ngudi ¢6 kha nang man cam hogc di tmg véi céc thanh phn trong san pham.

Thong tin dinh dudng:

THONG TIN DINH DUONG
Thanh phén dinh dudng Cho 1g6i90 g
Nang lugng 254 keal — 377 keal
Chét dam 59g-94¢
Carbohydrat 359g-503¢g )
Buong tong sd 26g-61lg '
Chét béo 9.6g-145¢
Chét béo bao hoa 50g-77¢
Natri 1500 mg — 2249 mg

SAN PHAM CHAT LUQNG CUA CONG TY CO PHAN VIFON
913 Truong Chinh, P. Tay Thanh, Q.Tan Pha, TP. Hd Chi Minh, Viét Nam.

E-mail:

Website: www.vifon.com.vn
Xudt xi: San xuét tai Viét Nam
Sin xuiét tai: xem canh ngdy sén xudit
A: CONG TY CO PHAN KY NGHE THUC PHAM VIET NAM
913 Truong Chinh, P. Tay Thanh, Q.Téan 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 dat CN8 KCN Tan Truong, X. Tan Truong, H. Cém Giang, Tinh Hai Duong, Viét Nam
Tel: 84.0220.3570660
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NHAN SAN PHAM DU KIEN
Mi BO CAY THIT THAT
INSTANT NOODLES HOT BEEF WITH REAL BEEF

/CONG TY Vo
<

c@t mi: égtwmi 28%), ddu co (ddu co, chit chong oxy hoa (tocopherol concentrat (dang hdn hop))). tinh bot khoai mi, mudi an, chét 6n dinh (INS 1420,
p . natri carboxymethyl cellulose, propylen glycol alginat), duong, nugc mém, chat diéu vi (mononatri L- glutamat), chat tao xop (natri
carbonat), pt

N

1 tur nhién (riboflavin tir Bacillus subtilis).

¥ Y Nudc, thit bo (33 g/kg), déu co tinh luyén, gluten bot mi, hanh, tinh bot khoai mi, md bo (0,3%), mudi an, duong, chét didu vi (mononatri
-gla Zhude mam, tiéu, pham mau tr nhién (paprika oleoresin), chét chdng oxy hoa (tocopherol concentrat (dang hdn hop)).

Goi bt stp: Mubi an, duong, chét didu vi (mononatri L- glutamat, dinatri 5’-guanylat, dinatri 5’- inosinat), bot kem khong sira, maltodextrin, dam thuc vét
thiay phan, 16i, bot thit bo (0,2%), hanh 14 séy, ndm dong ¢o (Lentinula edodes), chit 1am day (INS 1422), phdm mau ty nhién (paprika oleoresin), 6t (0,1%),
chit chéng dong von (INS 551), huong liéu (huong bo tdng hop), chat diéu chinh do acid (INS 330).

Goi bgt ot: Bot 6t (0,5%)

Sin ph?im ¢6 chira: Bot mi, ca, dau nanh.

C6 thé chira vét ciia: Sira,

Ingredients:
Noodles: Wheat flour (45%), palm fat (palm fat, antioxidant (tocopherol concentrate, mixed)), tapioca starch, salt, stabilizers (INS 1420, pentasodium

triphosphate, sodium carboxymethyl cellulose, propylene glycol alginate), sugar, fish sauce, flavor enhancer (monosodium L- glutamate), raising agent
(sodium carbonate), natural color (riboflavin from Bacillus subtilis).

Stewed beef pack: Water, beef (33 g/kg), refined palm oil, textured wheat gluten, onion, tapioca starch, beef fat (0,3%), salt, sugar, flavor enhancer
(monosodium L- glutamate), fish sauce, pepper, natural color (paprika oleoresin), antioxidant (tocopherol concentrate, mixed).
Soup base pack: Salt, sugar, flavor enhancers (monosodium L- glutamate, disodium 5°- guanylate, disodium 5’- inosinate), nondairy creamer, maltodextrin,
hydrolysed soy protein, garlic, beef powder (0,2%), dried green onion, shiitake mushroom (Lentinula edodes), thickener (INS 1422), natural color (paprika
oleoresin), chili (0,1%), anti-caking agent (INS 551), flavoring (artificial beef flavor), acidity regulator (INS 330).
Chili powder pack: Chili powder (0,5%).
Contains: Wheat, fish, soybeans. May contain traces of: Milk.
Khdi lwgng tinh/ Net weight: 90 g
Hudéng dan sir dung/ Serving directions:

- Cho vat mi va cac goi gia vi vao 0/ Put noodies and soup base packs into a bowl.

- ROt vao to khoang 400ml nude soi./ Pour about 400ml of boiling water.

- Pay kin niip (6 va cht khoang 3 phut./ Cover the bowl and wait for 3 minutes.

- Ma nép, cat goi thit bd hdm cho vao 10, khudy déu la co thé dung duoc./ Open the cover, cut and put the content of the stewed beef

pack into the bowl, stir well before serving. )

Huwéng din bio quan/ Storage conditions: Béo quan noi kho, mét va tranh énh nfing mt troi./ Keep in dry, cool place and avoid direct sunlight.
NSX (MFG): xem trén bao bi./ See on the package.
HSD (EXP): 06 thang ké tir ngay san xuat/ 6 months from production date
Thong tin canh bio:
- Khong dung san pham hét han sir dung hodc thi thit hu hong bao bi nhu bj rach, xep, cang phdng, ...
- Khong sir dung déi voi nguoi co kha nang man cam hodc di img véi cac thanh phén trong san pham.

Thong tin dinh dudng:

THONG TIN DINH DUONG/NUTRITION INFORMATION
Thanh phin dinh dudng/Nutrient components Cho 1 g06i 90 g/ Per 1 bag 90 g
Nang luong / Energy 254 keal - 377 keal
Chét dam / Protein 59g-94¢
Carbohydrat/Carbohydrate 359g-503¢g
Pudng tong sd /Total sugars 2,6g-6,l1g
Chét béo / Total fat 96g-145¢g
Chét béo bio hoa /Saturated fat 508~77¢g
Natri/Sodium 1500 mg — 2249 mg

SAN PHAM CHAT LUQNG CUA CONG TY CO PHAN VIFON
913 Trudng Chinh, P. Tay Thanh, Q.Téan Phu, TP. Hb Chi Minh, Viét Nam.
Website: www.vifon.com.vn

Xuét xi: Made in Vietnam/ San xudt tai Viét Nam

Sin xuét tai: xem canh ngay sin xuét
A: CONG TY CO PHAN KY NGHE THU'C PHAM VIET NAM
913 Trudng Chinh, P. Tay Thanh, Q.Téan 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
Lo ddt CN8 KCN Tan Truong, X. Tan Trudng, H. Cam Giang, Tinh Hai Duong, Viét Nam
Tel: 84.0220.3570660
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THONG TIN DINH DUONG / NUTRITION INFORMATION

Thanh phan dinh d
/ Nulngnt componem

Cho1g6i90q/Per1bag90g

Nang lugng / Energy

Chat dam / Protein
Carbohydrat/Carbohydrate
Butng tong so /Total sugars
Chat béo / Total fat

Chéat béo bdo hoa /Saturated fat
Natri/Sodium

254 keal ~ 377 keal
590-94¢
359¢g- 50,3¢
26g-61¢
96g-145¢
50g9-77¢

1500 mg - 2249 mg

80 TCB: 101/VIFON CORP/2025

NSX (MFG): Xem trén bao bi/See on the package.

HSD (EXP): 06 thang ké tir ngay san xuat./6 months from production date.

Thong tin canh bao:

Khong dung san pham hét han str dung hodc tui thit hu hong bao

bi nhut rach, xep, céng phong, ...

Khong stt dung dbi vai nguoi ¢ kha nang man cam hodc di tng voi

céc thanh phan trong san pham.

'VIFON MADEIN VIETNAM

HUONG DAN SU DUNG / SERVING DIRECTIONS:

1 2 3 4

s S

1. Cho vat mi va cac goi gia vi vao t6./Put noodles and all soup base
packs into a bowl.
2. Rét vao to khoang 400ml nudc soi./Pour about 400ml of boiling water.
3. Day kin ndp t0 va cho khodng 3 phit/Cover the bowl and wait for 3 minutes.
4. M@ ndp, cdt goi thit bo hdm cho vao t6, khudy déu Ia co thé ding
duoc./Open the cover, cut and put the content of the stewed beef pack into
the bowl, stir well before serving.

282
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VIFON VI NGON CHUAN VIET

Cam on Quy khach da dong hanh cung VIFON.

VIFON luén tién phong trong cong nghiép hoa cac moén n truyén
théng cua Viét Nam, 1a cong ty dAu tién san xuét cac san phim
Phd, Banh Da Cua, Ban, Hu Tiéu... 4n lién, goi gon vi ngon chuén
Viét trong ting san phdm.

MADE IN VIETNAM / SAN XUAT TAI VIET NAM

SAN PHAM CHAT LUONG CUA CONG TY CO PHAN VIFON:
913 Trudng Chinh, Phudng Tay Thanh, Thanh pho H6 Chi Minh, Viét Nam.
E-mail: vifon@vifon.com.vn Website: www.vifon.com.vn

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

913 Truang Chinh, Phudng Tay Thanh, Thanh ph6 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 Téan Truong, Xa Mao Dién, Thanh pho Hai Phong,
Viét Nam. Tel: 84.0220.3570660
Tu van khach hang

¢ 1800 1097

Két néi véi chiing tai tai:
www.facebook.com/




® Mérieux
\ NutnSc|ences AQ MNAQ Vietnam Company Limited

x NutriSciences AsureQuality Joint Ventu Lot #H2 40-42, Bui Quang Trinh Street, Phu An Residence Area
Cai Rang District Can Tho City | Viet Nam

TEST REPORT
BAO CAO THU NGHIEM

VLAT 1.1904

(VILAS1380) |SO/IEC 17025:2017

Report No./ Sé béo cdo: 25-136953 Revision: 00
Company/ Céng ty: VIFON CORPORATION/ CONG TY CO PHAN VIFON
Address/ Bja chi: 913 Truong Chinh Street, Tay Thanh Ward, Tan Phu District, Ho Chi Minh City, Viet Nam

913 Trwong Chinh, Phudng Tay Thanh, Quan Tan Phu, TP. H6 Chi Minh, Viét Nam

Report Issued: 29-May-2025 MNAQ Reference: 25-136953 Sample(s) Received: 17-May-2025
Ngay phat hanh bao cao Tham chiéu MNAQ Ngay nhan mau

Testing Period/ Thoi gian phéan tich: 17-May-2025 to 29-May-2025

Results - Két qua

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

Customer Sample Name/ Tén mau: Mi BO CAY THIT THAT Lab ID: 25-136953-1

Sample Description/ M6 ta méu: Noodles in plastic bag/ Mi dung trong tui nhua
Sample Condition/ Tinh trang mau: Acceptable/ Chap nhan

Test Resulit 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

Tong so bao tw ISO 21527-2:2008

MO rowamszan

Téng vi sinh vat hiéu khi (30°C)/ N i ISO 4833-1:2013/Amd 1:2022
Total Plate Count (30°C) (TCVN 4884-1:2015)

Bacillus cereus 10 cfu/g AOAC 980.31
ScreeninngwI;sitridium botulinum * Not Detected/Khéng phat hién /g FLAB-FM-MTHD-039

CIMcV>st1;i’diLJrfn l;er;fringens <10 cfu/g ISO 156213-2:2023

e <10 cfulg ISO 4832:2006 (TCVN 6848:2007)
I’Esc;lerrichira coli <10 cfu/g ISO 16649-2:2001 (TCVN 7924-2:2008)
Staphylococ;:us aureus <10 cfu/g AOAC 975.55

Outon bt g LB

Chi s6 axit (vat)/ Acid Value (AV)  0.92 mg KOH/g FLABRPC: MTHD-0EBI2023

(Ref. TCVN 6127:2010 ISO 660:2020)

LOD/ GHPH: Limit of Detection/ Giéi han phat hién This Test Report shall not be reproduced, except in full, without prior written permission of the MNAQ company/
LOQ/ GHBL: Limit of Quantitation/ Gidi han djnh lwong Khéng duoc trich sao mét phan béo cao thir nghiém nay ma khéng cé sw dong y bang van ban cda cong ty
ND/ KPH: Not Detected/ Khong phat hién MNAQ.

Subcontracted test/ Két qua duoc thure hign bdi nha thau phy If there are questions or concerns on this report, please contact:
* IS0 17025 not accredited/ Chi tiéu chwa dwoc cng nhén ISO 17025 Khi khach hang c&n thém thong tin vé két qua, xin vui Idng lién hé:
Information provided by clients:company, address, samples names/ Customer Service/ B§ phan cham séc khach hang:

Théng tin do khach hang cung cap: cong ty, dia chi, tén mau Tel: (84-292) 3.888.678 - 3.734.476

Email: ctlab@mxnsaqg.com
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Report No./ S6 bdo cdo: 25-136953

Test Result Unit Method
Chi tiéu Két qua Don vi Phwong phap phan tich
:é’; Womg e KORQBRINNG. iy b ractaditiong et it — FLAB-FC- MTHD-050:2023
o S S— (LOD=0.1) (Ref. TCVN 7765:2007 ISO 763:2003)
e FLAB-FC- MTHD-018:2023
Béo (goi)/ Fat 13.4 g/100g (Ref. AOAC 920.39)
. g FLAB-FC- MTHD-018:2023
Béo (vat)/ Fat 16.0 g/100g (Ref. AOAC 920.39)
" . FLAB-FC- MTHD-020:2023
Bam (géi)/ Protein (Nx6.25) 8.53 g/100g (Ref. AOAC 2001.11)
Xo dinh dwéng/ Dietary Fiber 2.24 % AOAC 985.29
o FLAB-FC- MTHD-014:2023
~ 1 0,
Am (vat)/ Moisture 217 % (Ref. AOAC 950.46)
FLAB-FCMTHD-033:2024
Nang lvong/ Calories 346 kcal/100g  (Ref. (AOAC 986.25 FAO,Food &
Nutrition P. 77, US FDA 21 CFR 101.9)
Carbohydrat FLAB-FCMTHD-033:2024
(khéng bao gdbm chét xo')/ 47.9 g/100g (Ref. (AOAC 986.25 FAO,Food &
Carbohydrate Nutrition P. 77, US FDA 21 CFR 101.9)
Tri sb peroxit (vat)/ 157 mEa/k FLAB-FC-MTHD-028:2023
Peroxide Value (PV) : Rg (Ref. TCVN 6121:2018 ISO 3960:2007)
Ham lwong mubi/
' FLAB-FC- MTHD-015:2023
Salt content (NaCl) 5.02 g/100g
(Calculated from CI) (Ref. ADAC 957.09)
. Not Detected/Khong phat hién FLAB-FA-MTHD-009:2024
Afl
oK B (LOD=0.2) uolkg (Ref. AOAC 999.07)
Aflatoxin tdng sb/ Not Detected/Khéng phat hién K FLAB-FA-MTHD-009:2024
Total of Aflatoxin content (LOD=0.2) HEEg (Ref. AOAC 999.07)
a FLAB-FC-MTHD-060: 2023
A A A 0,
Pudng tong so/ Total Sugars 4.88 %o (Ref. TCVN 4594:1988)
Chi/ Lead (Pb) 0.010 mg/kg AOAC 2013.06
Cadimi/ Cadmium (Cd) <LOQ=0.01 mg/kg AOAC 2013.06
. Not Detected/Khéng phat hién FLAB-FA-MTHD-055:2024
Allura Red AC (E120) (LOD=1.0) mg/kg (Ref. NMKL No.130)
. . Not Detected/Khong phat hién FLAB-FA-MTHD-055:2024
Brilliant Blue FCF (E133) (LOD=1.0) mg/kg (Ref. NMKL No.130)
. . Not Detected/Khéng phat hién FLAB-FA-MTHD-055:2024
Epihmesin () (LOD=1.0) ma/kg (Ref. NMKL No.130)
. Not Detected/Khong phat hién FLAB-FA-MTHD-055:2024
aad ot (LOD=1.0) mg/kg (Ref. NMKL No.130)
. Not Detected/Khong phat hién FLAB-FA-MTHD-055:2024
Sunset Yelow (E110) (LOD=1.0) mg/kg (Ref. NMKL No.130)
. . Not Detected/Khéng phét hién FLAB-FA-MTHD-055:2024
e S (LOD=1.0) ma/kg (Ref. NMKL No.130)
Chét béo bao hoa/ Saturated Fat ~ 7.05 g/100 g FLAE-FAMTHD-D33:2004

(Ref. AOAC 996.06)
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Report No./ S6 bdo cdo: 25-136953

Test Result Unit Method
Chi tiéu Két qua Bon vi Phwong phdp phan tich

s . FLAB-FC-MTHD-030: 2023
Natri/ Sodium (Na) 2083 mg/100g (Ref. AOAC 2013.06)

Remark/ Ghi cha: Nil/l Khéng

GENERAL DIRECTOR
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