CONG HOA XA HOI CHU NGHIA VIET NAM
Dgc 1ap — Tw do — Hanh Phuc

BAN TU CONG BO SAN PHAM
S&: 42/VIFON JSC/2023

I. Thong tin vé t6 chire, ca nhan ty cong bo san pham

Tén t6 chire. ca nhan: CONG TY CO PHAN VIFON

Dia chi: 913 Trudong Chinh, Phuong Tay Thanh, Quan Tan Pha, Thanh phé H6 Chi Minh,
Viét Nam.

Dién thoai:  028. 38153947 — 38153933

Fax: 028. 38153059

Email: vifon@vifon.com.vn

Ma sé doanh nghiép: 1101171437

S6 Gidy chung nhan co s du diéu kién ATTP: ........... Ngay cép/Noi c¢dp: ......
II. Thong tin san pham

1. Tén san pham: Mi BO

2. Thanh phan:

Viit mi: Bot mi (64%), dau co (déu co, chét chéng oxy hoa (tocopherol concentrat (dang
hdn hop))), bot khoai mi., mudi dn, nude mam, chét diéu vi (mononatri - glutamat), chét on
dinh (1420, pentanatri triphosphat, natri carboxymethyl cellulose),‘chét tao xOp (natri
carbonat), phém mau tu nhién (riboflavin tr Bacillus subtilis). .
Gia vi: Mudi an, dau co tinh luyén, chat diéu vi (mononatri L- glutamat, dinatri succinat,
dinatri 5°— guanylat, dinatri 5’ inosinat), byt thit bo (0.5%), duong tinh luyén.
maltodextrin, huong li¢u (huong bo téng hop). rau séy (ca rot, hanh 14). chét chéng dong
von (551). bot tiéu, phdm mau tu nhién (paprika oleoresin), chat tao ngot tong hop (950,
951).
San pham c6 chira: bot mi, ca
3. Thoi han st dung san pham: 06 thang ké tir ngay san xuat.
4. Quy cach dong géi va chat liéu bao bi:

Quy cach dong goi: Khdi luong tinh: 60 g/che

Chét liéu bao bi: San phdm duoc bao goi trong cde (ly) nhua co cAu tric PP hodc phiic
hop gidy/PP v6i PP 1a 16p bén trong phit hop quy dinh bao bi tiép xtc truc tiép vi thue
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pham. Nip coe (ly) ¢6 cAu trac C/MPET/PE vé6i 16p PE 1a 16p bén trong phu hop quy

dinh tiép xtc truc ticp voi thue pham.

* Cac goi gia vi duge bao goi bing bao bi OPP/MCPP vdi 16p bén trong 1a MCPP hodac
OPP/PE véi 16p bén trong 1a PE hodc PET/CPP véi 16p bén trong la CPP hodc PET/PE

v6i 10p bén trong 1a PE, 16p bén trong phi hop quy dinh bao bi tiép xtic truc tiép voi

thuc pham.

* Bao bi ngoai: San pham sau khi duge bao goi duge xép vao thung gidy.

5. Tén va dia chi co s¢ san xuat:

San xuét tai: CONG TY CO PHAN KY NGHE THU'C PHAM VIET NAM
Pia chi: 913 Truong Chinh, Phudmg Tay Thanh, Quan Tan Phu, Thanh ph6 HO Chi Minh,

Vi¢t Nam.

(S6 chimg nhan dang ky HACCP sb: TNV178170135. Ngay cip/Noi clp: 23/03/2023/

Cong ty TNHH TUV NORD Viét Nam).

I1I. MAu nhéan sian pham (dinh kém mAau nhin sin ph‘fnm du kién)

Noi dung ghi nhan phu hop theo:

- Nghi dinh 43/2017/ND-CP v¢é nhan hang hoa

- Nghi dinh 111/2021/ND-CP- Nghi dinh sva ddi, b sung mot s6 didu Nghi dinh

43/2017/ND-CP ngay 14 thang 4 nam 2017 cua Chinh phu v¢ nhan hang hoa

IV. Yéu cau vé an toan thyc pham

T6 chire. ca nhan san xuét, kinh doanh thuc pham dat yéu cau vé an toan thyc pham theo:

- Quyét dinh 46/2007/QD-BYT: Quy dinh gi¢i han tdi da 6 nhiém sinh hoc va hoa hoc

trong thuc pham, phan 6: Gi¢i han vi sinh vat trong thuc pham.
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S%'l Tén chi tiéu Pon vi tinh Mikc toi da
1 Térig s6 vi khuan hiéu khi CFU/g 10
5 oo e 10
3 | Escherichia coli CFU/g 10 5
4 Staphylococcus aureus CFU/g 10°
S losilr[dia;n; perﬁilééks CFU/g 107
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6 | Bacillus cereus CFU/g 102

7 | Tong so bao tr nam men - ndm moc CFU/g ]03

QCVN 8-2:2011/BYT: Quy chuan k¥ thuét qubc gia doi véi gidi han 6 nhiém kim loai
nang trong thuc pham.

~ Mikc toi da

STT  Ténchitieu Ponvi tinh
1 Ham lugng Cadimi (Cd) mg/kg 0.2
2 Ham luong Chi (Pb) mg/kg 0 2

- QCVN 8-1:2011/BYT: Quy chudn ky thuat quéc gia ddi voi gioi han 6 nhiém doc 0 vi
nam trong thuc pham.

STT ~ Tén chitiu ‘ Bon vi tinh Mitc téi da
,,,.1 Aflatoxin Bl ng/kg 2.0 ;%
. : C
% Aflatoxin tong s ug/kg 4.0 TY )
b AN
3 Orchratoxin A ng/kg 3.0 |
L e _)ﬂ
- A
Ihong tu 50/2016/TT-BYT: Thong tu quy dinh gidi han t6i da du lugng thude bao v¢ »\§/§

thuc vat trong thuc pham.
- Thong tu s6 24/2019/TT-BYT: Quy dinh vé quéan ly va st dung phu gia thuc pham.

- Nghi dinh 15/2018/ND-CP: Nghi dinh v& quy dinh chi tiét thi hanh mot s6 dicu ctia Ludt

an toan thuc pham.
- Yéu cau k¥ thudt va tiéu chuan ctia nha san xuat:

1. Céc chi ti€u cam quan:

Tén chi tiéu Yéu cau

Khong qua XOp. kho, gion, nguyén vét, dugc phép sut canh mot it.
Soi mi khong qua sn sui, song soi déu.

[am—

. Trang thai vét mi

P Mau vang dac trung tuong dbi déu ca hai mit, cho phep khong qud
. Mau sdc vat mi | dém trang, va duong kinh twong duong dém trang phai nho hon
1.0 cm.

NS

Co mui thom cda vat mi chién. két hop voi mui thom. vi ddc trung
clia mi bo. San pham khong ¢6 hién tugng hu hong nhu co mui o1,
khé, moc...

3. Mui vi cua vat mi va
gia vi

4. Do dai va do truong | Cho nude s6i vao vét mi, sau 3 phut sgi mi mém, dai. Sau 8 phut sgi
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no cua soi mi

mi truong no khong dang ké.

L 5. Tap chat

Khong co cat san hodc tap chét la.

2. Céc chi tiéu chit lugng chi yéu:

STT Tén chi ti¢u Don vi tinh Mire cong bo
»71 Do am vit g/ 100g <7.0 ‘
- > | Ham lugng béo vt mi g/100g 14.0 - 22.0
I 3 Ham luong tro khong tan trong HCI 2/ 100g <0.1
+ Ham luong mudi an (NaCl) g/ 100g : 580 N
5 Chi s6 peroxide goi mi meqO2/ kg =200
_ 6 | Chi sb acid goi mi mg KOH / g <2.0
7 Ham lugng protein goi mi g/ 100g 6.7—-12.0
i 8 Ham ll{’()‘l]g béo gdi mi g/ 100g 13.2§‘1T87
9 Ham luong carbohydrate goi mi g/ 100g 51.7;—’?/77.5
10 | Nang luong kcal/100g 352;/{ 554

Chuing toi xin cam két thuc hién déy du cac quy dinh cta phap luat v& an toan thuc phém va

hoan toan chiu trach nhiém vé tinh phéap 1y cua ho so cong bo va chat lugng, an toan thuc

pham doi voi san pham da cong bo./.

~ CHU TICH

H01DONG QUANTRI

Bié Photg Mai

TP Hé Chi Minh, ngay 15 thang 06 nam 2023
PAI DIEN TO CHU'C, CA NHAN sl

/
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NHAN SAN PHAM DU KIEN
MI BO
Thanh phan:
Vit mi: Bot mi (64%), dau co (dau co, chit chdng oxy héa (tocopherol concentrat (dang hdn
hop))), bt khoai mi, mudi an, nudec mam, chét diéu vi (mononatn L- glutamat), chét 6n dinh (1420,

pentanatri triphosphat, natri carboxymethyl cellulose), chét tao xdp (natri carbonat), phim mau tu nhién
(riboflavin tir Bacillus subtilis).

Gia vi: Mudi an, dau co tinh luyén, chat diéu vi (mononatri L- glutamat, dinatri succinat, dinatri 5~
guanylat, dinatri 5°— inosinat), bot thit bo (0.5%), dudng tinh luyén, maltodextrin, huong li¢u (huong bo
téng hop), rau sdy (ca rdt, hanh 14), chat chéng dong vén (551), bot tiéu, phdm mau ty nhién (paprika
oleoresin), chét tao ngot tong hop (950, 951).

San phiam c6 chira: bot mi, c4
Khdi lwong tinh: 60g
Hwéng din sir dung:
- M& mot nira nap, cat cac goi gia vi cho vao cbe
- R6t nude s6i vao cde dén vach (khoang 320ml). Day nép va cho 3 phut
- M& néip, tron déu va thudng thirc
Hwéng dan bio quan: Bio quan noi khd, mét va tranh anh ning mat troi.

Thong tin canh bao: Khong dung san pham hét han str dung. Khong sir dung dbi v&i nguoi co kha nang
mén cam hodc di tmg v6i cac thanh phéan trong san pham

Ngay san Xuét: xem trén nap cde.
Han sir dung: 06 thang ké tir ngay san xuét.
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@vifon.com.vn

Website: www.vifon.com.vn
Xuét xi: San xuét tai Viét Nam
San xuit tai:
CONG TY CO PHAN KY NGHE THU'C PHAM VIET NAM
913 Truong Chinh, P. Tay Thanh, Q.Téan Phu, TP. Ho6 Chi Minh, Viét Nam.
Tel: 84.28.38153947 Fax: 84.28.38153059
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1.M& mét nita nép,
cat cac goi gia vi
cho vao coc.

2.Rét nudc soi
vao coc dén vach
(khoang 320ml).
Pay nédp va
chey 3 phit.

3.Mé& nép
khuay déu va
thudng thic.

Théng tin canh bao: Khdng diing

san pham hét han sl dyng. Khéng

sit dung ddi véi ngudi cé kha nang

mén cam hodc di tng vdi céc thanh
phén trong san pham.

Tu van khach hang
1800 1097

Két néi vdi chung téi tai:
f www.facebook.com/
VifonVietnam

o\‘\a Ny, i
i 7K K AW

VIFON VI NGON CHUAN VIET

VIFON CAM KET KHONG SU’ DUNG PHAM MAU TONG HOP

Cam on Quy khach da dong hanh cung VIFON.
VIFON luén tién phong trong c6ng nghiép héa cac mon dn
truyén thong coa Viét Nam, 13 cong ty ddu tién san xuat
cdc san pham Phd, Banh Pa Cua, Bun, Hii Tiéu. .. 4n lién,
g6i gon vi ngon chudn Viét trong titng san pham.

Thanh phan:

Vat mi: Bot mi (64%), ddu co (dau cg, chat chong oxy hoa
(tocopherol concentrat (dang hon hop))), bot khoai mi, muéi
an, nudc mam, chat diéu vi (mononatri L- glutamat), chét dn
dinh (1420, pentanatri triphosphat, natri carboxymethyl
cellulose), chat tao xop (natri carbonat), phdm mau ty nhién
(riboflavin tit Bacillus subtilis). g

Gia vi: Mudi an, dau co tinh luyén, chét diéu vi (mononatri L-
glutamat, dinatri succinat, dinatri 5’- guanylat, dinatri 5-
inosinat), bt thit bo (0.5%), duong tinh luygn, maltodextrin,
huong liéu (huang bo tong hop), rau séy (ca rot, hanh 14), chét
chong déng von (551), bt tiéu, pham mau ty nhién (paprika
oleoresin), chat tao ngot tng hop (950, 951).

San pham co chita: bt mi, ca

1

8l19353111100397

CHI TIEU CHAT LUQONG CHO 1 COC 60 g
S0 khau phan: 1
MGi khau phan: 60 g
Gid tri ndng Iugng 211 kcal- 333 kcal
Chat dam 409-7.2¢g
Chét béo 799 -131¢g
Carbohydrate 31.09-46.5¢

MADE IN VIETNAM / SAN XUAT TAI VIET NAM

SAN PHAM CHAT LUGNG CUA CONG TY ¢ PHAN viFgy:
913 Trutong Chinh, P Tay Thanh, Q.Tan Phui. TP Hg Chi Minh, Viét Nam,
E-mal: vion@vion com.m Website: www.vifon. com.yn
San xuattai:
CONG TY CO PHAN KY NGHE THYC PHAM VIET NAM
913 Trudng Chinh, P Téy Thanh, Q.Tan Phd, TP H9 Chi Ml'nh', Vigt Nam,
Tel: 84.28.38153947 Fax. 84.28 38153059
Ngay san xuat: xem trén nip céc.
Han sif dung: 06 thang ké tir ngay san xuit
Bao quan noi khd, mat v tranh dnh nang mét trgi,

So TCB: 42/VIFON JSC/2023 Va
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BVAQ Food Testing Laboratory (Bureau Veritas — Asure Quality) i\‘ \w/ 2,
Lot #H2 40-42, Bui Quang Trinh St. Phu An Residence Area | Cai Rang District Can Tho City | Viet Nam SI: t—// z

TEST REPORT N
BAO CAO THU NGHIEM

7,

Report No./ S6 bdo céo: 23-118156-1 Revision: 00 :
2/ CONG TY
BUREAL VERI
VIET NA

Company/ Céng ty: VIFON CORPORATION COMPANY/ CONG TY CO PHAN VIFON { .
Address/ Dja chi: 913 Truong Chinh Street, Tay Thanh Ward, Tan Phu District, Ho Chi Minh City, Viet Nam
913 Trwong Chinh, Phwong Tay Thanh, Quéan Téan Phu, Tp. H6 Chi Minh, Viét Nam

Report Issued: 13-May-2023 BVAQ Reference: 23-118156 Sample(s) Received: 25-Apr-2023
Ngay phat hanh bao cao Tham chiéu BVAQ Ngay nhan méu

Testing Period/ Thoi gian phan tich: 25-Apr-2023 to 13-May-2023

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 nhén dugc.

Customer Sample Name/ Tén mau: Mi bd Lab ID: 23-118156-1

Sample Description/ M6 t& mau: Noodle in cup/ Mi dung trong ly
Sample Condition/ Tinh trang méu: Acceptable/ Chap nhan

Test Result Unit Method
Chi tiéu Két qua Pon vi Phwong phép phan tich
Téng vi sinh vat hiéu khi (30°C) _ .
(Total Plate Count (30°C)) 50 cfulg ISO 4833-1:2013, TCVN 4884-1: 2015
Clostridium Perfringens <10 cful/g 1ISO 7937:2004 TCVN 4991: 2005
Coliforms <10 cfulg ISO 4832:2006, TCVN 6848: 2007
Escherichia coli <10 cfulg ISO 16649-2: 2001, TCVN 7924-2: 2008
Staphylococcus aureus <10 cfulg AOAC 975.55
Téng s6 bao ttr NAm men &
nédm méc Ref. ISO 21527-2: 2008
<10 cfu/g
(Total Spore of Yeasts and TCVN 8275-2: 2010
Moulds) *
Bichratestin & Not Df:tected/Khong phat hién ugikg FLAB-FA-MTHD- 010:2021
(MDL=0.1) (Ref. AOAC 2004.10)
Yoo i : FLAB-FC-MTHD- 026:2021
Chi s0 axit (Acid Value (AV)) 1.18 mg KOH/g (Ref. TCVN 6127: 2010 ISO 660 : 2009)
Ham Iwong tro khéng tan trong HCI Not Detected/Khong phat hién % FLAB-FC-MTHD-050: 2021
. (J
(Ash Insoluble in HCI content) (MDL=0.1) (Ref. AOAC 941.12, TCVN 7765: 2007)
“ i Calculated Value (FAO,Food &
Néng lirgmg (Calories) 432 keall1008  Nutrition P. 77, US FDA 21 CFR 101.9)
Am cia vt FLAB-FC- MTHD- 014:2021
. 2.85 %
(Moisture of noodles) (Ref. AOAC 950.46)
FLAB-FC- MTHD- 033:2021 (Ref.
Carbohydrate 64.4 % AOAC 986.25, FAO,Food & Nutrition
P.77,US FDA 21 CFR 101.9)
MDL/ GHPH: Method Detection Limit/ Giéi han phét hién cua phwong phép This Test Report shall not be reproduced, except in full, without prior written permission of the BVAQ company/
MQL/ GHBL: Method Quantitation Limit/ Giéi han dinh lugng cua phuwong phap Khéng duoc trich sao mot phén béo cao thir nghiém nay ma khéng cé sy dong y bang vén bén cda cong ty
ND/ KPH: Not Detected/ Khéng phat hién A BVAQ.
i Subcontracted test/ Két qua dugc thyre hién boi nha thau phy If there are questions or concerns on this report, please contact:
*1SO 17025 not accredited/ Chi tiéu chuwa dwgc cong nhan ISO 17025 Khi khach hang cén thém thong tin vé két qud, xin vui Iong lién hé:
ion provi by client , address, samples names/ Customer Service/ B§ phén cham séc khach hang:
Théng tin do khach hang cung cép: cong ty, dia chi, tén méu Tel: (84-292) 3.888.678 - 3.888.779

Email: ctlab@bvag.com
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Report No./ S6 bdo cdo: 23-118156-1

Test Result Unit Method
Chi tiéu Két qua Don vi Phwong phap phén tich
FLAB-FC-MTHD-020
H 0,
R {Pratein) R % Ref. AOAC 2001.11
Chi sé peroxit . kg FLAB-FC- MTHD- 028:2021
(Peroxide Value (PV)) ’ (Ref. AOAC 965.33; TCVN 6121:2018)
Ham luong mubi - % FLAB-FC- MTHD- 015:2021
Salt content (NaCl) : £ (Ref. AOAC 937.09)
- Not Detected/Khéng phat hién FLAB-FA-MTHD- 009:2021
Aflatoxin B1 _ ug/kg
(MDL=0.2) (Ref. AOAC 999.07)
Total of Aflatoxin content Not Detected/Khéng phéat hién Ik FLAB-FA-MTHD- 009:2021
(Téng ham lrong Aflatoxin) (MDL=0.2) Hesd (Ref. AOAC 999.07)
Chi (Lead (Pb)) ;"“:E)ffgegt;)d/ Knongphathien  o..xg AOAC 2013.06
Cadimi (Cadmium (Cd)) ;"N‘l’é?féeg;d/ Khong phat hien kg AOAC 2013.06
3 e iz FLAB-FC-MTHD-018 (Ref. AOAC
0,
e e " 920.39; Fao food and nutrition 14/7)
) FLAB-FC-MTHD-018 (Ref. AOAC
B ! 0
éo (Fet) B & 920.39; Fao food and nutrition 14/7)
Bacillus cereus <10 cfu/g AOAC 980.31:2016

Remark/ Ghi cha: Nill Khéng

OPERATION MANAGER

NGUYEN DUY TIEN
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