CONG HOA XA HOI CHU NGHIA VIET NAM
DPoc lap — Tw do — Hanh Phic

BAN TU CONG BO SAN PHAM
S6: 99/VIFON JSC/2023
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I. Thong tin ve to chirc, ca nhan tw cong bo san pham

Tén tb chirc, ca nhan: CONG TY CO PHAN VIFON

Dia chi: 913 Truong Chinh, Phuong Tay Thanh, Quan Téan Phu, 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 ching nhén co so du diéu kién ATTP: ........... Ngay cép/Noi cép: .......
I1. Thong tin san phim

1. Tén san phim: MI BO KIM CHI CAY

2. Thanh phan:

/

//’j\k

Vit mi: Bot mi (51%), bt khoai mi, dau co (déu co, chét chéng oxy hoa (tocopherol /QK
concentrat (dang hdn hgp))), chit on dinh (1420, pentanatri triphosphat, kali carbonat, = ¢

%
propylen glycol alginat, gdbm gua), mudi an, chét nhii hoa (lecithin), chét tao xop (natri ‘\o

carbonat), phdm mau tu nhién (riboflavin tr Bacillus subtilis). = X
Gia vi: Chét diéu vi (mononatri L- glutamat, dinatri 5°- guanylat, dinatri 5’-inosinat), rau sdy
(lam topping) (dua kim chi sy (1.1%), ca rét séy, hanh 14 sdy) (2.9%), mudi an, duong tinh
luyén, bot 6t (2%), bot kem khong sita, chiét xuét 6t (0.6%), bot thit bo (4.3 g/kg),
maltodextrin, huong liéu (huong kim chi téng hgp, hwong tomyum tong hop), bot gimg, bot
¢4, chat chdng dong vén (551), chét diéu chinh do acid (330), bot téi, phdm mau tu nhién
(paprika oleoresin), bot chiét xuat ndAm men, bot riéng, chét tao ngot tong hop (950, 951).
San pham c6 chira: Bot mi, dau nanh, ca. C6 thé chira vét ciia: dong vat giap xdc (tom), sira,
trirng

3. Thoi han str dung san pham: 09 thang ké tir ngay san XUAt.

4. Quy cach dong goi va chat liu bao bi:

Quy cich déng goi: Khdi lugng tinh: 105 g/géi
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Chiét liéu bao bi: San pham dugc bao goéi trong bao bi OPP/MCPP véi 16p bén trong la

MCPP hoic bao bi OPP/PP véi 16p bén trong la PP, hodc bao bi OPP/PE véi 16p bén trong

la PE, 16p bén trong phu hgp quy dinh bao bi tiép xtic truc tiép vai thuc pham.

* Cac goi gia vi duge bao goi bing bao bi MCPP hoidc OPP hodc phirc hgp OPP/MCPP
hodc phtrc hgp OPP/PE phu hgp quy dinh bao bi tiép xuc truc tiép voi thuc pham.

* Bao bi ngoai: San phim sau khi dugc bao goi dugc xép vao thung gidy.

5. Tén va dia chi co s& san xuat:

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 Phu, Thanh phd H Chi Minh,
Viét Nam.
(Sé ching nhén ding ky HACCP sb: TNV178170135. Ngay cép/Noi cép: 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. Tén Truong, H. Cam Giang, Tinh Hai Duong,
Viét Nam.

(S6 Gidy chung nhan TCVN ISO 22000:2018/ISO 22000:2018: HA 508/1.22.CIV. Ngay
cap/Noi cip: 24/07/2022/Téng cuc Do ludng chit lugng- Trung tdm chimg nhén phd hop
(Quacert))

I11. MAu nhén san phim (dinh kém)

Noi dung ghi nhan phu hgp theo:

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

- Nghi dinh 111/2021/ND-CP- Nghi dinh stra ddi, bd sung mot sé diéu Nghi dinh
43/2017/ND-CP ngay 14 thang 4 ndam 2017 cuia Chinh phu vé nhan hang hoa

IV. Yéu ciu vé an toan thwe phim

T4 chire, ca nhan san xuét, kinh doanh thuc phdm dat yéu cau vé an toan thuc pham theo:

- Quyét dinh 46/2007/QD-BYT: Quy dinh gidi han tdi da 6 nhi®m sinh hoc va héa hoc trong thuc

pham, phan 6: Gidi han vi sinh vat trong thuc pham.

STT Tén chi tiéu Pon vi tinh Mikc toi da
1 | Tong s6 vi khudn hiéu khi CFU/g 10
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2 | Coliforms CFU/g 10°
3 | Escherichia coli CFU/g 102
4 | Staphylococcus aureus CFU/g 10?
5 | Clostridium perfringens CFU/g 10
6 | Bacillus cereus CFU/g 10
7 | Téng sb bao tr nAm men — nim mde CFU/g 10°

- QCVN 8-2:2011/BYT: Quy chudn k§ thuét qubc gia d6i v6i giéi han 6 nhiém kim loai ning trong

thue pham.
STT | Tén ehi itu Donvidnh | Micibids
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§ thuat quéc gia d6i v6i gii han 6 nhiém doc t6 vi ndm trong

thuc pham.

1 Aflatoxin Bl

ng/kg 2.0

2 Aflatoxin tong sb ng/kg 4.0

3 Orchratoxin A /k 3.0
HE/Kg .;\5\;
- Thong tu 50/2016/TT-BYT: Thong tu quy dinh gi6i han t6i da du lugng thude bao vé thuc vat k
trong thuc pham. ' 1AN
- Théng tu s6 24/2019/TT-BYT: Quy dinh vé quan ly va str dung phu gia thuc phdm :)/N

- Nghi dinh 15/2018/ND-CP: Nghi dinh vé quy dinh chi tiét thi hanh m¢t s6 diéu cua Luat an toan

thue pham.

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

1. Céc chi tiéu cam quan:

Tén chi tiéu

Yéu cau

Trang thai vét mi

Trang thai vat mi: khong qua xop, kho, gion, nguyén vat, dugc phép sit canh
mot it. Soi mi khéng qua san sui, song soi deu.

Mau sac vat mi

Mau vang nhat dic trung tuong déi Qéu ca hai mt, cho phép khong qua 1 dém
trang, va duong kinh tuong duong dom trang phai nhé hon 1.0 cm.
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Mui vi cua vat mi
va gia vi 2
maoc...

Cé mui cua vat mi chién, két hop vdi mui thom va vi cay dic trung ctia mi bo
kim chi cay. San pham khong c6 hién tugng hu hong nhu ¢6 mui 6i, khé,

Do dai va do
truong nd cua soi

Cho vét mi vao khoang 500 ml nudc sbi, ndu trong lira vira, sau 4 phit sgi mi
mém vira an, tron dai va déo, khong bo nhdo. Soi bén trong it nhat 10 phut ké

mi tir lic nglrng gia nhiét.

Tap chét Khong c6 cét san hodc tap chét la.

2. Cac chi tiéu chét lugng chu yéu:

STT Tén chi tiéu Pon vi tinh Mikc cong bd

1 D6 4m vit mi g/ 100g <17.0
2 Ham lugng béo vt mi g/ 100g 12.0 - 19.0
3 Ham lugng tro khong tan trong HCI g/ 100g <0.1
4 | Ham luong mudi an (NaCl) g/100g <6.0
5 Chi sb peroxide goi mi meqO2/kg <20.0
6 Chi s6 acid géi mi mg KOH/g <2.0
2 Ham lugng protein ca goi g/ 100g 6.7-11.0
8 | Ham lugng béo téng g/100g 11.6-17.4
9 Ham lugng carbohydrate ca goi g/ 100g 53.7-80.5
10 | Nang lugng kcal/100g 346 - 523

Chung t6i xin cam két thyc hién ddy du cac quy dinh cta phap ludt vé an toan thyc phim va hoa m{\

o

toan chiu trach nhiém vé tinh phap ly ctia hd so cong bo va chat lugng, an toan thuc pham doi vai| ™
: ; : *

san pham da cong bo./. S
>

TP Ho Chi Minh, ngay 16 thang 06 nam 2023
DAI DIEN TO CHUC, CA NHAN £

CHU TICH
HOI DONG QUAN TRI
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NHAN SAN PHAM DU KIEN

Mi BO KIM CHI CAY

Thanh phén:

Vit mi: Bot mi (51%), bot khoai mi, dau co (ddu cg, chat chdng oxy héa (tocopherol concentrat (dang hdn hgp))), chét 6n dinh (1420,
pentanatri triphosphat, kali carbonat, propylen glycol alginat, gdbm gua), mudi n, chét nhii hoa (lecithin), chat tao x6p (natri carbonat), pham mau
tw nhién (riboflavin tir Bacillus subtilis). Gia vi: Chit diéu vi (mononatri L- glutamat, dinatri 5°- guanylat, dinatri 5’-inosinat), rau say (lam
topping) (dua kim chi sy (1.1%), ca rdt sdy, hanh 14 sdy) (2.9%), mubi an, dudmg tinh luyén, bot 6t (2%), bot kem khong sira, chiét xuat 6t
(0.6%), bot thit bd (4.3 g/kg), maltodextrin, hwong lidu (hwong kim chi téng hop, huong tomyum tong hop) bot girng, bot cé, chit chdng dong
von (551), chat diéu chinh do acid (330), bot toi, pham mau ty nhién (paprika oleoresin), bot chiét xuét nAm men, bot neng, chét tao ngot tong hop
(950, 951).

Sin phim c6 chira: Bot mi, ddu nanh, ca. C6 thé chira vét ciia: dong vat giap xdc (tom), sira, trimg.

Khdi lwgng tinh: 105g
Huéng din sir dung:
- Dun s6i 500ml nude, cho vat mi, ndu trong 3 phut trén lira vira.
- Cho céc goi rau va gia vi vao, khudy déu va néu thém 1 phit nira,

- Sau do tat bép, cho ra td va thudng thirc.

Huéng din bio quan: Bao quan noi kho, mat va tranh 4nh néng mat troji.

Théng tin canh bao: Khong ding san phidm hét han sir dung. Khong sir dung déi véi ngudi c6 kha ning mén cam hogc di ing voi
cac thanh phan trong san phim

NSX, HSD: xem trén bao bi.
SAN PHAM CHAT LUQNG CUA CONG TY CO PHAN VIFON
913 Trudng Chinh, P, Tay Thanh, Q.Tan Phu, TP, HS Chi Minh, Viét Nam,

E-mail: vifon@yvifon.com.vn

Website: www.vifon.com.vn
Xuét xi: San xuét tai Viét Nam
San 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 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
Lo dit CN8 KCN Tan Truong, X. Tan Truong, H. Cdm Giang, Tinh Hai Duong, Viét Nam

Tel: 84.0220.3570660




/

=
- xs\

S oo 3 o~ i3
! NG T Y [@A\}
s\J \'O\\

(-] cOPHAN || NHAN SAN PHAM DU KIEN

I\ - TEENL f % %

e\ V! fi“@/j Mi BO KIM CHI CAY
\’O/k\l . :,90/ HOT BEEF KIMCHI

Thanh phén:

Vit mi: Bot mi (51%), bdt khoai mi, ddu co (du co, chét chéng oxy héa (tocopherol concentrat (dang hdn hop))), chat én dinh (1420,
pentanatri triphosphat, kali carbonat, propylen glycol alginat, gom gua), mudi an, chét nhii héa (lecithin), chét tao xdp (natri carbonat), phédm mau
tu nhién (riboflavin tir Bacillus subtilis).Gia vi: Chét didu vi (mononatri L- glutamat, dinatri 5°- guanylat, dinatri 5’~inosinat), rau sdy (lam
topping) (dua kim chi séy (1.1%), ca rbt séy, hanh 1a sdy) (2.9%), mubi an, dudng tinh luyén, bot 6t (2%), bot kem khong s, chiét xuat ot
(0.6%), bot thit bo (4.3 g/kg), maltodextrin, huong li¢u (huong kim chi tdng hop, huong tomyum'téng hp), bot gimg, bot cé, chét chong dong von

(551), chét didu chinh do acid (330), bt toi, phdm mau ty nhién (paprika oleoresin), bot chiét xuét nAm men, bot riéng, chét tao ngot tong hop
(950, 951).

Sén phim c6 chira: Bot mi, ddu nanh, ci. C6 thé chira vét ctia: dong vit gidp xac (tdm), sita, trirng.
Ingredients:

Noodles: Wheat flour (51%), 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: Flavor enhancers (monosodium L- glutamate, disodium 5°- guanylate, disodium 5°-
inosinate), dried vegetables (topping) (dried kimchi (1.1%), dried carrot, dried green onion) (2.9%), salt, refined sugar, chili powder (2%),
nondairy creamer, chili extract (0.6%), beef powder (4.3 g/kg), maltodextrin, flavorings (artificial kimchi flavor, artificial tom yum flavor), ginger
powder, fish powder, anti-caking agent (INS 551), acidity regulator (INS 330), garlic powder, natural color (paprika oleoresin), yeast extract,
galangal powder, artificial sweeteners (INS 950, 951).

Contains: Wheat, soybeans, fish. May contain traces of: Crustacean shellfish (shrimp), milk, egg.
Khébi lwgng tinh: 105g
Huong din st dung:
- Dun s6i 500ml nuée, cho vat mi, ndu trong 3 phut trén lira vira.
- Cho cic g6i rau va gia vi vao, khuéy d2u va ndu thém 1 phit nira.

- Sau do tét bép, cho ra to va thuong thirc.

Huéng din bio quin/Storage instructions: Bao quan noi kho, mat va tranh anh ning mat troi/Keep in dry, cool place and avoid direct sunlight.

Thong tin canh bao: Khong dung san phdm hét han st dung. Khong sir dung dbi v6i ngudi c6 kha nang man cam hogc dj ung voi
c4c thanh phan trong san phim

NSX, HSD: xem trén bao bi/MFG, EXP: See on package.
SAN PHAM CHAT LUQNG CUA CONG TY CO PHAN VIFON
913 Truong Chinh, P. Tay Thanh, Q.Tan Pha, TP. HO Chi Minh, Viét Nam.

E-mail: vifon@yvifon.com.vn

Website: www.vifon.com.vn
Xuéit xt: San xudt tai Viét Nam
San xudt tai: xem canh ngay sin Xuét:
A: CONG TY CO PHAN KY NGHE THUC PHAM VIET NAM
913 Trudng Chinh, P. Tdy Thanh, Q.Tén 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 dit CN8 KCN Tan Trudng, X. Tan Trudng, H. C4m Giang, Tinh Hai Duong, Viét Nam

Tel: 84.0220.3570660
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743-2022-00116059 - Trang : 1/2

KET QUA THU NGHIEM

Ma s8 mau 743-2022-00116059 MR AN
M3 s8 két qua : AR-22-VD-122357-02-VI / EUVNHC-00185831
Céng ty ¢S phan VIFON
913 TRUONG CHINH, PHUONG TAY THANH, QUAN TAN PHU
THANH PHO HO CHI MINH, Viét Nam
Ténmu : Mi bo kim chi cay
Tinh frang mau : Mau dung trong bao bi ghép mi
Ngay nhan mau : 22/09/2022
Thdi gian thtr nghiém : 22/09/2022 - 15/10/2022
Ngay hen tra k&t qua khéch hang : 14/10/2022
Ma s3 PO clia khach hang : NA9J220922439
M3 s& mau Eol : 005-32410-106836
STT CHI TIEU THU NGHIEM DON VI PHUONG PHAP THU KET QUA
1 VD334 VD (a) Clostridium perfringens cfu/ g TCVN 4991:2005 (1SO 7937:2004) Khdng phat hién
(LOD=10)
2 VD340 VD (a) Coliforms cfu/ g TCVN 6848:2007 (ISO 4832:2006) 8.4x10?
3 VD353 VD (a) Escherichia coli cfu/ g TCVN 7924-2:2008 (1ISO Khéng phét hién
16649-2:2001) (LOD=10)
4 VD373 VD (a) Staphylococcus aureus cfu/ g AOAC 975.55 Khéng phat hién
(LOD=10)
5 VD398 VD (a) Bacillus cereus cfu/ g AOAC 980.31 9.8x10"
6 VD702 VD Clostridium botulinum /g EVN-R-RD-3-TP-4707 (2020) (Ref. Khéng phét hién
AccuPid Clostridium botulinum
Detection Kit (Realtime PCR)) \52
7 VD325 VD (a) T8ng sb vi sinh vat hiéu khi cful g TCVN 4884-1: 2015 (ISO 3.4x10*
4833-1:2013) NG1
8 | vDOGC VD Téng s bao ¥ ndm men & ndm cfu/ g TCVN 8275-2:2010 (ISO 8.6x107 R/C
méc 21527-2:2008) A( KYK
9 VD129 VD (a) Carbohydrates % AOAC 986.25 mod. 68.8 \\ \_
10 | vD165 VD (a) Béo % EVN-R-RD-2-TP-3498 (Ref. FAO 14.3 H&_‘
Food 14/7-1986)
11 | vD263 VD (a) Bam % TCVN 10034:2013 (ISO 1871:2009) 8.52
12 VD543 VD Nang lugng kcal/ 100 g FAO 2003 77 438
13 | vD836 VD (a) Béo (vat) % EVN-R-RD-2-TP-3498 (Ref. FAO 15.6
Food 14/7-1986)
14 | VD115 VD (a) Tro khéng tan trong acid HCI % EVN-R-RD-2-TP-3535 (2019) (Ref. 0.05
10% AOAC 920.46)
15 | VD269 VD (a) Mudi(NaCl) % EVN-R-RD-2-TP-3501 (Ref. FAQ 423
Food 14/7-1986)
16 | vD837 VD (a) Am (vit) % TCVN 7879:2008 (Codex stan 2.41
249:2006) (Ref. FAO Food
14/7-1986)
17 | vD1YY VD (a) Chis8 peroxyt meq/ kg EVN-R-RD-2-TP-3623 Khéng phat hién
(LOD=0.013)

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

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

Version: 09

[3] Hanoi branch: 4F, B Building, 103 Van Phuc, Ha Dong District, Ha Noi.

Phone: (84.28) 7107 7879 Email: VNO1_ASM_HCMC@eurofins.com

Effective date: 01/02/2023
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KET QUA THU NGHIEM

STT CHI TIEU THU NGHIEM DON VI PHUONG PHAP THU KET QUA
18 VDIGW VD Chi s8 acid mg KOH/ g EVN-R-RD-2-TP-5863 0.33
19 VD855 VD (a) Cadimi (Cd) mg/ kg AOAC 2015.01 Khéng phét hién
(LOD=0.01)
20 vD861 VD (a) Chi (Pb) mg/ kg AOAC 2015.01 Phét hién vét
(<0.05)
21 VD063 VD (a) Ochratoxin A ug/ kg EVN-R-RD-1-TP-5627 (Ref. AOAC Khong phat hién
International 84.6 2001:1818-1827) (LOD=0.5)
22 | VD821 VD (a) Aflatoxin B1 g/ kg EVN-R-RD-1-TP-5060 (Ref. DIN EN Khéng phat hién
14123:2008-03) (LOD=0.5)
23 VD821 VD (a) Aflatoxin tdng (B1, B2, G1, G2) ug/ kg EVN-R-RD-1-TP-5060 (Ref. DIN EN Khéng phat hién
14123:2008-03) (LOD=0.5)

LOD: Gidi han phat hién cla phuong phap.

Ky tén

/&7%/,._

vy

Nguyén Anh Vi
Trudng phong thi nghiém HCM

Ly Hoang Hai
Tdéng Giam Bdc

Ban két qua dudc xac nhan dién ti bdi Nguyén Anh Vi 28/02/2023

Ghi chu gidi thich

ISO/IEC 17025:2017 VILAS 238.

T4t ca cac thong tin trong ban két qua nay phai duoc sao chép day du; ban két qua nay chi cé gia tri vai mau thir do khach hang cung cép.
Céac két qua phan tich duoc thu thap va trinh bay theo nhitng diéu khodn chung vé cung cép dich vy, cac théng tin nay dugc cung cép theo yéu
MOI phép the ducc nhan dlen bang mét ma s6 nhan dang bao goém 5 chu s6 thong tin mo ta cta cac phep thu’ nay se dugc cung cdp khi quy kha

(*K&t qua nay thay cho két qua s6 AR-22-VD-122357-01/743-2022-00116059, xudt ngay 28/10/2022; ban két qua cl sé bi hdy.)
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