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CONG HOA XA HQI CHU NGHIA VIET NAM
Doc lap — Tw do — Hanh Phuc

BAN TU CONG BO SAN PHAM
S&: 96/VIFON JSC/2023

I. Théng tin vé t6 chirc, ca nhin tw cong bd san pham

Tén td chire, ¢4 nhan: CONG TY CO PHAN VIFON

Dia chi: 913 Truong Chinh, Phuong Ty Thanh, Quan Tan Phu, Thanh phdé H6 Chi Minh,
Viét Nam.

Dién thoai:  028. 38153947 — 38153933

Fax: 028. 38153059

Email: vifon@vifon.com.vn

M s6 doanh nghiép: 1101171437

S6 Gidy chimg nhan co s& du diéu kién ATTP: ........... Ngay cp/Noi cap: .......
II. Théng tin sin phim

1. Tén san pham: MI CHAY RAU NAM

2. Thanh phan:

Vit mi: Bot mi (75%), dau co (ddu co, chat chdng oxy hoa (tocopherol concentrat (dang e
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hdn hop))), bot khoai mi, mudi an, chat 6n dinh (kali carbonat, pentanatri triphosphat), bg

R

nghg¢, chét tao xép (natri carbonat).

Gia vi: Mudi an, duong tinh luyén, chét diéu vi (mononatri L- glutam'ét, dinatr1 57 -
guanylat, dinatri 5° — inosinat, dinatri succinat), 14 can tdy siy xay, maltodextrin, chat diéu
chinh d6 acid (330), bot 6t, ba rd sy, bot ndm rom (0.5%), huong lidu (huwong nim tong
hop), dau co tinh luyén, chit chéng déng von (551), chat tao ngot téng hop (950, 951),
phim mau ty nhién (paprika oleoresin, beta-caroten (chiét xuét tir thuc vat)).

San pham c6 chira: Bot mi, cin tiy.

3. Thdi han st dung san pham: 06 thang ké tir ngay san xuat.

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

Quy cich déng goi: Khdi luong tinh: 60 g/gi.

Chit liéu bao bi: San pham duoc bao goi trong bao bi OPP/PP véi 16p bén trong la PP

hodc bao bi OPP/MCPP vdi 16p bén trong la MCPP, 16p bao bi bén trong phu hgp quy dinh
bao bi tiép xuc truc tiép véi thuc phdm.
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* Goi gia vi dugc bao goi bing bao bi OPP/MCPP véi 16p bén trong la MCPP hogc OPP/PP
v6i 16p bén trong 1a PP hodc PET/PE véi 16p bén trong la PE, 16p bao bi bén trong phu hop
quy dinh bao bi tiép xuc truc tiép voi thue phdm

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

5. Tén va dia chi co s& san Xuét:
San xuét tai: Xem canh ngay san XUAt:

- A: CONG TY CO PHAN KY NGHE THUC PHAM VIET NAM
Dia chi: 913 Truong Chinh, Phudng Tay Thanh, Quan Tan Phu, Thanh phé Ho Chi Minh,
Viét Nam.
(S6 chimg nhan dang ky HACCP sé: TNV178170135. Ngay cp/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 dit CN8- KCN Tan Truong, X. Tan Truong, H. Cam Giang, Tinh Hai Duong,
Viét Nam.

(S6 Gidy ching nhan TCVN ISO 22000:2018/ISO 22000:2018: HA 508/1.22.CIV. Ngay
cép/Noi cap: 24/07/2022/Téng cuc Po ludong chit lugng- Trung tdm chiang nhan phu hop
(Quacert)).

I11. MAu nhin san phém (dinh kéem)

Noi dung ghi nhan phu hgp theo:

- Nghi dinh 43/2017/ND-CP v& nhan hang hoéa

- Nghi dinh 111/2021/ND-CP- Nghi dinh stra ddi, bd sung mot so diéu Nghi dinh

43/2017/ND-CP ngay 14 thang 4 nam 2017 ctia Chinh phu vé nhan hang hoa.
IV. Yéu chu vé an toan thye phim
Té chirc, ca nhan san xuét, kinh doanh thuc phim dat yéu cAu v& an toan thuc phim theo:

- Quyét dinh 46/2007/QD-BYT: Quy dinh gidi han toi da 6 nhiém sinh hoc va héa hoc

trong thuc pham, phan 6: Gi¢i han vi sinh vat trong thuc pham.

STT Tén chi tiéu Pon vi tinh Mikc toi da

1 | Téng s vi khuén hiéu khi CFU/g 10°
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2 | Coliforms CFU/g 103
3 | Escherichia coli CFU/g 102
4 | Staphylococcus aureus CFU/g 102
5 | Clostridium perfringens CFU/g 102
6 | Bacillus cereus CFU/g 102
7 | Téng s6 ndm men — nim mdc CFU/g 103

- QCVN 8-2:2011/BYT: Quy chuén k¥ thudt qudc gia ddi voi giéi han 6 nhiém kim loai

nang trong thuc pham.

STT Tén chi tiéu Don vj tinh Mirc toi da
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 k¥ thudt quic gia d6i voi gidi han 6 nhiém dgc td vi

nam trong thuc pham.

1 Aflatoxin B1 ng/kg 2.0
- Aflatoxin tong sé ug/kg 4.0
3 Orchratoxin A png/kg 3.0

- Thong tu 50/2016/TT-BYT: Théng tu quy dinh gii han téi da du lugng thube bao vé

thuc vét trong thuc pham.

- Thong tu s6 24/2019/TT-BYT: Quy dinh vé quan Iy va st dung phu gia thuc phdm

- Nghi dinh 15/2018/ND-CP: Nghi dinh vé quy dinh chi tiét thi hanh mot sé diéu cia Luat

an toan thuc pham.

- Yéu cau k¥ thudt va tiéu chuén ctia nha san xuat:

1. Céc chi tiéu cam quan:

Tén chi tiéu

Yéu cau

Trang thai vit mi

Khong qua xbp, kho, gion, nguyén vét, dugc phép stt canh mot it. Soi
mi khong qué san sui, song sg¢i déu.
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Mau sac vat mi

Mau vang déc trung twong d6i déu ca hai mat, cho phép khéng qua 1
dém tring, va duong kinh trong dwong dém tring phai nhé hon 1.0 cm.

Mui vi cua vat mi
va gia vi

C6 mui cta vat mi chién, két hop véi mui thom, vi ngot thanh ddc trung
ctia mi chay rau nam. San pham khong c6 hién tugng hu héng nhu ¢
mui 61, khé, moc...

Do dai va do
trrong nd cua sgi

Cho nudc s6i vao vat mi, sau 3 phtt sgi mi mém, dai. Sau § phut sgi mi
truong n¢ khong dang keé.

mi
Tap chét Khoéng c6 cat san hodc tap chét la.
2. Céc chi tiéu chat lugng chu yéu:
STT Tén chi tiéu Pon vi tinh Mikc cong bo
1 Do 4m vit mi g/ 100g <7.0
2 Ham lugng tro khong tan trong HCI g/ 100g <0.1
3 | Ham luong mubi an (NaCl) g/ 100g <17.0
4 | Ham lugng béo vt mi g/100g 15.0 - 25.0
5 Chi sb peroxide géi mi meqO2/kg =20.0
6 | Chisb acid géi mi mg KOH/g <20
7 Ham lugng protein ca goi g/ 100g 7.1-12.7
8 | Ham lugng béo tong g/ 100g 14.4-22.5
9 Ham lugng carbohydrate ca goi g/ 100g 52.2 - 782;\’%\
10 | Ning luong kcal/100g 367 - 567 /:

"

Chiing t6i xin cam két thuc hién diy du cac quy dinh cta phap luat vé an toan thuc phém?

hoan toan chiu trach nhiém vé tinh phap ly cua hd so cong bd va chét lugng, an toan thuc

pham doi véi san pham da cong bo./.

TP H6 Chi Minh, ngay 31 thdang 05 ndm 2023
PAI DIEN TO CHUC, CA NHANfZL/

CHU TICH
HOI DONG QUANARIA/4
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Mi CHAY RAU NAM

Thanh phin:

Vit mi: Bot mi (75%), dau co (dau co, chit chdng oxy hoa (tocopherol concentrat (dang hdn hop))), bot khoai mi, mudbi an,
chit 6n dinh (kali carbonat, pentanatri triphosphat), bot nghé, chat tao xép (natri carbonat).

Gia vi: Mubi an, duong tinh luyén, chét diéu vi (mononatri L- glutamat, dinatri 5° — guanylat, dinatri 5° — inosinat, dinatri
succinat), 14 can tdy sdy xay, maltodextrin, chét diéu chinh d¢ acid (330), bt 6t, ba rd sdy, bot ndm rom (0.5%), huong ligu (huong
ndm téng hop), ddu co tinh luyén, chit chéng dong von (551), chit tao ngot tong hop (950, 951), phdm mau tu nhién (paprika
oleoresin, beta-caroten (chiét xudt tir thuc vat)).

San pham c6 chira: Bot mi, cin ty.

Khéi lwgng tinh: 60g
Huéng din sir dung:

- Cho vat mi va gia vi vao to.
- ROt vao to khoang 300ml nudc sbi. Day nap lai.

- Sau 3 phat mé nap ra, khudy déu va thuéng thirc.
Huéng déin bao quan: Bao quan noi khd, mét va tranh anh ning mat troi.

Théng tin canh bdo: Khong ding san phidm hét han sir dung. Khong sir dung ddi véi ngudi c6 kha nang man cam hodc di ung véi
cac thanh phan trong san phim
NSX: xem trén bao bi.

HSD: 06 thang ké tir ngay san xuét.
SAN PHAM CHAT LUQNG CUA CONG TY CO PHAN VIFON
913 Trudng Chinh, P. Tdy Thanh, Q.Tan Pha, TP. Hd Chi Minh, Viét Nam.

E-mail: vifon@vifon.com.vn

Website: www.vifon.com.vn
Xuét xir: San xuét tai Viét Nam
San xuit tai: xem canh ngay san xuit
A: CONG TY CO PHAN KY NGHE THU'C PHAM VIET NAM
913 Truong Chinh, P. Tdy Thanh, Q.Tan Pha, TP. H5 Chi Minh, Viét Nam.
Tel: 84.28.38153947 Fax: 84.28.38153059
B: CONG TY CO PHAN VIFON — CHI NHANH HAI DUONG
L6 d4t CN8 KCN Tan Truong, X. Tan Truong, H. CAm Giang, Tinh Hai Duong, Viét Nam
Tel: 84.0220.3570660
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CONG TY CO PHAN VIFON CAM KET CHIU TRACH NHIEM VE NOI DUNG —
GHI NHAN BANG TIENG NUGC NGOAI TUONG UNG VO NOI DUNG TIENG VIET.
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KET QUA THU NGHIEM

743-2022-00116040 - Trang : 2/ 2

STT CHI TIEU THU NGHIEM DON VI PHUONG PHAP THU KET QUA
18 | VD855 VD (a) Cadimi(Cd) mg/ kg AOAC 2015.01 Khoéng phét hién
(LOD=0.01)
19 | VD861 VD (a) Chi(Pb) ma/ kg AOAC 2015.01 Khéng phét hién
(LOD=0.017)
20 VD063 VD (a) Ochratoxin A ua/ kg EVN-R-RD-1-TP-5627 (Ref. AOAC Khdng phéat hién
International 84.6 2001:1818-1827) (LOD=0.5)
21 VD821 VD (a) Aflatoxin B1 yg/ kg EVN-R-RD-1-TP-5060 (Ref. DIN EN Khéng phat hién
14123:2008-03) (LOD=0.5)
22 VD821 VD (a) Aflatoxin t8ng (B1, B2, G1, G2) Mg/ kg EVN-R-RD-1-TP-5060 (Ref. DIN EN Khéng phéat hién
14123:2008-03) (LOD=0.5)

LOD: Gidi han phat hién cta phuong phap.

Ky tén
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Ly Hoang Hai
T8ng Giam Bdc

Nguyén Anh Vi
Trudng phong thi nghiém HCM

Ban két qua dugc xac nhan dién tir bdi Nguyén Anh Vi 28/02/2023, va dugc phé duyét dién tir bdi Ly Hoang Hai 28/02/2023.

Ghi chu gidi thich
T4t ca cac thong tin trong ban két qué nay phai dugdc sao chép day du; ban két qua nay chi cd gia tri vdi mau thi? do khach hang cung cép.
Céac két qua phan tich duoc thu thap va trinh bay theo nhiing diéu khodn chung vé& cung cép dich vy, cac thdng tin nay dugc cung cép theo yé C

Cac phuong phap bat dau véi ky tu EVN; A39; N79; EHC la phuong phap ndi b do PTN Eurofins Séc Ky Hai Dang xay dung.
"VD": Céac phép thr nay dugc thuc hién tai phong thi nghiém Coéng ty TNHH Eurofins Séc Ky Hai Dang.(a) chu thich rang cac phép thir nay du
ISO/IEC 17025:2017 VILAS 238.

Moi phép thir duge nhan dién bang mét ma s6 nhan dang bao gém 5 chi s6, thong tin mé ta cla cac phep thir nay sé dugc cung cap khi quy; khacre

§cc“.
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EUROFINS SAC KY HAI DANG COMPANY LIMITED
[11 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

Phone: (84.28) 7107 7879
Version: 09

[3]1 Hanoi branch: 4F, B Building, 103 Van Phuc, Ha Dong District, Ha Noi.
Email: VNO1_ASM_HCMC@eurofins.com
Effective date: 01/02/2023



