CONG HOA XA HOI CHU NGHIA VIET NAM
DPoc 1dp — Ty do — Hanh Phuc

BAN TUY CONG BO SAN PHAM
So: 99/VIFON CORP/2025

I. Thong tin v¢ to chire, ¢4 nhén tu cong b6 sin phiam
Tén t6 chic, ca nhan: CONG TY CO PHAN VIFON
Dia chi: 913 Trudong Chinh, Phuong Tay Thanh, Quan Tan Phu, Thanh phd Ho Chi Minh,
Viét Nam.
Dién thoai:  028. 38153947 — 38153933
Fax: 028. 38153059
Email: vifon@vifon.com.vn
Ma s6 doanh nghiép: 1101171437
Sé Gidy chimg nhan co so du diéu kien ATTP: ........... Ngay cip/Noi cap: ......
1. Thong tin sin pham
1. Tén san pham: Mi RIEU CUA
2. Thanh phan:
Viit mi: Bot mi (48%), déu co (dau co, chét chéng oxy hoa (tocopherol concentrat (dang hdn
hop))), tinh bot khoai mi, mudi dn, chdt 6n dinh (INS 1420, pentanatri triphosphat, natri
carboxymethyl cellulose, propylen glycol alginat), duong, nudc mdm, chédt diéu vi
(mononatri L- glutamat), cht tao x6p (natri carbonat), phim mau ty nhién (riboflavin tur
Bacillus subtilis).
Goi ridu cua him: Ca chua, nudc, cua déng (33 g/kg), dau co tinh luyén, tom kho, hanh tim,
dau hii, chit diéu vi (mononatri L- glutamat, dinatri 5°-guanylat, dinatri. 5°- inosinat), chét
lam day (INS 1422), duong, bot trimg, mudi an, tiéu, phém mau tu nhién (beta-caroten (chiét
xudt tr thue vat)), chét chéng oxy hoa (tocopherol concentrat (dang hdn hop)).
GoOi bt sap: Mudi an, chét diéu vi (mononatri L- glutamat, dinatri 5’-guanylat, dinatri 5°-
inosinat), duong, maltodextrin, hanh la séy, ot séiy, bot cua déng (0,1%), bot tiéu, huong licu
(huong cua tong hop), chit chéng dong vén (INS 551), phim mau tu nhién (paprika
oleoresin).
G6i hanh phi: Hanh tim, dau co tinh luyén.
Sin phflm ¢6 chira: Bot mi, cd, cua, dau nanh, tring, tom.
C6 thé chia vét cia: Stra.

3. Thoi han str dung san pham: 06 thang ké tir ngay san xuat.
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4. Quy cach dong goi va chit liéu bao bi:
Quy cich dong goi: Khoi lugng tinh: 90 g/gdi.
Chiit liéu_bao bi: San pham dugc bao goi trong bao bi OPP/MCPP véi 1ép bén trong la

MCPP hoic bao bi OPP/PP v¢i 16p bén trong la PP hodc bao bi OPP/PE véi 16p bén trong la
PE, 16p bao bi bén trong pht hop quy dinh bao bi tiép xuc truc tiép vai thuce pham.
* Cdc goi gia vi duge bao g6i bing bao bi OPP/MCPP véi 16p bén trong 1a MCPP hodc
OPP/PE véi 1op bén trong 1a PE hodc PET/CPP vai 16p bén trong la CPP hodc PET/PE voi
16p bén trong la PE, [6p bén trong phu hop quy dinh bao bi tiép xuc truc tiép véi thuc pham.
* Goi riéu cua ham dugc bao goi bing bao bi PET/AL/PA/RCPP, chat lidu tiép xuc truc tiép
véi thue phim 1a 16p RCPP phu hop quy dinh bao bi tiép xtic truc tiép vai thuc pham.
* Bao bi ngoai: San phdm sau khi duge bao goi dugc xép vao thung gidy.
;. Tén va dija chi co s& san xuét:
San xudt tai: Xem canh ngay san xuat:

- A: CONG TY CO PHAN KY NGHE THUC PHAM VIET NAM
Dia chi: 913 Truong Chinh, Phuong Tay Thanh, Quan Tan Phu, Thanh phé H6 Chi Minh,
Viét Nam.
(S6 chung nhan ding ky HACCP s6: TNV178170135. Ngay cap/Noi cap: 23/03/2023/ Cong
ty TNHH TUV NORD Vié¢t Nam).
B: CONG TY CO PHAN VIFON - CHI NHANH HAI DUONG
Dja chi: Lo ddt CN8- KCN Tan Truong, X. Tan Truong, H. Cam Giang, Tinh Hai Duong,

Viét Nam.

(S Gidy ching nhan TCVN ISO 22000:2018/ISO 22000:2018: HA 508/1.22.CIV. Ngay
cap/Noi cap: 24/07/2022/Téng cuc Do luong chit lugng- Trung tdm chimg nhan phu hop
(Quacert)).

I11. Miu nhin sin phiam (dinh kém)

Noi dung ghi nhan phu hgp theo:

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

Nghi dinh 111/2021/ND-CP- Nghi dinh stra ddi, bd sung maot sb diéu Nghi dinh

43/2017/ND-CP ngay 14 thang 4 ndm 2017 ctia Chinh phii vé nhin hang hoa
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- Thong tu 29/2023/TT-BYT: Huéng dan ndi dung, cdch ghi thanh phin dinh dudng, gia

tri dinh dudng trén nhan thuc pham.

IV. Y¢éu cau vé an toan thuc phim

T chire, ¢é nhan san xut, kinh doanh thuc pham dat yéu cau vé an toan thuc pham theo:

- QCVN 8-2:2011/BYT: Quy chuin k¥ thuat qudc gia dbi voi gigi han 6 nhiém kim loai

nang trong thuc pham.

STT Tén chi tiéu Don vi tinh Mire 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¥ thuit qubc gia dbi voi gigi han 6 nhiém doc t6 vi

# nam trong thuc pham.

Mire toi da

STT . Ténchitiéu = Don vi tinh
1 Aflatoxin B1 ug/kg 2,0
2 Aflatoxin tong 6 ng/kg 4,0
= Orchratoxin A ng/kg 3,0 J

thue vat trong thuc pham.

an toan thyc pham.

- Yéu cau ky thudt va tiéu chuan cia nha san xuat:

+ G161 han vi sinh vat trong thuc pham:

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

Thong tu s6 24/2019/TT-BYT: Quy dinh v& quan ly va str dung phu gia thuc phim.
Nghj dinh 15/2018/ND-CP: Nghj dinh vé quy dinh chi tiét thi hanh mot sé diéu ctia Luat

Mire toi da

STT Tén chi tiéu Pon vi tinh
I | Tong s6 vi sinh vat hiéu khi CFU/g 100
2 | Coliforms CFU/g 103
3 ; Escherichia coli CFU/g 102
4 | Staphylococcus aureus CFU/g 10°
5 | Clostridium perfringens CFU/g 102
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6- | Bacillus cereus CFU/g 10

7 | Salmonella /25g Khoéng co

8 | Clostridium botulinums /g Khong co

9 | Staphylococci duong tinh véi coagulase CFU/g 10?

10 | Tong s6 bao tir ndm men — ndm méc CFU/g 103 B

+ Céc chi tiéu cam quan:

Tén chi tiéu

Yéu cau

I. Trang thai vat mi

Khéng qud xop, kho, gion, nguyén vat, dugce phép sut canh mQt it.
Soi mi khdng qua san sui, song sgi déu.

' 2. Mau sdc vat mi

1,0 cm.

Mau vang déc trung tuong dbi déu ca hai mit, cho phép khong qud
1 dém tring, va duong kinh tuong duong dém tring phai nho hon

3. Mui vi cua vat mi va
gia vi

moc.. .

Co6 mui cda vat mi chién, két hop voi mui vi ddc trung ctia mi riéu
cua. San pham khéong c6 hién tuong hu hong nhu c6 mui 61, khe,

4. Do dai va dd truong
no cua sQi mi

mi truong nd khong dang ké.

Cho nudc s6i vao vat mi, sau 3 phat sgi mi mém, dai. Sau 8 phut SOl

5. Tap chit

Khong ¢ cat san hodc tap chat la.

4+ Céc chi tiéu chat luong chu yéu:

STT Tén chi tiéu Pon vi tinh Mirc cong bd

| Do 4m vt mi g/ 100g <70

2 | Ham lugng béo vit mi 2/100g 14,0 - 19,0
3 Ham luong tro khong tan trong acid HCI 10% g /100g <0,1

4 Ham lugng mudi dn (NaCl) g/ 100g <5,6

5 Chi sé peroxide vt mi meqO2/kg <20,0

6 Chi 6 acid vat mi mg KOH/g <20

7 Ham lugng chit dam g/ 100g 6.6 - 10,6

‘_~8 ll;m luong chét béo g/ 100g 13,0194

9 Ham luong chét béo bao hoa g/100g 6,7-9,9
10 | Ham lugng carbohydrat g/ 100g 42,1 - 58,1
11 Ham luong dudng tong sO 2/100g 2,7-6,6

12 Ham luong Natri (Na) mg/100g 1536 — 2304
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13 Ham luong chét xo g/100g 0,3-4,2

14 | Nang luong kcal/100g 312 -458

Chiing t6i xin cam két thue hi¢n day di cac quy dinh cua phap luat vé an toan thyc pham va
hoan toan chiu trach nhiém vé tinh phap 1y cua ho so cong bo va chat lugng, an toan thuc
pham doi vai san pham da cong bo./.

TP Ho Chi Minh, ngay 29 thang 05 nam 2025

T T0nG Glimpdc
L¢ Thi Kim Chéu
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NHAN SAN PHAM DU KIEN

Mi RIEU CUA

; charboxymethyl cellulose, propylen glycol alginat), dudng, nudc mam, chat dleu vi (mononatn L- glutamat) chét tao xbp (natn

pentanatri triphos
carbonat), phim mau ty nhién (riboflavin tur Bacillus subtilis).

Géi ricu cua him: Ca chua, nudc, cua ddng (33 g/kg), ddu co tinh luyén, tom kho, hanh tim, dau ha, chit didu vi (mononatri L- glutamat, dinatri 5’-guanylat,
dinatri 5°- inosinat), chdt lam day (INS 1422), dudng, bot trimg, mudi an, tiéu, phdm mau tu nhién (beta-caroten (chiét xudt tir thyc vat)), chét chdng oxy

héa (tocopherol concentrat (dang hén hop)).

Goi bt stip: Mudi an, chat didu vi (mononatri L- glutamat, dinatri 5’-guanylat, dinatri 5°- inosinat), duong, maltodextrin, hanh 14 sdy, Ot sdy, bot cua dong
(0,1%), bot tiéu, huong liéu (huong cua téng hop), chat chdng dong von (INS 551), phdm mau tu nhién (paprika oleoresin).

G6i hanh phi: Hanh tim, dau co tinh luyén.

Sén phém ¢6 chira: Bot mi, ¢4, cua, dau nanh, tring, tom.

Co thé chira vét ciia: Stra.

Khdi lwgng tinh: 90 g

Huéng din sir dung:

- Cho vét mi va cac goi gia vi vao to

- R6t vao 16 khoang 400ml nude soi.

- bay kin nap t0 va chd khoang 3 phat.

- Mo nip, ciit goi riéu cua ham cho vao 6, khudy déu 1a c6 thé dung dugc.

Hu6ng din bio quin: Bao quan noi kho, mat va tranh anh nang mat troi.
NSX: Xem trén bao bi.
HSD: 06 thang ké tir ngay san xudt
Thong tin cinh bdo:
- Khong ding san pham hét han st dung hodc tai riéu cua hu hong bao bi nhu rach, xep, cang phdng,...

- Khong str dung dbi voi nguoi c6 kha nang man cam hodc di tmg vai cac thanh phén trong san pham.

Thong tin dinh dudng:

THONG TIN DINH DUONG

Thanh phén dinh dudng Cho 1g6i90 g
Nang lugng 281 kcal —412 kcal
Chét dam 59¢-95¢
Carbohydrat 379g-523¢g
Pudng tng s6 24g-59¢g
Chét béo 117 eg-175%¢
Chit béo bio hoa 60g-89¢g
Natri 1382 mg — 2074 mg

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

Xudt xir: San xudt tai Viét Nam

Sin xuét tai: xem canh ngay sin xuét
A: CONG TY CO PHAN KY NGHE THUC PHAM VIET NAM
913 Trudng 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 dét CN8 KCN Tan Truong, X. Tan Truong, H. Cam Giang, Tinh Hai Duong, Viét Nam
Tel: 84.0220.3570660




NHAN SAN PHAM DU’ KIEN
Mi RIEU CUA
INSTANT NOODLES WITH CRAB SOUP

Thinh R V IFON : e
N(48%), ddu co/d@/Lo. chat chdng oxy hoa (tocopherol concentrat (dang hdn hop))), tinh bot khoai mi, mudi &n, chat on dinh (INS 1420,

gkymethyl cellulose, propylen glycol alginat), dudng, nudc méam, chdt diéu vi (mononatri L- glutamat), chét tao xbp (natri

at e (riboflavin tir Bacillus subtilis).

Go6i ritu cua him: Ca chua, nuéc, cua dong (33 g/kg), dau co tinh luyén, tom kho, hanh tim, dau ha, chat didu vi (mononatri L- glutamat, dinatri 5°-guanylat,
dinatri 5'- inosinat), chét lam day (INS 1422), duong, bot trimg, mudi an, tidu, phdm mau ty nhién (beta-caroten (chiét xudt tir thuc vat)), chat chéng oxy
héa (tocopherol concentrat (dang hdn hop)).

Go6i bjt stip: Mudi an, chét diéu vi (mononatri L- glutamat, dinatri 5’-guanylat, dinatri 5°- inosinat), duong, maltodextrin, hanh la sdy, ot sdy, bot cua dong
(0,1%), bot tiéu, huong li¢u (huong cua téng hop), chét chéng dong von (INS 551), phdm mau tw nhién (paprika oleoresin).

G6i hanh phi: Hanh tim, dau co tinh luyén.

Sén ph:"im ¢6 chira: Bot mi, ¢4, cua, dau nanh, trimg, tom.

C6 thé chira vét ciia: Sira

Ingredients:

Noodles: Wheat flour (48%), 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 crab soup pack: Tomato, water, freshwater crab (33 g/kg), refined palm oil, dried shrimp, red shallot, tofu, flavor enhancers (monosodium L-
glutamate, disodium 5’-guanylate, disodium 5°- inosinate), thickener (INS 1422), sugar, egg powder, salt, pepper, natural color (carotenes, beta-, vegetable),
antioxidant (tocopherol concentrate, mixed).
Soup base pack: Salt, flavor enhancers (monosodium L- glutamate, disodium 5’- guanylate, disodium 5°- inosinate), sugar, maltodextrin, dried green onion,
dried chili, freshwater crab powder (0,1%), pepper powder, flavoring (artificial crab flavor), anti-caking agent (INS 551), natural color (paprika oleoresin).
Fried shallot pack: Red shallot, refined palm oil.
Contains: Wheat, fish, crab, soybeans, eggs. shrimp.
May contain traces of: Milk.
Khi lwgng tinh: 90 g
Hu6ng dén sir dung/ Serving directions:

- Cho vit mi va cac géi gia vi vao to/ Put noodles and soup base packs into a bowl.

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

- Pay kin nép 16 va cho khoang 3 phit./ Cover the bowl and wait for 3 minutes.

- Mé néip, cit goi riéu cua ham cho vio t0, khudy déu 1a co thé dung dugc./ Open the cover, cut and put the-content of the stewed crab

soup pack into the bowl, stir well before serving.

Huéng din bio quéin/ Storage conditions: Bao quan noi khd, mét va tranh anh néng mat trvi./ 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 xuét/ 6 months from production date
Thong tin canh bdo:
- Khong dung san pham hét han st dung hodc tui riéu cua hu hong bao bi nhu rach, xep, cang phong,...
- Khong sir dung ddi véi ngudi ¢6 kha ning mn cam hodc dj (g voi cac thanh phan trong san phém.

Thong tin dinh dudng:

THONG TIN DINH DUONG/NUTRITION INFORMATION
Thanh phin dinh dudng/Nutrient components Cho 1 g6i 90 g/ Per 1 bag 90 g
Nang luong / Energy 281 keal — 412 keal
Chét dam / Protein 59g-95¢
Carbohydrat/Carbohydrate 379g-523¢
Puong tong sd /Total sugars 24g-59g
Chit béo / Total fat 11,7g-175¢
Chét béo bao hoa /Saturated fat 60g-89¢
Natri/Sodium 1382 mg —2074 mg

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

y

vifon@vifon.com.vn
Website: www.vifon.com.vn
Xuéit xir: Made in Vietnam/San xudt tai Viét Nam
Sén xudt tai: xem canh ngdy sin Xudit
A: CONG TY CO PHAN KY NGHE THU'C PHAM VIET NAM
913 Trudng Chinh, P. Tay Thanh, Q.Tan Pha, 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 dit CN8 KCN Tan Truong, X. Tan Truong, H. Cam Giang, Tinh Hai Duong, Viét Nam
Tel: 84.0220.3570660
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- N
4ch da dong hanh cing VIFON.
A hudng dén sit ménh khong nging
phat trién va hoan thién c4c san phdm cd thit

that, c4 that, cua that dé mang lai bita &n ddy
dd dinh duéng, thom ngon tién Igi cho Quy
L Khach hang.

THONG TIN CANH BAO:

Khong dung san pham hét han st dung ho3c tui riéu cua
hu héng bao bi nhut réch, xep, cang phdng,...

Khéng sir dung d6i véi ngudi cé kha ndng mén cam hoic
di tng v6i cac thanh phan trong san phdm.

Thanh phén

Vét mi: Bt mi (48%), ddu co (ddu co, chat chdng oxy héa (tocopherol concentrat (dang hén hgp))), tinh bot khoai
mi, mudi n, chét 6n dinh (INS 1420, pentanatri triphosphat, natri carboxymethyl cellulose, propylen glycol alginat),
duting, nudc mam, chét diéu vi (mononatri L- glutamat), chit tao xp (natri carbonat), phdm mau ty nhién (riboflavin
tir Bacillus sublilis).

Goi riéu cua ham: Ca chua, nudc, cua dong (33 g/kg), ddu co tinh luyén, tom kho, hanh tim, dau ha, chét diéu vi
(mononatri L- glutamat, dinatri S’ﬂnlgm dinatri 5'- msmahgi chat 1am day (INS 1422), duong, bt trimg, mudi n, tiéu,
phdm mau tif nhién (beta-caroten (chiét xudt tir thyc vat)), chat chéng oxy héa (tocopherol concentrat (dang.hén hop)).
Goi bgt sdp: Mudi an, chét didu vi (mononatri L- glutamat, dinatri 5-guanylat, dinatri 5™- inosinat), duoing, maltodexirin,
hanh l4 sy, 6t sy, bot cua déng (0,1%), bt tiéu, huong ligu (uong cua tong hop), chit chng ddng von (INS 551), phdm
mau ty nhién (paprika oleoresin).

G6i hanh phi: Hanh tim, d4u co tinh luyén.

San phdm c6 chifa: Bot mi, cé, cua, d4u nanh, trimg, tom.

C6 thé chita vét cia: Sifa.

Ingredients

Noodles: Wheat flour (48%), paim fat (palm fat, antioxidant (tocopherol concentrate, mixed)), tapioca starch, salt, stabilizers (INS
1420, pentasodium triphosphate, sodium carbaxymethyl celiulose, propylene glycol alginate), sugar, fish sauce, flavor enhancer
(monosodium L- glutamate), raising agent (sodium carbonate), natural color (riboflavin from Bacillus subtilis).

Stewed crab soup pack: Tomato, water; freshwater crab (33 g/kg), refined palm oil, dried shrimp, red shallot, tofu, flavor
enhancers (monosodium L- glutamate, disodium 5'-guanyate, disodium 5'- inosinate), thickener (INS 1422), sugar, egg powder,
salt, pepper, natural color (carotenes, beta-, vegetable), antioxidant (tocopherol concentrate, mixed).

Soup base pack: Salt, flavor enhancers (monosodium L- glutamate, disodium 5'- guanylate, disodium 5'- inosinate), sugar,
maftodextrin, dried green onion, dried chili, freshwater crab powder (0,1%), pepper powder, flavoring (artificial crab flavor),
anti-caking agent (INS 551), natural color (paprika oleoresin).

Fried shallot pack: Red shallot, refined paim oil.

May contain traces of: Milk.

$6 TCB: 99/VIFON CORP/2025

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

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

Béo quan noi khd, mat va tranh anh néng mat tréi. {
Keep in dry, cool place and avoid direct sunlight.

THONG TIN DINH DUONG / NUTRITION INFORMATION
Thanh phén dinh dudng / Cho 1 gdi 90 g/ Per
Nutrient components 1bag 90 g

Néng Iugng / Energy 281 kcal - 412 keal
Chét dam / Protein 590-95¢
Carbohydrat/Carbohydrate 3799¢-523¢
Budng tdng sb /Total sugars 249-59g
Chét béo / Total fat 1179-1759
Chét béo bao hoa /Saturated fat 609-89g
Natri/Sodium 1382 mg - 2074 mg
VIFON MADEIN VIETNAM

VIFON CAM KET KHONG SU’ DUNG PHAM MAU TONG HQ'P

(Hm’ma dén st dung / Serving directions

Cho vt mi va céc goi gia
vj vao t6. / Put noodles
and soup base packs
into a bowl.

Day kin ndp t6 va chy
khoang 3 phdt. / Cover
the bowl and wait for 3
minutes.

~

Rét vao t6 khoang 400ml nudc sbi. /
Pour about 400ml of boiling water.

M@ nép, cét g6i riéu cua him cho vao
t6, khudy déu 12 c6 thé dung dugc. /
Open the cover, cut and put the
content of the stewed crab soup pack

into the bowl, stir well before serving. E-mail: vifon@vifon.com.vn

® Tu vdn khach hang

() 1800 1097

Ln Két ndi v6i ching téi tai:
www.facebook.com/
VifonVietnam

Tel: 84.28.38153947

Vigt Nam.

Mi RieU

INSTANT NOODLES WITH CRAB SOUP

MADE IN VIETNAM / SAN XUAT TAI VIET NAM

SAN PHAM CHAT LUGNG CUA CONG TY CO PHAN VIFON:
913 Truong Chinh, Phudng Tay Thanh, Thanh phé H6 Chi Minh, Viét Nam.

5

Website: www.vifon.com.vn

) San xuét tai: xem canh ngay san xuét

A: CONG TY CO PHAN KY NGHE THUC PHAM VIET NAM
913 Truang Chinh, Phudng Tay Thanh, Thanh phb H6 Chi Minh, Viét Nam.

Fax: 84.28.38153059

B: CONG TY CO PHAN VIFON — CHI NHANH HAI DUONG
Lo d&t CN8, KCN Tan Trudng, Xa Mao Dién, Thanh phd Hai Phong,

Al

Tel: 84.0220.3570660

B

Cua

KHOI LUONG TINH:

90 g
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TEST REPORT ISO/IEC 17025:2017
BAO CAO THU NGHIEM

>>§

4,

Report No./ Sé bdo cdo: 25-136951 Revision: 00
Company/ Céng ty: VIFON CORPORATION/ CONG TY CO PHAN VIFON
Address/ Dia chi: 913 Truong Chinh Street, Tay Thanh Ward, Tan Phu District, Ho Chi Minh City, Viet Nam

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

Report Issued: 29-May-2025 MNAQ Reference: 25-136951 Sample(s) Received: 17-May-2025
Ngay phat hanh bao céo Tham chiéu MNAQ Ngay nhan méu

Testing Period/ Thoi gian phén 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 RIEU CUA Lab ID: 25-136951-1

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

Test Result Unit Method
Chi tiéu Két qua Don vi Phwong phap phan tich

Salmonella spp. Not Detected/Khéng phat hién 125 g ISO 6579-1:2017/Amd.1:2020

Tong so bao tw ISO 21527-2:2008

e Tt M rowssazon
Téng vi sinh vat hiéu fhi (30°Cy/ 5.7%102 cfulg ISO 4833-1 :2013/Amd 1:2022
T9§a| Plate Count (30°C) (TCVN 4884-1:2015)
Bacillus cereus <10 cfu/g AOAC 980.31
Séréening Clostridium botulinum * Not Detected/Khéng phat hién /9 FLAB-FM-MTHD-039
Clostridium Perfringens <10 cfu/g ISO 15213-2:2023
Coagulase Positive Staphylococci <10 cful/g ISO 6888-1:2021 /Amd 1:2023
Crolif;;r;s <10 cfu/g ISO 4832:2006 (TCVN 6848:2007)
é;;heri;hi; cowlyiw <10 cfu/g ISO 16649-2:2001 (TCVN 7924-2:2008)
Staphylococcﬁs aureus <10 cfulg AOAC 975.55

R Not Detected/Khdng phat hién FLAB-FA-MTHD-010:2024

Ochratoxin A (LOD=0.1) halkg (Ref. AOAC 2004.10)

FLAB-FC- MTHD-026:2023

Chi s0 axit (vat)/ Acid Value (AV) 0.95 mg KOH/g
(Ref. TCVN 6127:2010 1SO 660:2020)
LOD/ GHPH: Limit of Detection/ Gidi 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 dinh luvong Khéng duroc trich sao mét phan béo cao ther nghiém ndy ma khéng c6 sw déng y bang van ban cua cong ty
ND/ KPH: Not Detected/ Khéng phat hién MNAQ.
Subcontracted test/ Két qua dwoc thue hién béi nha thau phu If there are questions or concerns on this report, please contact:
* 1SO 17025 not accredited/ Chi tiéu chuwra dwoc cong nhén 1ISO 17025 Khi khdch hang cén thém thong tin vé két qua, xin vui Iong lién hé.
Information provided by clients:company, address, samples names/ Customer Service/ B phan cham séc khach hang:
Thong tin do khéch hang cung cép: cong ty, dia chi, tén mau Tel: (84-292) 3.888.678 - 3.734.476

Email: ctlab@mxnsaq.com
F05-SOP-01-Test Report Template-V1 Page 10f 3



Report No./ S6 bdo cdo: 25-136951

Test Result Unit Method
Chi tiéu Két qua Pon vi Phwong phap phan tich
:(a:'r/' lvong trokhdng tantrong .+ petected/Khong phat hién . FLAB-FC- MTHD-050:2023
Ash Insoluble in HCI content (LOD=0.1) (Ref. TCVN 7765:2007 ISO 763:2003)
5 . FLAB-FC- MTHD-018:2023
Béo (goi)/ Fat 16.2 g/100g (Ref. AOAC 920.39)
. FLAB-FC- MTHD-018:2023
Bé a .
éo (vat)/ Fat 15.8 g/100g (Ref. AOAC 920.39)
= . FLAB-FC- MTHD-020:2023
Bam (géi)/ Protein (Nx6.25) 8.60 g/100g (Ref. AOAC 2001.11)
Xo dinh dwéng/ Dietary Fiber 2.29 % AOAC 985.29
R . FLAB-FC- MTHD-014:2023
A 1 0,
Am (vat)/ Moisture 1.90 %o (Ref. AOAC 950.46)
FLAB-FCMTHD-033:2024
Nang lwvong/ Calories 381 kcal/100 g (Ref. (AOAC 986.25 FAO,Food &
Nutrition P. 77, US FDA 21 CFR 101.9)
Carbohydrat FLAB-FCMTHD-033:2024
(khéng bao gém chét xo)/ 50.1 g/100g (Ref. (AOAC 986.25 FAO,Food &
Carbohydrate Nutrition P. 77, US FDA 21 CFR 101.9)
Tri sb peroxit (vat)/ 163 mEa/k FLAB-FC-MTHD-028:2023
Peroxide Value (PV) ' b (Ref. TCVN 6121:2018 ISO 3960:2007)
Ham lwong mubi/
) FLAB-FC- MTHD-015:2023
Salt content (NaCl) 4.31 g/100g
(Calculated from CI") (Ref. AGAC 937,09
; Not Detected/Khéng phat hién FLAB-FA-MTHD-009:2024
Afl i
atoxin B1 (LOD=0.2) uglkg (Ref. AOAC 999.07)
Aflatoxin tng sé/ Not Detected/Khéng phat hién Ik FLAB-FA-MTHD-009:2024
Total of Aflatoxin content (LOD=0.2) Ho/g (Ref. AOAC 999.07)
R 2 £ FLAB-FC-MTHD-060: 2023
0,
Puwong tong so/ Total Sugars 4.69 %o (Ref. TCVN 4594:1988)
Chi/ Lead (Pb) <LOQ=0.01 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
A R * ¥
lhurm Redd A& {E129) (LOD=1.0) ma/kg (Ref. NMKL No.130)
- Not Detected/Khéng phat hién FLAB-FA-MTHD-055:2024
lue F *
Brilliant Blue FCF (E133) (LOD=1.0) mg/kg (Ref. NMKL No.130)
- Not Detected/Khéng phat hién FLAB-FA-MTHD-055:2024
Eryth * ’
s S (LOD=1.0) mg/kg (Ref. NMKL No.130)
Not Detected/Khéng phat hién FLAB-FA-MTHD-055:2024
P . :
popean JRGHEIRY (LOD=1.0) ma/kg (Ref. NMKL No.130)
N Not Detected/Khéng phat hién FLAB-FA-MTHD-055:2024
R ol S (LOD=1.0) mo/kg (Ref. NMKL No.130)
: Not Detected/Khéng phat hién FLAB-FA-MTHD-055:2024
Tart =
Atrazine|ENE) (LOD=1.0) ma/kg (Ref. NMKL No.130)
Chét béo bao hoa/ Saturated Fat ~ 8.32 g/100 g PR S

(Ref. AOAC 996.06)
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Report No./ S6 bdo cdo: 25-136951

Test Result Unit Method
Chi tiéu Két qua Don vi Phwong phap phan tich

) . FLAB-FC-MTHD-030: 2023
Natri/ Sodium (Na) 1920 mg/100g (Ref. AOAC 2013.06)

Remark/ Ghi cha: Nil/l Khéng
GENERAL DIRECTOR
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