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CONG HOA XA HQI CHU NGHIA VIET NAM
DPoc 1ap — Tw do — Hanh Phuc

BAN TU CONG BO SAN PHAM
S6: 31/VIFON JSC/2023

I. Thong tin ve to chirc, cd nhan tw cong bo sdn pham

Tén td chire, ca nhan: CONG TY CO PHAN VIFON

Dia chi: 913 Truong Chinh, Phuong Tay Thanh, Qudn Tan Phu, Thanh phé H6 Chi Minh,
Viét Nam.

Dién thoai:  028. 38153947 — 38153933

Fax: 028. 38153059

Email: vifon@vifon.com.vn

Ma s6 doanh nghiép: 1101171437

S6 Gidy chimg nhan co s du diéu kién ATTP: ........... Ngay cdp/Noi cdp: .......
II. Théng tin san pham

1. Tén san phdm: TU QUY Mi TOM CHUA CAY

2. Thanh phén:

Vit mi: Bot mi (57%), ddu co (du co, cht chong oxy héa (tocopherol concentrat (dang
hon hgp))), bot khoai mi, mudi dn, chit 6n dinh (natri carboxymethyl cellulose, pentanatri
triphosphat, propylen glycol alginat), nudc mém, chit diéu vi (mononatri L- glutamat), bot
nghé, chét tao x4p (natri carbonat), phém mau tu nhién (riboflavin tir Bacillus subtilis).

Gia vi: Mubi an, dau co tinh luyén, dudng tinh luyén, chét diéu vi (mononatri L- glutamat,
dinatri 5°-guanylat, dinatri 5’- inosinat), bot 6t (0.5%), chat diéu chinh d9 acid (330), tom
(0.2%), t6i, tiéu, huong liéu (hwong 1a chanh Thai tong hop), chat chéng dong von (551),
chét tao ngot tong hop (951), pham mau tu nhién (paprika oleoresin), chiét xuét 6t.

San phim c6 chira: bt mi, c4, tom.

3. Thoi han st dung san pham: 06 thang ké tir ngay san XUAt.

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

Quy ciach déng géi: Khdi lugng tinh: 72 g/goi.

Chét liéu bao bi: San phdm dugc bao goi trong bao bi OPP/PP v¢i 16p bén trong l1a PP

hodc bao bi OPP/MCPP véi 16p bén trong 1a MCPP, 16p bao bi bén trong phu hop quy

dinh bao bi tiép xuc truc tiép véi thuc pham.
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* Goi gia vi duge bao goi bing bao bi OPP/MCPP véi 16p bén trong 1a MCPP hogc
OPP/PP vai 16p bén trong 1a PP hodc PET/PE véi 16p bén trong 1a PE, 16p bao bi bén

trong phu hop quy dinh bao bi tiép xuc truc tiép véi thuc pham.

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

5. Tén va dia chi co s san xuat:

San xuat 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 Tén Phu, Thanh phé HO Chi Minh,
Viét Nam.
(S6 chung nhan ding ky HACCP s6: TNV178170135. Ngay cAp/Noi cp: 23/03/2023/

Cong ty TNHH TUV NORD Viét Nam).
B: CONG TY CO PHAN VIFON — CHI NHANH HAI DUONG

Dia chi: L6 dit CN8- KCN Tan Truong, X. Tan Truong, H. Cam Giang, Tinh Hai Duong,
Viét Nam.

(S6 Gidy chimg nhan TCVN ISO 22000:2018/ISO 22000:2018: HA 508/1.22.CIV. Ngay
cip/Noi cip: 24/07/2022/Téng cuc Do luong chit luong- Trung tim ching nhan phu hop
(Quacert)).

III. MAu nhin san phim (dinh kém)

Noi dung ghi nhan phu hgp theo:

- Nghi dinh 43/2017/ND-CP v& nhén hang héa

- Nghi dinh 111/2021/ND-CP- Nghi dinh stra dbi, bd sung mot sd diéu Nghi dinh
43/2017/ND-CP ngay 14 thang 4 nam 2017 cta Chinh pht vé nhan hang héa

IV. Yéu cau veé an toan thyc pham

Té chure, ca nhan san xuét, kinh doanh thuc phém dat yéu cau vé an toan thuc phém theo:

- Quyét dinh 46/2007/QD-BYT: Quy dinh gi6i han t6i da 6 nhiém sinh hoc va héa hoc

trong thue phdm, phin 6: Gi6i han vi sinh vat trong thuc pham.
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STT

Tén chi tiéu

Pon vi tinh

Mire tbi da

1

Tong s6 vi khuan hiéu khi

CFU/g

106
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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 sb bao tir nAm men - ndm méc CFU/g 103

- QCVN 8-2:2011/BYT: Quy chuén ky thudt qudc gia doi voi gioi han 6 nhiém kim loai
nang trong thyc pham.

1 Ham lugng Cadimi (Cd) mg/kg 0.2

2 Ham lugng Chi (Pb) mg/kg 0.2

- QCVN 8-1:2011/BYT: Quy chuin ky thuét qudc gia ddi véi giéi han 6 nhiém doc to vi
nam trong thuc pham.

Aflatoxin B1 pg/kg 2.0 ‘
- Aflatoxin téng sd pg/kg 4.0 fjgj
3 Orchratoxin A ngkg 3.0

- Thong tu 50/2016/TT-BYT: Thong tu quy dinh gii han t6i da du lugng thude bao vé
thuc vt trong thue pham.
- Théng tu s6 24/2019/TT-BYT: Quy dinh vé quan ly va st dung phu gia thuc phdm.
- Nghi dinh 15/2018/ND-CP: Nghj dinh vé& quy dinh chi tiét thi hanh mot sé diéu cua Luat
| an toan thuc pham.

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

1. Céc chi tiéu cam quan:

Tén chi tiéu

Khong qua xﬁp, kho, gion, nguyéh vit, dugc phép sut canh mot it.

1. Trang thai vat mi R e iR . 2k
Soi mi khong qué san sui, song soi déu.

2. Mau sac vat mi Mau vang dic trung twong dbi déu ca hai mat, cho phép khong qud
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150 o,

1 ddm tring, va duong kinh twong duong dém trang phai nhd ho

gia vi

3. Mui vi cia vat mi va

khé, moc...

C6 mui cta vat mi chién, két hgp véi mui vi ddc trung cua mi TOm
chua cay. San pham khong c6 hién tugng hu héng nhu ¢6 mui di,

4. Bo dai va do truong
nd cua sQi mi

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

5. Tap chat

Khong cé cét san hodc tap cht la.

2. Céc chi tidu chat luong chi yéu:

STT Tén chi tiéu Pon vi tinh Mirc cong bo
1 | Do am vit g/100g <7.0
2 | Ham luong béo vt mi 2/100g 170-250
3 | Ham luong mubi an (NaCl) g/ 100g <8.5
4 | Chi sb peroxide goi mi meqO2/kg <20.0
5 | Chi sb acid goi mi mg KOH/g <2.0
6 Ham lugng protein goi mi g/ 100g 5.8-9.7
7 Ham lugng béo goi mi g/ 100g 15.8-264 ;\\
8 | Ham luong carbohydrate géi mi g/ 100g 46.5 - 77.6:’//
9 Nang lugng kcal/100g 351 -587 i

Chuing t6i xin cam két thuc hién dy du céc quy dinh cua phap luét vé an toan thuc pham va

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

pham doi voi san pham da cong bo./.

HO1 DONG QUAN TRI

CHU TICH

Tp Hé Chi Minh, ngay 01 thdng 06 nam 2023
PAI DIEN TO CHUC, CA NHAN ﬁ/

Trang 4/4

4



NHAN SAN PHAM DU KIEN

TU QUY Mi TOM CHUA CAY

Thanh phén:

Vit mi: Bot mi (57%), dau co (dau co, chit chdng oxy héa (tocopherol concentrat (dang hdn hop))), bot khoai mi, mudi
an, chat 6n dinh (natri carboxymethyl cellulose, pentanatri triphosphat, propylen glycol alginat), nu¢c mam, chat didu vi (mononatri
L- glutamat), bot nghé, chét tao x5p (natri carbonat), pham mau ty nhién (riboflavin tir Bacillus subtilis).

Gia vi: Mudi an, dau co tinh luyén, duong tinh luyén, chét diéu vi (mononatri L- glutamat, dinatri 5’-guanylat, dinatri 5°-
inosinat), bot 6t (0.5%), chét didu chinh do acid (330), tdm (0.2%), ti, tiéu, huong lidu (huong 14 chanh Thai téng hop), chat chéng
dong von (551), chét tao ngot téng hop (951), pham mau ty nhién (paprika oleoresin), chiét xuét 6t.

San phidm c6 chira: bt mi, c4, tom.

Khdoi lwgng tinh: 72g
Huéng din sir dung:

- Cho vét mi va gia vi vao to.
- ROt vao td khoang 400ml nudce soi.

- Day kin nip t6 va cho khoang 3 phut.

M¢ nip, khudy déu va thuong thirc.

Huéng din bao quan: Bio quan noi kho, mét va tranh anh ning mat troi.
Théng tin cinh bdo: Khong dung san phdm hét han sir dung. Khong sir dung ddi véi ngudi c6 kha nang man cam hogc di tng véi
céc thanh phén trong san phdm
NSX, HSD: xem trén bao bi.
SAN PHAM CHAT LUQNG CUA CONG TY CO PHAN VIFON
913 Trudng Chinh, P. Tay Thanh, Q.Tan Pha, TP. H6 Chi Minh, Viét Nam.
E-mail: vifon@yvifon.com.vn

Website: www.vifon.com.vn
Xuét xir: San xudt tai Viét Nam
Sén xuit tai: xem canh ngdy san xuét
A: CONG TY CO PHAN KY NGHE THUC PHAM VIET NAM
913 Trudong Chinh, P. Ty Thanh, Q.T4n Pha, TP. H 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 Truong, X. Tan Trudong, H. Cim Giang, Tinh Hai Duong, Viét Nam
Tel: 84.0220.3570660
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NHAN SAN PHAM DU KIEN
TU QUY Mi TOM CHUA CAY

" TU QUY INSTANT NOODLE HOT AND SOUR PRAWN
Thanh phén:
Vit mi: Bot mi (57%), dau co (dau co, chit chéng oxy héa (tocopherol concentrat (dang hén hgp))), bot khoai mi, mudi

an, chét én dinh (natri carboxymethyl cellulose, pentanatri triphosphat, propylen glycol alginat), nuéc mém, chat diéu vi (mononatri
L- glutamat), bot nghé, chit tao x6p (natri carbonat), pham mau ty nhién (riboflavin tir Bacillus subtilis).

Gia vi: Mudi an, dau co tinh luyén, duong tinh luyén, chat diéu vi (mononatri L- glutamat, dinatri 5’-guanylat, dinatri 5°-
inosinat), bot 6t (0.5%), chat diéu chinh d¢ acid (330), tdm (0.2%), tdi, tiéu, huong liéu (hwong 14 chanh Thai téng hop), chét chong
déng von (551), chét tao ngot téng hop (951), phdm mau tw nhién (paprika oleoresin), chiét xuét 6t.

San phim c6 chira: byt mi, c4, tom.

Ingredients:

Noodles: Wheat flour (57%), palm fat (palm fat, antioxidant (tocopherol concentrate, mixed)), tapioca starch, salt,
stabilizers (sodium carboxymethyl cellulose, pentasodium triphosphate, propylene glycol alginate), fish sauce, flavor enhancer
(monosodium L- glutamate), turmeric powder, raising agent (sodium carbonate), natural color (riboflavin from Bacillus subtilis).

Soup base: Salt, refined palm oil, refined sugar, flavor enhancers (monosodium L- glutamate, disodium 5’- guanylate,
disodium 5’- inosinate), chilli powder (0.5%), acidity regulator (INS 330), shrimp (0.2%), garlic, pepper, flavoring (artificial kaffir
lime flavor), anticaking agent (INS 551), artificial sweetener (INS 951), natural color (paprika oleoresin), chilli extract.

Contains: Wheat, fish, shrimp.

Khdi lwgng tinh: 72¢g

Huéng din sir dung/Storage coditions:
- Cho vét mi va gia vi vao t6/Put noodles and soup base into a bowl
- R6t vao t6 khoang 400ml nudce s6i/Pour about 400ml of boiling water.
- DPay kin ndp t6 va chd khoang 3 phut/Cover the bowl and wait for 3 minutes.

- Mo nip, khudy déu va thuéng thire./Open the cover, stir well and enjoy.

Huwong déin bio quan/Storage coditions: Bao quan noi khd, mét va tranh 4nh ning mat troi/Keep in dry, cool place and avoid
direct sunlight.
Théng tin canh bao: Khong ding san phdm hét han sir dung. Khong st dung d6i véi ngudi c6 kha nang mén cam hogc di img voi
cac thanh phén trong san pham
NSX, HSD: xem trén bao bi/MFG, EXP: See on the packaging.
SAN PHAM CHAT LUQNG CUA CONG TY CO PHAN VIFON

913 Trudng Chinh, P. Tay Thanh, Q.Tan Phu, TP. Hd Chi Minh, Viét Nam.

E-mail: vifon@yvifon.com.vn

Website: www.vifon.com.vn
Xuéit xtr: 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.T4n Phu, TP. H5 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 Téan Truong, X. Tan Truong, H. Cim Giang, Tinh Hai Duong, Viét Nam
Tel: 84.0220.3570660 w@/
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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 VOI NOI DUNG TIENG VIET.
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Trang/ Page No: 1/2

1. Tén khach hang/ Client's Name

2. Dia chi/ Client's Address

KET QUA THU? NGHIEM
TEST REPORT

COMPANY (VIFON)

CONG TY TNHH KHOA HOC TSL
TRUNG TAM KIEM NGHIEM TSL

laeMRA  AOsC
4,,////_§\\? VLAT 1.0322
7 W

M3 sé/ Ref. No: TSL1230200284-3

CONG TY cO PHAN VIFON / VIETNAM FOOD INDUSTRIES JOINT STOCK

VIET NAM /913 TRUONG CHINH STREET, TAY THANH WARD, TAN PHU
DISTRICT, HO CHI MINH CITY, VIETNAM

ISO/IEC 17025:2017

913 TRUONG CHINH, PHUONG TAY THANH, QUAN TAN PHU, TP HO CHi MINH,

3. Ngay nhan mau/ Date sample(s) 06/02/2023
received
4. Ngay phan tich mau/ Date of 06/02/2023
Performance of Test
5. Ngay tra két qua/ Date of Issue 14/02/2023
6. Théng tin mau/ Name of Sample T quy mi tdbm chua cay/ Tu quy Instant Noodle hot and sour Prawn.
7. M6 ta mau/ Sample Description Mau chira trong bao bi kin / Sample contained in sealed package
8. Ghi chd/ Note
9. Bang két qua/ Results Table
STV Chi Tiéu Th& Nghiém/ Két Qua/ Bon Vi/ | GHPH/ Phwong Phap Thov/
No. Testing Analysis(s) Result (s) Unit LOD Test Method
1 LS ?‘)’ = R (IO 0] 1.89 % ; TS-KT-HCB-005:2018
Béo tdng (vat) (*) / Total fat
2 |LgPeone (va) () 19.1 % ‘ TS-KT-HCB-002:2018
(noodles) (*)
3 Ls Tro khéng tan trong HCI (*) / Ash Khéng phat hién/ " 0.007 TS-KT-HCB-007:2018 (Ref.
insoluble in HCI (%) Not Detected . ) AOAC 920.46)

4 LSiPam téng (*) / Total protein (*) 71.76 % - TS-KT-HCB-001:2018
LSiBéo tdng (*) / Total fat (*) 20.1 % - TS-KT-HCB-002:2018
LSiCarbohydrate (*) / Carbohydrate (*) 62.7 % - TS-KT-HCB-004:2020

Calculate (included testing

T LSiNang luong / Calories 463 kcal/100g - fat, carbohydrate, protein,

food composition)

8 LS|Chisb axit (*)/ Acid value (*) 0.225 mgKOH/g - TS-KT-HCB-315

Chv A P - v . A . h»g
9 LS i s6 Peroxide (*) / Peroxide Khéng phat hién/ ieake 0.05 TS-KT-HCB-059:2019
value (*) Not Detected
TS § vi sinh vat hiéu khi (%) / TCVN 4884-1:2015 (1
10 s ong so vi §m ‘vat ieu ‘hq () 515103 CEUlg i 5(I1SO
Total aerobic microorganisms (*) 4833-1:2013)
hé hat hién/ TCVN 6848:2007 (ISO
11 |LS|Coliforms (*) / Coliforms () Knhdng phat hien/ | o,/ 10 (
Not Detected 4832:2007)
12 lLs Es?herichia coli (*) / Escherichia Khéng phat hién/ CFUlg 10 TCVN 7924-2:2008 (ISO
coli (*) Not Detected 16649-2:2001)
13 ILs C!ostrfd?um perfrfngens () Khéng phat hién/ CFUlg 10 TCV : 8] »
Clostridium perfringens (*) Not Detected 7937:2004) ».

TSL SCIENCE CO.,LTD
Try sé& HCM: 592A Cong Hoa, Phuwong 13, Quan Tan Binh, TP H6 Chi Minh,

Viét Nam

Chi nhanh Ca Mau: Sé 11 buong 3/2, Phuong 5, TP Ca Mau, Viét Nam
Chi nhéph Ha Néi: S6 17, Lién ké shophouse D1 tai khu D, Khu d6 thj mai Lé
Trong Tan, Phwong Dwong Noi, Quan Ha Bong, TP Ha Noi, Viét Nam

Telephone: (+84) 28.3810.4336

j 4
1. Két qua phan tich chi c6 gia tri trén mau thtr nhan dméng,

tén mau theo khach hang gvi / Testing results in this test report are valid
only for the sample(s) as received, sample’s name as indicated of client.

2. Bao cao nay khong duoc sao chép mot cach khéng day da hoac khong

¢6 si chap thuan ctia TSL./ This report will not be reproducted except in
full, without approval of TSL.

Website: http://tsl-net.com.vn

TS-TTCL-7.8/BM-04
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ISO/IEC 17025:2017

KET QUA THU NGHIEM M3 sé&/ Ref. No: TSL1230200284-3
Trang/ Page No: 2/2 TEST REPORT
STT/ Chi Tiéu Thir Nghiém/ Két Qua/ PonVi/ | GHPH/ Phwong Phap Tho/
No. Testing Analysis(s) Result (s) Unit LOD Test Method
| ,, . e
14 s Staphylococcus aureus (*) / Khdng phat hién/ CFUg 10 AOAC 975.55
Staphylococcus aureus () Not Detected
15 ILs Bacillus cereus (*) / Bacillus cereus Khéng phat hién/ CFU/g 10 AOAC 980 31
) Not Detected
16 LS Mudi (NaCl) (*) / Salt (NaCl) (*) 5.18 % - TS-KT-HCB-009:2018
17 Ls Salmonella spp. (*) / Salmonella Khéng phat hién/ 125 TCVN 10780-1:2017 (ISO
spp. (%) Not Detected g 6579-1:2017)
18 LS Vibrio paraha.emolytlcus (*)/ Vibrio | Khéng phat hién/ CFU/g 10 NMKL 156:1997
parahaemolyticus (*) Not Detected
Téng sé bao t né am mé 5 it hién/ . 75-2:2010
19 ILs ong sO bao t néam men nam méc; Khong phat hién CFU/g i6 Ref. TCVN 82
/ Total spores of yeasts and moulds Not Detected (1ISO 21527-2 : 2008)
> hat hia
20 |LS|Cadimi (Cd) (*) / Cadmium (Cd) () | nong phathien/ | o | 0.003 TS-KT-QP-27:2021
Not Detected
3 hat hién/
21 |LS|Chi (Pb) (*)/ Lead (Pb) (*) Khong phathien/ | o | 0.003 TS-KT-QP-27:2021
Not Detected
Kho héat hién/ TS-KT-SK-38:2019 (Ref.
22 |LS Aflatoxin B+ (*) / Aftatoxin B1 (*) ong phatien | okg | 0.5 Fa
Not Detected TCVN 10638:2014)
23 ILs Aﬂatoxfn (téng B+1,B2,G1,G2) (*) / Khéng phat hién/ ug/kg 0.15 TS-KT-SK-3 019 (Ref.
Aflatoxin (sum of B1,B2,G1,Gz2) (*) Not Detected TCVN 106‘3,_?{ 0%
L9
Khé at hién / TS-KT-SK-41; (REf.
24 |LS Ochratoxin A (*) / Ochratoxin A (*) g FRaERRA ug/kg 03 YA
Not detected EUR 23657 BN -2
Chu thich/ Remarks: Hoc
1.(*): Chi tiéu thudc pham vi cédng nhéan ISO/IEC 17025:2017/ (*): ltems are currently within the ISO/IEC 17‘%:20 7"
accreditation scope. - O
2.(**): Chi ti&u gli nha thau phu./ (**): ltems are tested by subcontractor. :; )
3.LOD: Gidi han phat hién cta phuwong phap./ Limited of detection.
4.LS,LH,LC: Ky hiéu ma chi nhanh/ Branch code: LS — CN HCM, LH — CN Ha Ngi, LC — CN Ca Mau.

GIAM POC
DIRECTOR

PHU TRACH CHAT LUQNG
QUALITY MANAGER
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NGUYEN THI CAM TUYEN

1. Két qua phan tich chi c6 gia tri trén mau thr nhan duoc tir khach hang,
tén mau theo khach hang guvi / Testing results in this test report are valid
only for the sample(s) as received, sample’s name as indicated of client.

TSL SCIENCE CO.,LTD

Tru s&@ HCM: 592A Cong Hoa, Phwong 13, Quan Tan Binh, TP Hb Chi Minh,
Viét Nam

Chi nhanh Ca Mau: S6 11 Buwong 3/2, Phwong 5, TP Ca Mau, Viét Nam
Chi nhanh Ha Néi: S6 17, Lién ké shophouse D1 tai khu D, Khu dé thi moi Lé 6 sw chap thuan ctia TSL./ This report will not be reproducted except in
Trong Téan, Phuong Dwong Noi, Quan Ha Dong, TP Ha Noi, Viét Nam full, without approval of TSL.

Telephone: (+84) 28.3810.4336 Website: http://tsl-net.com.vn

2. B4o cao nay khong dwoc sao chép mdt cach khéng day da hoc khong
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