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

BAN TU CONG BO SAN PHAM
S4: 104/VIFON JSC/2021

I. Théong tin vé t6 chirc, ca nhan tw cong b6 san pham
Tén té chirc, ca nhan: CONG TY CO PHAN VIFON
Dia chi: Ap Binh Tién 2, X Puc Hoa Ha, Huyén Duc Hoa, Tinh Long An, Viét Nam.

Dién thoai:

Fax:

Email: vifon@vifon.com.vn

M4 sé doanh nghiép: 1101171437

S6 Gidy chung nhan co s du diéu kién ATTP: .............. Ngay cap/Noi CAP: vevvrrnn.

1. Thong tin sian phim

1. Tén san phim: MIEN LAU THAI

2. Thanh phén:
Vit mién: Tinh bot khoai tay, tinh bot dau xanh (7.6%), mudi an, chat lam day
(412). |
Gia vi: Muébi @n, dau co tinh luyén, chét diéu vi (mononatri L-glutamat, dinatri 5°-
guanylat, dinatri 5’-inosinat, dinatri succinat), rau séy (ca rot, hanh 14), bot tom
(1.1%), hanh toi phi, chét diéu chinh d9 acid (acid citric), 6t (0.48%), sa (0.46%),
rude séy, bot to1, maltodextrin, nudc mam, huong tomyum téng hop, bot ticu, riéng
(0.06%), duong tinh luyén, chét tao ngot tong hop (acesulfam kali, aspartam), huong
chanh tu nhién, chit chéng dong vén (551), phim mau tu nhién (paprika oleoresin),
chét chéng oxy hda (tocopherol concentrat (dang hdn hop)).
San phflm ¢6 chwra: Tom, Ca.

3. Thoi han str dung san pham: 09 thang ké tir ngay san xuat.
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4. Quy cach dong gobi va chét liéu bao bi:

Quy cach déng goi: Khdi luong tinh: 60 g/géi, 360 g/thi (6 gdi x 60 g) hogc tuy theo
nhu cau kinh doanh cua don vi, khdi luong tinh dugc ghi rd trén nhan san phém.

Chét liéu bao bi: San pham dugc bao géi trong bao bi MCPP hodc OPP hogc PET hodc
PP hoic PS hodc bao bi phurc hop gidy/PE (véi PE 1a 16p tiép xuc truc tiép thuc pham)
phu hop quy dinh bao bi tiép xtic truc tiép vai thuc pham.

* Goi gia vi, goi dau dugce bao goi bing bao bi mang MCPP hoac OPP hoic PA hodc
PET hoac PE phu hop quy dinh bao bi tiép xtc truc tiép vé6i thuc pham.

* Bao bi ngoai: San phim sau khi dugc déng go6i duoc xép vao thung gidy.

5. Tén va dia chi co s& san xuAt: San xut tai: xem canh ngdy san XUat:

A: CONG TY CO PHAN KY NGHE THUC PHAM VIET NAM

Pia chi: 913 Truong Chinh, Phuong Tay Thanh, Quan Téan Phu, Thanh phd H6 Chi
Minh, Viét Nam.

S Gidy ching nhén co s& da diéu kién ATTP: 2313/GCNATTP-BQLATTP. Ngay
cAp/Noi cép: 09.06.2020/Ban Quan 1y An toan Thuc phim Thanh phé H6 Chi Minh.

B: CONG TY CO PHAN VIFON — CHI NHANH HAI DUONG

Dia chi: Lo dat CN8, khu cong nghiép Tan Trudng, xa Tan Trudng, huyén Cam Giang,
tinh Hai Duong, Viét Nam.

Sé Gidy chung nhan (Hé théng quan 1y an toan thuc pham TCVN ISO 22000:2018):
HA 508.19.CIV. Ngay cAp/Noi cap: 24.07.2019/Téng cuc tiéu chuan do ludng chat

luong.

I1I. MAu nhén san pham (dinh kém)

IV. Yéu ciu vé an toan thuc phfim

Tb chue, ca nhan san xuét, kinh doanh thuc phém dat yéu cdu vé an toan thuc phém

theo:
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- Quyét dinh 46/2007/QD-BYT: Quy dinh giéi han tdi da 6 nhiém sinh hoc va hoa hoc

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

1 | Téng sb vi sinh vét hiéu khi CFU/g 106
2 | Coliforms CFU/g 10°
3 | Escherichia coli CFU/g 10?
4 | Staphylococcus aureus CFU/g 10?
5 | Clostridium perfringens CFU/g 10?
6 | Bacillus cereus CFU/g 10°
7 | Téng sb bao tir nAm men — ndm méc CFU/g 10°
8 | Salmonella /25g 0

~QCVN 8-2:2011/BYT: Quy chuan k thuat quic gia déi véi gi6i han 6 nhiém kim loai

ning trong thuc pham.

1 | Ham lugng Cadimi (Cd) mg/kg 0.1
2 | Ham lugng Chi (Pb) mg/kg - 0.2

~QCVN 8-1:2011/BYT: Quy chuan k¥ thuét qudc gia ddi véi gisi han 6 nhiém doc to vi

nam trong thuc pham.

1 Aflatoxin B1 ng/kg 2.0
2 | Aflatoxin tong s6 ng/kg 4.0
3 Ochratoxin A ug/kg 3.0

~ Théng tu 50/2016/TT-BYT: Théng tu quy dinh gidi han i da du lugng thudc bao vé

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

pham.

- Nghi dinh 43/2017/ND-CP: Nghi dinh vé& nhin hang hoa.
- Nghi dinh 15/2018/ND-CP: Nghi dinh vé quy dinh chi tiét thi hanh mot s6 diéu cia

Luat an toan thuc phém.

- Yéu cau k¥ thuat va ti€u chuan cta nha san xuét:

1. Céc chi tiéu cam quan:

Tén chi tiéu

‘ A A
‘ ‘ . Yeucau

1. Trang thai

Vat mién: kho, vat con nguyén, khong gay, khong vun nat.
Goi gia vi: dang bot, toi roi, kho rdo, cé 1an hanh 14, ca rot
say kho va rudc say kho.

G6i dau: dang 10ng, co 1an 14t hanh phi, toi phi.

2. Mau sac

Vit mién: ¢6 mau trang duc dac trung.

Goi gia vi: ¢6 mau cam nhat dén cam hong lan xanh 14 cua
hanh 14 say kho, dé cam cla ca rot say kho va mau ndu nhat
cua rudc say kho.

Go6i dau: ¢c6 mau cam do lan mau néu vang cua lat hanh phi,
téi phi.

3. Mui vi cta vat mién
va cac gbi gia vi

Mui thom dic trung cua mién lau Thai, vi man ngot chua cay
hai hoa, khong c¢6 mui hoi hodc mui la.

4. Do dai va do truong
no cua soi mién

Cho nudc s6i vao vat mién, sau 3 phat soi mién mém, dai,
sau 8 phut soi mién trrong no khong dang keé.

5. Tap chét

Khong cé cat san hodc tap chét la.

2. Céc chi tiéu chét luong chu yéu:

STT Tén chitibu |  Ponvitinh Mikc cng bd
1 | Do am vat g/100g £125
2 | Ham luong tro khong tan trong HCI g/100g <0.1
Trang 4/5

jan

{Al

\ ©

\



3 | Ham lugng mudi dn (NaCl) g/100g <10.0

4 | Chi sb peroxit meqOy/kg <20.0

5 | Ham lugng protein g/100g 2.0-3.6

6 | Ham luong béo g/100g 6.0-10.7
7 | Ham lugng carbohydrate g/100g 60.0 - 80.0
8 | Nang lugng kcal/100g 302.0 —430.7

Chung ti xin cam két thuc hién day du cac quy dinh ciia phap luat vé an toan thuc

pham va hoan toan chiu trach nhiém vé tinh phap ly clia hd so cong bd va chét luong, an fov
R\

2
0
o
*

Y

toan thuc phidm ddi v&i san phdm da cong b6./.

Long An, ngay 28 thang 12 nam 2021
PAI DIEN TO CHU'C, CA NHAN
CHU TICH

101 DONG QUAN TRI

Bité Phaiong Mai
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INSTANT BEAN THREAD
THAI HOTPOT FLAVOR
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CONG TY CO PHAN VIFON CAM KET CH|U TRACH NHIEM VE NOI DUNG
GHI NHAN BANG TIENG NUGC NGOAI TUONG UNG VOI NOI DUNG TIENG VIET.




A3117) 0L

2

20 100
VIFON V| NGON CHUAN VIET

i an Qe Kb  ding hink cing VIFON.

VIFON tubn ién phong frong cong nqau p héa céc mon in
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D Y e e g HUONG DAN S DYNG CHO 1601 60 g
SERVING DIRECTIONS PER 1BAG 60 ¢
1) ﬂ\t’-iv“ﬁﬂﬁiﬂ.

Cut and pot bean thread and all soup

) e

INSTANT BEAN THREAD > <
THAI HOTPOT FIAVOR s # z-x | Chl wiic s6i vita 8 (Hhodag 400m)

- VA 8y kin 1 trong 3 phit.
| e

e dn dlu v thotng i

(i : ‘st vl and senve.
T vin khach h:
L 1800 mg/

Kéxnéi v ching ol tai: W e
www.facebook.com/ s ke
VifanVietnam t0roge condioNs

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,




For Today Since 18963

VIFON CAM KET KHONG SU’ DUNG PHAM MAU TONG HOP

THANH PHAN:

Vit mién: Tinh bt khoai tay, tinh bt ddu xanh (7.6%), mudi &n, chit lam day (412).

Gia vi: Mudi &n, du co tinh luyén, chat diéu vi (mononatri L-glutamat, dinatri
5'-guanylat, dinatri 5-inosinat, dinatri succinat), rau sy (ca rét, hanh 1), bt
tom (1.1%), hanh téi phi, chét diéu chinh d¢ acid (acid citric), 6t (0.48%), sa
(0.46%), rudc sdy, bt toi, maltodextrin, nude mém, huang tomyum téng hop,
bt tiéu, riéng (0.06%), duting tinh luyén, chét tao ngot tong hop (acesulfam
kal, aspartam), huong chanh ty nhién, chét chéng déng vén (551), phim
mau ty nhién (paprika oleoresin), chét chdng oxy héa (tocopherol concentrat
(dang hén hp)).

San phdm c6 chita: Tom, C4.

INGREDIENTS:

Bean thread: Potato starch, mung bean starch (7.6%), salt, thickener (412).
Seasoning: Salt, refined palm oil, flavor enhancers (monosodium L-gluta-
mate, disodium 5'-guanylate, disodium 5'-inosinate, disodium succinate),
dried vegetables (carrot, green onion), shrimp powder (1.1%), fried garlic
shallot, acidity regulator (citric acid), chilli (0.48%), lemangrass (0.46%),
dried baby shrimp, garlic powder, maltodextrin, fish sauce, artificial tomyum
flavar, pepper powder, galangal (0.06%), refined sugar, artificial sweeteners
(acesulfame potassium, aspartame), natural lime flavor, anti-caking agent
(551), natural color (paprika oleoresin), antioxidant (tocopherol concen-
trate, mixed).

Product contains: Shrimp, Fish.

Huting dén bao quan / Storage conditions: Bao quan noi khd, mét va tranh dnh
néng mét troi / Keep in dry, cool place and avoid direct sunlight.

Thang tin canh bao: Khdng dung san pham hét han sit dyng. Khong sif dung doi voi
ngudi c6 kha nang mén cam hodc d| (ng vai cac thanh phan trong san phdm.

HUGNG DAN SUDUNG CHO 1 GOI 60 g
SERVING DIRECTIONS PER 1 BAG 60 g:

Cho vét mién va céc géi gia vj vao
16.

Cut and put bean thread and all soup
base packs into a bowl.

Ché nudc séi vifa du (khoang 400ml)
va ddy kin 16 trong 3 phit.

Pour enough boiling water (about
400ml) and cover the bowl for 3
minutes.

M@ ndp, trén déu va thudng thic.
Open lid, stir well and serve.

Tu vén khach hang

(NI

K&t néi vai chung toi tal
www.facebook. com/
VifonVietnam

VIFON VI NGON CHUAN VIET

(Cam on Quy khéch da déng hanh ciing VIFON.

VIFON luon tién phong trong cong nghiép hoa cac moén an
truyen thong cua Viét Nam, 1a cong ty dau tién san xuét cac san
pham Phd, Banh Pa Cua, Ban, Hu Tiéu... &n lién, goi gon vi
| ngon chun Viét trong tu‘ng san pham.

CHI TIEU CHAT LUGNG CHO 1 GO1 60 g
NUTRITION INFORMATION PER 1 BAG 60 g

Gid tri ndng lugng / Energy | 181.2 keal - 258.4 keal
Chat dam / Protein 129-22¢
Chét béo / Fat 36g-6.4g
Carbohydrate / Carbohydrate 36.09-480¢

WA

MADE IN VIETNAM / SAN XUAT TAI VIET NAM

SAN PHAM CHAT LUONG CUA CONG TY CO PHAN VIFON:
Ap Binh Tién 2, X4 Biic Ha Ha, Huyén Birc Hoa, Tinh Long An, Viét Nam.
E-mail: vifon@vifon.com.vn 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 Truding Chinh, R Téy Thanh, Q.Tan Phd. TR HG Chi Minh, Viét Nam,
Tel: 84.28.38153947 Fax: 84.28.38153059
B: CONG TY CO PHAN VIFON — CHI NHANH HAI DUONG

L6 ¢4t CN8 KCN Tan Trutng, X. Tan Trudng, H. C4m Giang, Tinh H4i Duong,
Vigt Nam. Tel: 84.0220.3570660

San xuit theo: 104/VIFON JSC/2021
NSX / HSD: Xem trén bao bi
MFG / EXP: See on the packaging
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BVAQ Food Testing Laboratory (Bureau Veritas — Asure Quality) | Lot #H2 40-42, Bui Quang Trinh St.
BVAQ Phu An Residence Area | Cai Rang District Can Tho City | Viet Nam
TEST REPORT
e e > =
BAO CAO THU NGHIEM

Report No./ Sé bdo cdo: 21-323918-3
Company/ Céng ty: VIFON JOINT STOCK COMPANY/ CONG TY CO PHAN VIFON
Address/ Bja chi: Binh Tien 2 Hamlet, Duc Hoa Ha Commune, Duc Hoa District, Long An Province, Vietnam

Ap Binh Tién 2, Xa Birc Hoa Ha, Huyén Pdc Hoa, Tinh Long An, Viét Nam

Report Issued: 24-Nov-2021 BVAQ Reference: 21-323918 Sample(s) Received: 17-Nov-2021\’\“\;1:‘
Ngay phat hanh bao cao Tham chiéu BVAQ Ngay nhan méu

Testing Period/ Thoi gian phan tich: 17-Nov-2021 to 24-Nov-2021

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 duoc.

Customer Sample Name/ Tén mau: MIEN LAU THAI (Instant Bean Thread Thai Hotpot Flavor) Lab ID: 21-323918-3

Sample Description/ M6 t& mau: Sample in plastic bag/ M4u dung trong tdi nhwa
Sample Condition/ Tinh trang m&u: Acceptable/ Chdp nhan

Test Result Unit Method

Chi tiéu Két qua Don vj Phwong phap phan tich

Vibrio parahaemolyticus * <10 cfu/g Ref. ISO 21872-1:2017

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

Téng vi sinh vat hiéu khi (30°C) 3 4. 4.

(Total Plate Count (30°C)) 3.1x10 cfu/g 1ISO 4833-1:2013 (TCVN 4884-1: 2015)

Presumptive Bacillus cereus <10 cfu/g 1ISO 7932:2004 (TCVN 4992:2005)

Clostridium Perfringens <10 cfu/g ISO 7937:2004 (TCVN 4991:2005)

Coliforms <10 cfu/g ISO 4832:2006 (TCVN 6848:2007)
e . ' ISO 16649-2:2001 (TCVN 7924-2:

Escherichia coli <10 cfu/g 2008)

Staphylococcus aureus <10 cfulg AOAC 975.55

Téng s6 bao t&r NAm men & nam

méc <10 chiilg Ref. ISO 21527-2:2008 (TCVN
(Total Spore of Yeasts and 82752:2010)
Moulds) *

Not Detected/Khéng phat hién

Ochratoxin A /k FLAB-FA-MTHD-010
(MDL=0.1) Ha'g
Not Detected/Khdng phat hién
Aflatoxin B1 ) /K FLAB-FA-MTHD-009
(MDL=0.2) Hg'k9
Total of Aflatoxin content Not Detected/Khdéng phat hién " FLAB-FA-MTHD-009
(Tdng ham lweng Aflatoxin) (MDL=0.2) Haikg
’ Calculated Value (FAO,Food & Nutrition
% * )
Nang lwgng (Calories) 363 kcal/100 g P.77, US FDA 21 CFR 101.9)
Calculated Value (FAO,Food & Nutrition
Carbohydrate * 69.8 g/100g (
P. 77, US FDA 21 CFR 101.9)
MDL/ GHPH: Method Dectection Limit/ Giér han phét hién cia phuong phép This Test report cannot be reproduced, without prior written permission of the company/
MQL/ GHBL: Method Quantitation Limit/ Giér han dinh luvgng cta phuong phép Bdo cdo thir nghiém nay khong thé durge sao chép, ma khong cé sir cho phép trude bang véan bén cia cong ty
ND/ KPH: Not Detected/ Khéng phat hién If there are questions or concerns on this report, please contact:
' Subcontracted test/ Két qua duwc thyc hign béi nha théu phu Khi khach hang can thém thong tin vé két qud, xin vui long lién hé.
* ISO 17025 not accredited method/ Phurong phép khéng duoc cong nhdn ISO 17025 Customer Service/ 8¢ phdn chdm séc khdch hang:
Information provided by clients:.company, address, samples names/ Tel: (84-292) 3.888.678 - 3.888.779
Théng tin do khéch hang cung cép: céng ty, dia chi, tén mau Email: ctlab@bvag.com
F05-SOP-01-Test Report Template-V1 Page 1 0of 2




Report No./ S6 bdo cdo: 21-323918-3

Test Result Unit Method
Chi tiéu Két qua Bon vj Phwong phap phan tich
2 FLAB-FC-MTHD-020 (Ref. AOAC
Pam (Protein) 2.88 9/100g 2001.11, Fao Food and Nutrition 14/7)
i FLAB-FC-MTHD-018 (Ref. AOAC
fa (Fag .5 9/100g 920.39; Fao food and nutrition 14/7)
Ham lwgng mubi
(Salt contunt (NaCI) 8.76 g/100g AOAC 937.09
D6 &m vat . r— FLAB-FC-MTHD-014 (Ref. AOAC
(Moisture of bean thread) 3 ¢ 9 950.46, Fao Food and Nutrition 14/7)
Ham lwong Tro khéng tan trong Not Detected/Khdng phat hién :
HCI (Ash Insoluble in HCI content) (MDL=0.1) 9/100g RORG DFLITOWN ITH0200
Chi s6 axit (Acid Value (AV)) :“l\jtofféezc;ed’ Khéng phathién 0 KOHIg  TCVN 6127: 2010
(CFRI/)S)O peraxdt(Peroxde Valus e =56 meqOxkg  AOAC 965.33 TCVN 6121: 2010
B ; Not Detected/Khé hat hié FLAB-FC-MTHD-030 (Ref. AOAC
Cadimi (Cadmium (Cd)) (AITDLSO§82e) AR ER mg/kg 2013.06) (
Chi (Lead (Pb)) Not Detected/Khéng phat hién mg/kg FLAB-FC-MTHD-030 (Ref. ACAC

(MDL=0.02)

2013.06)

Remark/ Ghi cha: Nill Khéng

OPERATION MANAGER

NGUYEN DUY TIEN

BVAQ MANAGER
NN
TNHH \=

\
|

~ NGUYEN HIEP
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CONG HOA XA HOI CHU NGHIA VIET NAM
Poc Lap - Tu Do - Hanh Phuc

TP. HCM, ngéyeesgihéng Q4 nam Mt

Lubn Vi H6m Nay T 1963
Sé: 3f4 /R&D-VIFON

THONG BAO BO SUNG THEM NHAN BAO Bi SAN PHAM
BAO GOI 04 GOI SAN PHAM CUNG LOAI

Kinh giri: S& cong thuong tinh Long An

Cong ty Co phan VIFON chiing t6i d3 thuc hién tu cong bd mot sé san pham theo quy dinh cua luat an
toan thuc pham: Nghi dinh 15/2018/ND-CP thi hanh ngay 02.02.2018. Hb so tu cong b clia céc san
pham nay da nop dén S& cong thuong Long An va tén cac san phadm nay di dugc dang tai trén trang
thong tin dién tir ciia SO céng thuong Long An (https:/sct.longan.gov.vn), cu thé nhu sau:

) ) Ngay S¢ cong
STT | Tén san pham Bén tu cong bo Quy cach | thwong Long An
tiep nhan HS
01 | MIEN SUON HEO 102/VIFON JSC/2021 Go6i 58 g 29.12,2021
02 | MIEN MANG VIT 103/VIFON JSC/2021 Go6i 58 g 29.12.2021
03 | MIEN LAU THAI 104/VIFON JSC/2021 | G6i 60 g 29.12.2021

Pé dap ung nhu cau cua khach hang, cong ty ching t61 phat trién thém quy cach dong 04 san pham
cung loai trong 1 bao bi, mdi goi san pham bén trong déu duoc bao goi bang nhan bao bi trong hd so
tu cong bd da nop, thé hién day du cac ndi dung bit budc vé ghi nhin hang héa theo Nghi dinh
43/2017/NDb-CP.

Cong ty ching 61 kinh thong bao dén So cong thuong Long An vé viéc phat trién céc nhén bao bi sin
pham chira 04 san pham cung loai, cu thé nhu sau:

STT | Tén shn phiim Ban tw cong bd auy c;; :‘g g;igéfg‘éi -
01 | MIEN SUGN HEO 102/VIFON JSC/2021 G6i 232 g (4 goix 58 g)
02 | MIEN MANG VIT 103/VIFON JSC/2021 G6i 232 g (4 g6ix 58 @)
03 | MIEN LAU THAI 104/VIFON JSC/2021 Goi 240 g (4 goi x 60 g)

H6 so giri SO cong thuong tinh Long An vé sy bd sung thém céc nhén bao bi trén, gdm co:

1. Gidy thong bdo bd sung thém nhan bao bi v&i quy cach dong goi 04 san pham cling loai chira trong
01 bao bi.

2. Céc nhan bao bi véi quy cach dong goi 04 san pham cung loai.

3. HOo so tu cong bd cua san phiam (ban sao y).

CONG TY CO PHAN VIFON

Pia chi: f{p Binh Tién 2, xa Ptic Hoa Ha, huyén Duc Hoa, tinh Long An.
Hotline: 1800-1097 - Tel : 0838 154 074 - Email: vifon @ vifon.com.vn - Website: www.vifon.com.vn




VIFON V] NGON CHUAN VIET

HUGNG DAN SU DUNG CHO 1 G0I 60 g
A Aot > : SERVING DIRECTIONS PER 1 BAG 60 g:
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GONG TY C6 PHAN VIFON CAM KET CHIU TRAGH NHIEM VE NOI DUNG
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VIFON VI NGON CHUAN VIET

Cam on Quy khach da dong hanh cung VIFON.

HUGNG DAN SU’ DUNG CHO 1 GOI 60 g

VIFON lugn tién phong trong cong nghiép héa cac mon dn SERVING DIRECTIONS PER 1 BAG 60 g:

truyen thong cua Viét Nam, 12 cong ty dau tién san Xuat cac san
pham Phd, Banh Da Cua, Bun, HO Tiéu... dn lién, gai gon vi
ngon chudn Viét trong tu’ng san pham.

CHI TIEU CHAT LUGNG CHO 1 GOI 60 g
NUTRITION INFORMATION PER 1 BAG 60 g

Gid tri ndng lugng / Energy | 181.2 keal - 258.4 keal

Chat dam / Protein 1.2g-229g
Chat béo / Fat 36g-64g

Carbohydrate / Carbohydrate | 36.0g-48.0¢g

San xuat theo: 104/VIFON JSC/2021
NSX / HSD: Xem trén bao bi.
8 117745

MFG / EXP: See on the packaging. 9353117111

MADE IN VIETNAM / SAN XUAT TAI VIET NAM

SAN PHAM CHAT LUGNG CUA CONG TY CO PHAN VIFON:
Ap Binh Tién 2, Xa Bitc Hoa Ha, Huyén Ditc Hoa, Tinh Long An, Viét Nam.
E-mail: vifon@vifon.com.vn Website: www.vifon.com.vn
San xuat tai: xem canh ngay san xuat:

A: CONG TY CO PHAN KY NGHE THUC PHAM VIET NAM

913 Truang Chinh, P Tay Thanh, Q.Tan Pha, TR HG Chi Minh, Viét Nam.

Tel: 84.28.38153947 Fax: 84.28.38153059

B: CONG TY CO PHAN VIFON — CHI NHANH HAI DUONG
Lo dat CN8 KCN Tan Truang, X. Tan Truang, H. C4m Giang, Tinh Hai Duong,
Vigt Nam. Tel: 84.0220.3570660

() 1800 1097

Cho vét mién va cac goi gia vi
vdo to.

Cut and put bean thread and all
soup base packs into a bowl.

Ché nudc sbi vita du (khoang 400ml)
va day kin t6 trong 3 phut.

Pour enough boiling water (about
400ml) and cover the bowl for 3
minutes.

M@ ndp, tron déu va thudng thiec.
Open lid, stir well and serve.

Tu van khéach hang

Két néi vdi chiing t6i tai:
www.facebook.com/
VifonVietnam

VIFON CAM KET KHONG SU’ DUNG PHAM MAU TONG HOP

THANH PHAN:

Vit mién: Tinh bét khoai ty, tinh bot dau xanh (7.6%), mudi &n, chét lam day (412).
Gia vi: Mu6i &n, ddu co tinh luyén, chat diéu vj (mononatri L-glutamat, dinatri
5'-guanylat, dinatri 5'-inosinat, dinatri succinat), rau sy (ca rét, hanh 14), bot
t6m (1.1%), hanh tdi phi, chat diéu chinh d¢ acid (acid citric), ¢t (0.48%), sa
(0.46%), rudc say, bot ti, maltodextrin, nude mém, hitong tomyum tdng hop,
bot tiéu, riéng (0.06%), dutng tinh luyén, chét tao ngot tong hop (acesulfam
kali, aspartam), hutang chanh ty nhién, chét chéng dong vén (551), phdm
mau ty nhién (paprika oleoresin), chét chong oxy hoa (tocopherol concentrat
(dang hon hop)).

San pham cd chita: Tom, C4.

INGREDIENTS:

Bean thread: Potato starch, mung bean starch (7.6%), salt, thickener (412).
Seasoning: Salt, refined palm oil, flavor enhancers (monosodium L-gluta-
mate, disodium 5’-guanylate, disodium 5’-inosinate, disodium succinate),
dried vegetables (carrot, green onion), shrimp powder (1.1%), fried garlic
shallot, acidity regulator (citric acid), chilli (0.48%), lemongrass (0.46%),
dried baby shrimp, garlic powder, maltodextrin, fish sauce, artificial tomyum
flavor, pepper powder, galangal (0.06%), refined sugar, artificial sweeteners
(acesulfame potassium, aspartame), natural lime flavor, anti-caking agent
(651), natural color (paprika oleoresin), antioxidant (tocopherol concen-
trate, mixed).

Product contains: Shrimp, Fish.

Hudng dén bao quan / Storage conditions: Bao quan noi kho, mat va tranh 4nh
nang mat trdi / Keep in dry, cool place and avoid direct sunlight.

Théng tin canh béo: Khdng ding san pham hét han sit dung. Khong sit dung déi vdi
ngudi ¢ kha ning man cam hoiic di (ng véi cic thanh phan trong san pham.
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