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CQNG HOA xA HQI CHU NGHiA VI"E:TNAM
Dc}cl~p - Tl,I'do - Hanh phuc

BAN TV CONG BO SAN pllAM
SB: 50/TPHN/2023

I. Thing tin v~ ta chirc, ca nhan cong bB san phftrn
Ten t6 chub, ca nhan: Cong ty ca phAn Thuc pham Hiru Ngh]
Dia chi: 12b Dinh Cong, Phuong Dinh Cong, Quan Hoang Mai, Thanh ph6 Ha NQi, Vi~t Nam.
Di~n thOc;ti:1+8424 3864 2579 Fax: +84 24 3864 2579
E-mail: csldl@huunghi.com.vn
Ma s6 doanh nghiep: 0102109239

" I "
So giay clnrng nhan: HA 46017.23.CIV. Chirng nhan Ian dau : 17110/2018.Hieu hrc giay chirng
nh~ : 16/0~/2023 -:-15/0~/2026. Noi cfrp: Vietnam Certification Centre (QUACERT).
II. Thong tin san pham
1. Ten san phAm: Gold daisy banh kern xBp huong oao bac ha
2. Thanh nhAn: BQt mi, Duong, Shortening, Tinh bQt san, BQt kern khong sua, D~u olein CQ

I , , " ,

tinh luyen, lMuoi, Chat nhii hoa (322(i)), Chat tao xop (500(ii), 503(ii)), Huang li~u tong hop
(Dao, Bc;tcfa (C6 chua: Tinh d~u bac ha (?,0026%))), Chfit diSu ch_In?dQ acid (270), Chfit tao
mau tu nhien (120), BQt dao (0,008%), Chat xu 19bQt (1101 (i)), Chat on dinh (341 (iii)).
Thanh ph~n co chua: BQt mi, Sua, Lecithin tu d~u nanh.
3. Thai hc;tnsu d\mg sim phAm: 12 thang k€ tir ngay sim xufit.

Ngay san xuftt (MFG) va hc;tnsu d\mg (EXP): xem tren bao bi.
4. Quy cacti bao g6i va chftt li~u bao bi:

- ChAt li~ul: Banh duqc d6ng g6i kin ~rong bao bi gifiy cUQn c6 chftt li~u BOPP20IMCPP25,
MattOPP&.fCPP, sau d6 cho vao tui chat li~u Ma~BOPP30NMPET12ILLDPE30 ho~c cho v~o
khay nhlJa ]>S 0.4 mm sau d6 d6ng vao tui v&i chat li~u OPP30/PE50, ho~c dlJng vao bao bi giay
chfit li~u DJplex, Ivory. Bao bi dam bao yeu du an toan thlJc phAm thea quy dinh BQY T€.
- Qui cach Ibao goi: 100 g (3.5 oz)/ tui, 145g (5,1 oz)/tui, 180 g (6.3 oz)/ hQP, 300 g (10.6 oz)/
Mp· I

5. Ten va dia chi ca sc'Jsan xufit:·1

~ San phftrn clla Cong ty c6 ph~n ThlJc phAm Huu Nghi.
• Dia Fhi: 122 Dinh Cong, phuOng Dinh Cong, qu~n Hoang Mai, thanh ph6 Ha NQi, Vi~t

NalIJ..
• DT: +84 24 3664 9451
• Fax:1+84 24 3664 2426 , ,
• Email: cskh@huunghLcom.vn(N(Jidia);im-export@huunghi.com.vn (Xudt khdu)
• We~site: www.huunghi.com.vn

~ San xuftt tl;li Chi nhanh cong ty c6 ph~n ThlJc phAm Hfru Nghi tc;timi€n Bllc.

• Dia fhi: La eN 15 -,2, Khu cang nghi~p Yen Phong rna rQng, xii Yen Trung, huy~n
Ye~IPhong, tinh B.ac Ninh, ~i~t Narn., ,

III. Mau nhan san pharn (xem mau nhan sim pham dlJ kien dinh kern)
IV. Yeu du v~ aD toaD th1!C phftrn (Ph\l I\lC I OiDh kern).
T6 chuc, ca nhful san xuftt, kinh doanh thlJc phAm dc;ttyeu c~u v€ an toan thlJc phAm theo:
1. Quy chuftn ky thu~t QuBc gia sB:



QCVN 8-1 :20 111BYT Quy chuan ky thuat quoc gia doi voi gioi han a nhi~m d(>cto vi nam
trong thuc pham.
QCVN 8-2:2011lBYT Quy chuan ky thuat quoc gia d6i voi gioi han 0 nhiem kim loai n~ng
trong thuc pham.

2. Thong tu cua cac BQ,nganh
Thong illl s6 24/20 19/TT-BYT Thong ill quy dinh v6 quan ly va Slr dung phu gia thuc
pham.
Quyet dinh s6 46/2007/QD-BYT Quy dinh gioi han t6i da 0 nhiem sinh h9Cva hoa hoc
trong thirc pham.
Nghi dinh 4312017 ND-CP v€ thong tin ghi nhan hang hoa

- Nghi dinh 111/2021 ND-CP sua d6i, b6 sung m(>ts6 di€u tai nghi dinh 43/2017 ND-CP
Chung Wixin cam k~t tlnrc hien d~y dll cac quy dinh cua phap lu~t v€ an toan thuc pham va
hoan toan chiu teach nhiem v6 tinh phap ly cua h6 sa cong b6 va ch~t luqng, an toan th\Ic ph~m
d6i v&isan ph~m d5 cong b6.1.
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PhI} (I}CI

TIEU CHuAN SAN pHAM
"I A ACong ty CO phan

Th,!c bhirn Hfru Nghi
I

Gold daisy banh kern x8p
hU'O'Dgdito bac hit S6: 50ITPHN/2023

1. Yeu c~u Icy thuat:
1.1. Cac ch!itieu cam quan:
- Hinh dbg: Banh hinh chtr nh~t x~p thanh 3 lap kern, 4 lap c6t banh.

I ,

- Trang thai: Banh gion, xop
- Man s~b:Mau vang sang cua c6t, mau tim d~nmall tim do cua kern
- Mui vi:D~c tnrng mui vi huang dao bac ha,
- Tap ch~t la: Khong co.
1.2. Cac chi tieu vi sinh v~t: ap dung thea Quyet dinh s6 46/2007/QD-BYT Quy dinh gioi han
t6i da 0 nhi!emsinh h9Cva hoa h9Ctrong thirc pham.

Ten chi tieu GiOi han VSV (trong IgTT Don vi tinh
hoac 1ml san pham)

1 Tong so vi sinh v~t hieu khi CFU/g
2 Coliforms CFU/g

I

3 E. doli CFU/g 3
4 S.aureus CFU/g 10
5 Cl.perfringens CFU/g 10
6 B.c~reus CFU/g 10
7 Tong so BTNM-M CFU/g 102

I.? Ham l~qng kim l~~inang: ap dung thea QCVN 8:2:20111BYT Quy chuan ky thuat quoc gia
doi voi gia~han 0 nhiem kim loai n~g trong thirc pham.

TT I Ten chi tieu Don vi tinh Mtfc t6i da

10

1 Cadmi (Cd) ppm 0,1
2 yhi (Pb) ppm 0,2

1.4.Ham h1qnghoa chat khong mong muon: ap d\lllg thea QCVN 8-1:2011fBYT Quy chuan ky
thu~t qu6c ~ia d6i vai giai h~n 0 nhiem dQct6 vi nam trong th\fc phAro.

TT Ten chi tieu Mtfc t6i daDon vi tjnh

1 Aflatoxin B1

4Aflatoxin BIB2GIG2
I

33 Och1atoxinA )lg/kg

2
)lg/kg
)lg/kg

2

4 Deofyvalenol )lg/kg
5 Zearrlenone )lg/kg

1- ?

2. HU'61lgdan sir dl}ng, bao quan va v~n chuyen:
2.1. Huang d~n Str d\lllg, bao quan:
- Dung an tr\fc ti~p.
- Bao qu~n nai kho, mat. Tranh anh ning tr\fc ti~p.

I , ,

- ThOngt~ncanh bao: Khong Str d\lllg san pham khi het h~n Str d\lllg.

500
50
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- Ngay san xuat (MFG) va han str dung (EXP): xem tren bao bi.
, I d::l: , , ,~ h A2.2. Huang an bao quan va van c uyen:

B ' I.ao quan:
I • , ,

o Thanh pham bao quan trong kho phai xep tren cac pallet hoac giaJk~, each m~t dat ill 10
-i- 15cm, each wang it nhAt30 cm.

o Kho phai thoang mat, kho rao, tranh diroc mira nang.
Van chpy~n: Thanh p~Amduoc v~n chuyen b~ng xe chuy~n dung, dam bao khong ~inang,
rmra,Khong v~n chuyen thanh pham cung voi cac san pham khac gay anh hirong den mui
vj cuato pham,

4
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1'61'46 CUCliiJ DC) iJi(:fNG CHAT

TRUNG ~AM '+'NG NH';N PHO HI" (QUACERTJ

aIJi* clflint: 1lllJrn
t

CONG ~ CO PHAN TH"C PHAM HO'U NGH!
£ija chl:SO '2f O!nh Cong, phllOng D'nh COng, qutrl Hoang Mai,Ha.N~i,Vi.t Nam

&!aillim 6p~:

1. TtVsIJ d ~ba may Dlnh Cong; S6 122OfnhC6ng, phU'c}ngO!nh Cong, q!J~nHoang Mai, HaNc}i,Vi,t Nam
2. Chi nhan~ Cong ty c6 phan Th,!cpham HUllNghl ~i MI"n ~c - Nba may Yen Phong; LoCN15-2,khu (ong

ngh~ Yin Phong ~ fc}ng,xa Yin Tr!Jng,huy~ Yin Phong, tinh sacNinh, Vi.t Nam
3. Chi.~ COng ty c6 .phan lh¥,c pbam HUllNgh, ·MI" Nam:Lo CN3, ct«lbng56 2, khu cOng nghlw Song

n.ctn3,p~U'imgPhu Un, th.nhpho l'hltDS\!Mc}t,tinh Binh1)U'dng,Vitt Nam #II '

tiii d4r;h:gia lfaxGc tiitl SAO Y BAN CI-IINH

TCVN ISO22000:2018/ISO 22000:20Ufii·:..tfL.ISY-TP~N -Z.;
l HaNQi.ngay~.thang. ~ .nam2/

vj.djJC!c. hllng 1.sa.n x~t Wnh Q"~er, luang kho (banh dinh dU'ang), banh tU'di{banh gato}, banh
my (banh m" Sandwich), 46u6ng khong con, ntU't, banh quy, caramel, sua chua,
th_'ch, banh bong Ian (cake, (upeake), banh ngC?t(banh Tart, banh Mousse, banh
Panna Cottl); Dong gol k~ t_,i Nh~,""yD'nh Congo

1. san xu~t ban" trung thu, banh tntng, banh kern x6p, ba"h my(banh m"
Sandwich), ~ banh bang (an (cake, cupcake}, banh quy, mUi;Dong gol k~ t~i
Nh~may YenPhong.

3. San xu't banh my(banh my, Sandwich), banh gato, banh bong Ian (cake,
c!Jpcake),banh quy, caramel, sUa chua, th~h, banh ngC?t (banh Tart, banh
Mousse, banh Panna Cotta) ~i Nha may Binh DU'<1Og.

ENSUREYOUR SUCCESS

HA 46t0n .23.C1V

Ta ngay 16/03/2023ct'" ngay 15/03/2026

11110/2018

, GI.AMOOC
JAS-ANZ

;G:·.:'·:~ - : . . f, ., .
: . !

EN~VREYOUR SUCCESS D

QUACERT - 8 Hoang Quoc Vi~t, p, Nghia £)0, Q, Cau Giay, Ha N9i, Vi~t Nam
Hi~(j life cua Giay chu'ng nhan nay co the kiern tra tai www,quacert.gov.vn va www.jas-anz.org/register



Ten san pham: Gold daisy
banh kern xop hU'011g ciao
bac ha
Thimh phan: B9t mi, Duong, Shortening,
Tinh b9t san, B9t kem khonq sera, Dau
olein co tinh luyen, Muoi, Chat nhG hoa
(322(i)); Chat tao xop (500(ii), 503(ii)),
Huonq li~u tong hop (DaD, Bac ha (C~o
chua: Tinh dau bac ha (0,0026%))). Chat
dieu chinh do acid (270), Chat tao rnau
tir nhien (120i, B9t daD (0,008%), Chat XlrIy bot (1101(i)), Chat on dinh (341(iii)).
Thilllh phan co chua: B9t mi, Sera,
Lecithin nr dilu nanh.
Product name: Gold daisy'
peach and mint flavoureCI
cream wafer
Ingredients: Wheat flour, Sugar, Shorten­
ing, Tapioca starch, Non dairy creamer
powder, Refined palm olein, Salt, Ernulsifl­
er (322(i)), Raising agents (500(ii), S03(ii)),
Artificial food flavorings (Peach, Mint
(Contain: Mint oil (0.0026%))). Acidity
regulator (270), Natural color (120), Peach
powder (O.OO?%),Flour__treatment agent
(1101(i)), Stabilizer (341(III)). .
Contains allergens: Wheat flour, Milk, Soy
lecithin.
Hinh anh chi c6 tfnh chat minh hoa
Product images are for illustrative
purposes only
HI.(61lg dan sli' dung: Dung an tn,rc th~p.
Bao quan nO'ikhcS,mat. Tranh anh nang
truc tiep. ,
Thong tin canh bao: Khong su dl,lng san
pham khi het hiln Slr dl,Jn«:l' ,
Ngay san xuat (MFG) va hiln su dl,lng
(EXP):xem tren baD bi.
Instructions for use: Use directly.
Store in a cool and dry place. Avoid the
direct sunshine.
Warning information: Do not use expired
product
Date of manufacture (MFG) and expiry
date (EXP):asshown on the package.
SOcOng bo: 50/TPHN/2023
Number: SO/TPHN/2023
Xuit xU': Viet Nam
country of origin: Vietnam

San pham eua: Cong ty co phan
Thlf~ pham H~ Ng~i . _ _
Ella chi: 122 El!nh Cong, phm1ng El!nh Cong, quan
Hoang Mai, thanh pho Ha N(li, Vi~t Nam.
ElT:+84 24 36649451 - Fax: +84 24 36642426
Email: cskh@huunghi.com.vn (N(ii dial
im-export@huunghLcom.vn (Xuat khilu)
Website: www.huunghi.com.vn
A product of Huu Nghi food Joint
StockCompany
Add: 122 Dinh Cong St., Dinh Cong Ward, Hoang
Mai Dist., Hanoi City, Vietnam.
Tel: +84 24 3664 9451 - Fax: +84 24 3664 2426
Email: cskh@huunghLcom.vn (Domestic)
im-export@huunghLcom.vn (Export)
Website: www.huunghLcom.vn
san xuat ~i: Chi nhiinh Cong ty Co phin Thlfc
pham HO'UNghi ~i mien Bac
Elia chi: La CN 15 - 2, Khu cang nqhiep Yen Phong
mar(ing, xa Yen Tnung, huy~n Yen Phong, tlnh Sac
Ninh, Viet Nam.
Manufa'ctured by Huu Nghi Food Joint Stock
Company, Northem branch
Add: Lot CN 1S- 2, Extended Yen Phong Industrial
Park, Yen Trung Commune, Yen Phong District.
Sac Ninh Province, Vietnam.

ThirtqtBlIiilWimg. % gial!itlR1tWr1lta-grgfJ~rmronrrir;~b5!tiWnbooli
~~%ci~rtAIiic:m...weisrdlesshrl'hldeJ:trejllNelslaledCf)tJe~

l.lTQngdrildlriJngdn;Tctmtrm~SilBt: 1009

Thm,m,"'" dnmg -" %GO OJ ""'dnmg""" .....-- ~ IDoiy-....)
D\I% RNV%

Ning"",,- 48JKcaII2016K.J ,,%
0i.iIa.,n~ 05, 11%
T""~~""~~56' ,.% 18%fu""'~ 275,
TiilJchatbeo(TotiFa!) 26g "'" "'%

omb80baohOa~FaI) 10.59 53% ,,%
Olatbeo~h6a(Ttan5Fal) 0-- 120mg 5% 6%

n%giBUjtiYJd.tiJn;Jrmrt;.Jiiycmh\lltEtkl1mlll#dWci1hcirUngcO~n-.,:w-rau~
h,rcj1lfmg4J~vaodl9~int.6JgIinJ~·Lhi~dirtJdnTngduJgra~hApthl,l
2OCXlcalo~ ng3y (% ~ VUtelS.}Q,I 1nNrnu:t1 of a rU:ri81t., one seWlg affcni
contrb.tas to yar daitj ciel Ge'eaI nu1riioo iKNice is toaJf5.me 200l caIcries a da)t

111111111111111111111111
8934760031221

O~i
ISO 22000

Khoi 1IJ'Q'ngtinh
(Net weight): 145 g (5.1 DZ)



Ten rnau:
Motam§:u:

V$NCONGNGH$PTIrnVcpHAM
TR~G TAM PIIAN TiCH vA GIAM DJNH THT/C plIAMouoc GIA

rATIONAL CENTER FOR FOOD ANALYSIS AND ASSESSMENT (NACEFA)
ISOIIEC 17025 - VILAS 259

Dia chi (Add.): 301 Nguy€n Triii - Thanh Xulin - HiJ.Npi
Difn tho{li (Tel): (84) 2438582752 Fax: (84) 24 38587962
Email:nace(a@jiri.vl1 Website:http://www.fin.vn

s6: 0523033/1/PKQ
PRIEU KET QuAPHAN rtcn

Gold daisy banh kern x&phuong dao bac hit
M§:ubanh dung trong hop, 01 Mp/m§:u, khoang 280g, dieu kien bao quan nhiet d(l
phong
01
Cong ty C6 phan Thirc pham HCm Nghi
122 Dinh Cong, phuong f)~lh Cong, quan Hoang Mai, Ha N(li
25/5/2023
25/5/2023 - 0616/2023

s6 IUQ11gm§:u:
Khach hang:
f)ia chi:
Ngay nhan m§:u: I

Thoi gian thir nghi~1il1:
K'" Iet : ua:

STT Ten chi tieu Don vi tinh K~tqua Phuong phap thir

01* Ham IUQ11gProtein (Nx5,7) g/100g 7,19 TCVN 8125 :2015
02* Ham IUQ11gLipid g/lOOg 27,94 FIRI.M.115
03 Ham IUQ11gCarbohydrate g/lOOg 61,11 Rej"_ AOAC 986.25
04* Ham IUQ11gDuong toan ph§.n _g!'lOQg 29,66 FIRI.M.020 (HPLC)
05*' Ham IUQ11gXu tho g/100g 0,42 NIFC.02.M.09
06* Ham IUQ11gS~dium (Na) mg/lOOg 131,89 FIRI.M.118 (AAS)
01' Ham hrong ctmxi (Ca) mg/lOOg 25,86 FIRI.M.118 (AAS)
08* Ham IUQ11gS~t (Fe) mg/lOOg 1,02 AOAC999.ll
09 Ham IUQ11gCholesterol mg/lOOg 24,09 FIRI.M.132 (HPLC-PDA)

10 Ham IUQ11gc'~t beo bao hoa g/lOOg 11,45 AOAC996.06(Saturated Fa~)

11 Ham luang cfu~tbeo trans mg/lOOg KPH (LOD = 1 rng!kg) AOAC996.06(Trans Fat) I

I
Ghi chu: KPH- Khong phdt hi?n: nghia lei dU'oi nguiing phdt hi?n cuaphuong pluip thie (LOn)

~~~ 06 (hang 6 nam 2023
___ _~L'''''~.''' DOC

1. Cac kit ~afl2it_nghi¢m ghi trongphieu ncy chi co gi~ tri a6i voi mdu qo khach Wmg cung cdp
2. Thong tin ve mdu va khach hang duvc ghi theoyeu cdu cilanoigUi mdu
3. Khong autre sao chep mr;5tphdn phik kit qua thu nghi¢m nk khong auvc S1! a6ng y bang van ban cila Trung tdm

Phdn tich va gidm ainh tln,rcpht1mQu6c gia
4. Chi lieu (*1: la c~i tieu auvc cong nhfjn VILAS; chi ti~ (**): auvc ~hvchi¢n biYi nhiI_thr1uph¥
5. Khong n/74nkhieu fl(,litrong truirng Iu;p khong co mdu lUll hoijc het thOih{tnlUll mdu theo quy ainh.

FIRI.L.P.ll.F.Ol



V$Nc6NGNG~P~CPHAM
TRUNG TAM PHAN rtcn vA GIAM DlNH THT/CpHAMouoc GIA

NATIONAL CENTER FOR FOOD ANALYSIS AND ASSESSMENT (NACEFA) ,,\,.\"1"I'v., .~~~
," ~/ ./'. ~OA-- ~o"tsoasc 17025- VILAS 259 .::":::~---<:. J .;;

: ~..: ID;, I l:l
Dia chi (Add.): 301 Nguyin Triii - Thanh Xuan - Hil N~i =: . -c-; .g ~ I I .~....~ ......
Difn tho(li (Tel): (84) 2438582752 Fax: (84) 2438587962 "0::, ~ ,~" vi~r~"'~

/,//,11,,\\'\ -~
Email: nacefa@firi.vl1 Website: http://www.firi.vn VILAS 259

Tenm~u:
Motam~u:
S61UQllgm~u:
Khachhang:
Dia chi:
Ngay nhan m~u:
Thill gian tlnr nghiem:
K~

s6: 0523033/2/PKQ
PIIIEU KET QuAPHAN .rtcn

Gold daisy banh kern xfip huong (litobac hit
M~u banh dung trong hQP,01 hQp/m~u,khoang 280g, di~u kien bao quan nhiet dQphong
01
Cong ty C6 phan Tlurc pham Htru Nghi
122 Dinh Cong, phuong D~1hCong, quan Hoang Mai, HaNQi
25/5/2023
25/5/2023 - 0616/2023

et qua:
SIT Ten chi tieu Don vi tinh K~tqua Phuong phap thir
01 T6ng s6 vi sinh v<\ithi~u khi CFU/g KPH (LOD=ICFU/g) TCVN 4884-1:2015
02 Colifonns CFU/g KPH (LOD=ICFU/g) TCVN 6848 :2007
03 E.coli CFU/g KPH (LOD=ICFU/g) TCVN 7924-2:2008
04" Clostridiumperfringens CFU/g KPH (LOD=ICFU/g) TCVN 4991 :2005
05 Bacillus cereus CFU/g KPH (LOD=lOCFU/g) TCVN 4992:2005

Coagulasepositive
06 staphylococci CFU/g KPH (LOD=10CFU/g) ISO 6888-1 :2021

(Staphylococcus aureus)
07 T6ng s6 nam men, nfun moe CFU/g KPH (LOD=ICFU/g) TCVN 8275-2:2010
08" Salmonella spp. 125g KPH (eLODso :1) TCVN 10780-1:2017
09* Ham luong Asen (As) mg/kg KPH (LOD = 0,015 rnglkg) AOAC 986.15
10'

,

Ham luong Thuy ngan (Hg) mg/kg KPH (LOD = 0,015 rnglkg) AOAC 97l.21
11' Ham hrong Cadimi (Cd) mglkg KPH (LOD = 0,002 rnglkg) AOAC999.11
12' Ham lUQ11gCHi(Pb) mglkg KPH (LOD = 0,005 rnglkg) AOAC 999.11
13' Ham lUQllgAflatoxin B1 ~tglkg KPH (LOD = 0,3 J.lglkg) FIRI.M.130 (LC-MSIMS)
14* Ham lUQ11gA4atoxin t6ng s6 ~lg/kg KPH (LOD = 0,3 J.lglkg) FIRI.M.130 (LC-MSIMS)(B1, B2, G1, G2)
15* Ham lUQ11gOchratoxin A ~glkg KPH (LOD = 0,3 J.lglkg) FIRI.M.167 (LC-MSIMS)
16' Ham lUQ11gDdoxynivalenol ~glkg KPH (LOD = 30 J.lglkg) FIRI.M.I05 (LC-MSIMS)
17' Ham lUQ11gZearalenone ~glkg KPH (LOD = 5 J.lglkg) FIRI.M.I05 (LC-MSIMS)

Ghi clul: [(PH- [(hong pluit hifn: nghla lit dU'oi ngmj'ng pluit hifn cilaphu'o'ng pluip thir (LOD),
eLODso lit giOih(ln pluit hi¢n LODso urk tinh voi xac sufit ph at hifn lit 50%.

6 thang 6nam 2023
t DOC

1. Cac kit CJ1fathlt nghi¢m ghi trang phik n4Y chi co gia tri a6i vOimdu do
2. Thong tin vi mdu va kJuichhang all(1cghi theayeu cdu cUanoi gUimdu
3. Khong dur;Jcsaa chip m6t pMn phik kit qua thlt nghi¢m ruiu khong dur;JcSl,ta6ng y bling van bim cUa Trnng ttim

Phdn tich vagiam ainh teyc phdm Qu6c gia
4. Chi tieu (*): fa chi tieu all(1ccong nh{m VILAS; chi tieu (**): all(1cthl,tchi¢n lxYi nha thau plr¥
5. Khong nhrjnkhik n{litrang trnUnghqp khong co mdu fzruhoijc hit thOi.h{lnfzrumdu thea quy aink

F1RJ.L.P.!J.F01


