CONG HOA XA HOI CHU NGHIA VIET NAM
Pic lap - Ty do - Hanh phuac

BAN TU CONG BO SAN PHAM
S6: 50/TPHN/2024
L Théng tin vé to chirc, ¢4 nhan cong b6 san phim
Tén td chirc, c4 nhan: Cong ty ¢ phan Thye phim Hiru Nghi
Dia chi: 122 DPinh Cong, Phuong Dinh C6ng, Quin Hoang Mai, Thanh phé Ha Noi, Viét Nam.
Dién thoai: +84 24 3864 2579 Fax: +84 24 3864 2579
E-mail: cskh@huunghi.com.vn
Ma sb doanh nghiép: 0102109239
Sé gidy chimg nhan: HA 460/7.23.CIV. Chung nhén lan dAu - 17/10/2018. Hiéu luc gidy ching
nhan : 16/03/2023 + 15/03/2026. Noi cap: Vietnam Certification Centre (QUACERT).
1L Thong tin san phim
1. Tén san phém: Gold daisy banh kem x0p hwong khoai mon
2. Thanh phan: Bot mi, Puomg, Shortening (Déu co tinh luyén, Chat nhdi héa (471). Chét chong
oxy hoa (320, 321)), Sita bot, Tinh bot san, Déu olein co tinh luyén, Huong 1i<::u tong hop (Khoai
mon, Vani), Chat nhti héa (322(i)), Muodi, Chat tao x0p (500(ii), 503(ii)), Chat tao mau tu nhién
(162), Chat xir Iy bot (1101(3)), Chat tao mau téng hop (133), Chat on dinh (341(iii)).
Thanh phin cé chira: Bt mi, Sita, Lecithin tir ddu nanh.
3. Thoi han sir dung san pham: 12 théng ké tir ngdy san Xuét.
Nagéy san xuAt (MFG) va han sir dung (EXP): xem trén bao bi.

4. Quy cach bao gbi va chét liéu bao bi:
- Chét lidu: Banh duge dong g6i kin trong bao bi gidy cudn c6 chat ligu OPP/MCPP, sau d6 dugc
déng vao bao bi chét 1iéu OPP/CPP hodc hop gidy. Bao bi dam bao yéu chu an toan thuc pham
theo quy dinh BO Y Té.
- Qui cach bao goéi: 145g (5.1 o0z)/ tai, 285g (10 oz)/ tui.
5. Tén va dia chi co so san Xuét:
» San phfam cua Cong ty cb ph@in Thuc pham Hiru Nghi.

= Dia chi: 122 Dinh Cong, phuong Dinh Cong, quan Hoang Mai, thanh phé Ha Nbi, Viét

Nam.

= PT: +84 24 3664 9451

» Fax: +84 24 3664 2426

»  Email: cskh@huunghi.com.vn (N¢i dia); im-export@huunghi.com.vn (Xudt khau)

»  Website: www.huunghi.com.vn
> Sin xudt tai Chi nhanh cong ty cb phan Thyc pham Hiru Nghi tai mién Bic.

» Piachi: Lo CN 15 - 2, Khu cong nghiép Yén Phong m6 rong, xa Yén Trung, huyén

Yén Phong, tinh Béc Ninh, Viét Nam.

[II.  MdAu nhin sin phim (xem mau nhén san pham du kién dinh kém)
IV.  Yéu cu vé an toan thyc ph?im (Phu luc I dinh kém).
Té chitc, ¢4 nhan san xuét, kinh doanh thuc pham dat yéu cAu vé an toan thuc phim theo:
1. Quy chuén ky thuit Qubc gia so:
- QCVN 8-1:2011/BYT Quy chuén k¥ thuat quéc gia déi véi gici han 6 nhidm ddc t6 vi ndm

trong thuc pham.
- QCVN 8-2:2011/BYT Quy chuén ky thuat quéc gia d6i véi giéi han 6 nhidém kim loai ndng

trong thuc pham.




QCVN 8-3:2012/BYT Quy chuén k¥ thuét quoc gia d6i véi gisi han 6 nhidm vi sinh vat trong
thuc phém.

Théng tw ciia cic B§, nganh

Thong tu $6 24/2019/TT-BYT Thong tu quy dinh vé quan 1y va st dung phu gia thuc phém.
Thong tu 17/2023/TT-BYT Sira doi, bd sung va bai bo mot sd quy pham phap ludt vé an toan
thuc phim do BJ truong B9 Y € ban hanh.

Nghi dinh 43/2017 ND-CP vé thong tin ghi nhan hang héa

Nghi dinh 111/2021 ND-CP stra dbi, bd sung mot sb diéu tai nghi dinh 43/2017 ND-CP

Ching t6i xin cam két thuc hién ddy du cac quy dinh cta phép luat v& an toan thuc phim va

1

hoan toan chiu trach nhiém vé tinh phép ly cua hd so cong bb va chét luong, an toan thuc phim
d6i v6i san phém da cong bd./.

Ha Néi, ngayo% thang § nam 2024
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Phu luc I

TIEU CHUAN SAN PHAM
Cong ty ) ph?ln Gold daisy banh kem xop £
; S6: 50/TPHN/2024
Thwe phim Hiru Nghi hwong khoai mén .

1. Yéu chu ky thuit:
1.1. Céc chi tiéu cam quan:

- Trang thai: Banh gion, x6p

- Tap chét la: Khong c6.

- Hinh dang: Banh hinh chir nhét xép thanh 3 16p kem, 4 16p cbt banh.

Mau séc: Mau vang sang cta cbt, mau tim dén mau tim d6 clia kem
- Mui vi: Dic trung mui vi huong khoai mon.

1.2. Ham luong kim loai néng: 4p dung theo QCVN 8-2:2011/BYT Quy chuén k¥ thuét qudc gia
dbi véi gi6i han & nhiém kim loai nang trong thuc pham.

TT Tén chi tiéu Pon vi tinh Mirc toi da
1 Cadmi (Cd) ppm 0,1
2 Chi (Pb) ppm 0,2

1.3, Ham luong hoa chat khong mong mudn: 4p dung theo QCVN 8-1:2011/BYT Quy chuan k¥
thuat quéc gia di v6i gidi han 6 nhidm doc t& vi nAm trong thuc pham.

TT Tén chi tiéu Pon vi tinh Mike toi da
1 | Aflatoxin Bl ng/kg 2
2 | Aflatoxin B1B2G1G2 ug/kg 4
3 | Ochratoxin A ng/kg 3
4 | Deoxyvalenol ng/kg 500
5 | Zearalenone ng/kg 50

1.4 Chi tiéu vi sinh vat;ap dung theo QCVN 8-3:2012/BYT Quy chudn k§ thuat quc gia doi voi
gi6i han 6 nhiém vi sinh vét trong thuc pham.

TT Tén chi tiéu Pon vi tinh Gigihgn VSV (trong 1g
ho#c 1 ml san pham)

1 | Enterobacteriaceae CFU/g 10!
Staphylococci dwong CFU/g 1

& 1. A 10
tinh v&i coagulase
L. monocytogens() CFU/g 102

4 | Salmonella CFU/g KPH

- Dung an tryc tiép.

2. Huéng din sir dung, bio quéin va van chuyén:
2.1. Huéng dén sir dung, bao quan:

Bao quan noi kho, mét. Tranh anh néng truc tiép.
Thong tin canh béo: Khong sir dung san pham khi hét han sir dung.
- Ngay san xuét (MFG) va han str dung (EXP): xem trén bao bi.

2.2. Huéng din bao quan va van chuyén:




Béo quan:

o Thanh phdm bao quan trong kho phai xép trén cac pallet hogc gia/ké, cich mit dat tir 10
+ 15¢cm, cach tudng it nhét 30 cm.

o Kho pha1 thoang mat, kho réo, tranh dugc mua néng.

Van chuyén: Thanh pham duoc van chuyén bang xe chuyén dung, dam bao khong bi ning,

mua. Khong vén chuyén thanh phim cling v6i cac san phim khac gy anh hudng dén mui vi

clia san pham.




AC TIEU CHUAN DO LUONG CHAT LUON Dﬁ
TRUNG TAM CHUNG NHAN PHU HOP (QUACERT) QUACER]'
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CONG TY CO PHAN THUC PHAM HUU NGHI

Dia chi:S& 122 Dinh Cang, phudng Dinh Cong, quan Hoang Mai, Ha Noi, Viet Nam

Dia diém dp dung:

1. Trusé&va Nha mdy Dinh Céng: $6 122 Dinh Céng, phudng Dinh Céng, quan Hoang Mai, Ha N&i, Viét Nam

2. Chi nhanh Cang ty C8 phan Thuc phim Hiu Nghi tai Mién Bic - Nha may Yén Phong: L& CN 15-2, khu cdng
nghiép Yén Phong mé réng, xa Yén Trung, huyén Yén Phong, tinh Bic Ninh, Viét Nam

3. Chi nhinh Cong ty C8 phin Thuc phim Hiu Nghi Mién Nam:Lé CN3, dudng s8 2, khu cong nghiép Séng
Thén 3, phudng Pht Tan, thanh phd Thi Ddu Mét, tinh Binh Duong, Viét Nam > s
SAC Y BAN CHINH

16 duoc danh gid va xdac nhan phi hop véi yéu cdu ctia tiéu chuadn
] e
S8:....A4.../SY-TPHN

TCVN ISO 22000:2018 / 1SO 22000:20:%8:3y.2.théng.. 8 .nam 2024

Pham vi duce chirmg nhan: 1. 5an xut banh cracker, luong khé (banh dinh dudng), banh tuci (banh gato), banh
my (banh my, Sandwich), déudng khéng cén, mat, banh quy, caramel, sita chua,
thach, banh bang lan (cake, cupcake), banh ngot (banh Tart, banh Mousse, banh
Panna Cotta); Déng géi keo tai Nha mdy Dinh Céng.

2. San xuit banh trung thu, bénh tring, binh kem x8p, banh my(binh my,
sandwich), rudc, banh bong lan (cake, cupcake), banh quy, mit; Déng géi keo tai
Nha may Yén Phong.

3. S3n xuit banh my(banh my, Sandwich), banh gato, binh béng lan (cake,
cupcake),banh quy, caramel, siéa chua, thach, binh ngot (banh Tart, banh
Mousse, banh Panna Cotta) tai Nha mdy Binh Duong.

$6 Gidy chifrng nhan: HA 460/7.23.CIV Ma nganh: CIV
Tir ngay 16/03/2023dén ngay 15/03/

A 17/10/2018
Yo JAS-ANZ
QUACERT G
ENSURE YOUR SUCCESS 3 ’

Tran Quéc Ding

QUACERT - 8 Hoang Quéc Viét, P. Nghia D6, Q. Cau Gidy, Ha Noi, Viét Nam
Hiéu lyc cua Gidy ching nhan nay co thé kiem tra tai www.quacert.gov.vn va www.jas-anz.org/register




VIEN CONG NGHIEP THUCPHAM ‘
TRUNG TAM PHAN TiCH VA GIAM DINH THUC PHAM QUOC GIA

NATIONAL CENTER FOR FOOD ANALYSIS AND ASSESSMENT (NACEFA) S, of ACCRg,
ISO/IEC 17025~ VILAS 259 s=—2 g A%
—NACEFA Dia chi (Add,): 301 Nguyén Trii — Thanh Xuin — Ha Noi w: NN
seliisd S Dién thogi (Tel): (84) 24 38582752 Fax: (84) 24 38587962 ey e
Email: nacefo@firi.vn Website: hitp:/www.firi.vh i VILAS 259

S6: 0624037/1/PKQ

PHIEU KET QUA PHAN TiCH
Tén mau: Gold daisy banh kem x6p hwong khoai mon
MO ta mau: M?3u dung trong i nilon kin, khoang 500g, 1 tai/mAu, diéu kién bao quan nhiét do
1 5 thuong
S6 luong mau: Olman . = ;
Khéch hang: Céng ty C6 phan Thyc pham Hiru Nghi
Dia chi: 3 122 Pinh C6ng, phudng Pinh Cong, quan Hoang Mai, Ha Ndi
Ngay nhdn mau: 25/06/2024
Thoi gian thir nghiém:  25/06/2024 —08/07/2024
Két qua:
STT Tén chi tiéu Pon vi tinh Két qua Phwong phap thir
01° | Ham luong Protein (Nx6,25) g/100g 4,23 TCVN 8125:2015
02 | Ham lugng Lipid g/100g 26,88 TCVN 4072:2009
03 | Ham lugng Carbohydrate g/100g 67,36 AOAC 986.25
04" | Ham luong Dudng toan phan g/100g 32,58 FIRI.M.020 (HPLC)
05" | Ham luong Sodium (Na) mg/100g 92,30 FIRI.M.118 (AAS)
06" | Ham luong Canxi (Ca) mg/100g 28,49 FIRI.M.118 (AAS)
07" | Ham luong St (Fe) mg/100g 1,30 AOAC 999.11
08" | Ham luong Cholesierol mg/100g KPH (LOD=1,7 mg/kg) | FIRLM.132 (HPLC-PDA)
09 | Ham lugng Xo tho g/100g 0,27 NIFC.02.M.09
10 giﬂa‘ft‘;’;gé%at béobaohoa | o100 9,43 AOAC 996.06
i %ar‘a‘}é‘rl?:g chiat beo tranis mg/l00g | KPH(LOD=1mgkg) AOAC 996.06

Ghi chii: KPH- Khong phdt hién: nghia la dwdi nguong phit hién ciia phwong phdp thit (LOD).

Ha Noi, ngay 05? thdng 07 nam 2024
JAM DOC

Cdc két qua thir nghiém ghi trong phiéu nay chi cé giatri ddivéi méu do khdch hang cung cap

Théng tin vé mau va khdch hang diwgc ghi theo yéu cau cia noi gui mau

3. Khong dwgc sao chép mot phan phiéu két qua thir nghiém néu khong duwoc sw dong y béang vin ban cua Trung tam
Phdn tich va giam dinh thuc phdm Quoc gia

4. Chitiéu™ : la chi tiéu dwoc cong nhdn VILAS; chi tiéu (*¥*): duoc thuc hién boi nha thau phu

5. Khongnhdn khiéu nai trong truomg hop khong cé mau luu hodic hét thoi han heu mau theo quy dinh.

B it

FIRLL.P.11.F.0I



VIEN CONG NGHIEP THUC PHAM ]
TRUNG TAM PHAN TiCH VA GIAM PINH THUC PHAM QUOC GIA

NATIONAL CENTER FOR FOOD ANALYSIS AND ASSESSMENT (NACEFA) P o ACCRg
ISO/IEC 17025 — VILAS 259 P——n %
< NACEFA Dia chi (Add.): 301 Nguyén Trai— Thanh Xudn — Ha Nogi :W: ® ih g
SR - Dién thogi (Tel.): (84) 24 38582752 Fax: (84) 24 38587962 o ’I';l“\“\\\@ igr we
Email: nacefa@firi.vn Website: http/www.firi.vn VILAS 259
S6: 0624037/2/PKQ
PHIEU KET QUA PHAN TiCH
Tén mau: Gold daisy banh kem x6p hwong khoai mén
MO ta mau: Mau dung trong tti nilon kin, khoang 500g, 1 tai/mau, diéu kién bao quan nhiét do
; . Tueng
S6 lugng mau: Olmau )
Khach hang: Céng ty C6 phan Thyc pham Hitu Nghi
Dia chi: 122 Pinh Cong, phudng Dinh Cong, quan Hoang Mai, Ha Noi
Ngay nhan mau: 25/06/2024
Thoi gian thir nghiém: 25/06/2024 — 08/07/2024
Két qua:
STT Tén chi tiéu Pon vi tinh Két qua Phuong phap thir
01 | Enterobacteriaceae CFU/g KPH (LOD =1 CFU/g) TCVN 5518-2:2007
02" | Listeria monocytogenes CFU/g KPH (LOD =10 CFU/g) ISO 11290-2:2017
03 | E.coli CFU/g KPH (LOD =1 CFU/g) TCVN 7924-2:2008
04 fgfgﬁi"ggﬂi‘s’e"“g CFUlg | KPH(LOD=10CFU) SO 6888-1:2021
05 | Tong sb nim men, ndm moc CFU/g KPH (LOD =1 CFU/g) TCVN 8275-2:2010
06 | Salmonella spp. 125g KPH (eLODx :1) TCVN 10780-1:2017
07" | Ham luong Asen (As) mg/kg KPH (LOD = 0,015 mg/kg) FIRI.M.024 (2019)
08" | Ham luong Thuy ngan (Hg) mg/kg KPH (LOD = 0,015 mg/kg) FIRI.M.023 (2019)
09" | Ham lugng Cadimi (Cd) mg/kg KPH (LOD = 0,002 mg/kg) AOAC 999.11
10° | Ham luong Chi (Pb) mg/kg KPH (LOD = 0,005 mg/kg) AOAC 999.11
11| Ham luong Aflatoxin M1 hgkg | KPH@LOD=0015pgke) | o b e "
12" | Ham luong Aflatoxin Bl ug/kg KPH (LOD = 0,3 pg/kg) FIRI.M.130 (LC-MSMS)
13 }(g‘{‘,‘é‘;‘f’éf‘gg"xm e ngkg KPH (LOD=03 pg/kg) | FIRLM.130 (LC-MS/MS)
14" | Ham luong Ochratoxin A ugkg KPH (LOD = 0,3 ng/kg) FIRIM.167 (LC-MS/MS)
15" | Ham luong Deoxynivalenol ug/kg KPH (LOD =30 pg/kg) FIRI.M.105 (LC-MS/MS)
16" | Ham lugng Zearalenone ug/kg KPH (LOD =5 pg/kg) FIRIM.105 (LC-MS/MS)

Ghi chii: KPH- Khong phit hign: nghia 1 dwdi nguong phdt hién ciia phwong phdp thi (LOD),

eLODs la gidi han phdt hign LODs woc tinh vdi xdc suat phdt hién la 50%.
5t ey 08 thang 07 nam 2024
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3. Khong duoc sao chép mgt phan ph

Phan tich va gidm dinh thuc pham Quoc gia

4 Chitiéu™: Ia chi tiéu dugc cong nhdn VILA
5. Khong nhdn khiéu nai trong truong hop khong cé ma

Cdc két qua thir nghiém ghi trong phiéu nay chi c6 gidtri doi véi méu do khach hang cung cdp
Théng tin vé mau va khdch hang duwoc ghi theo yéu cau cuia noi guri mau

iéu két qua thir nghiém néu khong dwoc sie dong ¥ bang van ban cua Trung tam

S: chi tiéu (**): duoc {hz;c hién boi nhc‘z~ thau phu
1 hew hodic hét thoi han hew mau theo quy dinh.

FIRLL.P.11.F.01
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Ténsan pham: Gold daisy banh San pham cta: Céng ty 8 phan
kem x3p huong khoai mén Thuc pham Hiru Nghi

Thanh phan: Bt mi, Budng, Shortenin: Dia chi: 122 Binh Cong, phudng Binh Céng, quan
(Dau co tinh luyén, Chat nhﬁ))héa (471), g?éf& hgil.thén&gt;o H‘é: Nokgﬁe; ;1;6%4 -
Chat chéng oxy héa (320, 321)), Sira bét, o 36649451 - Fax: e

Tinh bt sén, D3y (glein co tinh luyén, Erik ciheimongticomn V)

Huong liéu té'?g rz) (Khoaicrr%bn, Vvani), Wfbéﬁﬁf‘ﬁ’x‘;?,%':;&"gg,“; g“uét khau)

Chat nhi héa (322(i)), Mugi, Chét tao xép g " e "
(500(i), 503(i)), Chat tao mau ty nhién g‘tgg"(’%‘;c'; °:n“““ Nghi food Joint
(162),Chétxulybét(11o1(i)).Chat(§omau R e e . Db v o i
t8ng hop (133), Chét n dinh (341(iii)). g g St., Dif g , Hoang

= e i, & Mai Dist., Hanoi City, Vietnam.
Thinh phin c6 chira: Bot mi, SCa, Tel: 64 24 3664 9481 - Fax: 184 24 3664 2426
Lecithin tir ddu nanh.

Email: cskh@huunghi.com.vn (Domestic)

Product name: Gold daug;f(e ilrvn-le));sort@hu%nghi.c#m.vn (Export)
taro ﬂavoured cream w r e e: WVW.V uunghi.com.vn
Ingredients: Wheat flour, Sugar, Shorten- ?&;":&?L:&';?i:g::gg ty C6 phitn Thye
ing (Refined palm oil, Emulsifier (471), ia chi: L6 CN 15 - 2, Khu cdng nghiép Yén Phong
Antioxydants (320, 321)), Milk powder, ma&rdng, x& Yén Trung, huyén Yén Phong, tinh Bac
Tapioca starch, Refined palm olein oil, Ninh, Viét Nam. '
Artificial food flavouring (Taro, Vanillin), Manufactured by Huu Nghi Food Joint Stock
Emulsifier (322(i)), Salt, Raising agents Company, Northern branch
(500(ii), 503(ii)), Natural coloring {162), Add: Lot CN 15 - 2, Extended Yen Phong Industrial
Flour treatment gent (1101(?), Artificial Park, Yen Trung Commune, Yen Phong District,
food coloring (133), Stabilizer (341(iii)). Bac Ninh Province, Vietnam.
Contains allergens: Wheat flour, Milk, Soy
lecithin.
Hinh anh chi ¢ tinh chat minh hoa Tkl S /00 3¢ 04N g e gy e i fon el g 8 b 0
Product images are for illustrative R
purposes on = =
Huéng dan sir dung: Dung an tryc tiép. porertiionesy ey - g
Bao quén nai kho, mat. Tranh anh nang oV W%
truc e e e =
Théng tin canh bo: Khong sir dung san Téng Catotycsate Tot Catanydrate) 63 2% 2%
pham khi hét han st dun%. . o

3 ¥ 38% 2%
et o I R

3 . rans |
Instructions for use: Use directly. Natr Sodum) 2mg 4% 5%
Store in a cool and dry place. Avoid the == =
direct sunshine. R ; ks
\ga;niag information: Do not use expired 2000 csio més ngiy (% Dady Vake tels you how much of & nutfent in one senig of food
odu iy

Date of manufacture (MFG) and expiry
date (EXP): as shown on the package.
S8 cdng ba: 50/TPHN/2024
Number: 50/TPHN/2024
Xudt x(: Viét Nam e, (.
Country of origin: Vietnam sls3u7600310301 YU
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| Kné cit  OPP30/MCPP25

32mm

Khoi lugng tinh
(Net weight): 285 g (10 0z)

Tén san pham: Gold daisy banh kem x6p huong

khoai mon j

Thanh phan: Bt mi, Budng, Shortening (Dau co tinh luyén, Chat
nhi hoéa (471), Chat chéng oxy hoa (320, 321)), Stra bdt, Tinh bét san,
D3u olein co tinh luyén, Huong liéu téng hgp (Khoai mén, Vani),
Chat nhii héa (322(i)), Mudi, Chat tao x&p (500(ii), 503(ii)), ghét tao
mau tu nhién (162), Chat xtr ly bdt (1101(), Chat tao mau tong hop
(133), Chat on dinh (341(iii)).

Thanh phan c6 chira: Bot mi, Stra, Lecithin tir dau nanh.

Product name: Gold da|s¥ taro flavoured cream wafer
Ingredients: Wheat flour, Sugar, Shortening (Refined palm oil, Emulsifier
(471), Antioxydants (320, 321)), Milk powder, Tapioca starch, Refined
palm olein oil, Artificial food flavouring (Taro, Vanillin), Emulsifier (322(i)),
Salt, Raising agents (500(ii), 503(ii)), Natural coloring (162), Flour
treatment gent (1101(i)), Artificial food coloring (133), Stabilizer (341(iii)).
Contains allergens: Wheat flour, Milk, Soy lecithin.

Hinh anh chi ¢4 tinh chat minh hoa

Product images are for illustrative purposes only

San pham cia: Céng ty c8 phan Thurc pham Hiru Nghi
Bia chi: 122 Binh Céng, phudng Pinh Cong, quan Hoang Mai, thanh phé Ha Noi,
Viét Nam.

DT: +84 24 36649451 - Fax: +84 24 36642426

Email: cskh@huunghi.com.vn (Noi dia)

im-export@huunghi.com.vn (Xuat khau)

Website: www.huunghi.com.vn

A product of Huu Nghl food Joint Stock Company

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@huunghi.com.vn (Domestic)

im-export@huunghi.com.vn (Export)

Website: www.huunghi.com.vn

San xudt tai: Chi nhanh Céng ty C8 phan Thuc phdm Hiru Nghij tai mién Bic
Dia chi: L& CN 15 - 2, Khu céng nghiép Yén Phong md& rong, xa Yén Trung, huyén
Yén Phong, tinh B4c Ninh, Viét Nam.

Manufactured by Huu Nghi Food Joint Stock Company, Northern branch
Add: Lot CN 15 - 2, Extended Yen Phong Industrial Park, Yen Trung Commune,
Yen Phong District, Bac Ninh Province, Vietnam.

Huéng dan sir dung: DUng &n tryc tiép.

B30 quan noi khd, méat. Tranh anh nang tryc tiép.
Théng tin cnh béo: Khdng sir dung san pham khi
sirdung.

Ngay san xuat (MFG) va han str dung (EXP): xem trén bao bi.

Instructions for use: Use directly.
Store in a cool and dry place. Avoid the direct sunsh
Warning information: Do not use expired product

Date of manufacture (MFG) and expiry date (EXP): as

shown on the package.

S& cong bo: 50/TPHN/2024
Number: 50/TPHN/2024
Xudt xur: Vit Nam

Y, ‘1
Country of origin: Vietnam 81934 76010311081 Yae® U

hét han

ine.

Thanh phén dinh dudng, % gid trj dinh durding hang ngay khdng nhd hon mirc cong bS ghi trén bao bi
(Nuti fi0n, % of Galy ntond vale thenthe decared level stated on the package).
Luong dinh dudng dugr tinh trén (Serving Size): 100 g
Thénh phan dinh dudng Ponvi % Gid tri dinh dudng hang ngay
(Nutritional ingredients) (Unit) (Daily nutritional value)
DV% RNV %
Néng luong (Energy) 493 Keal2071 KJ 2%
Chét dam (Protenn) 49 7%
Téng Carbohydrate (Total Carbohydrate) 639 21% 21%
Buong (Sugars) g
Téng chét béo (Total Fat) 259 38% 2%
Chéit béo bdo hoa (Saturated Faf) 9g 45% 5%
Chét béo chuyén hda (Trans Faf) 0
Natri (Sodium) 0mg 4% 5%
(') % gia tri dinh dudmg mBingay cho ban biét krong mét chét dinh dung Gu pha
wre pham gop phan vao ché 69 & udy gay. Lési khuyén dinh durdmg chung kanén hip thy
2000 calo mit ngdy (% Daily Value tells you how much of a nutrient in one serving of food
contributes to your daily diet. General nutrition advice is to consume 2000 calories a day).




