CONG HOA XA HOI CHU NGHIA VIET NAM
Poc lap - Ty do - Hanh phic

BAN TU CONG BO SAN PHAM
S6: 47/TPHN/2022
L Théng tin vé t§ chirc, ¢4 nhin céng bd sin phim
Tén té chirc, c4 nhan: Cong ty ¢6 phin Thuc phim Hiru Nghij
Dia chi: 122 Dinh Cong, Phudng Dinh Céng, Quin Hoang Mai, Thanh phd Ha Noi, Viét Nam.
Dién thoai: +84 24 3864 2579 Fax: +84 24 3864 2579
E-mail: cskh@huunghi.com.vn
M s doanh nghiép: 0102109239
Sé gidy chimg nhan: HA 460/6.22.CIV. Chimg nhén lan d4u : 17/10/2018. Hiéu lyc gidy ching
nhén : 23/08/2022 + 15/03/2023. Noi cdp: Vietnam Certification Centre (QUACERT).
II.  Thong tin sin phim
1. Tén san phdm: Tipo banh cookies bo
2 Thanh Ph?m Bot mi, Pudng, Bpr (14%), Shortening, Trimg, Maltodextrin, Dau cQ tinl} luyén,
Muoi, Chat nhil héa (322(i)), Chat tao xop (500(ii), 450(i), 503(ii)), Huong thuyc pham tong hop
(Vani, Bo).
Thanh phén c6 chira: Bot mi, Trimg, Sita, Lecithin tir dau nanh.
3. Thoi han sir dung san phim: 12 thang ké tir ngay san xuét.
Ngay san xuat (MFG) va han sir dung (EXP): xem trén bao bi.
4. Quy cach bao gbi va chat lidu bao bi:
- Chét liéu: Banh dugc déng géi kin trong bao bi gidy cudn cé chét licu OPP/MCPP chuyén

dung dam bao yéu cu an toan thuc phdm theo quy dinh ctia B§ Y té, sau d6 xép vao hop gidy
chit liéu Duplex, hoic chit liéu OPP/PET/MCPP.
- Qui cich bao gbi: 180 g (6.3 0z)/ hép, 90 g (3.2 0z)/ hdp, 75 g (2.6 0z)/ hép, 60 g (2.1 oz)/tii.
5. Tén va dia chi co s& san xuat:
» Sén phim ciia Cong ty ¢d phan Thyc phdm Hiru Nghi.
* Pia chi: 122 Pinh Cong, phuong Pinh Cong, quan Hoang Mai, thanh ph6 Ha Noi, Viét
Nam.
= DT:+84 24 3664 9451
=  Fax: +84 24 3664 2426
*  Email: cskh@huunghi.com.vn (Ngi dia); im-export@huunghi.com.vn (Xudt khdu)
*  Website: www.huunghi.com.vn |
>  San xuét tai: Chi nhanh cdng ty ¢6 phin Thyc phim Hiru Nghi tai mién Bic
* Diachi: Lo CN 15 - 2, Khu cong nghi¢p Yén Phong mé rong, xa Yén Trung, huyén
Yén Phong, tinh Béc Ninh, Viét Nam.
III.  MAu nhin sin phim (xem miu nhén san phdm du kién dinh kém)
IV.  Yéu ciu vé an toan thyc phim (Phy luc I dinh kém).
Té chirc, ca nhan san xuét, kinh doanh thuc phém dat yéu cau vé an toan thuc phfim theo:
1. Quy chuin k¥ thujt Qudc gia sb:
- QCVN 8-1:2011/BYT Quy chuén k¥ thuit qudc gia d6i véi gidi han 6 nhidm doc td vi nAm
trong thuc pham.
- QCVN 8-2:2011/BYT Quy chuén k¥ thudt qudc gia d6i voi gioi han 6 nhiém kim loai ning
trong thuc pham.




2. Thong tw ciia cic B, nganh -
- Théng tur s6 24/2019/TT-BYT Théng tu quy dinh vé quan 1y va sir dung phu gia thuc

pham.
- Quyét dinh s6 46/2007/QD-BYT Quy dinh gi6i han i da 6 nhi®m sinh hoc va héa hoc

trong thuc pham.
- Nghi dinh 43/2017 ND-CP vé thong tin ghi nhan hang héa
- Nghij dinh 111/2021 ND-CP sira d6i, b sung mot sb diéu tai nghi dinh 43/2017 ND-CP
Chiing t6i xin cam két thuc hién ddy du cac quy dinh cta phap luit vé an toan thyc phim va
hoan toan chiju tréch nhiém vé tinh phap 1y ctia hd so cong b va chit lugng, an toan thuc phim
d6i véi san pham da cong bb./.

Ha Ngi, ngay$ 4 thang 7 ndam 2022
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Phy luc I

TIEU CHUAN SAN PHAM
A A A
Cong fy o ?han . Tipo banh cookies bo S6: 47/TPHN/2022
Thye pham Hiru Nghi
1. Yéu ciu ky thudt:

1.1. Céc chi tiéu cam quan:

- Hinh dang: Banh ¢6 hinh tron

- Trang thai: Gion x6p.

- Mau sic: Mau vang nau.

- Mui vi: Ngot, dac trung vi bo

- Tap chét la: Khéng co.

1.2. Céc chi tiéu vi sinh vat: 4p dung theo Quyét dinh sb 46/2007/QD-BYT Quy dinh gi6i han
tdi da 6 nhidm sinh hoc va héa hoc trong thuc pham.

TT Tén chi tiéu Pon vi tinh Gioikgn VSV (wong 1g
hodc 1 ml sdn pham)
1 | Tong sb vi sinh vat hidu khi CFU/g 104
2 | Coliforms CFU/g 10
3 | E. Coli CFU/g 3
4 | S.aureus CFU/g 10
5 | Cl.perfringens CFU/g 10
6 | B.cereus CFU/g 10
7 | Tong s6 BTINM-M CFU/g 10
1.3. Ham lugng kim loai néng: 4p dung theo QCVN 8-2:2011/BYT Quy chuan ky thuat quac gia
dbi véi gisi han 6 nhidm kim loai ning trong thuc pham.
TT Tén chi tiéu Pon vi tinh Mikc toi da
1 | Cadmi (Cd) ppm 0,1
2 Chi (Pb) ppm 0,2

1.4. Ham lugng héa chat khong mong mudn: ap dung theo QCVN 8-1:2011/BYT Quy chuén k¥
thugt qudc gia ddi véi gioi han & nhidm déc t6 vi ndm trong thue pham.

TT Tén chi tiéu Pon vi tinh Mikc t6i da
1 | Aflatoxin Bl ng/kg 2
2 | Aflatoxin BIB2G1G2 ng/kg 4
3 | Ochratoxin A - pglkg 3
4 | Deoxyvalenol ng/kg 500
5 | Zearalenone ng/kg 50

2. Hwéng dén sir dung, bio quén va vin chuyén:

2.1. Huéng dan sir dung, bao quan:

- Dung an truc tiép.

- Béo quan noi khd, mét. Trénh 4nh ning tryc tiép.

- Thong tin canh bao: Khong sir dung san phdm khi hét han sir dung.




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

2.2. Huéng din bao quan va van chuyén:

- Baéo quan:
o Thanh phdm bao quan trong kho phai xép trén céc pallet hodic gia/ké, cach mit dt tir 10

+ 15cm, cach tudng it nhét 30 cm.

o Kho phai thoang mat, kho réo, tranh dugc mua ning.

- Van chuyén: Thanh phim dugc vén chuyén bing xe chuyén dung, dam bao khéng bi néng,
mua. Khong vén chuyén thanh phidm cing v6i c4c san phdm khéc géy anh huéng dén mui
vj clia san pha’im.




) VIEN'C(”)NG‘ NGHIEP THUC PHAM z )
TRUNG TAM PHAN TiCH VA GIAM PINH THUC PHAM QUOC GIA

NATIONAL CENTER FOR FOOD ANALYSIS AND ASSESSMENT (NACEFA) ~ wv"""r,, of ACCRg
ISO/IEC 17025 — VILAS 259 e /\ %
< NACEFA _ Dia chi (Add.): 301 Nguyén Triii — Thanh Xuin — Ha Nji o (NG
T Dign thogi (Tel.): (84) 24 38582752 Fax: (84) 24 38587962 By s N\‘,.\“ brgr
Email: nacefa@firi.vn Website: http://www.firi.vn e VILAS 259
S6: 0422009/1/PKQ
PHIEU KET QUA PHAN TICH
Tén mau: Tipo banh cookies bo
MG ta mau: Mau banh dung trong tii PE kin.01 géi/mau, khoang 500g, PKBQ nhiét do phong
SO lugng mau: 01 T8 .
Khach hang: Codng ty C6 phan Thuc pham Hitu Nghij
Dia chi: 122 Dinh Cong, phuong Dinh Cong, quan Hoang Mai, Ha Noi
Ngay nhin mau: 06/4/2022
Thoi gian thor nghiém:  06/4/2022 - 20/4/2022
Keét qua:
STT Tén chi tiéu Don vi tinh Két qua Phwong phap thir
01" | Ham lugng Protein (Nx6,25) _ g/100g 7,88 TCVN 8125:2015
02 | Ham luong Lipid 2/100g 24,21 FIRLM.115
N . ¢/100g Fao Food and Nutrition paper
03 | Ham lugng Carbohydrate 63,55 77 (2003)
04" | Ham lugng Pudng toan phan g/100g 20,76 FIRI.M.020 (HPLC)
- | Ham lugng chét béo trans KPH (LOD =1
05 (Trans Far) mg/100g mg/kg) AOAC 996.06
Ham luong chat béo bao hoa )
06 (Saturated Faf) g/100g 8,66 AOAC 996.06
07° | Ham lugng Xo thd 2/100g 0,29 FIRI.M.153 (Ankom method)
08 | Ham lugng Cholesterol mg/100g 64,70 FIRI.M.132 (HPLC-PDA)
09" | Ham lugng Sat (Fe) mg/100g 0,67 AOAC 999.11
10" | Ham lwong Sodium (Na) mg/100g 238,51 FIRLM.118 (AAS)
11° | Ham luong Canxi (Ca) mg/100g 16,76 FIRI.M.118 (AAS)
Ghi chi: KPH- Khong phit hién: nghia la dwdi nguing phat hién cua plmvng plmp thie (LOD)
1. Cac ket‘qua thit nghiem ghi trong phiéu nay chi co gid mri doi voi mau do khdach hang cung cdp
2. Thong tin vé mau va khach hang dugc ghi theo yéu ciu ciia noi giri mau
3. Khong dwoc sao chép mot phan ph:eu két qua thir nghiém néu khong dirge sw dong v bm:g van ban cua Trung tam
Phén tich va gidm dinh thuc pham Quéc gia .
4. Chitiéu™ : la chi tiéu dwoc cong nhan VILAS; chi tiéu (**): dirpe thure hién boi nha thau phu

5. Khéng nhin khiéu nai trong truomg hop khong cé mau haw hodc hét théi han has mau theo quy dinh.
FIRILP.11F0I



) VIEN C(“)Nq NGHIEP THUC PHAM
TRUNG TAM PHAN TICH VA GIAM PINH THUC PHAM QUOC GIA

NATIONAL CENTER FOR FOOD ANALYSIS AND ASSESSMENT (NACEFA) "7, s AGcn,,
ISO/IEC 17025 - VILAS 259 = /\ %
¢ NACEFA _ Dia chi (Add.,): 301 Nguyén Trii— Thanh Xuin — Ha Npi e 3 /IN 8
— F D Dién thogi (Tel,): (84) 24 38582752 Fax: (84) 24 38587962 vy Ve
Email: nacefa@firi.vn Website: http://www.firi.vn i VILAS 259

: g g Mol S&: 0422009/2/PKQ
PHIEU KET QUA PHAN TiCH

Tén mau: Tipo banh cookies bo
MG ta méu: Mau banh dung trong tii PE kin.01 goi/mau, khoang 500g, DKBQ nhiét dj phong
S6 lugng mau: 01 o w
Khach hang: Cong ty CO6 phan Thuce pham Hiru Nghi
Dia chi: 122 Dinh Cong, phudng Pinh Cong, quan Hoang Mai, Ha Noi
Ngay nhén mau: 06/4/2022
Thoi gian thir nghiém:  06/4/2022 —20/4/2022
Két qua:
STT Tén chi tiéu B:;:hv! Két qui Phuong phap thir
01" | Tdng sb vi sinh vét hiéu khi CFU/g 0 1SO 4833-1:2013
02" | Coliforms CFU/g 0 1SO 4832:2006
03" | Ecoli CFU/g 0 1SO 16649-2:2001
04" | Clostridium perfringens CFU/g 0 1SO 7937:2004
05" | Bacillus cereus CFU/g 0 [SO 7932:2008
06" | Staphylococcus aureus CFU/g 0 ISO 6888-1:2021
07" | Téng s6 ndm men, nim méc CFU/g 0 1SO 21527-1.2 : 2008
08" | Salmonella spp 125g Khong phat hién ISO 6579-1: 2017
09" | Ham lugng Asen (As) mgkg | KPH (LOD=0,015 mg/kg) AOAC 986.15
10" | Ham lugng Thuy ngén (Hg) mgkg | KPH(LOD=0,015 mg/kg) AOAC 971.21
11" | Ham lugng Cadimi (Cd) mg/kg | KPH (LOD = 0,002 mg/kg) AOAC 999.11
12° | Ham lugng Chi (Pb) mg/kg KPH ( LOD = 0,005 mg/kg) AOAC 999.11
13° | Ham luong Aflatoxin B1 ng/kg KPH (LOD=03 pg/kg) | FIRLM.130 (LC-MSMS)
14° F;;‘jég‘;’?]:“gggox‘“ ongso | okg KPH (LOD=03 pg/kg) | FIRLM.130 (LC-MS/MS)
I5° | Ham luong Ochratoxin A ng/kg KPH ( LOD = 0,3 pg/kg) FIRLM.167 (LC-MS/MS)
16" | Ham lugng Deoxynivalenol ug/kg KPH (LOD =30 pg/kg) FIRI.M.105 (LC-MS/MS)
17° | Ham lugng Zearalenone ng/kg KPH (LOD =5 pg/kg) FIRI.M.105 (LC-MS/MS)

Ghi chui: KPH- Khong phdt hi¢n: nghia la dudi ngudng phal hién cia ph umtg plmp thie (LOD)

. Cickét qua thur nghfem ghi trong phiéu nay chi cé gza tri doi voi mdu do khach hang cung cap

2. Thong tin vé mau va khach hang dwgc ghi theo yéu cau cua noi giri mau

3. Khong dwoc sao chép mot phan phzeu két qua thir nghiém néu khéng duwoc su dong ¥ bang van ban cia Trung tam
Phén tich va gidm dinh thuc phdm Quéc gia

4.

Chi tiéu ™ : la chi tiéu dwgc cong nhan VILAS; chi tiéu (**): dwgc thue hign boi nha thau phu
5. Khong nhdn khiéu nai trong treomg hop khong cé mau leu hodc hét thoi han lu méu theo quy dinh.

FIRILP.11F.01




TONG CUCTIEU CHUAN PO LUGNG CHAT LUONG .'9
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Chilng nhdn Hé théng Qudn Iy An tedn Thie phiim cika

CONG TY 6 PHAN THUC PHAM HUU NGHI

Dia chi: $8 122 Binh Céng, phuéng Dinh Céng, quin Hoang Mai, Ha Nbi, Viét Nam

Bia digm dp dung:

1. Trusdvh Nha méy Dinh Cong: S6 122 Dinh Céng, phiong Dinh Cong, quan Hoing Mai, Ha N&i, Viét Nam;

2. Chi nhénh Céng ty C8 phén Thuc phim Hitu Nghi tai Mién Biic - Nhd méy Yén Phong: L6 CN 15-2, khu céng nghiép Yén
Phong mé rfng, xa Yén Trung, huyén Yén Phong, tinh Bic Ninh, Viét Nam;

3. Chinhanh Cong ty C8 phén Thuc phim Hiu Nghi tai Bic Ninh - Nha may Dang Tho: L6 E15+E16+E17 Cum céng nghiép da
nghé Déng Tho, x& Déng Tho, huyén Yén Phong, tinh Bic Ninh, Viét Nam;

4. Chinhanh Céng ty C8 phin Thuc phdm Hifu Nghi Mién Nam: L6 CN3, duding s6 2, khu céng nghiép Séng Thén 3, phudng
Phi Tan, thinh phd Thi Diu Mét, tinh Binh Duong, Viét Nam

da duige ddnh gid va xdc nhdn phis hop véi yéu cdu cia tiéu chudn

TCVN ISO 22000:2018 /1SO 22000:2018

Pham vi dugc chimg nhan: 1. Sin xudt banh cracker, luong khé (bénh dinh dubng), binh tuoi (binh gato, bénh
my, Sandwich), 46 udng khoéng cdn, mdt, binh quy, Caramel, sifa chua, thach, binh
béng lan {cake, cupcake), banh ngot (bénh Tart, binh Mousse, banh Panna Cotta);
Péng goi keo tai Nha miy Dinh Cong.

2. San xuft binh trung thu, binh tring, bénh kem x8p, banh my( bénh my, Sandwich),
rudc, banh béng lan (cake, Cupcake), banh quy, mit; Péng géi keo tai Nha may Yén
Phong.

3. Déng géi mit, keo tai Nha may Pong Tho.

4. San xust banh my (binh my, Sandwich), banh gato, binh béng larr(cake, cup
banh quy, Caramel, sifa chua, thach, banh ngot (bahh Tatt, th Aouss
Panna Cotta) tai Nha mdy Binh Duong. o /{; i sy
I s s s see i IT ™ IO THY
58 Gidy ching nhén: HA 460/6.22.CIV 4% nganh: CIV mp}\ Y ihdnr T sAn2004
T el TS
Hidu htc Gidy chdng nhdn:  Tifngay 23/08/2022 dén ngay 15/03/2023 ;7«;?* G-
“.f.'*'.f » jl‘ )“n‘
Noay chitng nhén lén ddu:  17/10/2018 {[S/  coPHAN

PHO GIAM BOC PHY TRACH
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Tran Quéc Diing

QUACERT - 8 Hoang Qudc Viét, Ciu Gidly, Ha Ngi, Viét Nam
Hiéu I cba Gidy chirng nhan nay cé thé kiém tra tai www.quacert.gov.vn va www.jas-anz.org/register
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Thong tin dinh du@ng/Nutrition facts

Thanh phén dinh diréimg, % gi i dinh duriing héng ngay khaing nhd hom mirc cing b ghi rén bao bi
(Nutional composiion, % of dallynufriional value & not less than the deciared level stated on the package).

Lurgng dinh durdmg durgre tinh trén (Serving Size): 1009

Thénh phiin dinh dudng Bonvi % Gid i dinh durding héng ngay
(Nutritional ingredients) (Unit) ( Daily nutritional value)
V% RNV %
Néing hrong Energy) 463 Kcal/ 1940 KJ 2%
Chéit dam (Protein) 7g 12%
Toing Carbohycrate (Total Carbohydrate) 589 19% 19%
Téng chét béo (Total Fat) 25g 35% 38%
Chit béoblohoa Satrated Fa) 8¢ 40% 40%
Chitbéochuyénhéa(TransFa) 0
Burimg (Sugars) 1859
Natri (Sodiurm) 220mg 9% 1%

) % gié i cinh drdmg mdi ngéy cho ban biét kromg mit chét dinh duding o6 trong mit khau phan
thrc phédm gép phiin vao ché 4 an udng hang ngay. L khuyén dinh dudng chung la nén hiip thy
2000 calo mdt ngay (% Daily Value tells you how much of a nutrient in one serving of food
confributes to your daily diet. General nutrition advice is to consume 2000 calories a day).

Khoi lugng tinh/
Net Wt: 75 g (2.6 oz)

8\934760 019243
s o 2
b 0% 241 |

Hinh anh chi c6 tinh chat minh hoa
Product images are for illustrative purposes only
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Tén san pham; _
Tipo banh cookies bo
Thanh phan: Bt mi, Budng, Bo (14%), Shortening, Trirng,
Maltodextrin, Dau cg tinh luyén, Mudi, Chat nhi hoa
(322(i)), Chat tao x0p (500(ii), 450(i), 503(ii)), Huong thyc
pham téng hgp (Vani, Ba).
Thanh phan cé chira: B4t mi, Trirng, Sira, Lecithin ddu nanh.

Name of Product: Tipo butter cookies
Ingredients: Wheat flour, Sugar, Butter (14%), Shortening,
Egg, Maltodextrin, Refined palm oil, Salt, Emulsifier (322(i)%,
Raising agents (500(ii), 450(i), 503(ii)), Artificial food
flavourings (Vanilla, Butter).

Contains allergens: Wheat flour, Egg, Milk, Soya lecithin.

S6 cdng ba: 47/TPHN/2022

Number: 47/TPHN/2022

Huwéng dan sir dung: Dung an truc tiép.

Bao quan noi khd, mat. Tranh anh néng truec tiép.

Théng tin cdnh bao: Khéng st dung san pham khi hét han
sir dung.

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 sunshine.
Warning information: Do not use expired product

Date of manufacture (MFG) and expiry date (EXP): as shown
on the package.

San phdm cla: Céng ty ¢d phan Thuc phdm Hiru Nghi
Dia chi: 122 Pinh Cong, phudng Pinh Cdng, quan Hoang
Mai, thanh phé Ha Ngi, Viét Nam.

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

Email: cskh@huunghi.com.vn (Ni dia)
im-export@huunghi.com.vn (Xuat khau)

Website: www.huunghi.com.vn

Product of Huu Nghi 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 cd phan thuc phdm Hiru
Nghi tai mién Bac

Dia chi: Ld CN 15 - 2, Khu cdng nghiép Yén Phong md ring,
xa Yén Trung, huyén Yén Phong, tinh Bac 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. I1SO 22000
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Thong tin dinh du@ng/Nutrition facts

Thérh phin dinh duiing, % gid tr dirh duding héng ngay khang nhd hom mirc cdng b3 ghi rén bao bi
(Nutriional composiion, % of daly nutifional value i ot less than the deciared level stated on the package)

Lurgng dinh durmg durgrc tinh trén (Serving Size): 100 g

Thénh phin dinh duréng Ponvi % Gié b dinh durding hang ngay
(Nutritional ingredients) (Unif) ( Daily rwiritional value)
V% RNV %
Néing krong (Energy) 463 Kcal 1940 KJ 23%
Chéit dam Protein) 79 12%
Téng Garbohydrate (Total Carbohycrate) 589 19% 19%
Téng chiit béo (Total Fat) 25g 35% 38%
Chéitbéo bio hoa (Saturated Fal) B9 0% 40%
Chétbéochuyénhéa(TransFal) 0
Buimg (Sugars) 185g
Natri (Sodium) 20mg 9% 1%

(1) % g i cinh drmg méi ngiy cho ban bit krgng mit chét dinh during o6 trong mdt khau phian
thurc phém gdp phin v ché 6 & udng hang ngay. L khuyén dinh dutmg chung & nén hdp thy
2000 calo mdt ngay (% 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).

Khéi lugng tinh/
Net Wt: 180 g (6.3 oz)

81934760 01917

Xuét xd: Viét Nam ‘ 0 \‘:I i'
Country of origin: Vietham

Hinh anh chi cé tinh chat minh hoa
Product images are for illustrative purposes only

ust like homamade

K lug tinhv
Net W 180 g (6.3 oa)

~ k] ~
Tén san pham; _
Tipo banh cookies bo
Thanh phan: Bot mi, Pudng, Bo (14%), Shortening, Trirng,
Maltodextrin, Dau co tinh luyén, Mudi, Chat nhi hoa
(322(i)), Chat tao x&p (500(ii), 450(i), 503(ii)), Huaong thuc
pham téng hop (Vani, Ba).
Thanh phan c6 chira: B6t mi, Trirng, Sira, Lecithin dau nanh.

Name of Product: Tipo butter cookies
Ingredients: Wheat flour, Sugar, Butter (14%), Shortening,
Egg, Maltodextrin, Refined palm oil, Salt, Emulsifier (322(i)),
Raising agents (500(ii), 450(i), 503(")) Artificial food
flavourings (Vanilla, Butter).

Contains allergens: Wheat flour, Egg, Milk, Soya lecithin.

S8 cong bo: 47/TPHN/2022

Number: 47ITPH N/2022

Huéng dan sir dung: Dung an truc tiép.

Bdo quan nai khé, mat. Tranh anh néng truc tiép.

Théng tin canh bao: Khong s dung san pham khi hét han
str dung.

Ngay san xudt (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 sunshine.
Warning information: Do not use expired product

Date of manufacture (MFG) and expiry date (EXP): as shown
on the package.

San phdm cia: Cdng ty c6 phan Thy'c phdm Hiru Nghi
Bia chi: 122 Pinh Cong, phutng Pinh Céng, quan Hoang
Mai, thanh ph6 Ha N&i, 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

Product of Huu Nghi 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 xuit tai: Chi nhanh céng ty cé phan thuc phdm Hiru
Nghi tai mién Bac

Dia chi: L CN 15 - 2, Khu céng nghiép Y&n Phong mé réng,
xa Yén Trung, huyén Yén Phong, tinh Bac 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. ISO 22000




