
BAN TV CONG BO SAN PHAM
S8: 46ITPHN/2022

I. Thong tin v~ tA clnrc, ca nhan cdng b&san ph§m
Ten tb chU~, ca nhan: Cong ty cAphin Thl1c phAm H6'u Nghi r

Dia chi: 12:2Dinh Cong, Phuong Dinh Cong, Quan Hoang Mai, Thanh pho Ha NQi, Viet Nam.
Di~n thoai: 1+8424 3864 2579 Fax: +8424 3864 2579
E-mail: cskh@huunghi.com.vn .
~a s~ do~ nghiep: 0102109239 . ., r

So giay chirng nhan: HA 460/6.22.CIV. Chung nhan Ian dau : 17110/2018. Hieu lire giay chimg
nhan : 23IOS/2022 -i- 15/03/2023. NO'i cdp: Vietnam Certification Centre (QUACERT).
II. Thgng tin san phAm
1. Ten san ~hfun: Tipo banh cookies matcha
2. Thanh P~~: BQt,mi, Duong, Bu, Shortening, ,Tr(m~, Maltodextrin, BQt tra xanh mat~ha
(0.49%), Chat tao xop (500(ii), 450(i), 341(i)), Muoi, Chat nhil hoa (322(i)), Huang thirc pham
tbn,g h~ crani, Tra), BQt mau yang Gardenia, Dung dich mau xanh Gardenia, Pham mau thuc
pham tong hQP (133) ..
Thanh ph~n co chua: BQt mi, Tnrng, Sua, Lecithin til d?u nimh.
3. Thai hJ sir dung san pham: 12 thang kS til ngay san xuat.

Ngay saJ xUc1t(MFG) va han sir dung (EXP): xem tren bao bi.
4. Quy caci bao goi va chc1tli~u bao bi:
- Chit li~1:Banh d~9'c dong goi kin t~ong bao bi giciy cUQnco ch~t li~u OP~IMCPP chuy~n

dUng dam IDaOyeu cau an toan thlJc pham theo quy dinh cua BQY te, sau do xep vao hQp giay

chcitli~u D~Iplex, ho~c chc1tli~u OPP/PET/MCPP.
- Qui each bao goi: 180 g (6.3 ,oz)/ hQP,90 g (3.2 oz)1 hQp, 75 g (2.6 oz)/ hQp, 60 g (2.1 oz)/mi.
5. Ten va ~achi cO'sa san xuat:
)io- San phim cua Cong ty cb ph§n ThlJc phdm Hfru Nghi·

• Dialchi: 122 Dinh Cong, phuOng Dinh Cong, qu?o Hoang Mai, thanh ph6 Ha NQi, Vi~t
Nam.

• DTI +84 24 3664 9451
• Fa4: +84 24 3664 2426
• Em~il: cskh@huunghi.com.vn (N9i aia); im-export@huunghi.com.vn (Xudt kh6u)
• Website: www.huunghi.com.vn

)io- San x~it t~i: Chi nhanh cong ty cAphin Thl1c phAm Huu Nghi t~i mi~n Bic
• Di~chi: Lo eN 15 - 2, Khu cong nghi~pYen Phong ~& f(Jng,xa Yen Trung, huy~n

Yeh Phong, tinh B~cNinh, yi~t Nam.
III. Mi. nhiin san ph Am (xem mau nhan san phfun d\I ki@ndinh kern)
I':'. Yey cAu v~ an t~ilD thl}'Cphim (Phy I~c I dinh kC,m). , ,
To chuc, ca nhan san xuat, kinh doanh th\Ic pham d~t yeu cau ve an toan th\Ic pham thee:
1. Quy c~uin ky thu~t QuAc gia sAl

QCVN!8-1 :2~11IBYT Quy chudn ky thu~t qu6c·gia d6i v61.gi61.h~ 0 nhi~m dQct6 vi nb
trong tmlJcpham.

CONG HOA xA HOI CHU NGHiA VI~T NAM
I

DQc l+p - Tl1 do - Hanh phuc



- QCVN 18-2:2~II/BYT Quy chuan ky thuat quoc gia doi voi gioi han 0 nhi8m kim loai nang
trong t1ivc pham,

2. Thong fll ~iia cac B{), nganh ,
Thong nr so 24/2019/TT-BYT Thong illquy dinh ve quan Iy va Slr dung phu gia thuc
pham.
Quy~t dinh s6 46/2007/QD-BYT Quy dinh gioi han t6i da 0 nhi8m sinh hoc va hoa hoc
trong thtrc pham.

- Nghi di~ 43/2017 ND-CP v~ tho~g t~ ghi nhan h~g ~oa
Nghi df.h 11112~21 ND-CP s~a doi, se sung mQt so dieu tai ng~ dinh 43/2017 NF?-CP

Chung toi ~incam ket thirc ~~n day du cac quy ~inh cua ph~p lu~t ;e an toan thirc pham va ,
hoan toan c :u trach nhiem ve tinh phap Iy cua ho sa cong bo va chat hrong, an toan thirc pham
d6i voi san hfun da:cong b6.1.
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Phu luc I
TIEU CHUAN sAN pHAM

c" I ty A h).ong CO p an
Tipo banh cookies matcha sa: 46ffPHN/2022Thuc ~him Hfru Ngh]

I

1.Yeu du ky thu~t:
1.1. Cac chi tieu cam quan:
- Hinh dang: Banh co hinh trim.
- Trang thai: Gion x6p.
- Mau sac: Mau xanh nga vang.
- Mui vi: Ngot, d~c tnmg vi matcha.
- Tap chfrt la: Khong co.
1.2. Cac chi tieu vi sinh vat: ap dung theo Quyet dinh s6 4612007/QD-BYT Quy dinh gioi han
t6i da 0 rihifm sinh h9C va hoa h9C trong thuc pham.

TT Ten chi tieu Don vi tinh
GiOi han VSV (trong 19
hoac 1ml san pham)

1 Tong so vi sinh v~t hiSu khi CFU/g 104
2 Coliforms CFU/g 10
3 E. C10li CFU/g 3
4 S.aureus CFU/g 10I

5 Cl.perfringens CFU/g 10
6 B.cq-eus CFU/g 10
7 Tong so BTNM-M CFU/g 102

1.3. Ham l~qng kim loai nang: ap dung theo QCVN 8-2:20111BYT Quy chuan ky thu~t quoc gia
d6i voi gi~ han 0 nhi€m kim loai nang trong thirc pham.

TT Ten chi tieu Don vi tinh Marc tAi da
1 Cadmi (Cd) ppm 0,1
2 Chi (Pb) ppm 0,2

1.4. Ham hrong hoa chat khong mong muon: ap dung theo QCVN 8-1:2011IBYT Quy chuan ky
thuat qu6c gia d6i voi gioi han 0 nhiem dQc t6 vi nfun trong thirc pham.

TT Ten chi tieu Don vi tfoh Marc tai da

1 Aflatoxin B 1 f.!g/kg 2
2 Aflatoxin B 1B2G 1G2 f.!glkg 4
3 Ochratoxin A f.!gIkg 3
4 Deoxyvalenol f.!gIkg 500
5 Zearalenone f.!gIkg 50

2. HU'611gJftn siC d\lng, bao quan va v~n -cllUy~n:
2.1. Huangid§n sic ?\lllg, bao quan:
- DUng ~ tf\lC tiep.
- Bao quan nm kho. mat. Traub anh n~g tf\lc tiSp.
- Thong tin caM bao: Khong sic d\lng san phfun khi hSt h~ sic d\lllg.

TY
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- Ngay san xuat (MFG) va han sir dung (EXP): xem tren hao hi.
2.2. HU6ngl dfut bao quan va v~ chuyen:

Bao quan:
o Th$h pham bao quan trong kho phai x~p tren cac pallet hoac giaJk~,each m~t d~t ill 10

-:-15em, each nrong it nh~t 30 em.
o Kh9 P?ai thoang m~t, kho rao, tranh dirocrmra nang. ,
v~ chuyen: Thanh pham duoc van chuyen hang xe chuyen dung, dam bao khong hi nang,I ., 't ., ,

mira e •Khong v~ chuyen thanh pham cung voi cac san pham khac gay anh huang den mui
vi cua san pham,
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CHUAN £)0 LU,Cl'N.GCHAT LlJQ'NGr6NGCt,lC

CHU'NGNH~ PHUH<{P(QU,o.CERT)

ClIlinc: JJ1I/Ill
, .

ENSUREYOUR SUCCESS

I1fl!:'r,InJOOQuail 111m tQtln 1h¥( phdm lCM.tl'

c6 PHAN THlIC PHAM HO'U NGHI• •
(ang, phU'itngDin,. (~ng, q ....n HoangMal,Hit~i, "i~tN_m

maye,nb Cong:Sf)1221>!rihcong, p~f)!nta tong. q~n HoangMaio HilN~i,V~t N.m;
(ong ty Co phan,Tht,tcphim HU'uNghf~l Mien ~c: - t.ihJamay Yen Phong: La eN 15-,2,khu cOng ragh',pVen
r~ng,xi nn Trung, huy+n Yen Phong, tlnh DacNlnh. V"t Nami .

..... ;_.. r:..••_ tv Co ph_n Tht,tcphSm'tfilU Nghj t~iBiicNinta- t,lI~amiiy 9609Th9: Lo E1S+E16+E17Cym coog nghi,p <la
Th~,xiaongTh9, "uy~n Ye~phong, tlnh ,fie Nin,h,Vj~tNam;

"nll·n"'"nn (ong tvCo phanThl!c p~m HauNghj Mien N;llm,Lo (N3. 4u'cmg s, 2, khu cong nghi;p Song Tha"n3, pbu'~9
phOThUDauMft, tinh Blnh 0tIttng;. v,.tHam

$lidvi xdc n/~n pM h'lPlliIi~u eGaai@ tlfM ~hudn

TCVN SO22000:201.8/150 22000:2018
1. Sin, xuSt ban~' (l'acker...luemg kh6 (buh dlnh duang). banb tucri (banh gato, banh

mt, Sand'Wich).dCSti«Sngldl6ngc&n,milt. bUh quy ..Carcunel. sua chua, Ih4,h. "a(,h
bong Ian fcal(e, cupcake}, banh n99' (banh Tart, banh Mousse, banh P... na Co,ft.);;
I)ong g61~ t,)l Mha tn<Jy £Jjnh(;;9n9·

2. san xultban~ trung thu, b~nh Intng, banh kern x6pI banh my( banh my, Sandwich),
ruac..banh b6~g Ian {cake,Cupcake), banh quy, mtitj D6ng g61 kfJO~i Nh~~y Yin
Phong.

3. D6ng gqi mtit. k~ ~I Mbamay Dong Th9·

4. ,Sin x,u',t",banh m,,y (b,a,nh m,' ,t, sa,n,dWiCh),banh,' ga~ )'tth~.".'~I"':nR!alJer~pf~" ..
banh quy, Caramel, sClachua, th~ch, blinh ngC?tl&\M 1\. ' htl~M'oUitt\'''bti
PannaCou..)t~l'iIhamay81nhOudng. 'So: ... { .... /SV- TPHN

NA4fiOJ6.22.CiV IVfit1fltillh:av ' _~.th!n~. J'.\n2il2..L
r..Ml,...."'if> .......... l1hfm Tilngay 23/08/2022 8'n ngay 1,;;t/'II~/."~"';"·

17110/2018

Tran Quoe Dung

QUACERT - 8' Hoang Quoc Vi~t, c'&uGi~YI Ha Ngi, Vi~t Nam
Hi~uh!e eva Giay chtiog nh~n nay co the kiem tra tiliwww..quacert.gov.vn va iIvww.jas-an~.org/reg·ister



vmNc6NGNG~PTrnVcPHAM
TRl!JNG TAM PHAN rtcn VA GIAM DJNH THVC pHAMouoc GIA

NATIONAL CENTER FOR FOOD ANALYSIS AND ASSESSMENT (NACEFA) ,..:'\~;;~~j':"
[SOlIEe 17025- VILAS 259 :~~;

~Rl]
%~,:
'I~,~,
'1"/,,1.,\\\\'

Bja chi (Add): 301 Nguyin Triii- ThanhXuon - Hil NV;
Bij" tho(li (Tel): (84) 2438582752 Fax: (84) 2438587962
Email:nacefa@firivn Website:Jrttp:llwww.firi.vn

Ten m§lI:
M6 ta m§u:
se luong m§u:
Khach hang:
Dia chi:
Ngay nhan 11l§1I:
Thoi gian tlur nghi~m:
KA• I

Pm:EU KET QuA PHAN TiCH
s6: 0422011/1/PKQ

Tipo banh cookies matcha
M§u banh dung trong tui PE kin.O1g6i/m§u, khoang 500g, DKBQ nhiet dQphong
01
C6ng ty C6 phan Thuc pham HUllNgh]
122 Dinh Cong, phuong Dinh Cong, quan Hoang Mai, Ha NQi
06/4/2022
06/4/2022 - 20/4/2022

et qua:

srr lien chi fieu Don vi K~tqua Phuong phap thu'tinh
01" Ham luong Protein (Nx6,2S) g/lOOg 7,74 TCVN 812S:201S
02 Ham luong Lipid g/lOOg 26,73 FlRI.M.lIS

03 Ham IU'Q'ngCarbohydrate g/IOOg 53,27 Fao Food and Nutrition paper
77 (2003)

04' Ham IlI'QngDuong roan ph§n g/IOOg 19,93 FIRI.M.020 (HPLC)

05 Ham IlI'Qn~chat reo trans mg/IOOg KPH (LOD = 1mg/kg) AOAC 996.06(Trans Fat)

06 Ham IUQngchat reo bao hoa g/IOOg 9,82 AOAC 996.06(Saturated fat)
07' Ham IUQ'n~Xu tho g/IOOg 0,27 FIRl.M.l53 (Ankom method)
08 Ham IUQ'ngCholesterol mg/IOOg 84,35 FIRl.M.132 (HPLC-PDA)
09" Ham luong S~t (Fe) mg/lOOg 0,83 AOAC999,ll
10" Ham IUQngSodium (Na) mg/lOOg 298,72 FIRI.M.118 (AAS)
11" Ham luong Canxi (Ca) mg!IOOg 20,23 FIRI.M.118 (AAS)

Ghi chi", [(PH- [(hOngpluit hi¥l1:nghia Iii dutii nguiing phdt hie~ cuaphuang pluip thu' (LOD)

nVf.tn-.ro:x thong 5 nam 2022
",-,fi;;n!.J;1pOC

1. Cac kit qua_thit~nghi¢mghi trongphieu nay chi co gi~ tri dii vai mJu 10 khach hang cung cap
2, Thong tin ve mdu va khach himfJduat: ghi .theoyett cau ella nm,grn mliu "
3. Khong dur;rcsao chip m9t plum phieu ket qua thit nghi¢m neu !chongdur;reSI! dong.v bang van bim aia Trung tam

Phdn tich va gUimdinh th1fCphtfm Qu6c gia
4. Chi tieu (*):la chi tiett dur;rceong nhqn VILAS; chi lieu (**): dur;rcth~rch~n bOinhathdu ph",
5, Khong nhqn khiiu nqi trang tndmg h9P !chongcO mdu /uu ho(lchit thOihqn luu mJu thea quy dinh.

FlRlLPll.FOl



,. .,
I VlliNCONGNGHffiPTHUCpHAM

TRIDNGTAM PIIAN'-TiCH vAGIAM DJNIl rmrc PRAM ouoc GIA
NATIONAL CENTER FOR FOOD ANALYSIS AND ASSESSMENT (NACEFA) _.~'"\.}5"",/, of ACC~<>

ISOIIEC 17025 - VILAS 259 K'~:-1 I~ A ")~I
Dja chi (Add): 301Nguyin Triii - Thallh XU/ill - Hil Np; ?;-~.§ \~ /II~ ~

~~\

Dijll tho(!i (TeL): (84) 24 38582752 Fax: (84) 2438587962 "/",:;(.5),:-., "/~ ~01-
Email: Ilacefa@liri.vIIWebsite: http://wMv.{irivll 1"1,, VILAS259

PmEU KET QUA PHAN TiCH
S6: 0422011121PKQ

Ten mau:
Mota m§u:
S61u'Qng m§u:
Khach hang:
Dia chi:
Ngay nhan mau:
Thoi gian thu nghiern:
K~t qua:

Tipo banh cookies matcba
Mfru banh dung trong tui PE kin.Ol g6i/mfru, khoang 500g, 8KBQ nhiet 0(>phong
01
Cong ty C6 phftnThuc ph~mHiru NgN
122 Dinh COlJg,phuong Dinh Cong, quan Hoang Mai, Ha N(>i
06/4/2022
06/4/2022 - 20/4/2022

STr Ten chi tieu Don vi K~tqua Phuong phap thu'tinh
01*' T6ng s6 vi sinh v~t hieu khl CFU/g ° 1S0 4833-1 :2013
02" Coliforms CFU/g ° ISO 4832:2006
03*' E.coli CFU/g ° ISO 16649-2:2001
04" Clostridium perfringens CFU/g ° ISO 7937:2004
05" Bacillus cdreus CFU/g ° ISO 7932:2008
06** I CFU/g ° ISO 6888-1 :2021Staphylococcus aureus
07" T611gs6 n~m men, n~m m6c CFU/g ° TSO21527-1,2: 2008
08*' SalmonellJ spp 125g Khong phat hi~n ISO 6579-1 : 2017
09' Ham IU'Q'ngAsen (As) mg/kg KPH ( LOn = 0,015 mg/kg) AOAC986.IS
10' Ham IUQngThiry ngan (Hg) rng/kg KPH (LOD = 0,015 mglkg) AOAC971.21
II" Ham ILJ'QngCadirni (Cd) mg/kg KPH ( LOn = 0,002 mg/kg) AOAC999.11
12' Ham luong Chi (Pb) rng/kg KPH ( LOn = 0,005 mg/kg) AOAC 999. I I
13' Ham luong Aflatoxin 8 I ug/kg KPH ( LOn = 0,3 ug/kg) F1RI.M.130 (LC-MSIMS)

14- Ham 11I'QngAflatoxin tong so ug/kg KPH ( LOn = 0,3 /-lglkg) FIRI.M.130 (LC-MS/MS)(8 t, B2, 01, G2)
IS- Ham IUQngOchratoxin A ug/kg KPH (LOn = 0,3 /-lglkg) FIRT.M.167 (LC-MS/MS)
16' Ham IUQ'ng;Deoxynivalenol ug/kg KPH (LOn = 30 flWkg) FIRl.M.105 (LC-MS/MS)
17' Ham IU'QngZearalenone I!glkg KPH (LOn = 5 /-lglkg) FIRI.M.105 (LC-MS/MS)

Ghi chu.' KPH- J(hongphat hi~n: nghla kl du'o'inguvng pluff hi~n cu.aphu'O'ngpluip thu.,(LOD)

2 thang 5 nam 2022
~""wD6c

Cac kit ~ua/ht~ ng~i?m,ghi t~ongphi~u n~ chi c~gi1 tr;~6i vOi"!~u10 khach himg cung cdp
Thong tin ve mau va khach han~ttU'lJ'c;ghl.theoyeu cau cua nm,gU'lmau " , _
Khong dJ~1 ,c sao chep m(jtphii~ phieu, ket qua thlt nghi¢m neu khong du,(!cs~rdong .v bang van bim cua Trung tam
Phan tic va gidm ainh thlfCpham Quac gia ,
Chi diu 1>IIi_: la c~i tieu aU(TcconI?nh~n VlL!S; c~i ti~u (**): d:I'(!C::'ll;C,~i?n bOinh~ thduph~ ,
Khong nhqn khieu nqi trong truang h(1JJkh6ng co mau hruhoqc het thm hqn luu mau theo quya.inh.

1.
2.
3.

4.
5,

F1RI.L.P.l1.FOl
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Thong tin dinh dltO'ng/Nutrition facts

1l8'h rtm<iii~ % ~ bi<iii~ hiIJJ rgiy ~ I'M ton IIirc ~ 00 {timboo II
~CXJlllOSiticn, '" ri~ I'llIrfu1ajYakJeisrdless ltallhe decInd iEMjSated00100 pac:tcageI.
I.J.JVngdi11~ ruvc1lt1tren (SeM"g SIze~ 100g

1l9t1~ di11tinJrg Ekmvj % Gi.itri di11~ hirlg r¢f
~~ (LQtl (Oatt raJtrIiooaIv.U)

DV% RNV%
N31gUQrg~ 445KcaI1I!65KJ 22%
0lM d;m(PrdEi'l) 7g 12%

T6ng~(fcbl~ ~g 16% 16%
T6ngtMtbee(fcblFa!) 9 38% 42%
00bee tal hila(SaIIJ1lIed Fa!) 9 45% 45%
O\M bee d"lJyen hila(Tr.m Fa!) P
nrtJrg~ 18g

Natri (5o:Wn) 28Jrng 12% 14%

(')%!JAbidi11<iJ6ngrOOir9ri t110t.,l bii!tUQrgmQt tMt di11tinJrg c61rong rnjI ki'4upm
1h/CphiIn!W~ va,cnedO li1u'lng hirlg ngiIy. Liriktuye1 am ~ cIu'g lanlln hap th,I
200J caIo mOt ngiIy (% Daty Value leis ~ h<7N rruch d a nuIrient in one seM1g of food
con1ribltestoyrH daly ciet.Gers-aI rutrition ad'iice is toCQ1SUl1EI2OOJcarnes a da0-

Khoi h1<;1ng tinhJ
Net Wt: 7F g (2.6 oz)

1 1 11111111
8 934760 019236 •

Xuit W.Vi~ Nam -1\ ~1
Country of origin: Vietnam - +I
Hlnh anh chi c6 tfnh chat minh hoa
Product imagesare fdr illustrative purpose~only

I

...,)1't It(. )

L__
58mm 58mm

Ten san p'ham:
Tipo Banh Cookies Matcha
Thanh phan: B9t mi. DuO-ng. Bo, Shortening. TnmJl.
Maltodextrin, B9t tra xanh matcha (0.49%), Chat tao xop
(SOO(ii),4S0(i), 341(i)), Muoi, Chat nhO hoa (322(i)), Huang thuc
pham tong hop (Vani, r-a). B9t mau yang Gardenia. Dung dich
rnau xanh Gardenia, Pham rnau thirc pham tong hc;>'p(133).
Thanh phan c6 chua: B9t rnl, Tnmq, Sua, Lecithin d~u nanh,
Name of Product: Tipo Matcha Cookies
Ingredients: Wheat flour. Sugar, Butter, Shortening, Egg,
Maltodextrin, Matcha green tea powder (0.49%). Raising
agents (SOO(ii). 450(i), 341(i)). Salt, Emulsifier (322(i)),
Artificial food flavorings (Vanilla, Tea), Gardenia yellow,
Gardenia blue, Artificial food coloring (133).
Contains allergens: Wheat flour, Egg, Milk. Soya lecithin.
Socong bo: 46/TPHN/2022
Number: 46/TPHN/2022
Hlf6'ng dan sU'dl,lng:Dung an trl/c tiep.
Bao quan nai kho, mat. Tranh anh nanQ trl/C tiep.
Thong tin canh bao: Khong Slt dl,lng san ph am khi het h<;ln
sLrdl,m~.
Ngay san xuat (MFG) va hgn SLrdl,mg (EXP): xem tren bao bl.
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 packa_ge,
Sanpham cua: con~ ty cophan Tht,rcpham HIl'u Nghl
£>,a chi: 122 £>,nh Cong, phuo-ng D,nh Cong, qu~n Hoang
Mai. thanh pho Ha N9i, Vi~t Nam.
£>T:+84 24 36649451 - Fax: +84 24 36642426
Email: cskh@huunghLcom.vn (N6i dia)
im-export@huunghi.com.vn (Xu~t 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.huunghLcom.vn
Sanxuat t~i: Chi nhanh cong ty cophan tht,rcpham Hii'u
Ngh! t{li mi'en Bac
£>,achi: Lo CN 15 - 2, Khu cong nghi~p Yen Phong ma rong,
xa Yen Trung, huy~n Yen Phong, dnh Bac Ninh, Vi~t 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



Thongtin dinh dltang/Nutrition facts

Thirtl ~ ciil(wrg. % giatrj ern~ tm.J rgiIy ktirg rhi hem rnic di1j b6 !titren boo Ii
~ ~ % d d<iy llJIritioidv.ileis not less tim the drlred IewIstaeda1the~.

I.J.n;mg <i"hclriir':I ruvc tit!trfr1~ SizeI; 1009

Thiri1 ~ <i"hcir6ng Emlvi %Gi;i 1ricitlcir6ng hirgngay
(t'-iJtritionaI ingeI:Ietlts) ~ (Daiy nAriticmI V<iJe)

DV% R'-N%
Nirg lJvng (EnErlM 445 KcaV1865 KJ 22%
a.atd<Wn{l'lc:lteii 79 12%
TilnJ Carbd1ydrate(Tatal4 489 16% 16%
TilnJ eM!bolo(TataI F~ 25g 38% 42%

a.at bolo1mhila (SaILraIed F~ 9g 45% 45%
~ bolocru,in h6a(TIlWlS Fa!) 0
E>Jting lStqrs) lBg

NaIri (Sodlm) 2BOmg 12% 14%

(')%!j;it'j citlcir6ng m6ingay d10bi,wlbiBt lJvng m;.t cMt citlcirongc6tra1g m;.t khi.J ~
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Ten san p'ham:
Tipo Banh Cookies Matcha
Thanh philn: BQt rnl, Duong. BO', Shortening, Tnmg,
Maltodextrin. BQt tra xanh matcha (0.49%).Chat tao xop
(500(ii),450(i),341(i)), MUOi,ChatnhQhoa (322(i)),Huang tmrc
phamtong hop (Vani,Tral, BQtmau yangGardenia,Dung dich
mau xanh Gardenia,Phamrnau trurc phamtong hop (133).
Thanh phan co chua: BQtml, Tr(tng, Sua, Lecithin d~u nanh.
Name of Product: Tipo Matcha Cookies
Ingredients: Wheat flour, Sugar, Butter, Shortening, Egg,
Maltodextrin, Matcha green tea powder (0.49%), Raising
agents (500(ii), 450(i), 341(i)), Salt. Emulsifier (322(i)).
Artificial food flavorings (Vanilla, Tea), Gardenia yellow,
Gardenia blue, Artificial food coloring (133).
Containsallergens: Wheat flour, Egg,Milk, Soyalecithin.
So ding bo: 46/TPHN/2022
Number: 46/TPHN/2022
Hlf6'ng dan sli dl,mg: Dung an trl/C tiep.
Baoquan nO'ikh6, mat. Tranh anh nanQtrl/c tiep.
T~ong tin canh bao: Khong SLr dl,mgsan pham khi het hCiln
s(f dl,Jn~.
Ngaysan xuat (MFG)va h9n SLr dl,mg(EXP):xem tren bao bl.
Instructions for use: Usedirectly.
Store in a cool and dry place.Avoid the direct sunshine.
Warning information: Do not use expired product
Dateof manufacture (MFG)and expiry date (EXP):asshown
on the packa,ge.
San pham cua: Con~ ty co phin Th,!c ph am HU'uNghi
£>iachi: 122 £>jnhCong, phuong Dinh Cong, qu~n Hoang
Mai, th~mhpho HaNQi.Vi~t Nam.
DT:+842436649451 - Fax:+8424 36642426
Email:cskh@huunghi.com.vn (NQidia)
im-export@huunghi.com.vn (Xuat khau)
Website: www.huunghi.com.vn
Product of Huu Nghi food Joint Stock Company
Add: 122Dinh Cong St., Dinh CongWard, Hoang Mai Dist.,
Hanoi City.Vietnam.
Tel:+8424 36649451- Fax:+84243664 2426
Email: cskh@huunghi.com.vn (Domestic)
im-export@huunghi.com.vn (Export)
Website: www.huunghi.com.vn
San xuat t~i: Chi nhanh cong ty co phin th'!c ph am HU'u
Ngh! t~i mien Bac
£>iachi: Lo CN15- 2, Khu cong nghi~p YenPhongma rQng,
xii YenTrung, huy~n YenPhong, tinh BacNinh, Vi~t Nam.
Manufactured by Huu Nghi food joint stock company,
Northern branch
Add: Lot CN15- 2, ExtendedYenPhong Industrial Park,Yen
Trung Commune, Yen Phong District, Bac Ninh Province,
Vietnam. ISO 22000


