CONG HOA XA HOI CHU NGHIA VIET NAM
Déc lap - Tw do - Hanh phiic

BAN TU CONG BO SAN PHAM
S6: 02/NGOCTHOMFOODS/2025
I. Théng tin vé t6 chitc, c4 nhan tw cdng bd san phim
Tén t chirc, ca nhan: CONG TY CO PHAN SAN XUAT THUC PHAM NGQC THOM FOODS

Pia chi: Lo E5, Puong s6 9, Cum cong nghiép Hai Son Btic Hoa Dong, xa Pirc Hoa Pong, huyén e
Hoa, tinh Long An, Viét Nam.

Dién thoai: 0918424325

Email:

M3 s6 doanh nghiép: 1102026993

S6 Gidy chimg nhén co so du diéu kién ATTP: Ap dung ISO 22000:2018, sb: TQC.03.5758.

Ngay cip: 25/01/2024. Noi cdp: TRUNG TAM KIEM NGHIEM VA CHUNG NHAN TQC _
a8
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II. Théng tin vé san phim

1. Tén san phim: CHAN GA SA TAC
2. Thanh phin:

+ Chén ga sa tac: Chan ga rit xuong (80%), mudi, dudng kinh, chat didu vi (INS621), nude, sé, tic,
6t, nuée mim (¢4 va mudi), gidm, chit nhithoa (INS471), chit chéng dong von (INS341(1), INS504(i),
INS 551), chit bao quan (INS262(i), INS234), chit didu chinh d6 acid (INS296).

+ Mubi 6t xanh: Nude, duong kinh, mudi, cht didu vi (INS621), 6t xiém xanh, dudng dextrose, chit
diéu chinh d6 acid (INS330), bot chanh nguyén chét, chit chéng dong vén (INS551), bot dau, phdm
mau (INS102), hwong chanh tu nhién, 14 chanh, Gom Xanthan (INS415).

3. Thoi han sit dung san phflm:
- Bao quan & nhiét @ 0°C —4°C: 60 ngay ké tir ngay san xuét.
- Bao quan ngan d4 ti lanh (-18°C): 3 thang ké tir ngay san xuét
Ngay san xuét xem trén bao bi san pham.

4. Quy cdch déng géi va chit liéu bao bi:

Cht ligu bao bi: San phdm dung trong bao bi nhwa PA/LLDPE . Cam két bao bi chita dung dam
bao v& sinh an toan thuc phdm theo quy dinh ctia B0 Y Té.

Quy céach bao géi: Péng géi kin va dwoc hiit chan khong. Khdi lugng tinh: 250 g.
(Hoac Khdi luong tinh khac theo nhu cau khach hang dugc thé hién rd trén nhén san pham)

5. Tén va dia chi co s& sdn xuat san pham:



San xudt tai: CONG TY CO PHAN SAN XUAT THUC PHAM NGQC THOM FOODS

Pia chi: L6 ES, Puong s6 9, Cum cong nghiép Hai Son Pirc Hoa Pong, x8 Dirc Hoa Dong, huyén
Dirc Hoa, tinh Long An, Viét Nam.

II1. MAu nhin sén phdm (dinkh kém mdu nhén san pham)
IV. Yéu ciu vé an toan thwe pham
T chtic, c4 nhan san xudt, kinh doanh thuc phém dat yéu cau vé an toan thuc phdm theo:

% Chin ga sd tic:
% Chi tiéu vi sinh vat: Theo QCVN 8-3:2012/ BYT: Quy chuén k§ thut qudc gia di voi gidi han

6 nhidm vi sinh vét trong thuc phdm:

K¢é hoach Gi6i han cho phép
TT San phim Chi tiéu liy mAu (CFU/g)
n ¢ m M
Thit va san TSVSVHK 5 2 5x10° 5x10°
pham ché bien g col; 5 2 | 5x10! 5x102
3.1 | twthitsedung Foarmonelia 5 0 KPH @ 3]
truc tiép khong NI
can xtr Iy nhiét P
ﬂ ] , [
¢ Chi tiéu kim loai nang: Theo QCVN 8-2: 2011/BYT: Quy chuéan ky thuat quoc gia doi 1
v6i gidi han 6 nhi®m kim loai nang trong thuc phim: {O
2A
STT _ Tén chi tiéu Pon vi tinh Gi6i han téi da
1 | Cadimi mg/ kg 0,05
2 | Chi mg/ kg 0,1

+ Mudi 6t xanh:
¢ Chi tiéu vi sinh véat dua theo tiéu chuén ky thuat ndi bo:

STT Tén chi tiéu Pon vi tinh Giéi han toi da
1 | TSVSVHK CFU/g 10
5 | Coliform | CFU/g 102
3 | E.coli CFU/g 10
4 | S.aureus CFU/g 10
5 | Cl Perfringens CFU/g 10
6 | Salmonella /25g Khéng phat hién
7 | TSBINM-M CFU/g 102




% Chi tiéu kim loai ning: Theo QCVN 8-2: 2011/BYT: Quy chudn k¥ thuét quic gia dbi
v6i gidi han 6 nhifm kim loai nang trong thuc pham:

STT Tén chi tiéu Pon vi tinh Gi6i han tdi da
1 | Asen mg/ kg 1,0
2 | Cadimi mg/ kg 1,0
3 | Chi mg/ kg 2,0
4 | Thay ngan mg/ kg 0,05

% Chi tiéu doc t8 vi nAm trong thuc pham: theo QCVN 8-1:2011/BYT Quy chuén k¥ thust
qubc gia dbi voi gidi han 6 nhidm doc tS vi niAm trong thuc phim:

STT Tén chi tiéu Pon vi tinh Giéi han t6i da
1 | Aflatoxin B1 e/ kg 5
2 | Aflatoxin tong sb g/ kg 10
3 | Ochratoxin A g/ kg 30

Chiing t6i xin cam két thuc hién day du céc quy dinh ctia phap luat vé an toan thyc phim va hoan
toan chiu trach nhiém v& tinh phép 1y ctia hd so cong b6 va chét lugng, an toan thuc pham di véi
san pham d4 cong b6./.

{ théng'h nam 2025 1}/
DOANH NGHIEP / /
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Testing Report / Phiéu két qua thu nghiém WON: FST250304379-1

Date/ Ngay: 07-Mar-2025
Client’s name (Tén khdch hang) . CONG TY CO PHAN SAN XUAT THU'C PHAM NGQC THOM FOODS
Name of sample provided by client : Chan ga sa tac
(Tén méu duwoc khdch hang cung cdp) ,
Sample description (M6 td méu) . Sample in plastic box/ Mdu dwng trong hép nhua
Source of sample (Ngudn mau) . Sample was submitted by client/

Méu thi nghiém dwoc giri béi khdch hang
Date of receiving (Ngdy nhdn méu) : 03-Mar-2025
Date of testing (Ngay thdr nghiém) . 04-Mar-2025

Testing Results / Két qud thir nghiém

No./ . Unit / Result / Method /
STT Parameters / Chi tiéu Don vj Két qua Phuong phdp
1 TPC (30°C) CFU/g 5.6x10? ISO 4833-1:2013/Amd1:2022

Note /Ghi chu:

1. This testing result is only valid on tested sample/ Két qud thd nghiém chi ¢6 gid trj trén méu thar.
2. ) parameters are not accredited ISO/IEC 17025/ Chi tiéu chua dugc cong nhan ISO/IEC 17025.

Cuc Vicl Thant

This report (including any enclosures and attachments) has been prepared for the exclusive use and benefit of the addressee(s) and solely for the purpose for which it is provided.
Unless we provide express prior written consent, no part of this report should be reproduced, distributed or communicated to any third party. We do not accept any liability if this
report is used for an alternative purpose from which it is intended, nor do we owe any duty of care to any third party in respect of this report. Except where explicitly agreed in
writing, all work and services performed is governed by Intertek Standard Terms and Conditions of service which is available on request and at http://www.intertek.com/terms.

Intertek Vietnam Limited

Can Tho City - Food Office & Laboratory: M10, 11,12, 13, Nam Song Can Tho RZ, Tel.: (84-292) 730 8088 - (84-292) 391 7887
Thanh Thuan Area, Phu Thu Ward, Cai Rang District, Can Tho City, Vietnam Email: cs.cantho@intertek.com m
HCM City-Food Laboratory: Lot II-1, Group CN II, Tan Binh IZ, Tay Thanh Ward, Website: www.intertek.com / www.intertek.vn

Tan Phu District, Ho Chi Minh City, Vietnam .
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WON: FST250304345-2
Date/ Ngay: 11-Mar-2025

Testing Report / Phiéu két qua tha nghiém

Client’s name (Tén khdch hang) - CONG TY CO PHAN SAN XUAT THU'C PHAM NGQC THOM FOODS
Name of sample provided by client : CHAN GA SA TAC

(Tén mdu duwoc khdch hang cung cdp)

Sample description (M6 té mdu) . Sample in plastic bag/ Mdu dung trong tui nhya

Source of sample (Ngudn méu) : Sample was submitted by client/

Mdu thir nghiém dwoc giri béi khdch hang
Date of receiving (Ngay nhdn méu) : 03-Mar-2025
Date of testing (Ngdy thi nghiém) : 03-Mar-2025

Testing Results / Két qud thi nghiém

g, ~
e,
e,/ Parameters / Chi tiéu Unit/ Heanlf Gl;?'it:zgn Method / /,Pq...NG'
. Al ? 3 LA
STT Don vj Két qua ghdt hién Phuong phdp
FST-WIO08 chapter 111 (2024)
Energy/ ) Calculate from testing:
1 Ndng luvgng @) keal/100g i Available Carbohydrate, fat,
protein
Protein (N*6.25)/ FST-WI08 chapter 110 (2019)
2| Ham wong dam (v*6.25) | B/1008 15 oo (Ref. TCVN 4593:1988)
Available Carbohydrate/ .
X FAO Food and Nutrition paper
3 Hci:m I{{,o’ng cacbohydrate g/100g 8.91 0.20 77 chapter 2/ section 2.3:2003
hitu hiéu®)
Total sugar/
; 5 " FST-WI08 chapter 58 (2019)
4 ;—Igm lwgng duong téng g/100g 8.24 0.10 (Ref. TCVN 4594:1988)
Total fat content/
A T FST-WI08 chapter 27
5 :Iéqm lwgng chét béo téng g/100g 6.54 0.10 (Ref. TCVN 4592:1988)
Sodium (Na) content/ FST-WI04 chapter 32 (2022)
S | Ham lrong Natri (Na) mg/100g 1,004 1.00 (Ref. AOAC 985.35) (AAS)
o e (Hgt)hc,onte’ft/ " Notdetected | .. | FST-WIO4chapter02 2022) |
(:; g IRy agan MEXE | Khéng phat hién ' (Ref. AOAC 974.14) (AAS) i
Lead (Pb) content/ Not detected
. 0.02 AOAC 995.11 (AAS
8 | Ham hong Chi (Pb) me/ke | knéng phat hign hes)
Cadmium (Cd) content/
k <L0Q =0.015 0.005 AOAC 999.11 (AAS
9 | Ham hrong Cadimi (Cd) me/ke Q JjAAs) le
-
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Unless we provide express prior written consent, no part of this report should be reproduced, distributed or communicated to any third party. We do not accept any liability if this
report is used for an alternative purpose from which it is intended, nor do we owe any duty of care to any third party in respect of this report. Except where explicitly agreed in
writing, all work and services performed is governed by Intertek Standard Terms and Conditions of service which is available on request and at http://www.intertek.com/terms.
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WON: FST250304345-2
Date/ Ngay: 11-Mar-2025

VILAS 278

LoD/
No./ o Unit / Result / o Method /
Parameters / Chi tiéu ; p A Gidi han i
STT Don vi Két qua phét hién Phuong phap
Borax/ Not detected
. R 0.10 AOAC 970.33
10 Ham lwgng han the 8/1008 Khéng phat hién
11 | E.coli CFU/g <10 - ISO 16649-2: 2001
Not detected
- I1SO 6579-1:2017/Amd:
12 | Salmonella spp. /25g Khong phdt hién / :

Note /Ghi chu:

1. This testing result is only valid on tested sample/ Két qud thi nghiém chi ¢é gid tri trén mdu thi.
2. LOD: Limit of detection/ Gidi han phdt hién.

3. LOQ: Limit of quantification/ Gidi han djnh lugng.

4. According to the test method of Microbiology, the result is expressed as less than 10 CFU/g when the dish contains no colony/ The
Phuwong phdp thi cua vi sinh, két qud dugc biéu thi nhd hon 10 CFU/g khi khéng c6 khudn lac moc trén dia.
5. All parameters were accredited 1SO/IEC 17025 by BoA or AOSC (symbol (A)after the parameters are accredited ISO/IEC 17025 by ADSC),
except for the parameters marked with an asterisk (*)/ Tdt cd cdc chi tiéu duoc cong nhan ISO/IEC 17025 bdi BoA hodic AOSC (ky hiéu (4) sau

chi tiéu la duwoc céng nhan ISO/IEC 17025 béi AOSC), ngoagi trir nhitng chi tiéu dugc ddnh ddu (*).

This report (including any enclosures and attachments) has been prepared for the exclusive use and benefit of the addressee(s) and solely for the purpose for which it is provided.
Unless we provide express prior written consent, no part of this report should be reproduced, distributed or communicated to any third party. We do not accept any liability if this
report is used for an alternative purpose from which it is intended, nor do we owe any duty of care to any third party in respect of this report. Except where explicitly agreed in
writing, all work and services performed is governed by Intertek Standard Terms and Conditions of service which is available on request and at http://www.intertek.com/terms.
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Date/ Ngay: 17-Mar-2025

(vILAS 278 )

Testing Report / Phiéu két qud thir nghiém

Client’s name (Tén khdch hang) . CONG TY cO PHAN SAN XUAT THU'C PHAM NGOC THOM FOODS
Name of sample provided by client : Mudi 6t xanh

(Tén mdu duoc khdch hang cung cdp)

Sample description (M6 td méu) . Sample in plastic bag/ Mdu dwng trong tdi nhya

Source of sample (Ngudn méu) : Sample was submitted by client/ ,;{ggfg‘z,§*?"f"

Méu thir nghiém duoc giri béi khdch hang

Date of receiving (Ngdy nhdn méu) :  07-Mar-2025
Date of testing (Ngay thtr nghiém) :  08-Mar-2025
Testing Results / Két qud tha nghiém
Lob/
. ? oA i . 70 h
N;# Parameters / Chi tiéu g;:: \{/ ;t;:ng Gidi han p h“:Ir(oa'tn Odh/d
! q phdt hién g paap
FST-WI08 chapter 111 (2024)
Calculate from testing:
(a) -
! Energy ! keal/100g 302 Available Carbohydrate, fat,
protein
. FST-WI08 chapter 110 (2019)
*
2 Protein (N*6.25) g/100g 1.50 0.10 (Ref. TCVN 4593:1988)
FST-WI08 chapter 58 (2019)
3 Total sugar g/100g 64.9 0.10 (Ref. TCVN 4594:1988)
. FAO Food and Nutrition paper
(
4 Available Carbohydrate () g/100g 73.3 0.20 77 chapter 2/ section 2.3:2003
Total fat content FST-WIO8 chapter 27
) 0.
> (acid hydrolysis method) 8/100g G20 10 (Ref. TCVN 4592:1988)
. FST-WI04 chapter 32 (2022)
6 Sodium (Na) content mg/100g 2,485 1.00 (Ref. AOAC 985.35) (AAS)
. FST-WI01 Chapter 14-2 (2022)
7 Aflatoxin B1 pg/kg Not detected 1.00 (LC-MS/Ms)
. FST-WI01 Chapter 14-2 (2022)
8 Aflatoxin (B1, B2, G1, G2) ug/kg Not detected 1.00 (LC-MS/MS)
FST-WI01 chapter 39 (2019)
9 Ochratoxin A ug/kg Not detected 0.50 (Ref. AOAC 2004.10)
(LC-MS/MS)
10 | Lead (Pb) content mg/kg Not detected 0.02 AOAC 999.11 (AAS)
11 Cadmium (Cd) content mg/kg <L0Q =0.015 0.005 AOAC 999.11 (AAS) v
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Intertek Vietnam Limited

Can Tho City - Food Office & Laboratory: M10, 11, 12, 13, Nam Song Can Tho RZ, Tel.: (84-292) 730 8088 - (84-292) 391 7887
Thanh Thuan Area, Phu Thu Ward, Cai Rang District, Can Tho City, Vietnam Email: cs.cantho@intertek.com m
HCM City-Food Laboratory: Lot II-1, Group CN II, Tan Binh IZ, Tay Thanh Ward, Website: www.intertek.com / www.intertek.vn

Tan Phu District, Ho Chi Minh City, Vietnam



Page 2 of 2

intertek

Total Quality. Assured.
WON: FST250304837-2

Date/ Ngay: 17-Mar-2025

VILAS 278 )

) LoD /
l\;onl_ Parameters / Chi tiéu g;:,t \{/ l;;;”';g Gidi han p h“frg';h()dh/d
! 9 phdt hién g phap
. FST-WI04 chapter 09 (2022)
12 | Arsenic (As) content mg/kg Not detected 0.02 (Ref. AOAC 986.15) (AAS)
FST-WI04 chapter 02 (2022)
13 Mercury (Hg) content mg/kg Not detected 0.008 (Ref. AOAC 974.14) (AAS)
20,
14 | Coliforms CFU/g <10 a |so~z§§ :2006
e
NAA\Z.\}
15 | Clostridium perfringens CFU/g <10 - ISO $32{3=2 ]2023
=
*
16 | Yeasts and Moulds CFU/g <10 - ISO 21 2008
17 E.coli CFU/g <10 - ISO 9-2: 2001
18 TPC (30°C) CFU/g 1.1x103 - ISO 4833-1:2013/Amd1:2022
19 | Staphylococcus aureus CFU/g <10 - AOAC 975.55
20 | Salmonella spp. /25g Not detected - ISO 6579-1:2017/Amd1:2020

Note /Ghi chu:

1. This testing result is only valid on tested sample/ Két qud thir nghiém chi c6 gid trj trén méu thi.

2. LOD: Limit of detection/ Gidi han phdt hién.

3. LOQ; Limit of quantification/ Gidi han djnh lugng.

4. According to the test method of Microbiology, the result is expressed as less than 10 CFU/g when the dish contains no colony/ Theo Phuong
phdp thir ctia vi sinh, két qud dugc biéu thj nhd hon 10 CFU/g khi khéng co khudn lgc moc trén dia.

5. All parameters were accredited ISO/IEC 17025 by BoA or AOSC (symbol (A)after the parameters are accredited ISO/IEC 17025 by AOSC),
except for the parameters marked with an asterisk (*)/Tét cd cdc chi tiéu duoc cdng nhin ISO/IEC 17025 bdi BoA hogc AOSC (ky hiéu (4) sau
chi tiéu la duoc céng nhén ISO/IEC 17025 béi AOSC), ngoai trir nhitng chi tiéu dugc ddnh dédu (*).

/ietnam - Cantho branch M
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Cong Hoa X& Hoi Chu Nghia Viét Nam
CONG TY CO PHAN SAN XUAT THUC PHAM Doc lap — Tw do — Hanh phuc
NGQC THOM FOODS Long An, ngay 6 (06 /2025
S6: 19/2025/TB-NGOCTHOMFOODS

THONG BAO VE VIEC BO SUNG THONG TIN

Kinh giti: CHI CUC NONG NGHIEP VA PHAT TRIEN NONG THON
Tén don vi: CONG TY CO PHAN SAN XUAT THUC PHAM NGQC THOM FOODS
Dia chi: Lo ES, Puong s6 9, Cum cong nghiép Hai Son Ptic Hoa Pong, xd Duc Hoa Dong,
huyén Ptic Hoa, tinh Long An, Viét Nam.
bién thoai: 0982525151
Chiing t6i c6 ndp hd so tu cong bd cho san phdm dén Chi cuc Nong nghiép va Phat trién

nong thon nhu sau:

TT Tén san phim S6 TCB Ngay ndp hd so

1 CHAN GA SA TAC 02/NGOCTHOMFOODS/2025 28/03/2025

Nhim lam 3 hon thong tin dén ngudi tiéu dung, ching t61 1am cong van nay kinh dé nghi Chi
cuc Néng nghiép va Phat trién néng thén cip nhit vao bd hd so TCB sb
02/NGOCTHOMFOODS/2025 va nhan hang héa v& viéc bd sung cum tir “chit én dinh” trude
“INS415”, cu thé nhu sau:

Thong tin ci ’I:h(‘)ng tin ma&i
Gom Xanthan (INS 415) chat on dinh (INS 415)

Cong ty chung t6i cam két rang khong c¢6 bat ky thay dbi nao ddi véi cac thanh phan tao ra san
phdm Chan ga sa téc.
Xin chan thanh cam on Quy Chi cuc!
Tran Trong.
PAI DIEN DOANH NGHIEP /)1}

NGUYEN THANH HOANG




Khéi lugng tinh

Thoing tin cinh bdo: g dirg s6n phim 5 b it chén kg hadc b hon 52 dung. Kb dlg ud rgea b i 6o &
mmmt&mmmﬂuﬁuhhuﬁmbmhhamammahhhwwdmmm

Thanh Phén: 0%905&&&:0@90«“’0!\9““«»&&&@%“&'Iﬂsmmﬁ&ammﬁ
{5 v mui, gm, chik nhi 6o (INS 471, chét ching dong von INS 341), INS S04, INS 551, chét bio quan INS 26261, INS 224,
cht diéu chinh 83 acid INS 296,

+ Mt s Nuti, ing Kink, misd chit i vi NS 621 6 i xoh, dusing dertrose, chit G chich 6 0cid NS 304
mmwma&m&gmummmmmwn& chonhy ohién I chorh, chak 6 dinh NS 45
mwimmmwmmmuu han sif dyng: Xern trén boo bi sin phim.
Hurdmg dan béo quén: Bao quin & nhidt 43 0°C - ltwmﬁwm’sﬁnn&
wwmammmusmum

Dytn‘ld)ﬁl!mv(dﬂ

muﬁw,mw&%% "“’“’”‘" ﬂ*"‘m"“’%m
Huyén Dic Hoa, Tinh Long An, Viét Nom. WWWNB

Ddng, XaDirc Hoo Déng.
thlymllnﬁdmﬁquﬁ:mbhmdmﬁnﬁ Fanpoge: winw
[t dioh ong 100g: | Corbobyrate- 8915 | Chitdom: 5y |
| Wang hrgng: 155 keol | Butmg180g: 8349 | Beotbng 654g | Nobic1004mg |




“GBAGTY TNHH MTV THUONG MAI VA DICH VU NGO

C THOM

Rt ;g PTG tinh ché
GIA TRI DINH DUGNG TRUNG BINH TRONG 100 G

: Carbohyrate: 891g | Chat dam: 15 g
1

Nang luong: 155 keal | Pudng tong: 8.24 g
Béo tong: 6.54 g Natri: 1,004 mg

Théng tin canh bdo: khong ding sdn phdm da bi xi tui chdn khong hodc hét han st dung. Khéng diing udi ngudi ¢ kha néng man cdm hodc di
(tng u6i cdc thanh phan trong sdn pham. Sau khi cat bao bi thi bdo qudn ¢ ngdn mat tu lanh ua st dung hét trong 24 gid.

2

+ Chén g sa téc: Chén ga rit xwang (80%», mudi, dwdmg kinh, chét diéu vi (INS 621), nurdre, 56, tdc, 6t nuéc mam
(cd va mudi), gicim, chdt nhii hoa (INS 471), chét chéng ddng vén (INS 341(i), INS 504(i), INS 551), chdt bdo quan (INS 262(i), INS 234),

chdt diéu chinh do acid (INS 296).

+ Mugi 6t xanh: Nudc, dueing kinh, mudi, chdt diéu vi (INS 621), 6t xiém xanh, duong dextrose, chdt diéu chinh do
acid (INS 330), bat chanh nguyén chdt, chét chdng ddng von (INS 551), bot déu, phdm mau (INS 102), huang chanh ty nhién, Id chanh,

chéit &n dinh (INS 415).

Huéng dén st dung: Dling tryc tiép sau khi m& bao bi.

Hwéng dan bdo quan: i

- Bdio quén & nhiét do 0°C-4°C: 60 ngdy ké tir ngay sdn xudt.

- Bdio quén ngéin dd £ lanh (18 °C): 3 thang k& tlr ngay sdn xudt.
Chiu tréich nhiém vé chat lugng sdn phdm va san xudt tai:
CONG TY CO PHAN SAN XUAT THU'C PHAM NGOC THOM FOODS
Dia chi: L6 E5, Puding 56 9, Cum cong nghiép Hai Son Biic Hoa

Pong, Xa Ditc Hoa Bong, Huyén Biic Hoa, Tinh Long An, Viét Nam.

Ngéy sén xudt, han s dung: Xem trén bao bi sdn pham.
Cong ty cam két ndi dung tiéng nutdic ngodi tuong duong tiéng Viét.
Phén phéi boi: _ Khai lugng tinh: 150 g
CONG TY TNHH MTV THUONG MAI VA DICH VU NGOC THOM
Dia chi: 12/14/18 Duding 49, Khu phé 7, Phuding Hiép Binh Chénh,
Thanh phé Thi Bic, Thanh phé H6 Chi Minh, Viét Nam.
Hotline: 0909 09 79 25 Website: ngocthom.com.vn
Fanpage: www.facebook.com/NgocThomFoodsAndBeverages



CONG TY CO PHAN SAN XUAT THUC PHAM CONG HOA XA HOI CHU NGHIA VIET NAM

NGOQC THOM FOODS Doc Lz_‘lp — Tu Do - Hanh Phic
S0 : 06/CV-NTF
--000--- Tay Ninh, Ngay 22 thang 07 nim 2025

CONG VAN

(V/v: Cdp nhit hinh dnh tem nhiin 250g, 500g cho 2 sin phim CHAN GA SA TAC va TAI HEO SOT
THAI)

Kinh giti : - Chi cuc trdng trot bao v¢ thue vat va quan Iy chit lrgng ndng san Tay
Ninh.
- Phong quan Iy chét lwgng va thwong mai.
Téi tén : Nguyén Thanh Hoang — Chirc vu: Giam déc - Cong Ty Cd Phin San Xu4t Thuc Phim Ngoc
Thom Foods.
Dia chi : L6 ES, duong sé 9, Cum cong nghiép Hai Son Piic Hoa Péng, X3 M§ Hanh, Tinh T4y Ninh
( Xa Dirc Hoa Pong, Huyén Pirc Hoa, Tinh Long An cil).
- Dai dién cho cong ty, t6i xin giri cng vin thong bio niy dén qui co quan vé viéc cdp nhét hinh anh tem

nhdn 250gam va 500gam ctia 2 sin pham bén céng ty ching t3i theo hd so cong bd da ndp theo :

Tén san pham S6 ho so cong bd Ngay ndp hé so
CHAN GA SA TAC 02/NGOCTHOMFOODS/2025 28/03/2025
TAI HEO SOT THAI 03/NGOCTHOMFOODS/2025 28/03/2025

Hinh anh tem nhan : file dinh kém

Dai dién doanh nghiép
Giam d6¢c

NGUYEN THANH HOANG
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Théanh phan: ; ,’

+ Ghian 5i s 1ac. Chan b 1t xureng (ED%), wisi, Buitag kind chét diga vi (INE 621),
N, 54, tar, ot, nude mAam (ca va mif), giam, chat rhi naa {ING 471), chat chann
dang von NS 241 {13, INS SLA(, INS 631}, chit béo quan {INS 222(r), INS 234), chat
dibw chinh &6 acid (INS 298] : / '

+ L6 1 garh: Hude, duing kinh, mudi, chat digd v (NS 621), ot xiém xanh, dizong
dextinze, chat ditu chint do acid {INS 330), bot chanh nguyén chil, chal chdng
Sang von (INS 551}, bt daw, gl mad (INS 1025, hureng chanh W afién, 14 chanh, .
ohit £n dink (185 415), ; :
Hutng dan sir dyung: Diing tryc tigp sou vhi ma bao bl
Nagay sdn xudt, han sir dung: Xem trén bao bi sdn phim,
Huong dan bao quan:

- Bia quan d nhift 39 0°C — 4°0: 60 nody L€ 1 sdn ¥t

- 4o quén oodn 44 10 lanh (-18°C): 2 thing i tir ngdy &ian Kbt

—_—

A\ THONG TIN CANH BAO

« Khsbng dung o noucl oo bnd ndng man cam hodc gl gng ot cés thanh phin trong 550 phim
* Khong dang san pham o8 bt 2l 01 chan kb

< Sl kil ode Bao bl thl bao gean 6 ngdn mat i lanh v s dung et rena

.Chatdam: 15 ¢
Dudngtong: 8.24 g
Natri: 1,004 mg

I

8 1938529 "045443
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Carbohydrate: 8.91 g
Nang hrgng: 155 keal
Béo téng: 6.54 g
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Thanh phan: ‘

4 Chan g2 33 tac; Chian ga rut xuong {BO%), mudl, dgong king, chit didy
¥ (185 621}, nudc, 58, 13c, 6t, nurec mam {63 vi mudi), gidm, chdt ahi hca
{INS 471), cndl chéng dong von (INS 34441, INS 5041}, INS 551), chat
bio quan (INS 26210), INS 234), chat dity chinh 46 acia (INS 296),

+ Madi ot xanh: Nudc, dudng kisk, mudi, chat didu vy LINS 621), &t »iém
xanh, duong dextrose, chat didu chinh 46 acid JINS 330), bdt chanh
nauyén chét, chit chang dang von {INS 551), £dt 8au, phim miu {INS
102), huong chasb ty nhién, 18 chanh, chat 6n dinh (INS 415),

Hueing dan sir dung: Ding tuc 1iép sau khi mé bao bi,

Ngay san xuat, han st dung: Xem én bao bi 23n pham.

GIA TR DINH DUTNG TRUNG BINH TRONG 400 G
Carbohydrate: 8.91g | Chatdam:15¢g

Ning hrong: 155 kcal | Dudng téng: 8.24 Hudng dan bio quan:
§umne g 9 3 Bdc quin & nhiét 46 0°C— 4°C: 60 ngdy k& th ngdy sdn xuds.
Béo tong: 6.54 g Natri: 1,004 mg 840 quan ngdn da ti lonh (-18°C): 3 thang kE 1y ngdy san xudt.

AN THONG TIN CANH BAD
Khong dong wal nguos ha ning man cam hode di img il cac
thanh phan trong San

8 938529 045580 KHAM PHA THEM
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A\ THONG TIN CANH BAO
Jna vol AUl £o kha nanq man can
an pha da bl xi tui chan
bao quan o ngan mat {u lan

Thanh phan: :
+ Tai heo s61 thai: Tai Heo (80%), mudi, dutng kinh, chat diéu vi (INS 621), nutc, ¢
chua, s4, tac, ot, nudc mam (cd va mudi), gidm, chat nhi héa (INS 471), chat chdng
ong v6n (INS 341(), INS 504(3), INS 551),chil béo quén (INS 262(7),INS 234), chat
digu chinh do acid (INS 296).

+ Mudi st thai: Nude, dung kinh, mudi, chat diéu vi (INS 621), ca chua, ré mui, &1,
twong ca, duong dextrose, cht diéu chinh do acid (INS 330), bot chanh nguyén chat,
chat chang dang von (INS 551), bdt dau, pham mau (INS 102), huang chanh tu
nhién, 1 chanh, chat &n dinh (INS 415).

Huéng dan str dung: Ding truc tiép sau khi ma bao bi.

Ngay sén xudt, han sir dung: Xem trén bao bi san pham.

Hudng dan bao quan:

~B30 quan & nhigt 6 0°C - 4°C: 60 ngay k& tir ngay sén xuat.

- B0 quan ngan da ti lanh (-18°C): 3 thang k€ tir ngay san auat.

Carbohydrate: 6.96g | Chatdam:15.7¢
Nang lugng: 165 keal | Dudng tong: 6.34 g
Béo tong: 8.27 g Natriz 627 mg
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KHO1 LUGNG
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Thanh phian:
+ Tal heo <61 thdx
621}, nizdc, ©3 chua, 53, ¢
nba (INS 471). chét chong d0ng von (INS 28100, INS 504{13, INS 5351),
cnit bso audn (IS 262(0), INS 234), chat dieu chich 36 acid (INS 236},
# Musi s81 thai: Nuee, dubng kint, mudi, codt diza vi(INS £21), cachua,
1 mui, at, tuonqg ca, duong dextrose, chit diéu chinh do acid (INS 332).,
3 Lot chank nmiguyén chis, chat ching Géng von {INS 551, bot dau, pham
GIA TRI DINH DUONG TRUNG BINH TRONG 400 8 mau (INS 162), hurgng chanh 1 nnidn, [3 chanh, chit 8n dinh (INS 4753,
. ‘Hurang dan sir dung: Ding frie tiép sau khi mé bao bl

Tal Heo {80%), mudi, Judng inh, chét didu vi (INS
42 a1, nac m3m (o va mudl), gidm, chat nhil

8 1938529 045597

ﬂﬂn_uor%mqnnn" 6.969 Chat dam: 15.7 9 , Ngay san xust, han si dung: Xem trén boe bi san pirdm.

e 7 ; i MY Hudng aw.._ bdo quan: , :
Nang lugng: 165 keal Bubng tong: 6349 S0 quin g nhidr di B7C —4°C: 60 nydy ké tir ngdy sdnxult.
Béotong: 8.27 g Natri: 627 mg B0 udn naan da td |anh (-18°C)- 3 thang k€ tir 133y sdn xudt,

A\ THONG TIN CANH BAD
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