CONG HOA XA HOI CHU NGHIA VIET NAM
Ddc 1ap - Tu do - Hanh phuc
BAN TU CONG BO SAN PHAM
Sb: 05/PDVN/2020
I. Théong tin vé té chikc, ¢4 nhan tw cong bd san pham:
CONG TY TNHH PALDO VINA
Dia chi: Cum cong nghiép Dong Lang, xa Phui Ninh, Huyén Phu Ninh, Tinh Pha Tho, Viét Nam
Dién thoai: 0210 3860 600 Fax: 02103 860 602

Email: paldovina@paldovina.com

Ma sé doanh nghiép: 2600304973

S6 Gidy chiing nhan co so du didu kién ATTP s6 30/GCNATTP-SCT .ngay cép 31/01/2018, noi
cép : So cong thuong tinh Pha Tho.

II. Théong tin vé san phim

1. Tén san pham: Mi in lién Koreno Vi kim chi

2. Thanh phéan:

Vit mi: Bot mi, dau thuc vat (dau co tinh luyén, chét chéng oxy hoéa (320,321)), chat lam day
(1420), mudi, chiét xuat nAm mem, Gluten lta mi, chat nhii hoa (chit 6n dinh 420(ii), chat nhii
hoa 322(i),475), dau dau nanh), chét 6n dinh (501(i), 451(i)), chét tao xbp (450(iii), 500(i)), chat
lam day (412, 405), chét diéu vi (631,627), phdm mau tu nhién (Riboflavin tir Bacillus subtilis
101(iii)).

G6i gia vi: Mudi, chat didu vi (621), Bot gia vi, dudng tring, bot nude tuong, bot kim chi (1.02%
khodi lugng), Glucose khan, bot 6t simg, chét didu chinh d6 acid (330), chét diu vi (364(ii), 631,
627), bot 6t, pham mau tong hop (caramen nhém IV), huong kim chi tu nhién va tong hop (0.08%
khdi lugng), bot tiéu, pham mau tu nhién (paprika oleoresin 160c(i)), chat chdng déng von (551).
G6i rau: Ca rot kho, kim chi khé (0.47% khéi lwong)., hanh 14 kho.

3. Thoi han sir dung san pham: 08 thang ké tur ngay san xuét.

Ngay san xut va han sir dung duoc in trén bao bi san pham.

4. Quy cach déong géi va chit liéu bao bi:

- Quy cach dong géi : 30 goi/thung (1 g6i x 75 g); 36 goi/thung (6 16¢ x 6 goi/lde x 75g/g61)

- Chét liéu bao bi: san pham dugc dong goi bén trong bing bao bi OPP/CPP dam béo phu hop
quy dinh an toan vé sinh thuc pham ctia B§ Y té, bén ngoai duoc dong bang thung carton

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

Cong ty TNHH Paldo Vina.

Dia chi : Cum cong nghiép Dong Lang. xa Phu Ninh, huyén Phu Ninh, tinh Phu Tho, Viét Nam.



II1. MAu nhan san phém (dinh kém miu nhén sin phim )

IV. Yéu cu vé an toan thwe phidm t6 chirc, c4 nhan san xuit, kinh doanh thue pham dat yéu
cAu vé an toan thue phflm theo:

- Quyét dinh 46/2007/QD-BYT: Quy dinh giéi han téi da 6 nhiém sinh hoc va héa hoc trong
thuc phdm

- QCVN 8-1:2011/BYT: Quy chuan k¥ thuat quic gia ddi v6i gidi han 6 nhidm doc td vi ndm
trong thuc pham.

- QCVN 8-2:2011/BYT: Quy chuan k¥ thuat qudc gia dbi v6i gii han 6 nhim kim loai nang

trong thuc pham.

- Céc chi tiéu vé vi sinh vat :

[/[Erwe B A \La

Stt Tén chi tiéu Pon vi tinh Mikc t6i da
1 |TSVSVHK CFU/g 100

2 |Coliforms CFU/g 103

3 |E.coli MPN/g 102

4 |S.aureus CFU/g 102

5 |CL perfringens CFU/g 102

6 |B.cereus CFU/g 102

7 |[TSBTNM-M CFU/g 103

- C4c chi tiéu ve kim loai nang:

STT Tén chi tiéu PVT Mikc toi da
1 | Asen (As) mg/kg 0.1
2 | Chi(Pb) mg/kg 0.2
3 | Cadimi (Cd) mg/kg 0.2

- Ham luong hoa chat khong mong muén :

STT | Tén chi tiéu DVT Mic t6i da
1 Ham lugng Aflatoxin Bl pngkg 2
2 Ham luong Aflatoxin tong sd ng/kg 4

(O8]

3 Ham luong Ochratoxin A ug/kg




- Chi ti€u chat lugng chu yéu cua san pham ( tiéu chuan ctua nha san xuat) :

STT | Tén chi tiéu bVvT Khoang gia tri
1 | Gi4 tri nang luong Kcal/100g Tir 420 kcal dén 470 kcal
2 | Chit béo g/100g Ter15gdén2l g
3 | Carbohydrate 2/100g Tir55gdén 68 g
4 | Chat dam g/100g Te7.5¢dén1l g
5 | Ham luong Natri mg/100g Tir 1900 mg dén 2500 mg

Chung t6i xin cam két thuc hién day du cac quy dinh ctia phap lut vé an toan thuc phdm va

hoan toan chiu trach nhiém vé tinh phép 1y ctia hd so cong bd va chét luong, an toan thuc

pham doi véi san pham da cong bo./

Phu Ninh, ngay 26 thang 02 nam 2020

2 [icH g
&’%—.\PALD .

\; < 1‘\\ :
V'/ ;
A

\ &
[ v\z\"
=~ V/Ai s -

\\'.LH \

1ENG GIAM PAC

Zeo Hoong Hoon

\=

=%

v

P-4

Il



9mm

Goi gia vi
Vi Kim Chi

Goi gia vi

Vi Kim Chi

80mm

9m

60mm

wiAN LIEN

Ko VO

Y
2>
Vi NGON wo™

60mm

p3aldo

Wi'AN UEN

KoREY,

N
V1 NGON N6V

95mm

XAC NHAN THIET KE

B6 phan Marketing

B6 phan QC Nha may




‘UJLUOZ

wuwss

wwgs|

wuwgg

LUUJO‘Z’

20mm

95mm

Mua 5
Tang 1

\.._.....z..!i.,
L P T Wt
poe Lo ar Ly b+ i

s tlan Kuic

5 kb, o i ot ket ] Kl O
S0 10 I 0t N 8 T I (6. G D,

1y g i O
03190

o.
= (TRACH NHIEM Hl )
— S / .

'y ) .OAO\l == v /1./1
OOO 73,
2° ot
~ A
CONGTY \z

>

3
T 190mm

7 105mm 95mm

/K A e SR
0 0, 451().
Y agent (450(n) ! hckener :N&s Pavour zsu_nz\sy 3]

-~ Nutrition Facts can b amy
S e 7 e
il gl ik g 1 98 (75 ) gl
Cown G g g 3
T O ity
i 1y WA
Cotan G 405 0
P O et H
e, = e o | rodustn av e o e s
e L P, Ty Ve ot
S o= . | MATIIE
T v o
B B P-3 FLIDL Ll o] I 1
ks iong tink: 450 Gfi§7561x 75 9) \ . R e e 150 4@
INet weight: 15!873 oz (6 packs x 2.645 oz) Pt ] sl s e

Block Mi An Lien Vi Kim Chi|- KT: 630mm x 305mm

20mm




‘LUUJOZ

wwss

wwgg|

wweg

U-"-UOZ‘

20mm

7Y/ E EXH\

UOOwOb Ow%,

a2
~

C,
o7/ CONG TY ,_\\)
%) 2
=

. 105mrf| = ( TRACH NHEM KUU HAN) =

Mua 5 Tang 1

/ EETns

y¢ \_.. e By s 1 cho it e

3 { e ecinpr b TR
RS~ U

o™ o Quic
Sk .ot e e e P K ‘v
i o Wttt . o G O 0
ot i Qe D,

@199
)

Block Mi An Lien Vi Kim Chi|- KT: 630mm x 305mm

190mm

8

450 gfic5eix 75 9)

nh:
jht: 131873 0z

Khéi lugng ti

Net weight: .15.873 oz (6 packs x 2.645 0z)
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- Seasoning: S, flavour enhancer (621), seasoning, sugar, soysauce,
Kimchi' powder (1.02% net weight), dextrose Jong chil,
regulator (330), enhancer(364(i), 631, 627), chill, color (caramel
Kimchi flavor (nature & synthetic) (0.08% net wexght), black pepper, nature
color (paprka oleoresin 160c(7), antiaking agent (551)

- Vegetable: Dried carrot, dried Kimchi (0.47% net weight, dried onion
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