CONG HOA XA HOI CHU NGHIA VIET NAM
Doc lap - Tu do - Hanh phuc

BAN TU CONG BO SAN PHAM
S6: 07/PDVN/2026

I. Théng tin vé té chirc, c4 nhan tw cong bo san phim:
CONG TY TNHH PALDO VINA
Dia chi: Cum cong nghiép Béng Lang, X4 Phu Ninh, Tinh Phu Tho, Viét Nam.
Dién thoai: 0210 386 0600 Fax: 0210 386 0602

Email: paldovina@paldovina.com

Mi s6 doanh nghiép: 2600304973

S6 gidy chirng nhan HACCP: N724811. Cép ngay 15/09/2025, té chirc chtig nhan: GIC.
Gidy chimg nhan ISO 22000:2018 s 735573. Chp ngay 15/09/2025, té chite chtrng nhéan:
GIC.

II. Théng tin vé sin phim
1. Tén sin pham: MI CAY HWA RAMYUN
2. Thanh phéan:

- Vit mi: Bot mi tinh luyén, diu co, tinh bot khoai tay, tinh bot bién tinh (1420) (khoai tay,
khoai mi), muéi, gluten Itia mi, diu nhii héa (dau hat huéng dwong, chit nhii héa (322(i) tir
dau nanh), chiét xudt thuc vat (toi, hanh tay), chit didu chinh do acid (501(i), 500(i),
339(iii)), chat lam day (412), dau hat cai.

- Géi gia vi: Mudi, chit diéu vi (621), duong, bot 6t do, bot nude twong (dau nanh, bot mi,
mudi), bot rau cu (bot mi, chat nhii héa ( 1400)), hwong tong hop, glucose, bot chiét xut
nam men, bot tidu den, chat diéu vi (635), phdm mau tu nhién (Paprika Oleoresin), mau
caramel (150c, 150d), chit tao cay Oleoresin capsicum (160¢(i)).

- Géi rau siy khé: Ca rét kho, cai thia kho, bap cai kho, nim kho, 6t do kho.

3. Thoi han sir dung san pham: 12 thang ké tir ngay san xuét (Han sur dung t6t nhat

trude: duge in trén bao bi san pham).



4. Quy cach déng géi va chit liéu bao bi:
- Quy cach dong goi:
+ Goi 1é: 120 g/ goi
+ Thung: 2,400 g/ thung ((120 g x 5 goi) x 4)

- Chat liéu bao bi: San pham duoc déng g6i bén trong bang bao bi ciu tric phtrc hop, 16p
mang trong clng tiép xtc true tiép véi san pham 1a OPP/CPP dam bao pht hop quy dinh an
toan vé sinh thuc phidm cua Bo Y Té, bén ngoai dugce dong bang thing carton.

5. Tén va dia chi co s& san xuat san pham:
Xuat x(r: Korea (Han Qudc).
Nha san xuat:PALDO CO.,.LTD
Dia chi Tru s¢ chinh: 577, GANGNAM-DAERO, SEOCHO-GU, SEOUL, HAN QUOC.
Dia chi Nha mdy NAJU: 62-107 DONGSU NONGGONG DANIJI-GIL, NAJU-SI,
JEOLLANAM-DO, HAN QUOC.
II.  MAu nhin sian phim (dinh kém m3u nhan sin phim)
IV. Yéu cau vé an toan thue pham
Tb chirc, c4 nhan san xuét, kinh doanh thue phém dat yéu cau vé an toan thuc phém theo:
1. QCVN 8-1:2011/BYT: Quy chuan ky thuat qudc gia dbi vé6i giéi han 6 nhiém déc t6 vi nAm
trong thue pham:

STT Tén chi tiéu bVT Mikc toi da
1 Ham luong Aflatoxin Bl ng/kg 2
2 | Ham lugng Aflatoxin tong s6 ng/kg -4
3 | Ham lugng Ochratoxin A ug/kg 3

2. QCVN 8-2:2011/BYT: Quy chuin ky thuat quéc gia déi véi gi6i han 6 nhiém kim loai nang
trong thuc pham:

STT Tén chi tiéu PVT Mike tbi da

1 | Chi(Pb) mg/ke 0,2




2 | Cadimi (Cd) mg/kg 0,2
3. Chi tiéu hoa — Iy:
STT Tén chi tiéu bVT Mikc toi da
| 1 |Dd am % 10
4. Chi ti€u vi sinh vat:
STT Tén chi tiéu Pon vi tinh Mire ti da
1 |[TSVSVHK CFU/g 100
2 |Coliforms CFU/g 103
3 |E.coli CFU/g 102
4 |S aureus CFU/g 102
5 |CL perfiingens CFU/g 102
6  |B.cereus CFU/g 102
7 |TSBTNM-M CFU/g 103
5. Chi tiéu dinh dudng:
STT Tén chi tiéu Don vi tinh Khoang dao dong
1 Gia tri nang lugng Kcal/120¢g 400,3 ~ 600,5
2 | Ham luwong chét dam 2/120g 9.3~ 14
3 Ham lugng carbohydrat 2/120g 60 ~ 90




4 | Ham luong duong tong sb 2/120g 3,7~5,6
5 Ham luong chat béo 2/120g 13,1 ~19,6
6 Ham lugng chét béo bdo hoa 2/120g 6,2~9.3
7 Ham luong Natri mg/120g 1584 ~ 2376

Chiing t6i xin cam két thye hién day du cac quy dinh cia phap luat vé an toan thuc phim va

hoan toan chiju trach nhiém vé tinh phép 1y ctia ho so cong bd va chit lugng, an toan thuc pham

doi voi san pham da cong bo./

GIAM DOC MARKETING

Hem zybfé%méz




1. Tén san pham: Mi CAY HWA RAMYUN
2. Thanh phan:

- Vit mi: Bot mi tinh luyén, dau co, tinh bot khoai tay, tinh bot bién tinh (1420) (khoai tay,
khoai mi), mudi, gluten lta mi, dau nhii héa (ddu hat huéng duwong, chét nhii héa (3 22(i) tir
ddu nanh), chiét xuat thyc vat (t6i, hanh tay), chit didu chinh d¢ acid (501i), 500(i),
339(iii)), chat lam day (412), dau hat cai.

- Géi gia vi: Mudi, chét diéu vi (621), duong, bot 6t d6, bét nude twong (ddu nanh, bét mi,

mudi), bot rau i (bt mi, cht nhii héa (1400)), huong téng hop, glucose, bot chiét xuit

nim men, bot tidu den, chat diéu vi (635), phém mau ty nhién (Paprika Oleoresin), mau
caramel (150c, 150d), chat tao cay Oleoresin capsicum (160¢c(i)).
- Géi rau sy khé: Ca rot kho, cai thia kho, bap cai kho, ndm kho, 6t do kho.
3. Khéi luong tinh: 120 g/ g6i
4. Han st dung t6t nhét truée xem “Best Before” duge in trén bao bi sin pham theo thir tu
“nam.thang.ngay”
Ngay san xudt: 12 thang ké tir Han stt dung t6t nhét trude.
5. Hudng dan sir dung va bao quén:
e Hudng dan st dung:
@ Cho vat mi, goi gia vi va géi rau sdy khé vao 550 ml nude soi.
@ Nau trong 4 phut, thinh thoang tron déu.
® Tt bép va thudng thirc.
e Bao quan: Tranh 4nh ning mat troi truc tiép.
6. Xuat xtr: Korea (Han Qudc)
Nha san xuat:PALDO CO.,.LTD
Dia chi Try s¢ chinh: 577, GANGNAM-DAERO, SEOCHO-GU, SEOUL, HAN QUOC.
Dia chi Nha may NAJU: 62-107 DONGSU NONGGONG DANIJI-GIL, NAJU-SI,
JEOLLANAM-DO, HAN QUOC.
7. Thuong nhan nhap khau va chiu trach nhiém vé chat lwong hang héa:
Thuong nhan: CONG TY TNHH PALDO VINA
Dia chi: Cum cong nghiép Dong Lang, x4 Phu Ninh, tinh Pha Tho, Viét Nam.
8. Thong tin canh b4o:

San pham c6 chia Dau nanh, bot mi, gluten (chi 4p dung cho Uc).



Séan xudt tai co s& ché bién dau phong, hat cay (dﬁu tir hat), me, sita, trimg, ca, chit bao quan
(221), dong vat giap x4c (nhuyén thé), mu tat.
9. Gid tri dinh dudng:

Ham lugng méi khau phan an % Gia tri hang

Ning lwgng: 510 keal ngay*

Chat béo 17 ¢ 22%
Chat béo bio hoa 8 g 40%
Chét béo chuyén hoéa 0 g

Cholesterol 0 mg 0%

Natri 1970 mg 86%

Carbohydrat 80 g 29%
Chatxo3 g 11%

Duong téng s6 5 g

Bao gom 2 g duong bo sung 4%

Chat dam 10 g

Vitamin D: 0 meg 0%; Canxi: 59 mg 4%

Sit: 3mg  15%; Kali: 160 mg 4%

*% gia tri hang ngay (DV) cho biét ham lwong dinh dudng
trong mot khau phan dong 26p bao nhiéu vao ché d¢ in hang
ngay. Mirc khuyén nghi dua trén khiu phan 2000 kcal/ ngay.
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PALDO VINA

Q

(H-FRM(US-001))
[ Utz 2:3:1: Facts
VYUN Soningsne - 4.23 0z (120 )

SPICY

[Ingredients]

Noodles : Enriched wheat flour, Palm ol Potato starch,

Modified starch(potato, tapioca), Salt, Wheat gluten,

Emulsified oil[su seed oil, lectthin(soy)], Vegetable
onion), Alkaline carbonate,

Total Fat 179 2%
Saturated Fat 8¢ 0%

HOT&

sodium carbonate, im phosphate), Guar qum, Canola oil

Soup base : Salt, Flavor enhancer(monosodium glutamate), 0%
Sugar, Red pepper powder, Soy sauce powd wheat, 86 %
sall), Vegetable powder(wheat, dextrin), A flavor, Total Carbohydrate 80 g 2%
Glucose, Yeast extract powder, Black pepper powder, Flavor Dietary Fiber 3 g 1%

enhance(sodium ribonucleotides), Oleoresin paprika,
Caramel color, Oleoresin capsicum

ncludes 29 Added Sugars 4%

©pied

ztcmloﬁzngooxomm» \(
www_paldotood.com 7
BEST BEFORE : PRINTED ON THE PACKAGE fv

FROM DIRECT SUNLIGHT

© Remove from heat and serve.

B2
Flakes : Dried carrot, Dried bok choy, Dried cabbage, ] Protein 10
Dried mushroom, Dried red pepper. — : mh R R SR e |
Contains : Soy, Wheat, Gluten(Only for Australia) / ,III& = N ,<,_ owo meg 0% wmu_z_a wwosu J;
E ron 3 mg 0tassium mg
esame, milk, eggs, fish, sulphites, b Y mﬂ u X
crustacean shellfish(mollusc), mustard
A A Y NUTRITION INFORMATION(Average) ..:._._
serving per package : 1
M M serving size : 120 g m
£ <l ~ H A Nutrient Per Serve_Per100¢
ENERGY 2182k 1777 K
m M—. v A H (4 PROTEIN 109  83g
S od FAT, TOTAL 79 1429
+ Tk w -SATURATED 8g|  67¢
~ V w TRANS 0g 0g
o oll A (7] -POLYUNSATURATED 169 13g
m M -MONOUNSATURATED 599 49¢
n pges CHOLESTEROL 0mg 0mg
LR & L] = , = CARBOHYDRATE 80g| 667¢
Cooking Instruction 205 = -SUGAR sg| 429
[ S DIETARY FIBRE 39 259
anz_*Lﬂm D T.L = _K:iO n..,a. fzJ — S o SODIUM 1970 mg| 1,642 mg
szzapin e —1 .Y E% S N
o= Iivle fos {cT e Ixlolo = ° () = MANUFACTURED BY PALDO CO,, LTD.
E <Q M): (HEAD OFFICE) 577, GANGNAM-DAERO,
@ Add noodes. soup base and flakes into 550 mL of bosing water % “ -~ SEOCHO-GU, SEOUL, KOREA
@ Cookbor 4 e and i ocasoraly 2 o (=) {NAJU PLANT) 62-107 DONGSU NONGGONG DANJI-GIL,
e (=]
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H-FRM(US-001)

Nutrition Facts

1serving per container
Serving size 4.23 0z (120 g)

Amount serving n—
Calories 010
. % Daily Value*

Total Fal 17q 2%
_ Saturated Fat 8g

TransFat 0g

Cholesterol 0mg

Sodium 1,970 mg ,

Total Carbohydrate 80g 29%
Dietary Fiber 3¢ 1%

Total Sugars 5¢
Includes 2 Added Sugars 4%
Protein 10¢

VitD Omeg 0%  Calcium 59mg 4%
Ion 3mg 15% Potassium 160mg 4%

ﬁyg\ﬁdﬁ uéggu,ﬁaun»xaaa*ﬁ
talrtutes 102 (00 cabores a Gy B used for ndrion advce.

NUTRITION INFORMATION Average)

serving per package : 1
serving size : 120 ¢

Nutrient Per Serve Per100g
ENERGY 212K 1,777k
PROTEIN 109 83¢
FAT, TOTAL 17g] 1429
-SATURATED 8¢ 6.7¢9
“TRANS 0g 0g

-POLYUNSATURATED 169 139
-MONOUNSATURATED 699 49¢

CHOLESTEROL 0mg 0mg
CARBOHYDRATE 80g] 66.7¢
-SUGAR 59 429
DIETARY FIBRE 3¢ 25¢

SODIUM 1,970 mg| 1,642 mg

H-FRM(US-001)

Thanh E.s: Dinh dudng
1 Khéu phén n

Khdi luong x:m: vrm: 4,23 0z (120 g)

Ham lugng mdi khau phin
Ning lwgng 510 Kcal

% Gia tri hang ngay*

Vitamin D: 0 mcg 0%

Chitbéo 17g 22 %
Chét béo bdo hoa 8 g 40 %
+ Chat béo chuyénhéa 0 g

Cholesterol 0 mg 0%

Natri 1970 mg 86 %

Carbohydrat 80 g 29%

Chitxo 3g 11 %

U:&:m &:m 50 S5g
Bao gom 2g dudng bd sung 4 %

Chit dam 10

Canxi: 59 mg 4%

Sat: 3 mg 15%

Kali:

160 mg 4%

* % Gia tri hang ngay (DV) cho biét ham lugng dinh dudng trong mot
khau phén dong gop bao nhiéu vao ché do an hang ngdy. Mirc khuyén nghi
dya trén khau phan 2.000 kcal/ ngay.

THONG TIN DINH DUONG (Trung binh)

Khéu phan mdi géi : 1
Khoi lugng khiu phan: 120 g

Chi tiéu Theo khiu phin Trén 100g
Ning luong 2132kJ 1777 k)’
Chét dam 10g 83¢g
Chét béo tdng 17g 142 ¢
- Bdo hoa 8¢g 6,7¢
- Chuyén hoa 0g 0g
- Chét béo khong bdo hoa 1,6 ¢ 13¢g
- Chét béo khong bio hoa don 59¢g 49¢
Cholesterol 0 mg 0 mg
Carbohydrat 80¢g 60,7 g
- Duong Sg 42¢g
Chit xo 3g 25¢g
Natri 1970 mg 1642 mg

a
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MADE IN KOREA

MANUFACTURED BY PALDO CO., LTD.

(HEAD OFFICE) 577, GANGNAM-DAERO,

SEOCHO-GU, SEOUL, KOREA.

(NAJU PLANT) 62-107 DONGSU NONGGONG DANJI-GIL,
NAJU-SI, JEOLLANAM-DO, KOREA.

www.paldofood.com

BEST BEFORE : PRINTED ON THE PACKAGE NI.N fv
KEEP AWAY FROM DIRECT SUNLIGHT OTHER

= HWA oz
| RAMYUN

NOODLES WITH SOUP BASE
NETWT.: 423 0z(120g)

=
| SAN XUAT TAI HAN QUOC 5]
PUQC SAN XUAT BOI: PALDO CO., LTD. ‘
(TRU SO CHINH) 577, GANGNAM-DAERO,
SEOCHO-GU, SEOUL, HAN QUOC.
(NHA MAY NAJU) 62-107 DONGSU NONGGONG DANJI-GIL,
NAJU-SI, JEOLLANAM-DO, HAN QUOC. .
www.paldofood.com
THOI HAN SU DUNG TOT NHAT: XEM TREN BAO Bi
BAO QUAN: TRANH ANH NANG MAT TROI TRUC TIEP.
&y
KHAC
paldo
Vui vé & Ngon miéng
Mi CAY HWA RAMYUN
VICAY NONG NAN

Mi KEM GOI SUP
KLT: 4,23 oz (120g)

SAN XUAT TAI HAN QUOC

Hoi dong Ulema Indonesia —
Chung nhan Halal

LPPOM MUI : 00220248810724
Khau phan khuyén nghi

paldo Mi CAY HWA RAMYUN
Vui vé & Ngon miéng

6 ""48436"10042"" 2
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paldo
Vui vé & Ngon miéng

Mi CAY HWA RAMYUN
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MI CAY HWA RAMYUN N
[Thanh _::E_
CA R Vit mi: Bot mi tinh luyén, Dau co, Tinh bot khoai tay, Tinh bot bién tinh
1\, (1420) (khoai tay, khoai mi), Mubi, Gluten laa mi, Dau nhu hoa (dau hat
huéng duong, chat nhii héa (322(i) tr dau nanh), Chiét xuat thuc vat (toi,
{Ingredients] hanh tay), Chat diéu chinh do acid (501(i), S00(i), 339(iii)), Chat lam day
Noodles : Enriched wheat flour, Paim ofl, Potato starch (412), Dau hat cai.

Modified starchipotalo, 1a .fmw am éxm% mm:?ﬁ
Emulsified oilfsunflower mmzu maf Vegetable
extractigariic, onion}, Alka ¢

s zmm,?:&d $00 :f.zéwu»m.mw Q%S
mocugmm Sa m%m&w%g»?é vow,e
Sugar, Hed per @i powde
ni @mqm&ur um..qi ,ﬁamw mnx?a Art
Glucose, ,%gnrf. powder, Black pepper o

Géi gia vi: Mudi, Chat didu vi (621), Buong, Bot 6t do, Bot nude tuong

(d@u nanh, bot mi, mudi), Bt rau ct (bot mi, chét nhii hoa (1400)),

Huong tong hop, Glucose, Bot chiét xuat nAm men, Bot tiéu den, chat

diéu vi (635), Pham mau tu nhién (Paprika Oleoresin), mau caramel
(150c, 1504), Chat tao cay Oleoresin capsicum (160c(i)).

enhancetsodium cow,%ﬂo mmma«w‘%ﬂmuwm»a pacrika, Goi rau say khé: Ca rot kho, Cai thia kho, Bip cai kho, Néam kho, Ot do

Caramel color, Oleoresin capsicum kho.

& et . B, - , n 5 N N )z B
iakes : Dried carol, Dried bok choy, Dried cabbage Cé chira: Dau nanh, bot mi, giuten (chi ap dung cho Uc).

?mmn mushroom, Dried red pepper. ) > A 5
Contains - Soy, Wheat, oﬂzmmmmoaﬁ for Austealia) / San xut tai co SO ché bién dau phong, hat cay (dau tir hat), me, sira,
Manufactured in a facility that processes peanut, trang, ca, chét bao quan (221), dong vat giap xdc (nhuyén H_Evu mu tat.
tree nut{nut off}, sesame, milk, eggs, fish, sulphites,
crustacean shelifishimoliuse), mustard

62*43mm

In mot phan

Hudng dan sir dung

Cho vét mi, goi gia vi va goi rau siy khé vao 550 m! nwde soi.
NAu trong 4 phit, thinh thoang tron déu.
Tat bép va thudng thirc.

1i danh cho bang California, Hoa Ky

& A6 noodies, soup

€ Cook doe & miny mmm
€3 Bemove from heat and serve,
Only for Calformia, USA A CANH BAO: Luu y vé nguy co gy ung thu va anh hudng dén

[ £ WARNING - o . .
kha ning sinh san - www.P65Warnings.ca.gov/food

3 into 580 ml. of boling waler

20®o

CONG TY TRACH NHIEM HU'U HAN PALDO VINA
GIAM BOC MARKETING
(da ky va dong ddu)
Kim Ki Hong




T6i, Nguyén Thi Mai Hién, Can cudc sb: 001300010089 do Bo Cong An cap ngay
18/08/2025: cam doan da dich chinh x4c noi dung cua gidy to/van ban nay tir tiéng Anh sang

tiéng Viét.

Ngay 15 thang 12 nam 2025
Ngwoi dich ky va ghi rdé ho tén

o
Nguyén Thi Mai Hién

Ngay 15 thang 12 nam 2025 (Bang chit: Ngay mudi lam, thang mudi hai, nim hai nghin
khong tram hai muoi 1am)

Tai Vin phong Cong chimg Nguyén Hué, dia chi tai s6 165 Giang V3, phuong O Cho Dira,

thanh plﬁgﬁg CHUN G VIEN
i phm Dot Guuciin

la Cong ching vién, Van phong Cong chiing Nguyén Hug,

CHUNG THUC

- Ba Nguyén Thi Mai Hién 1a ngudi da ky vao timg trang ban dich nay. Nguoi thuc hién
chimg thuc da ddi chiéu chit ky ctia ngudi dich trén ban dich va nhan thdy phu hop véi chit ky
mau clia cong tac vién dich thuat di diang ky tai Van phong Cong ching Nguyén Hué, thanh
phd Ha Noi.

Vin ban chimg thue nay duoc 1ap thanh 5 ban gbe (mdi ban gbe gdm E(‘)’, rtrang),
luu 01 (m6t) ban gde tai Van phong Cong ching Nguyén Hué, thanh phd Ha Noi.

S6 chirng thwe: 109838 Quyén sé: 01/2025 - SCT/CKND

Nguoi thue hién ching thue
Ky, ghi 16 ho, tén va déng dau

CONG CHUNG




Téi, Vit Thu Ha, Cén cudce cong dan s6: 001195012527 do Cuc canh st quan ly hanh chinh vé
trat tw x4 hoi cAp ngay 25/04/2021; cam doan da dich chinh xéc ndi dung ctia gidy to/van ban

nay tu tieng Han sang tieng Viét.

Ngay 15 thang 12 nam 2025
Nguwoi dich ky va ghi rd ho tén

v

Vii Thu Ha

Ngay 15 thang 12 nam 2025 (Bang chit: Ngay mudi lam, thang muoi hai, nam hai nghin
khong tram hai muoi lam)

Tai Van phong Cong ching Nguyén Hug, dia chi tai s6 165 Giang Vo, phuong O Cho Dira,
thanh phd Ha Noi.

Téi, CONG CHUNG VIENa Cong chimg vién, Van phong Cong ching Nguyén Hug,

5 A TR »A: & ‘\ 3 :;o A?
thanh th/H%M@A"?.’"& gl 0 S‘ﬁ:.'a'.ff:i’
ad 7

CHUNG THUC \
/\

- Ba Vii Thu Ha la ngudi da ky vao timg trang ban dich nay. Ngudi thuc hién chung thuc da

doi chicu chir ky cua nguoi dich trén ban dich va nhén thiy phit hop véi chit ky miu cua cdng

0 Ly L3
s .

/vq

tac vién dich thuat da dang ky tai Van phong Cong chiig Nguyén Hué, thanh phd Ha Nbi.
-

“\
&

Vién ban chiing thuc nay dugc 1ap thanh 03 ban gbe (mdi ban gbe gdbm ) to,
trang), luu 01 (mdt) ban gbe tai Vin phong Cong ching Nguyén Hué, thanh phd Ha Noi.

S6 chitng thue: 40%)39 Quyén sb: 01/2025 - SCT/CKND

Nguot thue hién ching thuc
Ky. ghi 16 ho, tén va déng dau
CONG CHUNG VIEN
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