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

BAN TU CONG BO SAN PHAM
S6: 08/PDVN/2026

I. Théng tin vé té chirc, c4 nhan tw cong bd san phim:
CONG TY TNHH PALDO VINA
Dia chi: Cum coéng nghiép Béng Lang, Xa 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

S0 gidy chirng nhin HACCP: N724811. C4p ngay 15/09/2025, té chirc chttng nhan: GIC.
Gidy chimg nhan ISO 22000:2018 sé 735573. CAp ngay 15/09/2025, t5 chitc chiing nhan:
GIC.

II. Théng tin vé san pham
1. Tén san pham: Mi CAY HAI SAN
2. Thanh phan:

- Vit mi: Bot mi tinh luyén, ddu co, tinh bt khoai tay, tinh bt bién tinh (1420) (khoai tay,
khoai mi), mudi, gluten lta mi, ddu nhii hoa (dau hat huéng dwong, chat nhii hoa (3 22(i) tu
dau nanh), chiét xuat thyc vat (t6i, hanh tay), chat didu chinh do acid (501(i), 500(i),
339(iii)), chat lam day (412), diu hat cai.

- Géi gia vi: Mudi, chat diéu vi (621), bt 6t d6, bot nude trong (dau nanh, bot mi, mudi),
duong, gia vi (6t do, toi, hanh tay, gung, muéi), gia vi hai san (muec, chit nhii héa (1400),
hanh tay, mudi, 6t do, ddu me, trai), bot muc (Loliolus beka), gia vi (chét nhii héa (1400),
mudi, 6t do, muc, hanh tay, ca rot, x6t hau), bot tom, gia vi [nudc twong (dau nanh, bot mi,
muéi), hanh tay, chiét xudt nAm men, maltodextrin, glucose], bot toi, gia vi hai san (hau,
muc, tom, trai, muéi), chiét xuét bot trai, bot nAm, chiét xuat nAm men, chit diéu vi (635),
pham mau tu nhién (Paprika Oleoresin), tinh dau cay (160c(i)) (dau bap, chét tao cay

capsium), bot girng.



- G6i rau sy khé: Bép cai kho, cai thia kho, ca rét kho, muc kho, rong bién khé, manh muc

kho, hanh 14 kho, 6t chudng dé kho, tao be kho.
3. Thoi han sit dyng san pham: 12 théang ké tir ngay san xuat (Han st dung 3t nhét
trude: duge in trén bao bi san pham).
4. Quy cach déng géi va chit liéu bao bi:
- Quy cach dong géi:
+ Goi 1é: 120 g/ goi
+ Thung: 2,400 g/ thung ((120 g x 5 géi) x 4)

- Chat liéu bao bi: San pham duge dong g6i bén trong bang bao bi ciu tric phtrc hop, 16p
mang trong cung tiép xic truc tiép v6i san pham 1a OPP/CPP dam bao phu hop quy dinh an
toan vé sinh thyc pham cia Bo Y Té, bén ngoai dugc déng bang thung carton.

5. Tén va dia chi co sé san xuit san pham:
Xuat xir: Korea (Han Qudc).
Nha sén xuat: PALDO CO.,LTD
Dia chi: 577, GANGNAM-DAERO, SEOCHO-GU, SEOUL, HAN QUOC.
II.  MAu nhén sin phim (dinh kém mAu nhan san phim)
IV. Yéu cau vé an toan thwe phim
Td chirc, ca nhan san xuat, kinh doanh thue phém dat yéu cau vé an toan thue phém theo:
1. QCVN 8-1:2011/BYT: Quy chuén k¥ thuat qudc gia ddi véi gii han 6 nhidm déc 6 vi ndm
trong thyuc pham:

STT Tén chi tiéu DVT Mike toi da
1 Ham lugng Aflatoxin Bl ng/kg 2
2 | Ham lugng Aflatoxin tong s6 ug/kg 4
3 | Ham luvong Ochratoxin A ng/kg 3

2. QCVN 8-2:2011/BYT: Quy chuan k thuat quéc gia ddi véi gi6i han 6 nhidm kim loai ning
trong thuc pham:

STT Tén chi tiéu PVT Mikc t6i da t

| Chi (Pb) mg/kg 0,2 '




2 | Cadimi (Cd) mg/kg 0,2

3. Chi tiéu hoa — Iy:

STT Tén chi tiéu PVT Mikc t6i da
1 | boam % 10

4. Chi tiéu vi sinh vAat:

STT Tén chi tiéu Pon vi tinh Mikc toi da
1 |TSVSVHK CFU/g 100
2 (Coliforms CFU/g 103
3 |E.coli CFU/g 102
4 |Saureus CFU/g 102
5 |CL perfringens CFU/g 102
6 |B.cereus CFU/g 102
7 [TSBTNM-M CFU/g 103

5. Chi tiéu dinh dudng:

STT Tén chi tiéu Domn vi tinh Khoing dao dong
1 Gia tri nang lugng Kcal/120g 394,6 ~ 591.8
2 | Ham lugng chit dam g/120g 9.1 ~13,7
3 Ham lugng carbohydrat 2/120g 60 ~ 90
4 | Ham lugng duong tong sé 2/120g 3.8~57
5 | Ham luong chit béo 2/120g 12,5~18.7




6 Ham luong chét béo bao hoa

/120¢g

59~8.8

7 Ham lugng Natri

mg/120g

1248 ~ 1872

Chung t6i xin cam két thuc hién day du cac quy dinh cta phap luit vé an toan thiwe phdm va

hoan toan chiu trach nhiém vé tinh phap 1y ctia ho so cong b va chit lrgng, an toan thuwe pham

doi v6i san pham da cong bo./

2 ic niyln!
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NHAN PHU S

1. Tén san pham: MI CAY HAT SAN
2. Thanh phan:

- Vat mi: Bot mi tinh luyén, dau co, tinh bot khoai tay, tinh bot bién tinh (1420) (khoai tay,
khoai mi), mudi, gluten ltia mi, diu nhii hoa (dau hat huéng duong, chat nhii héa (322(i) tir
ddu nanh), chiét xuat thye vat (t6i, hanh tay), chat didu chinh d¢ acid (501(i), 500(i),
339(iii)), chat lam day (412), diu hat cai.

- Géi gia vi: Mudi, chat diéu vi (621), bot 6t do. bot nude twong (dau nanh, bot mi, mubi),
duong, gia vi (6t do, ti, hanh tay, gimg, mudi), gia vi hai san (muyc, chat nhii hoa (1400),
hanh tay, mudi, 6t do, dau me, trai), bot muc (Loliolus beka), gia vi (chAt nhii hoa (1400),
mudi, 6t do, mye, hanh tay, ca rét, x6t hau), bt tom, gia vi [nude tuwong (dau nanh, bot mi,
mudi), hanh tdy, chiét xudt ndm men, maltodextrin, glucose], bot toi. gia vi hai san (hau,
muc, tom, trai, muéi), chiét xut bot trai, bot ndm, chiét xuit nAm men, chét diéu vi (635),
pham mau ty nhién (Paprika Oleoresin), tinh dau cay (160c(i)) (dau bép, chit tao cay
capsium), bdt glrng.

- Géi rau say khé: Bap cai kho, cai thia khé, ca rét kho, muc kho, rong bién khd, manh muc
kho, hanh 14 khé, 6t chuéng dé kho, tao be kho.

3. Khéi lugng tinh: 120 g/ gbi
4. Han str dung tot nhat trude xem “Best Before™ dugc in trén bao bi san phérn theo thir tu
“ndm.thang.ngay”
Ngay san xudt: 12 thang ké tir Han st dung t6t nhat trude.
5. Huéng dan sir dung:
@ Cho vit mi, gbi gia vi va g6i rau sdy kho vao 550 ml nuée sbi.
@ Nau trong 4 phit cho dén khi mi chin mém.
(3 Tat bép, tron déu va thuong thie!
6. Bao quan: Tranh anh ning mt troi truc tiép.
7. Xuat xt: Korea (Han Quéc)
Nha san xuat:PALDO CO.,L.TD
Bia chi: 577, GANGNAM-DAERO. SEOCHO-GU, SEOUL, HAN QUOC.
8. Thuong nhan nhap khau va chiu trach nhiém vé chat lugng hang hoa:
Thuong nhan: CONG TY TNHH PALDO VINA
Dia chi: Cum cong nghiép Df")ng Lang, xa Phu Ninh, tinh Pha Tho, Viét Nam.



9. Thong tin canh bo:

San phﬁm c6 chira: Dau nanh, bot mi, muec, trai, hau, tdm

San xudt tai co s¢ ché bién dau phong, Cac loai hat, me, sira, trimg, c4, chét bao quan (221),
dong vat gidp xac, dong vat c6 vo, gluten, mu tat.

10. Gia tri dinh dudng:

Ham luong mdi khau phan in % Gia tri hang

Nang lwgng: 500 kcal ngay*

Chat béo 15 ¢ 19%
Chat béo bio hoa 7 g 35%
Chat béo chuyén héa 0 g

Cholesterol 10 mg 3%

Natri 1630 mg 71%

Carbohydrat 79 g 29%
Chatxo 4 g 14%

DPuong tong s6 5 g

Bao gém duong bd sung < 1 g 2%

Chatdam 11 g

Vitamin D: 0 mcg 0%; Canxi: 120 mg  10%

Sat: 1 mg  6%; Kali: 200 mg 4%

*% gia tri hang ngay (DV) cho biét ham luong dinh dudng
trong mot khau phan déng gép bao nhiéu vao ché d¢ an hang
ngdy. Mirc khuyén nghi dya trén khau phan 2000 kcal/ ngay.
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Place the ...oon_mw soup base, and flakes
into 18.59 i o&mmosc of co.?o water.

Cook for 4 minutes untif the noodles are lender.

Remove from the heat, stir well, and enjoy!

ANUFACTURED 8Y PALDO CO., LTD.

. GANGNAM-DAERQ,
OCHO-GU, SEOUL, KOREA.
paldofood.com
T BEFORE : PRINTED ON THE PACKAGE
KEEP AWAY FROM DIRECT SUNLIGHT

O[ M52 ) (W-HM(US 004))

Fun&Yum

Mi cay hai sin (cao cip)

Huwéng din sir dung

1. Cho vit mi, géi gia vi va g6i rau sdy khd vao 550 ml nuée soi.
2. Néu trong 4 phut cho dén khi mi chin mém.
3. Tt bép, tron déu va thud ong thuc!

SAN XUAT TAI HAN QUOC

PUQC SAN XUAT BOT: PALDO CO., LTD.

577, GANGNAM-DAERO, SEOCHO-GU, SEOUL, HAN QUOC
www.paldofood.com

THOI HAN SU DUNG TOT NHAT: XEM TREN BAO Bi
BAO QUAN TRANH ANH NANG MAT TROI TRUC TIEP

Danh cho thi truong Tay My W-IHM (US 004)
paldo 7N
Vui vé & Ngon miéng mov
KHAC

HUONG VI HAI SAN CAY  SAN XUAT TAI HAN QUOC
paldo Khau phan khuyén nghi
Vui vé & Ngon miéng KLT: 4,23 oz (120 g)

Mi cay hai sin (cao cAp) Mi an lién véi stp hai san

[C



Fun&Yum
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Instant 88_3 with mm&o& offfs

LTS ‘

oex

instant noodles

. u with seafood soup

Fun&Yum

Danh cho thj trudng Tay My
paldo
Vui vé & Ngon miéng
Vi cay ndng sang khoai
Mi cay hai sin (cao cip)
Mi an lién véi sap hai san

paldo Mi an lién véi
Vui vé & Ngon sup hai san
miéng Mi cay hai sin
(cao cap) 6 '"M48436"10058
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ngredients] Noodles : Enriched wheat flour, Paim o,
slarch, Modified starch{potato, tapioca), Salt, Wheat
@_52. Emulsiied oifisunfiower seed ol lecithin(soy)],
extract{garfic, onion), Alkaline agent{potasstum
te, sodium carbonate, sodium phosphate), Guar
m%‘owgagsg“wggasgé@
r powder, Soy sauce powder(soy, wheal, mmww.
Sugar, Seasoning(red pepper, garfc, onion, g%m, salt),
Seafood (squid, dextrin, onion, salt,red pepper,
sesame ol, mussel), Squid powder(ioliolus beka), Seasoni
ggi%ﬁmgﬁﬁgwﬁ
powder, Seasoni sa , )
onion, yeast extract, a%%msa_« o

Dried carrot, Dried squid, Dried seaweed, Squid flakes,
Dried green onion, Dried red bell pepper, Dried kelp
Contains: Soy, Wheat, Squid, Mussel, Oyster, Shnmp
Manufactured in a faciity that processes Peanut, Tree
nuts, Sesame, Milk, Eggs, Fish, Sulphites, Crustacean

[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 laa mi, Dau nhii héa (dau hat huéng duong, chét nhii héa
(322(j) tir ddu nanh), Chiét xuat thyc vat (ti, hanh tay), Chét diéu chinh d¢ acid (501(i), 500(i),
339(iii)), chat lam day (412), Dau hat cai.

Géi gia vi: Mudi, Chit diéu vi (621), Bot 6t do, Bot nuée twong (ddu nanh, bot mi, muéi),
Duong, Gia vi (6t do, t6i, hanh tay, giing, mubi), Gia vi hai san (muc, chat nhii hoa (1400), hanh
tay, mudi, 6t do, diu me, trai), Bot muc (Loliolus beka), Gia vi (chét nhii hoa (1400), mubi, 6t do,
muc, hanh tay, ca rét, x6t hau), Bot tom, Gia vi [nudc tuong (ddu nanh, bot mi, chc, hanh tay,
chiét xudt nAm men, maltodextrin, glucose], Bot t6i, Gia vi hai san (hau, muc, tom, trai, ::&?
Chiét xuat bot trai, Bot ndm, Chiét xudt ndm men, Chét diéu vi (635), Phim mau tu nhién
(Paprika Oleoresin), Tinh dau cay (160c(i)) (diu bap, chét tao cay capsium), Bot gung.

G6i rau siy kho: Bép cai kho, Cai thia kho, Ca rdt khd, Muc kho, Rong bién kho, Manh muc
kho, Hanh 14 kho, Ot chuéng do khd, Tao be kho.

Cé chira: Dau nanh, Bot mi, Muc, Trai, Hau, Tém

San xudt tai co s¢ ché bién dau phong, Céc loai hat, M¢, Sia, Trimg, C4, Chét bao quan (221),
Dong vat giap xac, Pong vit ¢ vo, Gluten, Mu tat

Thanh phin Dinh Dudng

1 Khau phan an

Vit, D 0 meg 0 % - Caleium 120 mg 10 %
Iron 1 mg 6 % * Potas, 200 mg 4 %
* The % Daily Value(DV) telis you how much a nutrient in

2 sorving of food contributos 10 a dally diet. 2,000 caloros
a day in used for general nutrition advice,

Shelfish, Givien, Musiard Khéi lrgng khiu phin: 4,23 oz (120 g)
Ham lwgng mdi khau phin
Nutrition Facts | | ;... 500
1 Serving per container % Gid tri hang ngay*
Serving size 4.23 0z (120 g) Chit béo 15 g 19%
e ——— Chiit béo bdo hoa 7 g 35%
m— ﬂm S § Chat béo chuyén héa 0 g
o orie Cholesterol 10 mg 3%
Total Fat 15 Natri 1630 mg 71%
~ SaredFal 7g Carbohydrat 79 & 29%
TmnsFatOg Chitxo 4 g 14%
ﬁ_ﬁcﬁa&%@ mg Dudng tong s05g i
.u.ﬁnﬂm Tk b T, So— wmo WOB *Uﬁ.mu.sm U@ mCSW < _ m Nc\c
~Dietary Fiber 4 g Chatdam 11 g
Total Sugars 5 ¢ Vitamin D: 0 mcg 0%; Canxi: 120 mg 10%

Sat: 1 mg 6%; Kali: 200 mg 4%

* % Gia tri hang ngay cho biét ham lugng dinh dudng trong mot khau phan dong
g6p bao nhiéu vao ché do an hang ngay. Mirc khuyén nghi dua trén khau phan
2.000 kcal/ngay.

Chi danh cho bang California, Hoa Ky

Only for Califoenia, USA
|4 WARNING - Cances and Reprod.cive Harm - www PESWarnirgs ca gorviood)]

AN CANH BAO: Luu ¥y vé nguy co giy ung thu va anh hudng dén kha
néng sinh san - www.P65Warnings.ca.gov/food




Vui long o

it nguyén hiéu g bing tring nhu hién tailtitn

[N gay

06/03/2025

Tén san
pham

Mi hai san Ilpoom danh cho
thi truong Tay My bao bi
ngoai

Quy céch

350 x 200 mm

B2 160U 10008F)
HUT 21 200x250(100%)
LA 720mn

Noi dung
chinh stra

Chinh stra n6i dung van ban

Cong ty

it trach
nhiém

Paldo Yoo Seiing-
WO0G

Dai ly 010-5744-
0813

S6
mau
in

Vui long kiém tra
quy cdch trudce khi
o tién hanh.
Ghi )
chi N A
Da thuc hién cong
vige vai tép ngay
221206.

Hpoom

Palds Tech
danh cho thi trudng
TAy My ~ bao bi ngoai

pack / Mi hai san

Quy cach
1000 (8 mau)
Quy cachin 1
(100%)

Ngay thuc h

khuén dong: 600 x

Quy cach cudén mang: 720 mm

Nguoi thue hién: Lee Yong-woon

dam

Vui

02200 x 350

3/2025

¢ kiém tra mau sac trude
en hanh in an.

I Daeho Co., Ltd

DT: 032)817-6421 (May l¢: 202)

Fax: 032)816-6423

Luuy d

biét:

0

%J‘
|
|

phitsinh sau nay. Vi viy, qu

di xdc nhin va bit diu tién hanh in 4n, cong ty & khdng chiu tr,
ach vui long ki¢m tra ky lugn

Xin cam on.

Ach nhi¢m vé cac 16i chinh ta hodic sai sot thidt ke

L

CONG TY TRACH NHIEM HUU HAN PALDO VINA

GIAM BDOC MARKETING

(da ky va dong dau)

Kim Ki Hong

w




Toi, Nguyn Thi Mai Hién, Can cude sd: 001300010089 do B Cong An cdp ngay
18/08/2025; cam doan di dich chinh x4c ndi dung ctia gidy to/vin ban nay tir tiéng Anh sang

tiéng Viét.

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

b/

Nguyén Thi Mai Hién

Ngay 15 thang 12 nim 2025 (Bing chif: Ngay mudi lim, thing mudi hai, nam hai nghin
khong tram hai muoi lam)
Tai Vian phong Cong ching Nguyén Hué, dia chi tai s6 165 Giang V&, phuong O Cho Dira,
thanh phé Ha Nbi.
Toi, 1a Cong chimmg vién, Van phong Cong chiing Nguyén Hué,
o1 CON CHUN(\ 5 g p g g g Nguy :

thanh pWa (g% v‘t N

Dt T
Mw/n CHUNG THUC

- Ba Nguyén Thi Mai Hién la ngudi di ky vao ting trang ban dich nay. Nguoi thuc hién
chimg thuc da dbi chiéu chit ky ctia nguoi dich trén ban dich va nhéan thiy pht hop véi chit ky
mau ciia cdng tac vién dich thudt di dang ky tai Van phong Cong chimg Nguyén Hué, thanh
phé Ha Noi.

Vin ban chimg thuc nay duoc 1ap thanh } ban gbc (mdi ban gbc gdm TL(‘), S/trang),
luu 01 (mdt) ban gbe tai Van phong Cong chiing Nguyén Hué, thanh pho Ha Noi.

S6 chitng thwe: 109836 Quyén sb: 01/2025 - SCT/CKND

Nguoi thuc hién ching thuc

Ky, ghi 16 ho, ten vad



T6i, Vi Thu Ha, Can cudce cong dan sd: 001195012527 do Cuc canh sat quén ly hanh chinh vé
trat tw x4 hoi cAp ngay 25/04/2021; cam doan di dich chinh xac ndi dung ctia gidy to/vin ban

nay tur ticng Han sang tiéng Viét.

Ngay 15 thang 12 nam 2025
Nguwoi dich ky va ghi r6 ho tén

o

Vii Thu Ha

Ngay 15 thang 12 nim 2025 (Bang chi: Ngay muoi ldm, thang muoi hai, ndm hai nghin
khong tram hai muoi 1am)
Tai Van phong Cong chimg Nguyén Hué, dia chi tai sb 165 Gidng V&, phuong O Cho Dira,

thanh pho Ha Npl R
N ON CHUNG VIE\I1
Toi, e .0 G

a Cong chung vién, Van phong Coéng ching Nguyén Hué,
thanh ph fi ﬂgé‘ﬂ Ly "’“a”‘ :

CHUNG THUC

- Ba Vi Thu Ha la nguoi da ky vao ting trang ban dich nay. Nguoi thuc hién chung thuc da

doi chiéu chit ky cua ngudi dich trén ban dich va nhén thiy pha hop véi chit ky mau cia cong

tac vién dich thuat da dang ky tai Van phong Cong chirg Nguyén Hué, thanh phé Ha Noi.

Vin ban ching thue nay duge lap thanh 03 ban goc (mdi ban gbe gdm Y td,’g

trang), lun 01 (mdt) ban gbe tai Van phong Cong chimg Nguyén Hué, thanh phd Ha Nbi.

S6 chirng thue: 409 74 Quyén s6: 01/2025 - SCT/CKND

Nguoi thue hién ching thuc

Ky, ghi 16 ho, tén va déng dau
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instant noodlies
with seafood soup
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1 nméa%am_ Noodies : Erviched wheal flour. Paim of|

| gluten, Emulsified oiffsunfiower seed o, lecithin{soy)).
- | Vagetable exractgaric, orion), Alkaline agenl(polassim
| [carbonate, soddium carbonate, sodium phosphiate), Guar

| Sugar, Seasoningired pepper, garlic, onicn,
+ 1Sealood seasoning(squid, dextrin, onion, sall, red pepper,
- (sesame oil, ussell, Squid powderfolicus bekal, Seasoting

| Shrimp powder, Seasoning[say sauce(soy, wheat, sall
L fonion, yeast extract, mallodextrin. glucose), Garlic powver,
| Sealood seasoningloyster. squid. shamp, musse!, sall),
* {Mussel extract powder, Musheoom powdey, Yeast extract
¢ 1 Sodum roenucleotic2, Papeka, Sy olicom of, capsicum),
+ |Ginger powder Flakes: [ied cabbage, Dried bok choy,
- Dried green orion, Dned red bell pepper, Dried kelp

. {Contains: Soy, Wheat, Squid, Mussel, Oyster, Shrimp
| [Manulactured in & facity that processes Peanal, Tree

otalo starch, Modified starchipolato, tapioca), Salt, Wheat

um, Canola oil Soup base : Salt, Monosodim glutamale,
od T powder, Soy sauce powder(soy, wheal, M_ﬁa.
ginger, salt)

(dextrin, sak, red pepoer, Squkd, onion, carred, oysier msmﬁ

Dried casrat, Dned squid, Diied seaweed, Squid flakes,

same, Milk, Eqgs, Fish, Suiphites, Crustacean
stard

?
| Calories 500

8 % Daity Value*
. | Total Fat 159 19 %
g Saturated Fat 79 5%
Tiang Fat Og R
- | Cholesterol 10mg 3%
| Sadium 1630 mg %
~ | Total Carbohydrates 79 g 29%
| DtayFberag " q4%

| Protein 11

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

Tolal Sugars 5g
Includas Less than 1 g Added Sugars 2%

20mg 10 %

200 mg 4 %

s Daily Valon{DV) il you how .5:0.: a nutrent i

contribtas 1o 8 daily dhet 200 coioros |
gonarai nutrition advies. i

ww 00¢




