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

BAN TU' CONG BO SAN PHAM
Sé6: 13/PDVN/2025

I. Thong tin vé t6 chirc, ¢4 nhin tw cong bd sin phim

Tén to chire, ¢4 nhan: CONG TY TNHH PALDO VINA

Pia chi: Cum cong nghiép Déng Lang, xd Phu Ninh, Huyén Phi Ninh, Tinh Pha Tho, Viét Nam
Dién thoai: 0210 3860 600

Email: paldovina@paldovina.com

Mai s6 doanh nghiép: 2600304973

So gidy chirng nhan HACCP: San phdm dugc san xuit tai cac nha may ctia Cong ty TNHH
Paldo Vina da c6 gidy chung nhan HACCP nhu sau:

SH gidy ching

STT A Ngay cép Noi cép Théng tin co s& san xuét
nhin
- Cong ty TNHH Paldo Vina
Pia chi: Cum cong nghiép Péng Lang,
a Phu Ninh, huyén Phu Ninh, tinh Pht
1 N724811 | 21/050024 |  GIC | LGRS0 T, TR S

Tho, Viét Nam.
- Ky hiéu co s& san xuét: F1 (duoc in
trén bao bi san pham)
- Chi nhanh Tay Ninh Céng ty TNHH
Trung tam | Paldo Vina

kiém Dia chi: Lo B20.2, duong C3, Khu céng
nghiém va | nghiép Thanh Thanh Céng, phuong An

2 TQC.05.5545 | 26/09/2024 ) i . ,
chimg nhan | Hoa, thi xa Trang Bang, tinh Tay Ninh,

TQC Viét Nam.
CGLOBAL | - Ky hiéu co s& san xudt: F2 (duoe in
trén bao bi san phim)

II. Théong tin vé sin pham
1. Tén san phim:

Mi TRON KORENO HUONG VI SUON BO CAY
2. Thanh phan:
- Vit mi: Bot mi (73% khéi luong), diu co tinh luyén, mudi, chat 6n dinh (501(i), 451(i)), chat
lam day (412), chit tao xp (500(i)), chét chéng oxy héa (320, 321), phdm mau tu nhién
(Riboflavin tir Bacillus subtilis).



- Goi gia vi: Mudi, duong tinh luyén, chit diéu vi (621), bot nude twong, bot huong bo (0,6%
khéi Iwong) (c6 st dung hwong liéu thuce phdm tong hop), chiét xuat nAm men, bot 6t (0,3% khbi
lwong), bot kem khong sita, chét diéu vi (364(ii), 631, 627), bt 6t kim (0,2% khéi luong), bot
toi, &t 14t (0,1% khoi lugng), pham mau tong hop (caramen nhém III), bot tiéu den, chit chéng
dong von (551), pham mau tu nhién (paprika oleoresin), chét tao ngot tdng hop (aspartam).

- G6i ddu: Dau olein co tinh luyén, diu mé, hwong liéu thuc phdm tong hop (huong hanh phi,
huong thit, huong suom nuéng (0,02% khdi lugng)), phdm mau ty nhién (paprika oleoresin), chat
chéng oxy héa (321).

3. Thoi han sir dung sin pham: 08 thang ké tr ngay san Xuat.

Ngay san xuat va han sir dung duge in trén bao bi san pham.

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

- San pham duoc dong goi theo céc quy cach sau:

+ San pham dugc dong goi dang goi 1¢ vai Khéi luong tinh 79 g/géi.

+ Déng thing véi khdi luong tinh 3,16 kg (40 go6i x 79 g).

- Chét liéu bao bi: san phdm dugc déng goi bén trong bang bao bi ciu tric phirc hop, 16p mang
trong cling tiép xuc truc tiép voi san pham la CPP dam bao phu hop quy dinh an toan vé sinh
thue phdm ciia Bo Y té, bén ngoai duoc dong bang thung carton.

5. Tén va dia chi co s& sian xuit san phém:

5.1 Coéng ty TNHH Paldo Vina.

Pia chi: Cum cong nghiép Dong Lang, xa Phu Ninh, huyén Phi Ninh, tinh Pht Tho, Viét Nam.
Ky hiéu co s& san xudt: F1

5.2 Chi nhanh Tay Ninh Coéng ty TNHH Paldo Vina.

Dia chi: Lo B20.2, duong C3, Khu cong nghiép Thanh Thanh Coéng, phuong An Hoa, thi xa
Trang Bang, tinh Tay Ninh, Viét Nam.

Ky hiéu co s& san xuét: F2

III. MAu nhén sian pham (dinh kém mau nhan san phim)

IV. Yéu ciu vé an toan thwe phim:

T6 chiic, ¢4 nhan san xuét, kinh doanh thuc phdm dat yéu cu vé an toan thuc pham theo:

1. QCVN 8-1:2011/BYT Quy chuin k§ thut quc gia déi véi giéi han 6 nhidm doc t6 vi nAm

trong thuc pham :

STT Tén chi tiéu bVT Mikc toi da

1 | Ham luong Aflatoxin Bl ng/kg 2

2 | Ham luong Aflatoxin tong sb neg/kg 4

oA\
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Ham lugng Ochratoxin A

ng’kg

2. QCVN 8-2:2011/BYT Quy chuan k§ thuat qubc gia dbi v6i gioi han 6 nhidm kim loai nang

trong thuc pham:

N P e

STT Tén chi ticu DVT Mic tbi da
1 | Chi (Pb) mg/kg 0.2
2 | Cadimi (Cd) mg/kg 0.2
3. Tiéu chudn nha san xudt:
3.1 Chi tiéu hoa - ly:
STT Tén chi tiéu PVT Mikc toi da
1 [ Doam % 10.0
3.2 Chi tiéu vi sinh vat:
STT Tén chi tiéu PVT Mire toi da
1 | TSVSVHK CFU/g 10°
2 | Coliforms CFU/g 10°
3 | Ecoli MPN/g 10
4 | S.aureus CFU/g 10
5 Cl. Perfringens CFU/g 10
6 | B.cereus CFU/g 10
7 | TSBTNM-M CFU/g 10°
3.3 Chi tiéu dinh dudng:
STT Tén chi tiéu bVvT Khodng dao dong
1 | Gia tri nang luong Kcal/79¢ 2945 ~441.8
2 | Ham lugng chit dam g/79g 5.4~8,1
3 | Ham luong carbohydrat 2/79¢g 38 ~57,1
4 | Ham lugng duong tong sb g/79g 1,9~2,8




5 | Ham luong chét béo g/79¢g 13~194
6 | Ham luong chét béo bao hoa 2/79¢g 6~9
7 | Ham lugng Natri mg/79¢g 840.,6 ~ 1260.8

Chung t6i xin cam két thue hién day du cac quy dinh cta phdp ludt vé an toan thyc phim va

hoan toan chiu trach nhiém vé tinh phap 1y cta hd so cong b va chat lwong, an toan thuc phim

doi voi san pham da cong bo./

Phiit Ninh, ngay 28 thdang 05 nam 2025
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