CONG HOA XA HOI CHU NGHIA VIET NAM
Doc 1ap - Tu do - Hanh phuc

BAN TU CONG BO SAN PHAM
S6: 75/PDVN/2025

I. Thong tin vé té chikc, ¢4 nhan tw cong bd sian phim

Tén t6 chirc, ca nhan: CONG TY TNHH PALDO VINA

Dia chi: Cum cong nghiép Déng Lang, xd Phu Ninh, tinh Pht Tho, Viét Nam

Dién thoai: 0210 3860 600

Email: paldovina@paldovina.com

M3 s6 doanh nghiép: 2600304973

So gidy chitng nhin HACCP: San pham dugc san xuét tai nha may cua Cong ty TNHH Paldo
Vina da c6 giay chimg nhan HACCP nhu sau:

S0 gidy ching y - e ;
STT . Ngay cap Noi cap Thong tin co so san xuat
nhan
- Cong ty TNHH Paldo Vina
1 N724811 06/06/2025 GIC Dia chi: Cum cong nghiép Pong Lang,
x4 Phu Ninh, tinh Pha Tho, Viét Nam.

IL. Théng tin vé sin phim
1. Tén san phim:

MI AN LIEN KORENO VI BO CAY (DANG LY)
2. Thanh phén:
- Vit mi: Bot mi (60.7% khéi luong), dau co tinh luyén, chét lam day (1420), mudi, gluten lia
mi, chat 6n dinh (501(i), 451(i)). chat lam day (412, 405), chét tao x&p (500(i)), chit chéng oxy
héa (320, 321), phdm mau tw nhién (Riboflavin tr Bacillus subtilis).
- G6i gia vi: Mudi, bot huong bo (2,2% khéi luong) c6 st dung huong lidu tw nhién va tong hop,
chét diéu vi (621), bot nude twong, chiét xuat nAm men, bdt t6i, duong tinh luyén, bot 6t (0,3%
khéi luong), chat didu vi (364(ii), 631, 627), bot tiéu den, chat didu chinh do acid (331(iii)),
pham mau tu nhién (paprika oleoresin), chat chéng déng vén (55 1), chat tao cay (oleoresin
capsicum) (0,01% khdi Iwong).

- Goi rau say kho: Ca rot, dam dau nanh, hanh 14, cai be.
3. Thoi han sir dung san pham: 08 thang ké tir ngay san xuat.
Ngay san xuat va han str dung dugc in trén bao bi san pham.

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



- San pham dugc dong goi theo quy cach sau:
+ San pham duoc déng goi dang ly voi Khdi luong tinh 65 ¢/ ly.
+ Doéng thung: 1,56 kg (24 ly x 65 g).
- Chét liéu bao bi: San phim duoc dung trong cbc gidy c6 16p mang trong cling tiép xic truc tiép
v6i san pham 1a PE dam bao phu hop quy dinh an toan vé sinh thuc pham ciia Bo Y t&, bén ngoai
dugc dong bang thung carton.
5. Tén va dia chi co s& san xuit san phim:
Cong ty TNHH Paldo Vina
Dia chi: Cum cong nghiép Dong Lang, x& Phu Ninh, tinh Phu Tho, Viét Nam
II1. MAu nhin sian phiam (dinh kém mAu nhan san pham)
IV. Yéu ciu vé an toan thwe phim:
T chuce, ¢4 nhan san xuét, kinh doanh thuc phém dat yéu cau vé an toan thuc phém theo:

1. QCVN 8-1:2011/BYT Quy chuén k§ thuat quéc gia dbi voi giéi han 6 nhidm doc & vi nAm

trong thuc pham:
STT Tén chi tiéu DVT Mikc t6i da
1 | Ham luong Aflatoxin B1 png/kg 2
2 | Ham luong Aflatoxin tong s6 ng/kg 4
3 | Ham luong Ochratoxin A ng/kg 3

2. QCVN 8-2:2011/BYT Quy chuén k¥ thuat quéc gia déi voi gi6i han 6 nhiém kim loai ning

trong thuc pham:

STT Tén chi tiéu PVT Mike toi da
1 | Chi(Pb) mg/kg 0,2
2 | Cadimi (Cd) mg/kg 0,2

3. Tiéu chuan nha san xuat:

3.1 Chi ti€u hoa - ly:

STT Tén chi tiéu PVT Mike tdi da

1 | b6 am % 10,0

VA



3.2 Chi tiéu vi sinh vat:

STT Tén chi tiéu PVT Mikc toi da
1 | TSVSVHK CFU/g 10°
2 | Coliforms CFU/g 10°
3 | Ecoli CFU/g 10
4 | S.aureus CFU/g 10
5 Cl. Perfringens CFU/g 10
6 | B.cereus CFU/g 10
7 | TSBINM-M CFU/g 10°

3.3 Chi tiéu dinh dudng:

STT Tén chi tiéu bVT Khoang dao dong
1 | Gid tri nang lugng Kcal/65¢g 237,1 ~355,7
2 | Ham lugng chét dam g/65¢ 50~7.6
3 | Ham luong carbohydrat g/65¢g 31,2~46,8
4 | Ham luong duong tong sb g/65g 1,3~2,0
5 | Ham luong chat béo g/65¢g 9.9 ~ 14,8
6 | Ham luong chét béo bio hoa g/65¢g 4,7~17,1
7 | Ham luong Natri mg/65g 1232,4~1848.6

Chung ti xin cam két thuc hién ddy du c4c quy dinh cua phap luat vé an toan thuc phdm va
hoan toan chiu trach nhiém vé tinh phap 1y cta ho so cong bd va chat lugng, an toan thuc phém

doi voi san pham da cong bo./

GIAM DOC MARKETING
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