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

BAN TU CONG BO SAN PHAM

'S6: 01/PDVN/2026

I. Théng tin vé t6 chitc, c4 nhan tw céng b san pham

Tén t6 chire, c4 nhan: CONG TY TNHH PALDO VINA

Pia chi: Cum cong nghiép Déng Lang, xa Phu Ninh, tinh Phu Tho, Viét Nam

Dién thoai: 0210 3860 600

Email: paldovina@paldovina.com

M3 s6 doanh nghiép: 2600304973

S6 gidy chitng nhan HACCP: San phdm duoc san xuét tai cac nha may cia Cong ty TNHH Paldo
Vina da c6 giay chimg nhan HACCP nhu sau:

S6 gidy ching o o o .
STT Ngay cap Noi cap Thong tin co sé san xuat
nhan
- Céng ty TNHH Paldo Vina
Pia chi: Cum cong nghiép Dong Lang, x3
1 N724811 15/09/2025 GIC Phu Ninh, tinh Pha Tho, Viét Nam.
- Ky hiéu co sé san xudt: F1 (duoc in trén
bao bi san phim)
- Chi nhanh Tay Ninh Coéng ty TNHH
Trung tdm Paldo Vina
kiém nghiém | Dia chi: L6 B20.2, duong C3, Khu céng
2 TQC.05.5545 | 23/10/2025 | va ching nhan | nghi¢ép Thanh Thanh Cong, phuong Trang
TQC Bang, tinh Tay Ninh, Viét Nam.
CGLOBAL | - Ky hiéu co so san xuat: F2 (dugc in trén
bao bi san pham)

I1. Théng tin vé sin pham

1. Tén san phidm dwoc dich sang tiéng Viét Nam:
Mi KORENO LAU THAI SIEU CAY HUONG VI CHUA VA CAY (DANG LY)
(Tén gbc trén nhin san phdm bang tiéng Anh: KORENO SUPER SPICY HOTPOT HOT & SOUR

FLAVOR CUP)

2. Thanh phan dwoc dich sang tiéng Viét Nam:




- Vit mi: Bot mi, dau co tinh luyén, chit 1am day (1420), mubi, gluten la mi, cht én dinh (501(i),
451(i)), chat 1am day (412, 405), chit tao x&p (500(i)), chét chdng oxy héa (320, 321), phAm mau
tong hop (tartrazin).
- Géi gia vi: Mudi, bt gia vi cay, chit didu vi (621), bot gia vi, bot nude tuong, chit didu chinh
d6 acid (330) (0,66% khdi lugng), chiét xuat nam men, chét diéu vi (364(ii), 631, 627), bot cai dua
chua (0,17% khdi luong), chat tao cay capsicum oleoresin (0,09% khdi lugng), bot tiéu den, cht
tao ngot tong hop (aspartam), pham mau ty nhién (paprika oleoresin), bot gimg, pham mau téng
hop (caramen nhém IV), hwong liéu thuc phidm (hwong chanh téng hop), chét chbng déng vén
(551), dextrose anhydrous.
- Géi rau siy khé: Hon hop protein trimg sdy, mii tau, dam dau nanh, bép cai tim, cai dwa chua
(0,26% khéi luong).
- Géi 6t bot: Bot 6t (2,75% khdi luong), dextrose anhydrous, chét tao cay capsicum oleoresin
(0,09% khdi lwong), chat chéng déng vén (551).
3. Thoi han sit dung san pham: 12 thang ké tir ngay san xuét.
Ngay san xudt va han sit dung duoc in trén bao bi san pham.
4. Quy cach déng go6i va chit liéu bao bi:
- Quy cach dong goi:

+ San pham duge déng g6i dang ly véi Khéi luong tinh 69 g/ly.

+ Doéng thung: 1,65 kg (24 ly x 69 g).
- Chat liéu bao bi: san phdm duoc dung trong ly gidy c6 16p mang trong cung tiép xtc truc tiép
v6i san pham 1a PE dam bao phi hop quy dinh an toan vé sinh thuc pham cua B Y té, bén ngoai
duoc déng bang thung carton.
5. Tén va dia chi co sé san xuit sin phim:
5.1. Coéng ty TNHH Paldo Vina.
Dia chi: Cum coéng nghiép DGng Lang, xa Phu Ninh, tinh Pht Tho, Viét Nam.
Ky hiéu co s& san xuét: F1
5.2. Chi nhéanh T4y Ninh Céng ty TNHH Paldo Vina.
Dia chi: L6 B20.2, duong C3, Khu cong nghiép Thanh Thanh Céng, phudng Trang Bang, tinh Tay
Ninh, Viét Nam.
Ky hiéu co s& san xuét: F2
III. MAu nhin sin phim (dinh kém mau nhin san pham)
IV. Yéu ciu vé an toan thwe phim:
Té chirc, ca nhan san xuat, kinh doanh thuc phém dat yéu cau vé an toan thue phém theo:
1. QCVN 8-1:2011/BYT Quy chuédn k¥ thut quéc gia ddi véi gidi han 6 nhiém doc t6 vi ndm

trong thuc pham:



STT Tén chi tiéu PVT Mikc t6i da
1 | Ham luong Aflatoxin B1 png/kg 2
2 | Ham luong Aflatoxin tong sb pg/kg 4
3 | Ham luong Ochratoxin A ng/kg 3

2. QCVN 8-2:2011/BYT Quy chuén k§ thut quéc gia déi véi gidi han 6 nhiém kim loai nang

trong thuc phim:

STT Tén chi tiéu PVT Mikc t6i da
1 | Chi (Pb) mg/kg ;2
2 | Cadimi (Cd) mg/kg 0,2
3. Tiéu chuin nha san xuét:
3.1.Chi tiéu hoa - ly:
STT Tén chi tiéu DVT Mike toi da
1 | Do am % 10,0
3.2.Chi tiéu vi sinh vét:
STT Tén chi tiéu DVT Mike t6i 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 | TSBTNM-M CFU/g 103
3.3.Chi tiéu dinh dudng:
STT Tén chi tiéu bVT Khoang dao dong
1

Gia tri nang luong

Kcal/69¢g

234,6 ~351.,9




2 Ham lugng chit dam g/69¢g 53~79

3 | Ham luong carbohydrat 2/69g 32,5 ~48,7

4 Ham luong duong tong sb g/69g 4,2~63

> | Ham luong chit béo /69 8,8 ~ 13,2

6 | Ham luong chit béo bio hoa g/69¢ 4,1~62

7| Ham luong Natri mg/69g 1308,2 ~ 19624

Chung t6i xin cam két thue hién dy du céc quy dinh cua phap luat vé an toan thuc pham va hoan
toan chiu trach nhiém vé tinh phép 1y ctia hd so cong bd va chat luwong, an toan thuc phém dbi véi
san pham d3 cong bb./
Phut Ninh, ngay 16 thang 01 ndm 2026
----- TO CHUC, CA NHAN

GIAM POC MARKETING



NHUNG THONG TIN CHINH THE HIEN TREN NHAN GOC HANG HOA
(BANG TIENG ANH)

color (tartrazine).

Seasoning: Salt, seasoning spicy powder, flavor enhancer (621), seasoning powder, soy
sauce powder, acidity regulator (330) (0.66% net weight), yeast extract, flavor enhancer (364(ii),
631, 627), pickled green mustard powder (0.17% net weight), capsicum oleoresin (0.09% net
weight), black pepper powder, sweetener (aspartame), nature color (paprika oleoresin), ginger
powder, synthetic color (caramel IV), food flavoring (synthetic lemon flavor), anticaking agent
(551), dextrose anhydrous.

Dried vegetable: Mixture of egg-protein, long coriander, soya protein, purple cabbage,
pickled green mustard (0.26% net weight).

Chilli powder: Hot chilli powder (2.75% net weight), dextrose anhydrous, capsicum
oleoresin (0.09% net weight), anticaking agent (5 51).

Net weight: 69 g

Production date: MFG: dd.mm.yy

Expired date: 12 months from date of production date. BBE: dd.mm.yy
Cooking directions:

1. Put vegetable, seasoning and chilli powder into the cup

2. Pour boiling water up to the line

3. Close the lid and wait for 4 minutes

4. Stir well and enjoy.

Storage instructions: Storage in dry place and avoid from direct sunlight.
Made in Vietnam

Responsible for product:

PALDO VINA CO.,LTD

Add: Dong Lang Industrial Park, Phu Ninh Commune, Phu Tho Province, Vietnam.
Manufactured by:

F1: PALDO VINA CO., LTD



Add: Dong Lang Industrial Park, Phu Ninh Commune, Phu Tho Province, Vietnam.

F2: PALDO VINA TAY NINH BRANCH
Add: Lot B20.2, C3 Street, Thanh Thanh Cong Industrial Zone, Trang Bang/\Wa

A

Province, Vietnam. ;
. *

Warnings: >

Contains: wheat, wheat gluten, soybean, egg.

Lo ie




NHAN PHU BANG TIENG VIET NAM

Thanh phin: !
- Vit mi: Bot mi, dau co tinh luyén, chit 1am day (1420), mubi, gluten ltia mi, it
451(i)), chat lam day (412, 405), chit tao x&p (500(i)), chit chéng oxy hoa (32“({
tong hop (tartrazine).

- G6i gia vi: Mudi, bot gia vi cay, chit diéu vi (621), bot gia vi, bot nude tuong, chat diéu chinh
d6 acid (330) (0,66% khodi lugng), chiét xut nAm men, chét diéu vi (364(ii), 631, 627), bot cai dua
chua (0,17% khéi lugng), chét tao cay capsicum oleoresin (0,09% khdi lugng), bot tiéu den, chat
tao ngot tong hop (aspartam), pham mau ty nhién (paprika oleoresin), bot gimg, phim mau tong
hop (caramen nhém V), huong liéu thuc phdm (hwong chanh téng hop), chit chéng dong von
(551), dextrose anhydrous.

- G6i rau siy khé: Hon hop protein trimg siy, mii tau, dam dau nanh, bap cai tim, cai dua chua
(0,26% khbi luong).

- Géi 6t bot: Bot 6t (2,75% khdi luong), dextrose anhydrous, chét tao cay capsicum oleoresin
(0,09% khdi lwong), chit chéng déng vén (551).

Khoéi lwgng tinh: 69 g

Ngay san xuit: xem “ MFG” theo thi tw “ngay.thdng.nam”.

Han st dung: 12 thing ké tir ngdy san xuit. Han st dung xem “BBE” theo thu tu
“ngay.thang.nam”.

Huwéng dan sir dung:

1. Cho géi rau, gdéi gia vi va géi 6t vao ly

2. Ché nude sbi dén vach trong cua ly

3. Dy nép va doi trong 4 phut

4. Tron déu va dung duoc ngay

Hwéng din bao quan: Bio quan noi khé rao va tranh anh néng truc tiép.

San xudt tai Viét Nam.

Chiu trach nhiém vé san phim béi:

Coéng ty TNHH Paldo Vina.

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

Séan xuét tai:

F1: Céng ty TNHH Paldo Vina.



Dia chi: Cum cong nghiép Déng Lang, xa Phu Ninh, tinh Pha Tho, Viét Nam.
F2: Chi nhanh Tay Ninh Cong ty TNHH Paldo Vina.

Dia chi: L6 B20.2, dudong C3, Khu cong nghiép Thanh Thanh Céng, phuong Trajig B
Ninh, Viét Nam
Canh bao:



108mm

100.8mm

120mm

0al00

112mm

(2 X} oz)
SERVING SUGOESTION

LID SUPER SPICY HOTPOT EXPORT
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