CONG HOA XA HOI CHU NGHTA VIET NAM
Ddc 14p - Tu do - Hanh phuc

BAN TU CONG BO SAN PHAM

S6: 02/PDVN/2026

L. Thong tin vé to chirc, ca nhén tw cong bo san pham

Tén t6 chirc, ¢4 nhan: CONG TY TNHH PALDO VINA

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

Pién thoai: 0210 3860 600

Email: paldovina@paldovina.com

M3 s6 doanh nghiép: 2600304973

S6 gidy chirng nhan HACCP: San phdm duoc san xudt tai cac nha may cta Cong ty TNHH Paldo

Vina d4 c6 gidy chimg nhan HACCP nhu sau:

S6 gidy chimg & L o i .
STT Ngay cap Noi cap Thong tin co s san xuat
nhan
- Cong ty TNHH Paldo Vina
Dia chi: Cum c6ng nghiép Déng Lang, x3
1 N724811 15/09/2025 GIC Phu Ninh, tinh Pht Tho, Viét Nam.
- Ky hiéu co sé san xuét: F1 (duoc in trén
bao bi san phim)
- Chi nhanh Tay Ninh Céng ty TNHH
Trung tam Paldo Vina
kiém nghiém | Dia chi: L6 B20.2, dwong C3, Khu cong
2 TQC.05.5545 | 23/10/2025 | va chimg nhdn | nghiép Thanh Thanh Céng, phuwong Trang
TQC Bang, tinh Tay Ninh, Viét Nam.
CGLOBAL | - Ky hiéu co sé san xuét: F2 (duoc in trén
bao bi san pham)

II. Théng tin vé san phim

1. Tén san phim dwgc dich sang tiéng Viét Nam:
Mi TRON KORENO HUONG VI TUONG TOI
(Tén gdc trén nhan san pham bang tiéng Anh: KORENO SOY GARLIC FLAVOR)

2. Thanh phan dwoc dich sang tiéng Viét Nam:
- Viit mi: Bot mi, dau co tinh luyén, mudi, chdt én dinh (501(i), 451(i)), chat lam day (412), chét
tao x0p (500(i)), cht chdng oxy héa (320, 321), phdm mau tw nhién (101(iii)).




- G6i gia vi: Mudi, duong tinh luyén, chat diéu vi (621), bot nudc twong, bt hanh tay, chiét xuét
ndm men, bot kem khong sira, dextrose anhydrous, bot 6t, chat diéu vi (364(i1), 631, 627), bot toi,
pham mau téng hop (150c), bot tiéu den, dau thuc vat, chat chéng dong vén (551), chét diéu chinh
do acid (330), chat tao ngot tong hop (951), phdm mau ty nhién (160c(i)), huong ca chua (c6 sit
dung chat tao huong giéng tw nhién v tw nhién), phAm mau tw nhién (101(iii).
- Géi dau: Dau olein co tinh luyén, huong ligu thue phdm téng hop (hwong hanh phi, huong toi
phi, huong nuéc twong), chat chéng oxy héa (321).
3. Thoi han s dung san pham: 12 thang ké tur ngay san xuat.
Ngay san xuét va han st dung duoc in trén bao bi san pham.
4. Quy cach déng géi va chat liéu bao bi:
- Quy céch dong goi:

+ San pham dugc déng goi dang gbi 1¢ véi Khéi luong tinh 76 g/gdi.

+ Dong thung: 3,04 kg (40 gbi x 76 g).
- Chét liéu bao bi: san phim duoc déng gbi bén trong bang bao bi cdu tric phtrc hop, 16p mang
trong ciing tiép xuc truc tiép voi san pham 1a CPP dam bao pht hop quy dinh an toan vé sinh thuc
pham ctia BO Y té, bén ngoai dugce déng bang thing carton.
5. Tén va dia chi co sé sin xuit san phim:
5.1. Coéng ty TNHH Paldo Vina.
Dia chi: Cum c6ng nghiép Béng Lang, xa Phu Ninh, tinh Pht Tho, Viét Nam.
Ky hiéu co sé san xuét: F1
5.2. Chi nhanh Tay Ninh Céng ty TNHH Paldo Vina.
bia chi: L6 B20.2, duong C3, Khu cong nghiép Thanh Thanh Cong, phuong Trang Bang, tinh Tay
Ninh, Viét Nam.
Ky hiéu co s& san xuit: F2
II1. MAu nhin san pham (dinh kém m3u nhin san phém)
IV. Yéu ciu vé an toan thye phim:
Tb chttc, c4 nhan san xudt, kinh doanh thuc pham dat yéu cau vé an toan thuc pham theo:

1. QCVN 8-1:2011/BYT Quy chuan k¥ thuat quéc gia dbi v6i gi6i han 6 nhiém doc t6 vi ndm

trong thuc pham:
STT Tén chi tiéu PVT Mike toi da
1 | Ham luong Aflatoxin B1 png/kg 2
2 | Ham lugng Aflatoxin tong sb ng/kg 4
3 | Ham lugng Ochratoxin A png/kg 3




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

trong thuc phim:

STT Tén chi tiéu PVT Mike t6i da
1 | Chi (Pb) mg/kg 0,2
2 | Cadimi (Cd) mg/kg 0,2

3. Tiéu chuan nha san xuat:

3.1.Chi tiéu héa - 1y

STT Tén chi tiéu PVT Mikc t6i da .
1 | Do6am % 10,0
3.2.Chi tiéu vi sinh vat:
STT Tén chi tiéu PVT Mikc 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 ' 102
7 | TSBINM-M CFU/g 10°
3.3.Chi tiéu dinh dudng:
STT Tén chi tiéu bVT Khoang dao dong
I' | Gié tri néng luong Kcal/76g 2754 ~413,1
2 | Ham lwong chat dam g/76g 5,7~8.,6
3| Ham luong carbohydrat g/76g 35,7~53,5
4| Ham luong duong tong sb g/76g 1,8 ~2,7
S | Ham luong chét béo g/76g 11,8 ~17,7
6 | Ham lwong chét béo bdo hoa g/76g 54~8,1




Ham luong Natri

mg/76g

796,5 ~ 1194,7

Chung t6i xin cam két thuc hién ddy du cac quy dinh ciia phap luat vé an toan thuc phdm va hoan

toan chiu trach nhiém vé tinh phap 1y cta hd so cong bd va chit lugng, an toan thuc pham déi véi

san pham d3 cong bd./

GIAM BOC MARKETING



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

Name of product: KORENO SOY GARLIC FLAVOR

Ingredients:

agent (500(i)), antioxidants (320, 321), natural color (101(iii)).

- Seasoning Powder: Salt, refined sugar, flavor enhancer (621), soy sauce powder, yellow onion
powder, yeast extract, non dairy creamer, dextrose anhydrous, chilli powder, flavor enhancer
(364(ii), 631, 627), garlic powder, artificial color (150c), black pepper powder, vegetable oil,
anticaking agent (551), acidity regulator (330), sweetener (951), natural color (160c(i)), tomato
flavor (use nature identical flavor and natural flavor), natural color (101(iii)).

- Seasoning Oil: Refined palm olein, artificial food flavoring (fried shallot flavor, fried garlic
flavor, soy sauce flavor), antioxidants (321).

Net weight: 76 g

Production date: MFG: dd.mm.yy

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

Cooking directions:

1. Pour 400 ml water to a pot and bring to a boil. Add noodles into boiling water then simmer for
3 minutes.

2. While the noodles are cooking, add the powder soup and oil to a plate. (Add 3 spoonfuls of
water to the plate makes it easier to mix and tastier).

3. Drain the cooked noodles, then mix well with the prepared seasoning on a plate.

4. Add toppings:

Sausages, vegetables, chilli sauce, or mayonnaise as you like to enjoy it your way!

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 Ward, Tay Ninh
Province, Vietnam.

Production facility symbol (F1, F2) see next to production date and expiration date.
Warnings:

Contains: wheat, soybean, milk.



NHAN PHU BANG TIENG VIET NAM

Tén san pham: MI TRON KORENO HUGNG VI TUGNG TOI

Thanh phan:
- Vit mi: Bt mi, diu co tinh luyén, mubdi, cht én dinh (501(i), 451(i)), chat 13

tao x6p (500(i)), chat chdng oxy héa (320, 321), phdm mau ty nhién (101(iii)).
- G6i gia vi: Mubi, duong tinh luyén, chit didu vi (621), bot nude twong, bot hanh tay, chiét xuét
nim men, bot kem khong sita, dextrose anhydrous, bot 6t, chat diéu vi (364(ii), 631, 627), bot toi,
phidm mau tong hop (150c), bot tiéu den, dau thyc vat, chit chéng dong vén (551), cht diéu chinh
d6 acid (330), chat tao ngot tong hop (951), pham mau tw nhién (160c(i)), huong ca chua (c6 sir
dung chét tao huong gidng tu nhién va ty nhién), phdm mau tw nhién (101(iii).

- Géi dau: Dau olein co tinh luyén, hwong lidu thuc phdm tong hop (huwong hanh phi, huong t6i
phi, huong nuéc twong), chat chéng oxy hoéa (321).

Khoi lwong tinh: 76 g

Ngay san xuét: xem “ MFG” theo thir tu “ngay.thang.nam”.

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

Hwéng din st dung:

1. Dun s6i 400 ml nuéc, cho vét mi vao ndi nau trong 3 phut.

2. Trong khi doi mi chin, cho géi gia vi va géi dau vao dia, thém 3 thia nudc s6i va tron déu.

3. V6t mi da nau chin ra, dé rdo nude sau d6 cho vao dia tron déu véi cac gia vi d3 pha san.

4. Thém topping: xtic xich, rau cii, x6t 6t hodc x6t mayonnaise tiy theo khau vi dé thuong thirc
mon ngon nhu y!

Hwéng din bao quan: Bao quan noi khé rao va tranh anh ning trc tiép.

San xuit tai Viét Nam.

Chiu trach nhiém vé san phim béi:

Cong ty TNHH Paldo Vina.

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

San xuét tai:

F1: Cong ty TNHH Paldo Vina.

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

F2: Chi nhanh Tay Ninh Céng ty TNHH Paldo Vina.



Dia chi: L6 B20.2, duong C3, Khu cong nghi¢p Thanh Thanh Cong, phuong Trang Bang, tinh Tay
Ninh, Viét Nam.
Ky hiéu co so san xuat (F1, F2) xem bén canh théng tin chi ngay san xuat va han st dung.

Canh bao:

San pham c6 chira cac nguyén liéu c6 nguon goc tlr: lua mi, d4u nanh, sira.
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