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

BAN TU CONG BO SAN PHAM
Sb: 16/UPVN/2020

I. THONG TIN VE TO CHUC, CA NHAN TU CONG BO SAN PHAM

Tén td chirc, ¢4 nhan: CONG TY TNHH UNI-PRESIDENT VIET NAM

Dia chi: S6 16-18-20, duomg DT 743, KCN Séng Thén 2, phudong Di An, thanh phé Di An,
'tinh Binh Duong, Viét Nam.

Pién thoai: (84-274) 3790811

Fax: (84-274) 3790810

Website: www.uni-president.com.vn

Ma s6 doanh nghiép: 3700306630

Sé Gidy chimg nhan co so du didu kién ATTP: 13/2017/QLCN/GCNATTP-SCT — Ngay
cap: 05/10/2017 — Noi cdp: S& Cong Thuong tinh Binh Duong.

II. THONG TIN VE SAN PHAM

1. TEN SAN PHAM: Mi VUA BEP — KIM CHI HAN QUOC

2. THANH PHAN:

Vit mi: bot mi, dau thuc vat, tinh bot khoai mi, chat on dinh (1420, 466, 415, 424), tinh
bot khoai tay (10 g/kg), mudi, chat lam day (4511, 452i, 500i, 500ii), chat chdng oxy héa
(307b, 319, 320, 330), chiét xuét qua danh danh, chét tao mau tw nhién (riboflavin (1011)).

Cic g6i gia vi: dau thuc vat, dudong, rau sdy (ca rdt, hanh 14, 6t), chat didu vi (621, 627,
631, 364ii), mudi, bdt gia vi (61, 6t, gimg), nudc mim, bdt kim chi (3 g/kg), chét diéu chinh
d6 acid (330), chiét xudt thit (2 g/kg), chét tao mau tong hop (caramel (150d)), chét tao mau tu
nhién (paprika oleoresin (160c(1))), chét tao ngot tong hop (aspartame (951)).

San phim chira cac nguyén liéu c6 ngudn gde tir lta mi, thiy san, dau nanh.

3. THOI HAN SU DUNG SAN PHAM: 6 thang ké tir ngay san xuat, han st dung ghi

trén bao bi.

4. QUY CACH PONG GOI VA CHAT LIEU BAO BI:

- Chét lidu bao bi: OPP/MCPP

Bao bi dat chit lugng trong thuc phim
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- Quy céach dong goi:
Khéi lugng tinh ctia mdt gbi mi (gdm vat mi va cac géi gia vi): 85 g
- Quy cach bao géi: Thung 30 géi * 85 g
III. MAU NHAN SAN PHAM: Theo nhin san pham dinh kém
IV. YEU CAU VE AN TOAN THU'C PHAM
Pat yéu ciu vé an toan thuc pham theo:
- TCVN 7879:2008, CODEX STAN 249:2006 San pham ngii céc dang soi an lién.
- Quyét dinh sb 46/2007/BYT vé viéc quy dinh gi¢i han t6i da 6 nhiém sinh hoc va hoa
hoc trong thuc pham.
- QCVN 8-1:2011/BYT Quy chuin k§ thuat quéc gia d6i v6i gii han 6 nhiém doc 6
vi nim trong thuc pham.
- QCVN 8-2:2011/BYT Quy chuén k§ thuét quéc gia d6i v6i giéi han 6 nhiém kim loai
ning trong thuc pham.

- Théng tu s6 24/2019/TT-BYT quy dinh vé quan ly va sir dung phu gia thuc pham.

Chuing tdi xin cam két thuc hién dy du cic quy dinh ctia phap luét vé an toan thuc phdm
va hoan toan chiju trach nhiém vé tinh phap 1y cta hd so cong bd va chét luong, an toan thuc

pham dodi véi san pham da cong bo.

Binh Duong, ngay 12 thang 03 nam 2020
PAI DIEN TO CHUC, CA NHAN
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BAN THONG TIN CHI TIET VE SAN PHAM

NHA SAN XUAT TU CONG BO

Mi VUA BEP

CONG TY TNHH

UNI-PRESIDENT VN S6: 16/UPVN/2020

KIM CHI HAN QUOC (85 g)

e YRUCAUKY THUAT:
1. CAC CHI TIEU CAM QUAN: Theo TCVN 7879:2008, Codex Stan 249:2006

STT |TEN CHI TIEU MUC YEU CAU

Dang kh6i hodc ¢6 hinh dang xdc dinh, ddng déu va phit hdp véi
tirng loai bao bi, khdng vun ndt, khong c¢6 vat la. Sau khi ngdm trong
nudc s6i theo hudng din cla nha sdn xuat thi sgi mi khong bi dut,
nat, khong dinh.

bong nhat, dic trung cho titng loai sin phdm, khong bi chdy, hai
mat it c6 sy khdc biét.

Pac trung cho tirng loai sdn phdm, in khong thady s6ng, khong cé
mui vi la nhu méc, khét, vi chit...

i Trang thai

2 Mau sic

3 M vi

Yéu cau ngoai quan ddi véi géi gia vi: phdi kin, kho va sach.
Sén phim khong dugc chita tap chat la.
2. CAC CHI TIRU CHAT LUONG CHU YEU: (Theo TCVN 7879:2008, Codex Stan

249:20006)
STT TEN CHI TIEU PON VI TINH MUC CONG BO
1 D6 4m cda vit mi % <10.0
2 Chi s6 acid clia vt mi mg KOH/g <2.0
3 Calories kcal/g6i 2320
4 Total Fat g/gbi <25
3 Total Carbohydrate g/goi 240
6 Protein g/goi % 13
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3. CAC CHI TIEU VI SINH VAT: Ap dung theo quy dinh an toan thuc phim (Quy&t
Pinh s6 46/2007/QD-BYT ngay 19 thang 12 nim 2007) v& quy dinh gidi han cho phép vi
sinh vat trong ngil cdc va sdn phdm ngii coc.

STT TEN CHI TIEU PON VITINH | MUC CONG BO
1 TSng s8 vi sinh vat hi€u khi CFU/g <10*
2 Coliforms CFU/g <10
3 Escherichia Coli MPN/g =3
4 Staphylococcus Aureus CFU/g <10
5 Clostridium Perfringens CFU/g <10
6 Bacillus Cereus CFU/g <10
7 Tdng s& bao tif nAm men, nAm mdc CFU/g <10?

4. HAM LUQONG KIM LOAI NANG: Ap dung theo quy chuin k§ thuiat QCVN 8-
2:2011/BYT Quy chudn k¥ thudt quéc gia ddi vdi gidi han 6 nhidm kim loai ning trong
thyc pham, ban hanh kém theo thong tur 6 02/2011/TT-BYT ngay 13 thing 01 nim 2011
clia BY Trudng B6 Y T€ danh cho nhém sdn phadm ngii cdc.

STT TEN CHI TIEU PON VI TINH MUC CONG BO
] Chi (Pb) mg/ke <0.2
2 Cadmium (Cd) mg/kg <0.1

5. HAM LUONG POC TO VI NAM: Ap dung theo quy chuin k§ thudt QCVN 8-
1:2011/BYT Quy chudn ky thudt quéc gia d&i vSi gidi han 6 nhiém doc t5 vi nAm trong
thyc phdm, ban hanh kém theo thong tu s6 02/2011/TT-BYT ngay 13 thing 01 nim 2011
clia B Trudng B Y T€ danh cho nhém sdn phim ngii coc.

STT TEN CHI TIEU DON VI TINH MUC CONG BO
1 Aflatoxin B1 ug/kg <
2 Aflatoxin t6ng s& ug/kg <
3 Ochratoxin A ug/kg <
4 Deoxynivalenol pg/kg <750

Binh Duong, ngay 12 thdng 03 nim 2020
DPAIDIEN TO CHUC, CA NHAN
<4005 . TONG GIAM POC
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TONG CUC TIEU CHUAN E)OvLUONG CHAT LUOI}IG
TRUNG TAM KY THUAT TIEU CHUAN PO LUGNG CHAT LUQNG 3

QUATEST 3° QUALITY ASSURANCE & TESTING CENTER 3
~ ~n F 2 ? ~
KT3-07174BTP9/1 PHIEU KET QUA THUNGHlEM 26/12/2019
J i : Page 01/04
1. Tén mau : MI VUA BEP - KIM CHI HAN QUOC
Name of sample
2. M6 ta mau : MAu thir nghiém do khéch hang 14y miu, tén mau va thong tin vé miu
Sample description do khéch hang cung cap./ Testing sample was sampled by customer,
sample name and sample information were supplied by customer.
Xem hinh trang 04/04. :
See picture at page 04/04.
3. S6 lugng miu : 01
Quantity
4. Ngay nhan miu : 17/12/2019
Date of receiving
5. Thoi gian thir nghiém : 17/12/2019 - 26/12/2019
Testing duration
6. Noi glri mau : CONG TY TNHH UNI-PRESIDENT VIET NAM
Customer 16-18-20 Pwong PT743 - KCN - Séng Than 11, TX Di An,
Binh Dwong
7. Két qua thir nghiém : Xem trang / See page 02 - 03/04
Test results

P. TRUONG PTN THU'C PHAM TL. GIAM POC/ PP. DIRECTOR
DEPUTY HEAD OF FOOD TESTING LAB —

T —
Nguyén Hiru Tin

1. Céc két qua thir nghiém ghi trong phiéu nay chi c6 gi4 tri d6i voi mau do khach hang giri dén. / Test results are valid for the namely submitted sample(s) only.
2. Khéng duge trich sao mot phan phiéu két qua thir nghiém nay néu khong co sy dong ¥ bang van ban ciia Trung tim K§ thuat 3.
This Test Report shall not be reproduced, except in full, without the written permission by Quatest 3.
3. N/A: khong ap dung. / Not applicable.
4. Tén mau, tén khach hang dugc ghi theo yéu cau cta noi gui miu. / Name of sample(s) and customer are written as customer’s request.
5. D6 khong dam bao do mo rong udce lugng duge tinh voi k = 2, mire tin cdy 95 %. Khach hang co thé lién hé theo dia chi dudi dé biét thém thong tin.
Estimated expanded uncertainty of measurement with k = 2, at 95 % confidence level. Please contact Quatest 3 at the below address for further information

Head Office: 49 Pasteur, Dist. 1, HCMC, Vietnam Tel: (84-28) 38294274 Fax: (84-28) 38293012 Website: www.quatest3.com.vn
Testing: No. 7. road No. 1, Bien Hoa 1 1Z, Dong Nai, Vietnam Tel: (84-251) 383 6212 Fax; (84-251) 383 6298 E-mail: tn-cskh@gquatest3.com.vn
C5 lot, K1 road, Cat Lai I1Z, Dist. 2, HCMC, Vietnam Tel: (84-28) 3742 3160 Fax: (84-28) 3742 3174 E-mail: tn-cskh@quatest3.com.vn

Lén stra dbi: 0 ¢ BHI12 (07/2018) MO03/1 — TTTNO9
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Page 02/04

7. Két qua thir nghiém
Test results

Tén chi tiéu Phuong phap thir 16 hatten | Két qua thir nghiém
Characteristic Test method Limit of dez‘ectlon Test result
7.1. D 4m vt mi, g/100 g | QTTN/KT3 136:2016 - 1,42
Moisture content of rice noodle (Ref: FAO FNP 14/7
(P.205)-1986)
7.2. Tri s6 axit vat mi, mg KOH/g | QTTN/KT3 199:2019 - 0,16
Acid value of rice noodle (Ref: AOCS Cd 3d-63
(2009))
7.3.Nang luong/ Calories QTTN/KT3 024:2018 ,
o keal/100 g - 4,64 x 107
e kJ/100g - 1,94 x 10°
7.4. Ham lugng béo, g/100 g | QTTN/KT3 139:2016 - 19,9
Total fat content (Co thuy phéan)

(Ref: FAO FNP 14/7
(P.214)-1986)

7.5. Ham lugng carbohydrate, g/100 g U.S. FDA 21CFR - 62,4
Carbohydrate content 101.9
7.6. Ham lugng protein, g/100 g | TCVN 8133-2:2011 - 8,93
Protein content Dumas method
7.7. Ham luong chi, mg/kg | QTTN/KT3 083:2012 0,03 Khong phat hién
Lead content (Ref: AOAC (973.35)) Not detected
7.8. Ham lugng cadimi, mg/kg | QTTN/KT3 083:2012 0,03 Khong phat hién
Cadmium content (Ref: AOAC (973.35)) Not detected
7.9. Ham luong aflatoxin By, ng/kg TCVN 7596:2007 0,25 Khong phét hién
Aflatoxin B; content Not detected
7.10. Ham luong aflatoxin téng
(B1+B2+G1+Gy), ug/kg TCVN 7596:2007 0,10 Khong phat hién
Total aflatoxin (B;+B,+G;+Gy) Not detected
content
7.11. Ham lugng ochratoxin A, pg/kg | QTTN/KT3 223:2018 0,3 Khong phat hién
Ochratoxin A content (Ref: AOAC (2000.03)) Not detected
7.12. Ham lugng deoxynivalenol QTTN/KT3 089:2018
(DON), ng/kg (LC/MS/MS) 20 Khong phat hi¢n
Deoxynivalenol (DON) content Not detected
e o

TRUNG TAM KY THUAT TIEU CHUAN DO LUGNG CHAT LUGNG 3
QUALITY ASSURANCE & TESTING CENTER 3

® Head Office: 49 Pasteur, Dist. 1, HCMC, Vietnam Tel: (84-28) 38294274  Fax: (84-28) 38293012 Website: www.quatest3.com.vn
u“AIEsr 3 Testing: No. 7, road No. 1, Bien Hoa 1 IZ, Dong Nai, Vietnam  Tel: (84-251) 383 6212 Fax: (84-251) 383 6298  E-mail: tn-cskh(@quatest3.com.vn

C5 lot, K1 road, Cat Lai 1Z, Dist. 2, HCMC, Vietnam  Tel: (84-28) 3742 3160 Fax: (84-28) 3742 3174 E-mail: tn-cskh@quatest3.com.vn

Lan stra doi: 0 , BH12 (07/2018) MO03/2 — TTTNO9
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7. Két qua thir nghiém R TS,
Test results
Tén chi tiéu Phuong phép thtt  |Gi6i han phat hién [Két qua thir nghiém
Characteristic Test method Limit of detection Test result

7.13.

7.14.

7.15.
7.16.

717,

7.18.
1.19.

Téng sb vi sinh vét hiéu khi,
CFU/g
Total aerobic plate count

Coliform, CFU/g
Escherichia coli, MPN/g
Staphylococcus aureus, CFU/g

Clostridium perfringens, CFU/g
Bacillus cereus gia dinh, CFU/g
Presumtive Bacillus cereus
Tong s6 ndam men va ndm moc,

CFU/g
Total yeasts and moulds

[SO 4833-1:2013
ISO 4832:2006

ISO 16649-3:2015
AOAC 2016 (975.55)

ISO 7937:2004

ISO 7932:2004

ISO 21527-2:2008

45x 10

Nhé hon 10
Less than
0
Nho hon 10
Less than
Nho hon 10
Less than
Nho hon 107
Less than

Nhoé hon 10
Less than

Ghi chi/Notes: Ham lugng protein/ Protein content = 6,25 x Ham lugng nito/ Nitrogen content

(*): Theo phuong phép thir, két qua duge biéu thi nhé hon 10 CFU/g khi khong c6 khuan
lac moc trén dia/ According to the test method, the result is expressed as less than 10
CFU/g when the dish contains no colony.

y/—

—_—

QUATEST3

TRUNG TAM KY THUAT TIEU CHUAN DO LUGNG CHAT LUQNG 3
QUALITY ASSURANCE & TESTING CENTER 3

Testing:

® Head Office: 49 Pasteur, Dist. 1, HCMC, Vietnam
No. 7, road No. 1, Bien Hoa 1 IZ, Dong Nai, Vietnam  Tel: (84-251) 383 6212
C5 lot, K1 road, Cat Lai IZ, Dist. 2, HCMC, Vietnam

Tel: (84-28) 3820 4274

Tel: (84-28) 3742 3160

Fax: (84-28) 38293012
Fax: (84-251) 383 6298

Website: www.quatest3.com.vn

E-mail: tn-cskh@quatest3.com.vn

Fax: (84-28) 3742 3174 E-mail: tn-cskh@gquatest3.com.vn

Lan sua ddi: 0

3

BH12 (07/2018)

M03/2 - TTTNO9
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PHIEU KET QUA THU NGHIE

s/ TRUNG TAM e 04/04

aei

QUALITY ASSURANCE & TESTING CENTER 3

® Head Office: 49 Pasteur, Dist. 1, HCMC, Vietnam Tel: (84-28) 3839 4274 Fax: (84-28) 38293012 Website: www.quatest3.com.vn
u“ATESI 3 Testing: No. 7, road No. 1, Bien Hoa 1 I1Z, Dong Nai, Vietnam  Tel: (84-251) 383 6212 Fax: (84-251) 383 6298 E-mail: tn-cskh@quatest3.com.vn
C5 lot, K1 road, Cat Lai IZ, Dist. 2, HCMC, Vietnam  Tel: (84-28) 3742 3160 Fax: (84-28) 3742 3174 E-mail: tn-cskh@quatest3.com.vn

O TRUNG TAM KY THUAT TIEU CHUAN DO LUGNG CHAT LUGNG 3

Lén sira d6i: 0 ' BH12 (07/2018) M03/2 — TTTN09
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Mi an lién / Instant noodle
< KHOI LUONGTINH: 85 /3.0 oz
| NET WEIGHT: 85 ¢/3.0 oz

SURaA0S ‘POOJLS “JeayM SueIUD 1NPoud si|

((1563)
aweliedse) Jauajaams [e1Dy)ue ‘((1)200 1 3) uisaioajo eyuded) 10|02 [einjeu ‘((pos L 3) [Bweied)
10§02 [enyue ‘(6x/6 7) 19e1XD Ie3W ‘(O£ £3) J0renBas Aupive (66 €) Jopmod Iydwny ‘Sanes
ysy ‘(1abuib ‘ijiy> 1p1eb) sispmod ad1ds ‘yjes ‘(g€ ‘LE9T £293 1 793) S1dURYUS JoARy
‘(11> ‘uotuo uaaib Joued) sajqeraban payp “ebins ‘jlo 3jqeiaban isjaydes bujuoseas

‘Sajnuiw g 10§ |moq sy} ‘|moq e ojui sjaydes ayj jo
((11013). uneyoqgu) J0j03 [eanjeu ‘Peiyxa eluapseb ‘(0£€3 ‘07€3 ‘61€3 '9L0€3) ‘sa|poou Ajsej sy} 18A03 pue sajem Buijiog 11e pue jaydes Huiuoseas
SJUePIXO ~HUR ‘(110053 10053 1ZS¥3 '115¥3) S1uaxdiyy ‘yes (/6 o1) yueis oyelod ‘(vzy3 folua pue anas ‘g ‘¢ |w gop Inoge inod ‘2 }8198s ‘sajpoou jnd ‘|
‘5113 '99%3 02y 13) saziliqess ‘yose)s edoide) ‘|10 ajqeiaban ‘unojy 1eaym axe) 3|pooN ‘uoealg
:sjuaipasbug hichais
. ‘oey 19in} yd ¢ fuony *0} fuoy} oen in el
yueu nep ‘es Anyp ‘(w enj n3 206 uonbu 03 ndlj uaknbu 383 Bayd weyd ues w g} 10w 5DHD 03 12) deu Agp ea oea 10 106 989 B9 Je) €A in eI
“((1L.56) dwepiedse) doy 6y 30Bu 08} 1eyd (((12091) uIs3103(0 exuded) e} ‘ngp udx ‘deu p "¢ 9pnu jw ooy Gugoyy gy "z 1aAnb 1q 106 ‘ww jea oyg °|
UIYu A new o8] 18y ‘((pos L) [sweied) doy Gupl new oey Jeud ‘(Bx/6 z) iys 1enx 331U (0€E) ;ﬁuﬁp ns yaey

Pi3e 6P YuIyd naip 12y ‘(Bx/6 € 1yd Wiy 104 ‘wew 3onu ‘(6unb 10 ‘103) iA 216 164 ‘lonw (I19s
1£9°£79129) in naip 1eY> ‘(10 'e] yuey 101 d) Aes nel ‘Buonp ‘1eA Yy nep :iA eib 106 ey
“((1101) uineoqu) uiyu A new oej Jeyd ‘yuep yuep enb 1enx 1311 ‘(0¢E ‘0Z€ ‘61€ '9L0€)
oy Axo Buoyd 1eyd ‘(1005 1005 175k 115Y) Aep wie 3eyd ‘tonw (By/6 (1) Ae) 1eoyy 310G yu
‘(T ‘SLy ‘991021 L) YUIp Uo 3y ‘lur [eoyy 104G Yutd ‘18A JAY3 nep ‘W 309 tw 1eA

:ueyd yueyy




