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CONG HOA XA HQI CHU NGHIA VIET NAM
Déc lip — Tw do — Hanh phic

BAN TU CONG BO SAN PHAM

S6: TP - 12/Miwon/2020

Théng tin vé t6 chirc, ca nhin céng bd sin phim

Tén to chie, ca nhan: Cong ty TNHH Miwon Viét Nam

Dia chi: Phb S6ng Thao — Phudng Tho Son — Thanh phé Viét Tri — tinh Pha Tho - Viét Nam
Dién thoai: 02103 848717~9; Fax: 0210 3848721

E-mail:  rdmiwon@gmail.com

Ma s6 doanh nghiép: 2600109933

Théng tin vé sin phim

Tén san pham: BOLOGNESE ORIGINAL ITALIAN PASTA SAUCE - SOT BOLOGNESE
CHO MI Y TRUYEN THONG

Thanh phin:

Ca chua thai nho 40% (ca chua, nudc €p ca chua, axit citric E330, muédi calcium chloride E5 09),
Nudc, Thit lon 11%, Sét ca chua 9.5%, Ca chua nghién 7.4%, Kem tuoi, Hanh tay, Buong, Tinh bot
thuc pham, Thit bo 0.8%, Gia vi thit bd, Pau nanh, Mudi, Dau thuc vét, Dau hanh tay, Bot pho mai,
La hing qué, Bot tiéu den, Chét didu vi L-Glutamat E621, Hon hop (Pau nanh, huong paprika,
Glycerin fatty acid ester E471), Rau kinh gidi, Chat diéu vi E621, Huong ca chua.

Thoi han sir dung san phflm:

+ Ngay san xuét (NSX): 12 thang truéc HSD

+ Han st dung (HSD): doc & phia bén phai ctia nhan san pham theo thir tu(nim/thang/ngay)
Quy cach dong goi va chit liéu bao bi

- Bao bi: Chai thuy tinh, nip kim loai

- Quy céch bao gbi: 370 g

A~ . . - o o A - A
Tén va dia chi co s¢ san xuat san pham

Xuat xir: Han Quoc

San phim ciia : DAESANG CORPORATION

Dia chi:26, Cheonhodae-ro, Dongdaemun-gu, Seoul, Han Quéc

San xuét tai : Tap doan Daesang (Daesang Corp) - nha may Giheung

Dia chi : 28 Dongtangiheung-Ro, 681 Beon-Gil, Giheung-Gu. Yongin- -Si, Gyeonggi-Do, Han Qudc
Thwong nhin chiu trach nhiém nhap khéu va phan phbi

Cong ty TNHH Miwon Viét Nam

Dia chi: Phé Séng Thao, phuong Tho Son, Thanh Phé Viét Tri, tinh Pha Tho, Viét Nam

Dién thoai: 84.02103.848.717/ 024 3768 0563

Fax: 84.02103848721

Miu nhin sin phim



C6 mau nhan san phdm kém theo
IV.  Yéu ciu vé an toan thwe pham
1. Yéu ciu k¥ thuat:
1.1. Cac chi tiéu cim quan:
- Trang thai : Dang sét
- Mau sic : Mau do thdm
- Mui, vi: Mui dac trung cua thit va ca chua, vi béo ngay cua thit, vi chua ngot cta ca chua

1.2. Céc chi tiéu chat lwong chii yéu (la yéu cau kj thudt ciia nha san xudt):

TT Tén chi tiéu Pon vi tinh Mikc cong b
1 pH g/100g 2.79 ~3.41
2 Ning lugng kcal/100g 77.85~95.15
3 Carbohydrate g/100g 11.61 ~14.19]
4 Puong g/100g 7.02 ~ 8.58
3 Pam g/100g 1.17 ~ 1.43
6 Chét béo g/100g 2.97 ~3.63
7 | Chét béo bio hoa 2/100g 0.45 ~ 0.55
8 Chét béo khong bao hoa g/100g 0
9 Cholesterol mg/100g 0
10 | NaCl mg/100g 627.84 ~ 761.36

1.3. Céc chi tiéu vi sinh vét: (Theo quyét dinh s6 46/2007/QD-BYT: quy dinh giéi han t6i da 6 nhiém
sinh hoc va héa hoc trong thiee phdm)

TT Tén chi tiéu Pon vi tinh Mikc tbi da
1 E.coli MPN/g 3
2 S. aureus CFU/g 10°
3 Coliform CFU/g 10°
4 Salmonella CFU/25¢g 0
5 | Tdng sb vi khuan hiéu khi CFU/g 10°
6 Téng s6 bao tir ndm men — nim mdc CFU/g 10

1.4 Ham lwgng kim loai ndng: (Theo QCVN §8-2:2011/BYT quy chudn ky thudt quéc gia doi voi gici
han 6 nhiem kim loai ngng trong thue phdam)

(]
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TT Tén chi tiéu Don vi tinh Mire t6i da
1 Asen (As) mg/kg )
2 Chi (Pb) mg/kg 2
3 Thuy ngan (Hg) mg/kg 0.05
4 Cadimi (Cd) mg/kg 1

1.5 Ham lwgng doc t6 vi nAm: (Theo quyét dinh s6 46/2007/0D-BYT quy dinh vé gioi han t6i da 6
nhiém doc 16 vi ndm trong thue phdm)

TT Tén chi tiéu Pon vi tinh Mike tbi da
1 Aflatoxin B1 ng/kg 5
2 | Aflatoxin BIB2G1G2 ng/kg 15

Du lugng thubc thi y va héa chat bao vé thuc vat tuan thu tiéu chuin ban hanh theo quyét dinh sb
46/2007/QD-BYT ngay 19/12/2007 ctia B4 Y té Viét Nam

2. Thanh phén ciu tao: _
Ca chua théi nho 40% (ca chua, nude ép ca chua, axit citric E330, mudi calcium chloride E509),
Nude, Thit lon 11%, St ca chua 9.5%, Ca chua nghién 7.4%, Kem tuoi, Hanh tay, Puéng, Tinh bot
thuc phdm, Thit bd 0.8%, Gia vi thit bo, Pau nanh, Mudi, Dau thuc vét, Dau hanh tay, Bot phd mai,
L4 hing qué, Bot tiéu den, Chét diéu vi L-Glutamat E621, Hon hgp (Péu nanh, huong paprika,
Glycerin fatty acid ester E471), Rau kinh gidi, Chat diéu vi E621, Huong ca chua.

3. Thoi han sir dung:

+ Ngay san xudt (NSX): 12 thang trudec HSD

+ Han sir dung (HSD): doc & phia bén phai ctia nhan san pham theo thir tu(ndm/thang/ngay)

4. Huéng din siv dung va bio quén:

* Cong dung:

- Khong cé

* Doi twgng str dung:

- Khéng c6

* Hudng dan si dung va béio qudn:

- Hudng dan sir dung: Sau khi lude 250g — 300g mi, cho sét mi Bolognese 370g vao va tién hanh xao
nhe nhang 1a hoan thanh (tiéu chuan 2~3 nguoi dn)

- Phuong phap bao quan: San pham khéng str dung chat bao quan nén sau khi mo nép cé thé phat sinh
nam mdc do do str dung nhanh sau d6 bao quan noi mat

-
o7



*Cdnh bdo:

- San phém co chira ca chua, thit bo, bot mi, ddu nanh, sira, thit lon, thit bo.

Chiing t6i xin cam két ﬂm’c hiégn ddy dii cdc quy dinh ciia phap lugt vé an toan thue phim va hodn
toan chiu trach nhigm vé tinh phdp Iy cia hé so céng bé va chit lwong, an toan thue phdam dbi véi

sin phim da céng bo.
Viét Tri, ngay 01 thang 04 nam 2020

DPAI DIEN TO CHU'C, CA NHAN
(ky tén, dong ddu)

TONG GlAM péa
SHIN SANG Hp
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Miwon NHAN PHU SAN PHAM

Tén san pham: Bolognese original italian pasta sauce

(Sat Bolognese cho mi Y truyén thong)
1. Thanh phan: (a chua thai nhé 40% (ca chua, nuGc ép ca chua, axit citric 330, mudi calcium
chloride E509), Nudc, Thit lgn 11%, Sot ca chua 9.5%, Ca chua nghién 7.4%, Kem tui, Hanh tay,
Budng, Tinh bot thuc pham, Thit bo 0.8%, Gia vi thit bo, Dau nanh, Mudi, Dau thuc vat, Dau hanh tay,
Bot pho mai, La hing qué, Bot tiéu den, Chat diéu vi L-Glutamat E621, Hon hgp (Péu nanh, huong
paprika, Glycerin fatty acid ester E471), Rau kinh gidi, Chat diéu vi E621, Huong ca chua.
2, Hudng dan sit dung: Sau khi lugc 250g — 300g mi, cho s6t mi Bolognese 370g vao va tién hanh
xao nhe nhang la hoan thanh (tiéu chudn 2~3 nquoi an)
3. Hudng dan bao quan: San pham khong st dung chdt bao quan nén sau khi m& ndp cd thé phat
sinh ndm mac do d6 st dung nhanh sau @6 bao quan noi mat.
4. Khéi lugng tinh: 370 g.
5. Han st dung: Ngay san xuat (NSX): 12 théng trudc HSD
Han sir dung (HSD): doc & phia bén phai ctia nhan san pham theo thi tu(nam/thang/ngay)
6.Tén va dia chi co s& SXSP: Xuat xii: Han Qudc.
San pham cia DAESANG CORPORATION.
Dia chi: 26, Cheonhodae-ro, Dongdaemun-gu, Seoul, Han Quéc.
San xuat tai Tap doan Daesang (Daesang Corp)- nha may Giheung
Dia chi: 28 Dongtangiheung- Ro, 681 Beon- Gil, Giheung- Gu, Yongin- Si, Gyeonggi- Do, Han Qudc
Thuong nhén chiu trach nhiém nhap khau va phan phéi
Cdng ty TNHH MiwonViét Nam - miwon.com.vn. Dia chi: Phd Song Thao, phudng Tho Son,
Thanh Ph Viét Tri, tinh Phu Tho. Dién thoai: 84.02103.848.717/ 024 3768 0563
7. 50 tu cdng bo: TP-12/Miwon/2020
8. Canh béo: sdn phdm cd chita ca chua, thit bd, bot mi, ddu nanh, sita, thit lon, thit bo.
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TRANSLATION
DAESANG CORPORATION |

F¥ DAESANG

26, CHEONHODAE-RO, DONGDAEMUN-GU. |
SEQUL, 130-706, HAN QUOC ?
Tel ; 82.2.2220-9607
Fax : 82-2-2220-9849

Sin phiim : Bolognese oviginal Italian pasta sauce ~ $5t Bolognese cho mi ¥ truyén théng

Muyc dich phiin tich : Xuft khio
Negay thie nghifm : 67.01.2020

IAN TiCH

Két qui kiém nghigm

Tigu chudn ey thé Chi sf phan tich

Chi tiéu (dom vi) Don v

pH 3.1
Aflatoxin Bl peke <5 0.l e
Affatoxin BIB2GIG2 neke <13 0.1 :
Arsen (As) mg/ke <35 0 1 {
Cadimi (Cd) mgkg <1 0 1‘
Chi (Ph) mufkg %2 Khong phit hién '

Thoy ngan (Hg) mg/kg <005 Khdng phdt hign |

Tong s6 vi sinh vt hiéu khi CFU/g = 1004 66x 1072 ‘
Coliforms CFUfg <1082 Khéng phat hién ;
EColi MPN/g <3 Khong phiit hign ;

S. aureus CFU/e <1072 Khong phithién

Saimonclia CFUR5e =0 Khéng phit hien

Tong 56 bio trndm menndmmdec  CFU/g <10 <10

‘Hang muc (don vi)

Thanh phin dinh dutng (trén 10

Niing twgng (keal)
Carbehydrate {(g)

Butng (g)

Protein (g}

Chit béo (g)

Chét béo bfio hia (g)

Chiit béo khéng bio hoa (g)
Chaolestersl {mg)

NaCl (mg)

865

12.9
7.8
1.3

3.30
0.50
0.0
0.0
697.6

* Nhi sin xuit
* Dia chi
* Ngudi dai dign

* Pon vi déng géi

: DAESANG CORP{GIHEUNG PLANT)

s Mr. LIML JUNG BAE

137 g 1

SO FE ST O TR

: 28 Dongtangiheung-Ro, 681 Beon-Gil, Giheung-Gu, Yongin-Si, Gycpnggi&)é;-liih‘(zaﬁc

¥

DAESANG CORPORATION

o WAEr JBAE Ly
SRS 203
Frasidant. . J. B. L }m‘

T By S T . 1 et 2 i



LOI CHUNG CUA CONG CHUNG VIEN

Hom nay, Ngay 11 thang 5 ndm 2020 (Ngay mudi mét, thang nim, ndm hai nghin
khong tram hai muoi)

Tai Vian phong cong chtmg Trin Toan; Dia chi: Sb 22, ngd 173 dudomg Hoang Hoa
Tham, phuong Ngoc Ha, quén Ba Dinh, thanh phd Ha Noi.

Téi, Nguyén Vin Thu, cong chimg vién Vin phong cdng ching Trén Toan, thanh phd

Ha Noi.
CHUNG NHAN:

- Ban dich nay do ba Nguyén Thi L¢, _cOng tac vién phién dich cta Van phong cong
chung Tran Toan, thanh phd Ha Noi dich tir tiéng Anh sang tiéng Viét;

- Chit ky trong ban dich dung 14 chit ky ctia ba Nguyén Thi Lg;

- N6i dung ban dich chinh xac, khong vi pham phap luét, khong trai dao dirc xa hoi;

- Ban dich gbém to, trang, luvu mdt ban tai Van phong céng ching Tran Toén,

thanh phd Ha Noi. o
Sé cong chimg  #606  Quyén sé 01/TP/CC-SCC/BD.

NGUOI DICH

©

Nguyén Thi Lé
guyen Vian Thu



¥4 DAESANG

DAESANG .mns?@mﬁpx

26, CHEONHODAE-RO, DONGDAEMUN-GU
SEOUL, KOREA

Tel + 82-2-2220-9606

Fax : §2-2-2220-9849

3

COMMODITY

PURPOSE OF ANALYSIS

CERTIFICATE OF ANALYSIS

: BOLOGNESE ORIGINAL ITALIAN PASTA SAUCE(S w2 &) & % 2 ¢ 35 1

& A
t EXPORT

= Ef

TEST DATE s JAN. 07. 2020 i
RESULT OF TEST ?

ITEMS (UNIT) UNIT STANDARD SPECIFICATION ANALYTICAL DATA

pH 31

Aftatoxin B1 nerke <3 0.1

Aflatoxin BIB2GIG2 ug/ke =15 0.1

Arsen {As) mgikg <5 0

Cadimi (Cd) mg/kp =1 0

(Pb) mg/ke <2 Not Detected

{Hg) mg/ky 2005 Not Dctccz;:d

Totai plate count CFu/g < 10™M 66x% 10"?

Coliforms CFU/g s (] Not [ktcci’i::é

E Coli MEN/g <3 Not Detected

8. aureus CEU/g < 102 Net Detected

Salmonetla CFU/25g <0 Not Deiect{i:s!

Yeast and Moid CFU/g £ <16 i
ITEMS (UNIT) NUTRITIONAL ANALYSIS(Per 100g) |

Energy keal 86,5 }

Carbohydrate ] 2.9

Sugar g 7.8

Protein 8 L3

Fat g 330

saturated fat g 0.50

Trans fat 8 8.0

Cholesterol mg 0.4

_Na(”_'l mg 697.6

* Manufacturer
* Address

* Representative
* Packing Unit

: DAESANG CORP. (GIHEUNG PLANT) i
: 28 Donglangiheung-Ro, 681 Beon-Gil, Giheung-Gu, Yongin-Si, Gyeonggi-Do, Korea ;L
: Mr LIM 1B 3'
1 370G

DAESANG CORPOBATION




BAN DICH
TRANSLATION

DAESANG CORPORATION

‘ DAESANG

26, CHEONHODAE-RO, DONGDAEMUN-GLJ,

Seoul , Han Québc
Tel : 82-2-2256-6884
Fax : 82-2-784-7857

CHUNG NHAN THANH PHAN SAN PHAM

Giri téi nhitng ai quan tam

Chimg nhin sin phiim sau san xudt vi bdn dé tidu thy theo cong nhin v gidm sit cia Dao lujt v

sinh thye phim cia Han Quée

TEN SAN PHAM THANH PHAN %
Ca chua thai nho 40.00
BOLOGNESE ORIGINAL ITALIAN Ca chua/My
PASTA SAUCE Nude ép cit chua i
Axit citric i
?;gfxi;%L'?i?gfgbh CHOMIY Mudi caleium chioride
. Nugre 12.87
Thit lon/Han quéc 11.00
Sét ca chua /Trung quic 9.501
Ca chua nghién/taty "!.40%
Kem trol 6.29]
Hanh tay 5.80
Duéng 5. 1 3
Tinh bot thye pham {Dextrin 0.§{3
Thit bd s.?‘a
Cria vi thit bo 0.5
Pédu nanh {)‘45
Mudi G.d}
Déu thye vit 0.02
DAu hanh tay o.dg
Bot phd mai 042
L4 hing qué a‘d‘z
Bt tidu den o.q:l
Chdr didu vi L-glutamat 0.2
Hon hop G-qﬂ
Béu nanh j
Huong paprika f
Glycerin fatty acid ester (E471. Emulsifier) \
Rau kinh gi6i 0.01
Chas dieu vi (E621, Monosodium glutamat) 0.01
Huong ca chua 0.01
\
|
Tong i()ﬁ.PG

* Nha sin xuit

* Dia chi

* Ngwoi dai dién
* Don vi déng goi

: DAESANG CORP.(GIHEUNG PLANT)

: 28 Dongtangiheung-Ro, 681 Beon-Gil, Giheung-Ga, Yongin-Si, Gyeonggi-Io, Han duée
|
|

: Mr. LIM JUNGBAE
: 370 g

o< /

DAESANG CORPORATION
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LOI CHUNG CUA CONG CHUNG VIEN

Hoém nay, Ngay 11 thang 5 nim 2020 (Ngay mudi mét, thAng nim, nim hai nghin
khong tram hai muoi)

Tai Vin phong cong ching Tran Toan; Dia chi: S6 22, ngd 173 duong Hoang Hoa
Tham, phuong Ngoc Ha, quan Ba Dinh, thanh phd Ha Nbi.

T6i, Nguyén Vian Thu, cdng chimg vién Van phong cong chimg Tran Toan, thanh phd
Ha Noi.

CHUNG NHAN:

- Ban dich nay do ba Nguyén Thi L&, cong tac vién phién dich ctia Vin phong cong
chiing Tran Toan, thanh phé Ha Néi dich tir tiéng Anh sang tiéng Viét;

- Chit ky trong ban dich dting 1a chit ky ctia ba Nguyén Thi Lg;

- N6i dung ban dich chinh xac, khong vi pham phép luat, khong trai dao dire x4 hoi;

- Ban dich gém to, trang, lwu mot ban tai Van phong cong chimg Tran Toén,
thanh ph6 Ha Nai.

Sé cong ching 2666 Quyén s6 01/TP/CC-SCC/BD.

NGUOI DICH

(3

Nguyén Thi L&
Nguyen Van Thu -



P DAESANG CORPORATION
g%@ DAESANG 26, CHEONHODAE-RO, DONGDAEMUN-GL.
¥ 9 SEOUL. KOREA

Tel : §2-2-2220-9606

Fax : 82-2-2220-9849

CERTIFICATE OF PRODUCT INGREDIENTS

To Whom it may concern

This is to certify that the following product is manufacturing and selling for human consumption
under the recognition and supervision of the Food Sanitation Act of the Republic of Korea

NAME OF PRODUCTS INGREDIENTS Yo
Bolognese original falian | Diced tomato 40.00%
pasta sauce Tomato/USA
(ErlEgvE Bay= Tomato juice
iy - Py Citrie acid
Caleium ¢hioride
Water 12.87%
Pork/Korea 11.00%
Tomato paste/China 9.50%
Crushed tomato/italy 7.40%
Cream 6.20%
Onien 5.80%
Sugar 5.153%
Food starch{Dextrin} 0.80%
Bect 0.80%
Beel seasoning 0.25%
Sov bean 0.05%
Salt 0.03%
Vegetable oil (0.02%
Onion ail 0.02%
Cheese powder 0.02%
Basil 0.02%
Black pepper powder 0.02%
L-glutamate 0.02%
Mixed formulation 0.02%
Soy bean
Paprika flavor
Glyeerin fatty acid ester(E471, Emulsifier)
Oregano 0.01%
Flavor eohancer [E621, Monosodium glutamate {MSG)} 0.01%
Tomato flavor . 0.01%
Total ' 100.00%
* Manufacturer : DAESANG CORP.(GIHEUNG PLANT)
* Address : 28, Dongtangiheung-Ra, 681 Beon-Gil, Giheung-Gu, Yonzin-5i, Gyeongpi-Do, Korea
* Representative : Mr. LIM JUNGBAE

Packing Unit 1 370G




