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

BAN TU CONG BO SAN PHAM
S6 : TP-05/Miwon/2020

Thoéng tin vé to chirc, ca nhin ty cong bo sin phim

Tén t chire, ca nhin: Cong ty TNHH Miwon Viét Nam

Dia chi: Phé Séng Thao, Phuong Tho Son, Thanh phé Viét Tri, Tinh Phua Tho,
Viét Nam

bién thoai: 02103 848 717~9  Fax: 02103 848 721

E-mail: ngocduc0609@gmail.com

Mai sb doanh nghiép: 2600109933

II. Théng tin vé san phim

1.
2.

Tén san pham Fresh Mayonnaise — Xot Mayonnaise

Thanh phan Déu d4u nanh, nudc, gidm, long do trimg ga Han Quéc 4,2%, dudng, mudi, axit
lactic, chét én dinh(xathangum), huong li¢u tong hop( huong trimg), chét chéng oxy
héa(EDTA), ddu 6t, diu mu tat

Thoi han sir dung san pham.

Thoi han sir dung: 10 thang

Ngay san xuat( NSX) va han sir dung(HSD): xem trén bao bi(ndm/thang/ngay)

Quy cach dong géi va chét lidu bao bi:

*Chét liéu bao bi

Chat liéu bao géi: nip ngoai LDPE, nép trong PP, bao bi ngoai PS

Bao bi ngoai (hop): carton

Chat liéu bao bi dam bao phti hop an toan thyc phdm theo quy dinh ctia B§ Y Té.
* Quy cach bao goi: 120 g, 300 g, 500 g, 800 g, 1 kg, 3.2 kg, 10 kg, 15 kg

5. Tén va dia chi co sé san xuat san phiam :

Xuét xir: Han Quéc

Sin phim ciia: DAESANG CORPORATION

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

Sin xudt tai: Tap doan Daesang — nha may Giheung

Dia chi: 28 Dongtangiheung-ro, 681 beon-gil Giheung-gu, Yongin-si, Gyeonggi-do, Han Quéc
Thwong nhén chiu trach nhiém nhip khAu va phan phéi

Cong ty TNHH Miwon Viét Nam

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

bién thoai: 84.02103.848.717/ 024 3768 0563

Fax: 84.02103848721
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ITI. MAu nhin sian phim (dinh kém miu nhan sin phim)

IV. Yéu cau vé an toan thue pham

1. Yéu ciu vé ky thuat
1.1 Cac chi tiéu cam quan

STT |  Tén chi tiéu Chi tiét
1 Tén san pham Fresh Mayonnaise — X6t Mayonnaise
2 Trang thai Dang sét
3 Mau sic Vang - vang nhat, dic trung ctia san pham
4 Mui, vi Mui déc trung ctia san pham, khéng ¢6 mui la

1.2 Chi tiéu chét luwgng chii yéu(la yéu cdu kp thudt ciia nha san xudt)

Stt Tén chi tiéu Pon vi tinh Mirc cong bo
1 Nang lugng Kcal/100g 610~710
2 Carbohydrate g/100g 2.0~6.0
3 Pam (Protein) g/100g 0.6~0.9
4 Chat béo bdo hoa g/100g 62.5~77.5
5 Duodng g/100g l.2~5.0
6 Natri mg/100g 480 ~ 670
7 Cholesterol mg/100g 5.0~27.0
8 pH - 3.77~4.17

1.3 Cac chi tiéu vi sinh vat (Theo quyet dinh 46/2007/0D-BYT ngay 19/12/2007 cua Bo trucng
B6 Y té) Quy dinh gici han t6i da 6 nhiém sinh hoc va héa hoc tr ong thire pham

Stt Tén chi tiéu Don vi tinh Mikc t6i da
1 |TSVSVHK CFU/g 10°

2 | Coliforms CFU/g 10°

3 |E. Coli MPN/g 3

4 Bacillus cereus CFU/g 10°

5 | TSBTNM-M CFU/g 10°

1.4. Ham lwgng kim loai ning (OCVN 8-2:2011/BYT Quy chudn ky thudt quéc gia doi véi gioi
han 6 nhiém kim loai néing trong thiee pham)

Stt Tén chi tiéu

Pon vi tinh

Mike toi da

1 Arsen (As)

mg/kg

5

2 Cadimi (Cd)

mg/kg

|




Nz mm = oo

3 | Chi (Pb) mg/kg 2

4 Thuy ngén (Hg) mg/kg 0.05

Du lugng thudc tht y va héa cht bao vé thuc vét tudn thu tiéu chuan ban hanh theo quyét dinh s6
46/2007/QD-BYT ngay 19/12/2007 ctia B Y té Viét Nam

1.5 Ham lwgng héa chat khong mong muén (Theo quyet dinh 46/2007/0D-BYT ngay
19/12/2007 ciia Bé triecng Bo Y té) Quy dinh gidi han 16i da 6 nhiém sinh hoc va héa hoc trong
thiee phdm)

Stt Tén chi tiéu Pon vi tinh Mike t6i da
1 Aflatoxin B1 ug/kg >
2 Aflatoxin BIB2G1G2 ng/kg 15

2. THANH PHAN CAU TAO
Dau d4u nanh, nuéc, gidm, long do trimg ga Han Quéc 4 2%, dudng, mudbi, axit lactic, cht én
dmh(xathangum) huong liéu téng hop( huong trimg), chat chdng oxy hoa(EDTA) dau 6t, dau
mu tat

3. THOI HAN SU DUNG:
Thoi han str dung: 10 thang
Ngay san xuat( NSX) va han sir dung(HSD): xem trén bao bi(nam/thang/ngay)

4. HUONG DAN SU DUNG VA BAO QUAN:
*Huwéng din sir dung:
- Salat hoa qua: hoa qua rira sach, cét thanh miéng. Sau dé tron déu véi xbt Mayonnaise. Phu
hop véi céc loai hoa qua nhu dwa chudt, 1€, tao, dau tay...
- Nem hai san Tom (bde vo), muc, hanh tdy, ca rot cat nho Xao chin, ném ném vira miéng,
tron voi xot Mayonnaise. Sau do cubn nem, chién gion.
- Sandwich: chuan bi hén hop khoai tay, trimg nghién, xot Mayonnaise theo ty 1€ 2:1:1, kep
banh mi, &n kém vdi rau xa lach.
*Hwéng din bio quén:
- Bao quan & noi kho rdo thoang mat, tranh tlep Xuc tryc tiép voi anh ning mit troi
- Sau khi m¢ bao quan trong ti lanh (nhiét do tt nhét khi bao quan la tir 5-10 do C)
*Céanh bdo: San pham c6 chira trimg, déu nanh

5. CHAT LIEU BAO Bi VA QUY CACH PONG GOI
* Chat liéu bao bi:

Chat liéu bao goi: nip ngoai LDPE, nip trong PP, bao bi ngoai PS
Bao bi ngoai (hop): carton
Chét liéu bao bi dam bao phi hop an toan thyc pham theo quy dinh ciia Bo Y Té
* Quy cach dong goi: 120 g, 300 g, 500 g, 800 g, 1 kg, 3.2 kg, 10 kg, 15 kg
6. NOI DUNG GHI NHAN: Xem tryc tiép trén nhén san phdm

7.XUAT XU, THUONG NHAN CHIU TRACH NHIEM VE CHAT LUONG HANG HOA

Xuét xir: Han Quéc
Sin phim ciia: DAESANG CORPORATION



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

San xudt tai: Tap doan Daesang — nha may Giheung

Dia chi: 28 Dongtangiheung-ro, 681 beon-gil Giheung-gu, Yongin-si. Gyeonggi-do, Han Quéc
Thwong nhén chju trach nhi¢ém nhap khiu va phéan phéi

Cong ty TNHH Miwon Viét Nam

Dia chi: Phé Song Thao, phudng Tho Son, Thanh Phé Viét Tri, tinh Phu Tho, Viét Nam

Dién thoai: 84.02103.848.717/ 024 3768 0563

Fax: 84.02103848721

Cong ty Miwon Viét Nam kinh doanh thuc pham dat yéu cdu vé an toan thuc pham theo :
Quy chuan k§ thuét Quéc gia s6: QCVN 8-2:2011/BYT Quy chudn k§ thuat quéc gia dbi véi
gi6i han & nhiém kim loai ning trong thuc pham.

Quyét dinh sb 46/2007/QD-BYT ngay 19/12/2007 ciia B truéng Bo Y té) Quy dinh giéi han
t6i da 6 nhiém sinh hoc va héa hoc trong thuc phim.

Nghi dinh s6 43/2017/NB-CP ctia Chinh phu ban hanh ngay 14/04/2017: quy dinh ngi dung
trén nhan hang hoa, cach ghi nhan hang hoa luu thong tai Viét Nam va hang héa nhap khau.

Chuing t6i xin cam két thuc hién ddy du céc quy luat vé an toan thuc phim va hoan toan chiu
trach nhiém vé tinh phép 1y ctia hd so cong bé va chit lugng, an toan thuc pham déi véi san
pham di cong bd./.

Viét Tri ngay 01 thang 03 nam 2020
PAI DIEN TO CHUC, CA NHAN
(Ky tén,_dong ddu)

.T(;D,Né GIAM BAC
SHIN SANG HO
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This han sifdung: 10thing
Eigsfzgﬁsigg

XSt tring b tuoi” 13 53 phim Gucx sin xult béy
o o.ﬂooa g nghi ciba tip dobn Darsang Han Qul
e Thedng hitw Olood hubn cung cip cic sin phim

-an.m*:zzgu.g.mﬁzrr_aﬁ
. AR Miwon| 5
Sim xudt tgi: ..,nn.lw,nhh.u..r j 2

Hin Quéc | P 3
Ei?%ga&_igfi} N &
& phin phis béi: =
Mauon 1y TNHH Miwen Vidt Nam OTHER 5
Dudng Song TR Vidt T, Tinh P Tha., Vidt Nam M
i

¥




HESE/Fd40RL X 5000|833

+3g

I

ZR|+2UE Py 2013.04.04.417
7 21245X225 8 M : 2016,04.29, #4, £ IFS DK +H (47, FC)
oy ) U1EHLE 2/2220-0469 r.m 0 (P 2020.03.06. 84, £8 OFood
Global OIS E_ERE Y B¥H_# -2 0/HE 24/ 3884
B} 2 | 118 | ®
2558 —
, Han Qs
ing 94
» il 100%
\t\‘.‘
i it 94 bz, -
< 2|
ofeyi=
&)
X6t Fresh ,mmmeaan_u-
SUr dung gidm l&n men, tring ga tuoi & diu déu
. Huongdinsidung
e T | __\\!
225
0 i A Ny . A e chiy £,
dinh banthangum), huang léu téng hop (huang tring), Semmm—C)
chiit oxy héa (EDTA), déu 6t, dfu mi tac. becsnes e 1)
Hudéng diin bio quin: Béo quin nof khd rio thodng Eommms
mét trénh tiép xic trye tiép vél dnh ndng mat troi, =
Sau khi m& bdo qudn trong t lanh (nhigt A 16t nhit khi ]
Lam tu triing ga tuoi =
\ & A ) e b ©
b va dau QWC : Mayonnaise t6t nhit trong vong 2 thang sau khi mé .
ﬁ Khéi lugng tinh | 1
$) 5009 AR
OTHER m
i G < AR o 4
SAN XUAT TAI HAN QUGC | Rlorood SRt | *
10mm
25%M e

245



DAESANG CORPORATION

26, CHEONHODAE-RO, DONGDAEMUN-GU,
SEOUL, 130-706, KOREA

Tel : 82-2-2220-9607

Fax : 82-2-2220-9849

CERTIFICATE OF ANALYSIS

COMMODITY : FRESH MAYONNAISE
PURPOSE OF ANALYSIS : EXPORT
TEST DATE : DEC. 23. 2019

RESULT OF TEST
ITEMS STANDARD SPECIFICATION ANALYTICAL DATA
Appearance Closeto g:?gf;i;i?sie Unique Approved
Acidity (%) 0.31-0.34 0.335
Salt (W/V %) 1.40-1.70 151
pH 3.77-4.17 39
Plummet 6.20-7.20 6.54
General bacteria (CFU/g) <1.0%10° 3.0%10"
Coliform group (per g) Negative Negative
Yeast / Mold (CFU/g) <3.0x10" <10
Aciduric bacterium (CFU/g) <1.0%10" 7.0x10"
Salmonella(25g-tang) Negative Negative
Metallicity an alien/metal (per kg) Under 10.0mg Not Detected
Metallicity an alien/2mm above Not Detected Not Detected

* Manufacturer
* Address
* Representative

* Packing Unit

: Mr. J. B.LIM

: 120g, 300g, 500g O UNMCT  [SAE L

: Daesang Corporation, Korea

: 72-2 Nongseo-dong, Giheung-Gu, Yongin-Si, Gyeonggi-do, Korea.

4 v i e oo T
DA =SANG CORPORATION



DAESANG CORPORATIC

26, CHEO\'&-!ODA&RO. DONGDAEMUN-GU,

SEOUL, 130-706, HAN QUOC
Tel : 82-2-2220-9607

Fax : 82:2-2220-9849

Sin phim : FRESH MAYONNAISE ~ XOT MAYONNAISE
Mue dich phéin tich : xut khiu

&gﬁy thir nghiém ; 23.12.2019

l_{é‘x qui kiém nghigm

Chi tiéu (don vi) Donvi  Titu chuiin ey thé Chi s phin tich
Biéu méu Vi va mii vi gin véi miu tidu chudn Chip nbin
Do chua % 0.31-0.34 0.335
Mudi (W/V %) 1.40-1.70 1.51
pH 377417 39
Hoa chi 6.20-7.20 6.54
Vi khudn chung CFUlg <1.0x 1073 3.0x 1071
Cotiforms e Am tinh Am tinh
Téng s bao tirndm men mbe CFU/g < 3.0 %107 < 10
Vi khudn axit uric CFUlg <1.0 xiﬂ’fl 7.0 x1071
Satmonella 25g-tang Am tinh Am tinh
Kim loai nude ngodi/tdng kim Joai kg Dugi 10.0mg Khong phathitn
Kim logi nude ngodi/ trén 2mm Klidng phit hi¢n Khéng phat hién

* Nha sin xuft

* Pia chi

* Newdi dai dign
# Pon vi ddng gbi

. DAESANG CORP, Hin Quéc

.72-2 Nongseo-deng, Giheung-Gu, Yongin-Si, Gyeonggi-do, Han Quéc |

:Mr. J. B.LIM

: 120g, 300g, 500g

DAESANG CORPORATION |
BRI T

P ARS
7

Frosident J. B

LW




LOI CHUNG CUA CONG CHUNG VIEN

Hém nay, ngay 19 thing 10 nam 2020, tai try s& Van phong Céng chimg Truong Thi Nga, A4 - TT19 Khu db thi
Vén Quén, Yén Phic, phudng Phic La, quin Ha Déng, thanh phd Ha Néi.
Téi la Cong chimg vién Vin phong Céng chiing Truong Thi Nga, s A4 - TT19 Khu db thi Van Quan, Yén Phic,
phudng Phiic La, quin Ha Péng, thanh phé Ha Nai.

CHUNG NHAN:

— Ban dich nay do ba Dang Thi Xuyén, CMND s6: 095259184 , cAp ngay 18/07/2013 tai Béc Kan, I3 cong tac
vién phién dich clia Van phong Cong chirng Truong Thi Nga, A4 - TT19 Khu db thi Van Quan, Yén Phic,
phuong Phiic La, quin Ha Péng, thanh phd Ha N, da dich tir tiéng Anh sang tiéng Viét.

— Chir ky trong ban dich ding 14 chit ky cia ba Ding Thi Xuyén;

— Noi dung cua ban dich chinh xdc, khong vi pham phap lut, khong trdi véi dao dirc xa hoi;

— Ban dich gdm to, trang, luu mét ban tai Vin phong Céng chitng Truong Thi Nga, A4 - TT19
Khu dé thi Van Quén, Yén Phic, phudng Phiic La, quan Ha Dong, thanh phd Ha Nbi.

Sé cong ching:  f0692— ; Quyénsb: 01 -TP/ICC-SCC/BD

Ngudi dich CONG CHUNG VIEN

XL

Ping Thi Xuyén

CONG CHUNG VIEN

Coudong Gy Npa
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| DAESANG CORPORATION
b ‘ DAESANG 26, CHEONHODAE-RO, DONGDAEMUN-GU,

SEOUL, 130-706, KOREA
Tel : 82-2-2220-9607
Fax : 82-2-2220-9849

CERTIFICATE OF ANALYSIS

COMMODITY . FRESH MAYONNAISE
PURPOSE OF ANALYSIS  : EXPORT
TEST DATE . DEC. 23. 2019
RESULT OF TEST i
ITEMS | STANDARD SPECIFICATION ANALYTICAL DATA

Close to standard sample Unique

Appearance Alavieand taste Approved
Acidity (%) 031-0.34 0.335
Salt (W/V %) 1.40-1.70 1.5
pH 3.77-4.17 39
Plummet 6.20-7.20 6.54
General bacteria (CFU/g) < 1.0%10° 3.0%10’
Coliform group (per g) Negative Negative
Yeast / Mold (CFU/g) <3.0%10" <10
Aciduric bacterium (CFU/g) <1.0%107 7.0%10'
Salmonella(25g-tang) Negative Negative t
Metallicity an alien/metal (per kg) Under 10.0mg Not Detected |
Metallicity an alien/2mm above Not Detected Not Detected
* Manufacturer : Daesang Corporation, Korea
* Address . 72-2 Nongseo-dong, Giheung-Gu, Yongin-Si, Gyeonggi-do, Korea.
* Representative : Mr. J. B. LIM DAESANG CORPORATION
* Packing Unit : 120g, 300g, 500g FUREr  BAE  furiom
7

Prosigent . B. LIM



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

THONG BAO
(V/v: Dinh chinh thong tin trén nhdn chinh)
S6: TB - 03/Miwon/2021
I Théng tin vé t6 chirc, ca nhéin twr cdng bd san pham

Tén t6 chirc, ca nhin: Cong ty TNHH Miwon Viét Nam

Dia chi: Phé Séng Thao, Phudng Tho Son, Thanh phd Viét Tri, Tinh Phi Tho
Dién thoai: 02103 848 717 Fax: 02103 848 721
E-mail: ngocduc0609@gmail.com

S6 Giay chirng nhén co s¢ dii diéu kién ATTP: 001011/2015/ATTP-CNDK
Mai s6 doanh nghiép: 2600109933

Ngay cip: 25 thang 11 nam 2015
Noi cip: Cuc vé sinh an toan thuc phiam b Y Té
II.  Yéu ciu bd sung

thang 03 nam 2020.
1. Tem nhan méi: Dinh kem
2. Théng tin, chi tiét thay déi:

Thong tin xin

dinh chinh N§i dung ci Ngi dung dinh chinh Ly do

TT

Thay déi logo | - ) "o i : Thay dbi thiét ké
san pham tir nha san xuat.

o~ IR




binh chinh,

2 ghi rd nhom

ctia thanh phén

Dau ddu nanh, nudc, gidm,
long do trimg ga Han Quédc
(4.2%), dudng, mudi, Axit
lactic, chat on dinh
(xanthangum), huong liéu
tong hop (huong trimg),
chét chong oxy hoa
(EDTA), dau 6t, diu mu tac.

Déau dau nanh, nudc, gie‘im
long d6 trimg ga Han Quoc
(4, 2/0) duong, mudi, chét
diéu chinh d acid
(INS270), chiit 6n dinh
(INS415), huong liéu téng
hop (huong tring), chét
chong oxy hoa (EDTA), dau
6t, dau mu tac.

Phu hgp Nghi
dinh
43/2017/ND-CP
vé nhan hang
hoa.

B6 tri lai thiét

Gia tri dinh duéing (cho 10 g sdn phim}:

Thay ddi céch

: 8 ' mimnmnmfaus Protein 3 S N D
3 (gt | SR, | i (i) | rinh bay tirnha
san xuat.
Thay doi bo
cuc trinh bay ‘ Thay doi thiet ke
) T — IM"EQN s R {m:“ e Y bao bi san phém,
nhin san o T By o o o e bo sung SO tu
pham bd sung T L cdng bo.
S6 tu cong bo.
IIl.  Thong tin vé san pham, thanh phan theo dung céc chi tiéu da tu cong bd sé TP-
05/Miwon/2020 ngay 01 thang 03 nam 2020.
IV.  Quy cach déng goi: Khong thay doi

A A A + 2
Yéu cau veé an toan thue pham

Cong ty Miwon Viét Nam kinh doanh thuc pham dat yéu cdu vé an toan thuc phém theo :

Quy chuén k thudt Qudc gia s6: QCVN 8-2:2011/BYT Quy chuén ky thuat quéc gia dbi véi

6 nhiém kim loai nang trong thuc phém.

2

&.

O

Quyét dinh s6 46/2007/QD-BYT ngay 19/12/2007 ctia B¢ truong B Y t€) Quy dinh gi¢i han téi da 6
nhiém sinh hoc va hoa hoc trong thuc pham.

Nghi dinh sb 43/2017/NB-CP ciia Chinh phu ban hanh ngay 14/04/2017: quy dinh ndi dung trén nhan
hang hoa, cach ghi nhin hang héa luu thong tai Viét Nam va hang hoa nhap khau.

Chung t6i xin cam két thuc hién day du cac quy luét vé an toan thuc pham va hoan toan chiu trach
nhiém vé tinh phap ly cua ho so cdng bo va chat lugng, an toan thuc pham doéi vadi san phém da cong

bo.

TOF\G ::|AM pdc

SHiN SANG BU
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Lam tU triing ga tudi
b va dau dau
(L) Khéi lugng tinh
HACCP o H
: [ e
5 300g

SAN XUAT TAI HAN QUGC

Na purig a8 by P
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Xot _"_.ow_._ May

onnaise
St dung gidm 1én men, triing ga tugi & dau déu
Huéng dan sif dung

Salat hoa qud Nem hai sdn S

Hoa qué ria spch, cdt  Tém (bocvd),miyc,hdnh  Chudin bj hdn hop khoal
thinh mifng. Sau @6 tly, c rdt cdt mhé. Xho  tdy:tringnghién :Fresh
won déu v& Fresh chin, ném ném vila  Mayonnaise theo t1 B
Mayonnalse. Phithgpvél  migng, trén véi Fresh  2:1:1. Kep binh mi, in
cicloaihoaquinhudua Mayonnaise. Sau @6  kdm véi rauxa lich,
chugt, |é, tho, ddu thy..,  cudn nem, chién gidn,

Thanh phin: Déu dju nanh, nudc, giim, long 86 trimg ——™
ga Han Qudc (4,.2%), dudng, mudi, Axit lactic, chilt én EEmEEm o~
djnh tanthangum), huong ligu téng hop (huang tning), =————=
chit oxy héa (EDTA), ddu ¢, ddu mi tac. E— )
Huémg dén bio quin: Bio quin nai khé rés thoéng IW
mit trinh tép xdc tryc tidp véi nh ndng mat trai. | =

Sau khi md bdo quin trong 1 lanh (nhigt 80 t8t nhit khi n
bio quin 13 tir 5~10 44 C). =
Gid 17| dinh duing (cho 10 g sin phim): —
Néng lugng: 68,7 Keal Protein: 0,07 g 1=}
Lpit:7.5g Carbohydrat: 0,292 g !
Thid han sirdyng: 10thing °0

uﬂ?é&.ﬁaaizgaﬁgi_ggﬁ

Fresh Mayonnalse tét nhit vbng 2 thing sau khi mé&

Sdn ot
a.l!-in.alla?:!n.&n l( i
z;i‘gﬁzn%gﬁsigsg PLASTIC m

e TR phon b bt

Miwon TNHH Miwen Vigt Nam
Bubng Song aﬁs:??.._._h.zfsﬁz.a OTHER M
6t rding g 10k 1 sim phim g sin sl by
C o chng nghi cla thp dodn Daesang Han Quéc. w
b Thuong hiju O'food huén cung cip cic 18n phim
1o, ngen, dbm b sdk khde E ]

“Cdsh déu. Sdn phim cé iy irdng, Ehv pink
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Sandwich

Hoa qud rlfa sach, cit Chudn bi hdn hop khoal
thanh miéng. Sau @6 tiy:tring nghién: Fresh
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Nem hdi sin
Tom (béc ), myc, hinh

tdy, €A 18t edt nhd. Xio
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chudt, |4, tho, ddutdy...  cudn nem, chién gidn, -
Thanh phén: Déu diu ndnh, nudc, gidm, léng dé tring

gh Hin Quéc {4,25%), dudng, mudi, Axit lactic, chit 6n S
dinh (xanthangum), huong Hiéu téng hop (huang tring), —c

chit n_&.._ oxy héa (EDTA), diu &t, ddu mii tac.
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Sau khi m& bio quin trong t0 lanh (nhigt d5 tét nhit khi
bdo quin 13 ¥ 5~10 48 C).

Gli tr] dinh dudng (cha 10 g sén phiim):

Ning lugng: 68,7 Keal Protein: 0,07 g

Lipit7.5g nngv.nwunohouu
Thit han sl dung: 10 thing

Noly sin xudt (NSK) vi han sif dung(HSD): xem trén bao bijnmAhdng/ngay)
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