CONG HOA XA HOI CHU NGHIA VIET NAM
Déc 1ap - Tu do - Hanh phic

BAN TU CONG BO SAN PHAM
S6 : TP-06/Miwon/2021

1. Thong tin vé t6 chirc, ca nhan tw cong b san phim

Tén t6 chire, ca nhan: Coéng ty TNHH Miwon Viét Nam

Pia chi: Phé S6ng Thao, Phudng Tho Son, Thanh phé Viét Tri, Tinh Pht Tho
Dién thoai: 02103 848 717 Fax: 02103 848 721
E-mail: ngocduc0609@gmail.com

S6 Gidy chirng nhén co s¢ di diéu kién ATTP: 001011/2015/ATTP-CNDK
M3 s6 doanh nghiép: 2600109933

Ngay cip: 25 thang 11 nam 2015
Noi cip: cuc vé sinh an toan thuc phiam b Y Té
II.  Thong tin vé san phim

1. Tén sin pham: Kimchi ramen — Mi kim chi

2. Thanh phin: sin phim gdm c6 soi mi, goi gia vi, goi kim chi
* Soi mi: Bot mi 60.56%, dau co 22%, tinh b6t sén bién tinh 16.09%, it hon 2% cac chit: muéi,
chit 6n dinh (INS451(i), INS466, INS500(i), INS501(i)), bot nghé.
* Go6i gia vi: Mubi 16.23%, duong 12.82%, maltodextrin, mach nha ngo, chat didu vi
(INS621) 9.21%, bot 6t 8.05%, hanh kho, bot hanh, bot toi, it hon 2% cac chét: d4u nanh, bot
tiéu den, chiét xuat ndm men, bot mi, dextrose, huong téng hop, protem dau nanh thuy phén,
mau tu nhién (INS160c(i)), chét chong dong vén (INS551), x6t ca com (ca com, mudi, mach
nha, axit citrix, dau co. chat diéu vi (INS631, INS627, INS639), axit lactic, mau caramen
(INS150c), chét on dinh (INS414), chat chéng oxy hoa tocopherol (INS306) sodium
caseinate (dan xuét sira), dau toi, hwong téng hop, bot tieu trang, chiét xuét 6t, chiét xuat gimg.
* Goi kim chi: cai thao, nude, bot 6, fructose, mudi toi, x4t tdm lén men (tom, muon nudc),
hanh, he, chat d‘leu vi (INS621), mach nha, hOt ca com (ca com, mubi, nudc), chiét xudt ca
nglr (¢4 ngir, mudi, nudc), dudng, gimg, gidm, chat én dinh xanhthan gum (INS415), axit
malic.

3. Thoihan sir dung san pham: Thoi han st dung: 10 thang
Han su dung (HSD): In trén bao bi theo thir tu (ndm/ thang/ ngay)
Ngay san xudt (NSX): In trén bao bi theo thtr tu (nam/ thang/ ngay)

4, Quy cich déng goi va chét liéu bao bi:

* Chat liéu bao bi: '
- Hop mi: Hop gidy trang PE, nip trén Art 85 gsm/Alu7/PE25/SPE30

- Goi gia vi. g6i kim chi: Polyethylene + mang nhém
Chét liéu bao bi dam bao phi hop an toan thuc phim theo quy dinh cia Bo Y Té
* Quy cach dong goi: 140 g/hdp



5. Tén va dia chi co sé sian xuit san phé”im (trwomg hop thué co sé san xuit):
Xuét xi: Thai Lan
Sin pham ciia: DAESANG CORPORATION
Dia chi: 26, Cheonhodae-ro, Dongdaemun-gu, Seoul, Han Qudc
San xuit tai: Nha may Namchow

Dia chi :59/4 Moo 10, Petchkasem Road, Nong-Or, Banpong, Ratchaburi, 70110, Thai Lan.

Dia chi : Thrrong nhén chju trach nhiém nhap khiu va phén phéi

Cong ty TNHH Miwon Viét Nam

Dia chi: Pho Séng Thao, phuong Tho Son, Thanh Phd Viét Tri, tinh Pht Tho, Viét Nam
Dién thoai: 84.02103.848.717/ 024 3768 0563

Fax: 84.02103848721

. MAu nhén sin phim (dinh kém mAu nhan san pham)
IV.  Yéu ciu vé an toan thwe phim

1. Yéu ciu vé ky thuit
1.1 Cac chi tiéu cim quan

Stt Tén chi tiéu Chi tiét
1 | Tén san pham Kimchi ramen — Mi kim chi
2 | Trang théi Dang s¢i, nhin, khong gdy vun
3 |Mau sic Vang nhat dén vang dam.
4 | Mui, vi Mui vi déc trung kim chi

1.2. Chi tiéu chat lwong chii yéu (la yéu cdu ky thudt cia nha san xudt)

Stt Tén chi tiéu Pon vi tinh Mirc cong bd
1 [Nang lugng kecal/100g 392,0 - 588.0
2 | Carbohydrate g/100g 49.6 — 74,4
3 | Protein 2/100g 8.0-12,0
4 | Chat béo g/100g 18,4 - 27,6
5 | Natri (Sodium) mg/100g 1616,0 —2424.0
6 |Doam (vit mi) % <10

7 | Chi sb peroxyt meqO2/Kg <15

1.3. Cac chi tiéu vi sinh vt (Theo quyét dinh 46/2007/0P-BYT ngay 19/12/2007 ciia Bo truong

B¢ Y 1é) Quy dinh gici han t6i da 6 nhiém sinh hoc va héa hoc trong thire pham)

Stt Tén chi tiéu Pon vi tinh Mike tdi da
1| Tong so vi sinh vat hiéu khi CFU/g 10°
2 | Bacillus cereus CFU/g 10°
3 | Coliforms CFU/g 10°
4 | Escherichia Coli CFU/g 10?
5 | Staphylococus aureus CFU/g 10°

:10993.
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Clostridium Perfringens

CFU/g

10°

8

Tong so bao tir ndm men & moc

CFU/g

103

1.4. Ham lwong kim loai (OCVN 8-2:2011/BYT Quy chudn ky thudt qudc gia déi véi giéi han 6
nhiém kim loai ngng trong thic phdam)

1.5. Ham lwgng héa chit khong mong mubn (QCVN 8-1:2011/BYT Quy

Stt Tén chi tiéu Don vi tinh Mikc tbi da

1 | Cadimi (Cd) mg/kg 0.2

2 |Chi (Pb) mg/kg 0.2

3 | Thuay ngan (Hg) meg/kg 0.05

4 | Arsen (As) mg/kg 1 C‘\
A

Y, oA

chudn ky thudt qucj fosi
x

doi voi giGi han déc 16 vi ndm Irong thuc pham) v /3]
Stt Tén chi tiéu Pon vi tinh Mictbida o
1| Aflatoxin BI ueg/ke 7 =
2 | Aflatoxin BIB2G1G2 ng/kg 4
3 | Deoxynivalenol (DON) ng/kg 750
4 | Ochratoxin A pekg 3

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

Quy chuan k§ thust Quéc gia s6: QCVN 8-1:2011/BYT Quy chuén k¥ thuat qudc gia déi voi
giéi han doc t6 vi ndm trong thyc pham.

Quy chuan ky thuat Quéc gia s6: QCVN 8-2:2011/BYT Quy chuan k§y thuit quéc gia déi véi
gi¢i han 6 nhiém kim loai nang trong thuc pham.

Quyét dinh s6 46/2007/QD-BYT ngay 19/12/2007 ciia B truong Bo Y té Quy dinh gi6i han téi
da 6 nhiém sinh hoc va héa hoc trong thuc phim.

Nghi dinh s6 43/2017/ND-CP ciia Chinh phu ban hanh ngay 14/04/2017 Quy dinh néi dung trén
nhén hang héa. cach ghi nhan hang héa luu thong tai Viét Nam va hang héa nhép khéu.

Chung t6i xin cam két thyuc hién day du céc quy luat vé an toan thuc phdm va hoan toan chiu
trach nhi¢m v& tinh phép 1y cta hd so cong bé va chét luong, an toan thyc pham dbi v6i san
phém da cong bé./.

Viét Tri ngay
DAI DIEN %

18NG GIAM BOC
SHIN SANG HO



MEWO“ NHAN PHU SAN PHAM

Tén san pham: Kimchi Ramen - Mi Kim Chi
1. Thianh phén: * Mi: Bot mi 60.56%, ddu co 22%, tinh bot sbn bién tinh 16,099
2% cac chat: mudi, chat on dinh (INS451(), INSA66, INS500(1), INS501 (1)), bot
* Goi gla vi: Mudi 16.22%, dudng 12.82%, maltodextrin, mach nha nge, chit
(INS621) 9.21%, bt a1 B.05%, hanh khb, bét hanh, bot tdi, it hon 2% cac chit
nanh, bot tiéu den, chidt xudt ndm men, bat mi. dextrose, huang téng hop, prote!
ddu nanh thiy phan, mau wi nhién (INS160c()), chit chong dong von (INS551), xbt ca
com (cd com, mudy, mach nha, axit citrix, ddu co, chit didu vi (INS631, TN5627, INS639),
axit lactic. mau caramen {INS150¢), chidt én dinh (INS414), chit chéng oxy hoa
tocophetol (INS306), sodium caseinate (din xuat sua), dau 18i, huong tdng hop, bt
tidu tréng, chidt xudt a1, chidt xudt gling.
*Goi kim chi: céi thio, nude, bot dt, fructose, mud: toi, x8t tém len men (t6m, mudl,
nuac), hanh, he, chit didu vi (INS621), mach nha, x5t ¢a com {ca com, mudi, nuac),
chidt xudt ¢d ngd (ca ngl, mudl, nui), duong, gimg, gidm, chét én dinh xanhthan
gum {INS415), axit malic.
2. Huding din sif dung: - M& nip diy mot nua, ¢ gor kim chi sang mét bén.
- D8 géi gia vi vio trang hép. Sau 86 ret nuac mai séi dén vach trong efe (400 ml).
- Day nip lai, doi 3 phat,
- Cha goi kim chi vaa va thugng thic.
3. Hudng din bac quan: Bo quan no: khé rao, thodng mat, tranh dnh néng truc tiép
vk rhiét dé cac.
4. Khéi lugng tinh: 140 g
5. Han sifdung: Thii han 50 dung. 10thang
Han sd dung (HSD}: In trén bac bi theo thi tu (ndm/ thang/ ngay)
Ngay sdn xudt (NSX): In trén bac bi theo thi i (ndm/ thing/ naay)
6. Tén va dia chi co s SXSP: Xuat xi: Thil Lan.
Sén phim cOa DAESANG CORPORATION
Pia chi: 26, Cheonhodae-io, Dongdaemun-gu, Seoul, Han Qudc
San xudt tai: Namchow Co, LTD
Bia chi: 594 Moo 10, Petchkasem Road, Nong-Or, Banpong, Raichabur, 70110, Théi Lan
Thuong nhin chiu trach nhiém nhiip khdu va phin phéi

.
Cang ty TNHH lem‘% Vigt HNam - miwon.com.vn

Dia chi: Phd 56ng Thao, phuding The Son, Thanh Phd Viét T, tinh Phu Tho

Dién thoai: B4.02101.848.717/ 024 3768 0563

7. 56 tu cong b: TP-06/Miwon 2021

8. Khuyén cao: : Sdn phém cd chita bt mi, €du nank, héi sdn tec com, cd ngd, 1dm, sia
Cdn thén véi mude néng khi sii dung.

65x85 mm




BAN DICH
TRANSLATION

Tén san pham: Kimchi ramen — Mi kim chi
Thuong hiéu: Jongga

Loai: mi dang nudc

Co g0| klm Chl that bén trong san pham.

Cach dung

Mg nép ddy mot nira, dé goi kim chi sang mot bén, db géi gia vi vao trong hdp. Sau dé rét nude méi s6i
dén vach trong coe (400 ml).

Pay nap lai, doi 3 phut.

Cho gm k1m Chl vao va thuong thirc.

Thanh phan
Mi: Bét mi, du co, tinh bét san bién tinh, it hon 2% céc chit: muéi, chit én dinh (INS451(), TNS466
INS500(i), INS501(i)), bot nghé.
Goi gia vi: Mudi, duong, maltodextrin, mach nha ngé, chit dleu vi (INS621), b6t &t, hanh khé, bot hanh,
b6t toi, it hon 2% cac chit: ddu nanh, bdt tiéu den, chiét xuit ndm men, bdt mi, dextrose, huong tong
hop, protein déu nanh thuy phén, mau ty nhién (INSI6OC(1)) chit chéng d6ng vén (INS551), x5t cd com
(cd com, mudi, mach nha, axit eitrix, dau co, chat diéu vi (INS631, INS627, INS639), axit lactic, mau
caramen (INS150c), chét én dinh (INS414), cht chong oxy hoa tocopherol (INS306) sodium caseinate
(dan xuat sita), dau toi, huong téng hop, bot tiéu trang, chlet xudt 6t, chiét xudt gung.
Goi kimcehi: cai thao, nude, bot dt, fructose, mudi toi, xot tém I€n men (t6m, mudi, nudc), hanh, he, chat
didu vi (INS621), mach nha, x0t ca com (ca com, mudi, nude), chiét xudt ca ngir (ca ngtr, mudi, nudce),
duong, glmg, gidm, chit 6n dinh xanhthan gum (INS415), axit malic.
Canh bao:

San pham c6 chira b6t mi, ddu nanh, hai san (ca com, cé ngu), tom, sira.

Cén than vé&i nude nong khi str dung.

Khong su dung 10 vi song

Xuat khdu boi: Tap doan Daesang 26, Cheonhodae-ro, Dongdaemun-gu, Seoul, Han Qudc

Phén phdi boi: )
Chau Au: Daesang chiau Au - B.V.Van Heuven Goedhardlaan 935, 1181 LD Amstelveen, Ha
Lan.
Trung Quéc: Daesang Béc Kinh, $8.12 dudng Technology, khu B quan Myun, Bic Kinh, Trung
Quodc
Hoa Ky: Daesang My, One University Plaza, Suite 603, Hackensack, NJ 07601 Hoa Ky

San pham cua Thai Lan

Khéi lucmg tmh 493 0z (140 g)

Béo quan noi khd rdo, thodng mat, tranh 4nh niing truc tiép va nhiét do cao
Han str dung: In trén bao bi

Webs:te htip /www.edaesang.com

Gla tri dmh du'o*ng Str dung cho 1 khéu phan - Dung tich: 1 hép 140g
Ning luong: Calo 490, Téng chit béo: 23g (29% DV), Chéit béo bdo hoa 10g (50% DV), Chét béo
chuyén héa 0 g, Cholesterol 0 mg (0% DV), Natri 2020 mg (88% DV), Téng Carbohydrate 62 g (23%
DV), Chit xo I g (4% DV), Téng dudng 4 g (bao gom 3 g duong bé sung, 6% DV), Protein 10 g,
Vitamin D 0 mcg (0% DV), Canxi 32 mg (2% DV), Sit 1.4 mg (8% DV), Kali 268 mg (6% DV)

% Gid tri hang ngay (DV) cho biét lugng chdt dinh dudng trong mgt khau phan thwe pham gép phan
vao ché d¢ an hang ngay. 2,000 calo mét ngay dwoc sir dung dé tu van néi chung.



LOI CHUNG CUA CONG CHUNG VIEN

116m nay, Ngay 27 thang 04 ndm 2021 (Ngay hai muoi bay thang tu ndm hai nghin khéng
tram hai mot)

Tai Vin phong cong ching Hoang Bich Digp; dia chi tai: Sb 22, ngd 173 dudong Hoang
Hoa Tham, phudong Ngoc Ha, quén Ba Dinh, thanh pho Ha Noi.

T6i, Hoang Thi Bich Diép, cdong ching vién, trong pham vi trach nhiém cta minh theo
quy dinh cua phap ludt

CHUNG NHAN:

- Ban dich nay do ba Phi Thi Hai Sam, cong tac vién phién dich ciia Van phong cong
chimg Hoang Bich Diép, thanh phd Ha Noi dich tir tiéng Anh sang tiéng Viét;

- Chir ky trong ban dich ding 1a chit ky cua ba Phi Thi Hai Sam;
- Noi dung ban dich chinh xéc, khong vi pham phap luat, khong trdi dao dirc xa hoi;

- Vin ban cdng ching nay duge ldp thanh 03 (ba) ban chinh, mdi ban gébm 1o,  trang,
luu 01 ban tai Van phong cong chiung Hoang Bich Digp, thanh phé Ha Nai.

- Sb cong chimgf542 Quyén sb 01/2021TP/CC-SCC/BD.

NGUOI DICH CONG CHUNG VIEN

San

Phi Thi Hai SAm
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BAN DICH
TRANSLATION

3334

NAMCHOW CTHADLAND: LTD
A . o 4o A A o A
Théng tin chi tiet vé sin phim
Théng tin chung
Tén san phim M i B bid 140g (S mi F#5)
Lo Mi Kim chi
Mo ta sin phim
Mau C Miucmddcin o
Mii Mét el & )
Vi © Chua cay, viingot thanh,

o3 .a
Di¢u ki¢n bao quin
Hugng din bio quan :Bdo quan noi khd rio, & nhigt dd 25-30 "C, do dm wong ddi 60%, tranh Anh ning truc tidp
Théi han st dyng 1

& (hang k@ 1 ngdy san xudt

DPong goi
Thinh phin va khéi luong tinh :  Mi: 88.00 g, Gigiavi 12.00 g. . Géi Kimehi 40.00 g.
Khéi luong tinh © o laog
Quy cdch thing 4
Chit hidu bao bl Giavi: Chi tiét: QPP20/VMCPP25u Kich thude: ring 130 x dii 80 mm (W75 x L80mm)
Bt gidy: i idy 240g+ISPE+24PE Kich thuée wtn © 141 + dudi 11127 + cao @ 96 (¢ 1.0 mm.)
Niip : Chi tiét: Arl 85 gsm/Alu /PE25/SPE30 Kich thuoe:@ 141.5 mm. (+ 1.0 mm.)
Thang Carton : Chi tiét KT125/CS110/TDI25.C/F Kich thuoe: LA06xW280xH2 13 mm. (OD)
Goi Kimchi; Chi tict mang nhém Bg Kich thwac; 80 x 80 mm

Nfa nhya: Chi tit PP (cho | 56 ma hing)

Thing tin cdic thanh phin (li¢t ké theo thir ty gidm din theo trong lryng)

Mdu / M2 sdn phéim - Mi kim chi Jongga (sgi mi F#5)

Mi phé duyvt o

Thinh phin % Phy gia thye phdm  Cinh bao Xudt xir
<Mi>

Bt mi 60.56% Cé Thdi Lan
Dilu co (chim chit chdng oxi hoa : E306) 22.00% Co Thdi Lan
Tinh bat sin bién tinh (E1420) 16.09% Co Thdi Lan
Mudi 0.93% Thdi Lan
Carboxymethyl cellulose 0.13% [« Trung Quéc
Sodium tripolyphosphate 0.12% Co Thdi Lan
Potassiun carbonate (E501} 0.06% G Thiii Lan
Sodium carbonate (ES00) 0.06% co Trung Quéc
B¢t nghé 0.05% Co Thai Lan
Tong 100.00%

< Bt gia vi>

BEtkim chi 16.59% [o) o Han Quéc

(rinh bt, mudl, b1 ci con, monosodium glutamate, lactic acid, DL-alarine,

arabic gum, ddu 181, oleoresin paprika, gia vi kimchi, oleoresin eapsictm

oleoresin ginger, disodivm 5'-vibonucleotide)

Mudi 16.23% Thii Lan
Bllgavi 16.20% Co Thai Lan
maltodextrin, mudi, bt havh, chiét xudl ndm wen, hwang 1bng hap,

hydrolvsed soy protein, diwdmg, bit téu irdngl

Buong 12.82% Thai Lan
Chilt didu vi (E621) 921% Co Thai Law/Viét Nam
Bl 8.05% Thai Lan
BEL nude iemg (ddu nanh, bét mi, mudi, maltodextrin) 547% CH ‘Thai Lan
Hanh khé 3.54% Thai Lan
Kem tich béo 2.16% Co Thai Lan
Iglucose, hwdrogenated ddu co, sodinm caseinate ("sin phdm tir sita”))
Beici 2.16% ‘Thai Lan
Bt tidu den 1.62% ‘Thdi Lan
Natural paprika color (E160c) 1.16% Cé Tiy Ban Nha
Silicon dioxide (E551) 1.12% Cé Thdi Lan
BoL hinh 1.08% UsA
Maltodextnin 0.82% Trung Quée
Citric acid(E330) 0.75% Co Trung Quéc
Disodium inosinate, Disodium guany late (EG35) 0.55% Co Indonesia
Anificial caramel color(E 150¢) 0.39% Co USA
Tocopherol (E306) 0.08% Co UsSA
_100.00%
< Kimehi pack > . 100.00% o] Co Trung Quéc

(eai thio, nede, bt tiéw do, Fructase, mudi, 161,

N1 16m lén men (rdm, mudi), 101 sy Han Quibc, He,

Monasodium Glutamate, mach nha nigd, x61 ¢d cam [én men foi cam, mudi),
Chiét xudt Bonito, diong, girng, gidm, Xanthan Gum, Malic Acid)

(théng tin tir khich hang)



Thong tin dinh dwdng*

Gia tri dinh dudng
Cho 1 ngudi ding
Dung tich | hdp (140g)
Gin trf 1 hip
Nang lugng 500
% Gid tri hing ngiy *
Tdng chiit béo 21g 27%)
Chilt béo bio hoa 10g 50%
Chelt béa chuyén hoa Og
Chaolester it hon 5 mg 2%
Natri 2070mg 0%
‘Tong Carbohydrate 683 25%
Chiitxo 2g 7%
Tlng dudng g
Trong d0 o 2 dudng be sung 4%
Protein 10 g 20%|
Vitamin D Omeg 0%|
Caxi 40mg 4%
Sit Img 6%
Kali 158mg 3%
*% Gid tri hing n%ﬂ)vycm bidt Tupng chit cinh . dng tong métkhdn
phdn thyc plidim gop phdn vio ché ) nhang ngty . 2,000 calo mdt ngly dusoe
str dung dé turvén ndi chung

*Ghi chi: S§ lifu tir bio cho phin tai tich phang thi nghi¢m cia khiich hing

Théng tin cfic chilt phu gia thye phim

Tén phy gia Sb ki hifu Tinh ning
Mixed Tocopherols E306 Chit chéag oxy hoa
Acetylated starch El420 Chit dn dinh
Carboxymethyl cellulose EA66 Chit 1am diy
Sodium tripolyphosphate E451 Chit diéu chinh dd chua
Potassium carbonate ES01 Chit didu chinh dé chua
Sodium carbonate E500 Chit didu chinh dd chua
Monosodium Glutamate E621 Chitdidu vi
Acid lactic E270 Chdt didu chinh dd chua
Gum Ambic Ed4l4 Chit 1am day
Disodium 5"-Ribonucleolides E635 Chét didu vi
Olcoresins El60c Chilt 130 mau
Silicon Dioxide E551 Chiit chéng von cuc
Citric acid E330 Chit didu chinh dd chua
Chiit tao mau caramen AR Chilt 130 mau
Xanthan Gum E415 Chiit 1am dady
Malic Acid E296 Chilt didu chinh d¢ chua
Théng tin cinh bio
Cic chit khang dung nap Cé Khéng Cb mit trong ciing diy chuydn sin xudt
S / sdn phim tirsta cé
Trimg gi Khong Khéng (b trimg)
P ndnh/ sdn phim tir ddu ninh Co
Gluten Co
B& mi Co
Ca Co
Gigp xdc v ding vt co vo Co
phing Khang Khong
Cie logi hat khac ngodi dju phong Khong Khong
Vimg/ sdn philm tir nd Khéng Co (hat vimg)
Diray sdn phdm 1rnd Khéng Cé (b st dim)
Théng tin cdc chit
Mi Géi ginvi
E¢ dm (%) £33% £3.5%
HEm luong béo(%) <22% (vio ngdy sdn xudit) N/A
E¢ min(%) N/A 235+ 1.5%
Thong tin vi sinh vit
Mi Gai gia vi
Tdug s6 vi sinh vt hidt khi <1010 <50x10°
Téng s¢ bao 1 ndn men&mde <100 <500
E.coli <3 <3
Salmonella spp. Khang phdt hign Khéng phat hign
S.aurens Khang phdt hign Khong phat hién
Cl perfringens N/A <1.0x10°
Beereus <100 <10x10°
Kim logi niing
Cadimi It hon 0.1 mg/ke
Arsen ft hom 1.0 mg/kg
Chi it hon 0.2 mg/kg
S¢ thong bao Ly do/Chi tilt thdng bito Ngay
0 Thong bao mai_Thong lin chi liel ban diu 18-Thing 9-2020

Nha médy Namchow (xdc nhan)

Nguyén lifu

Diu co, Tocopherol

Tinh bt siin bién tinh

Carboxymethyl cellulose

Sodivm tripolyphosphate

Potassium carbonate

Sodium carbonale

Gia vi Kimchi, Monosodium glutamate. Goi Kimehi
Gia vi kim chi

Gia vj kim chi

Gia vj kim chi, Disodium inosinate, Disodium guanylaie Paprika
Miéu Ot tir nhién

Silicon Dioxide

Citric acid

Miu caramen

Géi Kimchi

Goi Kimchi

Nguyén lifu
Trong kem tich béo

Trong goi giavi

Trong goi giavi

Trong gdi gia vi

Trong géi kim chi (c& com), Trong gdi kim chi (ci com, Bonito)
Trong goi kim chi (Tom) Bu



LOI CHUNG CUA CONG CHUNG VIEN

Hom nay, Ngay 4 thang 5 nam 2021 (Ngay mung bbn thdng nam ndm hai nghin khong
tram hai mot)

Tai Vin phong cong chimg Hoang Bich Diép; dia chi tai: Sé 22, ngd 173 duong Hoang
Hoa Tham, phudng Ngoc Ha, quén Ba Dinh, thanh pho Ha Noi.

T6i, Hoang Thi Bich Diép, cong chimg vién, trong pham vi trach nhi€ém cua minh theo
quy dinh ctia phéap luat

CHUNG NHAN:

- Ban dich nay do ba Phi Thi Hai Sam, cong tac vién phién dich ctia Van phong cong
chting Hoang Bich Diép, thanh phd Ha Noi dich tir tiéng Anh sang tiéng Viét;

- Chit ky trong ban dich ding la chir ky ctia ba Phi Thi Hai Sam;

- N6i dung ban dich chinh xéc, khong vi pham phép luét, khong trai dao dire xa hoi;

- Vin ban cdng chimg nay dugc 18p thanh 3 (ba) ban chinh, mdi ban gdbm  to,  trang,
lwu 01 ban tai Van phong c&n% chung Hoang Bich Diép, thanh pho Ha Noi.

- 6 cong ching " * Quyén s 01/2021TP/CC-SCC/BD.
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NAMUHOW (THAILAND} LTD

Product Specification

General data

Product name :  Imstant Noodle 1409 Bowl (Noo die Cake F#5)
Flavour H
Product Characteristic

Color 1 Characteristic Orange color

Odor : Abit pungent from Kimchi natural fermentation

Taste : Sour, Spicy, and Umarmi

Storage conditions
Storage instructions K@in dry place at termp. 25-30 °C, RH 60% max , avoid the direct sunlight and heat
Shef life 8 months from production date \
Packaging

Composttion and net weigh : MMWM a

Net content per packing un : "VG

Units per carton : Qaamﬂ;mds /en. :

Packaging material :  Seasoning sachets : Spec: OPP20/VMCPP25u Size: Width 130 x Fitch 80 mm (W75 x L80mm ) ,»'N
Paper bowl: Spec: Side er 2109 +24PE/Bottom paper 240g+15PE+24PE  Size: Top @ 141 + Bottom 111.27 + High @96 (1.0 mm.) ‘ G

plid : pec At 85 gsm/Alu Fi Size:Q 141,65 mm, (* 1.0 mm.) PTT-
Carton : Spec K1125/CSI10/T0125.CfF Size: L406xW280,H213 mm. (OD) '”EP
Kimchi pack © Spec’ Alu foll Bg Size: B0 x 80 mrr 4.
Plastic Fork: Spec. PF (for som e item code] <
&
Ingredients statement ( listed in descending order of weight )

Sarmple / Product code : Jongga Kimchi Ramen (new Noodle cake F#5)

Submission code $m

Ingredient Percentage Food Additive Allergen Origin

< Noodles >

Wheat flour 60.56% Yes Thailand

Paim oll {Contains antioxidant : E306) 22.00% Yes Thailand

Modified tapioca starch (E1420) 16.09% Yes Thailand

Salt 0.93% Thailand

Carboxymethyl cellulose 0.13% Yes China

Sodium tripolyphosphate 0.12% Yes Thailand

Potassium carbonate (ES01) 0.06% Yes Thailand

Sodium carbonate (E500) 0.06% Yes China

Tumeric powder 0.05% Yes Thailand

Total e 100.00%

< Seasoning powder >

Kimchi powder 16.59% Yes Yes Korea

(starch, salt, anchovy sauce, monosodium glutamate, lactic acid, DL-alanine,

arabic gum, garlic oil, oleoresin paprika, kimchi flavor, oleoresin capsicum

oleoresin ginger, disodium 5'-ribonucieotide)

Salt 16.23% Thailand
Flavourings 16.20% Yes Thailand
(maltodextrin, salt, onion powder, yeast extract, artificial flavors,

hydralysed soy protein, sugar, white pepper powder)

Sugar 12.82% Thailand
Monosodium glutamate (E621) 9.21% Yes Thailand/Vietnan
Chilli powder 8.05% Thailand
Soy sauce powder (soybean, wheat, salt, maltodextrin) 5.47% Yes Thailand
Dried onion flake 3.54% Thailand
Non dairy creamer 2.16% Yes Thailand
(glucase, hydrogenated palm oil, sodium caseinate ("2 milk derivative®))
Garlic powder 2.16% Thailand
Black pepper powder 1.62% Thailand
Natural paprika color (E160c) 1.16% Yes Spair
Silicon dioxide (ES51) 1.12% Yes “Thailand
Onion powder 1.08% usa
Maltodextrir 0.82% China
Citric acid(E330) 0.75% Yes China
Disodium inosinate, Disodium guanylate (E635) 0.55% Yes Irdoresia
Artificial caramel color(E150c) 0.39% Yes Usa
Tocopherol (E306) ___0.08% Yes usa
—100.00%%
< Kimchi pack > __100.00°4 Yes Yes Chinz

{Cabbage, Water, Red Pepper Powder, Fructose, Salt, Garlic,

Fermented Shrimp Sauce (Shrimp, Salt), Korean Leek, Chives,

Monosodium Glutamate, Corn Syrup, Fermented Anchavy Sauce (Anchovy, Salt),
Bonito Extract, Sugar, Ginger, Vinegar, Xanthan Gum, Malic Acid)

(info from customer)



Nutritional information*

[Nutrition Facts
1 Serving Per Container
Serving size 1 Container (140g)
Amount Per Serving
Calories 500
% Daily Value*,
Total Fat 21g 27 %
Saturated Fat 10g 50%)
Trans Fat Og
Cholester less than 5 mg 2%)
Sodium 2070mg 90%|
Total C ate 689 26%,
Dielary Fibre 29 7%)
Total Sugars 3g
Includes 2g Added Sugars 4%
Protein 10 g 20%]
Vitamin D Omcg 0%
Calcium 40mg 4%
Iron 1mg 6%
Potassium 158mg 3%
*The % Daily Value {DV) telis you how much a nutrient in
a sarving of food contributes o a dailly diet. 2.000 calories
a day is used for general nutrition advice
* i
Remark: Nutrition Fact would become from calculation F { Additive Infor tion
Additive name E-number Functionofuse
Mixed Tocopherols E306 Antioxidant
Acetylated starch E1420 Stabilizer
Carboxymethyl cellulose E466 Thickener
Sodium tripolyphosphate E451 Acidity regulator
Potassium carbonate E501 Adidity regulator
Sodium carbonate E500 Acidity regulator
Monosedium Glutamate E621 Flavour Enhancer
Lactic Acid E270 Acidity Regulator
Gum Arabic E414 Thickener
Disedium 5'-Ribonucleotides E635 Flavour Enhancer
Paprika Oleoresins E160c Colour
Silicon Dioxide E551 Anticaking Agent
Gitric acid E330 Acidity Regulator
Caramel colour E150c Colour
Xanthan Gum E415 Thickener
Malic Aad E296 Addity Regulator
Allergen information
Allergen fintolerance Yes No Present in the sam e production line
Milk / Milk preducts Yes
Chicken's egg No No (Dried Egg)
Soya / Soy products Yes
Gluten Yes
Wheat Yes
Fish Yes
Crustacean and shellfish Yes
Peanuts No No
Any nuts other than peanuts No No
Sesame/derivative No Yes (Sesameseed)
Coconut/derivatives No Yes (Coconut milk powder)
Chemical Data
Noodle Seasoning powder
Moisture comtent (%) <3.5% < 3.5%
Fat content (%) = 22% (on manufacturing date) N/A
NaCl (%) N/A 23.5 + 1.5%
Microbiological Data
Noodie Seasoning powder
Total Plate Count <1.0x10" <50x10°
Yeast & Mould =10C = 500
E.coli <3 <3
Salmonella spp. Negative Negative
S.aureus Negative Negative
Cl.perfringens N/A < 1.0 x10?
B.cereus <100 < 1.0 ¥1¢?
Heavy metal residue
Cadmium Less than 0.1 mg/kg
Arsenic Less than 1.0 mg/kg
Lead Less than 0.2 mg/kg
Revision Number 50 ils for sion Revision
Date
0 New specification format start-up 18-Sep-

Namchow { Thailand ) Lid
Dovel

Authorized Spdature

Material present

Palm oil, Tocopherol
Modified tapioca starch
Carboxymettyl celluiose
Sodium tripolyphosphate
Potassium carbonate
Sodium carbonate

Kimchi powder, Monosodium glutamate, Kimchi pack
Kimchi powder

Kimchi powder

Kimchi powder, Disodium inosinate, Disodium guanylate
Natural paprika color
Silicon Dioxide

Citric acid

Artifidal caramel color
Kimchi pack

Kimchi pack

Material present
In Non dairy creamer

In Aavouring, Soy sauce powder

In Wheat flour

In Wheat flour, Soy sauce powder .
In Kimchi powder(Anchovy), Kimchi pack (An:'
In Kimchi pack (Shrimp)

, Bonito)
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KET QUA THU NGHIEM

743-2020-00091166
AR-20-VD-096518-01 / EUVNHC-00116083

M3 s8 mau

Ma s6 két qua

CONG TY TNHH MIWON VIET NAM

Phé Séng Thao, Phudng Tho San, Thanh Phé Viét Tri

Tinh Pha Tho
Viét Nam

Tén mAu: Mi kim chi - Kimchi Ramen
Tinh frang méu: Mau thanh pham
Ngay nhan méu : 13/10/2020
Théi gian thif nghiém: 13/10/2020 - 20/10/2020
Ngay hen tra két qua khéch hang: 20/10/2020
M3 s8 PO clia khéch hang : NGM2201013059-HN
STT CHI TIEU THU NGHIEM DON VI PHUONG PHAP THU KET QUA
1 |VWO012 VW (a) Téng s vi sinh vat higu khi cfulg TCVN 4884-1: 2015 (1ISO 4833-1:2013) 3.010%
2 |VW014 VW (a)  Closfridium perfringens cfulg TCVN 4991:2005 (ISO 7937:2004) Khéng phat hién
(LOD=10)
3 |VWO015 VW (a) Coliforms cfulg TCVN 6848:2007 (ISO 4832:2007) Khong phat hién
(LOD=10)
4 |VW00G VW (a) Staphylococcus aureus cfu/g TCVN 4830-1:2005 (ISO 6888-1:1999, Khong phat hién
adm 1:2003) (LOD=10)
5 |VW025 VW (a) Bacillus cereus cfu/g AOAC 980.31 Khong phat hién
(LOD=10)
6 |VWOAA VW Téng s8 bao tf nAm men & ndm cfulg TCVN 8275-2:2010 (1ISO 21527-2:2008)] Khdng phat hién
méc (LOD=10)
7 |VWO030 VW (a) Escherichia coli MPN/g TCVN 7924-3:2017 (1SO 16649-3:2015)| Khéng phét hién
(LOD=0)
8 |VWOA2 VW Carbohydrates g/100 g AOQOAC 986.25 mod. 447
9 |VW062 VW (a) Béo g/100 g TCVN 6555:2017 (ISO 11085:2015) 15.0
10 |VW0A4 VW Nang lugng kcal/100 g TCVN 7088:2015 342
11 [VWO066 VW Protein g/100 g TCVN 10034:2013 (ISO 1871:2009) 713
12 |vD837 VD {a) Am (vit) % TCVN 7879:2008 (Codex stan 7.23
249:2006) (Ref. FAO Food 14/7-1986)
13 |VD1YY VD (a)(f) Chlsé peroxyt meqO2/kg Phuong phap noi bé 1.20
(EVN-R-RD-2-TP-3623)
14 |VD279 VD (a) Natri (Na) g/100 g Phuong phap noi bd 1.64
(EVN-R-RD-2-TP-3500)
EUROFINS SAC KY HAI DANG COMPANY LIMITED Web - www.eurofins.vn Document number  : EVN-P-AR-FO3559

Lot E2b-3, Street D6, SaiGon High-Tech Park, District 9, HCMC Phone
Reception office: Floor M, 141 Nguyen Du, District 1, HCMC Email
Hanoi branch: 4F, B Building, 103 Van Phuc, Ha Dong District, HaNoi

Can Tho branch: KVIP, Tra Noc 2 IP, O Mon District, Can Tho City

1 (84.28) 7107 7879 Version : 05
: VNO1_ASM_HCMC@eurofins.com Effective date - 01/08/2019
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KET QUA THU NGHIEM

STT CHI TIEU THU NGHIEM DON VI PHUONG PHAP THU KET QUA
15 |VD855 VD (a)(f) Cadimi (Cd) markg AOAC 2015.01 Phat hién vét
(<0.03)
16 |VD861 VD (a)(f) Chi(Pb) ma/kg AOAC 2015.01 Khéng phét hign
(LOD=0.017)
17 |vD857 VD (a){f) Thiy ngan (Hg) mg/kg AOAC 2015.01 Khéng phét hién
(LOD=0.007)
18 |VvD069 VD (a) Deoxynivalenol ug/kg Ref. BS EN 15791:2009 Khéng phat hién
(LOD=50)
19 |VW068 VW (a) Aflatoxin B1 Hg/kg ISO 16050:2003 (TCVN 7596:2007) Khong phéat hiégn
(LOD=0.5)
20 |vwo068 VW (a)  Aflatoxin tdng (B1, B2, G1, G2) Ha/kg ISO 16050:2003 (TCVN 7596:2007) Khéng phét hién
(LOD=0.5)
21 |VW067 VW (a)  Ochratoxin A ug/kg Phuong phap néi bd (EHC-TP11-0039) |  Khéng phét hién
{Ref. TCVN 12599:2018 (EN (LOD=0.5)
16007:2011))
LOD: Gidi han phat hién clia phuong phap

Ky tén

Nguyén Thi Phuong Vi
Trudng Phong Dich Vu Phan Tich

HRAIEM HOU AN\ -
EUROFINS
BT i)

Ban két qua dudc xac nhan dién t& bdi Nguyén Thi Phugng Vi 23/10/2020

Ghi chd giai thich

T4t ca cac thong tin trong ban két qua nay phai dudc sao chép day di; ban két qua nay chi co gid tri véi mau thr do khach hang cung cép.
Céc két qua phan tich duge thu thap va trinh bay theo nhiing digu khodn chung v& cung cdp dich vy, cac théng tin nay dugc cung cép theo yéu cau cla quy khach.
Moi phép thir duge nhan dién bing mét ma sé nhan dang bao gdm 5 chi 6, thong tin mé ta clia cac phép thir nay sé dugc cung cdp khi quy khach cé yéu cau.

(1): Thang tin nay duge cung cép bai khach hang

"/D": Céc phép thir nay dugc thuc hién tai phong thi nghiém Cong ty TNHH Eurofins Séc Ky Hai Bang. (a) chi thich rang cac phép thir nay dugc cong nhén theo
ISO/IEC 17025:2017 VILAS 238. (f) chu thich ring cac phép thit nay dugc cong nhan theo Ching Nhan CSKN vé An Toan Thuc Phdm-Bg Y T€
"WW": Cac phép thit nay dugc thuc hién tai phong thi nghigm CN CT TNHH Eurcfins Sac Ky Hai Bang tai Ha Ni. (a) chu thich réing cac phép thlt nay dugc cang nhan

theo ISO/IEC 17025:2017 VILAS 238.

EUROFINS SAC KY HAI DANG COMPANY LIMITED
Lot E2b-3, Street D6, SaiGon High-Tech Park, District 9, HCMC
Reception office: Floor M, 141 Nguyen Du, District 1, HCMC

Hanoi branch: 4F, B Building, 103 Van Phuc, Ha Dong District, HaNoi
Can Tho branch: KVIP, Tra Noc 2 IP, O Mon District, Can Tho City

Web
Phone
Email

: www.eurofins.vn
: (84.28) 7107 7879 Version : 05
: VNO1_ASM_HCMC@eurofins.com

Document number : EVN-P-AR-FO3559

Effective date : 01/08/2019
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743-2020-00091166
AR-20-VD-096518-01 /f EUVNHC-00116083

M4 s8 méu
M2 s két qua

UL WAL A

CONG TY TNHH MIWON VIET NAM
Phé Séng Thao, Phuang Tho San, Thanh Phé Viét Tri

Tinh Pha Tho

Viét Nam
Tén mau: Mi kim chi - Kimehi Ramen
Tinh trang mau: Mé&u thanh phdm
Ngay nhan méu : 13/10/2020
Théi gian thif nghiém: 13/10/2020 - 20/10/2020
Ngay hen tra k&t qua khéch hang: 20/10/2020
M s8 PO clia khach hang : NGM2201013059-HN
STT CHI TIEU THU NGHIEM DON VI PHUONG PHAP THU KET QUA
1 |[VW012 VW (a) Téng s& vi sinh vét higu khf cfulg TCVN 4884-1: 2015 (ISO 4833-1:2013) 3.0x107
2 |VW014 VW (a) Clostridium perfringens cfulg TCVN 4991:2005 (ISO 7937:2004) Khéng phét hién
(LOD=10)
3 |VvwW015 VW (a)  Coliforms cfulg TCVN 6848:2007 (ISO 4832:2007) Khéng phét hién
(LOD=10)
4 |VW00G VW (a) Staphylococcus aureus cfu/g TCVN 4830-1:2005 (1SO 6888-1:1999, Khong phéat hién
adm 1:2003) (LOD=10)
5 |VWO025 VW (a) Bacillus cereus cfulg AQAC 980.31 Khéng phat hién
(LOD=10)
6 |VWOAA VW Tdng s& bao tr ndm men & ndm cfulg TCVN 8275-2:2010 (ISO 21527-2:2008)|  Khdng phat hién
mdc (LOD=10)
7 |vwo030 VW (a)  Escherichia coli MPN/g TCVN 7924-3:2017 (1SO 16649-3:2015)]  Khéng phét hién
(LOD=0)
8 |VW0A2 VW Carbohydrates g/100 g AOAC 986.25 mod. 44.7
9 |VWO062 VW (a) Béo g/100 g TCVN 6555:2017 (ISO 11085:2015) 15.0
10 |VW0A4 VW Nang lugng kcal/100 g TCVN 7088:2015 342
11 |VW066 VW Protein g/1M00g TCVN 10034:2013 (ISO 1871:2009) 7.13
12 |vD837 VD (a)  Am (vt % TCVN 7879:2008 (Codex stan 7.23
249:2006) (Ref. FAQ Food 14/7-1986)
13 [VD1YY VD (a)( Chisd peroxyt megqO2/kg Phuong phap ndi bo 1.20
(EVN-R-RD-2-TP-3623)
14 |vD279 VD (a) Natri (Na) g/100g Phuang phap néi bd 1.64
(EVN-R-RD-2-TP-3500)
EUROFINS SAC KY HAI DANG COMPANY LIMITED Web : www.eurofins.vn Document number : EVN-P-AR-FO3559

Lot E2b-3, Street D6, SaiGon High-Tech Park, District 9, HCMC
Reception office: Floor M, 141 Nguyen Du, District 1, HCMC

Hanoi branch: 4F, B Building, 103 Van Phuc, Ha Dong District, HaNoi
Can Tho branch: KVIP, Tra Noc 2 IP, O Mon District, Can Tho City

Version : 05
Effective date : 01/08/2019

Phone
Email

: (84.28) 7107 7879
: VNO1_ASM_HCMC@eurofins.com
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STT CHI TIEU THU NGHIEM DON VI PHUONG PHAP THU KET QUA
15 |vD855 VD (a){f) Cadimi(Cd) markg AOAC 2015.01 Phét hién vét
(<0.03)
16 |vD861 VD (a)(f) Chi(Pb) ma/kg AOAC 2015.01 Khéng phat hién
(LOD=0.017)
17 |vD857 VD (a)(f) Thiy ngan (Hg) mg/kg AOAC 2015.01 Khéng phét hién
(LOD=0.007)
18 |vD069 VD (a) Deoxynivalenol pg/kg Ref. BS EN 15791:2009 Khéng phéat hién
(LOD=50)
19 [VWO068 VW (a) Aflatoxin B1 palkg ISO 16050:2003 (TCVN 7596:2007) Khong phéat hién
(LOD=0.5)
20 |vwoes VW (a)  Aflatoxin tdng (B1, B2, G1, G2) Ha/ka 1SO 16050:2003 (TCVN 7596:2007) Khong phét hién
(LOD=0.5)
21 |VWO067 VW (a) Ochratoxin A pa/kg Phuong phap ndi bd (EHC-TP11-0039) Khéng phat hién
(Ref. TCVN 12599:2018 (EN (LOD=0.5)
16007:2011))

LOD: Gidi han phat hién cta phuong phap

Ky t&n

Nguyé&n Thi Phugng Vi
Trudng Phong Dich Vu Phén Tich

526885\,

» o
Ban két qua dugc xac nhan dién t& b&i Nguyén Thi Phugng VT 23/10/2020 CONGM
q NH'?M Hl-fivi Han 3

Ghi chi gidi thich UROFINS

T4t ca cac théng tin trong ban k&t qua nay phai dugc sao chép day du; ban k&t qua nay chi ¢ gid tri v&i mau thtr do khach hang cung cép S T
Céc két qua phan tich dugc thu thap va trinh bay theo nhiing diéu khoan chung V& cung cip dich vy, cac thong tin nay dugc cung cép theo yéu cau é&a%mﬁ 4
Moi phép thit duge nhan dién bing mat ma sd nhan dang bao gom 5 chl¥ s8, théng tin md ta clia cac phép thir nay sé dugc cung cdp khi quy khach ¢ yéu caus )
(1): Théng tin nay dugc cung cap bdi khach hang s
"/D" Cac phép thir nay dugc thue hién tai phong thi nghiém Céng ty TNHH Eurofins Séc Ky Hai Bang. (a) cht thich rang cac phép thi nay dugc ¢
ISO/IEC 17025:2017 VILAS 238. (f) chi thich rang cac phép thir nay dudgc cong nhan theo Ching Nhan CSKN vé An Toan Thuc Phdm-Bo Y Té
"W": Céc phép thir nay dugc thuc hién tai phong thi nghiém CN CT TNHH Eurofins Sc Ky Hai Dang tai Ha Nai. (a) chu thich rang céc phép thit nay dugc cong nhén
theo ISO/IEC 17025:2017 VILAS 238.

EUROFINS SAC KY HAI DANG COMPANY LIMITED Web - www.eurofins.vn Document number : EVN-P-AR-FO3559
Lot E2b-3, Street DB, SaiGon High-Tech Park, District 9, HCMC Phone : (84.28) 7107 7879 Version 105
Reception office: Floor M, 141 Nguyen Du, District 1, HCMC Email : VNO1_ASM_HCMC@eurofins.com Effective date : 01/08/2019

Hanoi branch: 4F, B Building, 103 Van Phuc, Ha Dong District, HaNoi
Can Tho branch: KVIP, Tra Noc 2 IP, O Mon District, Can Tho City



