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

BAN TU CONG BO SAN PHAM
S6 : TP-05/Miwon/2021
L. Théng tin vé to chirc, ca nhin tw cong b6 san phim

Tén t6 chire, ¢4 nhan: Cong ty TNHH Miwon Viét Nam

Pia chi: Phé Song Thao, Phuong Tho Son, Thanh phd Viét Tri, Tinh Pha Tho
Dién thoai: 02103 848 717 Fax: 02103 848 721 '
E-mail: ngocduc0609@gmail.com

Sé Gidy chirng nhin co sé dii diéu kién ATTP: 001011/2015/ATTP-CNDK
Ma s doanh nghiép: 2600109933

Ngay cip: 25 thang 11 nam 2015
Noi cép: cuc vé sinh an toan thuc phém bo Y Té
II.  Théng tin vé sin phim

1. Tén san phim: Seaweed ramen - Mi rong bién hép

2. Thanh phin: sin phim gdm c6 soi mi, goi gia vi
* Sgi mi: Bot mi 60.56%, diu co 22%, tinh bt sin bién tinh 16.09%, it hon 2% cac chét: mudi,
chét én dinh (INS451(i), INS466, INS500(i), INS501(i)), bdt nghé.
* GO6i gia vi: Maltodextrin 27. 7%, gia vi hon hop 18% (maltodextrin, mudi, dextrose, gia vi
(chiét xuat ndm men, protem thiy phén, maltodextrin, dau co, thiamine hydrochloride, citric
acid, tinh bdt ngd, muoi, chit 6n dinh (INS466), nuéc tuong (protein thuy phén, chlet Xuat
ndm men, dau co, cht on dinh (INS500(i)), dextrose, thiamine hydrochlorlde chét diéu vi
(INS631, INS627), hdn hop co sO (maltodextrin , lactic acid, chat on dinh (INS340(1)). citric
acid, chat xir ly bot (INS510), chét 6n dinh (INS471)) huong téng hop, chat diéu vi (INS631,
INS627), dudng), rong bién kho 14%, mudi 11.4%, gia vi tuong déu 8% (acid-hydrolyzed soy,
maltodextrin, chit diéu vi (INS621), hanh, toi, muye, so, duong, gimg, dau co, chat didu vi
(INS631, INS627). bot nim, citric acid, bot tiéu den, dau t0i), chat diéu vi (INS621), kem tach
beo (mach nha, dau co. sodlum caseinate (dan xuét sira), chat én dinh (INSS4O(1), INS339(11))
chét 6n dinh (INS471), hanh 14, ving, it hon 2% cac chét: bot toi, chat didu vi (INS631), chat
diéu vi (INS627), bot hanh.

3. Thoi han sir dung san phim: Thoi han sir dung: 10 thang
Han str dung (HSD): In trén bao bi theo thir tv (nam/ thang/ ngay)
Ngay san xuat (NSX): In trén bao bi theo thir ty (nam/ thang/ ngay)
4. Quy cach dong goi va chat liéu bao bi:
* Chat liéu bao bi: ’
- Hop mi: Hop giay trang PE, nép trén Art 85 gsm/Alu7/PE25/SPE30
- Goi gia vi: Polyethylene + mang nhom
Chat liéu bao bi dam bao phu hop an toan thuc phém theo quy dinh cia B Y Té
* Quy cach dong goéi: 65 g/hop




5. Tén va dia chi co so' san xuit san phidm (trwdmg hop thué co sé sin xuit):
Xuit xir: Thai Lan
San phém cia: DAESANG CORPORATION
Dia chi: 26, Cheonhodae-ro, Dongdaemun-gu, Seoul, Han Quédc
San xuat tai: Nha may Namchow

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

Dia chi : Thwong nhén chiju trach nhiém nhap khiu va phin phéi

Cong ty TNHH Miwon Viét Nam

Dia chi: Ph6 Séng 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

[II.  MAu nhin sin pham (dinh kém mau nhan san pham)
IV.  Yéu ciu vé an toan thwc phidm

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

Stt Tén chi tiéu Chi tiét

1 | Tén san phim Seaweed ramen - Mi rong bién hp
2 | Trang thai Dang soi, nhin, khong gdy vun

3 | Mau sic Vang nhat dén vang dém.

4 | Mui, vi Mui vi ddc trung clia gia vi rong bién

1.2. Chi tiéu chit hrong chii yéu (la yéu cau k¥ thudt cia nha san xudt)

Stt Tén chi tiéu Pon vi tinh Mikc cong b

1 | Nang lugng kcal/100g 240,0 —360,0
2 | Carbohydrate g/100g 30,4 -45,6

3 | Protein g/100g 48-72

4 | Chét béo g/100g 11,2-16.8

5 | Natri (Sodium) mg/100g 904,0 — 1356,0
6 | Do dm (vat mi) % <10

7 | Chi s0 peroxyt meqO2/Kg =15

1.3. Céc chi tiéu vi sinh vat (Theo quyet dinh 46/2007/0D-BYT ngay 19/12/2007 cua B¢ triwong

B6 Y 1é) Quy dinh gidi han t6i da 6 nhiém sinh hoc va héa hoc trong thuc phdam)

Stt Tén chi tiéu Pon vi tinh Mikc tbi da
1 | Téng s6 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
7 | Clostridium Perfringens CFU/g 10°




8 | Tong sb bao tir nAm men & méc CFU/g e

1.4. Ham lwong kim loai (QCVN 8-2:2011/BYT Quy chudn ky thudt quéc gia doi voi gici han 6
nhiém kim loai ning trong thiec pham)

Stt Tén chi tiéu Pon vi tinh Mirc toi da
1 | Cadimi (Cd) mg/kg 0.2
2 | Chi (Pb) mg/kg 0.2
3 | Thay ngén (Hg) mg/kg 0.05
4 | Arsen (As) mg/kg 1
1.5. Ham lwgng hoéa chit khong mong mudn (QCVN 8-1:2011/BYT Quy chudn ky thut qua
doi véi gici han doc to vi nam trong thire pham) ;‘\a
Stt Tén chi tiéu Pon vi tinh Mirc thida "
1 | Aflatoxin Bl ug/kg 2 ol
2 | Aflatoxin BIB2G1G2 ng/ke 4 A3
3 | Deoxynivalenol (DON) ng/kg 750 g
4 | Ochratoxin A ne'kg 3

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

Quy chuan ky thuét Qubc gia so: QCVN 8-1:2011/BYT Quy chuén k§ thuat quéc gia dbi véi
gidi han doc t6 vi ndm trong thuc phém.

Quy chuin ky thuét Quéc gia sé: QCVN 8-2:2011/BYT Quy chuén k¥ thuat qudc gia dbi véi
gidi han 6 nhlem kim loai nang trong thuc pham.

Quyét dinh sé 46/2007/QD-BYT ngay 19/12/2007 cua Bé truong Bo Y té Quy dinh gidi han t6i
da 6 nhiém sinh hoc va hoa hoc trong thuc pham.

Nghi dinh s6 43/2017/ND-CP cua Chinh pht ban hanh ngay 14/04/2017 Quy dinh ni dung trén
nhan hang héa. cach ghi nhdn hang hoa luu thong tai Viét Nam va hang hoa nhap khau.

Chung t6i xin cam két thuc hién day di cac quy luat vé an toan thuc pham va hoan toan chiu
trach nhiém vé tinh phép 1y ciia hd so cong b va chét lugng, an toan thuc pham déi véi san
pham da cong bd./.

18NG GlAM BOC
SHIN SANG HO



M“llﬂﬂ NHAN PHU SAN PHAM

Tén san phim: Seaweed ramen - Mi rong bi
1. Tharh phin: Mi: B3t mi 6.56%, diu 3 225, tinfi bét sén bién tinh 16.
mudy, chdt i dinh INS43170), INS46, INSS001, INSS01(1), bt nghi:
Gbigia v i 27,79, pia ¥i hén hop 18% [matodextrin, mus, dextrose,
ném men, pratein thity phin, maltodestrin, déu oo, thiamie drochloride, atric acid.
muét chit én dmb {INS468), nuac tuong (protein thy phin, chiét xudt ndm men, div o
dioh (INSSOO{0), dextrose, thiamine hydrochloride, chit diéu vi fINSA31, INS627), hBa hap o
{maltodextrin, lactic aced, chit 6n dinh (INS34060), citric acid, chdt Iy bLINSS10), chit dn dink
{ING471)). burang 16ng hop, chit @iy vi (INSE3 1, IHS6271, Budng], rong bidn khd 145, nrudi 11.4%,
gia vi twang diu 8% (acd-hydrokyzed soy, mattadextrn, chit diku vi INSE21), hanh, th, muc. 54,
duing, gung, diu co. chit iy v {INS63T, INS627], bt ndm. atri acid, bt tiéu den, déu 1ol chit
by v (IM5621), kem tach bes (mech nha, ddu co. sadium caseinate (din wull s03), chit b dink
1N 34011, INS 339, chit i dimh (INSA71), hamh 1, vimig. £ v 2% e chdt b1 181, hit diu v
(IN5631). chit dibu vi (143627, bt hanh
2. Hygng din sif dung: M ndg ddy mot nda. dd g8l gia vi rong bidh vho. Sau 84 rét aume mér sb!
dénvach trong cc {250 mi). Dy ndp s, dgi 3 phit va thudng thitc
3. Hugng din bio qudn: 840 qudn ndl khé rdc. thadng mét, brnhanti ndng tk tadp vt et dd e,
4. Khgi lugng tinh: 65 g.
5. Han sil dyng: Thei hien sl dung: 10 theng

n i 1y i/ thing/ gy

Pgay sin St (HSX): n trén b bi theo thil s indm théng ngdy)
6.Tén va fia ch co i SXSP: Xudt xits Hin Quéc.
Sin phim cila DAESANG CORPORATION.
Dja chic 26, (heonhadae- 1o, Dongdaemun-gu, Seoul, Han Qudc.
San wudt tal Mamchow (o, TD
B chi: §9/4 Mioa 10, Petchkasem Road, Nong-Or, Banpong, Ratchaburi. 70110, Thai Lan
Thutong nhan chju trach nhiém nhip khiu va phin phdi
Cong ty TNHH MitonViet Nam - miwen.com.vn. Bja chi: Phé Séng Thao, phufdng Tha Sae,
Thinh Phd V1T tinh Phe Tho. Disn thoat: B4.02103.848.717 024 3768 0563
7..58 tu cang ba: TP-05/Miwon/2021
8. Canh bio; Sdn pidm ¢d chia bt mi, &u ndeh. hat coy (dise), 563, MR, 58, (4 thizn wi oo ndog
Khisirduag

60x80 mm




BAN DICH
TRANSLATION

Tén san phidm: Seaweed ramen - Mi rong bién h§p
Thuong hiéu: Jongga

Loai: mi ddng nuoc

Thanh phan gm gia vi chira rong bién Han Quéc — hwong vi chuén that,

Rong blen giau du'(mg chét va mang lai nhiéu ich loi cho st khoe. Pay 1 thuc phim rét tét cho phy nit,
dac biét ¢ giai doan sau sinh hodc cén b sung dinh dudng. Bay la ly do vi sao canh rong bién 1a mén an
truyén thong cho dip sinh nhat & Han Qudc, ¢é ghi nhé va biét on sy hi sinh ciia ngudi me.

Cach dung:
Mé nip day mot nura, d6 gdi gia vi rong bién vao. Sau d6 rét nurde mdi sdi dén vach trong coe (250 ml).
DPéy nap lai, doi 3 phit va thudng thirc.

Théanh phan:

Mi: Bot mi, du co, tinh bdt sin bién tinh, it hon 2% céc chit: mudi, chét 6n dinh (INS451(i), INS466,
INS500(i), INS501(1)), bot nghé.

G6i gia vi: Maltodextrin, gia vi hon hop (maltodextrin, mudi, dextrose, gia vi (chiét xuat ndm men,
protein thuy phan, maltodextrin, dau co, thiamine hydrochloride, citric acid, tinh bt ngd, mubi, chét 6n
dinh (INS466), nudc twong (protein thuy phan, chiét xudt ndm men, dau co, chat on dinh (INS500(i)),
dextrose, thiamine hydrochloride, chét diéu vi (INS631, INS627), hon hop co s& (maltodextrin , lactic
acid, chat én dinh (INS340(i)), citric acid, chét xir Iy bot (INS51 0), chét 6n dinh (INS471)), huong tong
hop, chét diéu vi (INS631, INS627), dudmng), rong bién khd, mudi, gia vi trong ddu (acid-hydrolyzed
soy, maltodextrin, chét diéu vi (INS621), hanh, toi, mug, 0, ducmg, gtng, dau co, chit diéu v (INS631,
INS627), bot ndm, citric acid, bt tiéu den, déu toi), chit diéu vi (INS621), kem tdch béo (mach nha, déu
co, sodium caseinate (dan xuat sira), chat on dinh (INS340(i), INS339(i1)), chét én dinh (INS471), hanh
la, virng, it hon 2% céc chét: bot toi, chat didu vi (INS631), chét diéu vi (INS627), bét hanh.

Canh bao:

San phém c6 chira b6t mi, dau nanh, hat cay (dira), sita, muc, so.

Cén than v6i nude néng khi sir dung.

Khéng st dung 10 vi séng.

Phéan phél bai:

Chau Au: Daesang chéu Au-B.V. Van Heuven Goedhardlaan 935, 1181 LD Amstelveen, Ha Lan.
Trung Qudc: Daesang Bac Kinh, S6.12 dudng Technology, khu B quan Myun, Bic Kinh, Trung Qudc
Hoa Ky: Daesang My, One University Plaza, Suite 603, Hackensack, NJ 07601 Hoa Ky

San pham cua Thai Lan

Khéi lwong tinh: 2.3 oz (65 g)

Bao quan noi kho rao, thoang mat, tranh anh nfmg truc tiép va nhiét dd cao

Han sur dung' In trén bao bi

Web51tc hu Swvww edacsang.com

G:a tri dmh duong Su dung cho 1 khéu phén - Dung tich: 1 hdp 65 g

Nang lugng: Calo 300, Téng chit béo: 14 g (18% DV), Chit béo bio hoa 6 g (30% DV), Chét béo
chuyén héa 0 g, Cholesterol 0 mg (0% DV), Natri 1130 mg (49% DV), Tong Carbohydrate 38 g (14%
DV), Chit xo 1 g (4% DV), Tong duong 1 g (bao gom 0 g duong bd sung, 0% DV), Protein 6 g,
Vitamin D 0 mcg (0% DV), Canxi 32 mg (2% DV), St 1 mg (6% DV), Kali 107 mg (2% DV)

% Gid tri hang ngay (DV) cho biét lieong chét dinh dudng trong mot khau phan thue phdam gdp phan
vao ché dé an hang ngay. 2,000 calo mét ngay dioc sir dung dé tw van néi chung

o)

/__—.-"‘1_
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LOI CHUNG CUA CONG CHUNG VIEN

Hom nay, Ngay 27 thang 04 nam 2021 (Ngay hai muoi bay thang tu ndm hai nghin khong
tram hai mot)

Tai Van phong cong chimg Hoang Bich Diép; dia chi tai: S6 22, ngd 173 duong Hoang
Hoa Tham. phuong Ngoc Ha, quén Ba Dinh, thanh phd Ha Noi.

Toi, Hoang Thi Bich Diép. cong chimg vién, trong pham vi trach nhiém cua minh theo
quy dinh cta phap luét
CHUNG NHAN:
- Ban dich nay do ba Phi Thi Hai Sdm, cdng tac vién phién dich cua Van phong cong
ching Hoang Bich Diép, thanh phdé Ha Noi dich tir tiéng Anh sang tiéng Viét;
- Chir ky trong ban dich dung la chir ky cua ba Phi Thi Hai Sam;
- Noi dung ban dich chinh xdc, khong vi pham phap luat. khong trai dao dirc xa hoi.

- Van ban cdng chimg nay dugc dp thanh 03 (ba) ban chinh, mdi ban gdm 10,
lru 01 ban tai Van phong cong ching Hoang Bich Diép, thanh phd Ha Nai.

trang,

- Sb cong ching 5% Quyén s6 01/2021TP/CC-SCC/BD.

NGUOI DICH CONG CHUNG VIEN

Saw-

Phi Thj Hai Sim
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o BAN DICH
TRANSLATION

NAMCHOW (THAILANDILTD

Thong tin chi tiét v& san phim

n
Thong tin chung
Tén sin phim MiJONGGA Kimehi 63 x 24 hop/thing (khong <O nia)
Low H Mi rong bidn
M ti sin phﬁm
Mau - _Miu cia bt gia vi trén rong bicn kh
Mii ©_Virongbién
Vi . _¥iinin mé cia sip rong bidn
Ditu kign bio quin
Huong din bio quin . Bio qudn nai kho rio, & nhi 25-30 °C, d) &m tuong déi 60%, tranh dnh niing trye ti B
Thai han st dung 8 thang k& tirngay sdn xu
Déng gbi
Thanh phin vi khdi luong tinh: _Mi: 55.00 g, . Gia vi rong bin : 1000 g
Khdi luong tinh ©6sp
Quy cich thing © 24 hp/ thing,
Chit li¢u bao bi Hop gity: Chitidt:  Thin hop: giby trdng tring PE 1 mj1 240 g/m2 + PE 22 g/m2, dody 0.34mm. Kich thuée: D§ 19m ddy : 725 + 1.0 mm.
Diy hip: Giky tring tring PE 2 it 14 PE + 240 + 26 PE + § %, dydy 0.38 1 0,05 Cao: 114.5+ 0.5 mm
Mgt ngodi hop: Gidy 270 gms - 7%, 4§ diy 0.33 +0.02 mm.

Nip: Chi tiét: ART 8S/ALT/PE2S/SPE 30 u Kich thiée:G 97 mm

Mang phim: Chi tiér  LLDPE AND METALLOCENE Kich thwoe: Ring 380 x Cao 210 mm

Thiing carlon: Chi Get. KT I12/CAI125/CA125-CIF Kich thude: L349 x W267 x H238mm (ID), L357 x W275 x H254 mm (OD)

Tii phim cua géi gia vi_Chi udl: Polyethylene + mang nhom Kich thute: W80 x L100 mm

Théng tin cdc thinh phiin (ligt ké theo thir ty gidm déin theo trong lrgng)
Mau / Ma san phdm S 0013519050
M phé duy & t-
Thinh phin % Phy gia thycphim Cinh bio Xuit xir
<Mi>
Bt mi 60.56% Co (bt mi) Thai Lan
Diu co (chim chit chdng oxi héa : E306) 22.00% Co Thai Lan
Tinh bt sin bidn tinh (E1420) 16.09% Co Thdi Lan
Mudi 0.93% Thai Lan
Carboxymethy! cellulose (E466) 0.13% o] Trung Quéc
Sodium tripolyphosphate (E451) 0.12% Co Thai Lan
Potassium carbonate (ES01) 0.06% Co Thii Lan
Sodium carbonate (E500) 0.06% co Trung Qudc
B3 nghé 0.05% 2 Théi Lan
100.00%
< Gia»j rong bitn > Han Quée
Maltodextrin 27.70%
Bt gia vi thit 18.00% [ €6 (Pa ninh,
Dira)

Maltodextrin, muck, Dextrose, bk gia vi thit b 56 1. Gia vi kin hyp.ReactionbaseME, des vi thit bo,
L D guanylate, Dong. Beefstock flavor( chii dddie dita))
Rong bicn khé 14.00%
Mudk 11.40%
Gia vi wong diu $.00% co (ﬁ‘::";é]
(Amino add, Biu tuong da kini béo, Maltodextrin, Chat ditu vi 621, Hanh,
T8I, MuG S0, Busng, Gung, Diu op, Disodium inosinate,
Disodiun guanylate, Bot ndm, Citric acid, Bt titu den, DU t3()
Chit didu vi (E621) 7.00% [o3)
Kem 6.00% C5 (Soa)
(Syrup tinh bot ngd, Ddu cg, Sodium caseinate (ddn xudt sira), Potassium phosphate dibasic,
Trisodiurm metaphosohate, Monoglycerin esters of axit béo)
Hanhla 3.00%
Ving rang 2.80% C6 (Viung)
Bottdi 1.00%
Diseditim inosinate, Disodium guanylate 0.60% Ch
Bot hanh _o50%

100.00%



Thing tin dinh dudng
Gia tr1 dinh dudng
Cho | ngudi dang
Dung tich | hép (658)
G tri | hip
Ning lugng 300
e
o Gid tri hing ngiy”
Tang chiit béo 14g 18%
Chit béo bio hoa 68 30%|
Cheil béo chuyén hoa 0g
Cholesterol 0 mg 0%
Natri 1130mg 49%
Tong Carhohydrate 38g 14%|
Chilt xa Ig 4%
Téng dudng lg
“Trong do of Og dudng bé sung %
Protein 6 g
Vitamin D Omcg 0%
Canxi 32mg 2%}
Sit lmg 6%
Kali 107mg 2%
% Gid ) hing ngay (DV) cho bidt lugng chit dich dsdmg rong
s e o o il v ché 2000cslo
ml nghy duge sr dyng d& tr viin nbi chung

Thong tin cac chat phy gia thyc phim

Ghi chi: S8 lifu tir bio cho phin t3i tich phang thi nghigm ciia khich hing

Tin phy gia S kihigu Tinh ndng
Mixed Tocophetols E306 Chiit chdng oxi hoa
Acenlated sarch £1420 Chét én dinh
Carboxymethyl cellulose E466 Chéit 1am day
Sodium wnpolyphosphate E451 Chit didu chinh dé chua
Potassium carbonale ES01 Chit diéu chinh dd chua
Sodm carbonate E500 Chit diéu chinh dd chua
Monosodium Glutamate E621 Chit didu vi
Disodium inosinate EG31 Chilt didu vi
Disodium guanylate EG627 Chiit didu vi
Thong tin canh bdo
Cic chit khéng dungnap Cé Ko Cb mjt trung ciing diy chuyén sin xudt
Sia / san phim tir sta Cé
Trimg g4 Ko Ke
X nanh/ sdn phim 1 ddu ninh Cé
Gluten Co
Bt mi co
Ca Ko Ko
Giap xac v ddng vt co vo Ko Ko
Pju phong Ko Ko
Céc logi hat khic ngodi ddu phdng Ko Ko
Vimg/ sin phim tir nd [o}
Iira san phim tir né cé
Ciin thy/ san phim 1rné Ko Ko
M tgt/ sdn phim tirnd Ko Ko
Sulphur dioxide and sulphites (=10 mg/kg) Lupin/ Ko Ko
san phim 1 né Ko Ko
Molluscs and products thereol Co
Théng tin cic chit
Mi Gin vj rong biéa
E¢ dm (%) <3.5% <8%
Ham luong béo (%) < 23% (viio ngdy sin xudy N/A
135 man NiA 22+2
Théng tin vi sinh vt
Mi Gia vj rong bién
Téog séhvi sinh vt hid khi <10x10" < 10410°5
Téng sé bao 14 ndm mendmée < 100 NiA
Feoli <3 N=5, ¢=0, m=0, M=10
Salmonellaspp Khéng phat hign N=5, c=0, m=0/25g
Saureis Khéng phat hié¢n N=3, c=0, m=0/25g
Ci perfringens N/A <100
B.eereus <100 <10%10%4
Kim loai niing
Cadimi it hom 0.1 mg/kg
Arsen it hon 1.0 mg/kg
Chi ft hon 0.2 mg/kg
S¢ thong bdo Ly do/Chi tidt thang bia Ngay
[ Thong bao mdi Thong lin chi it ban diu 27-Thing 1-2021

Nhi méy Namchow (xéc nhin)

£ 3
=

Nguyén lifu .
Diu ¢, Tocopherol 7 ¥
Tinh bt siin bién tinh afn”_

Carboxymethyl cellulose Y
Sodium tripolyphosphate

Polassium carbonate

Sodium carbonate

Gia vi rong bién

Gia vi rong bidn

Gia vi rong bién

Nguyén lifu
Trong géi gin vi rong bidn (Sodium cascinate (chit din xudt st

Trong goi gia vi rong bin
B mi
Trong bdt mi

Trong gbi gia vi ong bién (Vimg rang)
Trong gi gia vi rong bién (Diu dim)

Trong gbi gia vi rong bién (Mu, $8)



LOT CHUNG CUA CONG CHUNG VIEN

Hom nay, Ngay 4 thdng 5 nam 2021 (Ngay mung bdn thdng ndm ndm hai nghin khong
trim hai mot)

Tai Vin phong cong chimg Hoang Bich Diép; dia chi tai: S8 22, ngd 173 dudong Hoang
Hoa Tham, phuong Ngoc Ha, quan Ba Dinh, thanh pho Ha Noi.

Tbéi, Hoang Thi Bich Diép, cong chimg vién, trong pham vi trach nhiém cua minh theo
quy dinh cua phéap luat

CHUNG NHAN:

- Ban dich nay do ba Phi 'Thi_ Hai Sam, cong tac vién phién dich ctia Vian phong cong
chimg Hoang Bich Diép, thanh phd Ha Noi dich tir tieng Anh sang tiéng Viét;

- Chit ky trong ban dich dung la chit ky ca ba Phi Thi Hai Sam;

- Nbi dung ban dich chinh xac, khong vi pham phép luét, khong trai dao dirc x4 hoi;

- Van ban cong chimg nay duoc 1ép thanh 3 (ba) ban chinh, mdi ban gdbm  to,  trang,
luu 01 ban tai Van phong cong chimg Hoang Bich Diép, thanh pho Ha Noi.

_Sb cong ching 1 6 6 7 .Quyén sb 01/2021TP/CC-SCC/BD.

Ta s
NGUOI DICH ~ CONG CHUNG VIEN

JEGTAN

Phi Thi Hai Sam

,Gc



NAMCHOW{THAILAND)LTD

Product name
Flavour

Color
Odor
‘Taste

Storage instructions

Product Specification

12
General data

JONGGA Kimchi Ramen 65g X 24 paper cups/ctn (w/o fork)
d Ramen

Product Characteristic
_Clowdy soup withSeaweed flake

_Seaweed flavour

Savory Seweed soup

Storage conditions
me%mmmmmmmmmm heat 3

Shelf life months_from praduction date
Packaging
Composition and net weigh: : 10.00 8.
Nel content per packing un:  65g
Units percarton :  =24papercups / cin.
Packaging matenal Paper cup: Spec: Bodycup: White papercoated PE 1 side 240 g/ma + PE 22 g/m2 ,Thickness 0.34mm. Sze: Dim Bottom : 72.5 £ 1.0 mim
o Bottom cup: White paper coated PE 2 side 14 PE+ 240 4+ 26 PE + 8 % ,Thickness 0.38 £ 0.05 High : 114.5 + 0.5 mm
Extemal of cup: Duplex Board 270 gims + 7% Thick 0.33 + 0,02 MM
Cuplid: Spec:  ART B5/AL7/PE25/SPE 3o u Size:@ g7 mm
Stretch Filme Spec:  LLDPEAND METALLOCENE Sze: Width 380 x Pitch 210 mm
Carton : Spec: KT12/CA125/CA125-C/F Size: L349 x W267 x Hag8mm (ID), L357 X W275 x Has4 mm{OD)
Seaweed Seasoning Film Spee: Polyethylene + Aluminum Size: WBo x Lioo mm
Ingredients statement ( listed in descending order of weight )
Sample / Produet code : 001351905
Submission code -
Ingredient Percentage Food Additive Allergen Origin
< Noodles >
Wheat flour 60.56% Yes (Wheat) Thailand
Palmoil (Contains antioxidant : E306) 22.00% Yes Thailand
Modified ta pioca starch (E1420) 16.09% Yes Thailand
Salt 0.93% Thailand
Carboxymethyl cellulose (E466) 0.13% Yes China
Sodium tripolyphosphate (E451) 0.12% Yes ‘Thailand
Potassium carbonate (E501) 0.06% Yes “Thailand
Sodium carbonate (E500) 0.06% Yes China
Tumeric powder 0.05% Thailand
100.00%
< Seaweed Ramen Seasoning > (info from customer) Korea
Maltodexdrin 27.70%
Meat flavor powdr 18.00% Yes Yes (Soy
Coconut)
(Maltodextrin, Salt, Dextrose, Beefseeasoning powder-1, Mixed saysauce powder,
Reaction base ME, Beefoil flavor, Disodiurminosinate, Disodiurnguanylate, Sugar,
Beef stock flavor( contain coconut oil )
Dried Seaweed 14.00%
Salt 11.40%
Soybean Seasoning 8.00% Yes sq;e:. ﬁz;d)
(Amino add solution, Defatted soybean, Maltodextrin, Monosodium glutamate, Onion,
Garfic, Squid, Mussel , Sugar, Palm oil, Ginger, Palm oil, Ginger, Disodiurn incsinate,
Disodiun guanylate, Mushroom powder, Gtric add, Black pepper powder, Gariic oil)
Monosodium glutamate 7.00% Yes
Creamer 6.00% Yes (Milk)

(Starchcarnsyrup, Paim oll, Sodium caseinate (milk derivative), Potassium phosphate dibasic,
Trisodium rmetaphosohate, Monoglycerin esters of fatty adds)

Spring onion 3.00%

Roasted sesame 2.80% Yes (Sesame)
Garic powder 1.00%

Disodium inosinate, Disodium guanylate 0.60% Yes

Onion powder 0.50%

100.00%



Nutritional information

Nutrition Facts
1 Serving Per Container
Serving size 1 Bowis (65g)
s sl E U
Amount Per Serving
Calories 300
% Daily Value'|
Total Fat 14g 18%
d Fal6g 30%|
Trans Fai 0g
Cholesterol 0 mg 0%
Sodium 1130mg 49%
Total Carbohydrate 369 14%
Dietary Fibre 1g 4%
Total Sugars 19
des 0g Added Sugars 0%
Protein 6 g
===
Vitamin D 0mcg 0%
Calcium 32mg 2%
fron 1mg 6%
Pc ium 107mg 2%
*The % Daily Value (OV) tells you how much a nutrientin
a sarving of food contributes to a dailly diet. 2.000 calories
a day is used for general nutrition advice:

*Remark: Calculated fromLabanalysisreportby customer

Additivename

Miued Tocopherols
Acelylated starch
Carboxymethyl celluose
Sodium tripolyphosphate
Potassium carbonate
Sodium carbonate
Monosodium Glutamate
Disodiuminosinate
Disedium guanylate

Allergen/Inlolerance

Milk / Milk products

Chicken’s egg

Soya / Soy products

Gluten

Wheat

Fish

Crustacean and shellfish
Peanuts

Any nuts other than peanuts
Sesame/derivative
Cocorut/derivatives
Celery/derivatives
Mustard/derivatives

Sulphur dioxide and sulphites ( >10 mg/kg)
Lupin /derivatives

Mollises and producis thereof

Moisture comtent (96)
Fat content (%) i
Salinity :

Total Plate Count

Yeast & Mould £
E.coli :
Salmonella spp. 3
S.aureus :
d.perfringens :
B.cereus :

Cadmium :
Anenic
Lead

Food Additive Information

E-number Function ofuse
E306 Artioxida nt
E1420 Stabilzer
E466 Thickener
E451 Acdity regulator
E501 Acidity regulator
E500 Acidity regulator
E621 Flavour Enhancer
E631 Flavour Enhancer
E627 Flavour Enhancer
Allergen information

Yes No Present in the same production line
Yes

No No
Yes
Yes
Yes

No No

No No

No No

No No
Yes
Yes

No Na

No No

No No

No No
Yes

Chemical Data
Noodie Seaweed Ramen Seasoning
£35% <8%
< 23% (on manufacturing date) N/A
N/A 22+2
Microbiological Data

Noodle Seaweed Ramen Seasoning
<L0x10% <10%10°5
<100 N/A
<3 N=5, c=0, m=0, M=10
Negative N=5, c=0, m=0/25§
Negative N=5, ¢=0, m=0/25§
N/A <100
<100 <10%10%g

Heavy metal residue

Less than 0.1 mg/kg
Less than 1.0 mg/kg
Less than 0.2 mg/kg

Revision Humber

Recson/Datals for Revision

Rwvision Dote

o

Mamechow [ Thadand ; Lid
Procuct Daveloprsen] Departs

22

Material present

Palm oi, Tocopherol

M odified taploca starch
Carboxymethyl celluiose
Sodium tipolyphosphate
Potassium carbonate
Sodium cabenate

Seaweed Ramen Seasoning
Seaweed Ramen Seasoning
Seaweed Ramen Seasoning

Material present
In Seaweed Ramen Seasoning (Sodium caseinate (milk derivative)

In Seaweed Ramen Seasoning
In Wheat flour
In Wheat flour

1n Seaweed Ramen Seasoning (Roasted Sesame)
In Seaweed Ramen Seasoning (Coconut oil)

In Seaweed Ramen Seasoning (Squid, Mussel)
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Sac Ky Hai Dang

[viLas 238]  ( vimcerts271 )
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KET QUA THU NGHIEM

M& s8 mau 743-2021-00027966
Ma s& két qua AR-21-VD-030841-01-VI / EUVNHC-00131817
(0N REAF SO CONG TY TNHH MIWON VIET NAM
Phd Song Thao, Phudng Tho San, Thanh Phé Viét Tri
Tinh Pha Tho
Viét Nam
Tén mau: Seaweed Ramen - Mi rong bién hép
Tinh frang méu: MA&u thanh phadm
Ngay nhan méu : 07/04/2021
Thai gian thir nghiém: 06/04/2021 - 12/04/2021
Ngay hen tra két qua khach hang: 12/04/2021
Ma & PO clia khéch hang : NGM2210407027-HN
STT CHI TIEU THU NGHIEM DON VI PHUONG PHAP THU KET QUA
1 [VW012 VW (a) Téng s6'vi sinh vét hiéu khi cfufg TCVN 4884-1: 2015 (1ISO 4833-1:2013) 2.6x10°
2 |VW014 VW (a) Clostridium perfiingens cfulg TCVN 4991:2005 (ISO 7937:2004) Khéng phét hién
(LOD=10)
3 |VWO015 VW (a) Coliforms cfu/g TCVN 6848:2007 (ISO 4832:2007) 5.5x10"
4 |VW019 VW (a) Escherichia colf cfulg TCVN 7924-2:2008 (ISO 16649-2:2001)] Khdng phét hién
(LOD=10)
5 |VWO00G VW (a) Staphylococcus aureus cfulg TCVN 4830-1:2005 (ISO 6888-1:1999, Khéng phét hién
adm 1:2003) (LOD=10)
6 |VWO025 VW (a) Bacillus cereus cfulg AOAC 980.31 Khong phéat hién
(LOD=10)
7 |VWOAA VW Téng sé béo t ném men & ném cfulg TCVN 8275-2:2010 (1SO 21527-2:2008)]  Khéng phét hién
méc (LOD=10)
8 |vD129 VD Carbohydrates g/100 g AOAC 986.25 mod. 59.0
9 |VvD165 VD (a) Béo g/100 g Phuang phap ndi bo 22.0
(EVN-R-RD-2-TP-3498) (Ref. FAO
Food 14/7-1986)
10 |VvD263 VD (a) Protein g/100 g Phudng phap ndi bo 8.92
(EVN-R-RD-2-TP-3495) (Ref. FAO
Food 14/7-1986)
11 |vD543 VD Ning Iugng kcal/100 g FAO 2003 77 470
12 |VD269 VD (a)  Mudi(NaCl) % Phuong phap ndi bd 3.53
(EVN-R-RD-2-TP-3501 ) (Ref. FAQ
Food 14/7-1986)
EUROFINS SAC KY HAI DANG COMPANY LIMITED Web : www.eurofins.vn Document number  : EVN-P-AR-FO3559

Phone
Email

Version : 06
Effective date : 01/12/2020

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 Nac 2 IP, O Mon District, Can Tho City

: (84.28) 7107 7879
:VNO1_ASM_HCMC@eurofins.com
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KET QUA THU NGHIEM

STT CHI TIEU THU NGHIEM DON VI PHUONG PHAP THU KET QUA
13 |vD837 VD (a) Am(vét) % TCVN 7879:2008 (Codex stan 5.77
249:2008) (Ref. FAQ Food 14/7-1986)
14 |VD1YY VD (a) Chi s8 peroxyt meqO2/kg Phuong phap noi bd 1.62
(EVN-R-RD-2-TP-3623)
15 |vD855 VD (a) Cadimi (Cd) ma/kg AQOAC 2015.01 0.068
16 |VD861 VD (a)  Chi(Pb) mgrkg AQAC 2015.01 Khéng phét hién
(LOD=0.017)
17 |vD856 VD (a) Arsen (As) mga/kg AOAC 2015.01 0.91
18 |vD857 VD (a)  Thiy ngan (Hg) mg/kg AOAC 2015.01 Khéng phét hién
(LOD=0.007)
19 |VD069 VD (a) Deoxynivalenol pglkg Ref. BS EN 15791:2009 Khéng phat hién
(LOD=50)
20 |vD821 VD (a) Aflatoxin B1 Ha/kg DIN EN 14123:2008-03 mod Khéng phat hién
(LOD=0.5)
21 |vD821 VD (a)  Aflatoxin tSng (B1, B2, G1, G2) palkg DIN EN 14123:2008-03 mod Khéng phét hién
(LOD=0.5)
22 |VWO067 VW (a)  Ochratoxin A pg/kg Phuong phap ndi bd (EHC-TP11-0039) |  Khéng phét hién
(Ref. TCVN 12599:2018 (EN (LOD=0.5)
16007:2011))

LOD: Gigi han phat hién cha phuong phap

Ky tén

GTY TNHH\ &
JROFINs |©
Y HAIDANG

/ CONG TY TNH
. EUROFINS

q@

W=

Tran Thi My Dung
Trudng Phong Thi Nghiém Chi Nhanh Ha Noi

Pham Thi Nhan
Giam Béce chi nhanh Ha Noi

Ban két qua dugc xac nhan dién t& bdi Tran Thi My Dung 20/04/2021

Ghi chi giai thich

T4t ¢ c4c théng tin trong ban két qua nay phai dudc sao chép day di; ban két qué nay chi b gid trj véi mau thit do khach hang cung cap.

Cé4c két qua phan tich durgc thu thap va trinh bay theo nhitng digu khodn chung vé cung cp dich vy, cdc thong tin nay duge cung cép theo yéu cau clia quy khach.
Moi phép thit dude nhan dién bing mdt ma s6 nhan dang bao gdm 5 chif s6, thong tin mé t clia cac phép thir nay sé dudc cung cap khi quy khach cé yéu cau.

"D" Céc phép thit nay dudc thuc hién tai phdng thi nghiém Céng ty TNHH Eurofins Sac Ky Hai Dang.(a) chu thich rédng cac phép thit nay dugc céng nhan theo
ISO/IEC 17025:2017 VILAS 238.

"VW": Céc phép thir nay dugc thuc hién tai phang thi nghiém CN CT TNHH Eurofins Sac Ky Hai Dang tai Ha Noi. (a) chi thich réing cac phép thir nay duge cong nhan
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 D6, SaiGon High-Tech Park, District 9, HCMC Phone : (84.28) 7107 7879 Version : 06
Reception office: Floor M, 141 Nguyen Du, District 1, HCMC Email : VNO1_ASM_HCMC@eurofins.com Effective date :01/12/2020

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
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ANALYTICAL REPORT

Sample code Nr.
Analytical Report Nr.

743-2021-00027966
AR-21-VD-030841-01-EN / EUVNHC-00131817

WA R

MIWON VIETNAM CO., LTD

Song Thao Street
Tho Son ward

Viet Tri
Phu Tho
VIETNAM
Sample described as: Seaweed Ramen - Mi rong bién hép
Conditioning: Finished products
Sample reception date: 07/04/2021
Analysis Time: 06/04/2021 - 12/04/2021
Client due date: 12/04/2021
Your purchase order reference: NGM2210407027-HN
NO. PARAMETERS UNIT TEST METHOD RESULTS
1 |VW012 VW (a) Aerobic Plafe Count cfulg TCVN 4884-1: 2015 (ISO 4833-1:2013) 2.6x10°
2 |VW014 VW (a) Clostridium perifringens cfu/g TCVN 4991:2005 (1SO 7937:2004) Not detected
(LOD=10)
3 |VWO015 VW (a) Coliforms cfu/g TCVN 6848:2007 (ISO 4832:2007) 5.5x10"
4 |VW019 VW (a) Escherichia colf cfulg TCVN 7924-2:2008 (ISO 16649-2:2001) Not detected
(LOD=10)
5 |VW00G VW (a) Staphylococcus aureus cfu/g TCVN 4830-1:2005 (1SO 6888-1:1999, Not detected
adm 1:2003) (LOD=10)
6 |VW025 VW (a) Bacillus cereus cfulg AOAC 980.31 Not detected
(LOD=10)
7 |VWOAA VW Tolal spores of yeasts & moulds cfulg TCVN 8275-2:2010 (1SO 21527-2:2008) Not detected
(LOD=10)
8 |vD129 VD Carbohydrates g/100 g AOAC 986.25 mad. 59.0
9 |vD165 VD (a) Fat g/100 g Internal method 220
(EVN-R-RD-2-TP-3498) (Ref. FAO
Food 14/7-1986)
10 |vD263 VD (a) Protein g/100 g Internal method 8.92
(EVN-R-RD-2-TP-3495) (Ref. FAO
Food 14/7-1986)
11 |VD543 VD Energy value (kcal) kecal/100 g FAQ 2003 77 470
12 |vD269 VD (a) Sodium chloride content % Internal method (EVN-R-RD-2-TP-3501 3.53
) (Ref. FAO Food 14/7-1986)
EUROFINS SAC KY HAlI 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 : (84.28) 7107 7879 Version : 06
Reception office: Floor M, 141 Nguyen Du, District 1, HCMC Email : VNO1_ASM_HCMC@eurofins.com Effective date 1 01/12/2020

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
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ANALYTICAL REPORT

NO. PARAMETERS UNIT TEST METHOD RESULTS
13 |vD837 VD (a) Moisture (Noodle block) % TCVN 7879:2008 (Codex stan 5.77
249:2006) (Ref. FAO Food 14/7-1986)
14 |VD1YY VD (a) Peroxide value meqO2/kg Internal method 1.62
(EVN-R-RD-2-TP-3623) (Ref. TCVN
6121:2018)
15 |vD855 VD (a) Cadmium (Cd) ma/kg AOAC 2015.01 0.068
16 |VD861 VD (a) Lead (Pb) mg/kg AOAC 2015.01 Not detected
(LOD=0.017)
17 |vD856 VD (a)  Arsenic (As) markg AOAC 2015.01 0.91
18 |VD857 VD (a) Mercury (Hg) ma/kg AOAC 2015.01 Not detected
(LOD=0.007)
19 |VD069 VD (a)  Deoxynivalenol pg/kg Ref. BS EN 15791:2009 Not detected
(LOD=50)
20 |VD821 VD (a) Aftatoxin B1 pg/kg DIN EN 14123:2008-03 mod Not detected
(LOD=0.5)
21 |vD821 VD (a)  Aflatoxins total (B1, B2, G1, G2) pg/kg DIN EN 14123:2008-03 mod Not detected
(LOD=0.5)
22 |VWO067 VW (a) Ochratoxin A Ha/kg Internal method (EHC-TP11-0039) (Ref. Not detected
TGVN 12599:2018 (EN 16007:2011)) (LOD=0.5)

LOD: Limit Of Detection

SIGNATURE

=

Tran Thi My Dung
Ha Noi Lab Manager

. EUROFINS
SACKY HAI DANG
TAI THANH PHO'

Report electronically validated by Tran Thi My Dung 20/04/2021

EXPLANATORY NOTE

This document can only be reproduced in full; it only concerns the submitted sample.

Results have been obtained and reported in accordance with our general sales conditions available on request.

The tests are identified by a five-digit code, their description is available on request.

"vD": These tests were performed in laboratory Eurofins Sac Ky Hai Dang (Ho Chi Minh).The symbol (a) identifies the tests performed by this laboratory under
accreditation ISO/IEC 17025:2017 VILAS 238.

"YW": These tests were performed in laboratory Eurofins Sac Ky Hai Dang (Ha Noi). The symbol {a) identifies the tests performed by this laboratory under accreditation
ISO/IEC 17025:2017 VILAS 238.

EUROFINS SAC KY HAlI 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 : (84.28) 7107 7879 Version 1 06
Reception office: Floor M, 141 Nguyen Du, District 1, HCMC Email - VNO1_ASM_HCMC@eurofins.com Effective date 1 01/12/2020

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



