
C()NG HOA XA H()I CHU NGHiA VI¥T NAM 
Dqc ltp - Tv do - H~nh phuc 

BANTUCONGBOSANPHAM • 
S6: 03/ HTX NNBV QUANG NAM /2022 

I. Thong tin vi t6 chtrc, ca nhan cong b6 san phim 

1. Ten cong ty: HOP TAC XA NONG NGHII;:P BEN YUNG QUANG NAM 

2. Dia chi: DQi 4, Thon Ha Nha, Xa Di;ti D6ng, Huy~n Di;ti L9c, Tinh Quang Nam, Vi~t Nam 

3. Di~n thoi;ti: 038.2299.009 

4. E-mail: hapinutvn@gmail.com 

5. Ma s6 doanh nghi~p: 4001238690 

- S6 Gidy chung nh~ co sa du di~u ki~n ATTP: 33/2022/GCNA TTP-SCT. Ngay c§p: 23/ 11/2022. 

Noi dp: Sa Cong Thmmg Tinh Quang Nam 

II. Thong tin vi san phim 

1. Ten san phfun: BUN GAO LITT 

2. Thanh phful: BQt gi;to lt'.rt (30%), B(>t gi;to (60%), Nu&c (9.7%), Mu6i (0.3%) 

3. Thoi hi;tn sir d\mg san phdm: 18 thang k~ tir ngay san xu§t. Ngay san xu§t (NSX), Hi;tn sir dl)Ilg 

(HSD) xem tren bao bi san phfun. 

4. Quy each dong goi va ch§t Ii~u bao bi: 

- Quy each dong goi: Kh6i lm;mg tinh: Tir 1 OOg/Tui d€n 1 OOOg/ Tui, hoijc dong g6i theo quy each 

nha san xu§t. 

- Chdt litu bao bi: San phfim duqc chira trong tui nhl,l'a kin chuyen d\lflg. Bao bi dam bao v~ sinh an 

toan th1,1c phfun theo quy dinh cua B(> YT€. 

5. Ten va dia chi CO' SC1 san xu§t san phfim: 

- Co sa san xu§t: HOP T Ac xA NONG NGHU~:P BEN VUNG QUANG NAM 

- Dia chi: D9i 4, Thon Ha nha, Xa D~i 06ng, Huy~n Di;ti L9c, Tinh Quang Nam 

- Xufit xt'.r : Vi~t Nam 



III. Miu nhan san phim: (tlinh kem m6u nhlin san phdm ho(lc m6u nhlin san phdm dl! kiln) 

Theo m!u nhan dinh kem hf> sa. 

IV. Yen ciu vi an toan th\l'c phim: 

Tb chuc, ca nhan Sail xufit, kinh doanh th\fC phfim d~t yeu du ve an toan th\fC phfim theo: 

- Lu~t An torui th\fc phfim s6 55/2010/QH12 cua Qu6c H(>i. 

- Nghi dinh 15/2018/NE>-CP cua Chinh Phu quy dinh chi ti~t thi hanh m(>t s6 dieu cua Lu~t An 

toan th\fC phfim. 

- Nghi dinh s6 43/2017 /NE>-CP cua Chinh phu ve nhan hang h6a; 

- Nghi dinh s6 111/2021/NE>-CP cua chinh phu sira d6i, b6 sung m(>t s6 dieu Nghi dinh 
43/2017 /NE>-CP ve nhan hang h6a. 

- QCVN 8-1: 2011/BYT- Quy chufin ky thu~t qu6c gia d6i v&i gi&i h~ 6 nhi~m d(>c t6 vi nfim 

trong th\fc phfrm. 

- QCVN 8-2: 2011/BYT- Quy chufin ky thu~t qu6c gia d6i v&i gi&i h~n 6 nhi~m kim lo~i n~g 

trong th\fc phfim. 

- QE> 46/2007/QE>-BYT ngay 19/12/2007 cua B(> YT~ - Quy dinh gi&i h~ t6i da 6 nhi€m sinh 

hQc va h6a hQc trong th\fc phAm. 

Chung t6i xin cam k~t th\fC hi~n dAy du cac quy dinh cua phap lu~t ve an toan th\fC phfim va 

hoan toan chiu trach nhi~m ve tinh phap ly cua hf> sa c6ng b6 va chfit lm;mg, an toan th\fc phfim 

d6i v&i san phfim da c6ng b6./. 

Quang Nam, ngay JO thang I 2 niim 2022 
D~I DitN TO CHUC, cA NHAN 



YEU cAu KY THU~T CUA SAN PHAM 

BUNG~ou:rr 

1. cAc CHi TIEU VI SINH VAT: 

STT Ten chi tieu Don vi tinh 

1 T6ng s6 vi sinh v~t hi~u khi CFU/g 

2 Coliforms CFU/g 

3 E.Coli CFU/g 

4 S. Aureus CFU/g 

5 B. Cereus CFU/g 

6 Cl. Perfringens CFU/g 

7 T6ng s6 ndm men - ndm m6c CFU/g 

2. HAM LUONG KIM LOAI NANG: 

STT Ten chi tieu Don vi tinh 

1 Cadimi (Cd) mg/kg 

2 Chi (Pb) mg/kg 

3. HAM LUONG cAc CHAT KHONG MONG MUON: 

STT Ten chi tieu Bon vi tinh 

1 Aflatoxin B 1 µg/kg 

2 Aflatoxin B 1B2G 1 G2 µg/kg 

3 Ochratoxin A µg/kg 

4 Zearalenone µg/kg 

5 Deoxynivalenol µg/kg 
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HINH ANH BAO Bi, NHAN SAN PHAM (D(/THi O) 

sc,t llGOC XU' ou_,, 
SINCE lt-<15 ,,,,,,. 

BUN 
GAO L!, 
BROWN RICE _, ,./ 
VERMICELLI .// 

I .' 
I ' 

j ! 
I \ 
'. \ .. 

NSX: 
HSD: 

350g 



THANH PHAN / INGREDIENTS 

1!9tgc;io tut (30%}, B{>tggo (60'Y. ), Nudo (9-7¼), Muoi (0.3"/.) . 
Brown Rice (3Q96}, Rice flour '60'J6), Water (9. 7%), Salt (0.3%). 

BAO QUAN/ STORAGE 

B~o quan r:'~i kho rao va thocing mat, trcinh anh 
nang tnµ: t1ep . 
Keep in a cool and dry place, avoid direct sunlight 

Khuyen cao va ccinh bao an toan: Khong su dung cho 
nguoi 'bj. dj ung voi cac thanh phan cua scin pham. 
Allergy warning: Do not consume if allergic to any 
product's ingredients. 

HUONG DAN SU DlJNG / USAGE DfRECTION 

CHUAN B! / PREP.ARA TJON 

, ,l 1. Ng~m vat b~n gc;io l_!Jt t~ong nuoo_kho~ng 10 
~'?! phut. Sau do oho bun vao nU'do soi luoo 

trong khoang 5 phut, hoao this an nhe sa1 
bun c:e kiem tra d{i mem ·vita y . . 

;,,,,:, Soak 'he brown rice vermicelli in normal water 
,

1

, for about 10minutes. ThenSN,J ritinto boiling 
l water for 5 minut~ or press the brown ria 
' - _j ~rmketli n, check softness 

-
2. Sou do vdt ra rita sc;ioh vdi mtdo LQnh, de rao 

nll®, Bun sou khi lu{>o se oo ohat llll;Jng nhll 
bun tlldi, 06 the dung ohung vdi m6n ouon, 
iin Jc-em vdi oho gici, thjt nudng, nudo oham 
tuyy. -h --. ' _d:~~1 

'-------··· 

Then, cool the rice vermicelli under water-and 
drain. Boiled ria!! vermicelli wiU have the quality 
as: . .-ame as fresh venn~elti. and can be used for 
rolls, BBQ meat and chilti f,sh sauce, depend on 
per:ronal preference. 

CHE BIEN / COOKING 

1. Mon xoo: Xoo ohin oao loQi thft/ Mi sdn/ rau tuy thioh. Sau do 
o.ho bun kho vao xao nong len lo dung dU'c;Jo. 
For slir-fi"Y dishes: Add rice vetmicetli to hot ~pared 
meat/seafood/wgetables in pan. Heat and toss gently, then serve. 

1 -
• I 

\. / 

2. Mon mtdo: Dung vdi nll'do leo tuy thioh. 
For srwp: serve di rectly with any prepared soup 
of favorite. 

3. Mon ohay.: Xao ho{io nau mrdo dung deu d!l(k>, thay the 
nguyen l~u bang rau, cu, nam ohoy. 
Ve~tarian dishes: Either stir-fry or cook in brath, replace ingredients 
w ith vegetarian vegetables, tubers, ond mushrooms. 

nwet~D4Nf r:,JdHo/TREN s.ooo 
NI/TRITION FKT5/SERVING SIZE 100G 

So khau phan iin 1 gcii 6 
kY.u,g Per C""""""" 

HAMLl/qHG/AMOUNTPERSER\/Nl 

Niing ll.fC1ilCJ /c..bri<s 360 kcal 
,. a.;111t1m-."""9ngay 

Chat beo tong I_ ,., "'°""'-3¼ 
Cflat beo boo hoit / Sarurat«I Far Cg 

cno,beo <1t.Jylln hoit /!hw- F«-11!7 

Cholesterol 1.1mv 
Sodium°"'!l 
Total carbohydrate i!OJ1o 
Xc:ltieuhoo 1ci.,a,yl'iw ~ tg 
Duong / $ilgar{Jg 

Dc;im / /'t$tn Ul9 

VrtaminA 
VrtaminC 
Conxi / Cota\m> 
Sat / Jro,r ln-.g 

• ai6 tr/ dir,h du-ong ttiu)'lln ooo 

5'Y. 

28¾ 
7"1. 

!h«> tilumu6ncl>t"61>/l,,:t.oaocaro -Daily-.,.......,.;., a UiOtJcu--

Phcin phoi b~i: Cong ty TNHH Hopinut 
Distributed by Hapinut Company Limited 
Dio ohl: 219/31 Tran Hung Dr;io. Phuong 
Co Giang, Ouijn 1, TP MCM 
Address: 219/ 31 Tran ~ung Dao Street, 
Co Giang Ward, District 1, HCMC 
Website: w1vw.hapinut.com 
Hotline: 035.621.2299 
Email: info@hapinu t.com 

San xuiit toi: 
HTX Non9 nghi~p ben viinCJ Qudng Nam 
Manufaotured by 
Quang Nam Sustainable Agriculture 
Cooperation. 
D!(J ohl: Thon Ha Nho, xa D~i Dong, 
huy~n Dc,i L9o, tlnh Quang Nam 
Address: Ha Nha Hamle t., Dai Dong 
ViUage. Dai Loe District, Quang Nam 
Province 
Website: www.htxQuan.gnam.com 
Hotline: 038.2299.009 
Email: htx@hapinut.com 

TCBSo:-03/HTXNNBVQlJANGNAM/2022 

.llll211 



Vietl abs 
Your Tr usted Partner 

BAO CAO THU' NGHleM 
TEST REPORT © 

VILAS 1400 

S6! No: VLAB.0067/2 Ma s6/ Code: VLAB-2022-05-0318 
Trang/ Page: 1/2 

HQ'P TAC XA NONG NGHll;P B~N VU'NG QUANG NAM Ten khach hang/ Customer 

Oja chT/ Address 0¢i 4, ThOn Ha Nha, Xa O~i 0lmg, Huyen OQi L¢c, TTnh Quang Nam, Viet Nam 

Ngay nhc;ln maul 27/05/2022 Ngay tra kt§t qua/ 01/06/2022 

Date of receiving May 271h, 2022 Date of issuance June 01 st, 2022 

Ngay thl,l'c hien/ 27/05/2022 

Testing date May 271h, 2022 

Ten maul Name of sample BUN G~O LU'T 

Tlnh trQng maul State of sample Mau chll'a trong bao bl kfn/ Samples in sealed packaging. 

Ghi chu/ Note KhOng c6/ NA. 

K/Jt qua thif nghi~m OU'Q'C trinh bay & trang saul Testing results are reported in next pages. 

TRU'6'NG PHONG 
HEAD OF LAB 

7 

Nguyin Thj Nh~t Hi~u 

Ket qua chi c6 gia tri tran mau thU', ky hi~u mau theo khach hang g1Yi.T16'i gian IU'u mau : 7 ngay ke Ill' ngay Ira ket qua/Test results are valid only on tested 
sample, name of sample as the client's requirement. Time- limit of storage: 7 days from the reporting date. 

CONG TY CO PHAN CONG NGHI; V IETLABS Trung tam phan lich 
L.__ ____________ ~_6_2 _du_·a_n~g _s6_2_, _Ph_u_•6'ng Phu HO,u, TP. Thu 0u•c, TP .HCM VLAB-QM-LOP-023/F01 



Vietlabs 
Your T,usled Partner 

Sol No: VLAB.0067/2 

/:WONG T~ f :i co PHAN 
i\* CONG NGH~ *II 
\ ~ VIETLABS 

STT '~ ~ r-1..d ~ IJ' NGHll;:M 
No. ,---:::..C-T.P \\ AMETER 

BAO CAO THU' NGHleM 
TEST REPORT 

Kl=T QUA 
RESULT 

ti:\ 
VILAS 1400 

Ma so/ Code: VLAB-2022-05-0318 
Trang/ Page: 2/2 

OO'NV! PHU'O'NG PHAP THU' LOQ 
K~T QUA 

UNIT TEST METHOD RESULT 

1 
Tong so vi sinh v~t hil!u khf tc;1i 30 d(> C 

CFU/g 
TCVN 4884-1 : 2015<•> 

4,4 X 101 -Total plate count at 30 degrees C (ISO4833-1: 2013) 

2 Coliforms CFU/g 
TCVN 6848:2007<•> <10 -

(ISO 4832:2006) 

3 Escherichia coli CFU/g 
TCVN 7924-2: 2008<•> <10 -
(ISO 16649-2:2001) 

TCVN 4830-1 :2005<•> 
4 Staphylococcus aureus CFU/g (ISO 6888-1:1999, With - <10 

Amd.1 :2003) 

5 Clostridium perfringens CFU/g 
TCVN 4991 :2005<•> 

<10 
( ISO 7937:2004) 

6 Bacillus cereus CFU/g 
TCVN 4992 : 2005<•> 

<10 
(ISO 7932: 2004) 

-

7 
Tong so nam men va nam moc CFU/g 

TCVN 8275-2:2010<•> 
Total yeast and mold (ISO 21527-2:2008) - <10 

8 
Ham IU'Q'ng Chi (Pb) mg/kg TCVN 8126:2009<•> 0,08 KPH/ND 
Lead content 

9 
Ham IU'Q'ng Cadimi (Cd) mg/kg TCVN 8126:2009<•> 0,008 KPH/ND 
Cadmium content 

10 
Ham IU'Q'ng Aflatoxin tong µg/kg 
Total aflatoxin content 

VLAB-CH-TP-599:2021 2 KPH/ND 

11 
Ham IU'Q'ng Aflatoxin B1 µg/kg VLAB-CH-TP-599:2021 0,5 KPH/ND 
Aflatoxin 81 content 

12 
Ham IU'Q'ng Ochratoxin A µg/kg VLAB-CH-TP-596:2021 1 KPH/ND 
Ochratoxin A content 

13 
Ham IU'Q'ng Deoxynivalenol µg/kg VLAB-CH-TP-597:2022 50 KPH/ND 
Deoxynivalenol content 

14 Ham IU'Q'ng Zearalenone µg/kg VLAB-CH-TP-597:2022 20 KPH/ND 
Zearalenone content 

Ghi chu : (a) : Chi tieu dU'qc VILAS c6ng nhc;in.(ISO/IEC 17025), (s) : Chi l ieu gll'i nha thau ph1,1 ,, LOO: Gi&i h~n phat hi$n, LOQ: Gi&i 
h~n djnh IU'qng , (*): Chi tieu dm;,c chi dinh (a) : Items are accreditod by VILAS (/SOI/EC 17025), (s) : Items are tested by subcontractor, 
(s '): Items are tested by appointed subcontractor LOO: Limit of detection, LOQ: Limit of quantitation, (*) : Items are appointed, KPH/NO: 
Khong phat hi$n/Not detected. 

K~t qua chi c6 gia tri tren mau thu- , ky hi~u mau theo khach hang gu-i.Th6'i gian ILJ'u rnau: 7 ngay k~ tll' ngay tra k~t qua/Test results are valid only on tested 
sample, name of sample as the client's requirement. Time- limit of storage: 7 days ftom the reporting date. 

CONG TY CC PHAN CLlNG NGHI; VIETLABS 
Trung tam phan tich 
62 dlJ'O'ng s6 2, Phu•6'ng Phu Hu•u, TP . Thu 0U'C, TP.HCM 

VLAB-QM-LOP-023/FO 1 
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