CONG HOA XA HOI CHU NGHIA VIET NAM
Pje lip - Ty do - Hanh phuic

BAN TU CONG BO SAN PHAM
Sé: 13/ HTX NNBV QUANG NAM /2024

I Théng tin vé t6 chire, cd nhin ty cong bb sin phim

I Tén cong ty: HOP TAC XA NONG NGHIEP BEN VUNG QUANG NAM

[

. Dia chi: Ddi 4, Thon Ha Nha, Xa Dai Dong, Huyén Dai Loc, Tinh Quang Nam, Viét Nam
3. Dién thoai: 038.2299.009

4. E-mail: hapinutvn@gmail.com

5. Mi s6 doanh nghi¢p: 4001238690

- 56 Gy chimg nhin co s di diéu kign ATTP: 33/202/GCNATTP-SCT. Ngy cdp: 23/11/ 2023;
Noi céip: So Cong Thuong Tinh Quang Nam

11. Thong tin vé san phim

I. Tén san pham: BUN RAU CU HAPI HEALTHY/ HAPI HEALTHY VEGETABLE VERMICELLL

2. Thanh phin: Bt gao (60%), Bi DS (10%), Khoai Lang Tim (10%), Rau Ngét (10%), Nuge (9.7%). Mudi (0.3%).
3. Thori han sir dyng san pham: 12 thang ké tir ngdy san xut. Ngay san xudt (NSX), Han sir dyng (HSD) xem trén bao
bi san pham.

4. Quy cach dong géi va chat liéu bao bi: )

- Quy cdch dong goi: Khdi lugng tinh: Tir 100 g/ Tai dén 1kg/ Tii, hoge dong gdi theo quy cach nha san xudt, hodc dong | =

g6i theo quy cach nha san xut. \/‘
- Chdt liéu bao bi: San pham duge chira trong tii nhyra kin chuyén dyng. Bao bi dam bdo v¢ sinh an toan thye pham theo
quy dinh cia B3 Y Té,

5. Tén va dja chi co s& sin xudt san pham:

- Cor s san xut: HOP TAC XA NONG NGHIEP BEN VOUNG QUANG NAM

- Dia chi: Ddi 4, Thon Ha nha, X Dai Pong, Huyén Pai Loc, Tinh Quang Nam

- Xuét xir: Viét Nam

111. Méu nhdn san phz‘lm: (dinh kém mdu nhan san pham hodc mdu nhan san pha'}n di kién)

Theo mau nhin dinh kém ho so.

IV. Yéu chu vé an toan thye phim:

Té chitc. c4 nhén san xudt, kinh doanh thyc phdm dat yéu cu vé an toan thyc phim theo:

- Ludt An toan thuc phim s6 55/2010/QH12 cua Qudc Hoi.

- Nghi dinh 15/2018/ND-CP ciia Chinh Phu quy dinh chi tiét thi hanh mt sb diéu ciia Ludt An toan thyc phim.

- Nghj dinh s6 43/2017/ND-CP cuia Chinh phti vé nhan hang hoa;




- Nghi dinh 6 111/2021/ND-CP ciia chinh phis sim doi, bd sung mot 56 diéu Nghi dinh 43/2017/ND-CP vé nhan
hang hoa.
6 16 vi ndm trong thyc phim,

- QCVN 8-1: 201 I/BYT- Quy chudn ky thuiit qubc gia doi vdi gidi han 6 nhiém d
pham.

- QCVN 8-2: 201 1/BYT- Quy chuén k¥ thujt quéc gia dbi voi gidi han 0 nhidm kim logi ning trong thyc

- Thong t 29/2023/TT-BYT — Huéng din ndi dung, cach ghi thanh phin dinh dudng, gid tri dinh dudmg trén nhan

thye phim.

- Tiéu chudn co <0 (TCCS) sé: 02:2024/ NNBV QUANG NAM

Chiing t5i xin cam két thye hién day du cac quy dinh cta phap ludt vé an toan thue phﬁm vi hoan toan chiju trich

nhi¢m vé tinh phap 1y cia hd so cong b va chit lugng, an toan thye pham d6i vai san pham da cong bo./.

Quang Nam, ngay A3 thang 05.. nam 204A..
PAI DIEN TO CHUC, CA NHAN
(R gémdong diu)
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HOP TAC XA NG
OP TAC XA NONG NGHIEP BEN

"l_"}\'(i QUANG NAM CONG HOA XA HOI CHU NGHIA VIET NAM
Sa: 02."2()3_4,(‘)0_\,N Doc Idp - Ty do - Hanh phie
Tp. Quéing Nam, ngav 05 thdang D5 nam 2024
. QUYET PINH _
€ Vice ban hanh vi cong bd dp dung Tiéu chuin co so

" HOP TAC XA NONG NGHIEP BEN VONG QUANG NAM

“an e Quyét dj ; i T ) 4 sy 21
) inh tha a0 X& Nano Nohidn R& s Chidig SPKD sb 4001238690, ngady =
théng 9 nam 202 nh 1dp Hop Téc Xa Nong Nghi¢p Bén Vimg Quang Nam, GPKD s6 10012386 2

’C;‘m & Thong t s6 11/2021/TT-BKHCN ban hanh ngdy 18 thang 11 nam 2021 vé vige Hudng ddn vé xiy dung va
ap dung tiéu chuin:

Theo de nghi ciia dai dign cor sor vé chit lugng,

QUYET DINH:
s \ N z 5 D 2 . A
Dicu 1. Ban hanh kém theo Quy¢t dinh nay (01) Tiéu chuan co so, gom:
- Tiéu chuin co s& - TCCS 02:2024/ NNBV QUANG NAM — BUN RAU CU HAPI HEALTHY/ HAPI
HEALTHY VEGETABLE VERMICELLI - Thuong hi¢u: HAPINUT
Piéu 2. C ong bo viée ap dung TCCS néi trén cho san pham tuong tmg do Hop Tdc Xd san Xuét va cung (mg.

Diéu 3. Cic ca nhan va don vi 6 lién quan c6 trach nhi¢m thyre hign, dam bao céc san phfim QUN RAU (:,U EIAP!
HEALTHY/ HAPI HEALTHY VEGETABLE VERMICELLI do Hop Téc Xa san xuat phu hgp vai ycu cau qui
dinh trong TCCS ndi trén.

Didu 4. B phan k§ thudt chju trach nhigm phd bién, hudng dan, theo dbi, cip nhit trong qué trinh dp dyng nhimg
TCCS nay.

Piéu 5. Quyét dinh nay ¢d higu lyc ké tir ngay ky./.

Noi nhin: DAI DIEN TO CHUC, CA NHAN
- Luu: Tai co so. o 0012 (K)_" én)




BAN TIEU CHUAN CO SO
/2024

Dinh kém bin T cong bo so: 13/ HTX NNBYV QUANG NAMY/

TCCS 02:2024/ NNBV QUANG NAM

HQP TAC XA NONG NGHIEP BEN VUNG QUANG
NAM

ERMICELLI
7%), Mudi

Sin phim: BUN RAU CU HAPI HEALTHY/ HAPI HEALTHY VEGETABLE V
Thanh phin: Bt gao (60%), Bi Do (10%), Khoai Lang Tim (10%), Rau Ngot (10%), Nude G
(0.3%).

Phy gia thye phim: Khong sir dung chét phy gia

Quy cdch déng géi: Tir 100g/ Tai dén 1kg/ Tai. Chdt ligu bao bi: San phim d
dung. Bao bi dam bao v¢ sinh an toan thyc phim theo quy dinh cia BO Y Té.

e chira trong tai nhyra kin chuyén

1. CHITIEU CHAT LUQNG CHU YEU:

STT Tén chi tidu Pon vi Mire yéu chu
1 | Nang lugng /Calories Kcal/100g 277-416
2 | Ham lugng béo téng/ Total Fat ¢/100g 0.28 - 041
3 | Ham lugng Carbonhydrat £/100g 61-92
4 Ham lugng dam /Protein 2/100g 6.8-10.3
5 | Ham lugng Natri (Na) mg/100g 212-318
6 | Ham lugng xo tiéu héa/ Dietary Fiber % 2.1-33
2. CAC CHI TIEU VI SINH VAT: Tham khio QD 46/2007/QD-BYT ngay 19/12/2007 ciia B3 Y Té - Quy
dinh giGi han t6i da 6 nhiém sinh hoc va héa hoc trong thyc phim.
STT Tén chi tiéu Don vj tinh Yéu cu
| | Téng sb vi sinh vat hiéu khi CFU/g < 10°
2 | Coliforms CFU/g <10}
3 E.Coli CFU/g < 10?
4 S. Aureus CFU/g < 10?
5 | B. Cereus CFU/g < 10?
6 | CI. Perfringens CFU/g <10
7 | Tong s ndm men - ndm mdc CFU/g <10°

3. HAM LUQNG KIM LOAI NANG: Theo QCVN 8-2:2011/BYT: Quy chudn ky thuit quéc gia déi vi
gi6i han 6 nhiém kim loai ning trong thyc phim.
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5. Thii han sir dyng: 12 thang ké tir ngay san xudt. Ngdy sin xudt (NSX), Han siz dung (HSD) xem trén bao
bi san phim
\.6. Hudmg din sir dyng:
= Cach dam bao dinh dudng nhit:

Ly 1 lugng bin vira &n ngdm vdi nudc loc khoang 15" cho bun mém. Cho bun d3 ngim vdo nude sdi khoang |
— 2 phat lude. Sau d6, vét ra xa vai nude lanh rdi dé rdo an.
- Céch2:

Lz'i,\' 1 lugng bin vira an luge tryc liép vao nudc sdi tam 3-5 phut cho chin mém. Sau dd, vt ra xa véi nudc
lanh roi dé rdo an.
7. Hudng din bao quan:

Bao quan noi kho rdo va thoang mat, trinh dnh ndng tryc tiép. "AC X
8. Théng tin, canh bdo: GH
g
Khéng sir dung cho ngudi bj dj img véi cic thanh phin cia sin phim. 3 AL
<
&

Xufit xir v Thirong nhin chju trich nhi¢m vé chit lrgng hang héa:

Xuit xir: Viét Nam

San phim cia: Cong ty TNHH Hapinut

Dia chi: 45 Dung s 20, Phudmg Binh Hung Hoa, Quin Binh Tan, TP H5 Chi Minh

Co sir sin xuit: HOP TAC XA NONG NGHIEP BEN VONG QUANG NAM

Dia chi: Dji 4, Thon Ha Nha, Xa Dai Pong. Huyén Dai Loc, Tinh Quang Nam, Viét Nam

$é Gifly chimg nhin co so du diéu Kign ATTP: 332022/ GCNATTP-SCT. Ngdy cdp: 23/11/2022.

Noi cdp: S& Cong Thuong Tinh Quang Nam

Quang Nam, ngay .08. thing .08. nam 2084
DAI DIEN TO CHUC, CA NHAN
__—{Ky, ghi ho tén)
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HINH ANH BAO Bi, NHAN SAN PHAM (DU THAO)
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THANH PHAN / INGREDIENT

B¢ "
n%‘offo égg @3&2 /(10%),‘Khoai Lang Tim
Mugi(0.3%), t) Nuoe(8.7%),

Rice floyr (60%), Pumpkin(10%), Purple

Sweet Potato (107,
. o). Katuk (10%
(9.7%) Salt(03%) (10%), Water

BAO QUAN / STORAGE

Bao qgén Ndi khd raova thoang mat,
tranh &nh néng trye tiép.

Keep ina cool and dry place,
avoid direct sunlight,

THONG TIN, CANH BAO / ALLERGY WARNING

Khong st dung cho nqusi bi di ing véi cac
thanh phan cua san pham.

Do not consume if allergic to any
product’s ingredients.

HUGNG DAN SU DUNG / USAGE DIRECTIONS

GIA TRI DINH DUGNG

NUTRITION FACTS

54 uorg Khdu phiin an trong 1141 1 Servings per contamner
Kh&u phén tinh 1009
Serving size

Ham higng nquyén té cho mi khéu phin

Amourt

CALO / CALORIES 340
%00 tr] hing ngdy 1 % Dody Volue®

Béo tdng 0o 0%
Total Fat

Tong ham lugng Carbohydrate 77g 28%
Total Carbohydrate

Dam3q
Protein

Natri 270 mg 1
Sodium

L
i)

~

Xodinhdudng3 g 1%
Dietary Fiber
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drain and eat.
<o Cach 2/ Method 2:

Cach dam bao dinh dudng nhét / The best way to

— ensure nutrition:
Lay 1luong bun vira 3n ngam vai nudc loc khoang 15

cho biin mém. Cho bun da ngam luc tryc tiép vao
©  hudesdi tam1-2 phut. Sau do, vot ra, xa vdi nudc

lanh, 8 rao roi &n.
L._., Take sufficient amount of vermicelli and soak it in

e filtered water for about 15 minutes until it is soft.
. Put the soaked vermicelli in boiling water for about 1-2
_ minutes. Then, take it out, rinse it with cold water, then

Lay 11ugng bin vira &n lugc tryc tiép vao nudc soi
tam 3-5 phit cho chin mém. Sau @6, vot ra, xa voi nuoc

& lanh, 6€ ro roi an.

. Take sufficient amount of vermicelli and boil it directly
in boiling water for about 3-5 minutes until soft. Then,
take it out, rinse it with cold water, then drain and eat.

NSX
HSD

TCB $3: 13/ HTX NNBV QUANG NAM/ 2024
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VietLabs

BAO CAO THU NGHIEM
TEST REPORT A

(ViLAS 1400)
Sé/ No. VLAB0D-240402-001/4

Trang/ Page: 1/3

—

Tén khach hang/ Customer
Dia chi/ Address

Ngay nhan mau/

Date of receiving

Ngay thuc hién/

Testing date

Tén mau/ Name of sample

Tinh trang mau/ State of sample

Ghi chu/ Note

HQP TAC XA NONG NGHIEP BEN VU'NG QUANG NAM

D6i 4, Thon Ha Nha, Xa Dai Bng, Huyén Dai Loc, Tinh Quang Nam, Viét Nam.

02/04/2024 Ngay tra két qua/ 08/04/2024
April 0274, 2024 Date of issuance April 08", 2024
02/04/2024

April 027, 2024

BUN RAU CU PAI LOC

Mé&u chtra trong bao bi kin/ Samples in sealed packaging.

Khéng c6/ NA.

Két qua thir nghiém duoc trinh bay & trang sau/ Testing results are reported in next pages.

TRUONG PHONG GIAM DOC
HEAD OF LAB

P

Nguyén Thi Nhat Hiéu

Két qua chi co gia tri trén mAu thr, ky hiéu mau theo khach hang giri. Thoi gian luu mau: 7 ngay ké tir ngay tra két qua/Test resulls are valid only on tested
sample, name of sample as the client's requirement. Time- limit of storage: 7 days from the reporting date.

62 duding sb 2, Phuéing Pha Hiu, TP. Thi Burc, TP HCM

LcONG TY CO PHAN CONG NGHE VIETLABS | 1und tam phan lich | VLAB-QM-LOP-023/F01

_J




Y
BAO CAO THU’ NGHIEM
TEST REPORT D Nans
o [ViLAs 1400)
Sé/ No. VLABD-240402-001/4
Trang/ Page: 2/3
, \\‘ “5‘3
[ cona 1Y KET QUA
CO PHAN
KCONG NGHE RESULT
S\ VIETLARS ‘\?/
Uil CHITIEU THU NGHIEM BONV| |  PHUONG PHAPTHU | | KET QUA
No. S=——=~ PARAMETER UNIT TEST METHOD RESULT
Téng s6 vi sinh vat hiéu khi tai 30°C TCVN 4884-1: 2015@
1 Total plate count at 30°C CFU/g (ISO 4833-1: 2013) - 8,0x 10!
2 Coliforms TCVN 6848:2007 !
GRS (ISO 4832:2007) <10
3 |Escherichia coli TCVN 7924-2:2008( i
: S5l (ISO 16649-2.2001) =10
4 Bacillus TCVN 4992 : 2005@ :
s ey (SO 7932: 2004) L
TCVN 4830-1:2005@®
5 -
SRR CFUI8 " 150 6888:1999 Amd 1:2003) e
idi ; TCVN 4991:2005@
6 Clostridium perfringens CFU/g (1SO 7937:2004) - <10
Téng sb ndm men va ndm méc TCVN 8275-2:20101
7 |Total yeast and mold 210 (SO 21527-2:2008) i i
Nang lvong Kcal/100g
& |Galories Tinh toan . 347
Ham lwong protein ;
9 |Erotein content g/100g TCVN 10034:2013@ : 8,62
Ham lugng Béo téng \
10 | Total fat content g/100g | VLAB-CH-TP-106:2021¢ - 0,34
Ham lvgng Cacbonhydrat
1 | Carbohydrate content g/100g Tinh toan = 774
Ham lwgng xo tiéu hoa
L Dietary Fiber content % AOAC 985.29 = 2,74
Ham lugng tinh bot 5 .
19 latarch sonfent % TCVN 4594:1988 - 76,5
Ham lugng Chi (Pb) ; "
14 Lead content mg/kg TCVN 8126:2009( 0,08 KPHI/ND
Ham luvgng Cadimi (Cd) ) @
15 Cadmium content mag/kg TCVN 8126:2009¢ 0,008 KPHIND
Ham Iwgng Natri (Na) VLAB-CH-TP-204: 2021t
16 | sodium content mg/100g | "~ (RerAOAC 969.23) : 265,8
Két qua chi c6 gia trj trén mAu thiv, ky higu mau theo khach hang giri Thoi gian luu m3u: 7 ngay ké tir ngay trd két qua/Test resuits are valid only on tested
sample, name of sample as the client’s requirement. Time- limit of storage: 7 days from the reporting date.
l CONG TY CO PHAN CONG NGHE VIETLABS | gl (OB oll, 0 ons o, TP. Thi irc, TPHCM VLAB-QM-LOP-023/F01
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i BAO CAO THU NGHIEM jlacMRA
VietLabs TEST REPORT N
Your Trusted Partnor =
Sé/ No VLAB0-240402-001/4
Trang/ Page: 3/3
STT CHI TIEU THU NGHIEM DON V| PHUONG PHAP THU Lo KET QUA
No. PARAMETER UNIT TEST METHOD RESULT
Ham lvong Aflatoxin tén
L Total aflatoxin content . Ha/kg VARt : i
Ham lugng Aflatoxin B1
18 Mokg | VLAB-CH-TP-5992021@ | 05 KPH/ND
Ham luong Ochratoxin A .
L Ochratoxin A content Ha/kg s L 1 L

Ghi chu: (a): Chi tiéu dugc VILAS cong nhan.(ISO/IEC 17025), (s): Chi tigu gi nha thau phu, , LOD: Gidi han phat hién, LOQ: Gigi
han dinh lugng, (*): Chi tiéu dupc chi dinh (a): ltems are accredited by VILAS (ISO/IEC 17025), (s): Items are tested by subcontractor,
(s'): ltems are tested by appointed subcontractor LOD: Limit of detection, LOQ: Limit of quantitation, (*): llems are appointed, KPH/ND:
Khdng phat hién/Not detected.

Nutrition Facts
Servings per container
Serving size 100g
e s e e e
Amount per serving

% Daily Value*

Total Fat 0g 0%
Sodium 270mg 12%
Total Carbohydrate 779 28%

Dietary Fiber 3g ' 1%
Protein 9g
0 i DR A SR T A e N |
* The % Daily Value (DV) tells you how much a nutrient in
a serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice.

Két qua chi co gia trj trén mau thir, ky hi¢u mau theo khach hang giri Thoi gian leu mau: 7 ngay ké tir ngay tra két 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.

Trung tam phan tich
CONG TY CO PHAN CONG NGHE VIETLABS 62 duong sb 2, Phuéng Phi Haw, TP, Th Bire, TP HCM VLAB-QM-LOP-023/F01
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