CONG HOA XA HOQI CHU NGHIA VIET NAM
Doc lap - Tu do - Hanh phic

BAN TU CONG BO SAN PHAM
S6: 01/ HTX NNBV QUANG NAM /2022

L. Thong tin vé td chirc, c4 nhan cong bd san phim

1. Tén cong ty: HOP TAC XA NONG NGHIEP BEN VONG QUANG NAM

2. Dia chi: Bgi 4, Thon Ha Nha, X3 Dai D(“)ng, Huyén Dai Lc, Tinh Quang Nam, Vi€t Nam
3. Dién thoai: 0356.21.22.99

4. E-mail: hapinutvn@gmail.com

5. M4 sb doanh nghiép: 4001238690

- S6 Gidly chimg nhan co s& du diéu kién ATTP: 33/2022/GCNATTP-SCT. Ngay cap: 23/11/2022.
Noi cdp: S& Cong Thurong Tinh Quang Nam

I. Théng tin vé san phim

1. Tén san phim: Mi QUANG KHO

2. Thanh phan: Bt gao (90%), Nude (9.7%), Mudi (0.3%)

3. Thoi han sir dung san phim: 18 thang ké tir ngay san xuét. Ngay san xudt (NSX), Han st dung

(HSD) xem trén bao bi sén pham.

4. Quy cach dong géi va chét liéu bao bi: . cl
- Quy cdch déng goi: Khi lugng tinh: Tir 100g/Tui dén 1kg/Ti, hodc déng goi theo quy céch nh&
sén Xuat.

- Chat liéu bao bi: San phém dugc chira trong tui nhya kin chuyén dung. Bao bi dam bao vé sinh an
toan thue phdm theo quy dinh cia B6 Y Té.

5. Tén va dia chi co s& san xuat san phim:

- Co s& san xuit: HOP TAC XA NONG NGHIEP BEN VUNG QUANG NAM

- Dia chi: D6i 4, Thon Ha nha, Xa Dai Df‘)ng, Huyén DPai Ljc, Tinh Quang Nam

- Xuét xir: Viét Nam

II1. MAu nhin san phim: (@inh kém mau nhan san pham hodc mau nhan san phdm dy kién)

Theo mau nhan dinh kém ho so,



IV. Yéu ciu vé an toan thwe phim:

Tb chirc, c4 nhan sn xut, kinh doanh thuc phim dat yéu ciu vé an toan thuc phdm theo:

- Luat An toan thuc phém 56 55/20 10/QH12 ciia Qubc Hai.

- Nghi dinh 15/2018/ND-CP ctia Chinh Phii quy dinh chi tiét thi hanh mot s§ diéu ciia Ludt An
toan thuc phdm.

- Nghi dinh s6 43/2017/ND-CP ctia Chinh pht v& nhan hang héa;

- Nghi dinh s6 111/2021/ND-CP ctia chinh phii sira déi, b6 sung mot s6 diéu Nghi dinh
43/2017/ND-CP vé nhan hang héa.

- QCVN 8-1: 2011/BYT- Quy chuén k¥ thut quéc gia dbi véi gioi han 6 nhiém déc t6 vi ndm
trong thuc phim.

- QCVN 8-2: 2011/BYT- Quy chudn ky thuat qudc gia d6i véi gii han 6 nhiém kim loai ning
trong thue phim.

- QD 46/2007/QD-BYT ngay 19/12/2007 ciia B6 Y Té - Quy dinh gi¢i han tbi da 6 nhiém sinh
hoc va héa hoc trong thue phdm.

Chiing t6i xin cam két thuc hién ddy du céc quy dinh cia phép luat vé an toan thuc phim va
hoan toan chiju trich nhiém vé tinh phap ly ciia hd so cong b va chét lwrong, an toan thuc phim

d6i v6i san pham da cong bo./.

TP. HCM, ngay 01 thdng 12 ndm 2022
PAI DIEN TO CHUC, CA NHAN
(Ky tén, dong dau)

Baio Hin




YEU CAU KY THUAT CUA SAN PHAM

Mi QUANG KHO
1. CAC CHi TIEU CHAT LUONG CHU YEU:
STT Tén chi tiéu Pon vi tinh Yéu ciu
1 | Nang lugng Kcal/100g 280 - 430
2 | Protein g/100g 1-7
3 | Carbohydrate g/100g 70 - 110
4 | HL Béo g/100g <0.5
2. CAC CHI TIEU VI SINH VAT:
STT Tén chi tiéu Pon vi tinh Yéu ciu
1 | Téng sb vi sinh vét hiéu khi CFU/g <106
2 | Coliforms CFU/g <10°
3 | E.Coli CFU/g <102
4 | S. Aureus CFU/g <10%
5 | B. Cereus CFU/g <10?
6 | Cl Perfringens CFU/g <102
7 | Téng s6 nAm men - nAm méc CFU/g £10°
3. HAM LUONG KIM LOAI NANG:
STT Tén chi tiéu Don vi tinh Yéu ciu
1 | Cadimi (Cd) mg/kg <0,4
2 | Chi (Pb) mg/kg <0,2
4. HAM LUONG CAC CHAT KHONG MONG MUON:
STT Tén chi tiéu Pon vi tinh Yéu ciu
1 | Aflatoxin B ng/kg <2
2 | Aflatoxin B1B2G1G2 ng/kg <4
3 | Ochratoxin A ng/kg <3
4 | Zearalenone pg/kg <75
5 | Deoxynivalenol ng/kg <750




HINH ANH BAO BI, NHAN SAN PHAM (DU THAO)

T

HUONG DAN sU DUNG
e : US’AGE DIRECTION

CHUKN BI/ PREPARATION

,\1 Cho mi Quang vao nuéc dang
Luc;c khoang 10 phat, thinh P
thoang khudy déu va kiém tra. Vot =
ra khi thay mi chin d&u vira an. : '

. Put Dry Mz Qurmg mto baztmg water for
about 10 minutes. Occastonally stir, check and
el ;”3 dmm the cooked Mi Qutmg once it is al dente.

W ’ 2. Xa {ai bang nué‘c lanh va dé rdo.
: Rmse with ccoLwater and drain, : ~

3. Trqn 1 muong dau ﬂ) ¢ vat (dac biat dau dau
phéng/ lac Hapinut) dé ,_‘ranh Mi duang smh vao
nhau va thdm ngon hon.

Add 1 teaspoon of peanut oil (Hapinut oil) and ;tcr well to
prevent Mi Quang from sftckmg, )

CHE BlEN/ COOKING

1. Mén xao: Xao chin céc loai thit/ hai san/ rau tuy
thich. Sau dé cho Mi Quang vao xao nong Ién la
. dung dugc. 2 S
For stir-fry dishes: Add Mi Quang to hot prepared
meat/seafood/vegetables in pan. Heat and toss gently, then serve.

2. Mén nudc: Dung véi nudc léo
tuy thich.

For soup: serve diectly with any prepared

soup of favorite.

i

3. Mén chay: Xao hoac ndu nudc ding déu dugc,
thay thé nguyén liéu bang rau, cd, nam chay.
Vegetarian dishes: Either stir-fry or cook in broth, replace
ingredients with vegetarian vegetables, tubers, and mushrooms,

B b : .

Cd sd san xual: HTX Nang nghiép ben virng Quang Nam

4 9 g1 4, Than Ha Nha, «i Dgl Dbng, huyen Dai Loc, Quang Naro

@ wwwhixquangnam.com

038,2299.009 ol hix@hapinut.com

gz.w, v
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THANH PHAN DINH DUONG (TREN 100G)
NUTRITION FACTS (SERVING SIZE 1006G)

Ningluﬁnq
£t res
Ham lugng dam
Fratausontent - 5
Ham hegng béo
m;&‘v"ul‘., S s
Ham luang hydrat-cacbon
Cudhphosiaiont S
» A
“THANH PHAN/ INGREDIENTS

Bot gao (90%), Nudc (9.7%), Mus (0.3%).
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VietLabs

Your Trusted Partner

S6/ No: VLAB.0067/4
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BAO CAO THU NGHIEM
TEST REPORT

\
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Ma sé/ Code: VLAB-2022-05-0320
Trang/ Page: 1/3

Tén khach hang/ Customer
Dia chi/ Address

Ngay nhan mau/

Date of receiving

Ngay thwc hién/

Testing date

Tén mau/ Name of sample

Ghi chu/ Note

Tinh trang mau/ State of sample

HOP TAC XA NONG NGHIEP BEN VI’NG QUANG NAM
Doi 4, Thén Ha Nha, Xa Dai Bdng, Huyén Pai Léc, Tinh Quang Nam, Viét Nam

27/05/2022 Ngay trd két qué/ 01/06/2022

May 27t 2022 Date of issuance June 01st 2022
27/05/2022

May 27, 2022

Mi QUANG KHO

Ma&u chira trong bao bi kin/ Samples in sealed packaging.

Khéng cé/ NA.

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

TRUONG PHONG
HEAD OF LAB

.

Nguyén Thj Nhat Hiéu

Két qua chi c6 gia trj trén mau thir, ky hiéu mAu theo khach hang gii. Tndi gian lwvu miu: 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.

CONG TY CO PHAN CONG NGHE VIETLABS | 1rung tam phan tich

p - . -QM-LOP-
62 duong s6 2, Phutng Phi Hau, TP. Thi Bue, TP.HCM VEAB-QNHLOP-023IFOT




v BAO CAO THU NGHIEM

VietLabs TEST REPORT

Your Trusted Parlner

S6/ No: VLAB.0067/4

sy
AN VILAS 1400

Ma s6/ Code: VLAB-2022-05-0320
Trang/ Page: 2/3

KET QUA
RESULT
Xk THU NGHIEM DON VI PHUONG PHAP THU LoQ KET QUA
No. PARAMETER UNIT TEST METHOD RESULT
y Tdng s6 vi sinh vat hiéu khi tai 30 §6 C CEU/ TCVN 4884-1: 2015@ ) 35x 10"
Total plate count at 30 degrees C 9 (1SO 4833-1: 2013) '
: TCVN 6848:2007@
2 |Coliforms - <1
CFuig (ISO 4832:2006) 0
L . TCVN 7924-2: 2008
3 |Escherichia col - <10
' CFU/g (ISO 16649-2:2001)
TCVN 4830-1:2005@
4 |Staphylococcus aureus CFU/g (1SO 6888-1:1999, With - <10
Amd.1:2003)
L. ’ TCVN 4991:2005@
5 |Clostridium perfringens CFU/g (1SO 7937:2004) - <10
; TCVN 4992 : 2005@
6 |Bacillus cereus CFU/g (ISO 7932: 2004) - <10
Téng sb ndm men va ndm méc TCVN 8275-2:2010@
/ Total yeast and mold HEtie (1ISO 21527-2:2008) ) =10
g |Ham luong Chi (Pb) mglkg TCVN 8126:2009¢ 0,08 KPH/ND
Lead content
g [Ham luong Cadigiisd) mglkg TCVN 8126:2009 0,008 | KPH/ND
Cadmium content
Ham lwgng Aflatoxin téng P e,
10" | Total afatoxin content Hg/kg VLAB-CH-TP-599:2021 2 KPH/ND
Ham Iwong Aflatoxin B1 CH.TP.EQG-
11 sl B soniant Ha/kg VLAB-CH-TP-599:2021 0,5 KPH/ND
Ham lwong Ochratoxin A .
2 | ohratoxinA confent ug/kg VLAB-CH-TP-596:2021 1 KPH/ND
13 |Ham leong Deoxynivalerol uglkg VLAB-CH-TP-597:2022 50 KPHIND
Deoxynivalenol content
14 |Hiam lrgng Zearalenone ug/kg VLAB-CH-TP-597:2022 20 KPH/ND
Zearalenone content
Nang lvgng FAO, Food and Nutrition P.77,
1 ! -
5 Ensrgy kcal/100g 2003 381

Két qua chi cé gi tr trén mAu thi, ky hiéu mAu theo khach hang gl¥i Thi gian Ilwu rdu: 7 ngay ké tir ngay tra két qué/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.

: oA kN CONENEEE WeTLaes | 108 2m phaniich .
(CONG TY CO PHAN CONG NGHE VLETLAES 7 lLA62, duong 56 2, Phutng Pha Hau, TP. Thi Birc, TP.HCM VLAB-QM-LOP-023/F01




o BAO CAO THU’ NGHIEM
; RT T
VietLabs TEST REPO “lnf VILAS 1400
Your Trusted Partner
Sé/ No: VLAB.0067/4 Mé sé/ Code: VLAB-2022-05-0320
Trang/ Page: 3/3
STT CHI TIEU THIY NGHIEM DON V| PHUONG PHAP THU LoQ KET QUA
No. PARAMETER UNIT TEST METHOD RESULT
Ham lwvong protein tho 0 ) )
L Crude protein content % TCVN 10034: 2013 6,28
17 Ham lwvong Cacbonhydrat y FAO, Food and Nutrition P.77, ) 89.0
Carbohydrate content ? 2003 '
Ham Iwong Béo téng ,
18 | rotal fat conlani % VLAB-CH-TP-106: 2021 0,3 KPH{J/{/D\\?\\

Ghi chu: (a): Chi tiéu dwoc VILAS cdng nhan.(ISO/IEC 17025), (s): Chi tiéu g nha thau phy, , LOD: Gi¢i han phat hién, LOQ"\‘Qié'i
han dinh Iweng, (*): Chi tiéu dugc chi dinh (a): Items are accredited by VILAS (ISO/IEC 17025), (s): Items are tested by subcontrgﬂg, * ..

(s): Items are tested by appointed subcontractor LOD: Limit of detection, LOQ: Limit of quantitation, (*): Items are appointed, KPW: =
Khéng phat hién/Not detected. AR /S
Nz

e

Két qua chi c6 gi4 trj trén mAu thir, ky hiéu mau theo khach hang gii. Thoi gian Ivu 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.

CONG TY CO PHAN CONG NGHE VIETLABq

‘Trung tam phan tich
62 duong s6 2, Phuong Pha Hou, TP. Thi Birc, TP.HCM VLAB-QM-LOP-023/F01
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