
C()NG HOA XA H()I CHU NGHiA vn::T NAM 
D{,c l~p - Tv do - H;mh phuc 

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

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

1. Ten cong ty: HQP TAC XA NONG NGHIJ;P BEN YUNG QUANG NAM 

2. Dia chi: D9i 4, Thon Ha Nha, Xa D~i D6ng, Huy~n D~i L(k, Tinh Quang Nam, Vi~t Nam 

3. Di~n tho~i: 0356.21.22.99 

4. E-mail: hapinutvn@gmail.com 

5. Ma s6 doanh nghi~p: 4001238690 

- S6 Gifry chung nh~n ca sa du di€u ki~n ATTP: 33/2022/GCNATTP-SCT. Ngay cfrp: 23/11/2022. 

Nai dp: Sa Cong Thuang Tinh Quang Nam 

II. Thong tin vi san phim 

1. Ten san ph!m: Mi QUANG KHO 

2. Thanh phdn: B9t g~o (90%), Nu6c (9.7%), Mu6i (0.3%) 

3. Thai h~n sir d\mg san ph!m: 18 thang k~ tu ngay san xufrt. Ngay san xufrt (NSX), H~ sir d\mg 

(HSD) xem tren bao bi san phk. 0
~.-; 

4. Quy each dong goi va chfrt li~u bao bi: : · N~ 
, , 

- Quy each dong g6i: Khoi lm;mg tinh: Tu lO0g/Tui den lkg/Tui, ho~c dong goi theo quy each nha~ 

san xuk 
- Chdt lifu bao bi: San phfim duqc chua trong tui nh1Ja kin chuyen dt_mg. Bao bi dam bao v~ sinh an 

toan th1Jc phfim theo quy dinh cua B9 YT~. 

5. Ten va dja chi ca S(J san xufrt san phfim: 

- Casa san xuk HQP TAC xA NONG NGHIJ;P BEN YUNG QUANG NAM 

- Dia chi: D9i 4, Thon Ha nha, Xa D~i D6ng, Huy~n D~i L9c, Tinh Quang Nam 

- Xufrt xu: Vi~t Nam 

III. Miiu nhan san phim: (tlinh kem mdu nhiin san phdm hoi;ic mdu nhan san phdm dl! kiln) 

Theo miiu nhan dinh kem h6 sa, 



IV. Yeo ch v~ an toan thvc ph:im: 

T6 chuc, ca nhan san xuftt, kinh doanh thi,rc phfun di;it yeu du v€ an toan thi,rc phfrm theo: 

- Lu~t An toan thi,rc phfun s6 55/2010/QH12 cua Qu6c H(>i. 

- Nghi djnh 15/2018/NB-CP cua Chinh Phu quy djnh chi ti~t thi hanh m(>t s6 di€u cua Lu~t An 

toan thi,rc phfun. 

- Nghi djnh s6 43/2017 /ND-CP cua Chinh phu v€ nhan hang h6a; 

- Nghi dinh s6 111/2021/ND-CP cua chinh phu st'.ra d6i, b6 sung m(>t s6 di€u Nghi dinh 
43/2017 /ND-CP v€ nhan hang h6a. 

- QCVN 8-1: 2011/BYT- Quy chufrn ky thu~t qu6c gia d6i v&i gi&i hi;in o nhi~m d(>c t6 vi nftm 
trong thi,rc phfun. 

- QCVN 8-2: 2011/BYT- Quy chufrn ky thu~t qu6c gia d6i v&i gi&i hi;in o nhi~m kim loi;ii n~g 
trong thi,rc phfrm. 

- QD 46/2007/QD-BYT ngay 19/12/2007 cua B9 YT~ - Quy djnh gi&i hi;in t6i da o nhi~m sinh 
h9c va h6a h9c trong thi,rc phfrm. 

Chung toi xin cam k~t thi,rc hi?n d!y du cac guy djnh cua phap lu~t v€ an toan thi,rc phfun va 

hoan toan chju trach nhi?m v€ tinh phap ly cua h6 so cong b6 va chftt lugng, an toan thi,rc phfun 

d6i v&i san phfrm da cong b6./. 

TP. HCM, ngay OJ thang 12 nam 2022 
D,;.I 01:eN TO CHUC, cA NHAN 

(Ky ten, il6ng ddu) 
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YEU cAu KY THU~ T CUA SAN PHAM 

Mi QUANG KHO 
1. cAc CHi TIEU CHAT LUONG CHU YEU: 

STT Ten chi tieo Don vi tinh 

1 Nang luc;mg Kcal/l00g 

2 Protein g/l00g 

3 Carbohydrate g/l00g 

4 HLBeo g/l00g 

2. cAc CHi TIEU VI SINH VAT: 

STT Ten chi tieo 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 nAm men - nAm m6c CFU/g 

3. HAM LUONG KIM LOAI NANG: 

STT Ten chi tieo Bon vj tinh 

1 Cadimi (Cd) mg/kg 

2 Chi (Pb) mg/kg 

4. HAM LUONG cAc CHAT KHONG MONG MUON: 

STT Ten chi tieo Don vj tinh 

1 Aflatoxin B 1 µg/kg 

2 Aflatoxin B1B2GlG2 µg/kg 

3 Ochratoxin A µg/kg 

4 Zearalenone µg/kg 

5 Deoxynivalenol µg/kg 

Yeo c§o 

280 - 430 

1 - 7 

70 - 110 

so.s 

Yeo cio 

s 106 

s 103 

s 102 

s 102 

s 102 

s 102 

s 103 

Yeo c§o 

S0,4 

S0,2 

Yeoc§o 

S2 

S4 

S3 

S75 

S 750 
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HINH ANH BAO Bi, NHAN SAN PHAM (Dl/ THAO) 

USAGE DIRECTION 

CHU.AN B!/ PREPARATION 

• 1:~~ho:mi Quang 
0

viio nuac dang 
soi. cLu9c khoang _ 10· phut, thinh 
thoahg khua'y'deu vi;.kiem tra.V6t 
\·a kh i. thay mi chfh d~u vfra an. 

, 1: Put' Dry M f Quang into b;ltin9 water for 
,•, ;lieut 10 minutes\ Occasionaily stlr, check and' , 

i:Jrain the cooked Mi Qucing oi>ce it is al d.! nte. 

f; ;~ 

2. Xa J~i bang nt.iac l~rih va de rao. 
Rins~ wlfh caol.wo,ter and drqin, 

3. Tr,Qn 1 mu6ng dau t~f,'l'c vijt (dij<; bi~t dau ds1u 
'· . ph(:,ng/ l<}c Hapinut) dij ,tranh M) 'Q,uang sihh vaq 

nh~u Ila thdm ngon hon, ' 
Add l teasp~on of pea'nut qJ/ (Hapinut oil) and t tir well to • . . • r,, , , ' 

, prevent M( Quang from ~•cktfl.9:, ,, 

CHl Bl~N/ COOKING 'I ·~{~ 

.• ·1. Mon xao: chin cac lc~i thjt/ f1ai san/ ra~,tfr 
·~, thf_ch. Sau d6 cho Mi Quang vao xao 116119, fen .'f 
,. d ung duc;,c. • . . \; 

For stir-fry dishes: Add Mi -Quang to hot prepar~d 
meat/seafood/vegetables In pan. Heat and toss gently, then serve. 

2. Mon nuac: Dung vtii mfoc leo 
tuy t!iich: , 
For soup: serve diectly wifh any prepared 
soup of favorite. 

' I 

3. Mon chay: Xao ho;\ic oaq lll!¢c dung deu dttc;tc, 
thay the nguyen li~u pang rau, cu, narn chay. 
Vegrtorlan dishe:: Either stir-fry or cook in broth, repla,e 
ingredients wcfh vege tarian vegetables, taben1, and nu.,shr.o,oms: 

I 

Ca so' s iln x.ua~t: HTX. NO,,, n9hiiip l;)i n viing Quillng Nan1 

2 IJ¢i 4, I lt611 /In Nhn, x,i Ugi l)T,ng, hpycn Dc,i Lr,ic, ()udqg Nqm 

@) w-.ii:w. h txquan9nom,com 

038.2299,009 e:i htx@lwp,m1f.com 
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THANH PiiJ.N' DINH DU'ONG (TR!N 1~j 
NVTRfTION ~ACTS (SERVJt,I.G SIZE 100GJ 

Niing h.rgng 354 kcai ,y 

' > 
H.ilrri h.tc:tng' bCO 1 

fff,{!ir-f"·(.,- :, .. J. --·-!;.,i::-
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Vietlabs 
BAO CAO THU' NGHleM 

TEST REPORT 
Your Trusled Partner 

Sol No: VLAB.0067/4 
VILAS 1400 

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

Ten khach hang/ Customer 

f)ja chi/ Address 

HQ'P TAC XA NONG NG1-11ep B~N VU'NG QUANG NAM 

8¢i 4, Thon Ha Nha, Xa £),~i 86ng, Huy$n f)~i Loe, Tinh Quang Nam, Vi$t Nam 

Ngay nh~n maul 

Date of receiving 

Ngay thl,l'C hi$n/ 

Testing date 

27/05/2022 

May 27th, 2022 

27/05/2022 

May 27th, 2022 

Ten maul Name of sample Mi QUANG KHO 

Ngay tra kl!t qua/ 0110612022 

Date of issuance June 01 st, 2022 

Tlnh tr~ng maul State of sample Mau chu>a trong bao bl kin/ Samples in sealed packaging. 

Ghi chu/ Note Khong c6/ NA. 

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

TRU'O'NG PHONG 
HEAD OF LAB 

7 
Nguy6n Thj Nh~t Hi6u ch Ki6u 

Kilt qua chi c6 gia tri tren mau thu>, ky hi(lu mau theo khach hang gu>i.Tn&i gian IU'u mau: 7 ngay k~ Ill' ngay tra kt!! qua/Test results are valid only on tested 
sample, name of sample as the client's requirement. Time- limit of stomge: 7 days from the reporting date. 

C6NG TY CO PHAN C6NG NGHI; VIETLAB S Trung tam phan tich 
62 du·&ng s6 2, PhlJ'6'ng Phu H(i'u, TP. Thu 0U'C, TP.HCM VLAB-QM-LOP-023/F01 
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TEST REPORT -=-..... "IE'ni"'"°' Vietl a bs "'"1,1.~·~.l·'' 11/1,1 11\\' VILAS 1400 You r Trusted Parln er 

Sol No: VLAB.0067/4 Ma so/ Code: VLAB-2022-05-0320 
Trang/ Page: 2/3 

Kl:T QUA 
* *~ RESULT 
,~ ~$) 

STT THU' NGHleM E>O'NV! PHU'O'NG PHAP THU' K~TQUA LOQ No. PARAMETER UNIT TEST METHOD RESULT 

1 Tong so vi sinh vc;1t hieu khf tcai 30 do C 
CFU/g TCVN 4884-1 : 2015C•> 

3,5 X 101 -Total plate count at 30 degrees C (ISO 4833-1 : 2013) 

2 Coliforms CFU/g TCVN 6848:2007(•> 
<10 -(ISO 4832:2006) 

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

TCVN 4830-1 :2005C•> 
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 : 2005C•> 
<10 (ISO 7932: 2004) -

Tong so nam men va nam moc 
CFU/g TCVN 8275-2:2010(•> 

<10 7 -Total yeast and mold (ISO 21527-2:2008) 

8 Ham IU'Q'ng Chi (Pb) 
mg/kg TCVN 8126:2009<•> 0,08 KPH/NO Lead content 

9 
Ham lll'Q'ng Cadimi (Cd) 

mg/kg TCVN 8126:2009<•> 0,008 KPH/NO Cadmium content 

10 Ham lll'Q'ng Aflatoxin tong 
µg/kg VLAB-CH-TP-599:2021 2 KPH/NO Total af/atoxin content 

11 Ham lll'Q'ng Aflatoxin B 1 
µg/kg VLAB-CH-TP-599:2021 0,5 KPH/NO Aflatoxin 81 content 

12 Ham IU'Q"ng Ochratoxin A 
µg/kg VLAB-CH-TP-596:2021 1 KPH/NO Ochratoxin A content 

13 Ham lll'Q'ng Deoxynivalenol 
µg/kg VLAB-CH-TP-597:2022 50 KPH/NO Oeoxynivalenol content 

14 Ham lll'c;>'ng Zearalenone 
µg/kg VLAB-CH-TP-597:2022 20 KPH/NO Zearalenone content 

15 Nc'lng lll'Q'ng 
kcal/100g FAO, Food and Nutrition P.77, - 381 Energy 2003 

Ket qua chi c6 gia trj tn~n mau thU', ky hieu mau theo khach hang Qlli.Thll'i 11ian llYU rnau: 7 ngay ke t(y 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 hom the reporting date. 

CONG TY CO PHAN CONG NGHI; VIETLABS Trung tam phan tich 
62 du•ang s6 2, PhlYO'ng Phu HO,u, TP. Thu E)(J'c, TP.HCM VLAB-QM-LOP-023/F01 



Vietlabs 
Your Trusted Partner 

Sol No: VLAB.0067/4 

STT CHI TIEU THU' NGHleM 
No. PARAMETER 

16 Ham ILYQ'ng protein the 
Crude protein content 

17 Ham ILYQ'ng Cacbonhydrat 
Carbohydrate content 

18 Ham ILYQ'ng Beo tong 
Total fat content 

BAO CAO THU' NGHll;M 
TEST REPORT 

DO'NV! 
UNIT 

% 

% 

% 

VILAS 1400 

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

PHU'O'NG PHAP THU' 
LOQ Kl:T QUA 

TEST METHOD RESULT 

TCVN 10034: 2013 - 6,28 

FAQ, Food and Nutrition P.77, - 89,0 2003 

VLAB-CH-TP-106: 2021 0,3 KPH/NO 

' 

Ghi chu: (a): Chi lieu dU'Q'c VILAS c6ng nh$n.(ISO/IEC 17025), (s): Chi tieu Qll'i nha thau ph1,1 ,, LOO: Gi&i hi;m phat hi$n, LO~ _-
hi;m dinh IU'Q'ng , (*): Chitieu duvc chi dinh (a): Items are accredited by VILAS (/SOI/EC 17025), (s) : Items are tested by subcontra ; (sJ: Items are tested by appointed subcontractor LOO: Limit of detection, LOQ: Limit of quantitation, (*) : Items are appointed, KP .. 
Khong phat hien/Not detected. · / .-

, -?- .. · 

Kilt qua chi c6 gia tr j tr~n mtiu thll' , ky hi~u mliu thee khach hang g ll'i.Th&i gian IU'u mau: 7 ngay kl! tit ngay Ira kilt qua/Test results are valid only on tested 
sample, name of sample as the client's requirement. Time- limit of sto, age: 7 days from the reporting date. 

CONG TY CC PHAN CONG NGH!; VIETLABS Trung ttlm phan tich 
62 dU'dng s6 2, Phlldng Phu HO,u, TP. Thu 0 U'c, TP.HCM VLAB-QM-LOP-023/F01 
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