I. Théng tin vé t6 chike, ¢4 nhan tu céng b sin phim

CONG HOA XA HOI CHU NGHIA VIET NAM

Doc lép - Tu do - Hanh phuc

BAN TU CONG BO SAN PHAM

S6: 40/PDVN/2024

Tén t6 chire, ¢4 nhan: CONG TY TNHH PALDO VINA

Dia chi: Cum cong nghiép Pong Lang, x& Phu Ninh, Huyén Phu Ninh, linh Phu 1ho, Viet Nam
Fax: 02103 860 602

Dién thoai: 0210 3860 600

Email: paldovina@paldovina.com

M3 s doanh nghiép: 2600304973

S6 gidy chimg nhian HACCP: San phdm dugc san xudt tai cac nha may cua Cong ty TNHH

Paldo Vina da c6 gidy chimg nhan HACCP nhu sau :

S6 gidy chimg

chimg nhan
TQC
CGLOBAL

STT Ngay cép Noi cp Théng tin co s& san xuét
nhén
- Cong ty TNHH Paldo Vina
Dia chi: Cum codng nghiép Df‘mg Lang,
xa Phu Ninh, huyén Phu Ninh, tinh Phu
1 N724811 21/05/2024 GIC )
Tho, Viét Nam.
- Ky hiéu co sé san xuét: F1 (duoc in
trén bao bi san pham)
- Chi nhanh Tay Ninh Céng ty TNHH
Trung tam | Paldo Vina
kiém Dia chi: L6 B20.2, duong C3, Khu cong
5 TOC.05.5545 26/09/2004 nghiém va | nghiép Thanh Thanh Céng, phuong An

Hoa, thi x3 Trang Bang, tinh Tay Ninh,
Viét Nam.

- Ky hiéu co sé san xuat: F2 (duoc in
trén bao bi san pham)

II. Théong tin vé sin phim

1. Tén sian pham:

2. Thanh phin:
- Viit mi: Bot mi (65% khbi luong), dau co tinh luyén, tinh bot khoai mi, mudi, cht én dinh
(501(i), 451(i)), chat lam day (412), chét tao xép (500(i)), chit chéng oxy héa (320, 321), phim

mau tu nhién (Riboflavin tir Bacillus subtilis).

Mi BO PAM VI KORENO JUMBO




- G6i gia vi: Bot huong bo 4.23% khéi lugng (trong thanh phén ¢ 7.0% la thit bo) (st dung
huong lidu tu nhién va tong hop), chét didu vi (621), bot nude tuong, mudi, chiét xudt nAm men,
dextrose anhydrous, bot gia vi (chiét xuit nAm men, chat diéu vi (621)), chat diéu vi (364(i1),
631, 627), hwong liéu thuc pham (huwong bo) (0.1% khéi luong) (sit dung chat tao huong giéng
tw nhién, tu nhién va chat tao huong nhan tao), bot t, bot tiéu den, bot ging, phdm mau tong
hop (caramen nhém 1V) (150d), phdm mau ty nhién (paprika oleoresin), chét chéng déng von
(551), chat tao cay (oleoresin capsicum).
- Goi rau say khé: Ca rot, dam dau ndnk, cai be.
3. Théi han sit dung sian phim: 08 thang ké tir ngay san xudt.
Ngay san xuét va han str dung duoe in trén bao bi san pham.
4. Quy cach dong géi va chit liéu bao bi:
- San pham duoc dong géi theo cac quy cach sau:

+ San pham duoce dong goi dang Block véi Khéi luong tinh 1 kg (10 g6i x 100 g) - ctr 10 goi
1é c6 khéi lugng tinh 100 g duge dong thanh 01 block (goi 16m).

+ Dong thung: 10 kg (10 géi x 1 kg).
- Chat liéu bao bi: san phim dugc dong gdi bén trong bang bao bi cdu tric phitc hop, 16p mang
trong cung tiép xuc truc tiép voi san pham 1a PP dam bao pht hop quy dinh an toan vé sinh thuc
pham ctia Bo Y té, bén ngoai duoc dong bang thung carton.
5. Tén va dia chi co s¢ san xuét sin phim:
5.1 Cong ty TNHH Paldo Vina.
Dia chi: Cum cdng nghiép Ddng Lang, xa Phi Ninh, huyén Phu Ninh, tinh Pht Tho, Viét Nam.
Ky hiéu co sé san xut: F1
5.2 Chi nhanh Tay Ninh Cong ty TNHH Paldo Vina.
Dia chi: Lo B20.2, duong C3, Khu cong nghi¢p Thanh Thanh Céng, phuong An Hoa, thi xa
Trang Bang, tinh Tay Ninh, Viét Nam.
Ky hiéu co s& san xuit: F2
IIL. MAu nhin san phiam (dinh kém mau nhin san phim)
IV. Yéu ciu vé an toan thwe phim:
Té chire, cé nhan san xuat, kinh doanh thuc pham dat yéu cu vé an toan thyc pham theo:
1. QCVN 8-1:2011/BYT Quy chuan k§ thuat quc gia déi voi gisi han 6 nhidm déc t6 vi nAm

trong thwe phim :

STT Tén chi tiéu PVT Mike tdi da

1 | Ham lwong Aflatoxin Bl ng/kg 2




Ham luong Aflatoxin tong s

ng/kg

Ham lugng Ochratoxin A

ug/kg

2. QCVN 8-2:2011/BYT Quy chuan k§ thuat qubc gia dbi voi gi6i han 6 nhiém kim loai ning

trong thirc pham:

STT Tén chl tiéu PVT Mikc tdi da
1 | Chi(Pb) mg/kg 0.2
2 | Cadimi (Cd) mg/kg 0.2
3. Tiéu chuan nha san xuét:
3.1 Chi tiéu hoa - Iy:
STT Tén chi tiéu PVT Mike t6i da
1 | D6 am % 10.0
3.2 Chi tiéu vi sinh vat:
STT Tén chi tiéu PVT Mike t6i da
1| TSVSVHK CFU/g 10°
2| Coliforms CFU/g 10°
3| Ecoli MPN/g 102
4| Saureus CFU/g 10
S |al Perfringens CFU/g 10
6 | B.cereus CFU/g 10°
7 | TSBTNM-M CFU/g 10°
3.3 Chi tiéu dinh dudng:
STT Tén chi tiéu bvT Khoing dao dong
I 1 Gia tri nang luong Kcal/100g 340.8 ~511.2
2 | Ham luong chit dam g/100g 7.8~11.6
3 | Ham luong carbohydrat g/100g 49.8 ~74.8
4| Ham luong chét béo 2/100g 11.6~17.4




5 | Ham lwong chit béo bio hoa

g/100g 5.8~8.6

6 | Ham luong Natri

mg/100g 1216 ~ 1824

Chting t6i xin cam két thuc hién ddy du cc quy dinh cuia phap luat vé an toan thuc phidm va

hoan toan chiju trdch nhiém vé tinh phap 1y ctia hd so cong bd va chét lwong, an toan thuc pham

doi voi san pham da cong bo./

PhﬂWﬁldﬂg 12 nam 2024
nQSDd, 7-3~..-\ N

EDIEN TQOHUC, CA NHAN

GIAM BOC MARKETING



20mm

60mm

50mm

190mm

50mm

60mm

20mm

AR Cd] o= " L

0¥ MOTIA 2849 d INOLNV wwpst X 099:z5 ions buoay

:
A\
|
)

(TRACH NHIEM Hly HAN)
DOV
——

E3

. '\\“6
> /

INA

Q?AL
%;

6001 71106 10 0y Budp dy:(.)

Aofua pue ajse) snod o} Buipione saap ‘uoiuo ‘663 ppy
WD Nel ‘yury “Bunly W) oy ueq iy uoy uobu g

Huapm i 3 g o by
0 S 0 B 6 S e 24§ PR
] o

0 wop o gt ooy g e e g o 1 b 10 ) 0
VA O TR WL i 59 WA VL PN O T
i 1 S e o e e 2 1 B b et b ) 2 P

[E0¥705 01) by |

EUUITBUBA| 194N

oeA
DT

11 106 ‘in &4 106 T 19A Oy

N HON
N HON

Puw 100 0 01U RO AL OS5 SN0
0N W 0SE 95 UnG |

f
HA

ok
NI

1) U 106, I
14851 v bt s v ‘g Pyt

-

cpey | LT 90 S sl g e Ly 1
oy o | VB TSR R0 NS g e
al 0 | s g g 00 99 e Ay

-

MI BO DAM VI
RICH BEEF FLAVOR

YT VO O g 1 8
e 40T 0] #99 e ung 1 Taios)
Sow ov?uc.a.z .aﬁ-.of...,u_m,_

P v Y W W P 20
bl e LLLL) LULLLLTY b fafah i g e oy

NySd HAYHL

N
3 W
=
@
=]
=
=
~S=1
=
E m‘

UBYIIN

Wz wweoL i Wwooz . wuwigol : wwso| wwoz



wuiol

“weyd ugs |q 0eq L1 WaY

1B6uip s udy %3 yenx us Aeby

“da11 97 1013 38w Bugu yue yue:n eA oel ouy 1ou uenb opg
:uenb oeg

wen 131A 19} Jenx ugs

(QSH ‘XSN 14> un Bupy) yu> uaq wax
74”1438 s ps 03 ngiy Ay

LN 33iA “YuiN (&1 yup Bueg bupif exiu) ‘eon uy Suonyd

“Bug yuey yuey) daybu bug> nuy‘e) buanp ‘7078 071 &g
VNIAOGTYd HHNLALONGD HNIN AYL HNYHN IH) 24
W 33IA ‘UL Dd yug ‘yuiy nyd

udkny ‘yuiy nud ex‘Bue) buog dawybu bugy w ) eig
VNIA DQT¥d HHNLALDNO :L4

1B} JBNX Ues

woyeukopjed,/:dny :3)sgap

2090985-DLZ-+8 XeJ

D0909BE-DLZ-S 10y UG

e J3IA ‘04| N4 Yus ‘yuiy nyd

uadiny ‘yuiy nyq ex ‘Gue buog daiybu bug) wiy 1 eig
YNIAOGTYd HHNLALDNOD

:10q Wpyd Ups A WYL Yoen N

g/

wwiog

m 00 L :uui Budn 1oy

NYN NOH NYHN
I NOH NOSN

:ututkg
)

in

wwog|

HOAVT:

ENE -

: “uiy pnb weyd es ngu Gunp.ns Buouy .

“yuéus jnw 9 weyd ugs ‘Sugu 13yu uonbu ugb 9p yuesy ,

905 DU 1p s 25U U 2P LN

“Yueungp
‘1306 ugnbu 0 e kb 392 enip o> wipyd ues , 7 )

00 3 upuyd Yuoy) (2 ngy uMnbu ) U 00) XnP A WP 0Q 1
“Aofua pue ayse3 1nok oy Buipioxde saap ‘uoiuo 663 ppy
"ot nel ‘yuey ‘Bup wiau op uéq iy uoy uobu s,
"JM0Q 34} Ul 0135 PUB 40 Win)
“ebu 30np bunp e1eq eonuwi ‘daq 3¢ op nes ¢
“SAYNUILL 7 |eUORIpPe 10} Jawiuis pue sajem buijioq ojul
13y1abay dnos ajqeyabaa pue dnos sapmod “sajpoou Ing
nyd+ buos ngu
a0} 39w Bund 10u 0eA nex 106 ‘in e16 106 ‘WA o1 7
“llog pue jod e ajut Jajem |Lu 05 nog
207U W OSH 105 UNG |
“ONNANS NYA INOAH

3G 18 “Yueu nép wep 301 2) 20y Aes nea oy
“(wroisdes uisaloajo)

fe> 081 11 “(156) ugn bugp Buop 1t “(uisauoalo
eyuded) uaiyu M new weyd ‘(post) (Al woyu
uawese) doy bugy new weyd ‘Bunb 10q ‘uap nan
10939304 ‘(0€) ugyu Buony o0& 18 @A URIYU A “Vayu
7 Guoif Buony o2y Jey Buip 1s) (Budny 104y %1°0)
{0q buony) weyd > Ny buony ‘(179 ‘Le9 ‘(1)495)
IA NP 124 “((L79) iA NIP 121 ‘UL WU JMX JRILD) A
eib10q ‘snospAyue 35011X2p ‘U LR JPNX 11D ‘Iontu
“Buon 20nu 0 ‘(179) in n3ip 12t “(doy Bugy en uyu
iy, n3i buony 6unip 1) (oq 3y e} 9602 9> ueyd yuewy
Buan) Budn| 10y %€z 0g Buony 109 :ia eib 109
. “(sygns snjpopg

T uiARyOqrY) Ugiyu iy new wieyd ‘(Lz¢ ‘0z€) eoy Axo
Buop Jewp “((1)00s) dox oéy 38w “(z1p) Aep we| ey
(015w “()L0S) Yuip uQ Jed ‘lontu ‘It eoyy 30q yuy
“U3An] yuny 6 nep ‘(Budn) lowy 3659) 1 10g i 3gA

“NYHd HNVHL

wws/

ww QL



- A D =il

[ ] 2]

inwva ogw
il ekl |
———— |°|“°-ﬂm=m|mulu S |“ “
“ |
nwicoam |
W iA VID 109 | |

inwva oa 1w 3 E.—E@ﬂ. ogiw
wweg wwG9 wwgy

(buesy buew) nes 109 (>eq buew) dnos 105

wwzg



M
@

el Vs W ooy ey S g s g ey
e

s bt e w004 04w T opg e oy
aaer

ok Boop 1y 004 § ey g o 0 b 4w oy

6 D £ 194 oy e 150 sy g e B
]

]

1 o s i e 7L B 00 e
- o e by o 8 Vg -
by D Bry TR

dJOVH

8L0Z:000ZZ DSI

B

INOLNVd 001 001 A

_a__z.sg_:xﬁ
qui Baon( Ky
|

NUN NOH NY

©pjed @T
|

WG L

~ {
1

CEIE)

¢EELD

oRENY

Khéi hagng tinh:
101kg (10 g6i x 1 ko)
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