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BAN TU CONG BO SAN PHAM
86: 01/MAL/MHM
L. Théng tin vé tb chirc, ¢4 nhan tw cong bd san phim
Tén t6 chirc, cé nhan: CONG TY CO PHAN MIHAMEX.
bia chi: Cum c6ng nghi¢p Phu Minh, Phudng Pong Ngac, Thanh phé Ha Noi.
Dién thoai: 024 3837 4376
E-mail: mihamex@yahoo.com

M s6 doanh nghiép: 0100878197

S6 Gidy chimg nhan co 0 du diéu kién ATTP: s§ 14/GCNATTP- SCT do So
Cong Thuong Ha Noi cap ngay 09/04/2024 cho loai hinh san xuat va kinh
doanh: MY AN LIEN; PHOI TRON VA PONG GOI MUOI BOT CANH

II. Théng tin vé sin phim
1. Tén san phdm: MI AN LIEN ZUMZUM HUONG VI XUA
2. Thanh phén:

Vit mi: Bot mi, tinh bot khoai my, dau thuc vat, mubi an, chit diéu vi:
Mononatri L-glutamat (621), Disodium5’-inosinat (631), DlsodlumS’-guanylat
(627), chat lam day: Guargum (412), Xanthangum (415), chét én dinh: Curdlan
(424), Pentanatri triphosphat (451i), Natripolyacrylat (1210), chit lam Aim:
Carrageena (407), Natripolyphosphat (452i), chét tao x6p: Natricacbonat (5001),
Natribicacbonat (500ii).

Cic géi gia vi: Mudi an, dudng kinh, bt tiéu, bot toi, bot ét, hanh 14 sdy, bot
huong tém, chit didu vi: Mononatri L-glutamat (621), Disodium5’-inosinat
(631), Disodium5’-guanylat (627).

3. Thoi han str dung san phdm: 06 théang ké tir ngdy san xuét.

4. Quy cach déng goi va chét liéu bao bi:

- Quy cich dong géi: thung 30 goi, thung 50 goéi, thing 100 géi.....



- Khéi luong tinh: 60g, 65g, 70g, 75g, 80g, 85g, 90g, 95g, 100g, 200g......

- Chét lugng bao bi: Bong goi bang tui nilong PE, PP dam b&o an toan vé sinh
thuc phim theo quy dinh ciia Bo Y té.

5. Dao d6ng thanh phin dinh dudng

STT Tén chi tiéu Don vitinh | Gia tri dinh Khoang dao
dudng dong

Gia tri nang lugng Kcal/100g 453 362.4 -543.6
Ham lugng chét dam g/100g 10.1 8.08 — 12.12
Ham lugng chét béo 2/100g 16.1 12.88 —19.32
Ham lugng chat béo bdo g/100g 11.9 9.52-14.28
hoa

Ham luong Carbohydrat g/100g 66.8 53.14-80.16
Ham luong Natri mg/100g 2087 1669.6 — 2504 .4

III. MAu nhiin sin phim (c6 phu luc dinh kém)
IV. Yéu cau vé an toan thue pham

T chirc, c4 nhén san xuét, kinh doanh thyc pham dat yéu ciu v& an toan thuc
pham theo:

- QCVN 8-1:2011/BYT Quy chuédn k¥ thuat quic gia d6i voi gi6i han 6 nhiém
doc td vi ndm trong thyc pham.

QCVN 8-2:2011/BYT Quy chuan ky thuat qubc gia di véi gi6i han 6 nhiém
kim loai ning trong thuc phim.

- QCVN 8-3:2012/BYT Quy chuén k§y thuét quéc gia dbi v6i 6 nhidm vi sinh vat
trong thuc pham.

- Thong tw s6 24/2019/TT-BYT huéng din quén 1y phu gia thuc phim.

- Théng tu s6 29/2023/TT-BYT hucmg dan ndi dung, cach ghi thanh phan dinh
dudng, gia tri dinh dudng trén nhin san pham.
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- Thong tu 17/2023/TT-BYT sira d6i Thong tu 24/2019/TT-BYT huéng dén
viéc quan ly phu gia thuc phm.

Chung t6i xin cam két thyc hién day du cac quy dinh cia phap luat vé an toan
thuc pham va hoan toan chju trach nhiém vé tinh phap Iy ctia hd so cong bd va
chat lugng, an toan thuc pham déi véi san pham d3 cong bb./.

Ha Ngi, ngay 07 thdfgg 01 nam 2026
PAIDIEN TO CHUC, CA NHAN

GIAM DOC
Ngd Qudc Tuhn




MAU NHAN SAN PHAM DU KIEN
Doanh nghiép: Cong ty c6 phan Mihamex
Dia chi san xuat: Cum céng nghiép Phi Minh, Phudng Déong Ngac, Thanh phd
Ha Néi.
Dién thoai: 024 3837 4376

Email: mihamex@yahoo.com

MI AN LIEN
ZUMZUM HUONG VI XUA
Thanh phan:

Vit mi: Bt mi, tinh bot khoai my, diu thuc vat, mudi an, chit didu vi:
Mononatri L-glutamat (621), Disodium5’-inosinat (631), Disodium5’-guanylat
(627), chéat 1am day: Guargum (412), Xanthangum (415), chit én dinh: Curdlan
(424), Pentanatri triphosphat (451i), Natripolyacrylat (1210), chat lam Am:
Carrageena (407), Natripolyphosphat (452i), chét tao x0p: Natricacbonat (500i),
Natribicacbonat (500ii).

Cac géi gia vi: ’Mué‘i an, duong kinh, bot tidu, bot toi, bot 6t, hanh 14 séy, bot
huong tom, chét diéu vi: Mononatri L-glutamat (621), Disodium5’-inosinat
(631), Disodium5’-guanylat (627).
Ngay san xuit, han sir dung: In trén bao bi.
Gia trj dinh dudng c6 trong 1 goi mi 70g:

- Chét dam/Protein: 7.1 g

- Chét béo/Lipid: 11.3 g

- Chét béo bdo hod/Saturated fat: 83¢g

- Carbohydrat/Carbohydrate: 46.8 g

- Sodium/Natri: 1461 mg

- Nang lugng/Energy: 317 Kcal
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Huéng dén sir dung:

Cho vat mi vao td cling géi gia vi.

Ché nudc sdi vao, day nip trong 3 phut.
Mé niép ra, tron déu la dung dugc ngay.

Bao quén: Bao quan ¢ nhiét d6 thuong, dé noi khé ro thodng mat, tranh 4nh
ning mit troi.

Thong tin canh bao: Khong dung san phdm hét han st dung hoac san
phém c6 hién twong bao géi bi hé, rach. Nén ché bién ngay sau khi mé bao
bl. Tranh dé san phidm gan cac loai hoa chit va cac san phdm c6 mui manh.
Khéng st dung cho ngwai di tng véi cac thanh phan ctia san phim.

Khéi lwgng tinh: 70g
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MAU NHAN SAN PHAM DU KIEN
Doanh nghiép: Cong ty c6 phdn Mihamex
Dia chi san xuit: Cum cong nghi€p Phu Minh, Phuong Déng Ngac, Thanh phd
Ha Noi.
Dién thoai: 024 3837 4376

Email: mihamex@yahoo.com

MI AN LIEN
ZUMZUM HUONG VI XUA
Thanh phén:

Vit mi: Bt mi, tinh bdt khoai my, dau thuc vat, mudi an, chit didu vi:
Mononatri L-glutamat (621), Disodium5’-inosinat (631), Disodium5’-guanylat
(627), chat lam day: Guargum (412), Xanthangum (415), chit én dinh: Curdlan
(424), Pentanatri triphosphat (451i), Natripolyacrylat (1210), chit lam Am:
Carrageena (407), Natripolyphosphat (452i), chét tao x0p: Natricacbonat (5001),
Natribicacbonat (500ii).

Céc géi gia vi: ’Muc‘)‘i an, duong kinh, bét tiéu, bot toi, bot 6t, hanh 14 séy, bot
huong tém, chat diéu vi: Mononatri L-glutamat (621), Disodium5’-inosinat
(631), Disodium5’-guanylat (627).
Ngay sin xuit, han sir dung: In trén bao bi.
Gia tri dinh dudng c6 trong 1 g6i mi 60g:

- Chat dam/Protein: 6.1 g

- Chét béo/Lipid: 9.7 g

- Chat béo bdo hod/Saturated fat: 7.1 g

- Carbohydrat/Carbohydrate: 40.1 g

- Sodium/Natri: 1252 mg

- Nang lugng/Energy: 272 Kcal
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Huwéng din sir dung:

Cho vét mi vao t6 cling gdi gia vi.

Ché nuéc sbi vao, day nap trong 3 phut.
M6 ndp ra, tron déu 1a dung dugc ngay.

Bdo quédn: Bao quan ¢ nhiét d6 thuong, dé noi khé réo thodng mat, trdnh anh
ning mit troi.

Thong tin canh bao: Khong dung san phdm hét han st dung hodc san
pham c6 hién twgng bao géi bj hé, rach. Nén ché bién ngay sau khi mé& bao
bi. Tranh d€ s&n phdm gan cac loai ho4 cht va cic san pham c6 mui manbh.
Khong stt dung cho ngudi di (tng véi cac thanh phin ciia san pham.

Khéi lrgng tinh: 60g




BO Y TE/ MINISTRY OF HEALTH
VIEN KIEM \GH!E’\] AN TOAN VE SINH THUC PHAM QUOC GIA
N jLTI()'\T AL INSTITUTE FOR FOOD CONTROL (\IFC)

T 8o chink ’J' ad Office: 63 Pham Than Duat, Pheong Phu Dién, T.‘ n! pha Ha Noi. Vi¢r Nam

" Diém m,r nhan véu -au 1/ Service Office 1: Ph Hj.\‘ 4102, Cong .B Cang Cat Lai, So 12938 duwing le.n Thi Dinh. Plurong (t.H Lai. TP. HCM, Vigt Nam
Diém tidp nhdn véu ciu 2/ Service Office 2: 56 1 Ngi Quvén (d6i dign 744 Lé Thanh Tong), Mnn‘mg Piing Hai, Thanh phd Hai Phong, Viér Nam
Hotline: 085 929 9595 Email: vint@nife.gov.vn Wobsite: htyp:/Avwnife.govvn
56 82426/PKN-VKNQG PHIEU KET QUA KIEM NGHIEM ————
| resTRePORT | BAN SA 0 |
1. Tén mau: Mi &n lign ZumZum huong vi xua
2. Ma s6 mau: 112519293/DV.3
3. Md ta mau Mau dung trong tai han mép, (70 g x 5 goi)/tui. S6 lwgng: 1.
NSX: 191125 - HSD: 190526.
4. S8 lwgng mau: 01 mau
5. Thoi gian lvu mau: Khéng c6 mau luu
6. Ngay nhan mau: 21/11/2025
7. Thai gian thir nghiém:  21/11/2025 - 27/12/2025
8. Noi glri mau:- CONG TY €6 PHAN MIHAMEX
Dia chi: Cum c6ng nghiép Phu Minh, Phudng Bong Ngac,
Thanh phé Ha Noi, Viét Nam
9. Két qué thir nghiém: Chi tiéu Hoa ly
STT Tén chi tiéu Bon vi Phuong phap thir Két qud

Ham lugng Chat béo bao hoa
(dang toan phan)

(C4:0, C6:0, C8:0, C10:0, NIFC.04.M.107
9.1* | C11:0, C12:0, C13:0, C14:0, | 9/100g | (Ref. AOAC 996.06, 11,9
C15:0, C16:0, C17:0, C18:0, AOAC 2012.13)
C20:0, C21:0, C22:0, C23iflng THUC BAN $A0 DUNG VOI BAN CHINH
C24:0) S chitagthc: 8.3.10mvé S@Mﬂ@ss

Ngay: 07 -01- 2026

Ha Néi, ngay 27 thang 12 nam 2025
TUQ.VIEN TRUONG
R UONG KHOA

CONG CHUNG VIEN
NGUYEN TH] LIfy

- Trang 1/1



BO Y TE/ MINISTRY OF HEALTH
VIEN l\lE\l NGHIEM AN TOAN VE SINH THU'C PH AM QUOC GIA
N Aﬂ'lO\ AL INSTITUTE FOR FOOD CO\TROL (NIFC)

Tru so chinh/ Head Office: 63 Ph anT: 1 Dudr, Phieo g Phii Dién, T} Ha Noi, Vigr Nam
Diém tié ; nhgn véu ¢ au 1/ Service Office 1: Phon | Car L so 12958 duen "D_z'niz Phucmg Cat Lai, TP HCM, Vigr Nam
Diém tiép nhn véu ciu 2/ Service Office 2: Si I Ngo Quvén (doi dign 744 Lé Thank Tong, Phicng Dong Hi, Thanh pho Hai Phong. Viér Nam
Hu.'.finv- 083 9_‘4» 9505 Email: vini@ r;g'.fc _govvn Website: htp:/Awwswnife.govn
S&: 64867/PKN-VKNQG PHIEU KET QUA KIE MTN”E;H]’E V]
TESTREPORT. ' AU
1. Tén mAu: M1 AN LIEN ZUMZUM HUGNG VI XUA
2. Ma s6 mau: 092515944/DV.3
3.Motamau: . Mau dung trong tdi nilon, 10 géi/1 tdi x 70 g/g6i. S§ Iugng: 1.
NSX: 24 09 25 - HSD: 24 03 26.
4. S8 lugng mau: 01 mau
5. Thoi gian lvu mau: Khéng c6 mau luu
6. Ngay nhan mau: 24/09/2025
7. Thai gian thir nghiém:  24/09/2025 - 01/11/2025
8. Noi giri mau: CONG TY €6 PHAN MIHAMEX

Dia chi: Cum cdng nghiép Phu Minh, Phudng Béng Ngac,
Thanh phd Ha Noi, Viét Nam
9. Két qua thir nghiém: Céc chi tiéu Hoa ly va Vi sinh vat

STT - Tén chi tiéu Don vi Phuiong phép thr Két qud

9.1* | Bacillus cereus gia dinh CFU/g TCVN 4992:2005 KPH (LOD: 10)
9.2* | C. perfringens CFU/g TCVN 4991:2005 KPH (LOD: 1)
9.3* | Coliforms CFU/g TCVN 6848:2007 KPH (LOD: 1)
9.4* | E. coli CFU/g TCVN 7924-2:2008 KPH (LOD: 1)
9.5* | Staphylococcus aureus CFU/g ISO 6888-1:2021 KPH (LOD: 10)
9.6* | Tdng s6 Nam men - ndm méc| CFU/g TCVN 8275-2:2010 KPH (LOD: 1)
9.7* | Tdng s6 vi sinh vat hiéu khi CFU/g TCVN 4884-1:2015 1.7 % 10°

Dang khdi, hinh
vudng, khdng bi vun
nat, khéng bi chay,

9.8 |Céamquan - NIFC.05.M.199 iy o
mau vang nhat, mui
vi dac trung cla san
) ph&m
Chi s acid NIFC.02.M.174
; KOH
99 | (tinh theo KOH) MIKORIG | Ref: TCVN 6127:2010) L
9.10* | Chi s§ peroxit meq02/kg NIFC.02.M.81 3,23
9.11 | Binh tinh Pham mau kiém . NIFC.02.M.65 Am tinh
9.12* | D6 8m g/100g TCVN 7879:2008 2,36
. | Ham lugng Carbohydrat
9.13 (khdng bao gom chét xa) g/100g AOAC 2020.07 66,8
9.14* | Ham luong Lipid g/100g NIFC.02.M.04 16,1

.o Trang 1/2




g BO Y TE/ MINISTRY OF HEALTH " ;
= = = A - , 2 .
VIEN KIEM NGHIEM AN TOAN VE SINH THUC PHAM QUOC GIA

NATIONAL INSTITUTE FOR FOOD CGNTROL (NIFC)

Tru so chinh/ Head Office: 65 Pham Than Dudt, Phuang Pini Dien, Thanh pho Ha Noi, Vigt Nam
Diém tiép nhan véu cau 1/ Service Office 1: Phong A102, Cong B Cang Cat Lai, S6 12958 dwomg Nguvén Thi Bink, Phucng Cdt Lai, TP. HCM, Viét Nam
Diém tiép nhan véu cau 2/ Service Office 2: 56 1 Ngé Quyén (26i di¢n 744 Lé Thanh Tong), Phong Péng Hdi, Thanh pho Hai Phong, Viét Nam
Hotline: 085 929 9595 Email: vint@nife.gov.vn Website: htip://www.nifc.gov.vn

STT " Tén chl tiéu Don vi Phurong phép thir Két qué

9.15* | Ham lvgng NaCl g/100g NIFC.02.M.07 4,74
9.16* | Ham lvgng Nhém Sorbat mg/kg NIFC.02.M.25 (HPLC)_A __KPH (LOD: 2,0)

9.17* | Ham luwong Protein 9/100g NIFC.02M.03 | 1h i 5, 101 ]

&

Nang lwgng (Tinh ti* ham L‘“m»';ff.uﬁi]
lvong Lipid, Protein va Ham

liong Carbohydrat (khéng kcal/100g NIFC.02.M.06 453
bao gom chét xo))

9.18

NIFC.04.M.038
(LC-MS/MS)

Ham lugng Aflatoxin t6ng s6 " NIFC.04.M.038
(B1, B2, G1, G2) Hg/kg (LC-MS/MS)
| AOAC 2015.01
(ICP-MS)
AOAC 2015.01
.22* | He i
9.22* | Ham lugng Chi mg/kg (ICP-MS) 0,012
NIFC.03.M.19
9.23* | Ham lug tri
3 am lugng Natri mg/100g (ICP-OES) 2087
Ghicha:  KPH - Khéng phat hién (nghia la dudi ngu'dng phat hién cia phuong phap thi-LOD)

9.19* | Ham lugng Aflatoxin B1 Ha/kg KPH (LOD: 0,5)

9.20* KPH (LOD: 0,5)

9.21* | Ham ludng Cadmi mg/kg KPH (LOD: 0,004)

Ha Ng;, ngéy 01 thang 11 ndm 2025
NG THUC BAN SAO DUFO@NVIEN FRUONG

JU.VA PHAT TRIEN
\.m— ! 0 b

1/
i/ KiEM NGHIEM
C AN TOAN VE ST
TN THUC Pt
. ouogA

CONG CHUNG VIEN
NGUYEN THI LIEU

1. Cdc ket qud thi nghiém ghi trong phiéu ndy chi c6 gid 1ri doi vai mdu thi nghiém/ This report is only valid for the above sample. - .
2. Khong duwgc trich dan mor phan phiéu két gua kiem nghiém néu khong c6 sw dong v bang vin ban cua Vién Kiém nghiém an toan vé sinh thyuc pham guoc gia
This test report shall not be reproduced partly withou the written approval of NIFC.
3. Thong tin vé mau va khach hang dwpc ghi theo yéu cau cua noi giri maw/ Informarion of sample and customer is written as customer s request.
4. (*) Phép thir dueoe cong nhin phi hop theo yéu cau cua ISO/IEC 17025/ Method is accredited in accordance with 1ISOAEC 17025, Tran 2/2
3. Khong nhdn khiéu nai trong truéng hop khong e6 mau haw hode hér thai han lew mau theo guy dink Complaints shall not be resolved in case the storage sample g
is unavailable or out of storage rime. )
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