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BAN TU CONG BO SAN PHAM
86: 06/MAL/MHM

L. Théng tin vé t6 chirc, c4 I;hﬁn tw cong bd san phim
Tén t6 chirc, c4 nhan: CONG TY CO PHAN MIHAMEX.
bia chi: Cym céng nghiép Phu Minh, Phuong Pong Ngac, Ha Nbi.
Dién thoai: 024 3837 4376
Email: mihamex@yahoo.com
M s6 doanh nghiép: 0100878197

S6 Gidy chimg nhén co 80 du didu kién ATTP: sé 14/GCNATTP- SCT do S¢
Cong Thuong Ha Noi cap ngay 09/04/2024 cho loai hinh san xuit va kinh
doanh: SAN XUAT MY AN LIEN; PONG GOI VA PHOI TRON MUO],
BOT CANH

IL. Thong tin vé sin phim
L. Tén san phdm: MI AN LIEN MIHAMEX HUONG VI TOM CHANH
2. Thanh phén:

Vit mi: Bot mi, tinh bot khoai my, dau thyc vat, muéi an, chat didu vi:
Mononatri L-glutamat (621), Dinatri 5’-inosinat (631), Dmatn -guanylat (627),
chit lam day: Guargum (412), Xanthangum (415); chét én dinh: Curdlan (424),
Pentanatri triphosphat (4511), Natri polyacrylat (1210); chét 1am im: Carrageena
(407), Natri polyphosphat (452i); chat tao x5p: Natricacbonat (5001),
Natribicacbonat (500ii).

Cic géi gia vi: Mubi, ducmg, dau thue vat, bt tiéu, bt toi, bot 6t, hanh 14 sdy,
bt huong tom, tinh dau tomyum, chét diéu chinh do axit (330), chat diéu vi:
Mononatri L-glutamat (621), Dinatri 5’-inosinat (631), Dinatri-guanylat (627),
chét tao mau tu nhién: paprika oleoresin (160C).

3. Thoi han sir dung san phim: 06 thang ké tir ngay san xuét.




4. Quy cach déng g6i va chét liéu bao bi:
- Quy cach déng g6i: thung 30 goéi, thung 50 géi, thing 100 gdi,. ..

- Khéi lugng tinh: 50g, 55g, 60g, 65g, 70g, 75g, 80g, 85g, 90g, 95¢g, 100g,
200g....

- Chét lugng bao bi: Péng goi b.’%lng,tl'li nilong PE, PP dam bao an toan vé sinh
thuc pham theo quy dinh ctia B§ Y té.

5. Dao dong thanh phan dinh dudng:

STT Tén chi tiéu Don vi Gia tri dinh Khoang dao
tinh dudng dong

Gia tri nang luong Kcal/100g 455 364 — 546
Ham luong chat dam g/100g 9.06 7.25 - 10.87
Ham lugng chét béo g/100g 19.2 15.4-23
Chat béo bdo hoa g/100g 10.6 8.48 — 12.72
Ham lugng Carbohydrat 2/100g 61.6 49.28 - 73.92
Ham lugng Natri mg/100g 2790 2232 - 3348

III. Mau nhén sin phim (c6 phu luc dinh kém)

T chic, c4 nhan san xuét, kinh doanh thuc phém dat yéu cdu vé an toan thuc
phéam theo:

- QCVN 8-1:2011/BYT Quy chuén ky thuat quéc gia dbi véi gici han 6 nhidm

r

doc t6 vi ndm trong thuc phé .

QCVN 8-2:2011/BYT Quy chuén ky thuat quéc gia d6i véi gi6i han 6 nhidm
kim loai néng trong thuc pham.

- QCVN 8-3:2012/BYT Quy chuén k¥ thut quéc gia déi v6i 6 nhidm vi sinh vt
trong thuc pham.

- Théng tu s6 24/2019/TT-BYT huéng dan quéan 1y phu gia thuc pham.

- Thong tu s 29/2023/TT-BYT huéng dan noi dung, céch ghi thanh phin dinh
dudng, gia tri dinh dudng trén nhan san pham.
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- Thong tu 17/2023/TT—BY:1“ stra d6i Théng tu 24/2019/TT-BYT huéng dan
viéc quan ly phu gia thuc pham.

Chung t6i xin cam két thuc hién dy du cac quy dinh cua phép luit vé an toan
thuc pham va hoan toan chju trach nhiém v€ tinh phép ly cta ho so cong bd va
chét lugng, an toan thuc pham doi véi san phdm da cong bo./.

Ha Néi, nga Q7 thdn’g 01 nam 2026
PAI DIEN TO A

Ned Quoc Tuan
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MAU NHAN SAN PHAM DU KIEN
San xuat tai: Coéng ty c6 phan Mihamex
Dia chi: Cym cong nghiép Pht Minh, Phuong Dong Ngac, TP.Ha Noi.
Dién thoai: 024 3837 4376

Email: mihamex@yahoo.com

Mi an lién Mihamex

Hwong vi Tom Chanh
Thanh phén:

Vit mi: B6t mi, tinh bt khoai my, dau thue vat, mubi 3n, chét didu Vi:
Mononatri L-glutamat (621), Dinatri 5’-inosinat (631), Dinatri-guanylat (627),
chit lam day: Guargum (412), Xanthangum (415); chét én dinh: Curdlan (424),
Pentanatri triphosphat (4511i), Natri polyacrylat (1210); chat 1am am: Carrageena
(407), Natri polyphosphat (452i); chat tao x0p: Natricacbonat (5001),
Natribicacbonat (500ii).

Cac goi gia vi: Muéi, duong, dau thuc vat, bot tiéu, bot toi, bét 6t, hanh 14 séy,
bt huong tom, tinh dau tomyum, chit didu chinh d6 axit (3 30), chat diéu vi:
Mononatri L-glutamat (621), Dinatri 5’-inosinat (631), Dinatri-guanylat (627),
chét tao mau tu nhién: paprika oleoresin (160C).

Ngay san xuit, han sir dung: In trén bao bi.
Gia tri dinh dudng c6 trong 1 g6i mi 65g:
- Chat dam/Protein: 5.9 g
- Chit béo/Lipid: 12.5 g
- Chét béo bio hoa/Saturated fat: 6.9 g
- Carbohydrat/Carbohydrate: 40 g

- Sodium/Natri: 1814 mg
- Nang luong/Energy: 296 Kcal



Huéng din si dung:

Cho vit mi vio t6 cling gdi gia vi.

Ché nudc sbi vao, day nép trong 3 pht.
Mé nép ra, tron déu 1a dung dugc ngay.

Bio quéan: Bao quéan & nhiét d§ thuong, dé noi khé réo thodng mat, tranh 4nh
ning mit troi.

Thong tin canh bdo: Khong diung san phdm hét han st dung hoic san
phdm c6 hién twong bao géi bi hé, rach. Nén ché bién ngay sau khi mé bao
bi. Tranh d€ san phdm gén cac loai hoa chét va c4c san phdm c6 mdi manh.
Khong st dung cho nguoi di trng véi cc thanh phin clia san pham.

Khéi lrong tinh: 65g




BO Y TE/ MINISTRY OF HEALTH
VIEN KIEM NGHIEM AN TOAN VE SINH THUC PH AM QUOC GIA
NATIONAL I'\STITL:TE FOR FOOD CO\TROL (NIFC)

Try so chinh/ Head Office: 63 Pham Than Dudt. Phieo mg Phui Dicn, Thanh pho Ha Noi, Viér Nam
Diém tiép nhan véu cau 1/ Service Office I: Phéng A102, Cong B Cung Car Lai, So 12958 deong Nauvén Thi Binh, Phudng Car Lai, TP HCM, Viér Nam
Piém tiép nhan véu cau 2/ Service Office 2: §a 1 Neé Quvén (doi dign 744 Lé Thanh Tong), Phirang Péng Hai, Thank pho Hdi Phong. Viér Nam
Hotline: 085 929 95905 Email: vkn@nife. govivn H ehsite: htip://www.nife.govivn

86: 79170/PKN-VKNQG PHIEU KET QUA KIEM NGHIEM
TEST REPORT
1. Tén mau: Mi AN LIEN MIHAMEX HUONG VI TOM CHANH
2. Ma s8 mau: 112519681/DV.7
3. M6 ta mau: M&u dung trong tdi nilon, (65 g/gdi ){'5‘ GUTtmﬂ-SoJu
NSX: 141125 - HSD: 140526.
4. S§ luong mau: 01 méu
5. Thoi gian luvu mau: Khéng c6 mau luu
6. Ngay nhan mau: 26/11/2025
“7. Thoi gian th* nghiém:  26/11/2025 - 23/12/2025

8. Noi guri mau: CONG TY CO PHAN MIHAMEX

: Dia chi: Cum c6ng nghiép Phu Minh, Phudng Dong Ngac
Thanh phd Ha Noi, Viét Nam

9. Két qua thr nghiém: Chi tiéu Hoéa ly

STT Tén chi tiéu Don vj Phurong phap the Két qua

Ham luong Chét béo bao

hoa, dang toan phan (C4:0,

, | C6:0, C8:0,C10:0, C11:0, RIFG O N0

9.1 : . ] ! g/100g (Ref. AOAC 996.06, 10,6
C12:0, C13:0, C14:0, C15:0, AOAG 2012.13

C16:0, C17:0, C18:0, C20:0, 45

C21:0, C22:0, C23:0, C24:0)

"HUNG THUC BAN SAD DUNG VOI BAN CHINH

Mh"ugmuc;“““‘ﬁ‘“ﬁfyaf“‘ ‘0237@4@ @nam 2025
Ngay: 07 -01TUGWVIEN TRUONG
TRUONG KHOA
EN-SJU VA PHAT TRIEN

RILEY NGHIER
- AN TOAN VE .\‘.‘“Hl:
UG PHANM

GuULG (31-“-./

-

CONG CHUNG VIEN
NGUYEN TH] Lifiy

1. Ca Iﬂ qud thi nghiém ¢ IH p
2. K ¢ trich dan mé i

sample Trang 11’1



BQ Y TE/ MINISTRY OF HEALTH
VIEN KIEM NGHIEM AN TOAN VE SINH THUC PHAM QUOC GIA
NATIONAL INSTITUTE FOR FOOD CO\TROL (NIFC)

) Tru so chinh/ Head Office: 63 I.’rui?:milu Phwromg Phi Dién, Thanh phé Ha Ngi. Vigt Nam
Biem J.‘-{'p nhdn yéu cdn | ‘S rvice Office 1: Phong .IIH Co ) ' B Cang Car Lai. 56 12958 dwong Nguve n Thi Dinh, Phieon mng (.I Lai, TP. HCM., Viér Nam
Bidm tidp nhdn véu cdu 3 Service Office 2: S 1 Nad Quyén doi dién 744 Lé Thanh Tong). Phueong Dang Hai. Thanh pho Hai Phing. Viét Nam
Hotline: 085 929 9595 Email: vkn@nife.govvn Website: hup://www.nifc.gov.vn
S6: 82259/PKN-VKNQG PHIEU KET QUA KIEM NGHIEM
TEST REPORT
1. Tén mau: Ml AN LIEN MIHAMEX HUONG TOM CHANH
2. Ma s6 mau: 112518008/DV. 1 BAN SAO
3. M6 t& mau: MA&u dung trong géi nilon han mép, 65 g/géi. S6 lugng: 10.
NSX: 30 10 25 A2 - HSD: 30 04 26.

4. S6 lugng mau: 01 mau
5. Théi gian luu mau: Khéng c6 méau luu
6. Ngay nhan mau: 04/11/2025
7. Thai gian thir nghiém:  04/11/2025 - 27/12/2025
8. Noi giri mau: CONG TY ¢O PHAN MIHAMEX

Dia chi: Cum cong nghiép Phu Minh, Phudng Bong Ngac,
Thanh phé Ha Noi, Viét Nam
9. K&t qua thlr nghiém: Céc chi tiéu Hoa ly va Vi sinh vat

STT Tén chi tiéu Bon vi Phuiong phap thiy 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)
0.6* ;%”Cg S YaTL RN <A CFU/g | TCVN 8275-2:2010 KPH (LOD: 1)
9.7* | Téng s6 vi sinh vat hiéu khi | CFU/g TCVN 4884-1:2015 8,0 x 10°

Mau gom vat mi va
g6i gia vi, vat mi
dang khai hinh
vudng, nguyén ven,

9.8 |Cam quan - NIFC.05.M.199 khong bi vun nét,
mau vang nau, mui
vi dac treng cla san
pham
9.9 |[DPinh tinh Ph&m mau kiém - NIFC.02.M.65 Am tinh
9.10* | D% &m g/100g TCVN 7879:2008 1,22
. | Ham luong Carbohydrat
9.11 (Khéng bao gom cht xo) g/100g AOAC 2020.07 61,6
9.12* | Ham luvgng NaCl g/100g NIFC.02.M.07 6,19

mpie Trang 1/2




BQ Y TE/ MINISTRY OF HEALTH

Email: vin@nife.gov.vn

Website: htip:/fiwww.nife.gov.

VIEN KIEM NGHIENI AN TOAN VE SINH THU'C PHAM QUOC GIA
NATIONAL INSTITUTE FOR FOOD COVTROL (NIFC)
Tru so chinh/ Head Office: 65 Pham Than Dugt, Phiong Phi Dién, Thanh pho Ha Ngi, Viét Nam
Diém tiép nhan véu cdu 1/ Service Office I: Phong A102, Cong B Cang Cat Lai, S6 1295B dicéng Nguvén Thi Dinh, Plucong Car Ldi, TP HCM, Viét Nam
Diém tiép nhin yéu cau 2/ Service Office 2: 56 1 Ngé Quyeén (@6i dién 744 Lé Thanh Tong), Phucng Déng Hdi, Thanh phé Hai Phong, Viér Nam
Hotline: 085 929 9595

vn

Tén chi tiéu

Pon vi

Phurong phap thy

Két qua

9.13*

Ham luwong Nhém Sorbat

mg/kg

NIFC.02.M.25
(HPLC)

[‘ ”'“'“’“KPH(LG)D- 2,0)
[' P

RN AN j'

9.14*

Ham lugng Protein

g/100g

NIFC.02.M.03 L—-f\i'_'é,IIB_J

9.15

Nang luong

(Tinh t&f ham lugng Lipid,
Protein va Ham lugng
Carbohydrat (khdng bao
goém chét x0))

Kcal/100g

NIFC.02.M.06

455

9.16*

Ham lwgng Aflatoxin B1

Hg/kg

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

KPH (LOD: 0,5)

9.17*

Ham Iwgng Aflatoxin tong s6
(B1, B2, G1, G2)

Hg/kg

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

KPH (LOD: 0,5)

9.18*

Ham lrong Cadmi

mga/kg

AOAC 2015.01
(ICP-MS)

KPH (LOD: 0,004)

9.19*

Ham luwgng Chi

mg/kg

AOAC 2015.01
(ICP-MS)

<LOQ (LOQ: 0,010)

9.20*

Ham luwgng Natri

mg/100g

NIFC.03.M.19
(ICP-OES)

2790

9.21

Chi sd acid
(Tinh theo KOH)

mgKOH/g

NIFC.02.M.174

1,19

9.22*

Chi s0 peroxit

meaQ2/kajC BAN susewmmm CHINR

3,13

9.23*

Ham lugng Lipid

s8¢ffP g,

----------------

[BY

19,2

Ghi chu:

LOQ - Gidi han dinh luong cua phuong phap
KPH - Khong phét hién (nghia Ié dudkigibn

Ha Nbi, ngay 27 thang 12

Ny -
‘ﬂ:ﬁatmgg%hw,hg phap rhu' LOD)

nam 2025

TUQ Vi EN TRUONG

NGUYEN TH] Lifiy

1. Cdc két qua thi nghi¢m ghi trong phiéu nav chi ¢ gid tri doi vai mau thi nghiém/ This report is only valid for the above sample.

2. Khong duwepe trich dan mot phan phiéu kér qua kiém nghiém néu khong
This test report shall not be reproduced partly without the written approval of NIFC.

c6 s dong ¥ bang van ban cua Vién Kiém nghiém an toan vé sinh thiee pham quoc gia

3. Théng tin vé mdu va khdch hang diege ghi theo yéu cdu cua noi giri maw/ Information of sample and customer is writien as cusiomer § request.
4. (*) Phép thir curge cong nhan phit hop theo yéu cau cua ISO/IEC 17025/ Method is aceredited in accordance with ISO/IEC 17025,

5. Khing nhdn khiéu nai trong tricomg hgp khdng ¢6 mau how hodc hét thai han liw mau theo quy dinh/ Complaints shall not be resolved in case the storage sample

is unavailable or out of storage time.

Trang 2/2



