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DPéc lap - Tw do - Hanh phiic

BAN TU CONG BO SAN PHAM
S6: 19/MAL/MHM

I. Théng tin vé t6 chirc, ¢4 nhan tw cong bd san phim
Tén t6 chirc, c4 nhan: CONG TY CO PHAN MIHAMEX.
Dia chi: Cum c6ng nghiép Phti Minh, Phuong Péng Ngac, Ha Noi.
Dién thoai: 024 3837 4376
Email: mihamex@yahoo.com
M s6 doanh nghiép: 0100878197
S6 Gidy chiing nhén co s¢ da didu kién ATTP: s 14/GCNATTP-SCT do S& Cong
Thuong Ha Noi cap ngay 09/04/%024 cho loai hinh sén xudt va kinh doanh: SAN
XUAT MY AN LIEN; PONG GOI VA PHOI TRON MUOI, BOT CANH
II. Thong tin vé sin phim
1. Tén san pham: MI AN LIEN ZUMZUM HUONG VI BO XOT TIEU XANH
2. Thanh phan:

Vit mi: Bot mi, tinh bét khoai my, du thuc vat, mudi &n, chit didu vi: Mononatri
L-glutamat (621), Dinatri 5’-inosinat (631), Dinatri-guanylat (627), chat lam day:
Guargum (412), Xanthangum (415); chét 6n dinh: Curdlan (424), Pentanatri
triphosphat (451i), Natri polyacrylat (1210); chat lam 4m: Carrageena (407), Natri
polyphosphat (452i); chét tao x6p: Natricacbonat (500i), Natribicacbonat (500ii).

Cic goi gia vi: Mudi, dudng, diu thyc vat, bot tidu, bot toi, bot 6t, hanh 14 sdy, bot
huong bo, chét diéu chinh do axit (330), chit diéu vi: Mononatri L-glutamat (621),
Dinatri 5’-inosinat (631), Dinatri-guanylat (627), chét tao mau tu nhién: paprika
oleoresin (160C).

3. Thoi han st dung san pham: 06 thdng ké tir ngy san xuét.
4. Quy céach déng géi va chit liéu bao bi:

- Quy cach déng géi: thing 30 géi, thung 50 goi, thing 100 goi,...



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

- Chét lugng bao bi: Bong goi bang tui nilong PE, PP dam béo an toan vé sinh thuc
pham theo quy dinh ctia Bo Y té.

5. Dao d6ng thanh phan dinh dudng;

STT Tén chi tiéu Don vi tinh Gié tri dinh Khoang dao
' dudng dong
Gi4 tri ndng luong Kcal/100g 442 353.6 - 530.4
Ham lugng chét dam g/100g 10.3 8.24 -12.36
Ham lugng chit béo g/100g 16.4 13.12 - 19.68
Chét béo bio hoa g/100g 10.7 8.56—12.84
Ham lugng Carbohydrat g/100g 63.2 50.56 — 75.84
Ham lugng Natri mg/100g 2959 2367.2-3550.8

IIL. MAu nhén sian pham (¢ phu luc dinh kém)

T6 chirc, c4 nhan san xuét, kinh doanh thuc phdm dat yéu ciu v& an toan thuc
phim theo:

- QCVN 8-1:2011/BYT Quy chuén k¥ thuat quéc gia d6i v6i gidi han 6 nhidm doc
t6 vi nim trong thuc phim.

QCVN 8-2:2011/BYT Quy chuan k§ thust qudc gia dbi véi gidi han 6 nhidm kim
loai nang trong thyc pham.

- QCVN 8-3:2012/BYT Quy chuén k¥ thuat qudc gia d6i v6i 6 nhidm vi sinh vat
trong thuc pham.

- Théng tu s6 24/2019/TT-BYT huéng din quan Iy phu gia thuc phim.

- Thong tu s6 29/2023/TT-BYT huéng dan ndi dung, cach ghi thanh phan dinh
dudng, gié tri dinh dudng trén nhan san phim.

- Thong tu 17/2023/TT-BYT stra d6i Théng tu 24/2019/TT-BYT huéng dan viéc
quéan ly phu gia thuc phdm.



Chung t6i xin cam két thuc hién diy du cac quy dinh cta phap luét vé an toan thuc
phdm va hoan toan chiju trach nhiém vé& tinh phap ly cua hd so cong bd va chit
lugng, an toan thyc pham d6i v6i san phim d4 cong bd./.

Ha Noi, ngay 07 thang 01 nam 2026
PAI DIEN TO_ CHUC, CA NHAN

=~ GIAM Déc

Ngd Quéc Tuén

V. OX\

y



MAU NHAN SAN PHAM DU KIEN
San xuit tai: Céng ty ¢6 phan Mihamex
Dia chi: Cum cong nghiép Phii Minh, Phudng Déng Ngac, TP.Ha Néi.
Dién thoai: 024 3837 4376

Email: mihamex@yahoo.com

Mi an lién ZumZum

Huwong vi Bd X6t Tiéu Xanh
Thanh phan:

Vit mi: Bt mi, tinh bot khoai my, dau thuc vat, mudi an, chét didu vi: Mononatri
L-glutamat (621), Dinatri 5’-inosinat (631), Dinatri-guanylat (627), chat lam day:
Guargum (412), Xanthangum (415); chét én dinh: Curdlan (424), Pentanatri
triphosphat (451i), Natri polyacrylat (1210); chit 1am im: Carrageena (407), Natri
polyphosphat (452i); chét tao x8p: Natricacbonat (5001), Natribicacbonat (500ii).

Cic géi gia vi: Mudi, dudng, diu thyc vat, bét tidu, bot toi, bot 6t, hanh 14 sy, bot
huong bo, chét diéu chinh d axit (330), chit didu vi: Mononatri L-glutamat (621),
Dinatri 5’-inosinat (631), Dinatri-guanylat (627), chat tao mau tu nhién: paprika
oleoresin (160C).

Ngay sin xuit, han siy dung: In trén bao bi.
Gia tri dinh dudng c6 trong 1 géi mi 60g:
- Chat dam/Protein: 6.2 g2
- Chét béo/Lipid: 9.8 g
- Chét béo bdo hoa/Saturated fat: 6.4 g
- Carbohydrat/Carbohydrate: 38 g

- Sodium/Natri: 1775 mg
- Nang luong/Energy: 265 Kcal

TS = S NEWN




Huéng din sir dung:

Cho vt mi vao to cung goi gia vi.

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

Bio quan: Bao quan & nhiét d9 thuong, dé noi khé réo thoang mat, trénh 4nh ning
mat troi.

Thong tin cinh bao: Khong dung san phdm hét han sir dung hodc san phim c6
hién tugng bao goéi bi hd, rach. Nén ché bién ngay sau khi mé bao bi. Tranh dé san
phdm gan c4c loai hoa chit va céc sén phdm ¢6 mui manh. Khéng st dung cho
nguoi di ing véi cac thanh phan cua san pham.

Khéi lwgmg tinh: 60g
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MAU NHZ\N SAN PHAM DU KIEN
San xuat tai: Cong ty cb phan Mihamex
Dia chi: Cum c6ng nghiép Phi Minh, Phudng Dong Ngac, TP.Ha Noi.
Dién thoai: 024 3837 4376

Email: mihamex@yahoo.com
Mi #in lién ZumZum
Hwong vi Bo X6t Tiéu Xanh
Thanh phan:

Vit mi: Bot mi, tinh bot khoai my, dau thue vat, mudi an, chit didu vi: Mononatri
L-glutamat (621), Dinatri 5’-inosinat (63 1) Dinatri-guanylat (627), chit lam day:
Guargum (412), Xanthangum (415); chét én dinh: Curdlan (424), Pentanatri
triphosphat (451i), Natri polyacrylat (1210); chit lam &m: Carrageena (407), Natri
polyphosphat (452i); chét tao x6p: Natricacbonat (500i), Natribicacbonat (500ii).

Cic géi gia vi: Mudi, duong, dau thuc vat, bot tisu, bot tdi, bdt 6t, hanh 14 sdy, bot
huong bo, chét diéu chinh do axit (330), chat diéu vi: Mononatri L- glutamat (621),
Dinatri 5’-inosinat (631), Dinatri-guanylat (627), chit tao mau tu nhién: paprika
oleoresin (160C).

Ngay sin xuit, han siy dung: In trén bao bi.
Gia tri dinh dudng c6 trong 1 géi mi 65g:
- Chét dam/Protein: 6.7 g
- Chiét béo/Lipid: 10.7 g
- Chét béo bio hoa/Saturated fat: 7.0 g
- Carbohydrat/Carbohydrate: 41.1 g

- Sodium/Natri: 1923 mg
- Nang luong/Energy: 287.5 Kcal



Hudéng dan sir dung:

Cho vét mi véo t6 cung goi gia vi.

Ché nudc sdi vao, day nip trong 3 phut.
Mé nép ra, tron déu 1a dung dugc ngay.

Bdo quin: Béo quan ¢ nhiét do thudng, dé noi khé rao thodng mat, trénh 4nh ning
mat troi.

Thong tin cinh bio: Khong dung san phdm hét han sir dung hogic san phim cé
hién tuong bao géi bi hé, rach. Nén ché bién ngay sau khi mé bao bi. Tranh dé san
phim gan c4c loai hoa chit va céc san phdm ¢6 mui manh. Khéng st dung cho
ngudi di ing véi cac thanh phan cta san pham.

Khoi lrgng tinh: 65g
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MAU NHAN SAN PHAM DU KIEN
San xuit tai: Cong ty cd phan Mihamex
Dia chi: Cum c6ng nghiép Pht Minh, Phudng Péng Ngac, TP.Ha Nbi.
Dién thoai: 024 3837 4376 -

Email: mihamex@yahoo.com

Mi an lién ZumZum

Hwong vi Bo X6t Tiéu Xanh
Thanh phin:

Vit mi: Bot mi, tinh bot khoai my, ddu thyuc vat, mudi in, chét didu vi: Mononatri
L-glutamat (621), Dinatri 5’-inosinat (631), Dinatri-guanylat (627), chat lam day:
Guargum (412), Xanthangum (415); chét 6n dinh: Curdlan (424), Pentanatri
triphosphat (4511), Natri polyacrylat (1210); cht 1am 4m: Carrageena (407), Natri
polyphosphat (452i); chat tao xdp: Natricacbonat (500i), Natribicacbonat (500ii).

Cac géi gia vi: Mudi, duong, dau thuc vat, bot tiéu, bot toi, bot Gt, hanh 14 séy, bot
huong bo, chét diéu chinh d6 axit (330), chit diéu vi: Mononatri L-glutamat (621),
Dinatri 5’-inosinat (631), Dinatri-guanylat (627), chit tao mau tu nhién: paprika
oleoresin (160C).

Ngay san xuit, han sir dung: In trén bao bi.
Gia tri dinh duéng c6 trong 1 géi mi 70g:
- Chat dam/Protein: 7.2 g
- Chét béo/Lipid: 11.5 g
- Chét béo bio hoa/Saturated fat: 7.5 g
- Carbohydrat/Carbohydrate: 44.2 g

- Sodium/Natri: 2071 mg
- Naéng lugng/Energy: 309 Kcal
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Huwéng dan sir dung:

Cho vt mi vao to cung goi gia vi.

Ché nuéc s6i vao, day nip trong 3 phut.
M®& nip ra, tron déu 1a dung dugc ngay.

Bdo quin: Bao quéan ¢ nhiét do thuong, dé noi khé réo thodng mét, tranh 4nh ning
mit troi.

Thong tin cinh bao: Khong dung san phim hét han sir dung hoic san phim c6
hién tugng bao goi bi hd, rach. Nén ché bién ngay sau khi m& bao bi. Trénh dé san
pham gin c4c loai hoa chét va céc san phim c¢6 mui manh. Khéng str dung cho
nguoi di img véi céc thanh phan ctia san phdm.

Khoi lrgng tinh: 70g




_ ) 'BO Y TE/ MINISTRY OF HEALTH . .
VIEN KIEM NGHIEM AN TOAN VE SINH THUC PHAM QUOC GIA
NATIONAL INSTITUTE FOR FOOD CONTROL (NIFC)

Tru so chinh/ Head Office: 65 Pham Than Dudt, Phieang Phic Dicn, Thanh phi Ha Noi. Vié: Nam
Diém tiép nhdn vé ¢ au 1/ Service Office 1: Phong A102, Céng B Cang Car Lai, S0 12938 dwimg N, in Thi Pinh, Phueong Cat Lai, TP HCM, Viét Nam

Diém tiép nhin véu cau 2/ Service Office 2: S6 1 Ngo Quyén (doi dién 744 Lé Thanh Tong). Phiccng Dong Hai. Thank pho Hai Phong. 1iégi Nam

Hotline: 0835 929 9595 Email: vkniwnifc.govivn Rebsite: htp:/iwwwnife.govivn

S6: 76548/PKN-VKNQG PHIEU KET QUA KIEM NGHIEM

TEST REPORT
1. Tén mau: Mi AN LIEN ZUMZUM HUONG VI BO XOT TIEU XANH
2. M3 s8 mau: 112519684/DV.4
3. M6 ta mau: Mau duwng trong tui nilon, (65 g/goi x 5 gé o g1
NSX: 021125 - HSD: 020526. s
4. S8 lwong mau: 01 méau h
5. Thdi gian luu mau: Khéng c6 méau luu
6. Ngay nhan mau: 26/11/2025
7. Thai gian thir nghiém:  26/11/2025 - 14/12/2025
8. Noi gtri mau: CONG TY CO PHAN MIHAMEX

Dia chi: Cum cdng nghiép Phu Minh, Phudng Béng Ngac,
Thanh phé Ha Noi, Viét Nam
9. K&t qua thr nghiém: Chi tiéu Hoa ly

STT Tén chi tiéu Bon vi Phuong phép thor Két qua
Ham lvgng Chat béo bao
hoa, dang toan phan (C4:0,
. | C6:0, C8:0, C10:0, C11:0, e B i
9.1 C12:0. C13:0. C14:0. C15:0 g/100g (Ref. AOAC 996.06, 10,7
iy oy py ~y AOAC 2012.13)

C16:0, C17:0, C18:0, C20:0,
C21:0, C22:0, C23:0, C24:0)

cHUNG THUC BAN%U /5)UNG VOl Bﬁ\tgﬂmﬁ

e 01, ngay.. 12 nam 2025
X Chlﬂ]g ml.IC.' ............... 9..8...3...3. e m\@i?d'q G
Ngay: 07 -01- 202TRUONG KHOA

HIE) VA PHAT TRIEN

., Trang 1/1

case the storage samp!



BO Y TE/ MINISTRY OF HEALTH
VIEN }\lE'\l \GHIE\I AN TOAN VE SINH THUC PH AM QUOC GIA
N A1TIO\ AL I\STITL TE FOR FOOD CO\TROL (NIFC)

Try o chinh/ Head Office: 63 Pham I.':ifllu!.'tifn) s Phii Dién, Thanh pho Ha Ngi, Vi r\n

Biém n;; nhdn véu ¢ au | 5 erviee Office 1: Phong A102, ‘ar Lai. 56 12938 d 'n Thi Dinh, Phiromg Car Lai, TP. HCM, Viét Nam
Diém 1iép nhin yéu cau vice Office 2: §6 1 Nu6 Quvén (d@oi dign 744 Lé Thank Tong ong Hii, Thanh pho Hdi Phong, Viét Nam
Hf h'mr. 085 929 9595 vkn@nife.gov.vn wwwnife.govon
56 64866/PKN-VKNQG PHIEU KET QUA KIEM NFQ]E%“
TESTREPORT | 2N 52 |
1. Tén mau: M1 AN LIEN ZUMZUM HUONG V| BO XOT TIEU XANH
2. Ma s8 mau: 092515944/DV.2
3.M6tamau:. . . .. . . MAau dung trong tdi nilon, 10 goi/1 tdi x 65 g/géi. S6 lugng: 1.
NSX: 23 09 25 - HSD: 23 03 26.
4. S8 lvong mau: 01 méu
5. Thdi gian lvu mau: Khéng ¢ mau luu
6. Ngay nhan méu: 24/09/2025
7. Thdi gian thir nghiém: - 24/09/2025 - 01/11/2025
8. Noi giri mau: CONG TY c6 PHAN MIHAMEX

Dia chi: Cum cdng nghiép Phu Minh, Phudng Bdng Ngac,
Thanh phd Ha Ngi, Viét Nam
9. Két qua thr nghiém: Cac chi tiéu Hoa ly va Vi sinh vat

STT Tén chi tiéu Don vi Phuong phép thir 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* | Téng s8 Nam men - ndm mdc| CFU/g TCVN 8275-2:2010 KPH (LOD: 1)
9.7* | Téng s8 vi sinh vét hiéu khi CFU/g TCVN 4884-1:2015 6,1 x 10

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

9.8 |Cam quan - NIFC.05.M.199 ey, _
mau nau vang, mui
vi dac trung clia san
pham
Chi s0 acid NIFC.02.M.174
. KOH
99 | (tinh theo KOH) MgKOHG | et TCVN 6127:2010) 117
9.10* | Chi sd peroxit meqO2/kg NIFC.02.M.81 3,32
9.11 |Binh tinh Phdm mau kiém - NIFC.02.M.65 Am tinh
9.12* | D6 am g/100g TCVN 7879:2008 2,67
. | Ham lvong Carbohydrat
9.13 (khéng bao gom chat xo) g/100g AOAC 2020.07 63,2
9.14* | Ham luong Lipid 9/100g NIFC.02.M.04 16,4

ample Tmng 1[2




) ) 'BQ Y TE/ MINISTRY OF HEALTH ~ _ .
VIEN KIEM NGHIEM AN TOAN VE SINH THUC PHAM QUOC GIA
NATIONAL INSTITUTE FOR FOOD CONTROL (NIFC)
Tru s6 chinh/ Head Office: 65 Pham Thdn Dudt, Phieong Phii Dién, Thanh pho Ha Ngi, Viét Nam
Diém tiép nhan yéu cau 1/ Service Office 1: Phong A102, Cong B Cang Car Ldi, 56 1295B dieng Newvén Thi Dinh, Phieong Cat Lai, TP. HCM, Viér Nam
Diém tiép nhdn yéu cdu 2/ Service Office 2: 86 1 Ned Quvér (doi dién 744 Lé Thanh Tong), Phiéng Péng Hai, Thank phé Hai Phéng, Vigt Nam
Hotline: 085 929 9595 Email: vin@nifc.gov.vn Website: htip://www.nife.gov.vn

STT Tén chi tiéu Bonvi | Phuong phép thir Kétqud

9.15* | Ham luong NaCl g/100g NIFC.02.M.07 | .|/ - 6,59

ERA R O & A 1

9.16* | Ham lwong Nhém Sorbat mg/kg | NIFC.02.M.25 (HPLC)-| —KPH (LOD: 2,0)

9.17* | Ham lugng Protein g/100g NIFC.02.M.03 10,3

Nang lugng (Tinh t* ham
Ivong Lipid, Protein va Ham
lvong Carbohydrat (khdng
bao gom chat xa))

kcal/100g NIFC.02.M.06 442

NIFC.04.M.038

9.19* | Ham Iugng Aflatoxin B1 Ha/kg (LC-MS/MS)

KPH (LOD: 0,5)

Ham lugng Aflatoxin tong sd NIFC.04.M.038

920 B4, B2, G1. G2) holkg (LC-MS/MS)

KPH (LOD: 0,5)

AOAC 2015.01

9.21* | Ham lugng Cadmi mg/kg (ICP-MS)

KPH (LOD: 0,004)

AOAC 2015.01

(ICP-MS) 0.013

9.22* | Ham lugng Chi mg/kg

9.23* | Ham lwgng Natri mg/100g N;fgpogg S; ‘ 2959

Ghi chu:  KPH - Khéng phat hién (nghia la du'di ngudng phat hién cua phuong phap thi-LOD)

CHUNG TRUC & NOmpaan Ol thanmiNt nam 2025
¥ ohitno thiie. Ty T G
Sochtmgml.m.\ 0.0.8M 6%@3

VA PHAT TRIEN

o
e VA

N PHOYG

CONG CHUNG V[EI:I
NGUYEN THI LIEU

1. Cdc két qua thi nghiém ghi rong phicu nay chi ¢o gia tri déi voi mau thi nghiém/ This report is only valid for the above sample. ’ :
2. Khong diegc trich dan mot phan phicu kér qua kiem nghiém néu khing c6 sy dong ¥ bang van ban cua Vién Kiém nghiém an todn vé sinh thiee phdm quéc gias
This test report shall not be reproduced partly without the written approval of NIFC,
3. Théng tin vé mau va khdch hang diege ghi theo véu cau ctia noi giei maw/ Information of sample and customer is written as customer s request.
4. (*) Phep thur dwoc cong nhdn phi hop theo véu cau cua ISOJEC 17025/ Method is accredited in accordance with ISO/JEC 17025, Tran 2!2
5. Khang nhan khicu nai irong triweong hop khong 6 mau Iy hode hét thei han hnw mau theo quy dinh/ Complaints shall not be resolved in case the storage sample g
is unavailable or our of storage rime.




