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CONG HOA XA HQOI CHU NGHIA VIET NAM
Doc lap - Tw do - Hanh phuc

BAN TU CONG BO SAN PHAM
SH: 26/MAL/MHM
I. Thong tin vé to chire, ca nhin tu cong b6 san ph?im
Tén td chic, ca nhan: CONG TY CO PHAN MIHAMEX.

Pia chi: Cum cong nghiép Phit Minh, Phuong C6 Nhué 2, Quan Bac Tu Liém,
Ha Noi.

Dién thoai: 024 3837 4376 Fax: 024 3764 0034

[F-mail: mihamex@yahoo.com

Ma s6 doanh nghiép: 0100878197

6 Gidy chimg nhan co so du diu kién ATTP: s6 14/GCNATTP-SCT do So
Cong Thuong Ha Noi cap ngay 09/04/2024 cho loai hinh san xuat: SAN XUAT
MY AN LIEN: PONG GOI VA PHOI TRON MUOI BOT CANH.

II. Thong tin vé sin pham

. Tén san pham: Mi SQT PHO ZUMZUM HUONG VI PHO GA

2. Thanh phan:

Vit mi: BOt mi, tinh bot ’khoai' mi, dau thuc Vat, mudi an, Chat ,diéu vi:
Mononatriglutamat (621), Chat lam day: Xanthangum (415), Chat tao xOp: Natri
carbonat (5001). Natri bicarbonat (500i1). Chét on dinh: pentanatri triphosphat (451 1).
-Cac gobi gia vi:, Muéi an, duong kinh, dau thuc vat. bot tiéu, bot ot, hanh la séy,
huong ga, Chat di¢u vi: Mom)natriglulan‘lal (621), Disodium5’-inosinat (631),
‘Disodium5’-guanylat (627), chat tao mau tu nhién: paprica oleoresin (160C).

ot

-y

3. Thoi han su dung san pham: 06 thang ké tr ngay san XUAt.
4. Quy cach dong goi va chat liéu bao bi:
- Quy cach dong goi: thiung 30 goi, thung 50 goi, thung 100 goi,...

_ Khéi luong tinh: 60g, 65g, 70g. 75g, 80g, 85g, 90g, 952, 100g, 200g....



- Chét lugng bao bi: Déng goi bang tai nilong PA, PE dam bao an toan vé sinh
thue pham theo quy dinh cua Bo Y té.

I11. MAu nhén san pham (¢ phu luc dinh kém)
IV. Yéu ciu vé an toan thuwe pham

T6 chtre, ¢4 nhéan san xuat, kinh doanh thyc pham dat yéu cau vé an toan thuc
pham theo:

- QCVN 8-3:2012/BYT Quy chuén k¥ thudt quoc gia ddi voi 6 nhiém vi sinh vat
trong thuc pham.

- Quyét dinh 3742/2001/QD-BYT danh muc chét phu gia dugc phép su dung
trong thuc pham

- Théng tu s6 27/2012/TT-BYT hudng dan quan ly phu gia thyuc pham.

- Thong tu 08/2015/TT-BYT sua doi Thong tu 27/2012/TT-BYT hudng dan
viéc quan ly phu gia thuc pham

- Thong tu 24/2019/TT-BYT quy dinh vé quan 1y va su dung phuy gia thuc pham.

Chlng to1 xin cam két thuc hién day du cac quy dinh cua phap luat vé an toan
thue pham va hoan toan chiu trach nhi¢m vé tinh phap ly cua hd so cong b va
chat luong, an toan thuc pham doi voi san pham da congD bé./.

Ha Noi, ngav 14 thang 08 nam 2024
' CHUC, CA NHAN

GIAMDOC

Ngd Quéc Tuén



MAU NHAN SAN PHAM DU KIEN

San xuat tai: Cong ty cO phan Mihamex

Dia chi: Cum cong nghiép Phit Minh, Quén Béc Tu Liém,TP.Ha Noi.

Dién thoai: 024 3837 4376 Fax: 024 3764 0034

Email: mihamex@yahoo.com

Mi s¢i phé ZumZum

¢

. b N N
Hwong Vi Pho Ga

Thanh phan:
Vit mi: BOt mi, tinh bot khoai mi, dau thuc vat, mubi an, Chét diéu vi:
Mononatriglutamat (621), Chat lam day: Xanthangum (415), Chat tao xOp: Natri
carbonat (5001), Natri bicarbonat (500ii), Chat 6n dinh: pentanatri triphosphat (4511).
-Cac goi gia vi: Mudi an. duong kinh, dau thuc vat, bot tiéu, bot ot, hanh la séy,
huong ga, Chat dicu vi: Mononatriglutamat (621), Disodium5’-inosinat (631),
Disodium5’-guanylat (627). chat tao mau tu nhién: paprica oleoresin (160C).
Ngay san xuit, han sir dung: In trén bao bi.
Hwéng dan sir dung:
Cho vat mi va cac goi gia vi sup vao to.
Cho nudc soi vao.
bay nép doi trong 3 phut.
M0 nép ra, #on déu la dung duge ngay.

B4o quan: Bao quan ¢ nhiét d¢ thuong, dé noi kho rao thodng mat, tranh anh
nang mat troi.

Théng tin canh bao: Khong dung san phﬁm hét han st dunéﬁioéc san phém co
hién tuong bao goi bi ho, rach. Nén ché bién ngay sau khi mo bao bi. Tranh de
san phém gén cac loai hoa chét va cac san pham ¢ mui manh. Khong su dung
cho nguoi di img véi cdce thanh phan ctia san pham.

Khoi luwgng tinh:



BOYTE

VIEN KIEM NGHIEM AN TOAN VE SINH THUC PHAM QUOC GIA
NATIONAL INSTITUTE FOR FOOD CONTROL (NIFC)

[ru so chinh/ Head Office: 65 Pham Thdn Dudt, P. Mai Dich, Q. Cau Gidy, Ha N¢i, Viét Nam
VP1/ Rep. Office 1. Phong A102, Cong B Céang Cat Ldi, $6 1295B Nguyén Thi Dinh, P. Cat Lai, TP. Thu Pirc, TP. HCM, Viét Nam
VP2/ Rep. Office 2: S6 1 Ngé Quyén, P. Péng Hai 1, Q. Hai An, TP. Hai Phong, Viét Nam
Hotline: 085 929 9595

Email: vkn@nife.gov.vn Website: htip://www.nife.gov.vn

S6/No.: 33199/PKN-VKNQG

1. Tén mau

Name of sample:

2. Ma s6 mau/Sample code:
3. M6 ta mau

Sample description:

4. S6 lwgng mau
Number of sample:

5. Thai gian lwu mau
Sample storage time:

6. Ngay nhan mau
Sample received date:

7. Thai gian th& nghiém
Testing time:

8. Nai gtii mau
Customer:

9. Két qua thir nghiém

PHIEU KET QUA KIEM NGHIEM

TEST REPORT
Mi SOI PHO ZUMZUM HUONG VI PHO GA
ZUMZUM NOODLE CHICKEN FLAVOR
08248898/DV.2
M&u dung trong tdi nilon, 01 kg/tui.
S6 lugng: 1. NSX: Khong c¢6 - HSD: Khéng cd.
Sample is put in a plastic bag, 01 kg/bag.
Quantity: 1. MFG: No information - EXP: No information.
01 mau
01 sample
Khéng c6 mau luu
No storage sample
02/08/2024

02/08/2024 - 08/08/2024

CONG TY €O PHAN MIHAMEX
Bia chi: Cum cdng nghiép Phu Minh, Phuong C6 Nhué 2,
Quéan Bac TU Liém, Thanh phé Ha Nai, Viét Nam
MIHAMEX JOINT STOCK COMPANY
Address: Phu Minh Industrial Zone, Co Nhue 2 Ward,
Bac Tu Liem District Ha Noi, Viet Nam
Céc chi tiéu Hoa ly va Vi sinh vat

Test resull(s): Physicochemical and Microbiological tests
STy Tén chi tiéu/ Bon vi/ Phuong phap tha/ Két qud/
No. Parameter Unit Test method Result
« | Bacillus cereus gia dinh _ KPH/ND
2 Presumptive Bacillus cereus CI'-:U/g IS =0 a2l (LOD: 10)
9.2* | C. perfringens CEU/g |  TCVN 4991:2005 SRINVD
' (LOD: 1)
. . - KPH/ND
9.3* | Coliforms 4 CFU/g TCVN 6848:2007 (LOD: 1)
9.4* | Escherichia coli CFU/g | TCVN 7924-2:2008 ('T_%HD/,"ﬁ
i : KPH/ND
9.5% | Staphylococcus aureus CFU/g ISO 6888—‘1 2021 (LOD: 10)
Tong s6 Nam men - ndm ' o
9.6* # méc CFU/g | TCVN 8275-2:2010 'E’gg)’_"f
Total yeasts and molds ( 1)
« | Téng s6 vi sinh vat hiéu khi :
9.7 ToiE L plate EalibE CFU/g TCVN 4884-1:2015 8,0x10°
« | Ham lugng Cadmi AOAC 2015.01
98" | Cadmium content mg/kg (ICP-MS) SO
. | Ham Iugng Chi AOAC 2015.01
9.9 | Leadl content mg/kg (ICP-MS) itis
« | Ham luong Natri NIFC.03.M.19
el Sodium content G480y (ICP-OES) a5

1.Cdckét qua thie nghiém ghi trong )uhig'"u nay chico gid tri déi voi mdu thinghiém/ This report is only valid for the above sample
2. Khong dwge trich ddn mét phin phiéu két qua thw nghiém néu khong ¢é sw dong y bang van ban cua Vién Kiém Nghiém ATVSTPQG/ This report shall not be

reproduced partly without the written approval of NIFC
3.Théng tin vé mdu va khdch hang diwge ghi theo yéu cau cua noi giri mau/ Information of sample and customer is written as customer's request

4.(*) Phép thu dwpc cong nhin phic hop theo yéu cau cuia ISO/IEC 17025/ Method is accredited in accordance with ISO/IEC 17025 Trar/]cg\lpage 1/2

3. Khdng nhdn khiéu nai trong tricong hop khing ¢é mau heu hodic het théi han luu mau theo quy dinh/ Complaints shall not be resolved in case the storage samp
unavailable or out of storage time.




BOYTE

VIEN KIEM NG HIEM AN TOAN VE SINH THUC PHAM QUOC GIA
NATIONAL INSTITUTE FOR FOOD CONTROL (NIFC)

Tru s& chinh/ Head Office: 65 Pham Thdn Dudt, P. Mai Dich, Q. Cau Gidy, Ha N§i, Viét Nam -

e VP1/ Rep. Office 1: Phong 4102, Co"ngB Cang Cat Lai, 56 12958 Nguyén Thi Dinh, P. Cdt Ldi, TP. Thi Pirc, TP. HCM, Viét Nam

Email: vkn@nifc.gov.vn

VP2/ Rep. Office 2: S6 1 Ngé Quyén, P. Déng Hai 1, Q. Hai An, TP. Hat Phong, Viét Nam

Hotline: 085 929 9595 Website: hitp://www.nifc.gov.vn

ST1/ Tén chi tiéu/ Bon vi/ Phuong phap tha/ Két qua/
No. Parameter Unit Test method [ Restit—
g 11+ | Ham luong Aflatoxin B1 riafko NIFC.04.M.038 w
Aflatoxin B1 content (LC-MS/MS) 853
Ham Iuwong Aflatoxin tong s6
el : NIFC.04.M.038 KPH/ND
9.12* | Total Aflatoxin content pa/kg : 1
(B1, B2, G1, G2) (LC-MS/MS) (LOD: 0,5)
Dang khai hinh
vudng, khéng bi vun
nat, khéng bi chay,
VAN PHONG CONG CHUN® Qi KHANH mau vang nhat, mui vi
. CHUNG THUC RAN R0 AUING V&I BAN CHIN d&c tring cla san
Cam quan IQ@ b - s
913 Sensor}/ test N a 5. M 199 pham
gay: |3 08" 2024 Block form, square
| shape, not crushed, not
9% chi . burned, light yellow
ung WC-.Z.U.B.B.....O ﬁsg .......... SCT/BS color. characteristic
taste of the product
0.14 Chi s6 acid (tinh theo KOH) | mgKOH/ NIFC.02.M.174 117
’ Acid value (as KOH) g (Ref. TCVN 6127:2010) ;
« | Chi s0 peroxit
9.15 Baroxide vallie meq/kg NIFC.02.M.81 3,73
Dinh tinh Phdm mau kiém Am tinh
0.16 Qualitative test of Alkaline dyes ) NIFC.02.M.65 Negative
«| D0 am
9.17 et g/100g NIFC.02.M.02 2,03
Ham luvong Carbohydrat
9.18 Capbaly i apiant g/100g NIFC.02.M.06 62,5
« | Ham lugng Lipid
9.19 W confent g/100g NIFC.02.M.04 21,4
« | Ham lugng NaCl
9.20 NaCi contoht g/1.00g NIFC.02.M.07 5,47
9 21* Ham lugng Nhom Sorbat i NIFC.02.M.25 KPH/ND
: Sorbate Group content g’kg (HPLC) (LOD: 2,0)
« | Ham lugng Protein
9.22 B sl g/100g NIFC.02.M.03 8,45
Ghichu:  KPH - Khdng phat hién (nghia la du'oi ngu'dng phat hién cda phuong phap tha-L OD)
Note  ND - Not detected (mean the fest result is below the detection limit of the method-LOD)

CONG CHUNG VIEN

Hoang Viin Hitu

Ha N&i, 08/08/2024
KT.VIEN TRUONG

Mo

ZTs. Tran Cao Son

____PHO VIEN TRUONG
PP DIRECTOR GENERAL

OR

Tran Cao Son, PhD.

1.Cackét qua thie nghiém ghi lrongphtc u nay chico gidtri déi véi mdu thi nélfuem/ This reportis only valid for the above sample

2. Khong dweoc trich dan mét phan phiéu két qua thic nghiém néu khong c6 su dong y bang van ban ciua Vién Kiém Nghiém ATVSTPQG/ This report shall not be
uproduculpal tly without the written approval of NIFC

3.Théng tin vé mau va khdach hang dwge ghi theo yéu cdu cua noi giei maw/ Information of sumple and customer is written as customer’s re quur

4.(*) Phép thir diwoc cong nhén phit hop theo yéu cau cua ISO/IEC 17025/ Method is accredited in accordance with ISO/IEC 17025
5. Khing nhdn khiéu nai trong trucng hop khong c6 mau luwu hodc hét thoi han luu mau theo quy dinh/ Complaints shall not be resolved in case the storage sam,

unavailable or out of storage time.
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