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CqNG HoA xe HQI cu[l NGHie VIET NAM
D0. lflp r TrI'do r H4nh Phric

sAx rU c0xc nO sAx ru.A;vt

So: 26/MAL/MI{M

I. Thdng tin vii td chric, c6 nhfin tq c0ng b6 sin phffm

Ten tO chfrc, c6 nhdn: CoxC TY CO PHAN MIHAMEX.

Dia chi: CUm c6ng nghiQp Phu Minh, Phudng CO NhuO 2, QuQn Bac Tri Li6m,

r{d N6i.

Di0n thoai: 024 3837 4376 Fax: 024 3764 0034

E-mail : mihamex@yahoo.com

Md s6 doanh nghiQP: 01 008781 97

so ciay chimg nhpn co so ou oleu kien ATTP: s6 I4IGCNATTP-SCT do So

C6ne Thucrng Hd Ngi c6p ngdy OglO4l2O24 cho lopi hinh sdn xu6t: SAN XUAT

laiix rmfr, poxc cot ve PHOI TRQN MU9I BQT CANH.

II. Th6ng tin vd sin PhAm

t. T6n s6n phAm: vti SQr pud ZIJMZTJM HU'ONG vI rUOCA

2. Thdnh phAn:

-vit mi: BOt mi, tinh bot ,khoai' mi, Aau thgc u0t,,.Tl5i 
^?n^, 9n5t 

^Utdt, 
Yi'

Mononatriglutamat (621), Ctrat tam ddy: Xanthangum (415), Chdt tao x6p: Natri

carbonat liOOB,Natri bicarbonat (500ii). CtrAt On dinh: pentanatri triphosphat (451i)'

-cac goi gia vil Mu6i dn, dudng kinh, dau thyc v?t, bQt tieu, bQt rvt, hdnh 16 s6y,

huonf ga, Cnat OiCu vi: Mononatriglutamat (621), Disodium5''inosinat (631),

Disodiums,-guanylat (627), chAt t4o miru tq nhi6n: papric,a oleoresin (160C).
. I ,$'-!

5. fnOi hpn su, <lUng sdrn phAm: 06 th6ng k6 tu' ngey san xu6t.

4. Quy c6ch dong goi vd ch0t liQu bao bi:

- Quy c6ch d6ng g6i: thung 30 g6i, thirng 50 g6i, thing 100 g6i,...

- t<trOi lugng tinh: 609, 65g,70g, 7 5g, 809,85g, 90g, 95g' 1009' 2009' ' "



Ch6t lusng bao bi:
thyc pharn theo quy

Dong goi bdng.trii nilong PA, PE d&m b6o an toirn vq sinh

dinh cua I]0 Y tC.

UI. MAu nh6n sin phAm k6 phw lwc d{nh kdm)

IV. YOu c6, nti an tolrn thqc phAm

T6 chirc, c6 nhdn sin xu6t, kinh doanh thUc phAm d4t y€u

phAm theo:

- eCVN 8-3:2O12IBY'I' Quy chuAn k! thu4t {u6c gia d6i v6i 0 nhi6m vi sinh vQt

phU gia dugp phep su dUng

* Th6ng tu sO 27 I}}LZITT-BYT hucrng d6n quan ly

F Thong tu 08120 lS/TT-BYT sua d6i Th6ng tu
viQc qu6n ly phu gia th$c Phfim

- Th6ng tu 2412019/TT-BYT quy dinh v0 qu&n lif vd su' dpng php gia thyc phdm'

Chung t6i xin cam k6t thUc hien dAy du .a. qry dinh cua ph6p.lupt vA an todn

,fr* if1[* "J 
fr"a" todn chiu tr6ch"hie* v6.tint", phap ly f-ira hO so cOng U6 va

.hbt iur,tr E, ?,to6n thyc phAm AOi vOi san phAm dd c6ng b6'/'

14 thang 0B ndm 20?4

CHT].C, CANHAI\

, J\I

GIAMDOC

\\
ciu ve an todrn thuc

trong thgc phAm.

ts Quy6t ctinh ,3J4212001/QD-BYT danh mpe chdt

trong thgc pham

phU gia thpc ph6rn.

27 lz}rZlTT-BYT hu6ng d6n

Hd I{1i,
DAI DI

ygay

O QUdc Tuan

\
lY\il
,Nfr. ,*

ffiE( co
6\Mrrw
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CO PHAN
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wrAu NHAN sAN PnAu uU'runN

Srin xudt tqi: C6ng ty c6 ph6n Mihamex

Dia chi: cum c6ng nghiQp Phu Minh, Quan Bac Tu Li6m,TP.He Noi.

DiQn tho?i: 024 3837 131 6

fmail : mihamex@Yahoo. com

Fax: 024 37 64 0034

phin:

Mi sgi phff ZunrZutn

Hu'ong Vi Pho GA

T'hlrnh

-Vat mi: Ilgt nti, tinh b6t .khoai mi, OAu thuc '0t,..TI5i ^i:\, 
Ct'6t CiAu vi:

Mononatriglutamat (621), Chdt ldm ddy: )apthangum (415), Chat @o x6p: Natri

carbonat 1s-ooi;, Natri bicarbonat (500ii), ctlAt on dlnh: pentanatritriphosphat (451i).

-C6c giri gia vi: Mu6i [n, dudng kinh, dAu thuc vflt, bQt tiOu, bQt ot, hdnh 16 s6y,

huong ga, CnAt ei6u vi: Mononatriglutamat (621), Disodium5'-inosinat (631),

Disodium5'-guanylat (627), ch6t tao mdu ty nhi6n: paprica oleoresin (160C).

f{giy s6n xudt, h4n su dgng: ln trOn bao bi'

I'Iu6'ng din srt dgng:

Cho vit mi vdr c6c goi gia vi sup viro t6'

Cho nuoc s6i vao.

Day nAp dq"i trong 3 Phft.

Mo nfp .u, k6t d6u ld dirng dugc ngay'

Bfro qu6n: 86ro qu6n o nhiQt dQ thuong, d6 ncvi kh6 16o thoang m6t, trSnh 5nh

n6ng mqt tro'i

Th6ng tin cfrnh b6o: I(h6ng dung san phA*r h6t han qir d*ng"ho{c sdrn phdm c6

hiQn tugng bao goi bi li'b, r6ch. N6n cho bi6n ngay sau khi mo'bao bi' 1'r6nh d6

slrn pham ga" .a. loai ho6 ch6t vd c6c sdn phAm co mui mpnh' Khong su'dgng

cho ngudi d! ung v6'i c6c thinh phAn cua shn phAm'

Khdi lu'g'ng tinh:



BOYTE
VIE,N KIf,M NGIrIPM AN TOAN VE, SINII THI/C PIIAM QUOC GIA

NATTONAL TNSTTTUTE FOR FOOD CONTROL INIFC)
fru sd chinh/ Head AfJke: 65 Pham Thdn Dudt. P. Mai Dich, Q. Ciiu Cidl,, Ild Npi, Viit Nam

VPll Rep. Afice ): Phdng A101, C6ng B Cang Cat L(ii. sd 12958 Ngul,in Thi Dinh, P. Cdt Ldi, TP. Thi Dil,c, TP. HCM, Yi€t Nam
YPZ| Rep. O!fice 2 : S6 t WgA Qq,in, p. Ddng Hdi l, Q. Hni An, TP. Hii Phdng, Yiit Nam
Hatline.' A85 929 9595 Email: vkn@niJc.gov.vn Website: http://www-niJc.g<tv-vn

Sd/No.: 33 / 99/PKN-VKNQG'

1 . Ten mdu
Name of sample:
2. Ma sd mEul Sample
3. Mo ta m5u
Sample description:

4. Sd luong m5u
Number of sample:
5. Thdi gian luu m5u
Sample storage time:

6. Ngay nh?n m5u
Sample received date:
7_Thdi gian thtl nghiem
Testing time:
B. Noi gr}i m5u
Customer:

9. Ket qua thff nghiqm
Test result(s):

PHIEu rEr auA KEM NGHTEM
TESTREPORT

Mi SOI PHOZIJMZUM HUONG VI PHO GA
ZUMhUM NOODLE CHICKEN FLAVOR

code: }BZ4BB9B|DV.2
Meu dung trong tui nilon, 01 kg/t0i.
Sd luong: 1. NSX: Kh0ng co - HSD: Kh6ng co.
Sample is put in a plastic bag, 01 kg/bag.
Quantity: /. MFG: No information - EXP' No information.
01 m5u
0/ sample
Khdng co m5u luu
No storage sample

02t08t2024

02taBn024 - 0B/08t2024

CONG TY Cd PHAN MIHAMEX
Dia chi: Cum c6ng nghiQp Phri Minh, Phudng Cd Nh ud Z,

Quan BEc TU Li6m, Thanh phd Ha NQi, viet Nam
MIHAMEX JOINT STOCK COMPANY
Address: Phu Minh lndustrial Zone, Co Nhue 2 Ward,

Bac Tu Liem District, Ha Noi, Viet Nam
Cdc chi ti6u Hoa ly va Vi sinh vat
Physicochemical and Microbiological tests

STT/
No.

T6n chi ti6u/
Parameter

Don v/
Unit

Phrong phap thtT/
Test method

Kdt gud/
Result

9.1* Bacillus cereus gia dinh
Presumptive Bacillus cereus

CFU/g TCVN 4992:2005 KPHI ND
(LOD: 10)

9.2* C. perfringens CFU/g TCVN 4991:2005 KPHI ND
(LOD:1)

9.3* Coliforms
!a

CFU/g TCVN 6848:2AAT KPHI ND
(LOD: 1)

9.4* Escherichia coli CFU/g TCVN 7924-2:2008 KPHI ND
(LOD: 1)

9.5* Staphylococcus aureus CFU/g ISO 6888-1:2021 KPHI ND
(LOD: 10)

9.6"
Tdng sd Ndm men ndm
mdc
Total yeasts and molds

CFUIg TCVN 8275-2:2A10 KPHI ND
(LOD: 1)

9,7* Tong sd vi sinh v0t hi6u khi
Total plate count CFU/g TCVN 4BB4-1:2A15 8,0 x 103

g.B* Ham lurong Cadmi
Cadmium content mglkg AOAC 201 5.01

(rcP-MS) 0,019

9.9* Ham ltrong Chi
Lead content mg/kg AOAC 201 5.01

(rcP-MS) 0,014

9.1 0* Ham ltrong Natri
Sodium content mg/1009 NlFC.03.M.1g

(rcP-oES) 2554

t.Cdckiitqudth*nghi€mghitrongphirittnd),chicogidtrid;i vcli nduthi ngh_ifm/ThisreportisonlyvalidJbrtheabovesample ,
2. Khdtg daqc tricb <!dn n$l phdn phiiu kdt qua rh* nghiin niu khdrg co su dong j bdng vdn bon cia Yidn Kiim NghiQm ATYSTPQG/ This report shal! @t bs

repruduced partly without the written approtal of NIFC
.3"Tlz1ng tin vi miu vd khrich hdng dug< ghi /heo yeu ciu ctia n*i grii miul InJ'armatian of sample and customer is wriuea a$ castomeri request

i';,:!"i,X{,!il.;;:trf;i:e{W{{,,1'nxx",x;:;,'fi?!1i',;,'f;'l{r;l:{;;;,ffi"!;l:i"';;:;:;o*i;:x:'},#?lIL'"i1,'"1,i,.,,1Ja{E!Pase 1t2
wsvailable or out of *torage time.



BOYTfr
vrEN xrtnn NGHr{.MAN ToANvp srNH rnrJc raAryr euoc GrA

NATIONAL TNSTITUTE FOR FOOD CONTROL NIFC)
Tru so chinhf Head Olfce: 65 Phom Thin Du,it, P. Mai Dich. Q. CAu Gi,i; HA NQi, WQt Nam

ttPl/ Rep. affice 1: Phdng A102, Ciing B Cdng Cdt Ldi, sil 12958 Nguyi, Thi Dlnh, P. Cdr Ldi, TP. Thil D*c, TP- HCM, yia, Nam
fP]/ Rep, AJfice 2: Sd I llga Quydn, P. Ddng HAi l, I Hai An. TP. Hai Phdng, Wdt rtiarn
Hotline: 085 .929 9595 Ernail: vkn@ni{c.gouvn Website: http:l/www.nifb.gov.vn

STT/
No.

TEn chi ti€u/
Parameter

Don v!/
Unrt

PhWng phap thtl/
Test method

K6t qudl
I

9.1 1*
Ham luong Aflatoxin 81
Aflatoxin B I content trgikg

NIFC.O4.M.O3B
(LC-MS/MS)

*AdKffi#ffJ

9.12*
Him luong Aflatoxin tdng so
Tota I Aflatoxin content
(81 ,B.2, G1, G2)

pg/kg NIFC.A4,M.O3B
(LC-MS/MS)

KPHI ND
(LOD:0,5)

9.1 3
Cdm quan
Sensory test

VAN PHOil(
CHUNG THUC i

Ngay:

$6 shfng ttrrlc:.z

p6NB eHUl
At*l SAO B['fNr

t3 -dg' Zfr

u'g'6""'ouy'

l0 otA I(HANH
ivdr B{$rPUTds.M.1ee

Ut

b{'""""'scT8s

D?ng khdi hinh
vu6ng, kh6ng bi vun
ndt, khong bi ch ity,

miu ving nhat, mui vi
dAc trUng cira sdn
. phdm
Block form, square

shape, not crushed, not
burned, light yellow
color, characteristic
taste of the product

9.14 Chi sd acid (tinh theo KOH)
Acid value (as KOH)

mgKOH/
g

NlFC.AZ.M.174
(Ref. TCVN 6127:201 0)

1,17

9.1 5* Chi s6 peroxit
Peroxide value

meq/kg NIFC.O2.M.B1 3,73

9.1 6
Dinh tinh Phdrn mdu kiBm
Quafitative test of Alkaline dyes

NlFC.02.M.65 Am trnh
Negative

9.17* DQ dm
Moisture sl100g NtFC.02.M.02 2,03

9.18 Ham luong Carbohydrat
Carbohydhte content

gl100g NlFC.02.M.06 62,5

9.1 9* Ham lugng Lipid
Lipid content sl100g NIFC.O2.M.O4 21 ,4

9.20* Him lugng NaCl
NaCl content sl100g NlFC.02.M.A7 5,47

9.21* Ham luong Nhom Sorbat
Sorbate Group content

mg/kg
NlFC.A2.M.25

(HPLC)
KPHI ND

(LOD: 2,0)

9,22* Hdm luong Protein
Protein content

gl100g NlFC.02.M.03 8,45

Ghi chi:
Note

KPH - Khdng phdt hi€n (nghia lit dtd ngudng phdt hiQn cha phdong phdp tht?-LOD)
ND - Not deiected (mean the test result is below the detection limit of the method-LOD)

He N1L 0B/08/2024
KT.VIEN TRUOT.IC

PHOidEN TRUOTc

CCruO QHI'NG VISN

,*A

I

1
I

I
ti

Sf,o}rng VSm Hffiu
TS. Trhn Cao Son
Tran Cao Son, PhD,

t .Cdc kit qud th* nghi€m ghi rrong phi6u ndy chi cti gid tri adi vdi mdu thi ngh.i,!m/ This report is only valid /or the above sample
2. Kh6ng drqc trich ddn ndt phin phiiu kiit qud thi nghiim niu khdng cri st ddng i' bdng vdn bdn cio Viin Kidn Ngh i6n ATVSTPQG/ This report bhall not be

reproduced partly wilh6u, rhe wrifter approval o{NIFC
j.Thdng tia vi *du vd khdch hdng ilrqc ghi thea yQu ciu cia noi g*i mdrt/ Information o/ sample and cuslome/ is wrirten as eus lome r's rzqiles,
4_. (.) .Phdp thr.dkqc cdn g nhdn ph.it hop.th eo.y€g c.iu ci a ISO/IEC I 7,02 5/ lv{ethod it d.ccredi ted i n octordance wi th IS,O/I EC 1,702 5 TnnOlPage 212
5.Kh6nSnhdnkhidunqitroigtnronghW*hAngcdmiulwhoqichdrthoihanlwmdutheoq4tdinh/Complaif,tsshalldo!beresolvedincqethesto"agesloipTdiF'

wsilable ar oyt of slatage liue.
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