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ceNG HoA xA uqr cHul{Gnie vIET NAM

D0. lflP - TU do - H4nh Phtic

BAN rr/ coxc BO SAN PIrAM

So: 29/MALA4HM

I. Thdng tin vd td chri'c, cf nhfin tq c6ng bd sfrn phfrm

TOn t6 chirc, c6 nhan: COXC TY CO PHAN MIHAMEX'

Diachi:CUmc6ngnghiOpPhuMinh,PhudngDOngNgAt'ThanhpnOUaNoi'

DiQn thoai: 024 3837 437 6

E -mail : mihamex@Yahoo. com

Ma sd doanh nghiQP: 01008?8197

So Gi6y chring nhfln co so du di6u ki6n ATTP: s6 |4IGCNATTP-SCT do So

C6ng Thuong n i\Oi. * uut oglo4l2o24 cho lopi hinh s6n xuSt vd kinh

doanh: rrzrY Ax iirn 
''rOil,i?bl 

vi puOr rRON MUSI, B0r CANH

II. Th6ng tin vd sin PhAm

i. Ten sdn phAm: ui Ax LIEN zavrzalnl.Au xAo

2. Thdnh PhAn:

vit mi: BQt mi, tinh bQt khoai my, d6u thu. vflt, mu6i 6n, ch6t ldm day:

Guargum (412), Xanthangum (415), ch6t 6n dinh: curdlan (424), Pentanatri

triphosphat (45ii;, 
"nat 

la* A*' Carrageena (407), Natripolyphosphat (452\)'

.n* ,uo x6i: Natricacbonat (500i), Natribicacbonat (500ii), mdu t6ng hqp:

Quinolin Yellow (104).

3. Thdi han su dung s6n pham: 06 th6ng kc tir ngdy s6n xu6t.

4. Quy c6ch dong g6i vd ch6t liqu bao bi: 
' !

- Quy c6ch dong goi: thung 10 tui, thung 20 tui' " '

- KhOi lugng tinh 1 trii: 4509, 4609,9009, 9209,1kg'"'

- ChAt luong bao bi: D6ng g6i bing,tiri nilong PE', PP dim b6o an tohn vQ sinh

thgc phAm theo quY dinh cua B0 Y tC'

ffiq/ c(al
,\rs



STT TOn chi ti6u Dcrn vi tinh Gi6 tri dinh

du0ng

Kho6ng dao dQng

I Gi6 tri ning lugng Kcal/100g 468,6 374,9 - 562,3

2 Hdm lugng ch6t dpm g/100g 10,2 8,2 - 12,2

J Him lucr,ng chAt b6o g/100g 17,4 73,9 -20,9

4 Chdt b6o b6o hod g/100g 1s.1 12.08 - 18.t2

5 Hdm luqng Carbohydrat g/100g 67,8 54,2 - gl,4

6 Hhm luqng Natri mg/100g 964 771 - 1t57

5. Dao dQng thdnh ph6n dinh du0ng

III. Miu nhin sin phAm @6 pha lqc dlnh kdm)

IV. YOu c6,, vd an tohn thqc phf,m

T6"chirc, c6 nhdn sin xudt, kinh doanh thr,rc phAm dat y6u .6u u6 an todn thuc
phAm theo:

- QCyl\ 8-1:201I/BYT Quy chuAn k! thupt qutic gia d6i v6i gi6i hpn 6 nhi6m
dQc t6 vi n6m trong thgc phAm.

QCVN 8-2:2011/BYT Quy chuAn k! thuat qu5c gia doi v6i gi6i hpn 6 nhi6m
kim 1o4i n{.ng trong thuc phAm.

- QCVN 8-3:'20l2lBYT Quy chu6n k! thuQt qu6c gia d6i v6i 6 nhi6m vi sinh v6t
trong thyc phAm.

- Th6ng tu s6 2412019/TT-BYT huong ddn quin ly phu gia thgc phAm.
I .,r'

- Th6ng tu s6 2gl2023lTT-BYT huong d6n nQi dung, c6ch ghi thenh phAn dinh
du6ng, gi|tri dinh du6ng tr6n nhdn s6n phAm.

- Th6ng tu 1712023/TT-BYT sira eOi ffrOng tu 2412019/TT-BYT hu6ng d6n
viQc quin ly phu gia thgc phAm.

Chring tgi xin cam k6t thUc hiqn dAy dri c5c quy ilinh cria ph6p.1u0t vC an todn
thgc phAm vd hod,n todn chiu trilg,hnhiQm v6.tinh ph6p Iy ciah6 so c6ng b6 vd
chdt lugng, antodn thpc ph6m d6i v6i sin ph6m dd c6ng b6./.
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rvrAu xnAx sAN PnAl't o{ rcnx

Doanh nghiQp: C6ng ty c6 phAn Mihamex

Dia chi sin xuSt: cUm c6ng nghi6p Phu Minh, Phudng D6ng Ng?., Ha N6i.

DiQn tho4i: 0243837 4376

Email : mihamex@Yahoo.com

Mi In liOn ZumZum LAu Xho

Thinh phAn:

Vit mi: B6t mi, tinh b6t khoai mi., d6u thuc vdt, -r6i dn,'chAt ldm ddy:

Guargum (4t2), Xanthangum (415), ch6t 6n dinh: curdlan (424), Pentanatri

triphosphat (451i), ch6t ldm Am: Carrageena (407), Natripolyphosphat (452i),

chAt tpo xop: Natricacbonat (500i), Natribicacbonat (500ii), mdu tOng hqp:

Quinolin Yellow (104).

Ngi,y sfrn xuflt, hqn sir dgng: In tr6n bao bi'

Gi5 tri dinh du0ng c6 trong 1009 mi:

- Ch6t dam/Protein: 10'29

- Ch6t beo/LiPid 17.49

- Ch6t b6o bio hoir/Saturated fat: 15'1g

- CarbohydratlCarbohydrate: .bZ'8g

- SodiumNatri: 964 mg

- Ndng lugng/Energy: 4,98,6 Kcal

Hu6ng din sfr dgng:

1. Ding cho m6n lAu: ^ s

Cho vit mi vdro n6i lAu dang s6i tryng ho6ng 2phitcho mi'chin t6i.

vcrt ra b6t vd thucrng thirc cing c6c nguyen 1i0u kh6c

2. Dung cho m6n xho:

Cho vit mi vlro nuoc soi trqng khoang 2 ph,t sau do vot ra



Xdo chin nguyCn liQu r6i cho mi vdo, n6m n6m vd cl6o ctAu I - 2phrit cho th6m
vi

Di5 ra dia vd thucmg thric

B6o qufrn: B6o quin 0nhiet d6 thuong, d6 noi kh6 rdo tho6ng mdt,tr6nh6nh
nang mat trol.

Il6ng tin cinh b6o: Kh6ng dtng sin phAm htit han sri dung hofic san phAm c6
hiQn tugng bao g6i bi h&, riich.. N6n ch6 bi6n ngay sau khi *A buo Ui. 'iranfr aO
sin phdm gAn cdc lopi hori ch6t vd c6c s6,n phAT c6 mti manh. Kh6ng sft dpng
cho ngudi df ung voi cdc thanh phAn cria s6n ph6m.

Kh5i lugng tinh:



t]() \'Tti
vrEN KtENr NGHTENl AN ToAN v'I srNl{ TItu'c pn.\NI etroc GrA

N:\T'IONAL INSTITUTE IIOR FOOD CONTROI- (NlIrC)
ljt.ttocltittlt ttLtttl()llitt' h; l'/ttt)n Iltijtrl)rt,tt l'\l,tt ltt't t t.t rlt',,rt ll,r \,ii. Il,,l \rrrr

I f') llL1t. (r///,1 -' \,j / \qI l')rrt'.rr I ltr)ni: llLti ). {) ll,ti ltt. ll'. tl,ti I'ltitrt1. liL)t \rtttt
llrtrlitrL: l),\i t))Q q.t95 t-ttt,ril. tLuLtrtilt.lor'.trt ll'L'h:ilt: ltrlli' .1vv11 ttil<..LIt.ttt

Sd/No. : 32 I I 8/PKN-VKNQG

a'1. len mau
Name of sample:

2. Me sd mAulsample code:

3. M6 td m5u
Sample description:

4. Sd luong m5u
Number of sample:

5. Thdi gian lrru m5u
Sample storage time:

6. Ngdy nhAn m5u
Sample received date:

7. Thdi gian thff nghiGm
Testing time:

8. Noi grli m6u
Customer:

L Kdt que thr? nghiGm
Test result(s):

PHIEU rcET aUA KEM NGHIEM

TII AI.I LIEN zUMZUM LAU
ZUMZUM lnstant Noodles -
05258146/DV.1

MEu dtrng trong t(i nilon 600 g/t0i.
Sd luong: 1. NSX: Khong c6 - HSD: Khdng c6
Sample is put in a plastic bag, 600 g/bag.
Quantity: 1. MFG: No information - EXP: No information.

01 m5u
01 sample

Kh6ng co m5u lUu
No storage sample

26t0st2025

261 05 I 2025 - 23t 06t 202s

CONG TY C6 PHAN MIHAMEX
Dia chi: Cum c6ng nghi6p Phri Minh, Phrtdng Cd Nhud 2,

QuAn Bdc Trr Li6m, Thdnh phd Hd Ndi, Vi6t Nam
MIHAMEX JOINT STOCK COMPANY
Address: Phu Minh lndustrialZone, Co Nhue 2 Ward,

Bac Tu Liem District, Ha Noi, Wet Nam

C6c chi ti6u H6a l1i vA Vi sinh v6t
Physicochemical and Microbiological tests

TEST REPORT

STT/
No.

T€n chl ti6u/
Panmeter

Don uy'

. Unit
Phwng phtip thtT/

Test method
Kdt qud/
Result

9.1*
Bacillus cereus gid dinh
Presumptive Bacillus cereus

CFU/s TCVN 4992:2005 KPHIND
(LOD: 10)

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

9.3* Coliforms CFU/g TCVN 6848:2007
KPHI ND
(LOD: 1)

9.4* E. coli CFU/g TCVN 7924-2:20t08 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
Totalyeasts and molds

CFU/g TCVN 8275-2:2010
KPHI ND
(LOD:1)

9.7* Tdng sd vi sinh vAt hidu khi
Totalplate count

CFU/g TCVN 4884-1:2015 4,0 x 101

ttl,to,lrtt,,l ltrilr tLlltottl tltt it ttt,-,D.t!)i)nr\dl t)l \ll I

utt,^ uilrtl.lr' t)t' t)tt i)l \!t)) u_t. ttilt



rlo \'1'E
\/IPN KIIiN{ NGHIENI;\N I'OAN VI] SINI{ TIIU'(] PII.\NI QLIoC CI,{

NATIONAl, INS'I'ITUTE FOR FOOD CON'I-ROL (NIFCI)
lrti:o,ltittlt llrLt,l()ltt,, h;l)lt,1;tt llt,inl)Lt,rt.l'\l'trltr':t,l' t'1tt' t)r tl'r \''ii lri;l!rrrrr

1P) tlLp.()//r,r'-' \,/\r'irtttit,irt I'ltr)ttqlt,til,Q.lltittt ll'.lltiI'ltittt'4,l'i,'r\'tttt
lli)tlint, t),\1.;9:9 t).;t j l.,tDtil. tAiliutilt'..qot.til ll'ih\itL'..h!lt).. rtttit rrili.rlot.t/t

STT/
No.

TEn chi ti6u/
Panmeter

Ddn v!/
Unit

Phwng phdp thtT/
Test method

Kdt qud/
Result

4

Hr

,tq\
.'F

9.8
Cdm quan
Sensory test

NtFC.05.M.199

VEt mi dang kh6i
hinh vu6ng, kh6ng
bi vun ndt, kh6ng bi

ch6y, miu vdng
nhat, miivi ddc

trt/ng c0a sdn phdm
Block form, square
shape, not crushed,

not burned, light
' yellow color,
characteristic taste of

the product

9.9
Chi s6 acid (tinh theo KOH)
Acid value (as KOH)

mgKOH/g
N1FC.02.M.174

(Ref. TCVN 6127:2010)
1,19

9.10*
Chi sd peroxit
Peroxide value

meq/kg NtFC.02.M.81 3,24

9.11*
uo am
Moisture

g/1009 TCVN 7879:2008 2,89

9.12*

Ham luong Carbohydrat
(kh6ng bao gbm chdt xo)
Carbohydrate content
(excluding fiber)

g/1009 AOAC 2020.07
.:*,71,3 ,.. r,

1'rl'\

9.13"
Hdm luong Lipid
Lipid content s/1 009 NtFC.02.M.04 15,8 \

9.14*
Hdm luong NaCl
NaClcontent

g/1009 NtFC.02.M.07 2,27

9.15"
Him luong Protein
Protein content

g/1 00g TCVN 8125:2015 9,74

9.16*
HAm luoqg Aflatoxin 81
Aflatoxin B'1 content

pg/kg
N1FC.04.M.038

(LC-MS/MS)
KPHI ND

(LOD: 0,5)

9.17*
Hdm lrrong Aflatoxin tdng sd
Total Aflatoxin content
(81, 82, G1, G2)

us/ks
N1FC.04.M.038

(LC-MS/MS)
i ".,.

KPHI ND
(LOD: 0,5)

9.18*
Hdm luong Cadmi
Cadmium content !i

mg/kg
AOAC 2015.01

(rcP-MS)
< LOQ

(LOQ:0,010)

9.19*
Hdm luong Chi
Lead content

mg/kg
AOAC 2015.01

(rcP-MS)
0,022

9.20"
Hdm lUdng Natri
Sodium content

mg/1009
NtFC.03.M.19

(rcP-oES)
991

9.21
Dinh tinh Phdm mdu kibm
Qualitative test of Alkaline dyes

NtFC.02.M.65
Am tfnh
Negative

t tpt t),l11rtLl lttr ll I Liitlt,'ttt tlt; tt t'1tlL t1 itl)l)l't)\ tl,tl t l l' (

r..tt,,-l tt ., I '.t'1 .!



BO \'TI]
vlEN KItrNI NGHIEN,I ANllOr\N \/E SINH T[{t}'C] PHANI QtlOC GIA

Nr\T'lON.\l- INSTITL}I-I,I FOR FOOD CONTROI- (NIFC)
'litrtrrrltinh /lL,alOltitc.6;l'llttjnllt,inl)tr,t l'\l,tr lrt'lt tt (,tttr,t.rt.llit.\'rjl, li.rlVrrrr

If'), llt1t. (/l/rrt' \r,/ \,1rrr)rir.ltr. l'. ltinr:ltLti t,Q ttii .ltt.tP. l/ri l'h,)ttg, ll.;r\rtat
llotlittt,; l),\i t):9 959.; l')ntoil: t kilkt ili/i.qr\.t'tt ll'L l)\ilt: hltlr; tLrt'.ttif t .gor.t tt

STT/
No.

TEn chi ti6u/
Panmeter

Don u!/
Unit

Phwng phdp thtT/
Test method

Kdt gud/
Result

9.22*
Hdm ltJdng Nh6m Sorbat
Sorbate Group content

mg/kg NrFC.02.M.25 (HPLC)
KPHI ND

(LOD:2,0)
Ghichi:

Note

LOQ - Gidi han dinh luo. ng cia phuong phdp tht?

KPH - KhOng phdt hiQn (nghia ld dudi ngudng phdt hign c0a phuong phdp thtl-LOD)
LOQ: limit of quantification of the'method
ND - Not detected (mean the test result is below the detection limit of the method-LOD)

He N1L23/06/2025
KT.MEN TRUdNG

Assoc. Prof, Tnn Cao Son, PhD.

crrUNc finlc nAn slo nunc vfi nix cniun

so cffiug mrh:.,....,.,,L..|.*t"il-"0r$t *..e*{cf/Bs

c6ma cmJ:No vffiN
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-Bq YTE/ y{NlsrRY oF HEALTH
vrB'N KIEN{ NGHIE}'i AN TOAN VE SINH TH-U'C PHANI QUOC GrA

NATIONAL INSTITUTE FOR FOOD CONTROL (NIFC)
tn.,'.lt,tt1 ll,t,'rtrt;.r' ^.\fl-t,tl,,tt.Dt,t1t Itttt".litt. lt'lt.['--r'tttl't,"Hj\]r '1r\rr

Holine. 085 929 9595 Emuil..inli nili .got''t'n llebsita: htrp'"'ttt'rrrni/i'.qoir)'i

Sd: 76550/PKN-VKNOG

7'1. len mau:

2. Me sd m5u:

3. MO td m6u:

4. Sd lrlQng m5u:

5. Thdi gian luu m5u:

6. Ngay nhdn m5u:

7. Thdi gian thff nghi6m:

8. Ndi gffi m5u:

HaqlEM

lryAS PAffi:i

PHIEU GT OUA rcETT,t

TEST REPORT

rrli Nru LIEN ZUMZUM LAU . XAO

112519684/DV.6

MEu dung trong t0i nilon, 300 g/t0i. Sd lrrong: 1.

NSX: Kh6ng co - HSD: Kh6ng c6

01 m6u

Khdng c6 m5u lrru

2611112025

26t 1 1 t2025 - 1 41 1212025

CONG TY C6 PHAN MIHAMEX

9. Kdt qud thff nghi6m:

Dia chi: Cr;m c6ng nghiBp Phri Minh, Phudhg DOng Ng?c,
Thinh phd Hd N6i, Vi6t Nam

Chi ti6u H6a lf

vA pnAT TREN

cOrvccrr&lc vmN
Ncurfm THIr,du

.,, l. .r.''.. ., r 'J.. .;'J,

STT T€n chi ti6u Don ui Phwng phdp iltt7 Kdt qud

9.1*

Him ldong Chdt b6o b6o
hda, dqng todn phhn (C4:0,

C6:0, C8:0, C10:0, C11:0,
C12:0, C13:0, C14:0, C15:0,
C16:0, C17:0, C18:0, C20:0,
C21:0, C22:0, C23:0, C24:0)

g/1009
NtFC.04.M.107

(Ref. AOAC 996.06,
AOAC 2012.13)

15,1

I ri4l

x,1y', tictiiit't
'-iAtl v[ sl?i

liltlc i)li11tr*
VIN PH

Trang 1/1


