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S4: 010/EB/2023

Dia chi: S6 163, Puong Phan Ping Luu, Phuong 01, Quin Phi Nhuén, Thanh phé Hb Chi
Minh, Viét Nam.

Dién thoai: 028.39958368 ' Fax: 028.39958423
M3 s6 doanh nghiép: 0105696842

Théng tin vé sin phAm

1.
2.

Tén san pham: SET NAU SUP TOM YUM THAI - BLUE ELEPHANT

Thanh phén:

- Ot sét Tom Yum (77,8%): Dau déu nanh tinh luyén, nuce xbt me (me), hanh tim, ti
Thai, duorng, sa, ot d6 kho 6,7%, riéng, chanh kaffir, rau mui, mubi.

- Nwée mam thwong hang (15,5%): c4 com, mudi, dudng.

- Gia vi khé Thai Lan (6,7%): riéng kho, sa kho, chanh kaffir kho.

Thoi han sir dung san phdm: 18 thang ké tir ngay san xuét.

. Quy cach déng g6i va chét lidu bao bi:

- Quy céch dong goi: Khéi lugng tinh: 90 g hodc khéi luong khéc theo nhu ciu khach
hang.

- Chét liéu bao bi: San phim dwoc dong géi truc tiép trong cac tui nhua KNY/LLDPE,
bén ngoai 1a hdp giay.

. Tén va dia chi co s& san xuét san phim (san phdm nhép khéu): BLUE SPICE CO., LTD —

75/109 Moo 11, Phahonyothin Rd., Klongnueng, Klongluang, Pathumthani 12120
Thailand (Thai Lan).

MAiu nhin san phim
binh kém (Theo 43/2017/ND-CP Nghi dinh vé Nhan hang héa va 111/2021/ND-CP Nghi
dinh vé Stra doi, b6 sung mot s6 di€u nghi dinh s6 43/2017/ND-CP nhan hang héa).

IV. Yéu cau vé an toan thyc pham

1.

Chi tiéu ddc t6 vi nam theo QCVN 8-1:2011/BYT Quy chuén k§ thuat qudc gia d6i v6i
iGi han 6 nhidm doc t§ vi ndm trong thuc pham.

Stt Tén chi tiéu Pon vi tinh Mike t6i da
1 | Aflatoxin Bl ng/kg 5
2 | Aflatoxin téng sb ngkg 10
3 | Ochratoxin A ug/kg 30
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2. Chi tiéu kim loai niing: theo QCVN 8-2:2011/BYT Quy chuén k¥ thuét quéc gia déi veéi
161 han 6 nhiém kim loai nang trong thue pham.

Stt Tén chi tiéu ] Don vi tinh Mikc tbi da
1 | Arsen (As) mg/kg 5,0
2 | Cadmi (Cd) mg/kg 1,0
3 | Chi (Pb) mg/kg 2.0
4 | Thay ngan (Hg) mg/kg 0,05

3. Chi tiéu vi sinh vat: theo Quyét dinh 46/2007/QD-BYT Quy dinh gi6i han tbi da 6 nhiém
sinh hoc va héa hoc trong thuc phim.

Stt Tén chi tiéu Pon vi tinh Gi6i han t6i da

1 | Téng sb vi sinh vat hiéu khi CFU/g 10*

2 | Coliforms CFU/g 107

3 | E coli MPN/g 3

4 | Staphylococcus aureus CFU/g 107

5 | Salmonella 25 g Khéng c6

6 | Tong sb bao tir nAm men — nim méc CFU/g 10?

7 | Vibrio parahaemolyticus CFU/g 10

Chting t6i xin cam két thye hién déay du cac quy dinh cta phap luét vé an toan thuc pham va hoan
toan chiu trich nhiém vé tinh phép 1y cta hd so cong bd v chét ligng, an toan thire phim déi véi
san phim d4 cong bb./.

Tp. Ho Chi Minh, ngay \y thang )2 ndm 2023

A

0 CI—IU'C, CA NHAN

LE THI MINH TRANG
Giam Dbc Chét lugng va Vé sinh ATTP Toan Quéc
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/ s 7/ CONG TY\\\ THONG TIN NHAN PHU

=/ “Tnen =
|§'E(\ DICH VU :h
\ 9\ QEBNAL yUP TOM YUM THAI - BLUE ELEPHANT

Thanh phdn N m, OIET 5
- Ot sét Tom*’ﬁlm (77 8%): Déu ddu nanh tinh luyén, nudc x4t me (me), hanh tim, toi
Thai, duorng, sa, ot do kho 6,7%, neng, chanh kaffir, rau mui, mudi.
- Nwéc mam thwong hang (15,5%): c4 com, mudi, dudong.
- Gia vi khé Thai Lan (6,7%): riéng khé, sa khé, chanh kaffir khé.
Théng tin dinh dudng: Thanh phin dinh dudng trén 100 g: Gia tri nédng luong 215 keal (11%);
Chéat dam 4,2 g (6%); Carbohydrate 20 g (7%); Dudng tong s6 11 g (22%); Chét béo 11 g (20%);
Chat béo bao hoa 1,8 g (9%); Natri 1.651 mg (83%).
Khéi lwong tinh: 90 g
Huong dan sir dung: Cho 200 ml nudc, goi gia vi khé Théi Lan va 2 goi Ot sét Tom Yum vao
noi va dun s6i. Thém tém, ndm va bat ky loai rau tuy thich vao, sau d6 ném ném véi goi Nude
mam thuong hang, thém duong, muodi tuy khéu vi. Bun nhé Iira cho dén khi tom va nam chin.
Tat bép. Co thé cho thém nudc cot chanh theo so thich. Dung néng.
Bao quan noi kho rao, thoang mat. Sau khi mé bao bi, phai bao quan trong ti lanh va st dung
trong vong 1 tuan.
Ngay san xuit: Xem “MFG” trén bao bi
Han str dung: Xem “EXP” trén bao bi
(trong d6 JAN: thang 1, FEB: thang 2, MAR: thang 3, APR: thang 4, MAY: thang 5, JUN: thang
6, JUL: thang 7, AUG: thang 8, SEP: thang 9, OCT: thang 10, NOV: thang 11, DEC: thang 12)
San xuét boi: BLUE SPICE CO., LTD — 75/109 Moo 11, Phahonyothin Rd., Klongnueng,
Klongluang, Pathumthani 12120 Thailand (Thai Lan).
Nhép khiu va phan phéi béi: CONG TY TNHH DICH VU EB, 163 Phan Dang Luu, P. 1,
Q. Phti Nhuan, TP. HS Chi Minh, Viét Nam.
Canh bao: Can nhic khi sir dung néu di tng véi c4, hat va mé.
S6 TCB: 010/EB/2023

Trang 3/3
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BAN DICH

RLUE G’EPHRIIT
Royal Thai Cuisin

Thai Premiun g Sel
Tom Yam Sour & Spicy Soup

oo rmaIng ~anie

wilth Tom Yam soup pastc,
Thai lish sauce, & dried spices

' TRANSLAT ION_i

BLUE ELEPHANT
AM THUC HOANG GIA THAI LAN

Set Ndu Stip Tom Yum Thai
Sup Tom Yum Chua Cay

Véi xot stiip Tom Yam, nwéc mam Thai va gia vi kho

KHONG CHUA GLUTEN
San sang trong 15 phut
Khau phan 2
Cay Néng

NUTRITION INFORMATION THONG TIN DINH DUGNG
Barving par pack: 2 Per 1005 Per
Energy 835Ki2f5kaal 4BiE i:z Khau phan méi goi: 2 Trén 100g Trén khau phan
Fat 11.0g 50 45
ofwhich Satraled  1.8¢ 083 g
Cabonydrates 2009 30 Nang lugng 895 kJ- 215 kcal 403 kJ- 97 keal
of which Sugars  11.00 505 Z A
Fibre 749 339 Chatbéo 11,0g 5,0g
Hrcten IR Trong d6 chat béo béo hoa 1,8g 0,8g
Reference intake of an average Carbo.hydrate 20,0¢g 9:0g
adult (8400 kJ ¢ 2000 kcal} TI‘OI]g do dll'(‘J'llg 1 l’og 5,0g
IE;Ioragllldergens see ingredients Chét ?(O‘ 7,48; 3’3g
Not suitable for Nut and Sesame PrOte_m 4’2g 1’9g
allergy sufferers due to Mubi 42g 1.9g
manufacturing methods used.

| INGREDIENTS |
This set contains:

Tom Yam chili paste 77.8%,
Premium fish sauce 15.5%,
Thai dried spices 6.7%.

Tom Yam Chili paste:

Fully refined soybean oil 17.6%,
Tamarind paste (tamannd
waler) 16.1%, Shallot 14.7%
Thai garlic 132%, Sugar 11, T°’
Lemon rass 8.0%, Dried red
chill 6.7%. Gaian al 5.4%,
Kaffir lime 3.1%, oriander
1.8%, Sall 0.7%.

Premium Fish sauce:
Anchovies (fish) 72.0%, Salt
25.0%, Sugar 3.0%.

Thai dried spices:

Dried galangal 40.0%, Dried
lemongrass 40.0%, Dried kaffi
lime 20.0%.

STORAGE: For Best Before,
see bottom of pack. Store in a codl,
dry place.

Luong tiéu thu tham chiéu trung binh ciia nguai 16n (8400 kJ/ 2000 kcal)
Péi véi chét gy di ting, xem thanh phan In dam.
Khéng thich hop cho ngudi bi di tng Hat va Mé do phuong phap san
xuft dugc st dung.
THANH PHAN

B§ nay chira:
Ot sét Tom Yum 77,8%, Nudc mim thuong hang 15,5%, Gia vi khé
Thai Lan 6,7%.
Ot sét Tom Yum:
Déu dau nanh tinh luyén 17,6%, nuéc x5t me (me, nuoc) 16,1%, hanh
tim 14,7%, To6i Thai 13,2%, Dudng 11,7%, Sa 9,0%, Ot d6 khé 6,7%,
Riéng 5,4%, Chanh Kaffir 3,1%, Rau mui 1,8%, Mubi 0,7%.
Nuwéc mim thirgng hang:
Cé com (c4) 72,0%, Mudi 25,0%, Pudng 3,0%.
Gia vi khé Thai Lan:
Riéng kho 40,0%, Sa kho 40,0%, Chanh kaffir khé 20,0%.
BAO QUAN: Han duing t5t nhit xem mt duéi bao bi. Bao quan noi
kho rao thodng mat.

Manufactured by: Blue Spice Co., Lid.
75/109 Moo 11, Phahonyothin Rd.,
Klengnueng, Kiongluang, Pathumithani
12120 Thadand

Pmuuc! of Thalland

hi‘t nﬂr

Bl \

| 8 854404 004780 >

Durge san Xuét béi: Blue Spice Co., Ltd.
75/109 Moo 11, Phahonyothin Rd.,
Klongnueng, Koongluang, Pathumthani
12120 Thai Lan

San phim ciia Thii Lan

Mai vach
8854404004780




This set contalns:

23 350 Tom Yam s pese Prevagm Feh sace Tha dro pee

Sup Tom Yum chua cay Video niu an

Trudng day ndu in & Nha hang
Phuket

Dinh thy théng déc Blue elephant Governor Mansion Phuket

Néu Quy khach hang mudn dit cAu héi, nhin xét hay c6 y kién?
customer.service@blueelephant.com
Vui long xem k¥ s6 16 hang va ngay hét han (trén bao bi)
Céng thirc gbc ctia Vua dau bép Nooror
Xem thém tai www.blueelephant.com

B¢ nay chira: )
2 x35g X6t Tom Yum Nudc mam thugng hang  Gia vi kho Thai

Ban s& can: Thém chon lya: ca chua, bd doi
200g 5-10 1 phén
tém (khong dau) cdy nam Nudce cot chanh

satice pot.
w5 and the

noirs and any other

h Thal Premium Fish Sauce
pinch of sal

cooked through
6. Rempove from the hea. Add 122 ime juice,

i main course, can be served with & Thai
Jasmine Rice.

Master Chel Nooror’s Tips

Thare are hundreds of variations of the infamows
Tom Yam Soup thtow,
and try itavith fish, and sour fruits or veyetables

Céng thic (1 khau phén 4n)

1. Cho 200ml nuéc vao ndi

2. Thém Gia vi kho Thai va goi Ot sét Tom Yum. Dun s6i.

3. Thém tom v ndm va bat ky loai rau nao khac ma ban dang
dung.

4. Ném ném véi nuéc mém Thai thugng hang va khoang 1/2
mudng canh duong, 1 chiit mudi.

5. Pun nho lira cho dén khi tdm va nim chin ti.

6. Tit bép. Thém 1/2 nudc ¢t chanh, ding néng.

Neéu la moén chinh, ¢é thé an kém véi com lai Thai.
Vua dau bép Nooror khuyén dung
C6 hang trim sy thay d6i khac nhau ctia Stip Tom Yam ndi

tiéng khap Thai Lan. Hay sang tao va thi vdi c4, trai cay
chua hodc rau ca.




To6i, Lé Thai Cam Binh, Chimg minh Ngay 15 thang 02 nam 2023

nhan dén s6 024908883, (Bang chit: Ngay mudi 13m thang hai nim hai

cam doan d& dich chinh x4c ndi dung nghin khéng tram hai muoi ba)
cua glay t0/van ban ndy tir tiéng Anh Tai Uy ban Nhan dan Quén Phu Nhun,
sang tiéng Vigt. Thanh phd H3 Chi Minh. Tbi
Ngay 15 thang 02 nim 2023  ...............{ B i Gl eeeveeeennn ,1a
Neudi dich Trudng pong
CHUNG THU'C :
Ba L& Thai Cim Binh 12 ngudi d3 ky vao ban
\UJ_J_/ dich nay tréde-mat-toi:

/ SO chimg thue ...... : 020563

‘ ] Quyén s6 01 - SCT/CKND
L& Thai Cam Binh . )
Ngay 15 thang 02 nim 2023
Trudng phong Tu phap Quéan Phi Nhuin
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. HaesRE  A0sC
’ TRUNG TAM KIEM NGHIEM TSL N e v
et ISO/EC 17025:2017
KET QUA THU NGHIEM M sé/ Ref. No: TSL1230200110-22
Trang/ Page No: 1/2 TEST REPORT
1. Tén khach hang/ Client's Name : CONG TY TNHH DICH VU EB
2. Dia chi/ Client's Address 163 Phan Pang Lwu, Pheong 1, Quan Phi Nhuan, TP. H3 Chi Minh, Viét Nam
3. Ngay nhan miuw/ Dafe sample(s) : 31/01/2023
recejved
4. Ngay phén tich miu/ Date of ¢ 31/01/2023
Performance of Test
5. Ngay tra két qud/ Date of Issue  : 06/02/2023
6. Théng tin m3u/ Name of Sample : SET NAU SUP TOM YUM THAI - BLUE ELEPHANT
7. Mé ta miu/ Sample Description  : MAu chira trong bao bi kin
8. Ghi chud/ Note
9. Bang két qua/ Resuits Table
I STT/ Chi Tiéu Thi Nghiém/ Két Qua/ Pon Vi/ | GHPH/ Phwong Phap Thu/
No. Testing Analysis(s) Resuft (s) | Unit LOD Test Method
Khé hat hién/ | TS-KT-SK-38:2019 (Ref.
1 |LS Aflatoxin By (*) / Aflatoxin By (%) CROPENEN | ygkg | 0.15 (Re
Not Detected | TCVN 10638:2014)
2 EAﬂatoxin (tdng B1,B2,G1,G2) (*)/ Khéng phat hién/ | " 0.15 TS-KT-SK-38:2019 (Ref.
\Aflatoxin (sum of B1,B5,G1,G2) (*) |  Not Detected =i ‘ TCVN 10638:2014)
3 8 st hign/ -KT-SK-41:201 :
| 3 |LS|Ochratoxin A ()/ Ochratoxin A (*) | AT | Hgkg 03 | TSKT-SK41:2018 (Ref
,_ | | Not Detected | EUR 23657 EN - 2009)
| 4  |LS|Asen (As) (*) / Arsenic (As) (*) ! 0.214 ‘ mg/kg 2 TS-KT-QP-27:2021
' | Khéng phat hién/ |
5  |Ls|cadimi (Cd) () / Cadmium (Cd) (*) | ' ong PREEIIENT | kg | 0.003 TS-KT-QP-27:2021
[ Not Detected
' |Th "I M H Khé it hié
| & |Ls|TUy ngan (Ho) () / Meroury (Hg) ong phathien/ | kg | 0.003 TS-KT-QP-27:2021
| (%) Not Detected
!l 7 LS%Chi (Pb) (*) / Lead (Pb) (*) 0.066 mg/kg - TS-KT-QP-27:2021
( . [Tng sé vi sinh vat hiéu khi (*)/ | Khéng phat hién/ o . TCVN 4884-1:2015 (1SQ
Total aerobic microorganisms (*) |  Not Detected s 4833-1:2013)
Kho hat hién/ TCVN 6848:2007 (1ISO
9 |LS|Coliforms (*) / Coliforms (*) | Khéng phit hién CFU/g 10 (
Not Detected 4832:2007)
10 iEscherichia coli (*) / Escherichia Khéng phat hién/ MPN/ 0 TCVN 7924-3:2017 (1SO
jcoli ™ Not Detected g [ 16649-3:2015)
11 LS=_Salmonella spp. (*) / Salmonella Khéng phat hién/ 125 TCVN 10780-1:2017 (ISO
'spp. (%) Not Detected 9 6579-1:2017)
- 'Tdng s6 bao tr nAm men ndm mdc! Khdéng phat hién/ STl I Ref. TCVN 8275-1:2010
;/ Total spores of yeasts and moulds Not Detected . | (ISO 21527-1:2008)
'- | *y/ 3 at hié '
13 IStaphy ococcus aureus (%) Khéng phat hién/ CFU/g [ 10 AOAC 975.55
\Staphyiococcus aureus (*) Not Detected %
et
TSL SCIENCE CO.,LTD 1. Két qua phan tich chi co gia tri trén m3u thr nhan dwoc tir khach hang,
. ] A . . A e s PP tén mau theo khach hang gtvi / Testing results in this test report are valid
&rgtilo;:CM. 2 el B I e FUCHE (e WU S U L I only for the sample(s) as received, sample’s name as indicated of client.
Chi nhanh Ca Mau: Sé 11 Buwong 3/2, Phuwéong 5, TP Ca Mau, Viét Nam 2. Béo cdo nay khong dwgc sao chép mét cach khéng ddy da hodc khong
Chi nhanh Ha Néi: S6 17, Lién ké shophouse D1 tai khu D, Khu d6 thj méi L& 6 sw chép thuan cta TSL/ This report will not be reproducted except in
Trong Tén, Phuéng Dwong Noi, Quan Ha Bang, TP Ha Nai, Viét Nam full, without approval of TSL.
Telephone: (+84) 28.3810.4336 Website: http://tsl-net.com.vn TS-TTCL-7.8/BM-04
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KET QUA THU NGHIEM Ma s&/ Ref. No: TSL1230200110-22

o
28
Trang/ Page No: 2/2 TEST REPORT _?5:
Fl'_l 'l 'w
STT/ Chi Tiéu Thie Nghiém/ Két Qua/ Pon Vi) | GHPH/ Phwong Phap ThW{H
No. Testing Analysis(s) Result (s) Unit LOD Test Method 5 Ho
14 s Vibrio parahaemolyticus (*) / Vibrio | Khéng phat hién/ CEU/ 10 NMKL 156'199?SI
I parahaemolyticus (*) Not Detected . ’ J
Cha thich/ Remarks: HO O

—=

1.(*): Chi tiéu thudéc pham vi cdng nhan ISO/IEC 17025:2017/ (*): Items are currently within the ISO/IEC 17025: 2017
accreditation scope.

2.(**): Chi tiéu gl¥i nha thau phu./ (**): ltems are tested by subcontractor.

3.LOD: Gi¢i han phat hién cla phwong phap./ Limited of detection.

4 LS,LH,LC: Ky hiéu ma chi nhanh/ Branch code: LS - CN HCM, LH — CN Ha Ngi, LC — CN Ca Mau.

PHU TRACH KY THUAT GIAM BOC
TECHNICAL MANAGER p mﬁcmn
(@’ CONG TY \\\
=
ﬁ ‘1 \ KHOA HO
P \ /

NGUYEN HJU TRUYEN

TSL SCIENCE CO.,LTD 1. Két qua phan tich chi co gié tri trén mau thir nhan dwec tir khach hang,

. , A . Y & [T N VE tén mau theo khach hang givi / Testing results in this lest report are valid
.\l/-irgtT\IO;r:CM. 592A Cong Hoa, Phudng 13, Quén Tan Binh, TP HO Chi Minh, only for the sample(s) as received, sample’s name as indicated of cliernt.
Chi nhanh Ca Mau: S6 11 Budng 3/2, Phueng 5, TP Ca Mau, Viét Nam 2. Bao cao nay khéng dugc sao chép mét cach khong ddy di hodc khdng
Chi nhanh Ha Néi: S6 17, Lidn ké shophouse D1 tai khu D, Khu d6 thi méi Lé 6 sy chap thuan clia TSL/ This report will not be reproducted except in
Trong Tan, Phueng Duwong Noi, Quan Ha Dong, TP Ha Ngi, Viét Nam full, without approval of TSL.

Telephone: (+84) 28.3810.4336 Website: http://tsl-net.com.vn TS-TTCL-7.8/BM-04




