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Dia chi: Sé‘[”@ Puong Phan Ding Luu, Phuong 01, Quan Phti Nhuan, Thanh phé Hb Chi
Minh, Viét Nam.

Dién thoai: 028.39958368 Fax: 028.39958423
M3 sé doanh nghiép: 0105696842

Théng tin vé sin phim
1. Tén san phdm: SET NAU PAD THAI - BLUE ELEPHANT
2. Thanh phén:
- Mi gao (50%): Gao 88%, nudc.
- XétPad Thai (47,3%): Puong, nudc x6t me (me), nu6c tuong (dau nanh, bt mi, mubi,

duodng), hanh tim, toi, dau d4u nanh tinh luyén, giam chung cét, ca chua 6 dic (ca chua),
mubi, ddu 6t Tom Yum (d4u 6t sét Tom Yum, diu d4u nanh tinh luyén), nuée.

- Toppings (2,7%): Hat diéu, 6t kho, hanh 14 kho.
3. Thoi han st dung san phdm: 18 thang ké tir ngay san xuét.
4. Quy cach déng gbi va chét lidu bao bi:
- Quy cich déng gbi: Khdi luong tinh: 300 g hodc khéi luong khac theo nhu cAu khach
hang.
- Chét liéu bao bi: San pham dugc déng gbi truc tiép trong céc tii nhya KNY/LLDPE,
bén ngoai 1a hdp giay.
5. Tén va dja chi co s& san xut san phidm (san phidm nhap khiu): BLUE SPICE CO., LTD —
75/109 Moo 11, Phahonyothin Rd., Klongnueng, Klongluang, Pathumthani 12120
Thailand (Thai Lan).

Miu nhin sin phim
Dinh kém (Theo 43/2017/ND- CP Nghi dinh vé Nhén hang héa va 111/2021/ND-CP Nghi
dinh vé Stra dbi, bd sung mdt sb diéu nghi dinh sb 43/2017/ND-CP nhin hang hoéa).

Yéu ciu vé an toan thwe phim
1. Chi tiéu ddc 6 vi nam theo QCVN 8-1:2011/BYT Quy chuén k¥ thuét qubc gia dbi véi
gi6i han 6 nhim doc t6 vi ndm trong thyc phim.

Stt Tén chi tiéu Don vi tinh Mikc t6i da
1 | Aflatoxin Bl ngkg 5
2 | Aflatoxin tdng sb ng/kg 10
3 | Ochratoxin A ngkg 3
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2. Chi tiéu kim loai ning: theo QCVN 8-2:2011/BYT Quy chuén k¥ thuat quéc gia déi véi
gidi han 6 nhiém kim loai néng trong thuc pham.

Stt Tén chi tiéu Pon vi tinh Mikc t6i da
1 [ Arsen (As) mg/kg 5,0
2 | Cadmi (Cd) mg/kg 0,1
3 | Chi (Pb) mg/kg 0,2
4 | Thay ngén (Hg) mg/kg 0,05

3. Chi tiéu vi sinh vét: theo Quyét dinh 46/2007/QD-BYT Quy dinh gi&i han tdi da 6 nhiém

sinh hoc va héa hoc trong thuc phdm.

Stt Tén chi tiéu Pon vi tinh Gi6i han t6i da
1 | Téng sb vi sinh v4t hiéu khi CFU/g 10*

2 | Coliforms CFU/g 102

3 | E coli MPN/g 3

4 | Staphylococcus aureus CFU/g 10?

5 | Salmonella /25 g Khéng cé

6 | Clostridium perfringens CFU/g 10?

7 | Bacillus cereus CFU/g 10?

8 | Téng sb bao tir nAm men — ndm mébe CFU/g 10?

Ching t6i xin cam két thuc hién diy di cac quy dinh ctia phap ludt vé an toan thirc phim va hoan
toan chiu trach nhi€m vé tinh phép 1y cta ho so cong bo va chat lugng, an toan thuc pham doi vai
san pham da cong bo./.

Tp. H6 Chi Minh, ngay /{(thang 02nam 2023
BAL:BJ:EN TO CHUC, CA NHAN
o __,-F—-(;Kfv , déng ddu)
7 TONG TY No\
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( DICH VU

LE THI MINH TRANG
Giam Pbc Chét lugng va Vé sinh ATTP Toan Qudc
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Thanh phan “ £ B

- X6t Pad That{«ﬂ 3‘%}/‘/}5110‘115 nude x6t me (me), nude tuong (dau nanh, bot mi, mudi,
duong), hanh tim, toi, ddu dau nanh tinh luyén, gidm chung cit, ca chua c6 dac (ca chua),
mudi, ddu 6t Tom Yum (ddu 6t sét Tom Yum, diu ddu nanh tinh luyén), nudc.

- Toppings (2,7%): Hat diéu, 6t kho, hanh 14 kho.
Thong tin dinh dudng: Thanh phin dinh dudng trén 100 g: Gia tri ndng lugng 291 kcal (15%);

Chét dam 5,7 g (8%); Carbohydrate 62 g (20%); Dudng téng sb 18 g (36%); Chét béo 2 g (4%);
Chét béo bio hoa 0,2 g (1%); Natri 668 mg (33%).

Khéi luong tinh: 300 g

Huéng dan st dung:

- Ludc Mi gao trong nudc sbi khoang 5 phut, vot ra d8 réo nudc sau d6 tron voi mot it dau an.

- Xao chin cac nguyén liéu tay thich, thém mi vao tron déu, thém goi Xt Pad Thai, hanh kho,
hat diéu va t1ep tuc tron déu trén bép khoang 2 phut. Ném ném véi nude ndm theo khau vi.

- Bayra dia sau do rc 6t kho 16n trén va thudng thirc.

Bao quan noi kho rao, thoang mat.

Ngay san xuét:

Han st dung:

San xuit boi: BLUE SPICE CO., LTD — 75/109 Moo 11, Phahonyothin Rd., Klongnueng,

Klongluang, Pathumthani 12120 Thailand (Thai Lan).

Nhap khiu va phéan phdi bdi: CONG TY TNHH DICH VU EB, 163 Phan Ping Luu, P. 1,
Q. Phu Nhuén, TP. Hb Chi Minh, Viét Nam.

Canh bao: Can nhic khi sir dung néu di img v6i dau nanh, hat va mé.

S TCB: 015/EB/2023
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‘Phad Thai’ wim.m noodles

This set contains: 1g
. Dried spring
onlons

- % wh.cmmh.m_‘u:mw:.—‘
i g ) Royal Thai Cuisine

Rihoodes Pnaathel B0 lanewnuis Thai Premium Cooking Set

i Phad Thai

-

] r ] \f o’ ¥
h o 4 YANI01HIT Ny “Aa Ing™

1 Handfulof 1 Egg Rice noodles, Phad Thai stir-fry sauce,

280g
Chickenbreast b ut 3 i i
g lich e SRINsgloOLs chili powder, cashew nuts and spring onions

Racipe (sorveas 2)

NUTRITION INFORMATION RS THIET

Serving per package: 2 Persorving 150y Per 100g g ecishisiniaTe Product of Thalland ==

_muM-e~m< _m&E_éMfm\M ,M_NL,_B\_\,\MM NNoflsdfe Shejlog Product of Blue Spice Co,, Ltd
Of which Saturat o.mm m 2 ot Sesame Sey 76/100 Moo t1, Phahonyothin Rd,

ancﬁzua w“»om - ww_oc am.cw sufferess due to T. Klongnueng, A. Klongluang,
Of which Sugars 27.09 18.0g Snﬁ“n_ﬁ ng Need to raach us for a questlon, Pathumihan 12120 THALLAND

Fibre 1.449 0.99 ne LTt comment Ez..nnem._ai -

Protgin 8.69 5.79| sTORAGE n:vﬂc_.ﬁ.qv&!aﬁm.m@%mwmaﬂmuﬂz&: oom 5

Sall 289 179 Storein acool and L L IJJ

Referonce aaae of an average adul (BADD kJ £ 2000 koal) Uy Pl expiry dale (see on the pack)

Ingredients N et e mﬁnweeﬁ o 8 854404 005664

This set contains: Rice noodles 50%, Phad Thai sauce 47 3%,

Thai dried toppings 2.7%.

Rice noodies: Rice B8%, Water 12 %.

Phad Thai sauce: Sugar 34.4 %, Tamannd pasle (lamarind, waler) 20.1%,
Soy sauce (soybean, wheat flour (gluten), salt, sugar)8.7%, Shaliot
B6.5%, Garlic B.1%, Fully refined soybean oil 6.7 %, Distilled vinegar 5.9%,
Concentrated tomato (lomato ummj 5.8%, Salt 1.2%, Tom Yam chili oi

Bestbeign/  NEAy 05 thang 12 nim 2022
_,,_._Ew:_.‘___*%.r:_ _.._._.__ VU I,
Manufactitigdate 4 5/

u 2]

{Tom Yam chili paste oil, fully refined soybean ail) 0.4%, Water.
Toppings: Cashew nuts 50, Dried chill 37.5%, Dined spring onions 12.5%.




Mi xao “Phad Thai”

Thanh phén bao gdm:

150g mi gao

142g nuéc x6t Pad Thai

1g hanh 14 kho

3g bt 6t

4g hat didu

Nguyén liéu cin thiét:

250g thit (rc ga (hoic 8 con tom bé dau)

1 nim gi4 48

1 qua trimg

1 qua chanh

Cong thirec (Danh cho 2 ngwoi):

1. Ludc mi gao Thai trong nuéc sbi 5 phiit (hogic ngdm nuréc 4m 30 phiit) Trong
khi cho mi sbi, thai thit ga, vt mi va 40 qua mdt chiit dau.

2. Dt chao hodc chio rdn 1én bép lira vira, thém 2 mudng canh diu 4n va xao ga.
Khi ga gin chin, ddy ga sang mot bén chio va chién trimg vao chd tréng. Trimg
chin thi cho ga vao dao tron déu.

3. Béy gio, thém mi Thai, sét Pad Thai, hanh kh6 va hat didu.

4. Tiép tuc x40 thém 2 phut nita thi cho nira ndm gia d6 vao truéc khi tit bép.
Bay ra dia va trang tri v6i 6t bot bén canh (dé phong vi rit cay), ciing nhu phan

gia d6 con lai.

THONG TIN DINH DUGNG
S khau phan mdi g6i: 2 Trén mdi khdu Trén 100g

phin 105g

Ning luong 1848kJ/436kcal 1232kJ/291kcal
Chit béo 3.0g 2.0g
Chat béo bdo hoa 0,6g 0.2g
Cacbonhydrat 93,0g 62.0g
Dudng 27.,0g 18.0g
Chat xo 14g 09¢g
Protein 8,62 5.7g
Mudi 2.6g 1,7g
Luogng tiéu thy tham khao cia mét ngudi trudng thanh trung binh
(8400kJ/2000kcal)

BAO QUAN: Bao quan noi khd rdo, thodng mat.
Dé biét cdc chit giy di tmg, xem c4c thanh phin in dam.
Khéng thich hgp cho nhitng ngudi bi di tng Hat va Mé do phuong phép san
xuét duge sit dung.

THANH PHAN
Sin phim nay gdm: Mi gao 50%, x4t Pad Thai 47,3%, topping khé Théi 2,7%
Mi gao: Gao 88%, nuéc 12%
Xét Pad Thai: dudng 34,4%, nudc x5t me (me, nudc) 20,1%, nude twong (dau
nanh, bot mi (gluten), mudi, dudong) 8,7%, hanh tim 8,5%, toit 8,1%, diu ddu
nanh tinh luyén 6,7%, mmmE chung cét 5,9%, ca chua ¢ dic (ca chua sét) 5,8%,
mubi 1,2%, dau 6t Tom Yum aw: 6t sét Tom Yum, ddu d4u nanh tinh luyén)
0,4%, nudc.
Toppings: hat didu 50%, 6t khd 37,5%, hanh 13 kho 12,5%

Céng thirc trirc tuyén

Néu c6 bat ky thic méc nao vui long
lién hé:
customer.service@blueelephant.com
DT: +66 2 996 9401
Vui 10ng ghi rd s6 16 va ngay hét
han (xem trén bao bi)

Tim hiéu thém tai
www.blueelephant.com

Puogc nhip khéu vao Nauy bai Oluf
Lorentzen AS, 1540 Vestby » Pugc
nhap khdu vao Canada bdi Palette
Foods Inc. Toronto, Ontario M5H
1A1 » Pugc nhép khu vao Ireland
bdi Rodrigo Trading, Kanturk, Co.
Cork * Pugc nhap khiu vao Hong
Kong via Macau béi Brilliant
Universal Limited Rm 605, 6/F,
Sunray Industrial Cente, 610 Cha
Gwo Ling Road Yau Tong, Hong
Kong

. PHUONG THUC PONG GOI
THAN THIEN VG1 MOI TRUONG HON

BLUE ELEPHANT
Mén Thai Hoang Gia
SET NAU PAD THAI

Vi Mi gao, nude X0t xa0 Pad
Thai, bt 6t, hat di€u va hanh
14

SAN PHAM TU NHIEN
SAN XUAT THU CONG
Khéng chat bao quan va chat
tao mau, khéng chira MSG
Thich hop cho #n chay
S&n ding trong 10 phiit
2 Khéu phén

Vi cay vira

Khéi rgng tinh: 300g

Han st dung ghi duéi day bao
bi

Sir dung t6t nhat truéc:
Ngay sén xudt:

z

S6 16:

Cong thirc chinh higu cua
Dau bép Nooror Somany

Sin phim cia Thai Lan
Nha san xuét: Blue Spice Co.,
Ltd.

S8 75/109 Moo 11, Pudng
Phahonyothin, T. Klongnueng,
A. Klongluang, Pathumthani
12120

Thai Lan




T6i, Trdn Thi Bich Lién, cin cuéc cong dan
s& 075186017655 cdp ngay 17/08/2022 tai
Cuc CSQLHCVTTXH, cam doan da dich
chinh x4c vin ban nay tir tiéng Anh sang
tiéng Viét.

I, Tran Thi Bich Lien, Citizen ID. Card No.
075186017655 issued on 17% August 2022
by Police Department on Administrative
Management of Social Order, hereby
declares that the foregoing is true and exact
Vietnamese ftranslation of the English
document attached hereto.

Ngay/ Date: 15/12/2022
Ngudi dich/Translator
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Tran Thj Bich Lién

Ngay 15/12/2022 (Bing chir: Ngay Mudi Lim Thang Mudi Hai Nam
Hai Ngan Khéng Trim Hai Mwoi Hai), tai Uy Ban Nhan Dan Quén
Binh Thanh,

a . ,
Téi, .\‘@a Ghi Ghonh Ghiy
Phé Trudng Phong Tu Phép Quén Binh Thanh,
Chimg thyec:
Ba Tran Thi Bich Lién 14 ngudi d4 ky vao ban dich nay trude mit toi.
On this day, 15/12/2022 (In words: The Fifteenth day of December in

the year of Two Thousand and Twenty-Two), at the People’s
Committee of Binh Thanh Distri

I, .\vﬂ%&w @a @L\:@mp

Deputy Head of Binh Thanh District Justice Office,
Hereby certify that:

Ms. Tran Thi Bich Lien has executed this translation before me. /
S chimg thyc/ Certification No.: w 10523 /

Quyén s6/Book Volume: 11 SCT/C
Ngay/Date: 15/12/2022 Tw
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KET QUA THU NGHIEM

1. Tén khach hang/ Client’s Name
2. Dia chi/ Client's Address

3. Ngay nhan miu/ Date sample(s)
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Ma s/ Ref. No: TSL1230200110-20
TEST REPORT

: CONG TY TNHH DICH VU EB

163 Phan Pang Lwu, Phuéng 1, Quan Phi Nhudn, TP. H6 Chi Minh, Viét Nam
31/01/2023

AOSC

% VLAT 1.0322
ISO/IEC 17025:2017

received
4. Ngay phan tich mdu/ Date of : 31/01/2023
Performance of Test
5. Ngay tra két qua/ Date of Issue  : 06/02/2023
6. Thang tin maw/ Name of Sample : SET NAU PAD THAI - BLUE ELEPHANT
7. M ta mauw/ Sample Description Mé&u ch(ra trong bao bi kin
8. Ghi chd/ Note
9. Bang két qud/ Results Table
STT/ Chi Tiéu Thd Nghiém/ [ Két Qua/ Pon Vil | GHPH/ Phwong Phap Thu/
No. Testing Analysis(s) [ Result (s) Unit LOD Test Method
' | Knéng phat hién/ TS-KT-SK-38:2019 (Ref.
1 |Ls|Aflatoxin By (*) / Aflatoxin By () ) Hg/kg 0.15 K (Re
| Not Detected TCVN 10638:2014)
2 Aflatoxin (tong B1,B2,G1,G2) (*)/ Khéng phat hién/ ok 015 TS-KT-SK-38:2019 (Ref.
|{Aflatoxin (sum of B4,B2,G4,Gy) (%) Not Detected gk ) TCVN 10638:2014)
¥ |
i . . | Kho hat hién/ TS-KT-SK-41:2018 (Ref.
| 3 LS |Ochratoxin A (*) / Ochratoxin A (*) | S4B Hg/kg 0.3 (Re
i | Not Detected EUR 23657 EN — 2009)
| 4 |Ls|asen (As) (*) / Arsenic (As) (*) 0.042 ma/kg - TS-KT-QP-27:2021
| Khéng phat hién/
5 |LS|Cadimi (Cd) (*)/ Cadmium (Cd) (%) | oS PPEIERT kg | 0.003 TS-KT-QP-27:2021
| Not Detected
[ T 5 —
6 ILs Thay ngan (Hg) (*) / Mercury (Hg) . Khdng phat hién/ Mo/ 0.003 TS-KT-QP-27-2021
() i Not Detected
! | Kne o
7 |LS|Chi (Pb) () / Lead (Pb) (*) | Khong phathien/ |\ | 9003 TS-KT-QP-27:2021
; |  Not Detected
8 .‘L o|Téng s6 vi sinh vat hiéu kni () / | Khéng phat hién/ CFU/ 10 TCVN 4884-1:2015 (ISO
|~ |Total aerobic microorganisms (*) Not Detected . 4833-1:2013)
[ Khd hat hién/ TCVN 6848:2007 (ISO
g |Ls|Coliforms (*) / Coliforms (*) | nong pREthIEN 1 e yg 10 (
| Not Detected 4832:2007)
- - " [ A e s ]
10 s Clostn.d!um perfr!ngens ("y/ Khéng phat hién/ CFUIg 10 TCVN 4991:2005 (ISO
Clostridium perfringens (*) Not Detected 7937:2004) [
1 lis Salmonella spp. (*) / Salmonella ] Khéng phat hién/ j 125 ] N TCVN 10780-1:2017 (ISO }
spp. (%) |  Not Detected 1 9 | 6579-1:2017)
12 s Téng sé bao t&r ndm men ndm méc| Khong phat hién/ | — 10 Ref. TCVN 8275-2 : 2010
/ Total spores of yeasts and moulds Not Detected : & (ISO 21527-2 : 2008)

L=

—

1. Két qua phan tich chi c6 gia tri trén mau thir nhan dugc tir khach hang,
tén mau theo khach hang gl / Tesling results in this test report are valid
only for the sample(s) as received, sample’s name as indicated of client.

TSL SCIENCE CO.,LTD

Tru sé& HCM: 592A Cong Hoa, Phwong 13, Quéan Tan Binh, TP Hd Chi Minh,
Viét Nam

Chi nhanh Ca Mau: Sé 11 Du’f:mg 3/2, Phuwong 5, TP Ca Mau, Viét Nam
Chi nhanh Ha Ndi: S6 17, Lién ké& shophouse D1 tai khu D, Khu db thj méi Lé 6 sy chép thuan clia TSL/ This report will not be reproducted except in
Trong Tén, Phudng Duong N&i, Quan Ha Déng, TP Ha Noi, Viét Nam full, without approval of TSL.

Telephone: (+84) 28.3810.4336 Website: http://tsl-net.com.vn

2. Bao céo nay khong duwgc sao chép mét cach khing day du hodc khong

TS-TTCL-7.8/BM-04




S CONG TY TNHH KHOAHOC TSL i3>
TRUNG TAM KIEM NGHIEM TSL amfff@ "&_Efg‘ AOSC W

ISO/IEC 17025:2017

KET QUA THU’ NGHIEM Ma s&/ Ref. No: TSL1230200110-20

Trang/ Page No: 2/2 TEST REPORT
STT/ Chi Tiéu Thir Nghiém/ Két Qua/ Pon Vi/ | GHPH/ Phwong PhapFha/
No. Testing Analysis(s) Resuit (s) Unit LOD Test Method € &,
L™ L - TN E A
13 s Est.:henchla coli (*) / Escherichia Khéng phat hién/ MPN/g 0 TCVN 7924 320‘{?@]8\0_; _\\
coli (*) Not Detected 16649-3:2015) |4 \J
oG
- A A HE Pl /
14 s Staphylococcus aureus (*) / Khéng phat hién/ CFU/g 10 AOAC 97555 / *f};
Staphylococcus aureus (%) Not Detected vk S
Baci *}/ Baci Khé At hi TN A
15 ILs acillus cereus (*) / Bacillus cereus 6ng phat hién/ CFU/g 10 AOAC 980.31° _//
(*) Not Detected ==

Cha thich/ Remarks:
1.(*): Chi tiéu thudc pham vi cdng nhan ISO/IEC 17025:2017/ (*): ltems are currently within the ISO/IEC 17025:2017
accreditation scope.
2.(**): Chi tiéu glvi nha thdu phy./ (**): ltems are tested by subcontractor.
3.LOD: Gid@i han phat hién clia phwong phap./ Limited of detection.
1 418 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 POC
TECHNICAL MANAGER

=

—
NGUYEN H(’U TRUYEN

/
PHUONG

TSL SCIENCE CO.,LTD 1. Két qua phan tich chi ¢ gia tri trén mau thir nhan duoc tir khach hang,
tén mau theo khach hang givi / Testing results in this test report are valid

-\r/:-g t T\IZ:CM: 592A Cong Hoa, Phung 13, Quan Tan Binh, TP HO Chi Minh, only for the sample(s) as received, sample's name as indicated of client.
Chi nhanh Ca Mau: S6 11 Duong 3/2, Phudng 5, TP Ca Mau, Viét Nam 2. Bao cao nay khéng dugc sao chép mdt cach khéng day di hodc khéng
Chi nhanh Ha N&i: 36 17, Lién k& shophouse D1 tai khu D, Khu d6 thi méi Lé c6 sy chap thuan clia TSL/ This report will not be reproducted except in
Trong Tan, Phwerng Dwong Néi, Quan Ha DBang, TP Ha Néi, Viét Nam full, without approval of TSL.

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




