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I. T ﬁhg tin v 3o ¢ /ca nhin ty cong b6 sén pham

Ten\@\]}uc,ca 53 : CONG TY TNHH DICH VU EB

bia chﬁSﬁ—%ﬁ’ Pudmg Phan Pang Luu, Phuong 01, Quan Pht Nhuan, Thanh phé HS Chi
Minh, Viét Nam.

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

IL. Théng tin vé sin phim
1. Tén san phdm: GIA VI NAU CA RI PO - BLUE ELEPHANT

2. Thanh phan Sa, 6t o kho, téi Théi, diu d4u nanh tinh luyén, hanh tim, nuoc x6t me (me),
riéng, mudi, rau mui, chanh kaffir, 14 hiing tay, bot thi 13, bot tiéu tring.

3. Thoi han str dung san phim: 18 théang ké tir ngdy san xuét.
4. Quy cach déng géi va chit lidu bao bi:
- Quy cach déng gbi: Khdi lugng tinh: 70 g hodic khdi luong khéc theo nhu ciu khach
hang.
- Chét liéu bao bi: San phim dugc déng goi truc tiép trong bao bi nhya KNY/LLDPE,
bén ngoai 1a tui giay.
5. Tén va dia chi co s& san xuit san phdm (san phidm nhap khiu): BLUE SPICE CO., LTD —
75/109 Moo 11, Phahonyothin Rd., Klongnueng, Klongluang, Pathumthani 12120
Thailand (Thai Lan).

III. MAu 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 mét s& diéu nghi dinh s6 43/2017/ND-CP nhan hang hoéa).

IV. Yéu ciu vé an toan thwc phim
1. Chi tiéu déc td vi nén}: theo QCVN 8-1:2011/BYT Quy chuén k¥ thuat qubc gia déi voi
gi61 han 6 nhiém ddc t6 vi ndm trong thyc pham.

Stt Tén chi tiéu Pon vi tinh Mikc toi da
1 | Aflatoxin B1 pg/kg 5
2 | Aflatoxin téng sb pg/kg 10
Ochratoxin A pg/kg 30

2. Chi tidu kim loai niing: theo QCVN 8-2:2011/BYT Quy chuén k thuit quéc gia d6i véi
gi6i han 6 nhiém kim loai niing trong thyc pham.

Stt Tén chi tiéu Pon vi tinh Mikc t8i da
1 | Arsen (As) mg/kg 1,0
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2 | Cadmi (Cd) mg/kg 1,0
Chi (Pb) mg/kg 2,0
4 | Thuy ngéan (Hg) mg/kg 0,05

3. Chi tiéu vi sinh vit: theo Quyét dinh 46/2007/QD-BYT Quy dinh gi6i han t§i da 6 nhiém
sinh hoc va héa hoc trong thuc phdm.

Stt Tén chi tiéu Pon vi tinh Gi6i han tdi da
1 | Téng sb vi sinh vat hiéu khi CFU/g 10*
2 | Coliforms CFU/g 10?
3 | E coli MPN/g 3
4 | Staphylococcus aureus CFU/g 10?
5 | Salmonella /25 g Khéng ¢6
6 | Tong sb bao tir nAm men — nim mébc CFU/g 107

Chung t6i xin cam két thue hién day du cic ‘quy dinh cua phap lugt vé an toan thue pham va hoan
toan chiu trach nhiém vé tinh phép 1y ctia hd so cong bd va chét lugng, an toan thuc phim dbi véi
san phdm d3 cong bd./.

Tp. H6 Chi Minh, ngay A5 thang 02 nam 2023
DAI DIEN TO Cl:[UC CA NHAN

LE TH]_ MINH TRANG
Giam D¢ Chét lugng va Vé sinh ATTP Toan Qubc
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< GIANEN Al tps RI PO - BLUE ELEPHANT
Thanh phén: Sa, (Jt do kid, El T é?/ i au dau nanh tlnh luyen hanh tim, nudc x4t me (me), rleng,

Théng tin dinh du'(mg Thh‘é%}gp/ an dinh duong tren 1010 g: G1a tri néng lugng 202 kcal (10%);
Cha}t dam 4,5 g (6%); Carbohydrate 16 g (5%); Dudng tong s6 7,7 g (15%); Chat béo 11 g (20%);
Chat béo bdo hoa 1,8 g (9%); Natri 2.162 mg (108%).

Khéi lugng tinh: 70 g

Huéng dan sir dung: Xao goi gia vi ,néu cari véi 2 mubng déu cho g‘l‘én khi ngdy mui, ha nho lira
sau d6 cho 14n lugt 400 ml nude cot dira, 100 ml nude vao nau deén khi s6i. Cho thém nguyén
li¢u tuy thich vao hon hgp nudc xot va ném ném theo khau vi, dun nhé Itra dén khi chin va
thudng thirc.

Bao quén noi khé réo, thoang mat. Sau khi m¢& bao bi, bao quén trong ti lanh va sir dung trong
vong 4 tuan.

Ngay san xuit:

Han str dung:

San xuét béi: BLUE SPICE CO., LTD — 75/109 Moo 11, Phahonyothin Rd., Klongnueng,
Klongluang, Pathumthani 12120 Thailand (Théi Lan).

Nhiap khéu va phan phdi boi: CONG TY TNHH DICH VU EB, 163 Phan Ping Luu, P. 1,

Q. Pha Nhuan, TP. H6 Chi Minh, Viét Nam.

Canh béo: Cén nhic khi st dung néu di tmg v6i hat va mé.

S6 TCB: 017/EB/2023

Trang 1/1
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Thai Premium Paste
Red Curry
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Thai deuL Curry

e.c_ﬁ.yr, roaste ; Duc “

RECIPE (Serves 34 / Prep. time 10 min.)
Ingredients

Fae a vegetanan mm_,,:.:_é r

Carbohydraies
Qfwhich Sugars

Fibre

Protein

Salt

Rafernceintake of an average adut {8400 b | 2000 kcal}

Not suitable for Nul and Sesame aliergy sufferers
dus to manufestuning methods usad,

STORAGE: ForBest Before, s2€ botlom of pack
Sitore In a cool, dry place. Once opened keep
refrigeraled and use within 4 weeks,

Manufactured by: Blue Spice Co., Ltd.
75100 Moo 11, Phahonyothin Rd.,, :..53;8
Klongluang, _um_zcau_m;, 12120 Thaila

Product of ,__;::_.._ ﬁ

Thalland

8 854404 001055 >

O DL OGN INGREDIENTS: Lamongrass 15.0%,Dri red chii

14.8%, Thai garlic 14.6%, Fully efined soybean ol
14.2%, Shaliot 11.7%, Tamarind paste ( tamarind,
waler) 8.0%, Galangal 7.7%, Salt 5.0%, Coriander
3.6%, Kaffir lime 2.9%, Sweet basil keaves 1.0%,
Cumin powder 0.8%, While pepper powder 0.8%.
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_ PHUONG PHAP DONG GOI MOI
THAN THIEN vOI MOI TRUGNG HON

BLUE ELEPHANT
Mo6én Thai Hoang Gia
Nuéc x6t Théi thugng hang
GIA VINAU CA RI PO
SAN PHAM TU NHIEN
_ SAN XUAT THU CONG
Khoéng chat bao quan va chat tao mau,
khéng chira MSG

Khong chira Gluten

Phti hop cho ngudi &n chay

4 Khéu phin

Vi cay vira

Khéi hrgng tinh: 70g
Han str dung ghi duéi day bao bi
Sir dung t6t nhét trude:

Ngay san xuét:

Hudmg din ché bién

Cari d6 Thai Lan
ndu véi Vit quay

Céng thirc (Cho 3-4 ngudi/Thdi gian chudn bi: 10 phit)

Nguyén li¢u:

- 70g nudc x6t ca ri d6 (hozc 50g dé bét cay)

- 300g thit vic vit quay, cit miéng (c6 thé thay thé bing cic
loai thit khéc tity thich)

- 400ml kem dira

- 120g dira, thi miéng vudng nho, 10 qua nho hoc vai

- 4 qua ca chua bi, bd d6i

- 2 thia d4u #n

- 1 thia nuéc mém Théi thuong hang

- % thia dudng

- Céc loai rau thom*: 1 nim 14 hiing tdy Thai va 2 14 chanh
kaffir va 2 qua 6t d6 cit miéng.

Video huéng din niu an ]
Néu #n tai trudmg hoc tai Bangkok

Néu 6 bidt ky thic mic nao vui lién  hé:
customer.service@blueelephant.com
PT: +66 2 996 9401

Vui 16ng ghi 15 sb 16 va ngay hét han (xem trén bao bi)

long

Tim hiéu thém tai www.blueelephant.com
Cong thirc chinh higu ciia PAu bép Nooror Somany

Chuén bi:

1. Pun néng 2 mudng canh diu trong chao va xao nudc x4t ca ri d6 cho dén
khi ¢6 mui thom va giam nhiét.

2. Thém mét nira sé nuéc cbt dira, khudy déu va dun soi.

3. Thém phén nuée cbt dira con lai va 100ml nuéc. Dun sbi.

4. Cho vit quay thai miéng va rau cti qua tlry thich, néu cé.

5. Ném ném v6i nuéc mam va dudng.

Luu y: Néu sir dung hoa qua déng hop, khéng duge ding nudc si-rd trong hop
hoa qué. Phai ném truéc khi cho thém dudng,

6. Pun nho lira cho dén khi chin va trang tri mén 4n bing 6t simg thai miéng
hojc 14 rau hiing trudc khi ding.

Diing néng voi gao thom Thai.

Pbi voi ngudi an chay, c6 thé thay thé thit irc vit quay bang ddu phu hoic céc loai rau va thay thé nuéc mam bing nuéc tuong.

THONG TIN DINH DUONG THANH PHAN: S 15,0%, Ot d6 kho 14,8%, Toi Théi 14,6%,
4 khau phan mdi goi: 4 Trén 100g Trénmdi khiuphdn | | DAu d4u nanh tinh luyén 14,2%, Hanh tim 11,7%, nudc x6t me
18 (me, nuéc) 8,0%, Ridng 7,7%, Mudi 5,0%, Rau mii 3,5%, Chanh
Nang uong BA0LT20 cal 1510kl Kaffir 2,9%, L4 hing tiy 1,0%, B6t thi 13 0,8%, Bot tiéu tring
Chit béo 11,0g 2.0z
Chit béo bdo hoa 1,8z 0.3g 0,8%.
Cacbonhydrat 16,0g 29
Buimg 7,72 14g
Chat xo 10,0g 1.8g
Protein 4,5¢ 0,8g
Mubi 5.58 1.0g

Lugng tiéu thu tham khéo clia mét ngudi truéng thinh trung binh (8400kJ/2000kcal)

phép san xuét duge si dung.

lanh va ding hét trong vong 4 tuan.
Nha sin xuét: Blue Spice Co., Ltd.

Pathumthani 12120 Thai Lan
San pham ctia Thdi Lan

Khéng thich hgp cho nhitng ngudi bi di tng Hat va Mé do phuong

BAO QUAN: Pé biét han sir dung, xem dudi ddy bao bi. Bio quan
noi khé réo, thoang mat. Sau khi mé bao bi, phai bdo quan trong tu

$6 75/109 Moo 11, Pudng Phahonyothin, Klongnueng, Klongluang,
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Téi, Trén Thi Bich Lién, cin cudc cdng dan
s6 075186017655 cép ngay 17/08/2022 tai
Cuc CSQLHCVTTXH, cam doan di dich
chinh x4c van 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 translation of the English
document attached hereto.

Ngay/ Date: 15/12/2022
Ngudi dich/Translator

Tl
=

Tran Thi Bich Lién

Ngay 15/12/2022 (Béng chir: Ngay Mubi Lam Thang Mudi Hai Nam
Hai Ngan Khéng Trim Hai Mwoi Hai), tai Uy Ban Nhin Dan Quén
Binh Thanh,

Téi, .\@e Bhi Ghonh Bhaiy
Phé Trudng Phong Tu Phép Quén Binh Thanh,
Chumng thuec:
Ba Tran Thij Bich Lién 1a ngudi dd ky vao ban dich ndy trudce 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 District,

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

Ms. Tran Thi Bich Lien has executed this translation before me.

010525

S6 chimg thwe/ Certification No.:

Quyén s6/Book Volume: 11 SCT/CKND
—

Ngay/Date: 15/12/2022
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ISO/IEC 17025:2017

KET QUA THU NGHIEM M3 &/ Ref. No: TSL1230200110-9
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 Bang Lwu, Phwdng 1, Quan Phd Nhuan, TP. H& Chi Minh, Viét Nam
3. Ngay nhdn mau/ Date sample(s) : 31/01/2023

received
4. Ngay phan tich miu/ Date of : 31/01/2023

Performance of Test

5. Ngay tra két qua/ Date of Issue  : 06/02/2023
6. Théng tin mau/ Name of Sample : GIA VI NAU CA RI BO - BLUE ELEPHANT
7. MO tad mau/ Sample Description  : Mau chira trong bao bi kin
8. Ghi chi/ Note
9. Bang két qua/ Resuits Table
STT/ Chi Tiéu Thir Nghiém/ Két Qua/ Pon Vil | GHPH/ Phwong Phap Thua/
No. | Testing Analysis(s) Result (s) Unit LOD Test Method
' hé hat hién/ TS-KT-SK-38:2019 (Ref.
1 |LS|Aflatoxin B (*) / Aflatoxin By () Khong phathién/ | g | 015 K e
| Not Detected TCVN 10638:2014)
2 s Aflatoxin (tbng B1,B2,G1,G2) (*)/ [ Khéng phat hién/ Ik 015 TS-KT-SK-38:2019 (Ref.
Aflatoxin (sum of B4,B2,G1,G2) (*) Not Detected e ) TCVN 10638:2014)
3 at hién/ TS-KT-SK-41:2 A
3 LS [Ochratoxin A (*) / Ochratoxin A (*) Khdng phat hien pa/ka 0.3 018 (Ref
Not Detected EUR 23657 EN - 2009)
Khé at hié
4 |LSiAsen (As) (*) / Arsenic (As) (*) ong phathien/ | g | 0.003 TS-KT-QP-27:2021
: Not Detected
|
- Khé hat hié
5 |Ls|Cadimi (Cd) (*) / Cadmium (Cd) () | [rong phathien/ | e | 0.003 TS-KT-QP-27:2021
Not Detected
iy nga *Y /M ang phat hign/ | '
g |Ls|Thdy ngdn (Hg) )/ Mercury (Hg) | Khdngphathign/ | =\ | 508 TS-KT-QP-27:2021
™) Not Detected \ |
Khéng phat hién/ | -
7 |Ls|chi (Pb) (*) / Lead (Pb) (*) engphathien/ | o | o003 TS-KT-QP-27:2021
Not Detected |
s s Téng sb vi -sinh'va‘t hiéu Ifhl’ ™/ Khong phat hién/ CFU/g { 10 TCVN 4884-1:2015 (ISO
Total aerobic microorganisms (*) Not Detected i 4833-1:2013)
|
6 at hié TCVN 6848:2
9 |Ls|Califorms (*) / Coliforms (*) Khong phat hign/ | ¢ 0 10 007 (IS0
Not Detected 4832:2007)
10 s Salmonella spp. (*) / Saimonella Khéng phat hién/ 125 TCVN 10780-1:2017 (1ISO
spp. (") Not Detected : 6579-1:2017)
1 s ES(’:herlChla coli (*) / Escherichia Khéng phat hién/ MPN/g 0 TCVN 7924-3:2017 (ISO
coli (*) I Not Detected 16649-3:2015)
{ st N [ = it bin
| 12 s ztap:y:ococcus aureus (*) / ! Kr:\j)ng phat hién/ CFUlg 10 AOAC 975.55
| aphylococcus aureus (*) ot Detected /41___‘
e .
TSL SCIENCE CO.,LTD 1. Két qua phan tich chi c6 gia tri trén mau thir nhan dugc tir khach hang,
: . N N R PO PP tén mau theo khach hang gtvi / Testing resulls in this test report are valid
;I'/li'gtilo;nl-qlCM. B2 CenglFida, Phuong 13, Gign Ten Binh, TE HeEhiiiinh, only for the sample(s) as received, sample’s name as indicated of client.
Chi nhanh Ca Mau: S6 11 Puwong 3/2, Phudng 5, TP Ca Mau, Viét Nam 2. Béo céo nay khéng dwoc sao chép mét cach khéng day dd hodic khéng
Chi nhanh Ha Néi: S6 17, Lién k& shophouse D1 tai khu D, Khu d6 thj mé&i Lé c6 sy chép thuan chia TSL/ This report will not be reproducted except in
Trong Tén, Phudng Duong Néi, Quan Ha Déng, 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
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TRUNG TAM KIEM NGHIEM TSL Y v
I’:”r' il p ISO/NEC 17025:2017

KET QUA THU NGHIEM M3 sé&/ Ref. No: TSL1230200110-9
Trang/ Page No: 2/2 TEST REPORT
ST/ Chi Tiéu Thir Nghigm/ - KétQuy/ Don Vil | GHPH/ Phuwong Phap Thie/
No. Testing Analysis(s) Result (s) Unit LOD Test Method ey
. Téng s6 bao tir ndm men ndm méc| Khang phathign/ | ' 0 Ref. TCVN 8275-1:2010 1~
|/ Total spores of yeasts and moulds Not Detected . _ (1S0O 21527-1:2008) ‘NG T

Chu thich/ Remarks:
accreditation scope.

3.LOD: Giéi han phat hién cla phwrong phap./ Limited of detection.

1.(*): Chi tiéu thudc pham vi cong nhén ISO/EC 17025:2017/ (*): ltems are currently within the ISO/IEC 17025:2017
2.(™): Chi tiéu glri nha thau phu./ (**): ltems are tested by subcontractor.

4..8,LH,LC: Ky hiéu ma chi nhanh/ Branch code: LS — CN HCM, LH — CN Ha Ngi, LC — CN Ca Mau.

TNH}
A HC

PHU TRACH KY THUAT
TECHNICAL MANAGER

e
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NGUYEN H(’U TRUYEN

GIAM BOC
DIRECTOR
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TSL SCIENCE CO.,LTD

Tru s& HCM: 592A Cong Hoa, Phuang 13, Quan Tan Binh, TP Hb& Chi Minh,
Viet Nam .

Chi nhanh Ca Mau: Sé 11 Butng 3/2, Phudng 5, TP Ca Mau, Viét Nam

Chi nhanh Ha Néi: 4 17, Lién ké& shophouse D1 tai khu D, Khu db thi méi Lé
Trong Tan, Phudng Dwong Noi, Quan Ha Bang, TP Ha Noi, Viét Nam

Telephone: (+84) 28.3810.4336

Website: http://tsi-net.com.vn

1. Két qua phan tich chi ¢cé gia Ir trén mau ther nhan dugc tlr khach hang,

t&n mAu theo khach hang guvi / Testing results in this test report are valid
only for the sample(s) as received, sample’s name as indicated of client.

2. B4o cao nay khéng dwgc sao chép mgt cach khong day du hodc khéng

6 sy chap thuan chia TSL/ This report will not be reproducted except in
full, without approval of TSL.
TS-TTCL-7.8/BM-04




