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CONG HOA XA HQI CHU NGHIA VIET NAM
Poc lap - Tw do - Hanh phuc

BAN TU CONG BO SAN PHAM
S6: 049/EB/2023

Théng tin vé td chirc, cd nhan tw cong bd san phim
Tén td chire, ca nhan: CONG TY TNHH DICH VU EB

Dia chi: S§ 163, Puong Phan Pang Luu, Phuong 01, Quan Phi Nhuan, Thanh phé H Chi
Minh, Viét Nam.

Dién thoai: 028.39958368 Fax: 028.39958423
Mi sb doanh nghiép: 0105696842

Théng tin vé sin phim

1. Tén san phdm: MI TRON NHAN PHO MAI RICOTTA VA RAU CHAN VIT - MPX /< /¢

2. Thanh phan: Bt mi mém (27,5%), pho mai ricotta (12,6%) (whey, sita, mudi, kem, chét =/
di€u chinh d¢ acid (330)), lua mi cimg semolina (11,8%), trimg tuoi, nudce, rau chén vit .
(8,3%), vun banh mi (bt mi mém, nudc, mudi, men, bdt mi mach nha), manh khoai tay

(khoai tay, c,hét nhil héa (471)), bdt whey, diu huéng dwong, mudi, dudng, tiéu, bdt toi,
nhuc dau khau.
3. Thoi han str dung san phdm: 45 ngay ké tir ngdy san xuét.
4. Quy cach déng géi va chét liéu bao bi:
- Quy cach déng gbi: Khdi luong tinh: 300 g hodic khdi Iwgng khac theo nhu ciu khach
hang.
- Chét liéu bao bi: San phdm duoc chira trong khay nhya va ghép mi kin bang mang nhwra
PE/PET.
5. Tén va dia chi co s& san xuét san phaim (san phdm nhap khiu): P.R. — Via M. Locatelli, 6
— 12033 Moretta (CN), Italy (Y).

MAu nhén sin phim
Dinh kém (Theo 43/2017/ND-CP Nghi dinh vé Nhén hang hoa va 111/2021/ND-CP Nghi
dinh v€ Stra do1, bd sung mdt so di¢u nghi dinh s6 43/2017/ND-CP nhin hang hoa).

Yéu cau vé an toan thwe pham

1. Chi tiéu doc t~(‘; vi né"m}: theo QCVN 8-1:2011/BYT Quy chudn k¥ thuat qubc gia d6i voi
gi61 han 6 nhiém ddc to vi nam trong thuc pham.

Stt Tén chi tiéu Don vi tinh Mikc toi da
1 | Aflatoxin B1 pg/kg 2

2 | Aflatoxin téng ug/kg 4

3 | Ochratoxin A pgkg 3

4 | Deoxynivalenol pgkg 750

5 | Zearalenone ng/kg 75

6 | Aflatoxin M1 ng/kg 0,5
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2. Chi tiéu kim loai n3ng: theo QCVN 8-2:2011/BYT Quy chuan k§ thuét quéc gia dbi véi
gi61 han 6 nhiém kim loai ning trong thuc pham.

Stt Tén chi tiéu Pon vi tinh Mikc tdi da
1 | Cadmi (Cd) mg/kg 0,2
2 | Chi (Pb) mg/kg 0,02

3. Chi tiéu vi sinh vit: theo Quyét dinh 46/2007/QD-BYT Quy dinh giéi han t&i da 6
nhiém sinh hoc va héa hoc trong thue pham va QCVN 5-3:2010/BYT Quy chuén k§

thuat qudc gia dbi voi cac san phim phomat.

Stt Tén chi tiéu Pon vi tinh Gidi han tbi da

1 | Téng sb vi sinh vat hiéu khi CFU/g 108

2 | Coliforms CFU/g 10°

3 | E coli CFU/g 10?

4 | Staphylococcus aureus CFU/g 10°

5 | Clostridium perfringens CFU/g 102

6 | Bacillus cereus CFU/g 10? J 3?
7 | Téng sb bao tir ndm men, ndm mdc CFU/g 10° 5
8 | Staphylococci duong tinh vé&i coagulase CFU/g 10? ?vu

B

Chting t6i xin cam két thuc hién ddy ¢ cic quy dinh ctia phép ludt vé an toan thuc phdm va hoan e
toan chiu trach nhiém veé tinh phap 1y ctia ho so cong bé va chat lugng, an toan thuc pham d6i vai =
sén pham da cong bo./.

Ip. Hé Chi Minh, ngav OF,' tkang Ofmam 2023

LETHI MINH TRANG
Giam Dbc Chét lugng va Vé sinh ATTP Toan Quéc
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THONG TIN NHAN PHU

MI TRON NHAN PHO MAI RICOTTA VA RAU CHAN VIT - MPX
Thanh phan: B6t mi mém (27,5%), phd mai ricotta (12,6%) (whey, sita, mudi, kem, chit didu
chinh d6 acid (330)), lua mi cing semolina (11,8%), trimg twoi, nudc, rau chén vit (8, 3%), vun
banh mi (bdt mi mém, nudc, mudi, men, bdt mi mach nha), manh khoai ty (khoai tay, chét nhii
hoéa (471)), bdt whey, diu hudéng duong, mubi, dudng, tiéu, bot t6i, nhuc dau khiu.

Thong tin dinh dudng: Théanh phin dinh dudng trén 100 g: Gia tri néng lugng 256 kcal (13%);
Chat dam 9,4 g (13%); Carbohydrate 42 g (14%); Dudng téng sb 2,3 g (5%); Chét béo 5,1 g
(9%); Chét béo bdo hoa 1,1 g (6%); Natri 433 mg (22%).

Khbi lugng tinh: 300 g

Néu chin truéc khi an. Bun s6i nude sau d6 tha mi vao, thém mét chut mubi, ndu khoang 5 phut
thi vot ra va dé rdo, ném ném theo khiu vi.

Bao quan lanh & nhiét d6 tir 0 °C dén 4 °C.

Ngay san xuét:

Han str dung:

San xuit bdi: P.R. — Via M. Locatelli, 6 — 12033 Moretta (CN), Italy (Y).

Nhép khau va phén phéi bdi: CONG TY TNHH DICH VU EB, 163 Phan Pang Luu, P. 1,

Q. Phu Nhuén, TP. H6 Chi Minh, Viét Nam.

Canh bao: Cén nhic khi sir dung néu dj Umg v6i gluten bot mi, trimg, sita. San phim c6 chira
dang vét ctia dong vat giap xac, c4, hat, cin tay va dong vat thdn mém.

S TCB: 049/EB/2023

Trang 3/3
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['TRANSLATION |
BAN DICH

—

 a0Xi4mn

MON OPR]X

RICUTTA EPINARIJS
RECETTE AUX (EUFS FRAIS

 DEPOULES QUIFONTRICOTCOTTA & 1@

\ PATES / LA FARINE DE BLE TENDRE ET A LA SEMOULE 0 BLE DUR,
\\iu}. (EUFS FRAIS, FARCE (4530) A LA RICOTTA ET AUX S n'y

HAN SUDUNG: LO:
MONOPRIX

Mi TRON NHAN PHO MAI RICOTTA VA
RAU CHAN VIT - MPX

Mi Y VA BOT Mi MEM, BOT Mi DURUM (CUNG),
TRUNG TUOI, NHOI (THIT) (45%), PHO MAI RICOTTA,
RAU CHAN VIT

PATES ATATARINEDE BLETENDRE ETA (A smuuuznrmfnun.
AUX [EUFS FRAIS, FARCE (45%) A LA RICOTTA ET AUX EPINARDS '

Mi Y VA BOT MI MEM, BOT MI DURUM (CUNG), TRUNG
TUOCI, NHOI (THIT) (45%), PHO MAI RICOTTA, RAU
CHAN VIT

INGREDIENTS : farine de &J6 tendre 27,5% = ricolta 12,6% (factosérum, aif,
sel. créme, correcteur d'acidité : acide citrique) - semoule de 5/ dur 11,8%3 4
s frais 115 - eau - épinards 8,3% - chapelure (farine de b/é tendre, ea, 5
levure, farine de b/g malté) - flocons de pommes de teme (pommes de terre,
ﬁmuislﬁam mono- et diglycérides d'acides gras) - poudre de faclosérum -
ile de tounesol - sel - sucre - poivre - ail en poudre - naix de muscade, Traces,
e cruslacés, poissons, fruits & cogue, céleri v\ mollusques, Les
informations en gras sont destinées aux personnes intokérantes ou alergiques, |

THANH PHAN: bt mi mém 27,5% - phé mai
ricotta 12,6% (whey, sita, mudi, kem, chit didu
chinh d§ acid: acid citric) - lia mi cimg semolina
11,8% - trimg tuoi 11% - nude - rau chan vit 8,3% -
vun banh mi (b6t mi mém, nuéc, mudi, men, bt mi
mach nha) - manh khoai tay (khoai tdy, chit nhfi hoa:
mono - va diglyceride ciia acid béo) - bét whey, dau
huéng duong - mudi - dudng - tiéu - bot tdi - nhuc
dau khiu. C6 chira 1 it thanh phén tir ddng vét giap
x4c, ¢4, qui hach, cin tiy va déng vat thin mém.
Thong tin in ddm danh cho nhiing ngudi khong dung
nap hodc di tng.

CONSEILS DE PREPARATION : plongez
tortellini ricotta épinards dans un
grand volume d’eau boullante salée.
Laissez cuire pendant 5 minutes, égout-
tez et accommodez selon votre goﬁt.

CONDITIONS DE CONSERVATION :
Igumewer entre 0°C et +4°C. A
onsommer immédiatement aprés ou=
verture. A consommer jusqu'au / N°® de
t : voir sur ke film. Conditionné sous
atmosphére protectrice.

CACH CHUAN BI: Nhing mi tron nhan phé mai
ricotta va rau chan vit vao mdt luong 1ém nudce séi co
mubi. Nu trong 5 phit, d& rdo nudc va didu chinh
theo khéu vi.

PIEU KIEN BAO QUAN: Bao quan trong nhiét d6
tir 0°C dén +4°C. Tiéu thu nhanh nhét ngay sau khi
mé géi. Han str dung/ S6 16: xem trén bao bi. Puoc
déng gdi trong moi trudng bao ve.

el

!



INFORMATIONS NUTRITIONNELLES |
MOYENNES POUR 100 G l
Energie 1081 kJ / 256 keal
Matiéres grasses 5,1 g
dont acides gras saturés 11 g
Ghucides 42 ¢
dont sucres 474q
Fibres 2349
Protéines 9449
Sel 11g

THONG TIN DINH DUONG TRUNG BINH

M&bi 100g

Nang lugng 1081 kJ/ 256 keal
Chét béo 51g
chét béo bio hoa I,Llg
Carbohydrate 42 g
Trong 6 duong 4,7 g
Chat xo 23¢g
Protein 94¢
Mudi Llg

SERVICE CLIENTS MONDPRIX www.monoprir.ir,

0 800 08 4000 STt |

Distrihugé par MONOPRIX EXPLOITATION 92116 Clichy Cedex,

DICH VU KHACH HANG www.monoprix.fr
0 800 08 4000

Dich vu va cudc goi mién phi

Phéan phéi béi MONOPRIX EXPLOITATION
92116 Clichy Cedex

PENSE s%‘é‘?é’gcumé

AU TRI !} "%ieres®

CONSIGNE POUVANT VARIER LOCALEMENT
> WWW.CONSIGNESDET RLFR

HAY PHAN | KHAY NHUA VA MANG
LOAIRAC BOC DUNG 1 LAN
HUONG DAN CO THE THAY POI THEO TUNG
PIA PHUONG
WWW.CONSIGNESDETRLFR

| ID=B3

Conditionné par P.R. = Via M.
Locatelli, 6 = 12033 Moretta
{(CN) = ltalie.

ID=B3
Doéng goi boi P.R. — Via M.
Locatelli, 6 — 12033 Moretta (CN) - Y

| KHOI LUQONG TINH
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T6i, Pinh Nguyén Thj Swong, Cin cudc cong
dan sb 054191009351, cam doan da dich chinh
xé4c ndi dung gidy to/vin ban nay tir tiéng Phap
sang tiéng Viét.

Ngay ©Y théng OL nim 2021
Ngudi dich

Dinh Nguyé&n Thi Swong

Ngiay QU thing Ol nam 2022
(Bing chir: Ngay t« thang

nam hai nghin khong trdm hai muoi )Lau )

Tai Uy Ban Nhan D4n Quén Phi Nhuan, Thanh ph

Hb Chi Minh -
T, JVW Thank Back
L& Phé Trudng phong Tu phép

CHUNG THUC:

Ba Pinh Nguyén Thi Swong 13 ngudi d3 ky vao ban
dich nay trrée-mit-toi.

S6 chimg thuc:
Quyén sb: 01- SCT/CKND
Ngay ©% thang O} nam 20083 0 7 8 2
Ph6 Truéng Phong T Phap Quin Phii Nhujn




CONG TY TNHH KHOA HOC TSL
TRUNG TAM KIEM NGHIEM TSL
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KET QUA THU NGHIEM

M4 sé/ Ref. No: TSL1230200387-1

AOSC

VLAT 1.0322
ISO/IEC 17025:2017

Trang/ Page No: 1/3

1. Té&n khach hang/ Client's Name
2. Dia chi/ Client's Address

3. Ngay nhan mau/ Date sample(s)
received

4. Ngay phan tich mau/ Date of
Performance of Test

Ngay tra két qua/ Date of Issue
Théng tin mau/ Name of Sample
M6 ta mau/ Sample Description
Ghi chu/ Note

© © N o o»

Bang két qua/ Results Table

TEST REPORT

: CONG TY TNHH DICH VU EB

163 Phan Dang Lwu, Phwéng 1, Quan Phi Nhuan, TP. HS Chi Minh, Viét Nam

: 08/02/2023

. 08/02/2023

13/02/2023

: Mi TRON NHAN PHO MAI RICOTTA VA RAU CHAN VIT = MPX
: MAu chira trong bao bi kin

TSL SCIENCE CO.,LTD

Tru s& HCM: 592A Céng Hoa, Phudng 13, Quan Tan Binh, TP H3 Chi Minh,

Viét Nam

Chi nhanh Ca Mau: Sé 11 Bwong 3/2, Phwéng 5, TP Ca Mau, Viét Nam
Chi nhanh Ha Néi: S6 17, Li&n ké& shophouse D1 tai khu D, Khu d6 thi méi Lé
Trong Tan, Phuéng Dwong Noi, Quan Ha Bong, TP Ha Noi, Viét Nam

Telephone: (+84) 28.3810.4336

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

full, without approval of TSL.
Website: http://tsl-net.com.vn

2. B4o cao nay khéng duwgrc sao chép mdt cach khong day di hodic khéng
6 sy chap thuan clia TSL/ This report will not be reproducted except in

TS-TTCL-7.8/BM-04

A %
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CONG TY TNHH KHOA HOC TSL

TRUNG TAM KIEM NGHIEM TSL

HaEMRA  AOsC
Z ’ﬁ}“ VLAT 1.0322

ISO/IEC 17025:2017

B INLY |

KET QUA THU NGHIEM Ma sé/ Ref. No: TSL1230200387-1
Trang/ Page No: 2/3 TEST REPORT
STT/ Chi Tiéu Thr Nghiém/ Két Qua/ Pon Vi/ | GHPH/ Phwong Phap Thiy/
No. Testing Analysis(s) [ Resulit (s) Unit LOD Test Method
4t hi -KT-SK-38:2019 )
1 |LS|Aflatoxin By () / Aflatoxin B, (%) Khéngphdthien/ | g | 15 | TSKI-SK-38:2019 (Ref
Not Detected TCVN 10638:2014)
2 s Aflatoxin (tdng B4,B2,G1,G2) (") / Khéng phat hién/ " 0.15 TS-KT-SK-38:2019 (Ref.
Aflatoxin (sum of By,B2,G1,G9) () |  Not Detected Lttt ' TCVN 10638:2014)
. _ Khong phat hién/ TS-KT-SK-41:2018 (Ref. 2126
3  |LS|Ochrat A (*) / Ochratoxin A (* /k 0.3
chratoxin A () / Ochratoxin A() | \ot Detected . EUR 23657 EN — 2009) o
4 s Deoxynivalenol (*) / Deoxynivalenol| Khdng phat hién/ " 21 TS-KT-SK-45:2018 (Ref. TNHH
* Not Detected Ho™g AOAC 986.17) HOA
it hi TS-KT-SK-42:2018 (Ref. B '
5 |LS|Zearalenone (*) / Zearalenone (%) Khang phat hién/ ug/kg 5 S 018 (Ref. BS TS
Not Detected EN 15792:2009) . e
st hign/ | TS-KT-SK-39:2018 (Ref. <LOHO
| 6 |s|atatoxin M, () / Afiatoxin My (1) | hong phathien/ | bk | 0.008 S S 20iBI(Re .
| Not Detected TCVN 6685:2009)
i = i
_— . Khdng phat hién/
7  |LS|Cadimi (Cd) (*)/ Cad Cdy (* /K 0.003 TS-KT-QP-27:2021
i (Cd) (*) / Cadmium (Cd) (*) Not Detected | TMo/e Q
I Khang phat hién/
8 |LSIChi (Pb) (*)/ Lead (Pb) (* j mg/k 0.003 TS-KT-QP-27:2021
; (P () (P0) () Not Detected S
— i&U Khi (* ; =
s ILs Téng s6 vi .smh.vat hiéu <hi ( ): D CFUlg ] TCVN 4884-1:2015 (ISO
| |Total aerobic microorganisms (*) 4833-1:2013)
| = P 5
10  |LS|Coliforms (*) / Califorms (*) Khang phathien/ | e ;0 10 QFVN €848:2007 (1ISO
| Not Detected 4832:2007)
1 s Es<':herlch|a coli (*) / Escherichia Khéng phat hién/ CFU/g 10 TCVN 7924-2:2008 (ISO
coli (*) Not Detected 16649-2:2001)
12 |Ls Staphylococcus aureus (*) / Khéng phat hién/ CFU/g 10 AOAC 975.55
Staphylococcus aureus (*) Not Detected
13 |Ls Clostr!d!um perfr!ngens ™/ Khéng phat hién/ CFU/g 10 TCVN 4991:2905 (1ISO
Clostridium perfringens (*) Not Detected 7937:2004)
14 |Ls Bacillus cereus (*) / Bacillus cereus | Khéng phat hién/ CFU/g 10 ACAC 980.31
i ™M Not Detected i
f 5 lis Tdng sb bao t& ndm men ndm méc | Khang phat hién/ | e 10 Ref. TCVN 8275-1:2010 (ISO|
' |/ Total spores of yeasts and moulds Not Detected g 21527-1:2008)
|Staph i inh v6i
16 \LS cozp u)I(:;ZO?'():Ildg:angult]aZe Vd:sitive Khong phathien | e, 1o | TCOVYN4830-1:2005 (ISO
gulase (*) / Coagulase-p Not Detected g 6888-1:1999, AMD1:2003)
staphylococci (*)
v_’—’—vv
TSL SCIENCE CO.,LTD 1. Két qua phén tich chi c6 gié tri trén m&u the nhan duoc tr khach hang,

Tru s& HCM: 592A Cong Hoa, Phwéng 13, Quan Tan Binh, TP Hb6 Chi Minh,

Viét Nam

Chi nhanh Ca Mau: S6 11 Budng 3/2, Phuéong 5, TP Ca Mau, Viét Nam
Chi nhanh Ha Néi: S6 17, Lign k& shophouse D1 tai khu D, Khu d6 thi méi Lé
Trong Tén, Phuong Duong Noi, Quan Ha Déng, TP Ha Néi, Viét Nam

Telephone: (+84) 28.3810.4336

tén méu theo khach hang glii / Testing results in this test repart are valid
only for the sample(s) as received, sample’s name as indicated of client.

2. B4o co nay khéng dugc sao chép mét cach khdng day dd hodc khadng
¢6 s chép thuan cla TSL/ This report will not be reproducted except in

full, without approval of TSL.
Website: http://tsl-net.com.vn

TS-TTCL-7.8/BM-04
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5 CONG TY TNHH KHOA HOC TSL
TRUNG TAM KIEM NGHIEM TSL

KET QUA THUP NGHIEM Ma s&/ Ref. No: TSL1230200387-1

/,/./;\\ ‘\3‘ VLAT 1.0322
b ISO/EC 17025:2017

\
it

[0
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Trang/ Page No: 3/3

TEST REPORT
STT/ Chi Tiéu Ther Nghiém/ Két Qua/ Pon Vi/ | GHPH/ Phwong Phap Tha/
No. Testing Analysis(s) Result (s) Unit LOD Test Method

Cha thich/ Remarks:
1.(*): Chi tiéu thudc pham vi cdng nhan ISO/IEC 17025:2017/ (*): Iltems are currently within the ISOFI_;EN?OZS:ZM?
accreditation scope. ’:;,
2.(**): Chi tiéu giri nha thau phy./ (**): ltems are tested by subcontractor. (=
3.LOD: Gi¢i han phat hién cla phwong phap./ Limited of detection.

=
*
4.LS,LH,LC: Ky hiéu mé chi nhanh/ Branch code: LS — CN HCM, LH — CN Ha Néi, LC — CN Ca Mau. s

’ ] _ '.\\y/_
PHU TRACH KY THUAT GIAM POC
TECHNICAL MANAGER

‘\.

(¥

/WC/,/

NGUYEN TH| CAM TUYEN

TSL SCIENCE CO.,LTD 1. Két qua phan tich chi cd gia tri trén mau thir nhan dugc tir khéach hang,

. ) R PR, PP tén mau theo khach hang glvi / Testing results in this test report are valid
'\I’/li'gtijo;nl-:CM. 592A Cdng Hoa, Phuwdng 13, Quén Tan Binh, TP H6 Chi Minh, only for the sample(s) as received, sample’s name as indicated of client.
Chi nhanh Ca Mau: S6 11 Duéng 3/2, Phudng 5, TP Ca Mau, Viét Nam 2. Bao céo nay khong dwoc sao chép mét cach khdng day di hodic khang
Chi nhanh Ha Néi: S6 17, Lién k& shophouse D1 tai khu D, Khu d8 thi méi Lé c6 sy chap thuan ctia TSL/ This report will not be reproducted except in
Trong Tan, Phwérng Dwong Noi, Quan Ha Bang, TP Ha Nai, Viét Nam full, without approval of TSL.

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




