CONG HOA XA HOI CHU NGHIA VIET NAM
Poc lap - Tw do - Hanh phic

BAN TU CONG BO SAN PHAM
S&: 078/EB/2023

I. Thong tin vé t6 chirc, ¢4 nhén tw cong bd san phim
Tén tb chirc, c4 nhan: CONG TY TNHH DICH VU EB

Dia chi: S§ 163, Pudng Phan Pang Luu, Phudng 01, Quan Phi Nhuén, Thanh phé HS Chi
Minh, Viét Nam.

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

II. Thoéng tin vé san phim
1. Tén san phim: GIAM BONG GA VOI THAO MQC - MPX
2. Thanh phéan: Phi 1& ga 89%, nudc, mubi, “huong liéu tu nhién, dextrose, 14 thom 0,16%

(ngo téy, huong thao, hung tay, hing qué, kinh gidi, hing huong), chét chéng oxy hoa
(301), chét bao quan (250), pham mau (150a).

3. Thoi han sir dung san phim: 21 ngay ké tir ngay san xuit.
4. Quy cach déng goi va chét liéu bao bi:

- Quy cach déng goi: Khdi lugng tinh: 120 g hodc khbi lwong khac theo nhu ciu khach r}

hang.
- Chét liéu bao bi: San phé.m dugce dong goi truc tiép trong bao bi nhya PE/PET.

5. Tén va dia chi co s& san xuét san phim (san phim nhap khiu): SITE DE LANDIVISIAU  \

- BP 80359, Lampaul-Guimiliau, Landivisiau, Cedex 29403, France (Phap).

IIIl. MAu nhén sin phim
Dinh kém (Theo 43/2017/ND- CP Nghi dinh vé Nhén hang héa va 111/2021/ND-CP Nghi
dinh v& Stra dbi, bd sung mot sé didu nghi dinh s6 43/2017/ND-CP nhin hang hoa).

IV. Yéu cau ve an toan thwe pham

1. Chi tiéu kim loai ngng: theo QCVN 8-2:2011/BYT Quy chudn k¥ thuat qubc gia dbi véi
g161 han 6 nhiém kim loai nang trong thurc pham.

Stt Tén chi tiéu Pon vi tinh Gi6i han t6i da
1 | Cadmi (Cd) mg/kg 0,05
2 | Chi (Pb) mg/kg 0,1
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2. Chi tiéu vi sinh vat: theo QCVN 8-3:2012/BYT Quy chuén k§ thuat qubc gia d6i voi 6
nhiém vi sinh vét trong thuc pham.

K¢ hoach 1iy miu Gi6i han t6i da cho phép
Stt Tén chi tiéu (CFU/g)
n ® m M
1 | Téng sb vi sinh vat hiéu khi 5 2 5x10° 5x10°
2 | E coli 5 2 5x10 5x 10?
3 | Salmonella 5 0 Khéng phat hién trong 25 g

Trong d6:
- n: sb don vi miu dugc 14y tir 16 hang cén kiém tra.
- c: sb don vi mau t6i da c6 két qua ndm gitta m va M, téng s6 mau c6 két qua ndm giiram va
M vuot qué c 1a khong dat.
- m: 12 mirc gi6i han ma cic két qua khong vuot qua mirc ndy 13 dat, néu cac két qua vuot qua
mirc nay thi c6 thé dat hogc khéng dat.
- M: 1a mitc gi6i han t6i da ma khong mau nao duge phép vuot qua.

Chung t6i xin cam két thue hién day di cac ‘quy dinh cta phap ludt vé an toan thuc pham va hoan
toan chiu trach nhiém vé tinh phép 1y cia hd so cong bd va chit lugng, an toan thuc phdm dbi voi
san phdm d3 cong bd./.

Tp. H6 Chi Minh, ngay 08 thdng03 ndm 2023 5453
DA DIEN TO CHUC, CA NHAN A
Y oon (Kz- ten dong ddu)

N \\;:ﬁ,-','l‘]:,;, 1P W ._y
EETHI MINH TRANG

Giam Péc Chét lugng va Vé sinh ATTP Toan Québc

Trang 2 /3



THONG TIN NHAN PHU

GIAM BONG GA VOI THAO MOC - MPX

Thanh phan: Phi 18 ga 89%, nudc, mudi, hwong liéu tu nhién, dextrose, 14 thom 0,16% (ngo tay,
huong théo, hing tay, hung qué, kinh gidi, hiing huong), chit chéng oxy héa (301), chat bao
quéan (250), phdm mau (150a).

Thong tin dinh dudng: Thanh phén dinh dudng trén 100 g: Gia tri néng luong 105 keal (5%);
Chét dam 21 g (30%); Carbohydrate 0,8 g (0,3%); Pudng tdng s6 0,8 g (2%); Chét béo 2 g (4%);
Chét béo bio hoa 0,6 g (3%); Natri 786 mg (39%).

Khéi lrong tinh: 120 g

Dung truc t1ep hoic ché bién mén an, mé géi trude khi dn khoang 10 phit. Bao quan lanh & nhiét
d6 tir 0 °C dén 4 °C.

Ngay san xuét:
Han st dung:

San xuét boi: SITE DE LANDIVISIAU - BP 80359, Lampaul-Guimiliau, Landivisiau, Cedex
29403, France (Phap).

Nhip khiu va phan phdi béi: CONG TY TNHH DICH VU EB, 163 Phan Pang Luu, P. 1,
Q. Phii Nhusn, TP. H6 Chi Minh, Viét Nam.

Canh bao: Khéng str dung san pham khi ¢6 ddu hiéu hu hong hogc hét han sir dung.

S6 TCB: 078/EB/2023
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BAN DICH
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{ MONOPRIX

MONOPRIX
GIAM BONG GA VOI THAO MQC —- MPX
4 LAT
KHOI LUQNG TINH: 120g
CHAT LUQNG VUQT TROI
VOI GA CAO CAP

GIA CAM
XUAT XU PHAP

UC GA CHE BIEN, MUOI VA THAO DUOQC, DUOC NAU,
PHET VANG TRONG LO, CHAT LUQNG VUQT TROI

INGREDIENTS :
Filet de poulet 89% (origine : France) - eau - sel - ardmes naturels -

gextrose - plantes aromatiques 0,16% (persil - romarin - thym - basilic - -

marjolaine - sarriette) - antioxydant ; ascorbate de sodium - conservateur :
pitrite de sodium - colorant de surface : caramel ordinaire.

ICONSEILS OE PREPARATION :

:Puur une meilleure saveur, ouvrir la barquette 10 minutes avant de servir,
CONDITIONS DE CONSERVATION :

(\ consommer jusqu'au / Numéra de kat : voir sur Femballage.

'A conserver entre 0°C et +4°C. A consommer rapidement aprés ouverture, |

THANH PHAN:

Phi 18 ga 89% (xuét xir: Phép) - nudc - mudi — huong liéu tu
nhién — dextrose - 14 thom 0,16% (ngo tiy - hwong thao - hung
tay - hing qué - kinh gi6i — hung hwong) - chét chéng oxy hoa:
natri ascorbate - chét bio quan: natri nitrit, phAm mau: caramel
nguyén chét.

CACH CHUAN BI:

Dé c6 duoc huong vi tdt nhit, hay m¢& khay 10 phut truée khi
an

PIEU KIEN BAO QUAN

Han st dung/ s6 16: xem trén bao bi.

Béo quan & nhiét @ 0°C dén +4°C.

Tiéu thu ngay sau khi mo

'SERVICE CLIENTS MONOPRIX wonnonoprict DICH VUJ KHACH HANG  www.monoprix.fr
[0 800 08 4000 0 800 08 4000

Bistribué par MONOPRIX EXPLOJTATION 82118 Clichy Cedex

| (PR E;.:g 290978
° = =C1CT
@ ‘9+ @ 5&9 0206267V2
POIDS NET :
 Separez les flem_eqfs_azafzfsfe_t"_er_ 1209

Dich vu va cudc goi mién phi

Phan phéi boi MONOPRIX EXPLOITATION
92116 Clichy Cedex
Hay phan loai rdc trudc khi viet
KHOI LUQNG TINH: 120g
EMB 29 097B
ID=CI1CT
0206267V2




|

INFORMATIONS pour _
NUTRITIONNELLES 1 tranche  pour'
MOYENNES de30g 100¢g!

129kJ 445 kJ'
Energie 31 keal 105 keal
Matiéres grasses 06g 2 gi
dont acides gras saturés 02g 06 g,
Ghucides 0g 08¢
dont sucres 0g 08¢
Protéines 63g 21 0
Sel 06g 2y,

Cet emballage contient 4 tranches de 30 g/
Conditionné sous atmosphére prutectn'ce.:

THONG TIN DINH

DUGNG TRUNG BINH M&i 14t 30 g Mbi 100 g
Néang luong 129 kJ 445 kJ

31 kcal 105 kcal
Chat béo 0,6 g 2g
chét béo bdo hoa 02¢g 0,6 g
Carbohydrate Og 08¢
Trong d6 dudng Og 08¢
Protein 63¢g 2lg
Mubi 0,6¢g 2¢g

Mbi géi chira 4 14t 30 g

Dugc déng goi trong moi tredng thanh trung

3"350033%834040" _

_—— =T . DT .

Ma vach

3 350033 834040
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T6i, Dinh Nguyén Thi Swong, Cin cudc cong dan
s6 054191009351, cam doan d4 dich chinh x4c néi
dung gidy to/vin ban nay tir tiéng Phép sang tiéng
Viét.

Ngay OV thang T

nam 2021

Nguoi dich

i
T

Dinh Nguyén Thi Swong

Ngay @ m& ndm 20’&
(Béng chir: Ngay .. .. Aoa..

Nam hai nghin khéng tram hai muoi /9 )
Tai Uy Ban Nhin Dén Quén Phti Nhuan, thanh
phé Hb Chi Minh

Toi, @MWF e;/j"

La Ph¢

Chdo

Truong phong Tu phap

CHUNG THUC:
Ba DPinh Nguyén Thi Swong la ngudi da ky vao

ban dich nay truée-miit-t6i.

Sé chimg thyc:
Quyén sb: 01- SCT/CKND
Ngay O thang O\

030807
nim 202 {

Pht Truéng Phong Tw Phip Quén Phii Nhujn

e
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S CONG TY TNHH KHOAHOC TSL s
TRUNG TAM KIEM NGHIEM TSL JEﬁQE“E AOSC W

“y, A
il ISO/EC 17025:2017

KET QUA THU NGHIEM M3 s&/ Ref. No: TSL1230200393-6
Trang/ Page No: 1/1 TEST REPORT

1. Tén khach hang/ Client's Name : CONG TY TNHH DICH VU EB

2. Dia chi/ Client’s Address : 163 Phan Dang Lwu, Phwong 1, Quan Pha Nhuan, TP. Hé Chi Minh, Viét Nam
3. Ngay nhdn mau/ Date sample(s) : 08/02/2023

received
4. Ngay phan tich mau/ Date of : 08/02/2023

Performance of Test

5. Ngay tra két qua/ Date of Issue  : 13/02/2023

6. Théng tin miu/ Name of Sample : GIAM BONG GA V&I THAO MOC - MPX

7. M6 ta mAu/ Sample Description  : MAu chira trong vi nhua

8. Ghi chu/ Note

9. Bang két qua/ Results Table
STT/ | Chi Tiéu Thir Nghiém/ Két Qua/ Pon Vii | GHPH/ Phwong Phap Thi/
No. | Testing Analysis(s) Result (s) Unit LOD Test Method

o s
1 |LS|Cadimi (Cd) (*) / Cadmium (Cd) (*) ong phathien/ | va | 0.003 TS-KT-QP-27:2021
Not Detected

—
2 |LSIChi (Pb) (*) / Lead (Pb) (*) K;;go"e'::ig:“/ mg/kg | 0.003 TS-KT-QP-27:2021

S Téng sb vi sinh vat hiéu khi (*) / Khéng phat hién/ CFUlg 5 TCVN 4884-1:2015 (ISO
Total aerobic microorganisms (*) Not Detected 4833-1:2013)

4 LS Esc':herichia coli (*) / Escherichia Khéng phat hién/ CFU/g 10 TCVN 7924-2:2008 (ISO
coli (*) Not Detected 16649-2:2001) _

5 LS Salmonella spp. (*) / Salmonella Khéng phat hién/ 125 ) TCVN 10780-1:2017 (ISO |
spp. (*) Not Detected 6579-1:2017)

Chu thich/ Remarks:
1.(*): Chi tiéu thugc pham vi cdng nhén ISOAEC 17025:2017/ (*): ltems are currently within the ISO/IEC 17025:2017
accreditation scope.
2.(**): Chi tiéu gl nha thau phu./ (**): ltems are tested by subcontractor.

| 3.LOD: Gidi han phét hién cia phuong phap./ Limited of detection.

| 4.L8LH,LC: Ky hiéu ma chi nhanh/ Branch code: LS — CN HCM, LH — CN Ha Néi, LC — CN Ca Mau.

PHY TRACH KY THUAT
TECHNICAL MANAGER~

/—W(//

NGUYEN TH] CAM TUYEN

TSL SCIENCE CO.,,LTD 1. Két qua phan tich chi c6 gia tri trén mau thir nhan dugc tir khéch hang,
tén mau theo khach hang gl / Testing results in this test report are valid

;I-/:;t s’\lc’;:CM: 592A Cong Hoa, Phudng 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: Sé 11 Buwong 3/2, Phudng 5, TP Ca Mau, Viét Nam 2. Bao céo nay khong duoc sao chép mot cach khang day di hodc khéng
Chi nhanh Ha Néi: S6 17, Lién ké& shophouse D1 tai khu D, Khu d6 thi m&i Lé ¢6 s\ chap thuan clia TSL/ This report will not be reproducted except in
Trong Tén, Phwing 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




