CONG TY TNHH DICH VU EB CONG HOA XA HOI CHU NGHIA VIET NAM

163, Phan Dang Luu , P. 01, Q. Phu Nhuén, Tp. HCM Doc 14p - Tu do - Hanh phuc
~ S6: 08/2023/EB-CV »
Viv: B sung quy cach dong goi san phdm TP. H6 Chi Minh, ngay'd thang(Tndm 2023

THONG BAO BO SUNG QUY CACH PONG GOI SAN PHAM
Kinh giri: Ban Quin Ly An Toan Thwe Phim TP. Hé Chi Minh

Cong ty chung t6i dd ndp ban tu cong bd (TCB) dén Ban Quan Ly An Toan Thuc Phim TP. HS Chi
Minh cho céc san phim sau:

STT Tén san pham $6 TCB Ngay TCB
1 | GIA VINAU CA RI XANH - BLUE ELEPHANT 016/EB/2023 15/02/2023
2 | GIA VINAU CA RI DO - BLUE ELEPHANT 017/EB/2023 15/02/2023
3 | GIA VINAU CA RI VANG - BLUE ELEPHANT 018/EB/2023 15/02/2023
4 | GIA VI NAU CA RIMASSAMAN - BLUE ELEPHANT 019/EB/2023 15/02/2023
5 | GIA VINAU SUP TOM YUM CAY - BLUE ELEPHANT 020/EB/2023 15/02/2023
6 | GIA VINAU SUP TOM KHA - BLUE ELEPHANT 021/EB/2023 15/02/2023
7 | GIA VI NAU CA RI PANAENG - BLUE ELEPHANT 022/EB/2023 15/02/2023
8 | PHO PAD THAI - BLUE ELEPHANT 024/EB/2023 15/02/2023

Do nhu cau kinh doanh, nha san xuit bd sung thém quy cach déng goi cho cic san pham trén nhung cac
thong tin vé tén san pham, xuét xu, thanh phin cdu tao van gilf nguyén nhu ban tu cong bd ma cong ty
chung t6i da ndp. Do d6, chung t6i xin dugc cip nhit thong tin quy cach dong goi mai voi chat liéu bao
bi twong ting va nhan phu tiéng Viét (dinh kém) cho céc san phidm nay cu thé nhu sau:

STT Tén san phim Quy cich déng géi & chat liéu bao bi
1 | GIA VINAU CA RT XANH - BLUE ELEPHANT
2 | GIA VI NAU CA RI PO - BLUE ELEPHANT
3 | GIA VINAU CA RI VANG - BLUE ELEPHANT e Khéi lugng tinh: 110 g
4 | GIA VINAU CA RIMASSAMAN - BLUE ELEPHANT | e San phém duoc déng géi truc tiép
5 | GIA VINAU SUP TOM YUM CAY - BLUE ELEPHANT trong hil thiy tinh c¢6 nip day
6 | GIA VINAU SUP TOM KHA - BLUE ELEPHANT
7 | GIA VI NAU CA RI PANAENG - BLUE ELEPHANT
e Khéi lrgng tinh: 200 g
8 | PHO PAD THAI - BLUE ELEPHANT e San phidm dugc déng goi truc tiép
trong bao bi nhya PP

Céng ty chiing t6i cam két chét luong san phim khong thay dbi déng thoi kinh doanh san phém diang
theo quy dinh va tiéu chuin di ban hanh.

Tran trong cam on va kinh chao!
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Gl‘A lVI NAAU CA RI XANH - BLUE ELEPHANT

Thanh phan: Téi Thii. bd 0'f Iumh Aim, riéng, nudc x6t me (me), rau mii, mudi, dau d4u nanh tinh luyén,
dau hing tay (diu ddu nanh tmh Tuyen 14 hiing tay), chanh kaffir, 14 hung tay, b6t thi 1a, cu ngai, nghé, bot
nhuc d4u khiu, bot tiéu trang.

Thong tin dinh dudng: Thanh phan dinh dudng trén 100 g: Gi4 tri ning luong 117 keal (6%); Chat dam 3,5
g (5%); Carbohydrate 10 g (3%); Puong tong s6 5,7 g (11%); Chat béo 5,3 g (10%); Chat béo bdo hoa

0,9 g (5%); Natri 2.044 mg (102%).

Khéi luong tinh: 110 g

Hudng dan str dung: Xao gia vi ndu ca ri v6i 2 mudng déu cho dén khi ngdy mui, ha nho ltra sau d6 cho 14n
luot 400 ml nude ¢ol diea, 100 ml nude vao ndu dén khi $6i. Cho thém nguyén liéu tiy thich vao hén hop
nude xot va ném ném theo khau vi, dun nho Itra dén khi chin va thudng thirc.

Béo quan noi kho rdo, thodng mat. Sau khi m¢& nép, phai bao quan trong ti lanh va sir dung trong vong 4
tuan.

NSX va HSD: Xem “MFG” va “EXP” trén bao bi JAN =1, FEB =2, MAR =3, APR =4, MAY =5, JUN
=6,JUL=7,AUG=8,SEP =9, OCT =10, NOV =11, DEC = 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 boi: CONG TY TNHH DICH VU EB, 163 Phan Pang Luu, P. 1, Q. Pht Nhuén,
TP. H6 Chi Minh, Viét Nam.

Canh bdo: Can nhic khi sir dung néu di img voi hat va me.

S6 TCB: 016/EB/2023

GIA VI NAU CA RI PO - BLUE ELEPHANT
Thanh phﬁn: Sa, 6t d6 kho, toi Thai, diu d4u nanh tinh luyén, hanh tim, nudc x4t me (me), riéng, mudi, rau
mui, chanh kaffir, 14 hung tay, b6t thi 13, bot tiéu trang.
Théng tin dinh dudng: Thanh phéan dinh dudng trén 100 g: Gi4 tri ning luong 202 keal (10%); Chit dam
4,5 g (6%); Carbohydrate 16 g (5%); Puong tong s6 7,7 g (15%); Chat béo 11 g (20%); Chat béo bio hoa
1,8 g (9%); Natri 2.162 mg (108%).
Khéi lugng tinh: 110 g
Hudng din st dung: Xao gia vi ndu ca ri véi 2 mudng ddu cho dén khi ngdy mui, ha nhé lira sau d6 cho 1an
luot 400 ml nudce cot dira, 100 ml nude vao nau dén khi séi. Cho thém nguyén liéu tiy thich vao hon hop
nude x6t va ném ném theo khau vi, dun nho lra d€n khi chin va thuong thirc.
Béo quan noi khé réo, thoang mét. Sau khi m& nép, bao quan trong ti lanh va sit dung trong vong 4 tuén.
NSX va HSD: Xem “MFG” va “EXP” trén bao bi JAN =1, FEB=2, MAR =3, APR =4, MAY =5, JUN
=6,JUL=7,AUG=8, SEP =9, OCT =10, NOV =11, DEC = 12)
San xuét boi: BLUE SPICE CO., LTD — 75/109 Moo 11, Phahonyothin Rd., Klongnueng, Klongluang,
Pathumthani 12120 Thailand (Thai Lan).
Nhap khdu va phan phéi boi: CONG TY TNHH DICH VU EB, 163 Phan Dang Luu, P. 1, Q. Phti Nhuén,
TP. HO Chi Minh, Viét Nam.
Canh béo: Céan nhic khi st dung néu dj ung vdi hat va meé.
S6 TCB: 017/EB/2023
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(=] GIAVI NAU’ CA RI VANG - BLUE ELEPHANT

Thanh phén: Sa, tm Thai, Wadtau n&nh tinh luyén, hanh tim, nudc x5t me (me), rau mui, mudi, 6t dé kho,
bot ca ri (ngh¢, rau mi, thao lmh ~igng, b6t mi, mudi, thi 13, tiéu hdi, mu tat, 6t, bot tiéu tring) 4,0%, neng,
nghé, gung, chanh kaffirs hmyho'p gla vi (bt ca ri, bbt rau mui, bot thi 13, bt bach dau khau, bt qué, bot
dinh huong, bdt nghé, 14 nguyét que, bot nhuc dau khau) 1,7%, bot thi 1a.

Théng tin dinh dudng: Thanh phin dinh dudng trén 100 g: Gié trj ning luong 186 kcal (9%); Chét dam 4,4
g (6%); Carbohydrate 15 g (5%); Puong téng sb 6,1 g (12%); Chit béo 9,8 g (18%); Chét béo bdo hoa 1,5
g (8%); Natri 2.162 mg (108%).

Khéi luong tinh: 110 g

Hudng dan sir dung: Xao gia vi ndu ca ri v6i 2 mudng dau cho dén khi ngdy mui, ha nhé ltra sau d6 cho 14n
luot 400 ml nude cbt dira, 100 ml nude vao nau dén khi séi. Cho thém nguyén liéu tiy thich vao hdn hop
nude x6t va ném ném theo khéu vi, dun nhoé 1ira dén khi chin va thudéng thirc.

Béo quan noi kho réo, thoang mat. Sau khi mé nép, bao quan trong ti lanh va sir dung trong vong 4 tudn.
NSX va HSD: Xem “MFG” va “EXP” trén bao bi JAN =1, FEB =2, MAR =3, APR =4, MAY =5, JUN
=6,JUL =7, AUG =8, SEP =9, OCT =10, NOV =11, DEC = 12)

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

Nhép khau va phan phdi boi: CONG TY TNHH DICH VU EB, 163 Phan Pang Luu, P. 1, Q. Pht Nhuin,
TP. H6 Chi Minh, Viét Nam.

Canh bdo: Can nhic khi str dung néu dj ung voi mu tat, hat va me.

36 TCB: 018/EB/2023

GIA VI NAU CA RI MASSAMAN - BLUE ELEPHANT
Thanh phén: Dau du nanh tinh luyén, bdt ca ri Massaman (bot rau mui, bot thi 13, bot bach ddu khiu, hoa
hoi, bot nhuc dau khau, bot que, 14 nguyét qué, dinh huong) 16%, nudc x0t me (me), hanh tim, téi Thai,
gung, mudi, sa, 6t do kho, duong, riéng, rau mui, bach dau khau, chanh kaffir.
Thong tin dinh dudng: Thanh phan dinh dudng trén 100 g: Gia tri ning luong 325 kcal (16%); Chit dam
5,8 g (8%); Carbohydrate 17,7 g (6%); Puong téng sb 11,2 g (22%); Chit béo 23 g (41%); Chit béo bio
hoa 4 g (20%); Natri 2.162 mg (108%).
Khéi lugng tinh: 110 g
Huéng dan str dung: Xao gia vi ndu ca ri véi 1 mudng ddu cho dén khi ngdy mui, ha nhé lira sau d6 cho lan
lugt 400 ml nudc cot dira, 200 ml nude vao nau dén khi s6i. Cho thém nguyén liéu tiy thich vao hdén hop
nudc x0t va ném ném theo khau vi, dun nhoé Itra dén khi chin va ham thém 15 — 20 phut roi thudng thirc.
Béo quan noi khé réo, thoang mat. Sau khi md nép, bao quéan trong t lanh va str dung trong vong 4 tuin.
NSX va HSD: Xem “MFG” va “EXP” trén bao bi JAN =1, FEB =2, MAR =3, APR =4, MAY =5, JUN
=6,JUL=7, AUG=8, SEP =9, OCT =10, NOV =11, DEC = 12)
San xuét boi: BLUE SPICE CO., LTD — 75/109 Moo 11, Phahonyothin Rd., Klongnueng, Klongluang,
Pathumthani 12120 Thailand (Thai Lan).
Nhiap khiu va phan phéi boi: CONG TY TNHH DICH VU EB, 163 Phan Pang Luu, P. 1, Q. Pht Nhuén,
TP. H6 Chi Minh, Viét Nam.
Canh bio: Can nhéc khi sir dung néu di tng voi hat va me.
S6 TCB: 019/EB/2023
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GIA VI NAU SUP TOM YUM CAY - BLUE ELEPHANT

Thanh phin: Dau dau nanhrtmh jluyeirf ner, x6t me (me), hanh tim, t6i Thai, dudmg, sa, 6t dé kho, riéng,
chanh kaffir, rau mui, muok' B

Théng tin dinh dudomg: Thanh phari dmh du‘orng trén 100 g: Gia tri ning luong 250 kcal (13%); Chit dam
2,4 g (3%); Carbohydrate 24-g(8%); Puong tong sb 18,9 g (38%); Chét béo 15 g (27%); Chét béo bio hoa
2,4 g (12%); Natri 393 mg (20%).

Khéi lugng tinh: 110 g

Hudng dan sir dung: Cho gia vi ndu stp vao 400 ml nuée va dun séi. Thém nguyén lidu tiry thich vao niu
cung, ném ném theo khau vi va dun nho ltra dén khi chin.

Bao quan noi khé rao, thoang mat. Sau khi m& nép, phai bao quan trong tii lanh va sir dung trong vong 4
tuan.

NSX va HSD: Xem “MFG” va “EXP” trén bao bi JAN =1, FEB =2, MAR =3, APR =4, MAY =5, JUN
=6,JUL=7, AUG=8,SEP=9,0CT =10, NOV =11, DEC =12)

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

Nhiap khéu va phan phdi boi: CONG TY TNHH DICH VU EB, 163 Phan Pang Luu, P. 1, Q. Pht Nhuan,
TP. H6 Chi Minh, Viét Nam.

Canh béo: Can nhic khi sir dung néu dj img voi hat va mé.

S6 TCB: 020/EB/2023

GIA VI NAU SUP TOM KHA - BLUE ELEPHANT
Thanh phan: Riéng, nudc x6t me (me), s, hanh tim, diu dau nanh tinh luyén, dudong, mudi, rau mii, chanh
kaffir, 6t do kho, toi Thai.
Théng tin dinh dudng: Thanh phan dinh dudng trén 100 g: Gié trj néng lwong 180 keal (9%); Carbohydrate
13 g (4%); Dudng tdong s6 13 g (26%); Chat béo 13 g (23%); Chat béo bdo hoa
2 g (12%); Natri 2.752 mg (138%)).
Khéi luong tinh: 110 g
Hudng dan sir dung: Cho gia vi ndu stp, 400 ml nudc cbt dira, rau tiy thich vao 300 ml nudc, dao déu va
nau s6i. Thém nguyén li¢u rau thit tuy thich sau d6 ném ném theo khau vi. Tiép tuc dun nho lira dén khi
hén hop chin k§ va thuéng thic.
Bao quan noi kho rao, thoang mat. Sau khi md bao bi, bao quan trong ti lanh va sir dung trong vong 4 tuén.
NSX va HSD: Xem “MFG” va “EXP” trén bao bi (JAN =1, FEB =2, MAR =3, APR =4, MAY =5, JUN
=6,JUL=7,AUG=_8,SEP =9, 0OCT =10, NOV =11, DEC = 12)

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

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

Canh bao: Can nhic khi sir dung néu dj ung voi hat va me.
S6 TCB: 021/EB/2023




/GIANE NAU'CA RI PANAENG - BLUE ELEPHANT |
Thanh phan: Dau/ dau IlaI.LbE 1';'1,!1 luycn, &t @6 kho, sa, toi Thai, hanh tim, nuée x5t me (me), rau mii, mudi,
riéng, bot thi 13, ¢hanh kaf\ﬁr' tbot c4'ri Massaman (bot rau mui, bot thi 13, bot thao qua, hoa héi, hat nhuc
d4au khéu, dinh hu‘o'ng bt que, linguyét qué) 0,6%, bt tiéu tréng,
Thoéng tin dinh du:(mg‘ T@_Jphan dinh duong tren 100 g: Gi4 tri ning lugng 266 kcal (13%); Chat dam
4,9 g (7%); Carbohydrate 13 g (4%); Puong tong sb 6,9 g (14%); Chit béo 20 g (36%); Chéit béo bio hoa
2,9 g (15%); Natri 1.966 mg (98%).
Khéi luong tinh: 110 g
Hudng dan str dung: X0 gia vi ndu ca ri véi 2 mudng dau cho dén khi ngdy mui, ha nho lira sau d6 cho 300
ml nude cot dira vao nau dén khi so6i. Cho thém nguyén liéu tiy thich vao hén hop nudc x6t va ném ném
theo khau vi, dun nho Itra dén khi chin va thuong thirc.
B4o quan noi khé réo, thoang mat. Sau khi mé bao bi, bao quan trong ti lanh va sir dung trong vong 4 tuan.
NSX va HSD: Xem “MFG” va “EXP” trén bao bi JAN =1, FEB =2, MAR =3, APR =4, MAY =5, JUN
=6,JUL=7, AUG =8, SEP =9, 0CT =10, NOV =11, DEC = 12)
San xuét boi: BLUE SPICE CO., LTD — 75/109 Moo 11, Phahonyothin Rd., Klongnueng, Klongluang,
Pathumthani 12120 Thailand (Thai Lan).
Nhap khiu va phan phéi boi: CONG TY TNHH DICH VU EB, 163 Phan Piang Luu, P. 1, Q. Phu Nhuin,
TP. H6 Chi Minh, Viét Nam.
Cénh bdo: Cén nhic khi sir dung néu di tmg v6i hat va mé.
S6 TCB: 022/EB/2023

PHO PAD THAI - BLUE ELEPHANT
Théanh phén: Gao, nudc.
Thong tin dinh dudng: Thanh phin dinh dudng trén 100 ml: Gia tri ning luong 368 keal (18%); Chit dam
7 g (10%); Carbohydrate 82,7 g (27%); Chat béo 1 g (2%); Chat béo bao hoa 0,4 g (2%).
Khéi luong tinh: 200 g
Hudéng dan sir dung: Pun s6i nudc, tit bép sau dé cho phd Pad Thai vao ngam trong khoang 5 dén 8 phut.
Khuay déu dén khi bun mém, vét ra d€ rdao nude va dung theo ¥ thich.
Béo quan noi khé rdo, thoang mat.
NSX va HSD: Xem “MFG” va “EXP” trén bao bi JAN =1, FEB =2, MAR =3, APR =4, MAY =5, JUN
=6,JUL=7,AUG =8, SEP =9, OCT =10, NOV =11, DEC = 12)
San phim cta: BLUE SPICE CO., LTD — S6 89/17-18 Donmuang, Bangkok 10210, Thailand (Th4i Lan).

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

Nhép khéu va phan phdi boi: CONG TY TNHH DICH VU EB, 163 Phan Dang Luu, P. 1, Q. Phti Nhuén,
TP. H5 Chi Minh, Viét Nam.

Canh bao: Khéng sir dung san phadm khi c¢6 ddu hiéu hu hong hodc hét han st dung.

S6 TCB: 024/EB/2023




