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

~EA BAN TU' CONG BO SAN PHAM
VAN Sé: 122/EB/2023
(=[ ochwu 3]
\ml IT lﬁ?ug tm & t& chitc, c4 nhan tu cong bd san phim
iTen e, c4 nhan: CONG TY TNHH DICH VU EB

‘BTa”l/ S6 163, Pudng Phan Pang Luwu, Phuong 01, Quan Phéi Nhuan, Thanh phd HS Chi
Minh, Viét Nam.

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

II. Théng tin vé sin phim
1. Tén san phdm: SET NAU Mi THUYEN THAI - BLUE ELEPHANT
2. Thanh phén:

- Mi gao (100 g): Gao 80%, tinh bdt sin.

- Nuwée xbt mi thuyén (100 g): Nudc turong (ddu nanh, bot mi, mubi, nudc, ’dufémg),
nudc trong den (duong, dudng nau, nudce, nude tuong (déu nanh, bot mi, muodi, nuoc,
dudng), si 16 glucose), dudng, gidm pha lodng, nudc, rau mui, t61, hanh, toi mubi chua
(toi, nuée, mudi, chit diéu chinh d6 acid (260)), mubi, diu d4u nanh tinh luyén, neng,
cu cai, bot ngtl vi huong (qué, hoa hdi, bt rau mui, tiéu Tir Xuyén, bot thi 13), bot que,
bbt tiéu trang, hoa hdi.

- Gia vi khé Thai (10 g): T6i phi.

3. Thoi han st dung san phim: 18 thang k& tir ngdy san xuét.
4. Quy cach déng gbi va chét liéu bao bi:

- Quy cach déng goi: Khbi luong tinh: 210 g hodc khdi lugng khéc theo nhu ciu khach
hang.

- Chét liu bao bi: San pham dugc dong géi truc tiép trong céc tii nhya KNY/LLDPE,
bén ngoai 14 hop giay.

5. Tén va dia chi co s& san xudt san phim (san phim nhép khau): BLUE SPICE CO., LTD —

75/109 Moo 11, Phahonyothin Rd., Klongnueng, Klongluang, Pathumthani 12120

Thailand (Thai Lan).

III. Miu nhén sin phim
Dinh keém (Theo 43/2017/Nb- CP Nghi dinh vé Nhan hang héa va 111/2021/ND-CP Nghi
dinh vé Stra d8i, bd sung mot sb didu nghi dinh s 43/2017/ND-CP nhén hang hoéa).

IV. Yéu ciu vé an toan thyc phim
1. Chi tiéu ddc t6 vi nAm: theo QCVN 8-1:2011/BYT Quy chuén k¥ thut quéc gia dbi véi
gidi han 6 nhiém dgc td vi nam trong thyc pham.

Stt Tén chi tiéu Pon vi tinh Mikc téi da
1 | Aflatoxin B1 pg'kg 5

2 | Aflatoxin téng sb pg/kg 10

3 | Ochratoxin A ngkg 3
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2. Chi tiéu kim loai niing: theo QCVN 8-2:2011/BYT Quy chuén k¥ thuat qubc gia déi véi
gi6i han 6 nhiém kim loai nzng trong thyuc phim.

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 | Thuy ngan (Hg) mg/kg 0,05

3. Chi tiéu vi sinh vit: theo Quyét dinh 46/2007/QD-BYT Quy dinh giéi han t6i da 6 nhiém
sinh hoc va hda hoc trong thuc pham.

Stt Tén chi tiéu Pon vi tinh Gidi han t6i da
1 | Tbng 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 107

5 | Salmonella 125 g Khéng cé

6 | Clostridium perfringens CFU/g 10°

7 | Bacillus cereus CFU/g 107

8 | Tong s6 bao tir nAm men — ndm mdc CFU/g 10?

Chiing t6i xin cam két thye hién déy d cac ‘quy dinh cta phap luft vé an toan thuc pham va hoan
toan chiu trach nhiém v& tinh phap 1y cta hd so cong bd va chit lugng, an toan thuc phim dbi véi
san phim da cong bd./.

Tp. Ho Chi Minh, ngay ( 3 thang Of‘ndin 2023
PAI DIEN TO CHUC, ’CA NHAN
LsuacdKyen, dong dau)

II3f TNHH

E B'

LE THI MINH TRANG
Giam Déc Chit lugng va Vé sinh ATTP Toan Quéc

Trang2/3



b

PRE- TR

o 4y et -F-"-'-I".'
[ 4.'

L




_684 =3
A5 om0 fﬁ\ THONG TIN NHAN PHU
f. a,f TNHH  \=

1=\ SEf 'NAU MJ THUYEN THAI - BLUE ELEPHANT
Thanh phcm \ <: j&?’;

- Mi gao\mm gﬁs&ﬁ'”m%, tinh bot sin.

- Nuwée x6t mi thuyén (100 g): Nudce tuong (d4u nanh, bot mi, mudi, nude, dudng), nudc
tuong den (dudng, dudong nau, nude, nudc twong (d4u nanh, bdt mi, mudi, nude, duong),
si rd glucose), duomg, giém pha loding, nuéc, rau mui, t6i, hanh, t6i mubi chua (toi, nuoc,
mudi, chat didu chinh d6 acid (260)), mudi, diu d4u nanh tinh luyén, riéng, cu cai, b6t
ngii vi huong (qué, hoa hdi, bdt rau mui, tiéu Ti Xuyén, bot thi 13), bot qué, bot tieu
tring, hoa hdi.

- Gia vi khé Thai (10 g): Téi phi.

Thong tin dinh dudng: Thanh phan dinh dudng trén 100 g: Gia tri nang luong 60 keal (3%); Chét
dam 1,3 g (2%); Carbohydrate 12 g (4%); Natri 259 mg (13%)).

Khdi luong tinh: 210 g

Huéng dan sir dung: Ludc Mi gao trong nude s6i khoang 2 phut, vét ra dé rao nuéc. Cho gbi

Nuée x6t mi thuyén vao 400 ml nuée va néu s6i, sau d6 cho nguyén liéu tiry thich vao nu chin.
Cho mi va nuéc dung @3 niu chin vao bat va thudng thic.

Béo quan noi kho rao, thoang mat.
NSX va HSD:

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

Nhép khiu vi phan phéi boi: CONG TY TNHH DICH VU EB, 163 Phan Pang Luu, P. 1,
Q. Phit Nhuan, TP. HS Chi Minh, Viét Nam.

Canh bo: Can nhéc khi sir dung néu di ung voi déu nanh, gluten bot mi, hat va mé.

S6 TCB: 122/EB/2023
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Mi :_56: thai “Kuay Tiaw Reua”

Set niu bao gbm:

100g mi gao khd

100g nudc x5t mi thuyén

10g t6i phi

Nguyén liéu cin thiét:

200g bd Q:m_ lat)

1 ndm gia 43

2 thia rau thom tuoi (hanh 14, 14 rau mui va cin tay), cit khac nhod

Cong thirc (Danh cho 2 ngwoi):

1. Trung mi trong nudce séi trong 2 phit.

Pé rao nudc va cho vao 2 bat.

2. Pt chio 1én bép, db nudce x5t mi thuyén vao 400ml nudc séi.

3. Thém bd cét lat vao ndu (2 phut) ¢ho dén khi chin k§ va thém gia d vao
trude khi nhic chao ra khoi bép (c6 thé thay thé bing thit ga).

4. Muc nuéc ding véi bd va gia dd 1én trén mdi bat mi. Cho thém mét it toi
phi.

5. Trang tri vi m6t chut rau thom trude khi dung.

Meo ciia Piu Umv Nooror: Pé giip cho mén mi tré nén ngon v tron vi hon,
haly cho mét chit nude cbt chanh va vai lat 6t nho.

THONG TIN DINH DUONG
Khau phan tiéu chudn: ¥ hop Trén 100g Trén mdi khau phan 105g
(105g)
S8 khiu phan mdi géi: 2
Ning luong 252kJ/60keal 285kJ/63kcal
Chét béo Og Og
Chiat béo bao hoa Og Og
Cacbonhydrat 12.0g 12.6g
Pudng Og Og
Chit xo 2.9¢ 3.0g
Protein 1.3g 1.4¢
Mudi 0.66g 0.7g
Lurong tiéu thu tham khéo ciia mét ngudi tnréng thanh trung binh (8400kJ/2000kcal)

BAO QUAN: Bao quan noi khé réo, thodng mét.
Dé biét cdc chit gy di ing, xem céc thanh phén in dim.
Khong thich hop cho nhiing nguoi bi dj img Hat va Mé do phuong phap san
xuét duoc str dung.

THANH PHAN
San phim nay gdm: Nudc xbt mi thuyén 100g, Mi gao khé 100g, Téi phi
10g.
Mi gao: Gao 80%, Tinh bjt sin 20%
Nuée x5t mi thuyén: Nudc tuong (d4u nanh, bt mi (gluten), mudi, nudc,
dudng) 19,5%, nuéc twong den (dudmg, dudng ndu, nudc, nude tuong (diu
nanh, bdt mi, mudi, nude, dudng), si ro glucose) 18,2%, Pudng 10,6%, giam
pha lodng 9,8%, Nudc 6,5%, Rau miii 6,0%, To6i 5,7%, Hanh 4 o.x.v Téi mudi
chua (t6i, nudc, mudi, chét didu chinh d§ acid (E260)) 4,4%, Mubi 4,1%, diu
d3u nanh tinh luyén 3,3%, Emsm 2,4%, Cu cai 2,0%, B6t ngii vi huong 1,0%,
(qué, hoa hdi, bét rau mui, tiéu Tir Xuyén, bot thi 13), Bot qué 0,8%, bot tiéu
qmwsm 0,5%, hoa hdi 0,3%.
Gia vi kho Thai: Téi phi 100%.

PHUONG THUC BONG GOI
THAN THIEN VOI MOI TRUONG HON

BLUE ELEPHANT
Méoén Thai Hoang Gia

Set nAu mi 35@: thai
Véi Mi gao, nude xot mi thuyén va
toi phi sin diing va d& niu
SAN PHAM TU NHIEN
~ SAN XUAT THU CONG
Khdng chat bao quan va chat tao mau,
khoéng chita MSG
Céng thirc ndu mén Thai nguyén ban
S&n duing trong 10 phut
2 Khau phin

Vi cay vira

Khéi luong tinh: 210g

Han str dung ghi duéi day bao bi
Sir dung tét nhét trude:

Ngay san xuét:

Sé 16:

Cdng thirc chinh hiéu cua
Piu bép Nooror moEﬂﬁF}t

Video ndu m=w>z _Uv H O m

Néu c6 bt ky thic méc nao vui long
lién hé:
customer.service(@blueelephant.com
PT: +66 2 996 9401
Vui 1dng ghi rd s6 16 va ngay hét han
(xem trén bao bi)

Tim hiéu thém tai
www.blueelephant.com

San phim ciia Thai Lan
Nha san xuét: Blue Spice Co., Ltd.
S8 75/109 Moo 11, Pudng
Phahonyothin, T. Klongnueng, A.
Klongluang, Pathumthani 12120 Thai
Lan

Bén nhép khiu: Phoon Huat Pte. Ltd
231A Pandan Loop, Singapore
128419.
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T6i, Pinh Thi Hoe, CMND sé: 186820408 do Cong an tinh Nghé An cip ngay 29/05/2013; cam doan dich chinh x4c gidy td/ vin ban nay
tir tiéng Anh sang tiéng Viét.

Nguoi dich

-

Pinh Thi Hoe
LOI CHUNG CUA CONG CHUNG VIEN

Ho6m nay, ngay 10 thang 04 nim 2023 (Ngay ming mudi thang tu ndm hai nghin khong tram hai muoi ba)
Tai Vin phong Cong chimg Nguyén Hué, dia chi tai sb 165 Giang V&, phudng Cat Linh, quan Déng Pa, thanh phd Ha Nbi.

.- Cong ching vién, trong pham vi trach nhiém cta minh theo quy dinh cia phap luat.

Nouyén i Ty CHUNG NHAN 5
- Ban dich nay do ba Dinh Thi Hoe, CMND s6: 186820408 do Cong an tinh Nghé An cip ngay 29/05/2013, 14 cong tac vién phién dich* _._5_
ctia Vian phong Cong chimg Nguyén Hué, thanh phb Ha Nbi, da dich tir tiéng Anh sang tiéng Viét . h” maz__h
- Chir ky trong ban dich dung 1a chit ky ca ba Dinh Thi Hoe; -
- N6i dung ctia ban dich chinh x4c, khong vi pham phép luat, khong trai véi dao dirc xa hoi; =

- Vin ban cong chimg nay dugc lap thanh 02 béan chinh, mdi ban gdm 02  td, 02 trang, luu mot (1) ban tai Vin phong Cong chimg
Nguy&n Hug, thanh phb Ha Noi.

Sb cong ching: 1372 ,Quyén s6: 01 /2023 TP/CC-SCC/BD

CONG CHUNG VIEN
9:80.
. 2
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cONG ¢ .
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Thai Boat Noodle Soup *Kuay Tiaw Reua’

This set contains: | You will need:

\ Bee! (sllcad)
- = 1 handful of cpe
bean sprouts BLUE €LEPHANT

400 100 109 = ATy T
unh__._oa Boatnoodle M.._Lﬂw No_ﬂ..un:ﬁ_sa. oyal Thai Cuisine

noodles  sauce Garanaciomyes s Thai Premium Cooking Set

Recipe (Serves 2) Boat N OOQ _ e
1. Blanch the rice noodles in boiling water for 2 minutes o m g o
Drain the noodles and set aside in 2 serving bowls. PONHIUNIN LA N0
2. In a saucepan, add the Boat noodle sauce into 400m| of
boiling water. ; ; g |
3. Add the sliced beef (2 min.) until cooked through and add SR R e B ficd pallicreadatescookifdsoreasy)!
the bean sprouts before removing from the heat (also great gsn:i:fsu:_.scw:o
with chicken). a5 vgomdun
4. Ladle the broth with beef and bean sprouts on top of each
bow! of noodles. Sprinkle with some fried garlic. R il -4 (Sl . Nt
5. Garnish with the mixed chopped fresh herbs before serving Yar 5, ] S, ( kL) :u..:aﬂ s 2
ChefNooror's Tip: To make your soup even tastier, season it with NIty 1o nin - : X 3 ::,i ﬁ: % mg,.b...:z
mmncmmmmo:_smma3?0:%@&.3%8_ ._._.__ __\.S.Emu_ma _ A. . @.32__3:_.,::3:_1,8

R I T TR} STORAGE: For Best Bsfore, . ol ; e

. o e D C
wﬁﬁuﬁ_mg _..§§§s§... “ “.___ :2::933532
Store in a cool and dry place — 2

with rice noodles, Boat noodle sauce and i Find out more

www . blucelephant.com

Of which Saturates For allergens see ingredients T, % NIATUUADI A%, : . . Product of Thailand

n =} Manufsctured by: Blue Spice Co., td
; ¥ie 010 d ; \
of z__ﬁaﬂr.a in Bold. ._Ts.rr,qw___c?m:a 125, ¥ amd0a ; > 75109 Moo 11, Phahonyathin

5 A Kiongluang, Pathumthani
w-_".ﬁ__. : MM“M__.._::MWHN“%_E e REUY 12404 72Taem 20%, .z.‘.u._a 1025, DU ; 2 Imported by: Phoon Hual Pte Lid.

Z31A Pandan Loog, Singapore 128419
E.En niake o an aversgn odut 8400 k17 2000 ean] | 1D manufaciuring methods used.

INGREDIENTS nar ;“ by . y - w
This set contains: Boal noodle sauce Eoﬂuin rice noodles 100g, Fried garlic 10g. JUfme 513 . d

Rice noedles: Rice 80%, Taploca sta
Boat noodile sauce: Soy sauce (soybean, wheat flour (giuten), salt, water, sugar) 19.5%,

Bick 50y saice (sugr, oW sugar, valr, o sace (s bt s Oon | rioyad w1 - die o 8 854404 007125 > m;k

) -
waaler, r p)i 10.6%, Distiled vi 88%, ;ﬁﬂmu* a«uilaain A Aw g
Cornder 60, Ganics 7 ?g%mﬁag picigaic Waler salt 3G LRIl RO e
60)) 4.4%, Salt 4 1%, _n_..ﬂ,aa_.sn soybean oil 3%, Galangal 2 4%, Radish
‘ five spice powder 1.0%, (dnnaman, star anise, Eﬂ_.&s.mgal za..b_._no.ﬁ&
cumin powder) Cinramon powder 0.8%, White pepper powder 0.5%, Slar anise 0,3%.
Thai dried spice: Fried garlic 100%.

zmm< 07 :&:m% ndm 2023

P -_.m 4.:_ Z__z_._ TRANG
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KET QUA THU NGHIEM

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

CONG TY TNHH KHOA HOC TSL
TRUNG TAM KIEM NGHIEM TSL

TEST REPORT

: CONG TY TNHH DICH VU EB
163 Phan Bang Luvu, Phuedng 1, Quan Pha Nhuan, TP. Hb& Chi Minh, Viét Nam

It
Sy,
NN S

b S
‘\“x.,‘\a_-/,

N VLAT 1.0322
% W
il ISO/EC 17025:2017

=

Ma sé/ Ref. No: TSL1230200110-19

=i

3. Ngay nhdn mau/ Date sample(s) : 31/01/2023 ey W G
. L
received nClH
4. Ngay phan tich mau/ Date of 1 31/01/2023 |
Performance of Test S
5. Ngay tra két qua/ Date of Issue  : 06/02/2023 3 =
. . J He
6. Théng tin mau/ Name of Sample : SET NAU Mi THUYEN THAI - BLUE ELEPHANT ~=
7. MO ta mau/ Sample Description MAu chira trong bao bi kin
8. Ghi chl/ Note
9. Bang két qua/ Resuits Table
STT/ Chi Tiéu Thiee Nghiém/ Két Qua/ | Pon Vi/ | GHPH/ Phwong Phap Thuy/
No. Testing Analysis(s) Result (s) Unit LOD Test Method
Khé hét hién/ TS-KT-SK-38:2019 (Ref.
1 |LS|Aflatoxin B (*) / Aflatoxin By () ong phathien | gg | 015 (Re
Not Detected TCVN 10638:2014)
2 s Aflatoxin (tdng B1,B2,G1,G2) (*)/ Khdng phat hién/ ok 0.15 TS-KT-SK-38:2019 (Ref.
Aflatoxin (sum of B4,B2,G1,G2) (*) Not Detected S ' TCVN 10638:2014)
Khé hat hién/ TS-KT-SK-41:2018 (Ref.
3 |Ls|Ochratoxin A (*) / Ochratoxin A (*) ng phathien’ | gikg 0.3 (Re
Not Detected EUR 23657 EN — 2009)
Khé hat hié
4 |LS|Asen (As) (*) / Arsenic (As) (*) hong phathien/ | o | 0.003 TS-KT-QP-27:2021
Not Detected
Khé hat hién/
5  |LS|Cadimi (Cd) (*) / Cadmium (Cd) (1) | o9 PREERIENT kg | 0,003 TS-KT-QP-27:2021
Not Detected
(= = N | = TN
6 leThuy ngan (Hg) (*) / Mercury (Hg) | Khéng phat hién/ ma/kg 0.003 TS-KT-QP-27-2021
™) [ Not Detected
' Khéng phat hign/
7 |LS/Chi (Pb) (*) / Lead (Pb) (*) ong PRALRIENT | 1gkg | 0.003 TS-KT-QP-27:2021
Not Detected |
s Wie Tong sé vi Tsinh.vét hiéu |.<h|' *)/ P CFUlg | ) TCVN 4884-1:2015 (ISO
Total aerobic microorganisms (*) | 4833-1:2013)
Khd hat hién/ TCVN 6848:2007 (ISO
9 |LS|Coliforms (*) / Coliforms (*) °ong PRatiien 1 ceyig 10 (
Not Detected 4832:2007)
tridi - n N A 20
10 ILs Clos r!d!um perfr!ngens *)/ Khéng phat hién/ CFU/g 10 TCVN 49981:2005 (1ISO
Clostridium perfringens (*) Not Detected 7937:2004)
1 ILs Salmonella spp. (*) / Saimonella Khéng phat hién/ 125 TCVN 10780-1:2017 (I1SO
spp. (*) Not Detected g 6579-1:2017)
» ;Tc:)ng sb bao t&r ndm men ndm mdc| Khéng phat hién/ e e Ref. TCVN 8275-2 : 2010
|/ Total spores of yeasts and moulds Not Detected . (ISO 21527-2 : 2008) }
e S|
TSL SCIENCE CO.,LTD 1. K&t qué phan tich chi c6 gia tri trén mAu thir nhan dwoc tir khach hang,
s . . R e A 7Sp o tén mau theo khach hang gl / Testing results in this lest report ars valid
'\l'/%lt?\g:CM. PR IR ORI g SMinh. anly for the sample(s) as received, sample’s name as indicated of client.

Chi nhanh Ca Mau: Sé 11 Buong 3/2, Phuéng 5, TP Ca Mau, Viét Nam
Chi nhanh Ha Néi: S6 17, Lién ké shophouse D1 tai khu D, Khu @b thi méi Lé
Trong Tén, Phwdng Dwong N&i, Quan Ha Béng, TP Ha Noi, Viét Nam

Telephone: (+84) 28.3810.4336

2. Béo cdo nay khdng dugc sao chép mdt cach khéng ddy dd hodc khéng
6 sy chap thuan cda TSL/ This report will not be reproducted except in
full, without approval of TSL.

Website: http:/itsl-net.com.vn TS-TTCL-7.8/BM-04
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ISO/IEC 17025:2017

KET QUA THU? NGHIEM M4 sé/ Ref. No: TSL1230200110-19

Trang/ Page No: 2/2 TEST REPORT
STT/ Chi Tiéu Thir Nghiém/ Két Qua/ | Pon VW | GHPH/ Phwong Phap Thi/
No. Testing Analysis(s) Result (s) Unit LOD Test Method
= ey — = — cV -
13 ILs Esa_:henchla coli (*) / Escherichia Khdng phat hién/ MPN/g 0 TCVN 7924-3:2017 (I1ISO
[ coli (*) Not Detected 16649-3:2015)
14 s Staphylococcus aureus (*) / Khéng phat hién/ CFU/g 10 AOAC 975.55
Staphylococcus aureus (*) Not Detected
- 7 - = ———
15 I_SiBacnlus cereus (*) / Bacillus cereus| Khéng phét hién/ CFU/g 10 AOAC 980.31
) Not Detected |

Cha thich/ Remarks:
1.(*): Chi tiéu thuéc pham vi cdng nhan ISO/IEC 17025:2017/ (*): Items are currently within the ISO/IEC 17025:2017
accreditation scope.
2.(**): Chi tiéu gri nha thdu phy./ (**): ltems are tested by subcontractor.
3.LOD: Gi¢i han phét hién cla phwong phap./ Limited of detection.
4 LS,LH,LC: Ky hiéu ma chi nhanh/ Branch code: LS — CN HCM, LH — CN Ha Ngi, LC - CN Ca Mau.

PHU TRACH KY THUAT
TECHNICAL MANAGER

NGUYEN H(*U TRUYEN

TSL SCIENCE CO.,LTD 1. Két qua phan tich chi c6 gia tri trén mau thd nhan dwoc tir khach hang,

. . R . . A A D PP tén mAu theo khach hang gl / Testing results in this test report are valid
vi.gtsl\lo;:cm. 592/ Cong Hoa, Phurong 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 Bwong 3/2, Phueng 5, TP Ca Mau, Viét Nam 2. Bao céo nay khong dwoc sao chép mat cach khéng day da hodc khong
Chi nhanh Ha Néi: S6 17, Lién ké shophouse D1 tai khu D, Khu dé thi méi Lé c6 sw chép thuan clia TSL/ This report will not be reproducted except in
Trong Tén, Phwdng Dwong Noi, Quan Ha Béng, TP Ha Noi, Viét Nam full, without approval of TSL.

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







