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=~ """Cén ot Nghi dinh sé 43/2017/ND-CP cia Chinh phu quy dinh vé& nhan hang héa;

V/v: Bo sung tem nhdn cua san pham

Nghi dinh s 111/2021/ND-CP, sira d6i, bo sung mét sé diéu cia nghi dinh sé 43 2017/ND —
CP vé ghi nhin hang héa.

Can cur theo thong tu 29/2023/TT-BYT ban hanh ngay 30/12/2023: Théng tu hudng
dan noi dung, cach ghi thanh phan dinh dudng trén nhan thuc pham.

Can cir nghi dinh s6 15/2018/ND-CP cua Chinh phu quy dinh chi tiét thi hanh mét sé
diéu ciia Luat an toan thuc pham.

qua dudng buu dién t6i Chi cuc, cac hd so trén Chi cuc da nhén dugc va dang tai kip thoi 1én\ 2
phin mém quén 1y nha nude vé an toan thuc pham. Hién tai theo nhu cAu cua thi trurong va
dinh huéng phat trién nén Céng ty ching t6i xin bd sung hinh anh tem nhén cia mét s6 san
pham (chi tiét tai file dinh kém!)
Bing cong van nay, Cong ty cb phan Daesang Dirc Viét bio cdo dé Quy chi cuc dugc biét.
Kinh mong Quy chi cuc tiép nhn va xac nhan tem nhan bé sung clia cong ty tao didu kién
thuén loi cho cong ty trong qué trinh san xuét kinh doanh,
Xin tran trong cam on!

Noi nhén: CONG TY
- Nhur kinh trén.
-Luu CV.

TONG GIAM PGC
SHIN SANGHO







CONG TY CO PHAN DAESANG PUC VIET

DAESANG  van phong Ha Nai: Téng 12, toa nhaIC. s5 82 Duy Tén,

Nha may: Thon Ligu Hg. @ Yén M§. tinh Hung Yén.

‘(_Ii Duc Viet phuéing Cau Gidy, Ha N&i. W www.daesangducviet com
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DANH SACH SAN PHAM BO SUNG TEM NHAN
TT Tén san phim S6 tw cong b6 | Khoi lweng tinh | Hinh énh
1 | Xuc xich becllin 29/BV/2025 500 g
2 | Xuc xich seoul’s hotdog 20/bV/2025 500 ¢
3 | Xuc xich Seoul’s hotdog chién xu 26/BV/2025 500¢g Chi tiét
file dinh
4 | Xuc xich seoul’s hotdog nhan phé mai | 35/Dv/2025 500g g
5 | Puc viét Handy kid — Xuc xich an lién | 22/DV/2025 200 g
6 | Banh bao chay tring 21/DV/2025 1.02 kg
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Xuc Xich Becllin

BECLLIN SAUSAGE

,@,Nurpmous ¢ IMPORTED (;O GERMAN
Wy @

PRODUCTS MATERIALS TECHNOLOGY

Thit heo, thit bd, m& heo, nuréc da, chéit én dinh (1414), vo boc béing rudt tyr
nhién, hén hgp gia vi (mudi, dudng, tidu, nhyc dau khdu, nu dinh huong, qué), sira bt gay, chit
nhii héa (451(j), 450(), 407), chét didu chinh dd acid (262(), 331(jii), transglutaminase, chét didu vi
(621), chét chdng oxy héa (316), huong dau (hanh, toi) tu nhién, phdm mau ty nhién chiét xust tir

bbb s San phém c6 thé
chién, hap nong, ludc hoac nurdmg tiy §.

Trung binh trong 100 g san pham: Luru y: Néu sdn phim da ct tii nén sur dung hét
Wena ol ngay, néu khong hét phéi dén kin lai bdo quan
Ming by (k) trong ti fanh va str dung hét trong vong 1 - 2 ngay.

Protein (g) %
Carbohydrate (g) :

Budng tong 56 (g) : San phém bao quan lién tyc & nhiét 4o:
gﬁ;%bmnoam) & 0°C - 4°C, théxi han sir dung san phém I
Natri (mg) 50 ngay ké tir ngay san xudt.

Ham lrgng dinh duéng 16i thidu Ién hon <-18 °C, théi han sir dung 1 6 thang
70% gia tri ghi trén nhan. ' ké tir ngay san xuét.

TR Kntng nén 6 cdp déng san phim. QLA Xem trén bao bi
Khéng str dung sén phdm sau ngay hét han, co hién tugng hur hong hodc khi df irng v&i bat ki thanh
phan néo cua san phdm. Sén phdm co chira: Sira byt gdy. Khi cdp déng san pham khéng dung
cdch c6 thé lam san pham bj nhan. Néu san phdm da cdp déng nén rd dong hoan toan tai ngan mét

td fanh trrére khi ché bién.
1 “

Khéi lrong tinh: “ ‘
8193510101604 11

San xuét tai: CONG TY CO PHAN DAESANG BUC VIET A
Bia chi: Thdn Liéu Ha, xa Yén My, tinh Hurng Yén. Xuét x(r: Viét Nam.
Tel: 0221.3970.229/30 * Fax: 0221.3970.231 * Web: www.daesangducviet.com

90x120




RRRBHARD) 55t mi, nud 84 thit gb, mhe, chit én dinh (1414, UONGDANSUBUNG? D51 vonsin phim b quin

45000, 450080, 450(v1. 4200), chiit lhm diy (1420, 415), gla vi (mudi, déng, yéu chu rl 86ng hodn todn trudc khi ché bién.
Cikch 1: Dimg nél chidn khing déuz Chién sin phim &
nhigt 46 160 °C - 170 °C trong 6 - 7 phit. Chd ¥ It gidia
ummdmmmmzm

* mbu ty niién (chit bt 11, carmin (1200), chit i mbu (250). Qich 1 Qo
Trung binh trong 100 g sén phim:

Cp (o= mmmm
800W
: luang (kcal): 285; Protein (g): 7.98; Carbohydrate (g) 31.5; Butmg
= mnmlnmmlummuommm Natri (mg)- E ﬂdtﬂhh&hmwmm
duing 15i thiu kén hon 70% gid 1| ghi trén nhdn. 888 khodng 160 °C - 165 “C trong thif gian 3 phut - 3 phat
30 gidly, chd y déo déu tay khi chién va kuong déu chién
nén ngdp it nhét ¥ bé day sén phim.
Sin phém bio quén lién tuc & nhiét 4 s -18 °C, thés han siT dung ARG
~ sdn phiim 1 12 thing ké tir ngly sén xult. " ey Mmmwﬂi‘pwﬁﬁnw
Lunsy: W s phdim 88 cl i o s dung i tromg ngdy, ndu kg 17 E RS ’ O
hdng hodc khi df ing vér bdt ki thanh phdn ndo cia sdn
s dung hét phai ddn kin tii W bdo qudn & ngdn dd ti lanh. il saeginay byalpire oo
~ (NSIHSDE) Xen trén bao bl tring, bdt mi, sika bét gdy, déu thuc vt dam déu nanh.

! aiong ink: 500 g (et
35101606054
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GTITEETTID 5ot mi. pho mai (10%), nudc 4, thit gh, md heo, chit
6n dinh (1414, 45000, 450, 450tv]), chit lam dy (1420, 415), gia vi
(muéi, duting, caraway, rau mui, 131, giing), tinh bt bip, sda bot ghy,

héa (316), chit diéu vi 621), chit tgo xp (450(7), 500(i), 341 M), huong
et P tyf ahién (chil é, carmin (120)), cht

il miu (250).

(CETETERTITEITD Trung binh trong 100g sin phier: Nang
luong (kealk: 307; Protein (g): 9.54; Carbohydrate (g): 31.2; Dubing téng
36 (g): 7.5; Lipid (g): 15.8; Chit béo béo hoa (g): 6.58; Natri (mg): 388.
Harm g dink durig 161 thi I hon 70% gid trj ghi trén nhdn,

HUONG DAN BAO QUAN

Sén phim bdo quén lién tyc ¥ nhidt 49 < -18 C, thai han s dung sin
phém 1b 12 thing ké & ngby sin xut.

Lot - M s phsem 88 cit ¥ hét trong ngay, néu khdng sir
dung hét phdi ddn kin tii wh bio qudn & ngdn dd 1 lanh.

Xem trén bao bl

LU

HUONG DAN SU DUNG: B0 Tt ] Tt )
déng, yéu chu rd ddng hodn tobn trudc khi ché bién.

Ciich 1: Diing néi chidn khdng déiuz Chién sin phim &

nihidt @3 160 °C- 170 °C trong 6 - 7 phit. Cha 1t gida
], qui trinh chidn 88 sin phim viing déu 2 mjt.

15 vi s6ng theo diln:
Céng sudt] 1 chidc |2 chidic | 3 chide | 4 chidc
| soow | 30s | 455 | e0s | 80s

___ Cich 3: Chidn biing chio déu: Nhidt 88 diu chién
== khodng 160 °C - 165 “C trong thif gian 3 phit - 3 phit
30 gidy, chil 830 déu tay khi chidn va liong déu chién

nén ngdp it nhit % bé diy sin phém.

Phdn que nhon cb thé gdy nguy hiém nén sau khi sir dung phdi cho
oo thiing rdc. Khdng sir dung sdn phdm hét han, hu hdng hode khi
& b k Py ctia sén phdm. Sdm phdm c6 chie:

86t fong tning tring, byt nguyén trdng, bie mi, sia bit gdy,
dam déu nanh, ddu thyc wit, phé mai.

Khéi lugng tink:

140x90
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i lwong tinh: 200 g (5 cay x 40 g)

EASY EAT: D§ diing mang & mai loc moi no, &in
kil clin ngp néing lurgng trong céc cude vul chal,

thé thao, hoc thp.

EASY USE: Db diing str dyng kit hop ché bifin

@) Thio bd vé ngobl, @ Chébién thanh

sau do ding ngay.
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TUI XUC XICH HANDY KID
Loai: 200 g




clf

O g

R LN

COMC La CQ bYW DYEZYHC o CAEL

o urgl

1

prer

il

ﬂ.—\l

xie

)
AOCH HY DA Vi




\e ot ofood

BANH BAO
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_ 1,02 kg
THANH PHAN: .
Wﬂimm&adthmmmkﬂ.sﬂaudmﬂmmﬁﬂn

saccharomyces, shortening, chét tao x3p (500(ii), 450(7), chét nhii hda (481(i), | =y

471), huiag sia téng hgp, chét bido quan (282). ' © |OFood Joncea

waM THONG TIN CANH BAO: | ™ | S

fung ) : it dyng sdin phdim sau ngay A

Ninglunglcal 251 mmmmm i A M o -

Protein (g) 68 odc ki dj ing i bt ki thank | 42 ™ maomd. Blngthi, iy ing A thumg hi bén ét v
o34

m il ;‘:‘:h“:.mm HUONG DAN SIY DYNG: R8 dng sin phém néu dé rong ngdn 85

Chitbéoblohdalg 0813 N phi i i g 212152006 Ché e theo cich s

Natri (mg) 143 Cikch 1 Hip cich thiy t 10 - 15 phot

— hodn todn tai ngén mdt t ; .

Hom hagng dinh dubing 15 thiu len | 0" Ciich 2: Cho vao quay I v song khodng 2 - 3 phit/ 800W

hom 70% gid i ghitré . ]z*wmmmm"" (Lt 8 binh trong du cd ndp ddy 6 vd bdnh khong bi ko)
HUONG DAN BAO QUAN: ding Cich 3: Chién bing chdo hodc ndi chidn khong du: Chién sin
$an phém bao quan lién tuc & nhit 80 0°C - 5C, this han sirdyng A 30ngdy  Phm dén khi vang déu hai mit.

Ké it ngdy sin xudt hod blo quan ién tyc & nhiét 6 < - 18 °C, thif han si NSX, HSD: Xem trén bao bi.

g .90 ngay kétirngiy sin ult. 304
gAY 11T T | g

Tel 0221.397.0229/30 * Fax:0221.397.0231 * Website: www.daesangducviet.com 3510176083856
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