cﬁ\i{: TY CP THu'c PHAM BUC VIET CONG HOA XA HOI CHU NGHIA VIET NAM
- 2019/CV'-.CPDV Dje 1ap — Ty do — Hanh phiic

5.
‘LF ‘s )?9_ é:eu !ﬁnh ngi dung tem nhan Humg yén, ngay 14 thang 05 nam 2019

i CI;HI CUC VE SINH AN TOAN THU'C PHAM TINH HUNG YEN

~ Cén ctr Luat an toan thue pham

Can cur nghi dinh s6 43/2017/ND - CP ngay 14 thiang 04 nim 2017 ctia Chinh phi quy dinh veé
nhian hang hoa.

Cin cir nghi dinh s6 15/2018/ND - CP ngay 02 thang 02 nam 2018 cia Chinh phii quy dinh chi
tiét thi hanh mét sé didu cua Ludt an toan thyuc pham.

Can cir Thong tr lién tich s6 34/2014/TTLT - BYT - BNNPTNT - BCT ngay 27 thang 10 ndm
2014 cua Bd Y té, Bo Nong nghiép va phdt trién nong thn va Bo Cong thuong vé Hudng din
nghi nhin hang hoa déi vai thue pham, phu gia thue phim va chét ha tro ché bién thuce phim bao
g0i san.

Trong qua trinh hoat dong san xuat, kinh doanh, Céng ty ching t6i ¢d bd sung thém ma QR code
vilo tem nhén dé dé quan Iy san pham va phuc vu khéch hang t6t hon.

Do viy chiing 161 lam cdng van niy kinh mong chi cue xem xét va chép thudn cho ¢dng tv ching
16i duge diéu chinh ndi dung néu trén trong hé so tur cong b san pham.

Chiing t6i cam két cac ndi dung khac trong ban tw eéng bd duge giir nguyén.

Xin tran trong cam on!

Noi nhan:
- Nhiekinh trén
- L CV




DANH SACH PINH KEM
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Cf im Nii dung tem nhiin cii Nii dung diéu chinh
=/ G
* | THL : . zipo :
=\ 5 B¢ cTiéu Khong co ma QR code Co ma QR code
) .
A J=
STy 3 v
2~ dexich Ga Khong c6 ma QR code C6 ma QR code
3 | Xac xich Nurembe Khong ¢6 ma QR code Co ma QR code
4 | Jam Béang Hép Khéng c¢6 ma QR code Co ma QR code
5 | Doi qué hong khot Khéng ¢6 mi QR code Co ma QR code
& | Xie xich Pari Khong c6 ma QR code Co ma QR code
7 | Xic xich My Khong c6 ma QR code Co ma QR code
8 Xuc xich toi Khong co mi QR code Co mi QR code
9 Xic xich seoul’s Khong ¢ ma QR code Co mi QR code
hotdog
10 | Xue xich seoul’s Khong c6 md QR code (6 ma QR code
hotdog cudn phomai
11 | Xie xich seoul’s Khong cé md QR code Co ma QR code
hotdog chién x0
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BAO Bl XUC XICH GA VANG ROmmmmmm
s, Tronglugng: 5009

.“ EA * Han diy: 1.5 cm
+ Hin blén:0 cm
Kich thude til: 18x 32 cm

o Bdng mau:

= W C100 M100 Y100 K100
B CO MI0D Y100 KO
o Co M5 Y100 KD
SO MO Y100 KD

Phin mang tul khéng in
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Nguyén 1. Huong Anh
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Bao Bi Seoul’s Hotdog

Trong lugng: 140 g

Ngayduypt ¢

Mauyen .T. Huogng Anh

B& phin QLEL

M)

Pham Thi Doan
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BiiTrong Bat

Nguydin Ngoe Linh
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Bao Bi Seoul's Hotdog
Trong lugng: 350 g
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Bao Bi Seoul's Hotdog
Chién x0

Trong lugng: 125 g

Ngayduyét [/

Mguyén . T. Huong Anh

Thidt Ke

B6 phin QLCL
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PhamThj Doan
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ul's Hotdog

otig luong: 250 g

Ngayduyst |/
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Mguyén .T. Huang Anh
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Pham Thi Daan

MNguyén Ngoe Linh
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E * Bao Bi Seoul’s Hotdog

£ 3 Cuén Pho Mai

(<)
Trong luogng: 125 g
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Mguyén T, Huong Anh
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JAM BONG TIEU

Pehper Ham

Tl Pl

T e, Pl gl e e laen 3 Rlnb, sk B
e ik, e, ey Suibng, Tika 33 W, chdt
Sba o ELI11 chdt Sy chinh A% o [EIOdiL
el e AT EAS 1), o tab, il Thige
bl 1300

Ol TR R LT

P = 1%

L I7%

vt o 52 De:

e ey b Bk v, chiskn, v, ol i iy .

BAS ke

P gl g bl i i e ) s Dimhids )
BT Ak 4 T Wy il cle il phile ot i min s}
A tng gy

B et g Bl 00 ATTR: 18 D0ER

M AT BN tem b i B

l::?:ﬂmg timh 1 kg

MGREDIENTS:

Fesele M, chichien meal, pork 1L sy peetein,
ez Bed stanch, wates, sall. wgar pespes 0.3 %L
fade regulster {FAXIL  acidny  iesulitey
FEEHL wrmulufees [EAS0, E4S1), pezgsr, lood
coboar [N,

WUTHITION FACTS:

Froein:ri1%

Lips 511

[FREFARATION:

Eat By taell, on a sandwich, deap fried. fried, o
ciher frrpdnitan.

PRESERWATION:

e innled package refrigetated (1 °C 10 £ C)
O wnpackisd, ra Emid el

Ietarral b nalety el 18 OV E
BEST BEFORE: ez sarp po e pachage,

fitay
e
ﬁ o CONE TY CF THUIC PHAM DOC VIET lﬂ
G L i i, 1 g e v I SRR PR

TRONG LUONG: 1kg

+ Kich thudctem: B88x115mm

+ Bang mau:
IR CBD Mo Y100 K0
Em o MI100 Y100 KO
Em Co Mo Y100 KO
N C100 M100 Y100 K100

Ngay duyét C2 / OF / Jdgi §

Thiét Ké

Nguyén .T. Huong Anh

B& phén QLCL

Pham Thi Doan

P6i truong Marketin?
Y .ﬁ"J(
=

Bui Trong Bat

Phé Giam Déc

o 4
b

Nguyén Ngoc Linh

Giam d6c Marketing

[

Park Seung IL




XUC XiCH GA

Chicken Sausage

Tk Pl
Tl hes, S g mé bec ga v [mud,

g, Sl baiong g, Gnd bt bidn tink,
chdit il g (F2500 E45), carmagesnan
T, cholie iy i i aret (E2604)

o T AT LUONG:

Poctwes 2 11%

lersX%

UG DAM S0 DUNG:

#illp mémg b hodc ol [chidn in phim
iy ko

P b e & bl 86 071850 B <77
55 m chewg bl O ATTP: 22/ EV/201R
AN 51T DUNG:

Lem b b B

INGREDIENTS:

Pork maan, chicken meat, pork far, spaces
[salt.sugar, peppet, chicker, modified waech,
emulsifany F450, F4520L  carageenan
[E&07], aniday requiaioes [E2621),

NUTRITION FACTS:

Protein 2 12%

Lipld: 4 20%

PREPARATRON:

Heat the preduct bn bat waser or fry the
PRESERVATION:

Sanped ot T8 °Cre 20 T

Internad food salety certhoate: 227DV201R
BEST BEFORE:

Sew st on the

= E Il

TRONG LUONG: 1 kg

+ Kich thudetem: 88x115mm

+ Bang mau:
N C80 Mo Y100 KO
R C0 M100 Y100 KO
N Co Mo Y100 Ko

EE C100 MI00 Y100 K100

Ngay duyét 29 j O / g ¥

%/_

Nguyén .T. Huong Anh

Thiét Ké

Bo phan QLCL

Pham Thi Doan

Boi trudng Marketi ng

e

2

Bui Trong Pat

Phé Gidm Béc

S
(L

MNguyén Ngoc Linh

Giam d6c Marketing

/ [

Park SeungIL




CONG NGHE BUC

XUC XiCH NUREMBE

Nurembe Sausage

THASH PN

Thilm b o B0 S, e P, i ] [P, i), £ R
wiuil Pl EASDE, E45), chit @ ohinh A9 st
Hranl chit chdieag oy hica (C118). chit Gn dink
o {E250

il TEL CHAT LUgWE:

Proamec = 11 %

Lipft 2 40 %

it oM S oume:

Ve eing, b, hinde rindcién) sin phiem

BAD QAR

Pl g gy i e bt 1) Lymhy ) mhit )
8°C dén 4 °C M i ol Bl phin coe Ls nds bio
ann trodg ngle & Ul - 1440

Theh bam w dyng 10 g b A gy sdn nudl niy
b ol vkt K - 0 0 ol - N

AN 51 DUHG: .

N o e bl

56 CHPHODATTH: 10320150 THY-XWE

CONG TV CP THUC PHAM DUC VIET

INGREDEENTS:

Ptk meeat [ 805, pori far, spices falt, pepper),
emisiiers (B4 508, E652%, ackiny requlaior (E2629,
anlicrdda (E1161 colour stabiee [F250,

NUTEITION FACTS;
Prestpire 115
Liggd 2 42%
PREPARATION:

Heat the prosuct in hot warler o fry the oot

FRESERWATION:

Keem smabsd package refrigerated (0°C o 4 'TL
Onee unpacked, s Frmediely or teep the
proghact fraden (undder -18 T

Frpery dette 120 dert fom peodstinn dare o
Ry (T it froen {30 °C g - 130

BEST BEFORE:

Ses samp on the package.

51 6238

3s101%a0

TEM XUC XiCH NUREMBE

TRONG LUONG: 1Kg

+ Hich thudctem: 38x115mm

+ Bang mau:
EE C100 M700 YOO K70
N Co0 MI100 Y100 KOO
C15 M20 Yea0 KOO

Ngay duyét 02 / O/ Jlod &

Thiét K& =|‘

Sy

Nguyén .T. Huong Anh

B phén QLCL

Pham Thi Doan

B6i trudng Marketing

=4
A -{“_’_.
forr
/! ;

BuiTrong Pat

Pho Giam Déc

24
@

Nguyén Ngoc Linh

Giam d6c Marketing

4

Park Seung IL




TEM XUC XIiCHTOI

TRONG LUQNG: 200g

+ Kich thude temn: 80 x 95 mm

+ Bang mau:
BN Coo MI00 Y100 KOD
B Ciop MI100 Y100 K100

Ngay duyét 22 / 0T/ Joi 9

Thiét Ké

~

rrrrrzzeTaTEICT Garlic SEUSEEE TrTzsErrrrTrrTITOLCT

Thanh phiin: Thit hao (> 80 %), md
hea, gia vi ftdi = § %, mudititel, chit
nhid hda {E450, E452i, chit didu
chinh & axit [E2630. chit didu vj
[E621), chit chiing oy hda (E316],
chilit S dinh mau [E2500

Chi théu chit lugng:

Protein: 214 %, Lipic = 20 %

Hudmg dhn s dung: An ngay leac
chif b il madn dn kihde

Béo quan: Phai githnguyin b dan kin
wrang b lanld nhiée a6 0 °C Adn 4°C
Méu a4 cir wil phin cbn lgi nén bas
cqusi b g d4 {clu - 16 C),

oo frrra airidiang 120 gty doff gy £dn maft
nduibdao gudn thnhMi 4 -20 °C dén 1870

Ham s dungs Xerm tén bao

Ingredients: Pork meat { = B0 %),
pork fat, sploes [garlic = 5 %, salt,
pepperh, emulsifiers (E450, E4521,
ncidity  regulator  (E2620,  flavar
enhancer (E621], anticxidant (E316],
coloer stabilizer (E2500,

Mutrition facts:

Proteln; = 14%, Lipik s 20 %
Preparation: Ready 10 eat o as side
dish.

Preservation: Keep sealed packsge
refrigerated (0 °C 1o 4 “C) Once
unpacked, eat immediately or keep
ther product frazen (under =18 *Ch
Exgiey dabe’ 120 doys frorm produchon dote if
keeping the prodect frazen {-30*C o -18 €L
Best before: See samp on the package

50 CHPHODATTR: B3/2015/ Y THY-XNCE

e 200 g

CONG TY CP THUT PHAM DU VIET m “ “ “‘| | lI ‘
- EUg35101%0

1028

Nguyén .T. Huong Anh

B6 phan QLCL

Pham Thi Doan

Boi trudng Marketing
WK

y

Bui Trong Pat

Phé Giam Béc

g
L

MNguyén Ngoc Linh

Giam d6c Marketing

[

Park SeungIL




Tem Doi Qué HK
trong luong: 200g

+ Tylé: 14
+ Kich thude tem: B0 x35mm
+ Bang mau:
N Cio0 M100 Y100 K100
N Co M100 Y100 KO

Ngay duyét 09 / OF / o4 9

Thiét Ké
~
: . Nguyén .T. Huong Anh
e trarterrearres Smolied Pork Belly Erscesstetsataes:
LOAI CAT LAT
= o Bo phan QLCL
Thit dod heo, gia v (mudi, duing), chit  Pork belly, spices (sl sugael, eemuhifiers
nhi hita EASGIL E4500 chit dibu v (EASOWL E45WL fwwor enbancer (B&TEL
(ESD1], chiit ching awy hia (E3 16 chit dn amiosidert (E306], tolour salileer E2500
ik mia (E250],
Chl tidw chit higngn Mutrition feets:
Protsin:z 11 % Frobeine 2 17%
Lipr x40 % Lipid: £ 40
Hutdmg diin widung: Preparation;
A ngay hode chel bidn véil méin in khac, by ez all o i nide dlish,
e quin; Presarvation:
Phis g ngyin i ciin kin tong o linh sphet Keep szaled paciage refrigerated (0°C o 4 Fham Thi Doan
A0 a8 A4 T NA A e il oo e T Once unpacied, eat Immediacely o
Rl it (e Fagdes (i b <1410 kg Shie prosliet e funde - 18 *0)
T i el PN iy Wf i ngide i et Ewprry elate: 120 clayal from producion date
by o g o ! (-2 Cilén - 18 keeping Hre product fracen 20 5 fo =78 40 2k B
Han sl dyngs {em irén bea bi Best bafore: See stamp on the package DE“ tr“ﬁhg Mark&tlﬂg
SH CHPHOEATTF: B7/2015/YTHY-AHCE |n|l ,—){/
Khii lugng tinh: Eranly A
Met weight 200 g | o F"" o
] J."'II ™y i

CONG TV CP THUT PHlb O
. BRF351010602155

Bui Trong Pat

Phé Giam B dc .

C

Nguyén Ngoc Linh

Giam déc Marketing

4

Park Seung IL




XUC XICH PARI

Pari Sausage

THANH FHAN: IHGRECIENTS:

Thit e thie g, mil I, gia o (irad teiul, chilt  Pork mear, chicken mieat; posi i, spbces fralt,
ital Pl (EASDH, EA5TH, EASOAY, chit diku chinn pepperl,  emutifiers [[asi, EAS0L E4Smd,
8 o2 [EIRI0L chit chiny ooy héa F1IEL chlt  acidty sequilater (FI6D0, antissidass 318},
i i redas JF 1554, i thase philim E1 300 crvdonr srahitrer (3501 faod e (E1 30)

CHl TR CHRT LUATNG: RAITRITION FACTS:
Progeix 1% Proteme 1%
Lipi-5 14 % Lkt £ 1S

HUIES G AR S CAING: PREPARATION;
Hil g, lude hade gis il wha phils Fear e presui i hot waesl of by e prasuct

BAD QN PRESESVATION:

Phi gl ngrrpen il s kin trongsdilarh A rhib A8 Keéep sriled packige sefrigersted @ 0w 4 501
0T it & °C. Hifu i clit b, phis o230 lalnée bla.  Deer wnpacked, ean inmedisesly o keep the
gdn trong ngdn 8 [Hus - 18T produd feozen junder-18°CL

o by ol g 1) ey b 1 gy v mudit pde Fapdry dhite: 180 diny P prochistion (bite
b T B 2O T - 18T, Krepuing e puroduet frocren [0 T ro -1 T

HAN S DURG: BEST BEFCRLE:

£l

Kem nén bao b, See stamg on the pariage.

==t o

ngders e gl | kg ;, JIL
8

TEM XUC XiCH PARI

TRONG LUQNG: 1kg

+ Kich thudctem: BEx115mm
+ Bang mau:
I CBO Mo Y100 Ko
N Co MioD Y100 Ko
BN C0 Mo Y100 KO

Hl Cio0 M100 Y100 K100

Ngay duyét C9 / OF [ gl §

Thigt K&

Nguyén .T. Huong Anh

B6 phan QLCL

Pham Thi Doan

B6i trudng Marketing

Ty

Bui Trong Bat

Phé Giam Déc

T
(L

Mguyén Ngoc Linh

Giam d8c Marketing

4
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XUC XiCH MY

American Sausage

Loai 50

THAKH PHAM:

Thit hen, St ga, ma heo, gl o fmul; hat e,
chit ntdd baw (FAS0L BAS04, FASONS, chit di
chirth & xet [EXD], chil hdng ooy kés T3,
chiitdn dinh mbu [E250), miu thue phiis E1201
£l ThEW CrlT LugNG:

Protee z 1%

Lipits 4%

o ok 51 DahG:

Vi ndng. e hoke chidn frim| slinphir,

BAD U

Phii i ngarpén 4 diin ki trong i lank & nik 48
0 dén & . Hifu dil el s, phiis con 1l nén hila
g g gl @4 joat - 18T

This bon 1) cimp 10 gy b i gy 180 7udt ndu
b gdnd it ol - 20 el - 10T

HAN S DUNG: Kem tin has i

S8 CEFHODATTTE. 105 20ISVTHY-MNCH

e pe—
Het weliht 1 kg

IRGRECAENTL:

Potl meat, chicken meeat, pory Gt smoes Hali
pepper),  enubfers (CAS0L 4504, Falo,
sidty mqulitar EIGHL antisoidart E3ISL
cosbouy stabfiner (E251 food colouss [E1200
RAUTRITION FACTS:

Pratet i 11%

Lt 24%

PREPARATION:

Heit the product in hot wiber er fry $he product.

PRESERVATION:

Keep sealed package refrigeraced i3 °C e 4 °C1
DOree prpacked, saf mmadately of kesp the
Pt faaden unded «LE"CL

Explry date: 120 dovs from pvoducnon dare o
kevping the prodfuct Smven 20 -0 XL

BEST BEFORE: Sre tlarmg of The fuhage.

EE

=
CONG TY CP THUT PHAN DUC VET
b L B 935 6“596

Tem XUC XICH MY (loai 50)

trong luong: 1kg
+ Tyla: 111

+ Kich thudc tem: BEx115mm

+ Bang miu:

BN C100 M100 Y100 K100

N Co M100 Y100 KO
0 Co Mo Y100 Ko

Ngay duyét C9 / 05/ J1gi 9

Thiét K&

Nguyén .T. Huong Anh

Bo phan QLCL

Pham Thi Doan

Déi truéng Marketing
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Bui Trong Pat

Pho Giam Béc
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Tem Jam Bong Hap
trong lugng: 200g

+ HKich thudetem: 80x95mm
+ Bang miu:

EE C100 M100 Y100 K100
BN CO M100 Y100 KO

Ngay duyét 2 / OF [ gl §

{AM BONG HAP - .

TITTITITIIATTTITRTAT Eﬂﬂkﬁd Ham [EiEiicsit cttesses

LOAI CAT LAT
Thinh phén: Ingredients: Bd phan QLCL
Thit heo (= 8051, gia v imude, dutngl, chit  Pork meat {« 30 %1 solces [sak, sugar),
nbedi beiba {EASDI, EAS 16, EA53), chit difu  ernubsifiers  [E4S0i, E4511,  E452i),
chinh & axit [E262i), chit thifng ooy hda  acidity regulator (EX621L, antioxidant

(EFV6L; ehit dn dind miu (E230). IE¥1 &), colow stabil ey [E2500.
Chi tiéis chiit higng: Nutrition facts:
Prateinz = 15% Protedn: 2 18%
Lipit = 6% Lipid: = 6%
::'l'l'li diin sl dung: Preparation:
nqiy hobe ché bidn vl mibn dnkhie.  Tesdy to eat or &1 side dish.
Bio quin: Presecvation: thm Thl Doan
Pl g eguyln Wl ddn kin'trang o lank Keep seabed  package refiigerated
G mhidr 00 0°C dfn 4 "C NEu 8 clinil, {0 °C 10 4 "CL Once unpacked, eat
phdin ohi L3 ritn 50 dyng ong agay, rmedianily.
Han sif dyng: Xem trin bao bl Bast before: See stamnp an the packagr Pai tr“ﬁﬂﬂ Marketlng

S8 CHPHODATTE: 108/2015/YTHY-KNCE
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Bui Trong Bat

Khiél lueng tinh: A=
Het weight 200 g %
CONG TY CF THUT PIAM DUC VIET
@Z Y e YaA W | LR 1He00w

Phé Giam Béc .
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