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Me si5 dornn .ghi€!: oloo2r 4029

56 Ci6y chring nnin co sd dn didu kian ATT?: 012019NNPTNT-0321

Ngay cdp: o4/o lro19 thay 1h6 giiy chibg nban s6 182/2016, nsdy 05/o l/2016.

n. TIiONG TIN It siN PqAM

nri b. ('aooo). het r.3""r. eE q (m;i. drdnr. mi .hinlr..r. chdr didu chbn d6 diL
(E262i), cht inii hda (E45oiii. E45li), chh cn6ne oxy h6a (E316). cbir 6n didi nau

(E250).

3- rhni hen sii dlns stu phAn.

Hu,iqe Ai-h hao q"tia

60 ngdy k.i tn hgdy sm xuit tone didu ti€n nniat d6 bdo qnd tr o 0C ddn 4 0C

I2 thels ke tn ngdy stu xuil Fo.s .liCu kiCn nniet dO bao qutn tn -20 0C ddn - 18 0C.

Ln Y: TrAi\ Ai\ nang trvc riep.

i! tlw tiAp hoac c# bi& rlj'i m6n dn khdc.

Ln ): NC:r dn plain oa lar nlinen dd l-n lar to.. bao qudn tron8 hi ann \d st drg ha

r. our .dch AinE stir vA Jit liiu bao bi

i(



Kh6i lum8 tiDn cu cdc nji bao s6i: I ()orr'tui. I 50s/ lni. 2ooe/nii. 150!:/tui. 3oos/iji- 3soehii.

400e/!ni, 45 og/hli, 480g/trii, 5 00c/1ni. 5 5 os/t'ji. 600e/t'ii. 65 oe/tii. 70 og/lni. 750 slni- 8 ooe/lni -

85Or tu. 0006 tu'. o5OA rri.llF nr.:kF nli.5lutrr. \arD,Flrosrl-uctshihCnocool

Sdn phdn duoc bao g6i lrons rni nilon P/J PE

5. Terviili!cnicdstsanxuitsanplad (truddshmthuecdsdsd. xuio
ronaLyco pnd Du. pnd ew vrcr

Eia cni: Tndn Li6u Ha, xa Ttn Lep. huyAn Yen Mi. inh Huns Yen

llrr. I4iu NH-in sAN PHiM <dinh t ih nfu 
"han 

sd,n phAn dr kin)
Iv. Ytu ciu vi AN loAN TEUC rE,iM
T6 chLtc. cd nnan san xuir kinl doad $uc lhin rtaj y€n cdu v; d lorn lhvc phan treol

- Luel s6 55/20I o/QH 12 bm ndnn ngay l7 dr,rg 6 n m 20 l0 ouel m totn inuc phan).

- Nshi di.n 15/2018 Quy tlinlr chi d6t thi b&fi mOl s6 didu cna LuAr m tom thsc phia

- Vrn ban h@ nhai sO 02/VBHN-BYT bd hrnh ngey 15 th6ng 6 nin 2015 Ourng dtn

vi€c qudn It phrr gia tnr,rc phdn).

- QuJddinn r". QD BY- br hnni lsal la.122Ol]7cuBoY.a,quJdi1lsioihu

t6i da 6 nlien sinh hoc va h6a hoc trcng ihuc phl.m).

- QCVN 8-3:2012/BYT (quy chuin kt 6uai qui5c sia d,5i !,t 6 nli6n vi sinn vat tone

lhvc pha.n).

- Qc\4\ 8-2r20rz BYr (quy chnAn kt lhuer qui5c cia d6i vdi eid h?! 6 nh€n kim loai

. Nshidinn.643 20 l7\D - CP bu hanl nsa) 14|nlncOanm20.Tvanntuhloshda.

Ching r6i xin cm k& thft hiAn diy dn ctc quy il!D! cu pnrp luft vA d rorn l,!rc phrn

vd hodn loAn cbiu-sich nliCrFvd tinn ph6p li cu ha s ctus bi5 ld cnt luqns. m tom

d!'c rllin d6i v6i stn pllin d, conc

ouc
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PhI] Iur I: DV THAOTEM NHiN

BO TAM TIiU

Thit bd (> 90%), ti6u (> 3%), gla vi (mu6i, dudn& b6r

nset...), chat di€u chinh d0 axi lE262i), chdt nh0 hda

(E4s0ii, E4s1i), chit ch6ng oty hda (E316), chtt 6n

Plore]n: >14%

tpt: < a%

An tr(ct 6p hoicchdbldn vdim6n tn khic

Ltu i: Ner sdh phdd da citttinen din kin lainit, b6o
qudntrcnqti lqnhvd si: dunq hCtttung hqdy.

9in phem pheibio qu;n d nhiet rio tto.c ri6n 40c
ho:r.ip.l6ns d nhiet d0 tir 13oc d6n 20oc

Ltu i: nanh dnh ndnq tuc riap.

rQ.tndung:xen llan bao bi

'5n 
rutriai:

cnB ry cP ihrr ph:n otc vret

o..hi: u€u Ha ranGp-YenMV NunsYCn

I€l: 0221.3970229/10

w.bdite: **v duryietloods.vn

Beef m€at (> e0%), pepper 1> l%), spnes

Galt, sugar, monosod um g otamare,..),
ac dity rec!rator lE262i), emu s rie6 (E45oii,

E4511), ant oxidant (E316), co our(ab Iner

Eatdirect y or prepare with otherdilhes.

Nate: On@ unpocked, the bdg shoLld be

tunptetblv seoted, stoted in the refisetatal

The product must be stored attemperature
between 0 Dc to 4oc orlroren ar

tefr perature between 20!Cto-13qC.

NoE: ovoid dnect sunliqht.

Expirydare see stamp on the pa.kag€

x
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PHNqU KET QUA KIEM NGHIEM
S.i: )!8 3/Lobo LNATI'STP

Ten miu/Ndme ,/.taurle, Bd rin ticu

s6luqng mau/qzd,tiirr,: 2ooc/g,ji x 6 c6i

Tlnhl}l.Cmi Conditio,al kc€lius: Mau d6ng s6i kin, bdo quen lmh

Nsudi/Ddn r ! grii miu/.,v,,?f: .6r C D .; p*i n sc ph;n D," \ .n
Di. chi/.,|d: Th6n Licu Hr, xe Ten Lar! huyen Yen Mt, tinh H6g YCn.

NeN enimtntDat. oJtaei,ntg I 02/0112019

Thdi gim kiCn nghieE/ rdtAq he.In021A72019 denn9i\y |5l0J12019

I(E'I'OUA KIEM I GHTEM

1T

rcvN 6492 20ll (,5

:. HPPI.]

AOAC 98r l0 t5,.{

E/100s TC\,'ir 459:.88 3,tl

5. TCVN 4591:88

nrs l00s TCVN l?06:90 9,0

TC!N1699:90

8. HHDQT. 76 10,2

chi A'As-H HDQT 056 KTH

t0. AAS.H.HDQT05L KPH

ll. CFU/g TCVN 7924-2:2008
KPH

t2. Tinss6 vi $rin hiau kirt CFU/E TCVN,l881r2015

'i..\l:
\q/

tco.Eqnw..ch:'"s.,-stt, .@ 1 osa"ta.- . \A. dokt.a \...scu J..
rzn.i \na..s dtr

J Chi ha dtnh dtu o td chi tit! a@c eine nhdn vtus.
r [h6qnt'dn kAtu NiE qud ki nshi€n tthshLn's hqpth6ns ci niu tn hod. ha h,t hh rnA, tu iheo



rRUoNc D{r DAc {ri rIU,\r r ra !ir DL:dNc

LABOXiT NCHI4M^TISTP

si )2e Nsultk Lua"s nirs,rP Hdt Dmq
oian thosi: a 2 203.3 e!6t 3

Eh(it; Lthtnd^t @h,tu.edu., r

tl CFU e TC\'l'.r6848:200t KPH

D $ ranc.laan,ltun pe'Inscns cl:u/3 T(VN499l 2005
KPH

15. Dinh lumE C I a e 1 di u, bo t rh rrl TCVN 9049.201_l

16. Dinn luone l,vJrz u, ,,.Jr se,rr IC\'N 7700-2 2007 KPH

Dill lr.tiE Sraph) lat o.us our.us+ CFU s TCVN 4810 1:2005 KPH

18. TC\N4829.2005 KPH

KPH <h6n. phrr hi /"Br'alA.l-diat@aephatqin. )at.v. rsptapl
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