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CONG TY CP THUC PHAM PUC VIET
S6: 02 -2020/CV - CPDV

“V/v: xin bo sung diéu kién bao quan cua san pham:

Cavién gion ,qron cd wen rau cu, bo vién"
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CONG HOA XA HOI CHU NGHIA VIET NAM
DPoc ldp — Tuw do — Hanh phic
Hung yén, ngay 22 thing 04 nim 2020

Can cir ngh1 dlnh s 43 ’201 7/ND - CP ngay 14 thiang 04 nim 2017 ctia Chinh phu quy dinh vé

nhan hang hoa.
Can cir nghi dinh s6 15/2018/ND - CP ngay 02 thang 02 nim 2018 cua Chinh phu quy dinh chi

tiét thi hanh mot sé diéu cua Ludt an toan thuc pham.
Can cir Thong tur lién tich s6 34/2014/TTLT - BYT - BNNPTNT - BCT ngay 27 thang 10 nim

2014 cua Bo Y té, Bo Nong nghiép va phat trién nong thon va Bo Cong thwong vé Huéng din

nghi nhan hang héa d6i véi thue phim, phu gia thye pham va chit hd trg ché bién thye phim

bao géi san.

Trong qua trinh hoat dong san xuat, kinh doanh, Céng ty chiing t6i ¢ cai tién chét lugng san

pham trong qua trinh san xuat dé bo sung thém di€u ki¢n bao quan cua san pham.

Do véy, chiing t6i lam céng vin nay kinh mong chi cuc xem xét va chap thuan cho céng ty

chung t6i dugc dieu chinh ndi dung néu trén trong ho so tur cong bo cia cac san pham sau:

Ca vién gion gion (s6: 17/DV/2019).

E:
2. Cavién rau cu (s6: 18/DV/2019).
3. Bo vién. (S6: 19/DV/2019).

(Chi tiét tai danh muc dinh kém)

Chung t6i cam két cac ndi dung khéc trong ban tu cong b duge giir nguyén.

Xin tran trong cam on!

Noi nhan:

Nhir kinh trén
Luu CV

CONG TY ¢

70NG GIAM DEC
CHONAMIL



DANH SACH DiNH KEM
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Tén sian phim

N¢i dung tu cong bo cii

Noi dung bo sung

Ca vién gion gion

(S6 17/DV/2019)

- Huéng dén bao quan:
12 thang ké tir ngay san xuét trong diéu
kién nhiét do bao quan tir -20°C dén -18°C.
- Du thao tem nhén:
Bao quan:
+ San phdm phai bao quan dong & nhiét do
tir -20 °C dén -18 °C.

+ The product must be frozen the product
of -20°Cto -18 °C.

- Hudng dén bao quan:
+ 60 ngay ké tir ngay san xuét trong
diéu kién nhiét do bao quan tir 0 °C
dén 4 °C.
+ 12 thang ké tir ngay san xuat trong
diéu kién nhiét do bao quan tir -20 °C
dén -18 °C.
- Du thao tem nhan:
Bao quan:
+ San pham phai bao quan & nhiét d6 0
°C dén 4 °C hodc cdp déng & nhiét do
tir-20°C dén -18 °C.

+ Keep sealed package refrigerated (0
°C -4 °C) or frozen (-20 °C to -18 °C).

Ca vién rau cu

(S6 18/DV/2019)

- Huéng dan bao quan:
12 théng ké tir ngay san xuat trong diéu
kién nhiét do bao quan tir -20°C dén -18°C.
- Du thao tem nhén:
Béo quan:
+ San pham phai bao quan dong & nhiét do
tir -20 °C dén -18 °C.

+ The product must be frozen the product
of -20°Cto -18 °C.

- Huéng dan bao quan:

+ 60 ngay ké tir ngay san xuét trong
diéu kién nhiét do bao quan tir 0 °C
dén 4 °C.

+ 12 thang ké tir ngay san xuét trong
diéu kién nhiét do bao quan tir -20 °C
dén -18 °C.

- Du thao tem nhén:

Bao quan:

| + San pham phai bao quan ¢ nhiét d 0

°C dén 4 °C hodc cap déng & nhiét d6
tir -20°C dén -18 °C.

+ Keep sealed package refrigerated (0
°C -4 °C) or frozen (-20 °C to -18 °C).




3 Bo vién

(S6 19/bV/2019)

- Hudng dan bao quan:

12 thang ke tir ngay san xuét trong diéu

kién nhiét do bao quan tir -20°C dén -18°C.

- Du thao tem nhan:
Bao quan:
+ San pham phai bao quan déng & nhiét do
tir -20 °C dén -18 °C.

+ The product must be frozen the product
of -20°Cto -18 °C.

- Huéng dén bao quan:
+ 60 ngay ké tir ngy san xudt trong
diéu kién nhiét do bao quan tir 0 °C
dén 4 °C.
+ 12 thang ké tir ngay san xuét trong
diéu kién nhiét d6 bao quan tir -20 °C
dén -18 °C.
- Du thao tem nhan:
Bao quan:
+ San pham phai bao quan & nhiét d6 0
°C dén 4 °C hodc cap ddéng & nhiét d6
tlr-20 °C dén -18 °C.

+ Keep sealed package refrigerated (0
°C -4 °C) or frozen (-20 °C to -18 °C).
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Phu luc 1: DU THAO TEM NHAN

CA VIEN GION GION

CRUNCHY FISH BALL

Thanh phan:
Thit ca (> 60%), duong, mudi, nudc mém, toi, hanh,
dam dau nanh, tinh bot bién tinh, tinh bot bép, chét diéu
vi (E621), chat diéu chinh db axit (E262i), chat nhil hoa
(E450i, E4511).
Chi tiéu chat lrgng:
Protein: > 10 %
Lipit: < 22%
Hwong dén sir dung:
San pham duoc ché bién theo nhiéu cach nhu: chién,
ran, ha"ip, ludc, sdt ca chua, an lau hodc ndu canh tly y.
Luu y:
- Néu san pham da cdt tii nén ddn kin lai, bao quan
trong tii lanh va sir dung hét trong 1 dén 2 ngay.
- Néu san pham cdp dong da ra dong thi khong nén
cdp dong lai.

- Trudc khi ché bién nén ra déng san pham.
Béo quén:

San pham phai bao quan & nhiét do 0°C dén 4 °C hodc
cép dong & nhiét do tir -20 °C dén -18 °C.

NSX, HSD: Xem trén bao bi

Khéi lrgng tinh:

San xut tai:

Cong ty C6 phan thyc phim Dire Viét

Dia chi: Liéu Ha - Tan Lép — Yén My - Hung Yén —
Viét nam.

Tel: 0221.3970229/30 — Fax: 0221.3970231

Website: www.ducvietfoods.vn

Ingredients:
Fish meat (= 60%), sugar, salt, fish sauce, garlic,

onion, soy protein, modified starch, corn starch,
flavor enhancer (E621), acidity regulator (E262i),
emulsifiers (E450i, E451i).

Nutrition facts:

Protein: = 10 %

Lipids: < 22 %

Preparation:

Products can be processed in many ways such as:
frying, steaming, boiling, frying with tomatoes
sauce, cooking with hot pot or soup preferably.
Note:

- If the bag is already open, should seal the bag,
store in the refrigerator and use product within
1-2 days.

- If the product is thawed, do not refreeze.

- If the product is frozen, thaw the product before
processing.

Preservation:

Keep sealed package refrigerated (0 °C - 4 °C)
or frozen (-20 °C to -18 °C).

MFG, EXP: See stamp on the package.

Net weight:

Ma vach
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Phu luc 1 : DU THAO TEM NHAN

CA VIEN RAU CU

VEGETABLE FISH BALL

Thanh phién:

Thit ca (> 58%), thit ga, ca rdt (> 3%), ngo ngot (> 4%),
duomg, mudi, nuéc mém, hanh, dam dau nanh, tinh bot
bién tinh, chat didu vi (E621), chat diéu chinh d¢ axit
(E262i), chét nhii héa (E450i, E451i).

Chi tiéu chit lrgng:

Protein: > 10 %

22 %

Huéng din sir dung:

Lipit: <

San phim dugc ché bién theo nhiéu cach nhu: chién,
ran, hép, lude, sét ca chua, an lu hodc ndu canh tiy y.
Luu y:
- Néu san phdam da cat tii nén dan kin lgi, bao quan
trong tu lanh va sic dung hét trong 1 dén 2 ngay.
- Néu san pham cdp dong da ra dong thi khéng nén
cdp dong lai.
- Trudc khi ché bién nén ra déng san pham
Béo quin:
San phim phai bao quan & nhiét 4 0 °C dén 4 °C hoic
cap dong o nhiét o tir -20 °C dén -18 °C.
NSX, HSD: Xem trén bao bi
Khoi lwgng tinh:
Séan xuét tai:
Cong ty Co ph?m thue phim Pirc Vit
Dia chi: Liéu Ha - Tan Lap — Yén My - Hung Yén -
Viét nam.
Tel: 0221.3970229/30 — Fax: 0221.3970231

Website: www.ducvietfoods.vn

Ingredients:

Fish meat (= 58%), chicken meat, carrot (= 3%), sweet

corn (> 4%), sugar, salt, fish sauce, onion, soy protein,
modified starch, flavor enhancer (E621), acidity
regulator (E262i), emulsifiers (E450i, E451i).

Nutrition facts:

Protein: = 10 %

Lipids: < 22 %

Preparation:

Products can be processed in many ways such as:
frying, steaming, boiling, frying with tomatoes sauce,
cooking with hot pot or soup preferably.
Note:

- If the bag is already open, should seal the bag, store
in the refrigerator and use product within 1-2 days.

- If the product is thawed, do not refreeze.

- If the product is frozen, thaw the product before
processing

Preservation:

Keep sealed package refrigerated (0 °C - 4 °C) or
frozen (-20 °C to -18 °C).

MFG, EXP: See stamp on the package.

Net weight:

Mai vach




Phu luc 1 : DU THAO TEM NHAN ( diéu chinh)

BO VIEN
BEEF BALL

Thanh phan:

Thit c4, thit lon, thit bd (> 5%), dudong, mudi, nudc
mam, t6i, dam dau nanh, tinh bot bién tinh, chat diéu vi
(E621), chét diéu chinh d¢ axit (E262i), chat nhii hoa
(E450i, E4511), mau tu nhién.

Chi tiéu chit lrgng:

Protein: = 10%

< 22%

Huéng dén sir dung:

Lipit:

San phadm dugc ché bién theo nhiéu cach nhu: chién,
ran, hép, lude, sot ca chua, in Ju hodc ndu canh tuy ¥.
Luu y:
- Néu san phdam da cdt tii nén dan kin lai, bao quan
trong tu lanh va sir dung hét trong 1 dén 2 ngay.
- Néu san pham cdp dong da ra dong thi khong nén
cap dong lai.
- Truéc khi ché bién nén ra dong san phdm
Bédo quan:
| San pham phai bao quan & nhiét 9 0°C dén 4 °C hoic
cép dong & nhiét do tir -20 °C dén -18 °C.
NSX, HSD: Xem trén bao bi
Khéi lwgng tinh:
San xuét tai:
Céng ty C6 phén thye phim Dire Vit
Dia chi: Liéu Ha - Tan Lap — Yén My - Hung Yén —
Viét nam.
Tel: 0221.3970229/30 — Fax: 0221.3970231

Website: www.ducvietfoods.vn

Ingredients:

Fish meat, pork meat, beef meat (> 5%), sugar, salt,
fish sauce, garlic, soy protein, modified starch, flavor
enhancer (E621), acidity regulator (E262i), Emulsifiers
(E450i, E4511), natural color.

Nutrition facts:

Protein: = 10%

Lipids: < 22%

Preparation:

Products can be processed in many ways such as:
frying, steaming, boiling, frying with tomatoes sauce,
cooking with hot pot or soup preferably.
Note:

- If the bag is already open, should seal the bag, store
in the refrigerator and use product within 1-2 days.

- If the product is thawed, do not refreeze.

- If the product is frozen, thaw the product before
processing.

Preservation:

Keep sealed package refrigerated (0 °C - 4 °C) or
frozen (-20 °C to -18 °C).

MFG, EXP: See stamp on the package.

Net weight:

Ma vach
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