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CONG HOA XA HOI CHU NGHIA VIET NAM

Doc 1ap — Tu do - Hanh phuc

$
BAN TU CONG BO SAN PHAM
S6: 04/TTN/2018

Théng tin vé tb chirc, c4 nhan cong bé san phim
Tén 6 chtrc, c4 nhén : Cong ty TNHH vét tr cong nghé phAmTTN
Dia chi : P407, tda nha Thanh Ha, CC2, Béc Linh Pam, Phudng Pai Kim, Quin Hoang Mai,
Thanh phé Ha Nbi
Dia chi kho: Khu cong nghi€p Tan Quang, x& Tan Quang, Huyén Vin Lam, Tinh Hung Yén,
Viét Nam
Dién thoai : 02435401244 Fax: 02436411735
E mail : admin3@ttnfood.com
Mi sb doanh nghiép : 0102058175
Théng tin sin phim
Tén san phim: Phu gia thuc phdm: POLYRINSAN A-200

2. Thanh phin : §odium polyphosphate E452(i) (15%), Pentasodium triphosphate E451(i)
(60%), Tetrasodium diphosphate E450(iii) (25%)

3. Thoi han sir dung san phim : 02 nim ké tir ngdy san xuét

4. Quy cach déng gbi va chit liéu bao bi :

San phdm déng trong bao gidy nhidu 16p, bén trong 12 tii PE chuyén ding dim béo an todl .
v€ sinh thyuc phém theo yéu ciu Bo Y té. _ﬁ L=
Quy céch : 1 kg/ tui, 20 kg/ bao,25 kg/ bao \ TS
Tén va dia chi co s& san xuét san phit

Xuét xi : Han Qubc |

Céng ty san xuit : KWANG IL CO.,LTD

Dia chi : 157, EOUIJEONG-RO, ASAN-SI, CHUNGCHEONGNAM-DO, KOREA.



Cbng ty xuit khdu: KWANG IL CO.,.LTD
Dia chi: 13, HANGANG-DAERO 42-GIL, YONG SAN-GU, SEOUL, KOREA.
Céng ty nhap khau: Céng ty TNHH Vit tu c6ng nghé phdm TTN

Dia chi: P 407, toa nha Thanh Ha, CC2, Béc Linh Pam, Phudng Pai Kim, Quin Hoang Mai,
Thanh phb Ha Noi

III.  MAu nhin sin phdm : (dinh kém mAu nhin san phim hodc mAu nhan san phim du kién)

IV.  Yéu ciu vé an toan thwc phdm

T4 chirc, ca nhn san xuét, kinh doanh thue phdm dat yéu ciu an toan thue phim theo:
QCVN 4-14:2010/BYT: Quy chuén k§ thuét qubc gia v& phu gia thuc phdm - Chét tao phirc kim loai

Phu luc 4: Yéu cdu k¥ thuat va phuong phép thir d6i véi Tetrasodium Pyrophosphate INS 450iii d6i

véi chi ti€u kim loai ning.

Phu luc 6: Yéu cdu k¥ thuat va phuong phép thir di véi Penta sodium tripolyphosphate INS 451i

doi voi chi tiéu kim loai néng.

Phu luc 8: Yéu cau k¥ thuét va phuong phap thir d6i véi Sodium Polyphosphate INS 452i d6i véi chi
ti€u kim loai ning.
5, <
v" Arsen: Khéng duoc qua 3,0 mg/kg. (Phuong phép IT)
v Chi: Khong dugc qua 4,0 mg/kg

Chung t6i xin cam két thuc hién ddy da cac quy dinh ctia phap luat vé an toan thuc phim va hoan
toan chiu trach nhiém vé tinh phagp.1y cita hd so cong bd va chét lugng, an toan thuc phdm dbi véi
sin phim d3 cong bd va chi dua san phim vao san xuét, kinh doanh khi d4 dugc cip Gidy tiép nhan
dang ky ban cong b san phim./.

Hi Ngi, ngdy 27 thang 06 nam 2018 -\
PAI DIEN TO CHUC, CANHAN | /
——_(Ky tén, dong ddu) / /)]

GlAM BOC



NQI DUNG GHI NHAN PHU SAN PHAM
Tén sén phdm : Phy gia thic phim: POLYRINSAN A-200

Thanh phén : Sodium polyphosphate E452(i) (15%), Pentasodium triphosphate E451(i)
(60%), Tetrasodium diphosphate E450(iii) (25%)

Thoi han sir dung : 02 nim ké tir ngdy san xut. Han sir dyng va ngay san xuét xem trén bao bi cia
san phim.
Huéng dan sir dung :
- Chire nang: Chét tao phitc kim loai, didu chinh d§ acid, chit nhii héa, chit giit dm, chét tao
x0p, chét én dinh, chét Iam day.
- Ty I¢ st dung: Tuy theo timg loai san phim sir dung theo quy dinh tai vin ban hop nhéit
02/VBHN-BYT do B Y té ban hanh ngay 15/06/2015 (c6 file dinh kém)
- Huong dén bao quan: bao quan & didu kién ddm bao vé sinh an toan thuc phém. D& néi khd
rdo thodng mét trong bao bi duge déng kin, tranh anh sang.
Quy céch bao goi : 1 kg/ tui, 20 kg/bao, 25 kg/ bao

Xuat x1r : Han Quéc

Cong ty san xudt : KWANG IL CO.,LTD
Dia chi : 157, EOUJEONG-RO, ASAN-SI, CHUNGCHEONGNAM-DO, KOREA.

Céng ty xudt khdu: KWANG IL CO.LTD A 0581
Dia chi: 13, HANGANG-DAERO 42-GIL, YONG SAN-GU, SEOUL, KOREA. TRC u
S8 TCCS: 04/TTN/2018 = X | i
Thwong nhén chiju trach nhiém ‘vé chét lugng hang hoa : NSl

Cong ty TNHH vit ti céng nghé phdm TTN

- Dia chi : P407, tba nha Thanh Ha, CC2, Bic Linh Bam, Phudng Dai Kim, Quin Hoang Mai,
Thanh ph Ha Noi ‘

- bia chi kho: Khu cong nghiép Tén Quang, x4 Tan Quang, Huyén Vin Lam, Tinh Hung Yén,
Viét Nam '



Dién thoai : 02435401244 Fax: 02436411735

Email : admin3@ttnfood.com

Thanh phé Ha Néi, ngay 27 thdng 06 nam 2018
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Céng ty TNHH Vat tw Cong nghé Pham TTN

Dia chi : P407, tda nha Thanh Ha, CC2, Béc Linh Pam, Phuong Dai Kim, Quan Hoang Mai, Thanh
phé Ha Noi

NOI DUNG NHAN CHINH (HOAC NHAN PANG LUU HANH)

Nhin géc hang héa

=Ab:(02) 797-0321~3
o F 20 3 ERNNAP.E)

RICTRCE VTS T
e IERIHE TV SE
SAICHM L SR

Ha Noéi, ngay 27 thang 06 nim 2018
PAI DIEN THUONG NHAN




HAM )

ML (mg/kg) | ML (mg/kg) ciia Ghi chu
gdmg trong ma nhom thiec phim ciia nhom | Polyrinsan A200
phosphate
06.4.1 Mi 6ng, mi det tuoi va céc san phdm twong tir 2500 375 33&211
06.4.2 Mi dng, mi det kho va c4c san phdm twong ty 900 135 33&211
06.4.3 My 6ng, mi det d& dugc lam chin va céc san pham 2500 375 338211
tuong tu
06.4.3 My 6ng, mi det ¢ dugc lam chin va céc san pham 2000 300 332,08249
tuong tu
—~6.6 Bot nho (VD ding cho banh mi, dung cho c4 hoic 5600 840 33 |
thit gia cim) ‘
08.2.1 San pham thit, thit gia cAm va thit tha nguyén mieng '
hoic ct nho khoéng qua xtt ly nhiét A T 33
08.2.3 San pham thit, thit gia cAm va thit tha nguyén miéng 2200 330 33
hoic cét nho ddng lanh
08.3 San phim thit, thit gia cAm va thit thi xay nhé da qua 2200 330 33,3 02XS&8,_:7:
ché bién XS89, X898 cong
08.2.2 San pham thit, thit gia cAm va thit tha nguyén miéng 3000 450 305, 336,392 ¥ 1
hodc cit nho da xir ly nhigt : CS096,€8097 ;EL
08.3.2 San phim thit, thit gia cAm va thit tht xay nho da 3000 450 305, 36 292, f T~
qua x1r ly nhiét CS098.,C SGBQ AT
08.4 V6 boc cac san pham thit, c6 thé an duoc (VD: vo boc 1100 165 33
“uc xich)
09 2.1 C4,ca ph1 1& va san pham thay sah-dong lanh, ké ca 2200 330 33
nhuyén thé, gidp x4c, da gai
09.2.1 Ca, ca ph1 1€ va san pham thity san déng lanh, ké ca 10000 1500 336,406&
nhuyén thé, gidp xéc, da gai CS165,CS190
09.2.1 C4, ca ph1 1€ va san pham thuy san déng lanh, ké ca 10000 1500 305, 336,
nhuyén thé, gidp xé4c, da gai 411&CS092
09.2.2 C4 bao bdt, cé phi 18 bao bt va san phém thiy san bao 29200 330 33
bdt dong lanh, k€ ca nhuyén thé, giap x4c, da gai
09.2.2 Cé bao bot, ca phi 1& bao bt va san pham thiy san bao 10000 1500 305, 336,
bot dong lanh, ké ca nhuyén thé, giap xac, da gai 404&CS166




09.2.2 C4 bao th, cd phi lé baq bdt va san pham thiy san bao 1000 305, 336,
bdt dong lanh, ké ca nhuyén th, giap x4c, da gai 405&CS166
09.2.3 San phdm thuy san s6t cream va Xay nho dong lanh, 33

2 By al e - 2200
ke ca nhuyén thé, glap xdc, da gai
09.2.4.2 Nhuy@n thé, gidp Xéc, da gai da ndu chin 33
09.2.5 C4, san p thiy san hun khéi, sdy khd, 1én men 5000 305, 336,
hodc uép muoi, ké ca nhuyén thé, gidp x4c, da gai 402&CS222
09.3.2 Thuy san, san pham thity san ké ca nhu
xdc, da gai da duge ngdm dim
09.3.3 San phdm thay the c4 hoi, tring ¢4 mudi va cac san 33
~ham trimg c4 khéc
T)9.3.f1 C4, san pham thiy san duoc bao quan so bd, ké ca 2200 330 33&193
nhuyen thé, giap Xdc, da gai (VD san phém c4 dang xay ‘

09.3.1 Thuy san, san pham thuy san k& ca nhy
Xdc, da gai da duge uép mudi

nhuyén) ngoai trir cc sin pham thudc ma nhém thuc phdm
09.3.1-09.3.3

yén thé, giap

yén thé, giap

09.4 Ca, san pham thiy san 1én men hodc dong hép, ké ca 2200 330 33

nhuyén thé, giép xéc, da gai déng hop duge bao quan hoan ’
toan

09.4 C4, san phim thity san len men hodc déng hop, k& ca 10 15 305, 336,
nhuyén thé, giap xéc, da gai déng hop duoc bao quan hoan ’ 399&CS090
toan

09.4 Ca, san pham thity san 1én men hogc dong hop, ké ca 850 127.5 314&CS037

nhuyén thé, giap x4c, da gai déng hp duoc bao quan hoan
toan

09.4 C4, san phim thiy san 1an men hodc déng hép, ké ca 336,
nhuyén thé, 8idp xdc, da gai déng hop duoc bao quan hoan ’ 401&CS070
an

“T0.2.1 San phim trimg dang I6ng
10.2.2 San phidm tring déng lanh
10.3 Trimg bao quan bao gom bao quan bang kiém, mud;

hodc déng hop

12.5 Vién xtip va nuge thit

| 12.5 Vién XUp va nudc thit




BO Y TE
NIFO VIEN KIEM NGHIEM AN TOAN VE SINH THUC PHAM QUOC GIA
-z

NATIONAL INSTITUTE FOR FOOD CONTROL (NIFC)
Diachi: So 65 Pham Thdn Dudt - Mai Dich - Cdu Gmy Ha Négi - VletNam

Dién thogi: 84-2432262215 / 84-2432262216 Fax: 84-2439335738 * Website: www.nifc.gov.vn
S6: 9971/PKN-VKNQG PHIEU KET QUA KIEM NGHIEM
TEST REPORT
1. Tén mau: Phu gia thuc phdm POLYRINSAN A - 200

2. Ma s6 mau 05182363/DV.2

3. M6 ta mau M&u dang bot déng géi trong tdi kin 100g, théng tin mau danh may
dan trén tdi - SO lwong: 2
NSX: 09/02/2018 - HSD: 08/02/2019 ; Khéng ¢6 mau luu

4. S6 lugng mau: 01 mau

5. Thoi gian luu mau: Khéng c6

6. Ngay lay mau: Khéng cé

7. Ngay nhan mau: 22/05/2018

8. Thdi gian thir nghiém:  22/05/2018 - 29/05/2018

9. Noi gtii mau: Cong ty TNHH Vat Tu Cong Nghé Pham TTN

Pia chi: P407, Téa nha Thanh Ha, CC2, Bac Linh Pam, Phudng
Pai Kim, Quan Hoang Mai, TP. Ha N&i
— 10. Két qua th&r nghiém:  Chi tiéu Héa ly

STT Tén chi tiéu Pon vi Phuong phap thi Két qua
10.1 | Ham lugng Arsenic mg/kg H.HD.QT.429 (ICP-MS) 0,45
10.2 | Ham luwgng Chi mg/kg H.HD.QT.429 (ICP-MS) 0,033

Ha NJi, ngay 29 thang 5 nam 2018
TUQ.VIEN TRUONG
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1. Cdc két qud thir nghiém ghi trong phiéu nay chi c6 gid tri d6i voi mdu thi nghiém
2. Khong duoc trich ddn mot phdn phiéu két qud thir nghiém néu khong c6 sy dong y bdng vén bdn ciia Vién Kiém nghiém ATVSTPOG
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) K\WANG IL CO.LTD.

13,‘g:4NGANG-DAERO42-G.'L, YONGSAN-GU, SEOUL, KOREA
Tel. 82-2-796-0321  Fax. 82-2-796-0325

3/ GONG TY N2
TRACH NHIEM HUU HAN \ 2

CERTIFICATE OF ANALYSIS

MATERIAL : POLYRINSAN A-200
LOT NO. : 180523
QUANTITY : 4,000 KG / 160 Bags
MANUFACTURING DATE : MAY. 23, 2018
BEST BEFORE : MAY. 22,2020

STANDARD SPECIFICATION TEST RESULT
Appearance White powder White powder
Loss on drying Not more than 0.5% 0.34%
pH 9.0-10.0 9.61
Pz Os 55.0 - 65.0% 61.80%
Arsenic (As) Not more than 3ppm passed
Lead(Pb) Not more than 5ppm passed
Chloride(as Cl) Not more than 0.2% passed
Sulfate = 0.05% max passed

KWANG L CO.LTD.

7 j’l_,a éjff?"" a’kﬁ‘-’;—"‘—'g

CHO YONG KUL / PRESIDENT

2018-06-01




Product Name

POLYRINSAN A-200

General Character

White powder

Identification classification

Not applicable

Use

It is used as improving agent when processing of
noodle and instant noodle.

CompanyName

KWANG IL CO. LTD

CompanyTelNo

Factory:
Manufacture 226, Punggi-dong, Asan-si, Chungcheongnam-do, Korea
/ Company Address | .04 Office:
Supplier 112-2, Hanggang-ro 2-ga, Yongsan-gu, Seoul, Korea
Information

82-2-796-0321

\\
Postincharge

Sales Department

Post of‘Crea_tion

KWANGIL Production Technology
Institute

Creation Date

b (N

NOV. 01, 2007

Revision Date

ION ON INGREDIENTS

S Pt o
e dT, 232

i

Component

TRADE NAMES |
/ SYNONYMS CAS Number Percentage

SODIUM METAPHOSPHATE
SODIUM POLYPHOSPHATE
SODIUM PYROPHOSPHATE

10361-03-2 15%
7758-29-4 60%
7722-88-5 25%




THAZARDS IDENTIFICATION

Emergency
overview,
Identification

information

Color : White
Physical Form : Powder
Odor : Odorless

Major health Hazards: Irritating to eyes, respiratory system and skin.|

FI RST AID MEASU RES

Eye contact

Rinse out with plenty of water with the eyelid held wide open.
Call in ophthalmologist.

Skin contact

Wash off with plenty of water.
Remove contaminated clothing.

Inhalation Fresh air E

. Make victim drink water(two glasses at the most), call in a ‘
Ingestion .

physician.
SECTION 5 FIRE FIGHTING MEASURES |
Suitable N >
extinguishing In adaption to materials stored in the immediate neighborhood.
media
N Non-combustible.

Special risks

Ambient fire may liberate hazardous vapors.

Special protective
equipment for
fire fighting

Do not s?afy in dangerous zone without self-contained breathing
apparatus. In order to avoid contact with skin, keep a safety
distance and wear suitable protective clothing.

|
I

Other information

Prevent fire fighting water from entering surface water or groundwater.

Fire Fighting's
method and
equipment

Move container from fire area if it can be done without risk.
Do not scatter spilled material with high-pressure water streams.
Dike for later disposal.

Use extinguishing agent appropriate for surrounding fire.

Avoid inhalation of material or combustion by products.
Stay up wind and keep out of low areas.

-— t et

HEL et == T



{6 ACCIDENTAL RELEASE MEASURES

Person-related Avoid substance contact. Avoid generation ofdusts;do |

precautionary not inhale dusts. |
measures Ensure supply of fresh air in enclosed room. |

Environmental- \
protection measures Do not allow to enter sewerage system. _

Take up dry. \
Procedures for p ary

: . Forward for disposal.
cleaning /absorption | Cjean up affected area.

Handling No further requirements. |

Storage Keep separated from incompatible substances.

'SECTION 8 EXPOSURE CONTROLS, PERSONAL PROTECTION |

Ventilati Provide local exhaust ventilation system. |
il Ensure compliance with applicable exposure limits. |!
— |

Under conditions of frequent use or heavy exposure, respiratory |
protection may be needed. |
Respiratory protection is ranked in order from minimum to maximum.
Consider warning properties before use.

Anti—organic gas mask. '|
Any air-purifying respirator with a organic gas purifier and full |
Respirator -~ facepigce. |
For unknown concentrations or immediately dangerous to life \
or health |
Any supplied-air respirator with full facepiece and operatedina |
pressurewdemand or other positive-pressure mode in combination |
with a separate ‘escape supply. |
Any self-contained breathing apparatus with a full facepiece.

Wear splash resistant safety goggles.
Provide an emergency eye wash fountain and quick drench
shower in the immediate work area. |

Gloves Wear appropriate chemical resistant gloves. =

gaL VY,

];CIOthinvg Wear appropriate chemical resistant clothing. i

Eye Protection

| Exposure limits No occupational exposure limits established. |

—

.
= I~k
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HYSICAL AND CHEMICAL PROPERTIES

Appearance White powder |
Odor Odorless ]
pH(20°C, 2% Solution) | 9.37 '
Water solubility Easy Soluble

Boiling Point No information

Melting Point No information

Explosion No information

Oxidation No information

Vapor Pressure

No information

Coefficient of distribution

No information-

Vapor density

No information

SECTION 10 STABILITY AND REACTIVITY i

Chemical stability

Stable at normal temperatures and pressure

Conditions and
Substances to avoid

No information

Hazardous decomposition

No information

Occuring possibility of
hazardous substances

Violent reactions possible with: alkaline earth metals in
powder form, carbon/heat, acids(formed could be: carbon
dioxide) B

'SECTION 11- TOXICOLOGICAL INFORMATION

No information -

S
SECTION 12 ECOLOGICAL INFORMATION r
Biologic | Method for the determination of biodegradability are not
degradation applicable to inorganic substances.

Ecotoxic effects

Quantitative data on the ecological effect of this product are not
available.

Biological effects | Harmful effect due to pH shift.

Further ecologic
data

Do not allow to enter waters, waste water or soild




DISPOSAL CONSIDERATIONS

Dispose in accordance with all applicable regulations

14 TRANSPORT INFORMATION

No classification assigned

SECTION 15 REGULATORY INFORMATION

Industrial Safety & Health Act: N |
Toxic Chemical Control Act: N
Fire Service Act: N

U.S. REGULATIONS:
TSCA INVENTORY STATUS: N
TSCA 12(b) EXPORT NOTIFICATION: Not listed.
CERCLA SECTION 103 (40CFR302.4): N
SARA SECTION 302 (40CFR355.30): N
SARA SECTION 304 (40CFR355.40): N
SARA SECTION 313 (40CFR372.65): N
SARA HAZARD CATEGORIES, SARA SECTIONS
311/312
Other country (40CFR370.21):
Regulations ACUTE: N -
CHRONIC: N
FIRE: N
REACTIVE: N
SUDDEN RELEASE: N
OSHA PROCESS SAFETY (29CFR1910.119): N
STATE REGULATIONS:
California Proposition 65: N
EUROREAN REGULATIONS:

EC NUMBER (EINECS): N

\F THER INFORMATION

Korea Occupational Safety & Health Agency MSDS

Japan Food Additives regulation
sources of | MERCK INDEX
Japan 12093 chemical products

Japan Emulsified technology hand Book




g3 . 1241-ZFD1-ERB7-KOPQ-M3RR
(ONRSEETERL

#166, Cheongsa-ro, Seo—-gu, Daejeon, Korea, Tel'+82-42-480-8710, Fax:+82-42-480-8715

Certificate No. : MFDS FID - 2018097158

HEALTH CERTIFICATE

MM/DD/YY : 05/23/18

This'is to certify that the following products have been produced and
distributed in a sanitary manner angd ble for human consumption
according to the Food Sanitatiqi bublic of Korea

B Name and address of production s blishment

B Country of destination : Vietna

B Name and address of consignor : |
. KOREA S

B Name and address of consignee : TTN FOODSTUFF TECHNOLOGY MATERIALS COMPANY
LTD.

I l n lStr?&x\fOé}ﬂ NAM UN?W' g “@AN& MAI,

B Remarks: Purpose of Prigr Gensultaion be[ore Exportation 4

Signature : !‘\ cavy.

Director of General Services Division

Daejeon Regional Food & Drug Administration
Republic of Korea

This certificate was issued by internet and can be verified at Food Safety Korea Site(http://www.foodsafetykorea.go.kr)



dgH3 0 1241-ZFD1-ERB7-KOPQ-M3RR

: Type and Number of , Date of
Name of product Type of product i Weight manufacture
p g or Lot No
POLX?SSSAN Mixed preparations 4000 Kg May.17,2018
KM-3000 Mixed preparations 2016 Kg May.14,2018

Ministry of Food and

)

Drug Safety

This certificate was issued by internet and can be verified at Food Safety Korea Site(http://www.foodsafetykorea.go.kr)



Ministry of Foreign Affairs

Republic of Korea

Seen at the Ministry of Foreign Affairs of the Republic
of Korea. Valid only if submitted to foreign missions in

the Republic of Korea

1. Seoul, Korea

3 N0 %xC2018B4V78TK
4_Signature

Kim Byoung Ho K,}m )Vaw&;lnf'

2. 23/05/2018

B&ISUQULHNWOWGNVIETWTNHM Quoc
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SO KE HOACH VA PAU TU CONG HOA XA HOQI CHU NGHIA VIET NAM
THANH PHO HA NOI Doc 1ap — Tw do — Hanh phiic
PHONG DANG KY KINH DOANH

GIAY CHUNG NHAN PANG KY DOANH NGHIEP
CONG TY TRACH NHIEM HUU HAN HAI THANH VIEN TRO LEN

M3 s6 doanh nghiép: 0102058175
Béng ky lan ddu: ngay 24 thang 10 ndm 2006
Ding ky thay doi lan thir: 10, ngay 26 thang 02 ném 2018

1. Tén cong ty

Tén cong ty viét bing tiéng Viét: CONG TY TNHH VAT TU CONG NGHE PHAM
TTN

Tén cong ty viét bing tiéng nudc ngodi: TTN FOODSTUFF TECHNOLOGY
MATERIALS COMPANY LIMITED

Tén cong ty viét tat;

2. Pia chi tru sé chinh

P407, To‘a,nhc‘i Thanh Ha, CC2 Béc Linh Pam, Phuong Pai Kim, Qudn Hoang Mai,
Thanh phé Ha N¢i, Viét Nam

bién thoai: 6411735 Fax: 6411735
Email: Website:

3. Véon diéu 18 29.000.000.000 déug

Bang chir: Ha¥ muwoi chin ty dong b

4. Danh sach thanh vién gép von

Ha Néi, Viét Nam

STT| Tén thanh | Noidang ky hd khau |Gié tri phan vén|Ty I& (%) S6 CMND (hoic | Ghi
vién ° thuong tra d6i voica | gop (VND va | chitg thuc ca nhan | chu
nhan; dia chi tru s¢ gia tri tuong hop phap khac) ddi
chinh d8ivdi to chire |duong theo don| vl ca nhan; MSDN
vi tién nuoc dbi véi doanh’
ngoai, néu c0) nghiép; S6 Quyét
dinh thanh 13p ddi |
vd1 16 chiic |
1 |TRINH 1410 - CT3 Linh Pan, 17.400.000.000, 60,000, 038077001956
TRONG  |Phudng Dai Kim, Quén |
TUAN Hoang Mai, Thanh phd

2 INGUYEN  [P104A - A2 Trung Tu, | 10.700.000.000, 36.897 011818485

|

|

|

THI THANH |Phuong Trung Tu, }
|

|

LICH Quan Dong Pa, Thanh
) phd Ha Néi, Viét Nam
3 [NGUYEN |P104A-A2, tap thé 900.000.000, 3,103 001085003203

QUOC SU  |Trung Tu, Phudng
Trung Ty, Quéin Pong l
Pa, Thanh phd Ha Ngi,
Viét Nam

5. Ngudi dai dién theo phap luat ciia cong ty

- oup), USnIN DD |

|



% Ho va tén: TRINH TRONG TUAN Gi6i tinh:  Nam
Chtrc danh: Giam dbc ‘
Sinh ngay:  24/07/1977 Déan toc: Kinn Quéé tich: Viét Nam

Loai gidy to chimng thuc ca nhdn:  Thé cdn cudc cong ddn

S6 gidly chang thuc cé nhan: 038077001956

Ngay cap:  13/10/2016 Noi Cap Cuc Canh sat BKQL cw tru va DLOG vé
ddn cur

Noi ding ky ho khau thuong tra: 410 - CT3 Linh Dam, Phuong Dai K1m Quan
Hoang Mai, Thanh phb Ha Noi, Viét Nam

Cho & hién tai: P410 - CT3 khu do6 thi Bic Linh Pam, Phuong Pai Kim, Quan Hoang

Mai, Thanh phd Ha Noi-Vist Nawm s
CHUNG THLT(,

SAQ DUNG vG1 BAN CHINH WIRUGNG PHONG+~
si....}.0-2-8 Joevi.....)-F--SCUBS

Ngay: 23 -03- 2018 -

§ TRUGNG PHONG
CONG CHUNG VIEN PH

= adil? s /5 =
TRAN NHAT TUAN ?_s"":§r4(¥a11. Mai H ung

otf], upSnAN 30 |



