CONG TY TNHH CONG HOA XA HQI CHU NGHIA VIET NAM
PT&PTCN AN DINH Poc lap — Tw do — Hanh phic
CV: 01-02/AND/2018

V/v: Thong bdo b6 sun dNu bao bi
[ CrcyC AN TORRY et Ylm

5 .. ngdyfﬁ&fl.?ﬂ(fg
..... ﬁN

dao CC .................. \
M gm'\\Chl Cuc An toan v¢ sinh Thye phim Hung Yén

Ching t6i la: Cong ty TNHH Dau tu va Phat trién Cong nghé An Dinh
Dia chi: Thon Hoe Lam, xa Ngoc Lam, huyén My Hao, tinh Hung Yén

Chiing t6i xin chan thanh cdm on sy hop tdc cia Chi Cyuc An toan vé sinh Thue phdm
Hung Yén, su hd trg kip thdi cia Quy Chi Cuc da gop phﬁn vao viéc san xuét va kinh doanh

thanh cong nhitng san pham ctia chung t6i trong thoi gian qua.

Cong ty TNHH Pau tur va Phat trién Cong nghé An Pinh da nop Ban tw cong b6 san
phim s6 01/AND/2018 (ngay 13/04/2018) va thong bédo mau bao bi chinh thirc cia san
phim s 01-01/AND/2018 (ngay 04/12/2018) cho san pham “Gao Japonica”.

Do nhu ciu cin bd sung thém cac mau bao bi méi, ching t6i lam cong vén nay thong bao bd
sung t&i Quy Chi cuc cac m3u nhén chinh thtc s& duge st dung dé dong géi cac san phdm
cua chung t6i nhu sau:

- Tén san pham: Géo Japonica

- Ban tu cong bd san phgm s6: 01/AND/2018 (ngay 13/04/2018)

- Gidy xé4c nhan da ndp ho so s6 49/TNHS-ATTP ngay 16/04/2018.

- Tuy thudc tung loai chét liéu, kich c& déng goi tiéu chudn ciing nhu tiy thude timg
phén khuc khach hang ma s& c6 miu bao bi chinh thirc khac nhau. Hién nay céc san pham
Gao Japonica cia An Dinh dang dut(_rc::dc')ng g0i trong céc tii nhu sau:

+ Dong goi trong cac tii chét liéu PA/PE; céc kich c& tiéu chuén: 1kg; 2,5kg; Skg.
+ Doéng goi trong cac bao bi chit liéu PP dét; cac kich ¢& tiéu chuan: 25kg. Tuy theo yéu
cu ciia khach hang c6 thé c6 16t hogc khong 16t mot 16p PE bén trong 16p PP.

Chung t6i xin giri kém cdng van nay céc bao bi in thye té dang str dung va cac thiét ké bao

bi b0 sung mdi.



Chung t6i xin cam két khong thay dbi thong tin nao khac nhu da cong bd trong Ban
tu cong bd san phim trong qu4 trinh luu hanh san pham trén.
Xin tran trong cam on sy hd trg cia Quy Chi cuc.
Hung Yén, ngay 28 thang 01 nam 2019
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GAO JAPONICA

The Premium Japanese Sushi Rice




GAO JAPONICA

Gao Gidng Nhéat Cao Cép

How to use this special rice
] nsud

Pour .us_._m.. water, Japonica rice requires water less than Indica rice,
Cho nude virta dil, gao Nhiit ydu clu it nude hon ggo VIgt Nam,

[GENGAMGAO D 3059 Horik ERMLTTFE

Soaking washed rice during 30 minutes,
Ngim ggo trong khodng 30 phit.

DOTTTID Mt IcLTAO B TN LTI OV DA BB TLES,
tricity on and walt about 40 minutes, we | have a very frosh & tasty rice.
n néu oom va dgl khodng 40 phot, ohing ta 68 cd mt bita com vél mén pgo

NG NGHE AN DINH
Manufacturer; A
INVESTMENT

+84.24 38629432 - 02439845
61-02436334978
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CACH NAU COMNGON
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Vo cang nhanh cang tét, vo kj
cho dén khi nuc trong.
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Washing rice as quick as possible
until the water becomes clear.

oEu Nudé(xiﬂﬁ)

Thém nudc rat quan trong, tuy timg loai gao

ma cho nudc vao ndi nhiéu hay it. Théng thudng
1 kg gao cho 1.3 kg nuGc. Gao Nhat cho it nuc
hon gao Viét Nam.
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Water quantity is very important. The water A
level is depended on the variety of rice. Normally \
1.3 kg of water is used for 1 kg of rice \

| 3INGAM GAO(-%3)

Ngam gao: Gao cang ciing thi ngém
cang lau, binh thutng ngam frong 0,5-1h.
Mua dong ngam frong 2h.
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Soaking time is depended on the variety
of rice. Normally soakiag rice during 0.5-1 hour.
Winter season soaking in 2 hours.

Bat dién nau com.
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Put electricity on and wait. /

Sau tit dign, Gp vung khoang 10 - 15 phit

8 com chin d8u.X6i nhe com d8 tranh com bi nat.
RFAULEE THEDE
WEHUTDS10~15D0IE LS Y TTE
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Cui cling chiing ta s& ¢b 1 bifa
com thét ngon. Com gao nhét mém,
déo, dam da.

EBCHLLBOZT, EHBLHON
kel ¢ : BNUL R
er cookingkeep wam during 10 - 15 minutes
= = for more tasty. Mixing up gently the boiled rice. Be enjoying a fresh and tasty rice.
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$én phdm : GAO JAPONICA - SKG DESCRIPTIONS \
Product : Joponicaride-5kg - _,Suychehsinphdm |
7 Thanh phén: Ggo Japonica \
mm&ysﬁ-nﬁ c&swmnﬁ:mgnmﬂoﬂnsna&mm/ / Ingredient-Japonica Rice
Manufoctrer: - AN DINH TECHNOCLOGY DEVELOPMENT-AND INVESTMENT CO. LTD. / Tinh bot :270,00%
Biachl  Cym CN Hoe Lo, Ngoc Lam. My Hag, Hung Yén I G‘“’“&n'c““"“ e
N = | D8 1S 1400% |
NhGphénphSi : CONG TY TNHH AN DiNH |  Moisture Content:< 1400% |
Dishibutor : ANDNHCO.LID. P | TieiEm :< 500% |
Bia chil : $6 39, ngéch 34/156, Phd Vinh Tuy, Quan Hai Ba Trung, Ha Noi | BrokenRatioc :< 500% |
Website : www.andinh.comvn \  Tapchét :s 005% |
Email : ceo@andinh.com.vn : sdies.andinh@gmail.com \  ForeignMatfer :< 005% //
Bién thogi = +84.24 38629432 - (2439845160462 = Foxc +84.24.39845161 - 02436334978 \\ GAO LUONTUGIMGI,  /
\_ Holline 1 0983224 900 JHOM NGON DAM BAO VSATTP )

8"936028"61003.

Gao ngon hon khi b3o quén lanh.

Ban ty cﬁng b sin pham s&: 01/AND/2018
Self-declaration Document No.01/AND/2018

Ngay san xuit va han st dyng dugc in trén bao bi sdn pham.

R e
Bao quén ndi thodng mét sach s8, trénh xa céc loai hoa chél, nhigt do‘ciog

ISO 22000:2005

tso @ '-h Date of production and expiry are to be printed at the sealing line @&Itrdnghnh.Skg)




