CONG TY TNHH CONG HOA XA HQI CHU NGHIA VIET NAM
PT&PTCN AN DiNH Pjc lap — Tw do — Hanh phiic

CV: 01- 01/AND/2018
V/v: Théng bdo mdu bao bi chinh
thikc ciia san pham

Kinh giri: Chi Cuc An toan vé sinh Thwe pham Hung Yén

Chiing t6i 1a: Cong ty TNHH Déu tir va Phat trién Céng nghé An Dinh
Dia chi: Thon Hoe Lam, xa Ngoc Lam, huyén My Hao, tinh Hung Yén

Chung t6i xin chan thanh cam on sy hop tdc cua Chi Cuc An toan v¢€ sinh Thyc phém
Hung Yén, su hd trg kip thoi ciia Quy Chi Cuc da gop phén vao viéc san xuit va kinh doanh
thanh cong nhitng san phdm clia chling tdi trong thoi gian qua.

Céng ty TNHH Pau tur va Phat trién Cong nghé An Dinh da ndp Ban tu cong bd san
phim sé 01/AND/2018 (ngay 13/04/2018) cho san pham “Gao Japonica”. Trong Ban Ty
cong bd san pham sb 01/AND/2018 (ngay 13/04/2018) d4 c6 dinh kém mau nhan dy théo.
Nay chung t6i lam cong van thong bao t¢i Quy Chi Cuc vé& mau bao bi chinh thirc ciia san
phim, cu thé nhu sau:

- Tén san pham: Gao Japonica

- Bén tu cong bd san phim sb: 01/AND/2018 (ngiy 13/04/2018)

- Gidy x4c nhn da ndp hd so s6 49/TNHS-ATTP ngay 16/04/2018.

- Tuy thudc ting loai chét liéu va kich c& déng géi tiéu chudn s& c6 mau bao bi chinh
thirc khac nhau. Hién nay cac san phém Gao Japonica cia An Pinh dang dugc dong goi
trong céc tii nhu sau:

+ Dong gbi trong cac tii chat liéu PA/PE; céc kich ¢& tiéu chudn: 1kg; 2,5kg; Skg.

+ Poéng gbi trong cac bao bi chat liéu PP dét; cac kich ¢& tiéu chudn: 25kg. Tiy theo yéu
cdu cuiia khach hang c6 thé c6 16t hogc khong 16t mot 16p PE bén trong 16p PP.

Chuing t6i xin giri kém cdng vin nay cac bao bi in thuc té dang sir dung.

Chiing t6i xin cam két khong thay ddi thong tin nao khac nhu da cong bd trong Ban
tir céng bd san pham trong qua trinh lru hanh san phim trén.
Xin tran trong cdm on sy hd tro cia Quy Chi cuc.

Hu’ng Yén, ngay 04 thdang 12 nam 2018
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GAO JAPONICA

The Premium Japanese Sushi Rice

___________________________________________



KOSHI HIKARI

The Premium Japanese Sushi Rice

How to use this spemal rice
Huéng dan sl dung

FREEAEBOTIURER (CookZ o TTEL HAREL O TTELY,

Clean the cook, using fresh water. Wash the rice carefully until the water becomes clear.
Rita sach ndi, dung nuc sach dé ndu com. Vo gao that ki cho dén khi nuc trong,

BEONEZENTTEL,
Pour adequate water, Japonica rice requires water less than indica rice.
Cho nudc vira dd, gao Nhét y8u cdu it nudc hon gao Vigt Nam.

3048 Hofcdbk ZRELTTEL,

Soaking washed rice during 30 minutes.
Ngam gao trong khodng 30 phit.

0 BREA/CLT409ER/E Tl ETHREL B ORE B TLLD,

Put on electricity on and wait about 40 minutes, we will have a very fresh & tasty rice.
B4t dién ndu com va dgi khoéng 40 phut chlng ta s& c6 mgt blfa com vdi mon gao
Nhét thom ngon ddc bigt

lntroduchons

TEN SﬂN PH‘M.GAOJM’OHlCA San phim gao Japonica dudc san xuat tai viing san xuat |

|

|
NamEDmedl-I‘Ct‘ Jipo""ﬁ r’:ke | ¢6 ngudn nudc sach, dat dai miu md, han ché st dung
Bantu cong ba sdn phamsa:01/AND/2018 Bl phin bon héa hoc va khong st dung thusc bio vé thye
Self-t.ieda.rahun Document No:01/AND/2018 [ vt d6c hai. Com Japonica ngon, thom nhe, vi dim phi
Specifications: . hop véi moi lda tudi cho moi bita com gia dinh. Gao |
L DL CRR VR L CY R Japonica 1a mot trong nhiing nguyén licu chinh dé lam
Tilgtim: < 500% LE G G Sushi — mOt mon 4n truyén théng cha ngudi Nhit Bén.
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| Doam : <1400%  MoistureContent:<1400% |  [ENwes ; |
| Tapcht: < 0,05% Foreign Matter :< 0,05% | ﬁg &%i@%g%ﬁgé@%ﬁg %%ﬁ{%? I
| Tinhbét: 70,00% Gluxit Content  :270,00% | TSR CTaEnEE LTbEArBKTH ET. |
| Nhaméysan xust: CONGTY TNHHDAUTUVAPHATTRIEN |  (BATT special rice have been grown in the fresh water | |
|  CONGNGHE AN DINH and fertile soil with the special technological methods |
| Manufacturer: AN DINH TECHNOLOGY DEVELOPMENT AND! those bring us a very tasty and fresh rice, suited to all [
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IN“J’BTIENTCO-. LD N : | consumers. This rice is major material for making
G IO HEL TR TR G Sushi - a traditional dish of Japanese.
Nha phén phdi: CONG TY TNHH AN DINH I _

— — — - Distributor: ANDINH CO, LTD. l Bao quén noi thoang mat sach sé, tranh xa cic loai hda chél, nhlet dq cao.

Diachi: 56 39, ngéch 34/156 Vinh Tuy, Hai Ba Trung, Ha Noi |
ibalte i ndii coin v 'I Gao ngon hon khi bao quan lanh

|
|
| Email: ceo@andinh.com.vn; salesandinh@gmail.com
|
|

DT:+84.24 38629432 - 02439845160/62
Fax: 484.2439845161 - 02436334978 |
_ Hotiine:0983224%00_ _ _ _ _ _ _ _ _|

‘ ULIMERT

lsG 22000:2008
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ANDINH RICE

Supermarket
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The famous variety

from Japan has been
introduced to Vietnam to
produce the best tasty rice,

ideally suited to Japanese

cuisine.

PRODUCT OF ANDINH CO., LTD.

Tel: 04.38629432/04.39845160/62 Fax: 04.36334978/04.39845161 * Email: ceo@andinh.com.vn * Web: www.andinh.com.vn




GLLULBLEHY A

Cach nau com ngon:

12Kk%E0) Bl Rl 2 K00

(Cook)%iﬁ’)’(?é’b\o
EXKZE LT REL, BEDKZENTFEL,

Clean the cook, using fresh water.
Wash the rice carefully until the Pour adequate water, Japonica rice

water becomes clear. requires water less than indica rice.
Rua sach noi, dung nudc sach Cho nudc vira dii, gao Nhat yéu

dé ndu com. - o cdu it nudc hon gao Viét Nam
Vo gao that ky cho dén khi nudc

trong.
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3 KICRT IERr il 4 WINR Jiesmagpe
ZElL CREW, THRE IR BTLED.

Put on electricity on and wait

Soaking washed rice during about 40 minutes, we will have

30minutes. a very fresh & tasty rice.

Ngam gao trong khoéng Bat dién ndu com va dgi

30 phat. khodng 40 pht, chiing ta sé
c6 mat bita cdm véi mén gao
Nhat thom ngon déc biét.

6&11 phdm fGM .!APON!CA -2.5kg DESCRIPTIONS \
Pro‘duct’ ; .Jaﬂponlaca il 2..45 kg 5 g .z % " Thanh phén: Gao Japonica
Nha méy san xuat : CONG TY TNHH DAU TU VA PHAT TRIEN CONG NGHE AN DINH Ingredient: Japonica Rice
Manufacturer :ANDINH TECHNOLOGY DEVELOPMENT AND INVESTMENT CO., LTD Ham lugng Gluxit : > 70.0%

Dia chi :Cum CN Hoe Lam, Ngoc Lam, My Hao, Hung Yén Gluxit Content D2 70.0%
: . ; Do &m P < 14.0%
Nha phan phdi  :CONG TY TNHH AN DINH ; :

e Moisture Content < 14.0%
Distributor :ANDINH CO., LTD. Ti 18 tdm < 5.0%
Dia chi :S6 39, ngach 34/156, Phd Vinh Tuy, Quin Hai Ba Trung, Ha Noi Broken Rice 1< 5.0%
Website :www.andinh.com.vn Iap'chaltfl " < 0.05%
Email : ceo@andinh.com.vn; sales@andinh.com.vn VLAl = 0.05%
Dién thoai : +84.4.38629432 - 043.9845160/62 * FAX: +84.4.39845161 - 0436334978 FRESH RICE, TASTY &

Qutline :0983 224 900 VERY GOOD FOR HEALTH )
Ban tu ¢ong bd san pham sé: 01/AND/2018 b, Az
Self — declaration Document No. 01/AND/2018 ~ Bao quan noi thodng mét sach sg, QUACERT c
Ngay san xuét va han st¥ dung dwoc in trén bao bi san pham. tranh xa cac loai hoa chét, nhiét d§ cao. A l
Date of Production and Expiry are to be printed at the sealing line.  Gao ngon han khi bao quan lanh. 180 220002008

PLiglCE DB
t‘ 3 (@) s wmcmmmors s T s e (e e
PEPA @ D R AR O — e B T v, R R R R R Ve 25kg
CROMELB G rHET SREFBYETOTESRETFTCESY,

8936028610056




ANDINH RICE

Supermarket
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The famous variety

from Japan has been
introduced to Vietnam to
produce the best tasty rice,

ideally suited to Japanese

cuisine.

SAN XUAT VA PHAN PHOI B3I AN DINH

Tel: (84) 2439845160 * Fax: (84) 2439845161 * Email: ceo@andinh.com.vn * Web: www.andinh.com.vn
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Cach nau com ngon:

1 k¥l Bl N 2 K005 é

(Cook)Z i/t T FELY,
HRELCROTRELY, BEOAETNTFEL,

Clean the cook, using fresh water.

Wash the rice carefully until the Pour adequate water, Japonica rice
water becon}es clear. requires water less than indica rice.
Rgra sach noi, ding nudc sach Cho nudc vira di, gao Nhat yéu
dé nau com. , cdu it nudc han gao Viét Nam
Vo gao that ky cho dén khi nuéc
trong.
p— : “ BEXEANLTHA0nERS
3 KICRT IR el 4 WHIR JESCicaasyéois

Rl CREL, 8E B TLES,
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Put on electricity on and wait

Soaking washed rice during about 40 minutes, we will have

30minutes. a very fresh & tasty rice.
Ngam gao trong khoang Bat dién ndu com va dgi
30 phut. khoang 40 phut, ching ta sé
cé mot blia com vGi moén gao
Nhéat tham ngon dac biét.
65“ phﬁm :GAO JAPONICA - 2,5 kg DESCRIPTIONS \
Product -Japonica Rice - 2,5 kg B Ham lugng Gluxit : >70.00%
Nha méy san xuat:CONG TY TNHH DAU TU VA PHAT TRIEN CONG NGHE AN DINH Gluxit Content : > 70,00%
Manufacturer - AN DINH TECHNOLOGY DEVELOPMENT AND INVESTMENT CO., LTD D@.ﬁm <14,00%
Bia chi -Cum CN Hoe Lam, Ngoc Lam, My Hao, Hung Y&n Q"i"l'gt‘;g?mcome”t ; i";gg;
Nha phan phéi  :CONG TY TNHH AN DINH Broken Rice L < 5.00%
Distributor :AN DINH CO., LTD. Tap chat 1< 0,05%
Bia chi :$6 39, ngdch 34/156, Phd Vinh Tuy, Quan Hai Ba Trung, Ha Noi | Foreign Matter =< 0,05%
Website :www.andinh.com.vn Theink phan.: G Japonica_
) ) . , Ingredient: Japonica Rice
Email :ceo@andinh.com.vn; sales.andinh@gmail.com
Dién thoai - +84.24.38629432-024.39845160/62 * FAX: +84.24.39845161 - 024.36334978 FRESH RICE, TASTY &
k”““i"e -0983 224 900 VERY GOOD FOR HEALTH J
Bao quan noi thodng mét sach sé, tranh xa céc loai hoa chét, iy 20
nhiét dd cao. Gao ngon hon khi bao quan lanh. llUACERT---a—-
Ban tu cong bd san pham s6: 01/AND/2018 o o
Self-declaration Document No.01/AND/2018 ISO 22000:2005
“ _ _ _ o [Khﬁi lwgng tinh:]
Date of production and expiry are to be printed at the sealing line. 2,5kg
Ngay san xuat va han st dung dugc in trén bao bi san pham.
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GAO JAPONICA

" Supermarket
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The famous variety

from Japan has been

. introduced to Vietnam to

B N :
produce the best tasty rice,
ide\a:l\ly suited to Japanese

cuisine.

SAN XUAT VA PHAN PHOI B3I AN PINH

Tel: (84) 2439845160 * Fax: (84) 2439845161* Email: ceo@andinh.com.vn * Web:www.andinh.com.vn




GLLLSLEHY S

CACH NAU COM NGON

Vo cang nhanh cang tt, vo kj
cho dén khi nuéc trong.

‘ FIEO, T,
Twitrwtrw
E BICEDOKE
S|<TTTTF=
Whe
Washing rice as quick as possible
until the water becomes clear.

CHE kIR EDHF
TMICL o> TREORAYESNOET, DR
MBHICEDRNMEZDTFEL,

F EERCEsSkoRM2EMETI.SETY,

Water quantity is very important. The water

level is depended on the variety of rice. Normally
1.3 kg of water is used for 1 kg of rice

Thé&m nudc rét quan trong, tuy timg loai gao

ma cho nudc vao ndi nhiéu hay it. Théng thudng
1 kg gao cho 1.3 kg nudc. Gao Nhét cho it nudc
hon gao Viét Nam.

-—
3XKICRT
Ngéam gao: Gao cang cing thi ngam
cang lau, binh thudng ngém trong 0,5-1h.
g Mua déng ngam trong 2h.

BLEXKFE

REASEZE
1 BEMLEKL TR EBVLVWEEITET,
it BPI2ERMAIRKLTTFEL,
Soaking time is depended on the variety
of rice. Normally soaking rice during 0.5-1 hour.
Winter season soaking in 2 hours.

Bt dién ndu com,
#yHFaonFa0
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Put electricity on and wait.

5B5L

Sau tét dién, Gp vung khoang 10 - 15 phit

@8 com chin d&u.Xéi nhe com a8 tranh com bi nat.
FFUCES 759E3R
WEMLTHS10~1503IE LS5 Y TFEL,
LSUOBHEMEDSEFL\LESOET TR
RIOFLEMNI T ERDDKDNB RO

EBLHBNLBEVET,

After cooking, keep warn during 10 - 15 minutes
for more tasty, Mixing up gently the boiled rice.

Cudi ciing chiing ta s& cb 1 bita
com thét ngon. Com gao nhat mém,
déo, dam 4

EHELHLN
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Be enjoying a fresh and tasty rice.
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{ sén phém : GAO JAPONICA - 5KG DESCRIPTIONS
Product ¢ Japonicarrice - 5"? . . Quy céch sén phdm
Nha méy sén xuét: CONG TY TNHH BAU TU VA PHAT TRIEN CONG NGHE AN BINH Tinh bot i2 70,00%
Manufacturer: @ AN DINH TECHNOLOGY DEVELOPMENT AND INVESTMENT CO. LTD. aw;“@rﬂen’f iz i’fgg:
) = -1 "
Bla chi 1 Cym CN Hée Lam, Ngoc Lam, My Hao, Hung Yén Moisture Content:< 14,00%
NhaphénphSi  : CONG TY TNHH AN DINH Ti 16 t6m i< 5,00%
Distributor : AN DINH COQ, LD, Broken Ratlo 1< 5,00%
Bla ch i 86 39, ngdch 34/156, Phd Vinh Tuy, Qudn Hai Ba Trung, Ha N§i Tap chét i< 0,05%
Website : www.andinh.com.vn Foreign Matter :< 005%
Email : ceo@andinh.com.vn ; sales.andinh@gmail.com
pign thogi : +84.24 38629432 - 02439845160/62 * Fax: +84.24,39845161 - 02436334978 FRESH RICE, TASTY &
LHO‘H"IO : 0983 224 900 VERY GOOD FOR HEALTH J

\

B&o quén nai thodng mét sach s&, tranh xa céc loai hda chét, nhiét do cao
Gao ngon hon khi bao quan lanh.

JAS-ANZ

‘uunca ‘G
4. 41

ISO 22000:2005

8"93

6028"6

“ml |“ H Ban tuy cdng bd san pham sé: 01/AND/2018
10032 Self-declaration Document No.01/AND/2018

t‘?a @ i‘h Date of production and expiry are to be printed at the sealing line (Kh6| qung ﬂnh: 5 kg)

Ngay san xudt va han sii dung dugc in trén bao bi sdn pham.




AN DINH COMPANY LIMITED

GAO JAPONICA

KHOI LUGNG TINH: 25 KG




GAO JAPONICA

Specifications: Chitiéu chat lugng chinh:
Broken Ratio < 5.00% Ti lé tam < 5.00%
Moisture Content :< 14.00% Do am :< 14.00%
Foreign Matter :< 0.05% Tap chat < 0.05%
Gluxit Content > 70.00% Tinh bot :2 70.00%

TEN SAN PHAM: GAO JAPONICA

Name of product: Japonica Rice

Ban tucong bd san phdm sd: 01/AND/2018

Self-declaration document No: 01/AND/2018

Nha méy sén xudt: CONG TY TNHH DAU TU VA PHAT TRIEN CONG NGHE AN DINH

Manufacture: AN DINH TECHNOLOGY DEVELOPMENT AND INVESTMENT CO,, LTD
Dia chi: Cum CN Hoe Lam, xa Ngoc Lam, huyén My Hao, tinh Hung Yén

Nhé phén phéi: CONG TY TNHH AN DINH

Distributor: AN DINH CO.,LTD

Dia chi: $& 39, ngach 34/156 phd Vinh Tuy, phudng Vinh Tuy, quén Hai Ba Trung, Ha Noi
Website: www.andinh.com.vn

Email: ceo@andinh.com.vn / sales.andinh@gmail.com

DT: 0243984 5160/0243 984 5162 * Fax: 0243 984 5161

Hotline: 0983 224 900

Bao quan nai thodng méat sach sé, tranh xa céc loai héa chat, nhiét dé cao.
Gao ngon hon khi bao quan lanh.
Ngay san xuat va han st dung: Xem trén bao bi san pham

KHOI LUONG TINH: 25 KG




