
ceNG HoA xA HQr cnu Ncni+ YEr NAM

DQc l$P - TU do - II4nh Phrflc

sAN rV cONc no sAN PnAvr

56: 01/CN4-NW2018

I. Thdng tin vd t0 chtic, ci nhin tr; cdng b5 sin phAm 
IONHAM

TON t6 ChriC, C6 NhdN: CHI NHANH 4 CONG TY CO PHAN THI/C PIIAM NIPI

VIET NAM

Dlachi:L6M5KCNThlngLongII'xdDiSu'huyQnMlHdo'tinhHmgY€n'Vi€tNam
Di6n tho4i: 0221-3766615 Fax: 0221'3766614

E-mail:'l:1,.: r'r;i:Il';i-rt:l-r i*lt;:l;"rl'';1)i:I 1 il

Md s6 doanh nghiQp: 1100790177-005

S5 Ci6y chring nhfln co so dir diAu kiQn ATTP: 06/20184{NPTNT-0321

Ngdy CAP: 2210112018

Noi cAp: Chi cuc quin ly chAt lugng n6ng lAm sin & thriy sin tinh Hmg Y€n'

II. Thdng tin vii sfln PhAm

1. T€n sin phAm: xuc xiCH KrrO cHoRIZo

2. Thdnh PhAn: 1 ^, .. 1n--:i-- l

- Thdnh phdn: Thlt heo (Z 85oh) dudng dext'ose, dudng lactose' b6t ot' bQt ti€u h6i' mu6i'

- Chdt b6o quin: Sodium nitrate (E251)'

- cnat nhfi h6a: H6n hop mu6i Polyphotphate (E451i, 8452i)'

- Ch6t ch6ng oxy h6a: Sodium erythorbate (E316)'

- PhAm mhu t6ng hgp: Erythrosine (E127)' Sunset yellow FCF (El10) '

3. Thoi h4n su dqng sAn PhAm:

- Chtl6t:4}ngdY, o nhiQt dQ OoC - 3oC'

- chtl6t:4}ngdry, 0 nhiQt dQ 00C - 50C'

4. Quy c6ch d6ng g6i vd ctr6t tieu bao bi: . . A

- Bao bi PA, bao bi sach ddnn bio an todn v ) sinh thr'rc phAm'

- Quy c6ch: Kh6i luqng tinh: 40g' 2009' 500g' lkg'

5. TOn vd dla chi co so s6n xu6't san phAm:

5.1 XuAt xir vir.s6n xuAt tai : cONc ry po PHAN THU. c PI{AM NIPPONHAM VIET NAM'

Thuong nhdn: Yasuhito lgarashi'

Dia chi: LO L0l KCN Long HAu' xd Long HQu' huyQn Cdn Giuoc' tinh Long An

Di6n thoai: 028-38735035 Fax: 028-38735040

E-mail:

5.2.C6il6tvdphanpnoi:cHtNSANH4CoNGTYCoPHANTHU.CPHAMNIPPONHAM

VIET NAM.

Thuong nhdn: Yasuhito Igarashi'

Dia chi: L6 M5 KcN Th[ng Long II, x6 Df Sir, huyQn M! Hdo, tinh Hmg Y€n, Viet Nam

Oiqn thoai: 0221.3766615 Fax 0221'3766614
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E-mail: ir: l')lll'vn

III. Mfiu nhfln sin phAm.( phn hqp vdi c6c quy dinh ph6p lu?t v0 ghi nhdn hdng h6a thpc phdm ):

- Theo nghf dfnh 43l20l7IND-CP: Quy dinh vA nhdn hdng h6a'

Xem php lgc nhdn di kdm.

IV. YGu cfiu vi, an toin thuc PhAm

T6 ch(rc, cii nh6n sin xu6t, kinh doanh thuc phAm d4t yOu cAu v6 an todn thuc phdm theo:

1.1. Cric chi ti€u ch6t lugmg chri y6u: Theo TCVN 7050:2009: Thlt ch€ bii5n khdng qua xt li

nhiqt - QuY dfnh k! thuQt.

TOn chi ti6u Don vi tinh Mr?c cdng bd
TT

% kh6i lugng 14
I

t
Hdm luqng protid, kh6ng nh6 hon

Hdm lugng bdo, kh6ng l6n hctn %k}.i6i lugng 44

% kh6i lugng 40
a
J D0 Am, kh6ng l6n hon

t.Z. Chcchi ti6u vi sinh vflt: Theo QCVN 8-3:20l2lBYT: Quy chuAn k! thu4t qudc gia e6i vOi O

nhi6m vi sinh vAt trong thuc phAm ban hdnh ngity 0110312012'

TOn chi ti€u Dcrn vi tinh Muc tdi tla

R
,OHAN \

\Ii /v/t
-.nto/,

TT

CFU/g 5x105
I TOns s6 vi sinh vpt hi€u khi

CFU/g 5xl 0t
2 E. Coli

CFUl25g 0
J Salmonella

1.3. Hdm lugng kim lo4i n{ng: Theo QCVN 8-2:2011/BYT: Quy chuAn k} thuat qu6c gia eOl vOi giOi

han 6 nhi6m kim lo?i ning tr&! thgc pham ban hdnh ngdy l3l01 l20ll.

TOn chi ti6u

Cadimi

Dcrn vi tinh Mr?c tdi da
TT

ppm 0,05
I

ppm 0,1
2 chi

I

_ Theo nghi dinh 15/201ga{D-Cp: Quy dinh chi tict thi hdnh mQt 
'6 

dieu cria luat an todn thgc pham'

chring t6i xin cam ktSt thsc hiQn dAy dir cal,euv cl-inh 
:Y" th:l^llill1"l-t?:l-t*:::*HT*":;

;:1".t fi'#:r"1il'#'#?Jfiirriiffii;;fi;6-"i.t'6t toqng, an todn ttrvc pham e6i voi

sin phAm dd cdng b6. r
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xuc xicn rn0 cHoRIZo
fh6i tuqng t!nh: 2009

Sin xuAt tai : c6ng ty C6 PhAn Thyc PhAm Nipponham ViQt Nam

Dia chi: L6 L0l, KCN Long Hdu, Xd Long H4u, H,yQn CAn GiuQc, Tinh Long An.

citntva cl6ng g6i tai: chi nh6nh 4 c6ng ty c6 Phan Thgc Pham Nipponham viqt Nam'

Dia chi: L6 M5 KCN Th6ng Long II, x6 Di Sir, huyQn M! Hdo, tinh Hmg Yen .

Di0n thoAi: 0221.3766615 Fax 0221'3V66614

Email:jl -website: www.nhfoods-vietnam.com.vn

iil;h pnAn: rnft heo (> gso6),ducrng dextrose, duong lactose' bqt ot, bQt ti6u hoi, muoi'

Ch6t bno quin: Sodium nitrate (F'251)'

Ch6t nhU h6a: H6n hgp mu6i Polyphotphate (E45|i,84521)'

ChAt ch6ng oxy h6a: Sodium erythorbate (E316)'

pham mdu t6ng hoo: Erythrosine (Elz7), Sunset yellow FCF(El l0).

Chi ti€u chAt luong:
Protid: > l4Yo Lipid: < 44Yo
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56: 01/CN4-NW2018
Hu6ng dfin sri dpng: C6 th€ sti dgng t4rc titip hoflc dnng d€ chti Ui6n c6c sirn phAm kh6c'

86o quin: OoC - 3oC.

Ngdys6n xu6t, h4n sri dqng ghi o dAu bao bi

Luu y: Sft dqng trong vonJ i ngay sau khi md bao bi, bAo quin-o di€u kign 00C - 30C'

SALAMI CHORIZO

product of NH Foods"vietnam Joint rt""u a")it"Xrlight: 
2009

Lot L01, Long Hdu lndustrial Park, Long Hau commune, can Giuoc District' Long An Province'

Tef: (8 735040

Email: -Website:u\511'!ilibir'tl:1-lqg14!L!-ilqr'l'!r

Slicedanclpackecl:Branch4NHFoodsVietnnJointStockCompany'
Lot M5, Thang Long ll lndustrial Park, Di Su commune, My Hao District, Hung Yen Province '

T el: (0221)3'7 6661 5 - Fax: (0221)37 6661 4

".5r. -Website,:

extrose, lactos salt' . fiilfiudA) 4Itr
Emulsifier: Polyphotphate( E45 I i, 8452i)'

Antioxidants: Sodium erythorbate (E3 16)'

Synthetic colors: Erythrosine (8127), Sunset yellow FCF(E110)'

Qualitative norm:
Protein: > l4oh

No: 0l/CN4-NiVzots

Lipid: < 44%o

Usage: Ready to eat or can be used to make other dishes'

Storage condition: 0 "C -3oC.

Manufacture and expiration date: printed on package'

Note: Once opened, keep at 0 oC -3oC and use within 2 days'

lrfuowco^ft
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xuc xicn rnO cHoRIZo
fhOi tuqng tinh: 5009

SAn xuAt t4i : cdng ty CO fhAn Thyc PhAm Nipponham ViQt Nam

Dia chi: LO L01, KCN Long Hiu, Xd Long H{u, {uyQn CAn GiuQc' Tinh Long An'

Chtatvd cl6ng g6i t4i: Chi nh6nh 4 cdng ty C6 PhAn Thuc Ph6m Nipponham Viqt Nam'

Dia chi: Lo M5 KCN Thnng Long II, x6 Di Su, huyen M! Hdo, tinh Hrmg Y€n '

DiQntho4i: 0221.3766615 Fax:02213766614

Email: jtrlir i.i,::hii-ri,ilg*', i*:ll:it;tl,e lt:],\ ,r -Website: www'nhfoods-vietnam'com'vn

ihil pfra", ffrii neo (> 85%), cluong dextrose, cluong lactose, b6t ot, bQt ti6u hiii, mudi'

Chat bao qu6n: Sodium nitrate (8251)'

Chat nhU h6a: H6n hqp mu6i Polyphotphate (E45li,E452i)'

ChAt ch6ng oxy h6a: Sodium erythorbate (E316)'

pham mau t6ng hqp: Erythrosine (F.I27), Sunset yellow FCF(E110).

Chi ti6u ch6t lugng:
Protid: > 14o Lipid: < 44oh

56: 0l/CN4-NH/2018
Hu'6'ng dAn sil dqng: C6 th€ sri dpng trgc ti6p ho4c dnng d0 cn6 Uien c6c sin phAm kh6c'

Bao quAn: OoC - 3oC.

Ngdy s6n xu6t, han sit dung ghi o cl6u bao bi'

;;;,';fi;o'l,'"'e voniingav '*J1"T"rlitli;llijfn 
d ctieu kiQn 00c - 30c

Net weight: 500g

Product of NH Foods Vietnam Joint Stock Company'

Lot L01, Long Hdu industrial Park, Long Hau commune, can Giuoc District, Long An Province'

Tel: (84-28)38735035 - Fax: (84-28)38735040

Email: info@nhfoods-vietnam'com'vn -Website: url\r) -' icf;r*tl!-r''!:il'ut

Slicecl and packed: Branch a NH Fogls Vietnam Joint Stock Company'

Lot M5, Thang Long II Industrial paiti, Oi Su Commune, My Hao District, Hung Yen Province '

Tel: (0221)31 614

Email: t4itXd -Website: ,. o s

lngredients: Pork meat (> 85yo), dextrose,lactos salt' 4 Mf*
Preservative: Sodium Nitrate( E251). '4t 

'J i

Emulsifi er: Polyphotphate( E45 1 i, E452i)'

Antioxidants: Sodium erythorbate (83 1 6)'

Synthetic colors: Erythrosine (F.127), Sunset yellow FCF(E110)'

Qualitative norm:
Protein: > 14o/o LiPid: < 44o/o

No: 0IiCN4-NW2O18
Usage: Ready to eat or can be used to make other dishes'

Storage conditibn: 0 
oC -3oC.

Manufacture and expiration date: printed on package'

Note: Once opened, keep at 0 "C -3"C and use within 2 days'
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xuc xicn xg6 cHoRrzo
Kh6i luong tinh: lKg

Sin xu6t t4i : c6ng ty C6 Phdn Thyc PhAm Nipponham ViQt Nam

Dfa chi: LO L0l, KCN Long HQu, Xd Long Hflu' HyVQn Cdn GiuQc' Tinh Long An'

Chtmtvd ct6ng g6i t4i: Chi nh6nh 4 c6ng ty C6 PhAn Thgc PhAm Nipponham Viqt Nam'

Dia chi: L6 M5 KCN Thlng Long II, x6 Di Str, huyQn M! Hdo, tinh Htmg Y6n .

Di6n tho4i: 0221.3766615 Fax 0221'3766614

Email: iDfil:{tnhibor,ls13'!tligli:r,*il;r::-111 -Website: www'nhfoods-vietnam'com'vn

iilh ptrar, ifrit tr.l (Z gSX), duong dextrose, cluong lactose, b6t ot, bQt ti6u hdi, mu6i'

Cn6t bao quin: Sodium nitrate (E251).

ChSt nhu tlOa: H6n hop mu6i Polyphotphate (E45li,E452i)'

ChAt ch6ng oxy h6a: Sodium erythorbate (E316)'

pham mau t6ng hgp: Erythrosine (E127), Sunset yellow FCF(EI10).

Chi ti6u chdt lugng:
Protid: > l4Yo Lipid: < 44Yo

56: 01/CN4-N[V20l8
Hu6ng dfin si' OUng, 

-Co 

th€ sr1'dung trgc tirip hodc dnng dO ctr6 Uit5n c6c sin phAm kh6c'

86o quin: OoC - 3oC.

Ngdy sdn xuAt, han sri dpng ghi o ddu bao bi'

Luu y: Sir dpng tro4g vdnf i ngay sau khi md bao bi, bio qu61 o cti€u kiQn 00C - 30C'

SALAMI CHORIZO
Net weight: lKg

Product of NH Foods"Vietnam Joint Stock Company'

Lot L0l, Long HQu lndustrial Park, Long Hau commune, can Giuoc District, Long An Province'

Tel: (84-28)38735035 - Fax: (84-28F-8735040

Email:info@nhfoods-vietnam'com'vn -website:1'llr\^"ililiili'!1i"iiel1l4lrl'q!llli\:r't

Slicec]anclpac.kecl:Branch4NHFoodsVietnamJointStockCompany.
Lot M5, Thang Long ll lndustrial Park, Di Su commune, My Hao District, Hung Yen Province '

Tel: (0221)3766615 - Fax: (0221)3766614

Emai I : Itri-i:(litih tls:)ii-r.lIl]i]1l:,l.lf:Ix,,\ail -Websit

lngredients: Pork meat (> 85o ), dextrose, lact

Preservative: Sodium Nitrate( E25 1).

Emulsifier: Polyphotphate( E45 I i' E4521)'

Antioxidants: Sodium erythorbate (E3 1 6)'

Synthetic colors: Erythrosine (E127), Sunset yellow FCF(El l0)'

Qualitative norm:

,f Ht

'c0
PH

,NE

rN,.

. 1.

Protein: > l4o

No: 01/CN4-Nitzots

Lipid < 44oh

Usage: Ready to eat or can be used to make other dishes'

Storage condition: 0 oC -3oC.

Manufacture and expiration date: printed on package'

Note: Once opened, keep at 0 
oC -3oC and use within 2 days'
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xuc xicn rnO cHoRIZo
fnOi tuqng tinh: 2009

SAn xu6t tai : c6ng ty Cd PhAn Thgc PhAm Nipponham ViQt Nam

Dia chi: LO L01, KCN Long Hflu, Xd Long HQu, H.ufen CAn GiuQc' Tinh Long An'

ChtWtvd ct6ng g6i tpi: Chi nh6nh 4 c6ng ty C6 PhAn Thgc Phdm Nipponham Vi6t Nam'

Dia chi: Lo M5 KCN Thdng Long II, x6 Di Sir, huy€n M! Hdo' tinh Hmg Yen '

Di0nthoai: 0221.3766615 Fax:0221'3766614

Email: iqifii !1pi1fupels:vlg{piill},t!:lil-l:\i,}, -Websitb: www'nhfoods-vietnam'com'vn

iln11' pht;iThi1 fr"" f> 1s7o),cluong dextrose, duong lactose, bQt ort, bQt ti€u h6i, mu6i'

ChAt bao quin: Sodium nitrate (E251).

Ch6t nht hoa: H6n hqp mu6i Polyphotphate (E451i, 8452i)'

ChAt ch6ng oxy h6a: Sodium erythorbate (E316)'

pham mdu t6ng h'p: Erythrosine (8127), Sunset yellow FCF(EI10).

Chi ti€u chAt luong:
Protid: >- l4o/o Lipid: < 44Yo

56: 0l/CN4-NH/2018
Hu6ng dfin sil dqng: C6 th6 su dpng tryc ti{5p ho[c dnng d€ che Ui6n c6c s6n phAm khric'

Bao qudn: OoC - 5oC.

Ngdy sin xuAt, h4n su dung ghi o cl6u bao bi'

;;;ilfi;;;;"g vonf ingay sau khi md bao bi, bio quin d di€u kiQn 00c - s0c'

S.A.LAMI CHORIZO
Net weight: 2009

Product of NH Foods Vietnam Joint Stock Company'

t"lioi, t""g H4u lidustrial Park, Long Hau commune, can Giuoc District, Long An Province'

Tel: (84-28)38735035 - Fax: (84-28)38735040

Email: Website:

Slicecl and packecl: Branch 4 NH Foods Vietnam Joint Stock Company'

Lot M5, Thang Long II Industrial Park, Di Su commune, My Hao District, Hung Yen Province '

T el : (0221)37 6661 5 - F ax: (0221)37 6661

Ingredients: Pork meat ( > 85%), dextrose, lactose, chili powder, fennel powder, salt'

Preservative: Sodium Nitrate( E25 l).
Emulsifier: Polyphotphate( E45 I i, E 452\)'

Antioxidants: Sodium erythorbate (E3 I 6)'

Synthetic colors: Erythrosine (8121), Sunset yellow FCF(E110)'

Qualitative norm:
Protein: > 14Y;o

No: 01/CN4-NH/2018

Lipid: < 44o/o

Usage: Ready to eat or can be used to make other dishes'

Storage condition: 0 oC -5oC.

Manufacture and expiration date: printed on package'

Note: Once opened, keep at 0 
oC -5oC and use within 2 days'
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xuc xicn xno cHoRrzo
fhOi tuqng tinh: 5009

SAn xuAt t4i : cdng ty C6 PhAn Thuc PhAm Nipponham ViQt Nam

Dla chi: LO L0l, KCN Long Hpu, Xd Long Hdu, H3Ven CAn GiuQc, Tinh Long An.

chtntvd cl6ng g6i tai: chi nh6nh 4 c6ng ty C6 Phan Thgc Pham Nipponham viQt Nam'

Dia chi: L6 M5 KCN Th[ng Long II, x6 D! Sir, huyQn M] Hdo, tinh Hmg Y6n .

Diqnthoai: 0221.3766615 Fax:0221'3766614

Thdnh phAn: Thft heo (Z Lsyo),cluong dextrose, Cluong lactose, bot 6t, bQt ti6u hdi, mu6i'

ChAt bno qudn: Sodium nitrate (E251).

Chdt nhfi h6a: H6n hqp mu6i Polyphotphate (E45li,8452i)'

ChAt ch6ng oxy h6a: Sodium er5''thorbate (E316)'

pham mdu t6ng hqp: Ery4hrosine (F,127), Sunset yellow FCF(EI10).

Chi ti€u chAt lugng:
Protid: > l4oh Lipid: < 44Yo

56: 01/CN4-NFV2018
Hu6ng dfln si' dung: C6 th6 sri'dung tr*c titip hoflc dnng de chti bitin c6c sirn phAm kh6c'

Bao quAn: OoC - 5oC.

Ngdy sin xu6t, h4n su dung ghi o ddu bao bi'

Luu f : Sir dr,rng trong vdng i ngey sau khi d bao bi, b6o quin o tti€u kiQn 00c - 50C'

\
SALAMI CHORIZO

Net weight: 5009

Product of NH Foods Vietnam Joint Stock Company'

Lot L0l, Long H$u Industrial Park, Long Hau Commune, can Giuoc District, Long An Province'

Tel: (84-28)38735035 - Fax: (S4-28)38735040

Email: info@nhfoods-vietnam.com.v.t -Website: 'i)Q1rL]:11

Sliceil and packed: Branch 4 NH Foods vietnam Joint Stock company.

Lot M5, Thang Long lI Industrial Park, Di Su commune, My Hao District, Hung Yen Province '

T e|: (0221)37 6661 5 - F ax: (0221)37 6661 4

Email: iry! -Website: www'nhfoods-vietnam.com.vn

Ingredients: Pork meat ( > 85%), dextrose, lactope, chili powder, fennel powder, salt'

Preservative: Sodium Nitrat{ E?5 ll-
Emulsifi er: Polyphotphat( E45 I i- E452i)'

Antioxidants: Sodium erythorbate (E316). ,r Eoc<Elro)
Synthetic colon: Erythrosine (E121\,Sunset yellow FCF(E 1 I 0)'

Qualitative norm:
Protein: > l4o

No: 0l/CN4-NFI/2018

L\pid: < 44"h

Usage: Ready to eat or can be used to make other dishes'

Storage condition: 0 
oC -5oC.

Manufacture and expiration date: printed on package.

Note: Once opened, keep at 0 
oC -5oC and use within 2 days'
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xuc xicn xn0 cnoRrzo
rur6i tuqng tinh: lKg

Sin xu6t t4i : cdng ty CO PhAn Thr,rc PhAm Nipponham ViQt Nam

Dia chi: Ld LOl, KCN Long HAu, X6 Long Hflu, {uyQn C6n Giu6c, Tinh Long An.

Chtntvd ct6ng g6i t4i: Chi nh6nh 4 cdng ty C6 PhAn Thuc PhAm Nipponham Viqt Nam.

Dia chi: L6 M5 KCN Th[ng Long II, x6 Dl Su, huyQn M] Hdo, tinh Hmg Y€n .

Di€n thoai: 0221.37 6661 5 Fax 0221.3766614

Email:ir:Jtlqiiqq415-;vle-tgi1p1*C-QI]l,.-\:ll-Website:www'nhfoods-vietnam'com'vn
ih;;h pn["''tftit n.o t> l5o6),duong dextrose, cludng lactose, b6t ot, bOt ti€u hOi, mu6i'

ChAt bao qu6n: Sodium nitrate (E251).

Chdt nht h6a: H6n ho-p mudi Polyphotphate (E45li,E452i)'

ChAt ch6ng oxy h6a: Sodium erythorbate (E316)'

phAm mdu t6ng h'p: Erythrosine (E127), Sunset yellow FCF(E110).

Chi tiOu chdt luong:
Protid: > l4o Lipid: < 44%o

56: 0l/CN4-N[V2018
Hu6ng dfln srl dung: C6 th6 su dung trgc ti6p hoflc dnng d0 ctrti Uit5n c6c sin phAm kh6c.

Bdo quan: OoC - 5oC.

Ngdy sin xuAt, han su dpng ghi o cl6u bao bi.

L; )tr Su dr,rng trong udng i ngay sau khi mo bao bi, b6o quin o di€u ki€n 00C - 50C'

SALAMI CHORIZO 
-

Net weight: lKg
Product of NH Foods Vietnam Joint Stock Company'

Lot L01, Long Hdu Industrial Park, Long Hau Commune' Can Giuoc District, Long An Province'

Tel: (84-28)38735035 - Fax: (84-28)38735040

Email: info@nhfoods-vietnam'com'{q -website: l]:}111'}lryq-{xi-li:!:!tl-''l'l11ii1l!l-r'u

Slicecl and packe<j: Branch 4 NH Foods vietnam Joint Stock company.

Lot M5, Thang Long II Industrial Park, Di Su Commune, My Hao District' Hung Yen Province '

T el: |022D37 666 1 5 - F ax: (0221)3'7 6661 4
,.1 -Website: ,l ^ 

rfi

extrose, lacro,s salt. ,f w{IL
). - dJ

Emulsifier: Polyphotphate( E45 I i, 8452i).

Antioxidants: Sodium erythorbate (83 I 6).

Synthetic colors: Erythrosine (El2'7), Sunset yellow FCF(E110)'

Qualitative norm:
Protein: > l4%o

No: 01/CN4-N}V20l8
Usage: Ready tb eat or can be used to make other dishes'

Storage condition: 0 oC -5oC.

Manufacture and expiration date: printed on package'

Note: Once opened, keep at 0 
oC -5oC and use within 2 days'

Lipid: < 44%o
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MAT TRIIOC

xuc xics xu0 cnonrzo
fn6i lugng tinh: 40g

Sdn xuAt t4i : c6ng ty C6 phAn Thtlc PhAm Nipponham Vi€t Nam

Dia chi: Lo L01., KCN Long H4u, Xd Long HQu, Iluyett CAn GiuQc, Tinh Long An.

Cfuntvd d6ng g6i t4i: Chi nh5nh 4 c6ng ty C6 ehAn Thtrc Phfrn Nipponham ViQt Nam.

Dla chi: L6 M5 KCN Thdng Long II, xd Di Sri, huyQn M! Hdo, tinh Htmg Yen '

DiQn tho4i: 0221.37 6661 5 Fax 0221.3766614

Email: -Website: www.nhfoods-vietnam'com'vn

ihil phdn: Thit heo (> 85%), clulng dextrose, tludng lactose, bQt crt, bOt ti6u hili, mu6i.

Ch6t b6o quin: Sodium nitrate (E251).

Ch6t nhU h6a: H6n hqp mudi Polyphotphate (E45li, E452i)'

Ch6t ch6ng oxy h6a: Sodium erythorbate (E316).

PhAm mdu t6ng hqp: Erythrosine (8127), Sunset yellow FCF(EI l0)'

Chi ti€u Dtr6t tuqng:
Protid: > l4Yo Lii,a::q+v,

56: 01/C.N4-NHl20l8
Hu6ng d5n su dpng: C6 th€ sir dlrng tnrc tii5p ho{c dirng dC chi5 bitin cric san phAm khrlc.

B6o qudn:.00C - 5oC.

Ngdysan xu6t, h4n su fiilrg ghi d elAu bao bi. . 
r ki6n 00C _ 50C.Luu y: Su dirng trong vdng 2 ngity sau khi md bao bi, bdo qudn d tli€l

MAT SAU

;f 'lltm%*\r
*\ NrppoNneu /*
fu"N'u



vEN cONc Nctffi. P rrnj. c PIIAM
rRrrNG rAm pnAN ricn vA qau DE{H TrilI. c pnAu QUoc crA

NATIONAL CENTER FOR FOOD ANALYSIS

ISO/IEC 17025-WL/IS
Dio chi (Add.) : 30 I Nguydr fifri - thuth Xntn -
Dren fioCt QeD: ftM) - a - 38582752 Fux: ftA) -
Enuil: nacef6dfiriwt lVehsile:

TOn rn6u:

36 m6u:
i

NOI gu mau:

Dia chi :

Ngay nn?n mau:

Ket qua:

Sd: 0l 180724/PKQ

PHmUKET QUAPHANriCn

Xric xfch khd Chorizo (Salami Chorizo)
01

Chi nh6nh 4 - Cdng ty cd phen thpc phAm Nipponham Vi6t Narn

Lo M5 KCN Thbng Long II, xd Di Sti, huy€n M! Hdo, tinh Hung Y€n

3ll01/2at8

STT TOn chi ti€u Dcrn vitinh K€t qufr Phrung phrip thfr

l* T0ng sd vi sinh vflt hi0Lt khi CFU/g 1,7xlN TCVN4884-l:2015

2 E.coli MPN/g 0 TCVNI6846:2007

J Saltnonella D5s'--o KPH TCVN 4829:2005

Gtti chfi: WH: KhAng phtit hidrt: Ld gid tr! nhd hon girri hqn phrit hipn cfin phrong phrip thr1.

HdNAi, ngay 12 thmg02 ndm 2018

TrmgatuPlaintich

I.
2.

3.

4.
aI
IIII
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lTt-,*TUV SUD Vieham

7F18/031545P1
Choose certailfi.

Add vahe.thth nghiQm s6 VNT/F18/031545P1
Ngity 05/04/2018

Applicant
TOn khdch hdng

Attention
Ngudili6n h6

Date of receiving
Ngdy nhQn mdu

Temperature of sample as received
Nhiet d0 bd mdt cia mdu khi nh€n

State of sample as received
MO td tinh trang mdu khi nh1n

Test Period
Thoi gian th(r nghiQm

Sample Description
MO tA mdu

BRANCH 4NH FOODS VIETNAM JOINT STOCK COMPANY
cHt NHANH 4 - C6NG TY CP THU. C PHAM NIPPONHAM VIET NAM
Lot M5 Thang Long ll IndustrialZone, Di Su Mllage, My Hao District,
Hung Yen Province, Vietnam.
LO M5 Khu cOng nghiQp Thdng Long ll, Xa Di 50, HuyQn Mi Hao, Tinh
Hung YOn, Vi€t Nam.

Ms. Linh

29t0312018 (13:00)

210C

Sample intact in plastic bag
M\u nguydn vqn trong bao nhva

29t 03 t20't 8 - 05 I 041201 8

SALAMICHORIZO
XUCXICH KHO CHORIZO

=€ K
(:(
\"\'R

Note: The submitted samples were not taken by laboratory
Ghi chU: MAu gli khong ttuqc lAy bai Phdng th& nghiem

Pl , P2, P3: These test report were separated and superseded the test report number VNT/F1 8/031 545 dated 09/O4/201 8 by

uest.
Ong k6t quA kEm nghiQm ndy dngc tilch ra ve thEV th6 k6t Oud ki6n nghiCm s6 VNTtf l 8n41 g5 ngdy 09rO42018

Aa khdch hdng.

Food Lab Manager

Dr. Lim, ChooiSeng
Senior Technical Manager

Note: The test report ls electronically generated. Hence original slgnature is not required. For any technical query, please contact Ms' Chan at

Note: (1 ) General Terms & Conditions as mentioned overleaf, (2) The results relate only to the items tesled, (3) the test report shall not be reproduced

exceot in full without the writien approval of the laboratory

Besd.-g@:
TUv SUD vietnam co, Ltd.
Lot lll-26, 19/5A Street, Industry Group lll,
Tan Binh Industrial Park, Tay Thanh Ward,
Tan Phu Districl, Ho Chi Minh City, Vietnam

!g!oI4!94:
TUv SUD vietnam Co , Ltd
Lot lll-26, 19/5A Street, Industry Group lll,
Tan Binh Industrial Park, Tay Thanh Ward,
Tan Phu District, Ho Chi Minh Ciiy, Vietnam.

Phone:084-8-6267 8506
Fax: 084-8-6267 851 1

E-Mail:
Url:



Test Report No.VNT/F1 8/031 545P1
Dated OSl04l2O18
Phi6u k6t qud th& nghiQm s5 VNT/F18/031545P1
Ngity 05/04/2018

- END OF TEST REPORT-
- Xet tnuc pnieu k6t qud thi nghiQm -

:
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Vietnam

TEST RESULTS/ KET QUA THU NGHIQM:

No.
s17

Specification
Chi ti6u

Unit
Den vi

Method
Phtwng phdtp

Result
K6t qud

Detection
Limit

Gioi hqn
ohdt hi6n

1
Protein (Nx6.25)
ChAt dam

g/1 009
TPV.LAB-FTP-243

(Kjeldhl Method)
23.38

2
Totalfat
ChAt b6o

g/1 009
TPV-LAB-FTP-244

(Ref AOAC 996.06 2012)
39.58

J
Mo sture
ao am

g/1 009
TPV-LAB-FTP-241

(Drvinq Oven method)
26.88

4
Cadmium Cd

Cadmi
mg/Kg

TPV-LAB-FTP-256
(rcP/MS)

Not detected
KhOng phdt hi€n

0.05

5
Lead Pb

chi
mg/Kg

TPV-LAB-FTP-256
(rcP/MS)

Not detected
KhOng phdt hi)n

0.05



Dated 0510412018

1 General
'1.1 These General Tems and C are apoli€ble Testino /
Inspection / Certifl€tion Seryices and ot by fUV SUD (,
1.2 The client shall accept TUV s and Conditio and the
prices valid at the time of order placement Deviating terms and @nditions of business of individual
clrents €nnot be re@gnized as a matter of principle
1.3 ent d othe S y
authorized by ll only S y
TUV SUD is s to any e
2. ContractualPerformanceandClients,Resoonsibilities
2.1 TUV SUD shall perfom the Serui@s in a@rdan@ to TUV SuD customary manner unless
otheryise agreed in writing Unless otheNise explicitly agreed in witing or regulated by the law and
regulation ty shall be assumed for of the safety progEms and safety
regulation ts and inspections have
2.2 be entitled to make us ctors in the implementation of the
order only if this has ben explicitly agreed upon in writing
23 The s@pe of the Services to be performed by TUV SUD shall be defined in writing on

'-? placement of order lf any modifi€tion or extension of the s@pe prove neessary within the @ntext of
due perfomance of the @ntract, they shall be additionally agreed upon in advane and in writing.
2.4 The client shall supply the ne@ssary a@essories, infomatjon and / or doaments, fof the
Seryices including any foreign test reports, @mpany test reports, prcduct specifi€tions, €ialogues
and instruction manuals Until all necessary ac@ssories, infomation or documents are supplied, TUV
SUD will not commence the Seryices.
25 TUV SoD, at its sole discretion, reseryes the right not to undertake the Seryices and
teminate the agrement for the same in the event the client fails to @mply with the tems and
conditions set out herein
3. Delay or Failure of Performance
3 1 The deadlines for @ntEctual perfomance quoted by TUV SUD shall be binding only if this
has been explicit
3.2 TUV ts @ntEctual
perfomane aris regulations.
3.3 ln the €use outside
its contrcl, TUV the @riod for
perfoman@ in a Seryi@s.
4. Waranty
41 Waranty by TUV SUD only covers @ntEctual seryices with which it has been explicifly
commissioned as per Section 2 1 Warranty regarding the proper @ndition snd overall functioning of
the plants to which the inspected or tested part\belong shall therefore be excluded. In partialar, TUV
SUD shall not assume any responsibility for the design, materials and construction of the examined
plants unless these issues have been explicitly included in the contract Even if the latter is the €se,
the waranty and the legal responsibility of the manufacturer shall be neither restricted norassumed or
regulated by the law and regulations
4 2 Any waffanty given by TUV SUD shall initially be restricted to supplementary perfoman@
to be @mpleted within a reasonable time limit informed in writlng to and agreed by the astomer or
regulated by the law and regulations Should such supplementary perfoman€ fail, i e be impossible
or unac@ptable for the customer or be unjustlfiably refused or delayed by TUV SUD, the astomer
shall be entitled, at its dascretion, either to a reduction of the price or re$ission of the @ntract.
4.3 TUV SUD warrants that it will exercise reasonable €re and diligen@ in perfoming the
seryi@ herein Save as provided herein, all other wananties by TUV SUD, whether expressed or
imp
4.4 ll information and/or doqmentstuDplied to TUV SUD are
acc shall indemnify TUV SUD as the reent taw and regulations for
all loss and damages arising frcm the Seryices herein €used by in@rect infomation and/or

- 
documents supplied bytheclient
5 Liability

5 2 Whilst all reasonable €re will be taken where the product / equipment is in TUV SUD'S
custody, unless otheMise stipulted in the @ntract / agreement or regulated by the law and
regulations, TUV SUD shall not under any cirqmstan@s be responsible for any loss or damage to
the product / equipment during tEnsit or while in the custody of TUV SUD, unless by fEUd or
negligenceofTUVSuD Theclientshallafiangelorallnecessaryinsuran@againsta@identalloss
or damage to the product / equipment, either in transit or at TUV SUD premises
5-3 Unless there is a written reouest made for the retum of the oroduct / eouioment at the time
when they are delivered to TUV SUD for testing or the agreement for teshng expressly prcvrdes for
the retum of the product / equipment, all prcduct / equipment provided to ToV SUD for testing will be
disposed after 1 month from the date of testing and the client agrees this principal
5 4 Unless regulated by the law and regulations, TUV SUD shall not be tiable for any damages
€used as a result of a negligent breach of a non-substantial @ntractual obligation
5 5 unless regulated by the law and regulations, "Substantial contraclual obligations" are
those obligations that prctect the custome/s legal interests deemed to be substantial to the @ntract,
which the @ntEct, based on its @nt6nt and purpose, must specifi€lly grant to the customeri turtiter,
such contractual obligations are substantial which are deemed to be prerequisites for proper
perfomane of a @ntract and upon the obseryance of which the customer has generally relied and
may rely
56 Unless regulated by the law and regulations, TUV SUD shail not be liable for any
ancidental, indirect, special or @nsequential loss or damage whatsoever, including, but not limited to,
loss of revenue, profits, @ntracts, business or anticipated savings, or loss of goodwill or reputation,
whether foreseeable or not and whether arising frcm any acl or omission on the part of TUV SUD in
the provision of the Seruices

servies shall be billed in a@dan@ with the pries of TUV SOD vatrd at dre time of mtrad
@nclusion. In the ab€ne of a valid schedule of pri@s, @ntractual prcvisiqs must be agre€d on a
€se-by-€se basis.
lf there is a period of more than 4 monhs betwen pla@mtrt of tte order and @mpletjq of fie ords
by TUV SUD and there has ben a pri@ inq€s in the m€ntime, ten tfre modifed pri@ shail b€
used as the basis of elalation as of he 5th rcntl
6.2 Rea$nable advan@ payments may be Equested and/or padial invoies @venng
serui@s alFady rendered may be made out. Partial Invoies red not be designated as such TiE
re@ipt of an invoie d@s not m€n that the order has ben billed @mptetely by TUV SOD
6 3 Companies who are not given any credit tems by TUV S0D have to pay in advan@
For @mpanies who are given credit tems by TUV SUO, il invoi@ wll be tssued wtEn a Job 6
completed and the fes shall be remitted to TUV SUD within thirty days ol prestatm d the invoie
6 4 The client agrees to indemnify and pay fUV SUD for ail iaxes (Value Added Ta - VAI)
levaes and duties including, but not limited to, g@ds and sryi€s tax or withholding tar whrch TUV
SUD may be liable to pay as a reslt of pDvidang tte sryies to d-E dist heErn
6 5 Any objections to invoiG must be made in tritjng to TOV SUD whrn a 14-day
preclusion period after reeipt of invoie, with eens slated
6.6 Vvhen a client decids to €nel the order lor tle Seruies (other than audits), he roy
do so by giving a noti@ in Miting to TUV S0D. In €* TUV SUD cerves the €neilatm req€t
within three working days after @nfimatim of tlE order, The clitrt witl b€ charged for ail Seryie
perfomed prior to $ch €nellatiq aM in vi@ veE the client agres to pay the full fee for tfE
Seryi@ as the @nlracl

perfomed prior to such €nGllation or fpstpoffint and in vie veFa tfp
tullfe for he audit as the @ntract

to pay f|e

7. SecBy, Copyrigm, Daia Probqtion
7 1 TUV SUD shall have ttre rigm b @py and file any tritten do@msts
which are important for perfoman@ of the order
7 2 In as far as expert opinions, audit reports and the tike that are proreded by
prepared within the s@pe of contradual p€rfoman@, TUV SUD shalt gEnt tr|e
non-transferable right of use, if this is required by the uMedyirE purpose
@pyright explicitly shall not include he transfer of any otter rights; the
not be entitled to change (p|@ss) or us e&ert opinions, audit reports test
the like outside its business

third party who is not under any @nfidentiality obligations or wfp did not acquire the Iniomation in
@nfidenei or was independently @neived or developed by fUV SUD without eferq@ to blE
disclosed @nfidential infomation
8. Lien
In addition to any right of lien to which TUV SUD may be entiiled by til, TUV SUD shail be stited ro
a general lien on all p@ducl / equipment submitted frcr fie Seryi@s as the agrement, @nt-act wtfl
the client
9, Indemnity
The client shall indemnify TUV SUD fully in a@rdane with tiE law and regutatims against all lo$ or
damages suffercd and @st and expenses In@ned by TUV S0D and ail claims by any third parties as
a result of provision of the Serui@s (including but rct limited to dle improper u€ of he test repo.b.
supply of ina@rate infomation and/or dooments to TUV SUD or any claim by third party fq
infringement or intelledual property rights and/or for dis@very of infomafon and/or for delivery of
doaments or producis / equipment) unless the same is €used by the act or neglecl of TUV SUD
l0 Court Appearane
In the event any of the employees of TUV SUD is requesled by the client or $mmffed by tiE cant
upon appli€tion by he client or any other parties for his attend€ne in @urt as an elpert witrE$ m
rha <r'hia.r 

^l 
ha <a s ano 9a

court based on TUV bv the M
attendane. TUV SU e its Etes
11 Goveming Law
11 1 The agr@ment for the Seruies shall be govemed by and qstrued in a@rdan@ with
the laws of Vietnam

TUV SoD and the clrent agree to submit to tlE jurisdicton of tfE Vieham Couns
'12. Validity of Agrement
12 lf any tems and @nditions of this do@ment are invalid or une.rfo@able tor any r€son sct)
invalidity or unenfor@ability shall not affect the validity or erforeability of he remainder of tlE tems
and @nditions

Vietnam

Unless a fixed prie or ofler €lalation basis has betr eE liqdy agred upon

iltfl

6't

effective: 21 January 201 6 (TUV SUD Vietnam Co , Ltd )
Version 7

Test Report No.VNT/F1 8/031 545P1

Phi6u k6t qua th& nghiQm s6 VNT/F18/091545p1
Ngity 05/04/2018

General Terms and Conditions of Business
of TUV SUD Vietnam Co., Ltd (hereinafter referred to as "TUV SUD")

5.7 Any percn making claims under fils @ntract roy infom TUV SUD ab@t any potstial
damage for which TUV S0D @uld be liable.
5.8 extend to anv
personal i agents or arry
other auxil tion.
5.9 nt ior Services
and/or in tort (including negligen@) in any event (other than death or p€enal iniJry resutttng frm
TUV SUD 's negligen@) shall not ex@d the am@nt of fes paid by f|e client to TUV SUD rn respe<t
of the Seryi€s.
6. Tems of Payment, Pries

7 3 TUV SUD, its employes, and tiE exp€rt engineere €lted in by
without authorization, disclose or u$ any @nfidential infomatiq b€longirE to


