
ceNG HoA xA HgI cHu Ncni,l vr4r NAM
DQc lflp - Tr,r do - H4nh phtlc

BAN rr/ cONc Bo sAN PHAM
56: 03/CN4-NH/2018

I. Th0ng tin vd t6 chric, cd nhdn tq c6ng b6 sin ph6m

TCn t6 chirc, cii nhAn: CHI NHANH 4 CONG TY CO PHAN THUC PHAM NIPPOI\HAM

VIET NAM

Dia chi : L6 M5 KCN Thdng Long II, xd Di Su, huyQn M! Hdo, tinh Hrmg Y€n, Vi0t Nam

Di6nthoai: 0221.3766615 Fax:0221.3766614

E - m a i I : ; n f I r ii t ;rir N r.l o (1 y, -;v i t:x 1:. ;1,i3t .t qll,l, ll {l

Md s6 doanh nghi€p: 1100790177-005

SO C;5y chung nhdn co so clir cli6u kiqn ATTP: 06/2018AINPTNT-0321

Ngdy C6p: 2210112018

Noi c6p: chi cuc quin ly ch6t luong n6ng ldm s6n & thriy sin tinh Hmg Y6n.

II. Thdng tin vii sin phim
l. TOn san phAm: xUC XICH KHO BATON

2. Thdnh phAn:

- Thdnh phAn: Thit heo ( > 90oA), ttudng dextrose, ti€u den, mu6i dn.

- Ch5t bio quAn: Sodium nitrate (F,251).

- ChAt ch6ng oxy h6a: Sodium erythorbate (E316) .

- Chiltnhfi h6a: H6n hqp mu6i polyphotphate (E451i, E452i).

3. Thdi hqn sfr dr,rng sAn phdrm:

- Cat l6t 40 ngdy, o nhiQt dQ OoC - 3oC.

- Cht l6t: 40 ngdy, 6 nhiQt dQ OoC - 5oC.

4. Quy c6ch d6ng 96i va chdt liQu bao bi:

- Bao bi PA, bao bi sach clAm bio an todn v€ sinh thuc phAm

- Quy c6ch: Kh6i luqng tinh: 40g,100g,2009,2509, 5009, lkg.

5. T€n vd clla chi Co'so s6n *uit sa.t phAm :

5.1 Xu6t xf vd sin xu6t tai : cONc Ty CO PHAN THIJ. C PFIAM NIPPONHAM vlET NAM.

Thuong nhdn: Yasuhito Igarashi.

Dia chi: L6 L01.KCN Long HAu, xd Long H4u, huyQn cdn Giu6c, tinh Long An

Di€n thoai: 028-38735035 Fax: 028-38735040

E-mail:

5.2. cgtl6t vd phdn ptroi :cut NHANH 4 coNG TY C0 PHAN THU. C PHAM NIPPONHAM

VIET NAM.

Thuong nhdn: Yasuhito lgarashi.

Dia chi: L6 M5 KCN Th[ng Long ll, xd Di Sri, huygn M] Hdo, tinh Hung YOn, Vi6t Nam

Di€nthoai: 0221'.3766615 Fax:0221.3766614

E-maiI : ; ttI *{;liii;litqt:l }u\rir'1 ii!&ill,i.Jl1l},-\rg

III. MAu nh6n sin ph6m.( phir h-o. p v6i ctic quy cllnh ph6p luQt v€ ghi nhdn hang h6a thuc phAm ):

Theo nghi finh43120L7AID-CP Quy dinh vO nhdn hdng h6a.



Vit.2.

Xem phu luc nh6n cli kdm.

IV. YGu cAu vG an toirn thqc ph6m

T6 chfc, c6 nh6n sin xu6t, kinh doanh thgc phAm dat yOu cAu vd, an todn thuc phAm theo:

t.l. C6c chi ti6u chft luqng chfr y6u: Theo TCVN 7050:2009: Thit chti bi6n kh6ng qua xu ly nhi€t -

Quy dinh k! thuat.

Cfc chi ti0u vi sinh vflt: Theo QCVN 8-3:20l2lB\

sinh v4t trong thuc phAm ban hdnh ngdy 0110312012.

1.3. Hdrm luqng kim lo4i n{ng: Theo QCVN 8-2: Quy ky qu6c gia

6 nhi6m kim loai ning trong thuc phdm ban hdnh ngiry l3l0ll201l.

- Theo nghf clinh 15/2018/ND-CP: Quy dinh itri ti6t thi hdnh mdt sO ai€u cta ludt an todn thuc phAm.

- Theo nghi dinh 4312017|ND-CP: Quy dinh vA nhdn hdng h6a'

Chring t6i xin cam kt5t thgc hi6n dAy dri c6c.quy clfnh cria ph6p.luQt vd an todn thgc phAm vd hodrn

todn c-hiu tr6ch nhi6m uC iitrn phAp ly cria hdio c6ng b6 vd ch6t lugng, an todn thuc phAm e6i vOi

sdn phAm dd cdng b6./.
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TT TGn chi ti6u Dcrn vi tinh Mric cdng bd

1 Hdm luong protid. kh6ng nho hon % khdi lugng t7

2 Hdm lugng bdo, kh6ng lcrn hon %kh6i lusng 46

J DQ Am, khdng l6n hon % khdi lugng 46

Cfc chi ti0u vi sinh vdt: Theo QCVN 8-3:20l2lBYT: Qu chudn kV thuOt qudc gia d6i v6i 6 nh

TT TOn chi ti0u Dcrn vi tinh Mric tdi tla

ffi
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I T6ng s6 vi sinh vQt hiOu khf CFU/g 5xl0'

2 E. Coli CFU/g 5x101 TY
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J Salmonella CFUl25g o )rr'

:20 /BY' thudt cudc sia doi vdi

TT TGn chi ti6u Don vi tinh Mrfrc tdi da

Cadimi ppm 0.05

z chi ppm 0.1
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xuc xicn rcro BAToN
fh5i luqne t!nh: 2009

Sdn xuAt tai : c6ng ty C6 ehAn Thgc PhAm Nipponham ViQt Nam

Dla chi: L6 L01, KCN Long H6u, X6 Long HQu, Huyen C6n Giu6c, Tinh Long An.

ChtWtvd cl6ng g6i tai: Chi nh6nh 4 c6ng ty C6 PhAn Thgc PhAm Nipponham ViQt Nam.

Dia chi: LO M5 KCN Thdng Long II, xa Di Su, huyQn M! Hdo' tinh Htmg YCn .

Di6n thoai: 0221.37 66615 Fax:0221.3766614
Email: -Website: www.nhfoods-vietnam.com.vn

Thanh phAn: Thlt heo (> g}yo), tludng dextrose, ti€u den, mu6i dn.

CnAt bao quAn: Sodium Nitrate( E25l)
ChAt ch6ng oxy h6a: Sodium erythorbate (8316).

Ch6t nhn h6a: H6n hqp mu6i polyphotphate (E45li,E452l)
Chiti6u chdt lugng:
Protid: > lTYo

56: 03/CN4-NH/2018

Lipid: < 46Yo

Hu6ng dAn sft dpng: C6 th€ st dung truc ti6p hodc dirng ctC chti bi6n c6c sin phAm khric.

86o quin: OoC - 3oC.

Ngdy sdn xu6t, han sir dung ghi o dAu bao bi.

Luu y: Su dqng trong vdng 2 ngity sau khi md bao bi, b6o qudn o di6u kiQn 00C - 30C.

SALAIVII BATON
Net weight: 2009

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 :

slicecl and packed: Branch 4 NH Foods Vietnam Joint Stock company.

Lot M5, Thang Long II Industrial{ark, Di Su Commune, My Hao District, Hung Yen Province .

T el (0221)37 6661 5 - Fax: (0221)37 66614

Email: inlir'1qph$go{s1v-]e1ppn,l--l11ll..-Ll -Website:www.nhfoods-vietnam.com.vn

Ingredients: Pork meat(> 90yo), dextrose, black pepper, salt.

Preservative: Sodium Nitrate( E251).

Antioxidants: Sodium erythorbate (E3 16).

Emulsifier: Mixed polyphosphate ( E45 1i, F4521)-

Qualitative norrn:
Protein: > lTYo Lipid: < 460

No: 03/CN4-N[V2018
Usage: Ready to eat or can be used to make other dishes.

Storage condition: 0 oC -3oC.

Manufacture aird expiration date: printed on package.

Note: Once opened, keep at 0 oC -3oC and use within 2 days.
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xuc xicn xnO BAToN
fnOi tugng tinh: 5009

SAn xu6t tai : c6ng ty C6 fhAn Thgc PhAm Nipponham ViQt Nam

Dia chi: LO L01, KCN Long HAu, Xd Long Hflu, HuyQn Cdn GiuQc, Tinh Long An.
ChtWtvd ct6ng g6i tai: Chi nh6nh 4 c6ngty CO fnan Thuc PhAm Nipponham Vi€t Nam.

Dia chi: Ld M5 KCN Thdng Long II, xd Di Sti, huy€n M! Hdo, tinh Hrmg Y€n .

Di€n thoai: 0221.37 66615 Fax: 0221.3766614

Email: j:iij-r r; rri:f?.:";-J:,-r. l*1r:iir;.;"c{),xr.\':x -Website: www.nhfoods-vietnam.com.vn
Thdnh phAn: Thlt heo (> g0%o), duong dextrose, ti6u den, mu6i [n.
ChAt bno quAn: Sodium Nitrate( E25l)
ChAt ch6ng oxy h6a: Sodium erl,thorbate (E316).

Ch6t nnn h6a: H6n hcrp mu6i polyphotphate (E45li,E452i)
Chi tiOu chdt luong:
Protid: > lToA

56: 03/CN4-NFV20l8
Lipid: < 46Yio

Hu6ng d6n sri dpng: C6 th€ su dgng truc tit5p hoflc dnng dO ctrt5 bitin cilc s6n phAm khric.

86o quin: OoC - 3oC.

Ngdy s6n xu6t, han sil dung ghi o dAu bao bi.
Luu y: Srlr dung trong vdng 2 ngdy sau khi md bao bi, bio quin o di€u kiQn 00C - 30C.

. SALAMI BATON
Net weight: 5009

Product of NH Foods Vietnam Joint Stock Company.
Lot L0l, Long HAu Industrial Park, Long Hau Commune, Can Giuoc District, Long An Province.
Tel: (84-28)38735035 - Fax: (84-28)3873s040

Email: info@nhfoods-)rietnam.com.vn -Website: \\r1-,!"r'ili,i:r.r,.lr-, ;r'lrr,lrir...irll ' ii
Slicecl and packecl: Branch 4 NH Fbods 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 - Fax: (0221)37 66614
-Website:www.nhfoods-vietnam.com.vn , il

se. blagk pepper' salt' 
)-vtvl'r.rrr'wv"t'vtt 

f flfT*'
\lr

Antioxidants: Sodium erythorbate (E3 16).

Emulsifi er: Mixed polyphosphate ( E45 li, 8452i).

Qualitative norrn:
Protein: > 17o Lipid: 

=46%No: 03/CN4-NFV2018
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 0oC -3oC and use within 2 days.
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XUC XICH KHO BATON
Kh6i lugng tinh: I Kg

Sdn xu6t tai : c6ng ty C6 PhAn ThUc Ph6m Nipponham ViQt Nam

Dia chi: LO L01, KCN Long HAu, Xd Long Hdu, Huy€n C6n GiuQc, Tinh Long An.

Cathtvd cl6ng g6i tai: Chi nh6nh 4 c6ng ty C6 fhAn Thgc PhAm Nipponham Vi€t Nam.

Dia chi: Ld M5 KCN Th[ng Long II, xd Di Sri, huyQn M] Hdo, tinh Htmg Ydn .

Di€n tho4i: 0221.37 66615 Fax: 0227.3766614

Email: infr,l0nhfooeis-vi*tnanr.i.^orul.\'n -Website: www.nhfoods-vietnam.com.vn
Thdnh phdn: Thft heo (> 90yo), duong dextrose, ti6u den, mu6i 6n.

Chdt bio quAn: Sodium Nitrate( E25l)
ChAt chdng oxy h6a: Sodium erythorbate (E316).

Chat nhl h6a: H6n hqp mu6i polyphotphate (E451i. 8452i)
Chi ti6u ch6t lugng:
Protid: > lTYo Lipid: <46Yo

56: 03/CN4-NIV2018
Hu6ng d6n st dung: C6 th€ sri dung truc ti6p ho4c dnng dO ctrti UitSn c6c sin phAm kh6c.

BAo qu6n: OoC - 3oC.

Ngdy sin xu6t, han sLi dung ghi o clAu bao bi.

Luu y: Sri dung trong vdng 2 ngity sau khi mo bao bi, bio qu6n o di€u kiQn 00C - 30C.

SALAMI BATON
Net weight: lKg

Product of NH Foods Vietnam Joint Stock Company.

Lot L01, Long HQu 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: xll'"r"';']hlr;r:t'is-!tL-iil.'ri:'i'-tlill'\li
Sliced and packed: Brbnch 4 NH Foods Vietnam Joint Stock Company.

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

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

Email: inlirrii*hf*r>rJs-viclnasn.oonl.vr'l -Website: www.nhfoods-vietnam.com.vn
lngredients: Pork mgat(>- 90%)- dextrose- black pepper- sall

\tfu \*rRs.Snftsntrlttrs{vetr$\\6\
Emulsifi er: Mixed polyphosphate ( E45 li, E452i).

Qualitative norm:
Protein: > l7o Lipid: < 460

No: 03/CN4-NH/2018
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 xicu rHO BAToN
fhOi tuqng tinh: 2009

Sdn xu6t tai : cdng ty C6 PhAn Thr,rc PhAm Nipponham Vi6t Nam
Dia chi: Ld L01, KCN Long HAu, Xd Long HAu, Huy€n CAn Giudc, Tinh Long An.
ChtWt vd cl6ng g6i tai: Chi nh6nh 4 c6ng ty CO PhAn Thuc PhAm Nipponham Vi€t Nam.
Dia chi: LO M5 KCN Thnng Long II, xi Di Su, huy6n M! Hdo, tinh Hmg YCn .

Di€n thoai: 0221.37 66615 Fax: 0221.3766614
Email: inf*,fg)nh{'*r:a1s-vir:tna*:,cofy1.vf} -Website: www.nhfoods-vietnam.com.vn
Thdnh phAn: Thlt heo (> 90yo), cluong dextrose, ti6u den, mu6i An.

Chat bao quin: Sodium Nitrate( 8251)
ChSt ch6ng oxy h6a: Sodium ery4horbate (E316).
ChSt nhl h6a: H6n hgp mu6i polyphotphate (E45li,E452i)
ChitiOu chAt luong:
Protid: > 17Yo Lipid: < 460

56: 03/CN4-NIV20l8
Hu6ng ddn su dpng: C6 th6 sri dung truc tiiip ho4c dnng ctd cnti Uitin ciic sin phAm khric.
BAo quan: OoC - 5oC.

Ngdy sin xu6t, han sri dgng ghi o dAu bao bi.
Luu f : Sil dpng trong vdng 2 ngity sau khi mo bao bi, b6o quin o di€u kiQn 00C - 50C.

SALAMI BATON
Net weight: 2009

Product of NH Foods Vietnam Joint Stock Company.
Lot L0l, Long HAu Industrial Park, Long Hau Commune, Can Giuoc District, Long An Province.
Tel: (84-28)38735035 - Fax: (84-28)38735040
Email: info@nhfoodsvietnam.com.vn -Website: lvlllv.nhf?loctrs-ricinar:r.conr !n
Sliced and packed: Branch 4 NH Foods Vietnam Joint Stock Company.
Lot M5, Thang Long II Industrial Pe{k, Di Su Commune, My Hao District, Hung Yen Province .

Tel: (0221)3766615 - Fax: (0221)376661
Email: !q.'ll,lt,:,jlji ;nt,"v,L; -Website: www.nhfoods-vietnam.com.vn ,

Ingredients: Pork dextrose, black pepper, salt. 7
Preservative: Sodium Nitrate( 825 1).

Antioxidants: Sodium erythorbate (E3 1 6).
Emulsifier: Mixed polyphosphate ( E451i, 8452i).

Qualitative norm:
Protein: > 17Yo Lipid: < 46Yo

No: 03/CN4-NH/2018
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 rcrO BAToN
fh6i tuqng tinh: 5009

SAn xu6t t4i : c6ng ty C6 PhAn Thqc PhAm Nipponham Viqt Nam

Dia chi: L6 L01, KCN Long Hdu, X5 Long Hdu, Huy0n can Giu6c, Tinh Long An.

ChtWtvd cl6ng g6i t4i: Chi nh6nh 4 cdng ty Cd fhAn Thgc PhAm Nipponham ViQt Nam.

Dia chi: LO M5 KCN Thlng Long II, xd Di Su, huyen M! Hdo, tinh Hrmg YOn .

Di0n thoai: 0221.37 66615 Fax: 0221.i766614
Email: intQ:iii,tfihklltds:r:i-e-I,ltilil;l.q-oll],.)'Il -Website: www.nhfoods-vietnam.com.vn

Thdnh ptrAn: fnl heo (Z g0o/o), tluong dextrose, ti6u den' mut5i en.

Ch6t bao quin: Sodium Nitrate( E25l)
ChAt ch6ng oxy h6a: Sodium er1'thorbate (E316).

ChAt nhU h6a: H6n hcrp mu6i polyphotphate (E451i, E452i)

Chi ti€u ch6t luong:

Protid: > lTYo Lipid: < 46Yo

36: 03/CN4-NFV2018
Huong dfln st dpng: C6 th€ sir dung truc tit5p ho[c dnng dO ctr6 Ui6n c6c sin phAm kh6c.

BAo quAn: OoC - 5oC.

Ngdy sin xuAt, h4n su dung ghi o dAu bao bi.

Luu y: Sri dung trong vdng 2 ngity sau khi md bao bi, b6o quin d tli6u ki€n 00C - 50C.

SALAMI BATON
Net weight: 5009

Product of NH Foods Vietnam Joint Stock Company.

Lot L01, Long HAu lndustrial Park, Long Hau Commune, Can Giuoc District, Long An Province-

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

Email: -Website: \1:ry!y.irhlqQdl--\- t-e!lQ1t.!p!x.!n

Sliced and packed: 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 66615 - Fax: (0221)37 66614

Email: s-v anl.r"{}nt.v1l -Website: www.nhfoods-vietnam.com-vn

Ingredients: Pork meat(> 90o ), dextrose, blick pepper, salt.

Preservative: Sodium Nitrate( E25 1).

Antioxidants: Sodium erythorbate (E3 16).

Emulsifier: Mixed polyphosphate ( E451i, 8 4521).

Qualitative norrn:
Protein: > 17oA

No: 03/CN4-NFV2018

Lipid: < 46Yo

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 BAToN
fh5i tuqng tinh: lKg

Sdn xu6t t4i : cdng ty CO fhan Thuc PhAm Nipponham ViQt Nam

Dia chi: L6 L01, KCN Long H6u, Xd Long Hdu, Huy6n Cdn Giu$c, Tinh Long An.

ChtUtvd cl6ng g6i tai: Chi nhSnh 4 c6ng ty CO fhAn Thpc PhAm Nipponham ViQt Nam.

Dia chi: Ld M5 KCN Th[ng Long II, x5 Di Su, huy€n M] Hdo, tinh Hrmg Y€n .

Di0n thoai: 0221.37 66615 Fax: 0221.3766614

Email: j-iilit;i,t,ti;,1!:r:dr:i: ii: ,iJl-ttl-:l1 -Website: www.nhfoods-vietnam.com.vn

Thdnh phAn: Thit heo (> 90%). cluong dextrose, ti€u den, mu5i an.

Ch6t bao quin: Sodium Nitrate( E25l)
Ch6t ch6ng oxy h6a: Sodium ery4horbate (E316).

ChAt nhU h6a: H6n hgp mu6i polyphotphate (E45li,E452i)
Chiti6u ch6t luong:
Protid: > l7Y6 Lipid:146%
36: 03/CN4-NW2018
Hu6ng d6n srl'dung: C6 th€ su dung trgc titip ho4c dnng dO ctrti UitSn cilc sin phAm kh5c.

Bdo quAn: OoC - 5oC.

Ngdy sAn xu6t, han su dung ghi o dAu bao bi.

Luu y: Su dqng trong vdng 2 ngity sau khi md bao bi, b6o quin o di6u kiQn 00C - 50C.

SALAMI BATON
Net weight: lKg

Product of NH Foods Vietnam Joint Stock Company.

Lot L01, Long Hiu lndustrial Park, Long Hau Commune, Can Giuoc District, Long An Province.

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

Email: -Website: $1i,!!-lll1,l!io{i5-', icit'li't:rt.uurtt.r l;

Sliced and packed: Branch 4 NH Fciods Vietnam Joint Stock Company.

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

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

Em -Website: www.nhfoods-vietnam.com.vn r n^ .. n,
lng se, black pepper, salt. J 'ttttWt'u +-

prg 
Jw' vrqwr\ YwYPvr' JsrL' t 

U I

Antioxidants: Sodium erythorbate (E3 1 6).

Emulsifier: Mixed polyphosphate ( E451i, 8452i).

Qualitative norrn:
Protein: > 17o Lipid: < 460

No: 03/CN4-NFV20l8
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.
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MAT TRUOC

xuc xicH xno BAToN
fh6i tuqng tlnh: 40g

Sin xu5t t4i : c6ng ty C6 PhAn Thgc PhAm Nipponham ViQt Nam

Dla chi: L6 L0l, KCN Long Hdu, X5 Long HAu, Huy€n Cdn Giu6c, Tinh Long An.

Chtlatvd tl6ng g6i tpi: Chi nh6nh 4 cOng ty C6 enAn Thgc PhAm Nipponham ViQt Nam.

Dia chi: LO M5 KCN Thdng Long II, x5 Di Sr1, huydn M! Hdo, tinh Hmg Yen .

Di€n tho4i: 0221.37 66615 Fax: 0221.3766614

Email: iUnllil)tLltjlLl'dr-i'i,.'{.:'la;rr,{r}11.1-.1-jr -Website: www.nhfoods-vietnam.com.vn

Thdnh phAn: Thlt heo (> g)yo), cluong dextrose, ti€ir clen, mu6i an.

ChAt bao quin: Sodium Nitrate( E25l)
ChAt chOng oxy h6a: Sodium erythorbate (E316).

Chat nhg h6a: Hdn hqp mu6i polyphotphate (E451i, 84521)

Chi ti6u chAt luong:
Protid: > lTYo \r Lipid: <46Yo

56: 03/CN4-NH/2018
Hudng dfln su dr,.rng: C6 th6 su dung truc titip ho[c dnng d€ ctrt5 Ui6n c6c sdn phAm kh6c.

86o qu4n: OoC - 5oC.

Ngdy sdn *u6t, han su dung ghi d dAu bao bi.

Luu j: Su dung trong vdng 2 ngity sau khi no bao bi, bio quan d di€u kiQn 00C - 50C.

MAT SAU
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MAT TRIJOC

xuc xicn rnO BAToN

fh6i tuqng tinh: lKg

SAn xuAt t4i : c6ng ty C6 Phan ThUc PhAm Nipponham ViQt Nam

Dia chi: LO L01, KCN Long H4u, Xd Long Hflu, H3V€n CAn-GiuQc' Tinh Long An'

cdtl:6tvd d6ng g6i t?i: chi nh6nh 4 c6ng ty c6 Phan Thuc Pham Nipponham viQt Nam'

Dia chi: Lo M5 KCN Th6ng Long II, x6 Dl Sir, huyQn M! Hdo, tinh Hung Y€n '

Di6nthoai: 0221.3766615 Fax:0221'3766614

Email: :'pfi:,lttl*{:foCqXs::liuill ,qg!1.1,\j1l -Website: www'nhfoods-vietnam'com'vn

Thdnh pnAn: fnit heo (Z g1oh), duong dextrose, ti6u den, mudi dn.

ChAt bao quin: Sodium Nitrate( E251)

ChAt c[6ng oxy h6a: Sodium erythorbate (E316)'

ChAt nhU h6a: H6n hqp mu6i polyphotphate (E451i, 8452i)

Chi ti€u ehdt luong:
Protid: > lTYo 

\'\
Lipid: < 46Yo

56: 03/CN4-NW2018
Hu6ng dfin sir dqng: C6 thd sri dung truc titip hoAc dnng d€ chti bit5n c6c sin phAm khric'

Bio qdin: OoC - 5oC. ' .

Ngdy sin xu6t, h4n sri dpng ghi o dAu bao bi'

Luu .i: Sir dpng trong vonf i ngay sau khi nd bao bi, bio quin d diAu kiQn 00C - 50C'

MAT SAU \.\-l
*/
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v .EI..r coucNctm. p THt c pnAu
TRIING rAu nrAx ricn vL ctlu DIr,{Ir rrrU. c pnAu eu6c cI^l

NATIONAL CENTER FOR FOOD ANALYSIS AND ASSESSMENT

ISO/IEC I 7025 - WL/IS 259
Dia chi (Add.): 301 NguJfu hEi - Thurh ){ntut - Hd N\i
Difin th@ QeI): (+M) - 4 - 38582752 Fax: ftA) - 4 - 3858n62
Enwil:nocefddfilLwt Websile. htb:/1uww. firiwt vl|-Aa2s

I en mau:

56 nr6u:

NO'r grlr mau:

Dlachi:
Ngay nn?n mau:

I(6t qu6:

56: 01 18072-2/PKQ

PHrEU KEr QUA PHAN riCn

Xric xich khd Baton (Salami Ba Ton)
0l
Chi nh6nh 4 - C6ng tv c6 phAn thqc phArn Nipponham ViQt Nam

Ld M5 KCN Thdng Long II, xd Di Sti, huygn M! Hdo, tinh Hung Yen

31t}r/2018

STT TOn chi ti6u Don vifinh K€t qu6 Phrrong phfp thfr

I Tdng sd vi sinh vpt hiOu lchi CFU/g 3,0xl0r TCVN 48M-l:2015

L E.coli MPN/g 0 TCVN 6846:200'/

a Salmonella | )\g'--o KPH TCVN 4829:2005

Ghi chi: KPII: Khilng plrtit ltipn: Ld giti tr! nhd hon gihi hgn phrit hiQn cfut phwong phrip thfr.

12 thang 02 ndm 20lB

?^-t\-
*tu5 r 

'g

1.

2.

3.

4.

5.

Cactah qfithhnghipm ghi trongphtarnay cntca ga voimdutlemtlni:
Thong tittvi ndu vd kluich hong dryc ghi theo yC" 

",h
wgnmqu;

Kh6ng ihryc sao cMp mQt phtut kh Etd thh nghi€m nht kh6ng chnc str il6ngi,
vd Gidrn ctinh nw ph,am Qwh Cia

tunPhtu t1chTnmg,manaTi

Plnt
qtty dtnh(w

li

Chi fieu@ : Ld chi ti2u dw. c c:ongnhlrn VII-tlS; chi ti4u (*): ihryctlaphrynh
hnrho{ckhtbitqttn
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VICT NAM
Vieham

Phi€u k6t qua thth nghiQm s6 VNT/F18/031547P1
Ngity 09/04/2018

Applicant
TOn khdch hdng

Attention
Nguvili6n hO

Date of receiving
Ngdy nhQn m\u

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

State of sample as received
MO td tinh trqng m\u khi nh6n

Test Period
Thdi gian thh nghiQm

Sample Description
MO td mdu

'tF18t031547P1

Ghoose certaiffy.
Add valm.

BRANCH 4NH FOODS VIETNAM JOINT STOCK COMPANY
cHt NHANH 4 - CoNG TY Cp THU. C 4HAM NtppONHAM V\ET NAM
Lot M5 Thang Long ll IndustrialZone, Di Su Mllage, My Hao District,
Hung Yen Province, Vietnam.
LO M5 Khu c6ng nghiQp Thdng Long ll, Xe D! St?, HuyQn Mi Hdo, Tinh
Hung YOn, ViQt Nam.

Ms. Linh

2910312018 (13:00)

210C

Sample intact in plastic bag
Mdu nguydn vgn trong bao nhqa

29t03t201 8 - O5tO4t201 8

SALAMI BATON
XUCX1CH KHO BATON[,,.d

Note' The submifted samples were not taken by laboratory
Ghi chrl: MEu gfii khong ttugc lAy bdi Phong th& nghiem

P1 , P2, P3: These test report were separated and superseded the test report number VNT/F1 81031547 dated 09/04/201 I by
customer's reouest.
P1 , P2, P3:.NhOng k6t quA ki6m nghiem ney (Iu .oc tich ra vd thgf th6 k6t quA ki6m nghi1m s6 vNTrr18n41547 ngdy 09fi4/2018
theo y6u cAu c1a khdch hdng.

Checked By

Dr. Lim, ChooiSeng
Senior Technical Manager

Note: The test report is electronically generated. Hence original signature ls not required. For any technical query, please contact Ms. Chan al
chan.nsuven@tuv-sud.vn ancl for any complaint please contact Ms. Dung at vn,

Note: (1 ) General Terms & Conditions as mentioned overleaf, (2) The results relate only to the items tested, (3) the test report shall not be reproduced
except in full without the wrltten approval of the laboratory.

Reod. Oflice:
TUv SUD vietnam Co, Ltd
Lot lll-26, 19/5A Stree,t, Industry Group lll,
Tan Binh Induslrial Park, Tay Thanh Ward,
Tan Phu District, Ho Chi Minh City, Vietnam

@!9s:
TUv sUD vietnam co, Ltd
Lol lll-26, 19/54 Street, Industry Group lll,
Tan Binh Industrial Park, Tay Thanh Ward,
Tan Phu Districl, Ho Chi Minh City, Vietnam

Phone: 084-8-6267 8506
Fax: 084-8-6267 851'l
E-Mail:
Url:

Food Lab Manager



Test Report No.VNT/F 1 8/031 547P1
Dated 0910412018
Phi6u k€t qua th& nghiQm s5 VNT/F|8/031547p1
Ngity 09/04/2018

- END OF TEST REPORT-
- XCt tnttc pnieu klt qud thi nghiem -
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TEST RESULTS/ KET AUA THA NGHIEM:

No.
s7r

Specification
Chi ti6u

Unit
Dut v!

Method
Phtrcng phdp

Result
K6t qui

Detection
Limit

Gioi h7n
phdt hi6n

1
Protein (Nx6.25)
ChAt dam

g/1 009
TPV-LAB-FTP-243

(Kjeldhl Method) 25.16

2
Totalfat
Chdt b6o

g/1 009
TPV-LAB-FTP-244

(Ref AOAC 996.06 2012) 33.59

J Moisture
ao am g/1 009

TPV-LAB-FTP-241
(Drying Oven method) 34.29

4
Cadmium Cd
Cadmi

mg/Kg
TPV-LAB-FTP-256

(rcP/MS)
Not detected

Kh6ng phdt hi€n
0.05

5
Lead Pb

chi mg/Kg
TPV-LAB-FTP.256

(rcP/MS)
Not detected

KhOng phdt hi6n
0.05



Dated 0910412018

1 General
1 1 These General Terms and Conditions of Business are appli€ble to all Producl Testing /
Inspection / Certifi€tion Serui@s and other seryices provided by TUV SUD ("the Servi@s")
1 2 The client shall accept TUV SUD'S General Tems and Conditions of Business and the
pri@s valid at the time of order placement Oeviating tems and conditions of business of individual
clients €nnot be recognized as a matter of principle
'l 3 Ancillary agreements, promises and other statements by TUV SUD employees or officialiy
authorized experts €lled in by TUV SUD shall only be @nsidered binding if expressly con-fimed by
TUV SUD and in writing. Thi6 shall also apply to any amendments to these tems and conditions.
2. ContractualPerformanceandClients'Resoonsibilities
2.1 TUV SUD shall perfom the SeNies In ac@rdan@ to TUV SUD customary manner unless
otheeise agreed in writing Unless olheMise explicitly agreed in writing or regulated by the law and
regulations, no responsibility shall be assumed for the @rectness of the safety programs and safety
regulation on which the tests and inspections have been based
22 TUV SUD shall be entitled to make use of sub-contEctors in the implementation of the
order only if this has been explicitly agreed upon in writing
2 3 The s6pe of the Seryices to be perfomed by TUV SUD shall be defined in writing on
placement of order lf any modifi€tion or extension of the s@pe prove ne@ssary witirin the @ntext of
due perfomance of the @ntract, they shall be additionally agreed upon in advan@ and in writing
2 4 The client shall supply the neces$ry aGessories,'infomation and / or d@ments. for the
Seryi@s including any foreign test reports, @mpany test reports, prcdust specifi€tions, €tal€ues
and instruction manuals. Until all necessary acessories, infomation or documents are supplied, TUV
SUD wrll not commen@ the SeNi@s.
2 5 TUV SUD, at its sole discretion, reseryes the right not to undertake the Seryi@s and
terminate the agreement for the same in the event the client iails to @mply with the tems and
conditions set out herein
3. Delay or Failure of Perfomance
3 I The deadlines for @ntEctual perfoman@ q@ted by TUV SUD shall be binding only if this
has been explicitly agreed upon in writing or Egulated by the law and regulations
3 2 TUV SOD shall not be liable for any delay or failure in respect of its @ntEctual
performane arising frcm any €use outside its @ntrol unless regulated by the law and Egulations
3 3 In the event that TUV SUD'S @ntEctual perfoman@ is delayed due b any €use outside
its control, TUV SUD shall have the option at its sole discretion to either (i) extend the period for
performane in ac@rdane to the period of delay or (ii) teminate the agreementfor the Seryices
4 Warranty
41 Warranty by TUV SUD only covers @ntEctual seNices with which it has been explicitly
commissioned as per Section 2 1 Warranty regarding ihe proper @ndition and overall functioning of
the plants to which the inspected or tested parts belong shall therefore be excluded. ln partielar, TUV
SUD shall not sssume any responsibility for the ddsign, materials and construction ol the eEmined
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 nor assumed or
regulated by the law and regulations
4 2 Any warranty given by TUV SUD shall initially be restricted to supplementary perfoman@
to be @mpleted within a reasonable time limit informed in writing to and agreed by the astomer or
regulated by the law and regulations Should such supplementary performan@ fail, i e be impossible
or unacptable for the customer or be unjustifiaSly refused or delayed by TUV SUD, the @stomer
shall be entltled. at its discretion. eitherto a reduction of the orice or rescission of the @ntract
4 3 TUV SUD warrants that it will exercise reasonable €re and di|gene in perfoming the
service herein Save as provided herein, all other waranties by TUV SUD, whether expressed or
rmplied, are hereby expressly excluded
4.4 The client warants that all infomation and/or doaments srjppleO to TUV SUD are
accurate and correct in all aspects and shall indemnify TUV SUD as the recent law and regulations for
all loss and damages arising frcm the Seryices herein €used by in@rect infomation and/tr
documents supplied by the client
5 Liability
5 1 Unless regulated by the law and regulations, TUV SUD shall only be liable for damages -
regardless of their legal basis_ - if TUV SUD has caused any damage as a result of an intentional or
grossly negligent aci or if TUV SUD has negligently breached a substantial contractual obligation
("material obligation") In the event that TUV SUD is in breach of any substantial @ntraqlual
obligations, TUV SUD shall only be liable for the damage related to and typi€lly foreseeable under
the particular @ntract at the time of entering into the @ntract
52 V\hilst all reasonable €re will be taken where the produc't / equipment is in TUV SUD'S
custody, unless otheMise stipulted in the @ntract / agreement or regulated by the law and
regulahons, TUV SUD shall not under any ciramstan@s be responsible for any loss or damage to
the product / equipment during transit or while in the custody of TUV SUD, unless by fEud or
negligenceofTUVSUD Theclientshallarangeforallnece_ssary.insuEneagainsta@identalloss
or damage to the product / equipment, either in transit or at TUV SUD premi*s
5 3 Unless there is a witten request made for the retum ofthe product / equipment at the time
when they are delivered to TUV SUD for testing or the agreement for testing expressly prcvides for
the return of the product / equipment, all prcduct / equipment prcvided to TUV 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 liable for any damages
caused as a result of a negligent breach of a non-substantial @ntEctual obligation
5 5 Unless regulated by the law and regulations, "Substantial contraclual obligations" are
those obligations that prcteqt the custome/s legal interests deemed to be substantial to the contract,
which the @ntEct, based on its @ntenfand purpose, must specifielly grant to the customer; turther,
such @ntraclual obligations are substantial which are deemed to be prerequisites for proper
performane 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 shall not be liable for any
incidental, indirect, special or @nsequential loss or damage whatsever, including, but not limited to,

loss of revenue, profits, @ntracts, business or anticipaled savings, or loss ol goodwill or reputation,
whether foreseeable or not and whether arisino frcm anv act or omission on the gart of TUV SUD in
the provision of the Seryices

61 Unless a fixed pri@ or other €l@lation basis has betr eplicitiy agEd upo,
servies shall be billed in a@rdane with the Dries of TUV SUD valid at fle time of ot-ad
@nclusion In the absn@ of a valid schedule of pri@s, @ntractual prcvisims must be agEed on a
€s+by-€se b€sis
lf there is a reriod of more than 4 months betwen Dlaement of tfE order and @moletlm of the odq
by TUV SUD and there has ben a pri@ inqeas in the m€ntime, tlEn ttE rpdrfEd pn@ shall b€
used as the basis of €l@lation as of he 5f| month
62 Reasnable advan@ payments may be requesled and/or partial invoic @verirE
seryies alEady rendered my b€ made out Partial Invores ned not b€ desgnated as such TtE
reeipt of an invoie d@s not mean that the order has b@n billed @mpletely by TUUSUD
6 3 Companies who are not grven any qedil tems by TUV SUD have to pay in advane
For @mpanies wlro are given @dit tems by TUV SUD, an Invoi@ wll be Esued wtEn a job s
completed and the fes shall be remifted to TOV SUD within f|arty days of pEsstatiq of fie invoie
6 4 The client agrees to indemniry ad pay TUV SUD for all taes (Value Added Ta - VAT),
levies and duties including, but not limited to, goods and *rvi€s tax or wihholding ta which TUV
SUD may be liable to pay as a reslt of prcviding the eryi@s to UE clitrt heEin

Any objections to involG must be made in Miting to ToV SUD wihin a 14-day
preclusion period after re@ipl of invoi@, with r€$ns stated
6 6 Vvhen a client decjdF to €nelthe order for he Seryi€s (otherthan audits), he my
do so by giving a noti@ in writing to TUV SoD In 6e TUV SUD rreives trE @n@llatjd req6t
within three working days after @nfimatim of tiE order, The clist tiall b€ dialged for all Seryic
perfomed prior to such €nellatim and in vi@ vee, the clist
Seryies as the @ntEct

pay tire tull fee for tlE

67 For audits, any request for €ncdlaton or pospq€
within six weks in advan@ of the scheduled audit date, the client

audrt must be givs
for all Seryic

perfomed prior to such €n€llation or postpoment and in vi@ ve6a,
tullfe forlhe audit as the @ntracl

agEs to pay fle

Vietnam

effective: 21 January 2016 (TUV SUD Vietnam Co , Ltd )

Version 7

Test Report No.VNT/F18/031 547P1

Phi6u k6t qud thir nghiQm s6 VNT/F18/031547P1
Ngity 09/04/2018

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

57 Any peren making claims under this @ntEci roy infom TUV SUD abqlt any potstial
damage for which TUV SUD @uld be liable
5 8 lf claims for damages against TUV SUD are excluded or ftmited, this shall extefld to any
personal liabilaty ol any statutory organs, e)perts, misellans6 employes, vi€n@s agsts or any
other auxiliary personnel of TUV SUD for the sid / same claims on tiE sme leg€l relatbn
5 I TUV SUD total liability to the client under or in @nnedion with the agrerent for Seryies
and/or in tort (including negligen@) in any event (o$€r than d€ath or peMml iniJry Esufting frqn
TUV SUD 's negligene) shall not ex@d the amount of fees paid by the clitrt to TUV SOD in respe<t
of the SeNi@s
6. Tems of Payment, Pri€s

7. Secrcy,-Copyright,DataPro{ection
7.1 TUV SoD shail have $e right to @py and file any witteni
which are imoortant for oerfoman@ of the order

for perusl

7 2 In as far as expert opinions, audit reports and $E like
prepared within the scope of @ntractual periomane, TUV SUD

by @pynght aE
@stomer a simple

non-transferable right of use, if this is required by t|e underiying mtrad This gEnt of
@pyright explicitly shall not include lhe transfer of any other rights; shall in part@lar
not be entitled to change (po@ss) or u* ep€rt opinions, audit re$re. €ohbms and
the like outside its business
7 3 TUV SUD, its employ@s, ild tlE expert engireeE €lled in by TUV SUD shsll not,
withdt authorization, disclose or us any @nfidtrtial infomatim bebnging to tfE client which they
be@me @gnizant during their activities provided tr|at this c.laus shall rct apply tc infomatjm t|at is
already knoM to TUV SUD prior to such disclosure; or pases into he public doroin otfpNi* than
as a result of a br€ch of this @nfidentiality obligation tr he part of TUV SUD; or was reived from a
third party who is not under any @nUdentiality obligations or who did not acquire ttE infomation in
@nfidtr@; or was indepsdenty @neived or developed by TUV SUD witlput reteren@ to the
disclosed @nfidqtial infomation
8. Lien
In addition to any right of lien to which TUV SUD may be entjtled by lry TUV SUD shall be stided to
a geneEl lien on all prcduct / equipment $bmitted for he Seryi@s as the agrment @ntracl with
the client
9. Indemnity
The client shall indemnify ToV SUD fully in a@rdane with the lil and regulatims agEinst all lo$ or
damages suffered and @st and elpenses in@ned by TUV SUD and all claims by any third p€rtjes as
a result of provision of the Seryies (including but rct limiled to t|e imppp€r us of tle lest reports,
supply of inacarate infomation and/or dooments to TUV SUD or any claim by hird party fq
infringement or intellectual property rights and/or for dis@very of infomation arxror for d€livery of
documents or produds / equipment) unless the same is @used by the act or n€lect of TUV SUD
10. Court Appearane
In the event any of the employees of TUV SUD is requested by tE client or smmmed by SE @rt
upon appli€tion by the ciient or any other parties for his atendane in @urt as an epert witne$ o
the subject of he Serui@s prcvided, he Client agres and shall pay TUV SUD for suci attendrc in
court based on TUV SUD'S prevailing rates aged by the Miis @fimation of the dient for @.t
attendance TUV SUD may at its $le disqetion revise its retes for @rt attendil@ frcm tire to time
11. Goveming Law
11 1 The agrement for the S€ryies shall be govemed by and qstrued in a@rdane wilh
the laws of Vieham

TUV SUD and the client agEe lo submrt to the ,unsdrclpn ot tlp Vret'ram 6urts
12. Validity of Agement
12 lf any tems and @nditions of this do@ment are invalid or unenfo@able for any r€sm. $ch
invalidity or unenforeability shall not affect he validity or enfor@ability of the Emainder of tlE tems
and conditions


