CONG HOA XA HQI CHU NGHIA VIET NAM
Poc lap — Tw do — Hanh Phic

BAN TU CONG BO SAN PHAM
S4: 103/VIFON JSC/2021

I. Thong tin vé t6 chirc, ca nhan tw cong b6 sian phim
Tén t6 chirc, c4 nhan: CONG TY CO PHAN VIFON
Dia chi: Ap Binh Tién 2, X4 Ptrc Hoa Ha, Huyén Duc Hoa, Tinh Long An, Viét Nam.

Dién thoai:

Fax:

Email: vifon@yvifon.com.vn

M3 s doanh nghiép: 1101171437

Sb Gidy chimg nhan co so du diéu kién ATTP: .............. Ngay cap/Noi cap: ...........

I1. Théng tin san pham

1. Tén san pham: MIEN MANG VIT

2. Thanh phan:
Vit mién: Tinh bot khoai tay, tinh bot d4u xanh (7.6%), mudi in, chat lam day
(412).
Gia vi: Dau co tinh luyén, mudi an, hanh tim phi, chit diéu vi (mononatri L-
glutamat, dinatri 5’-guanylat, dinatri 5’-inosinat), gia thit (b6t dau nanh da khtr béo
va gluten tir bot mi), rau siy (bap cai, hanh 13), dudng tinh luyén, méng say (0.7%),
maltodextrin, bot ti€u, bot ging, chiét xuat nAm men, huong ga béo tu nhién va té)ng
hop, chat diéu chinh d¢ acid (acid citric), bat thit vit (0.04%), chét tao ngot téng hop
(acesulfam kali, aspartam), chat chéng déng von (551), chit chéng oxy hoéa
(tocopherol concentrat (dang hon hop)), pham mau tu nhién (beta-caroten (chiét xuat
tir thue vat).

San pham c6 chira: Pau nanh, Lia mi.
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3. Thoi han st dung san pham: 09 thang ké tir ngay san XUAt.

4. Quy cach déng goi va chat liéu bao bi:

Quy cach déng goi: Khoi lugng tinh: 58 g/goi, 348 g/thi (6 goi x 58 g) hodc tuy theo
nhu cau kinh doanh cua don vi, khdi lugng tinh duoc ghi rd trén nhan san phém.

Chit liéu bao bi: San pham dugc bao géi trong bao bi MCPP hoac OPP hozc PET hodc
PP hodc PS hodc bao bi phtrc hop giay/PE (véi PE 1a 16p tiép xuc truc tiép thuc pham)
phu hop quy dinh bao bi tiép xuc truc tiép véi thuc pham.

* Go6i gia vi, goi dau dugc bao géi bang bao bi mang MCPP hodc OPP hodc PA hoac
PET hodc PE phil hop quy dinh bao bi tiép xtic truc tiép v6i thuc pham.

* Bao bi ngoai: San pham sau khi duoc déng géi duoc xép vao thung gidy.

5. Tén va dia chi co s& san xuét: San Xudt tai: xem canh ngay san XUt

A: CONG TY CO PHAN KY NGHE THUC PHAM VIET NAM

Dia chi: 913 Truong Chinh, Phuong Tdy Thanh, Quén Tan Phu, Thanh phé Hb Chi
Minh, Viét Nam.

S6 Gidy chung nhén co s& du diéu kién ATTP: 2313/GCNATTP-BQLATTP. Ngay
cAp/Noi cap: 09.06.2020/Ban Quén 1y An toan Thuc pham Thanh phé H6 Chi Minh.

B: CONG TY CO PHAN VIFON — CHI NHANH HAI DUONG -

Dia chi: L dit CN8, khu cong nghiép Tan Truong, xa Tan Trudng, huyén Cam Giang,
tinh Hai Duong, Viét Nam.

Sé Gidy ching nhan (Hé thdng quan 1y an toan thuc pham TCVN ISO 22000:2018):
HA 508.19.CIV. Ngay cAp/Noi cép: 24.07.2019/Téng cuc tiéu chuin do luong chét

luong.
II1. MAu nhén san phflm (dinh kém)

IV. Yéu cau ve an toan thwe pham

Trang 2/5

| Tl |



To6 chtic, ca nhan san xuat, kinh doanh thuc pham dat yéu cau vé an toan thuc pham

theo:

- Quyét dinh 46/2007/QD-BYT: Quy dinh gidi han tdi da 6 nhiém sinh hoc va héa hoc

trong thuc pham, phan 6: Gidi han vi sinh vat trong thuc pham.

STT Tén chi tiéu 4 Ponvitinh |  Mictdida

1 | Toéng s6 vi sinh vat hiéu khi CFU/g 100
2 | Coliforms CFU/g 10°
3 | Escherichia coli CFU/g 10?
4 | Staphylococcus aureus CFU/g 10?
5 | Clostridium perfringens CFU/g 10°
6 | Bacillus cereus CFU/g 10?
7 | Tong s6 bao tir nAm men — ndm méc CFU/g 10°
8 | Salmonella /25g 0

- QCVN 8-2:2011/BYT: Quy chuén k§ thuat qudc gia doi véi gii han 6 nhiém kim loai

nang trong thuc pham.

STT . T"
1 | Ham lugng Cadimi (Cd) mg/kg 0.1
2 | Ham lugng Chi (Pb) mg/kg 0.2

- QCVN 8-1:2011/BYT: Quy chuan k¥ thuat qudc gia dbi v6i gisi han 6 nhiém doc t6 vi

nam trong thuc pham.

ST
1 Aflatoxin B1 ug/kg 2.0
2 | Aflatoxin tong s6 ng/kg 4.0
3 | Ochratoxin A ug/kg 3.0
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- Thong tu 50/2016/TT-BYT: Thong tu quy dinh gidi han ti da du luong thude bao vé

thuc vat trong thuc phém.

- Thong tu 24/2019/TT-BYT: Thong tu quy dinh vé quan ly va st dung phu gia thuc

pham.

- Nghi dinh 43/2017/ND-CP: Nghi dinh vé nhin hang héa.
- Nghi dinh 15/2018/ND-CP: Nghi dinh vé& quy dinh chi tiét thi hanh mot s6 diéu cta

Luat an toan thuc phém.

- Yéu cau k¥ thudt va ti€u chuan cua nha san xuat:

1. Céc chi tiéu cam quan:

Tén chi tiéu

. A ‘ \x;*izi;it"’«:""
Yéu cau

1. Trang théi

Vit mién: kho, vt con nguyén, khong gy, khong vun nt.
Géi gia vi: dang bot, toi roi, kho rao, co 1an hanh 14, bép cai,
mang say kho va gia thit (bot ddu nanh da khir béo va gluten
tir bot mi).

G6i dau: dang 1ong, ¢ 1an 14t hanh tim phi.

2. Mau sac

Vit mién: ¢ mau trang duc dac trung.

Goi gia vi: co nga vang dén xam vang 1an xanh 14 ctia hanh
1a say kho, tréng nga cla bap cai sy khd, nga vang cia
mang say kho va mau nau nhat cua gia thit (bot déu nanh da

khtr béo va gluten tir bot mi).
G6i dau: c6 mau vang 1an mau nau vang cua lat hanh tim
phi.

3. Mui vi cua vat mién
va cac gbi gia vi

Mui thom déc trung cia mién mang vit, vi man ngot hai hoa,
khong ¢ mui héi hoac mui la.

4. Bo dai va do truong
nd cua soi mién

Cho nudc sdi vao vat mién, sau 3 phut sgi mién mem, dai,
sau 8 phut soi mién truong nd khong dang ke.

5. Tap chét

Khong ¢ cat san hodc tap chét la.

2. Céc chi tiéu chat luong

chu yéu:

STT Tén chi titu Pon vi tinh I Mikc cong bd
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1 | Do am vat g/100g <125

2 | Ham lugng tro khong tan trong HCI g/100g <0.1

3 | Ham luong mudi an (NaCl) g/100g <8.0

4 | Chi s peroxit meqOy/kg <20.0

5 | Ham lugng protein g/100g 1.8-3.1

6 | Ham luong béo g/100g 6.0 -10.7
7 | Ham luong carbohydrate g/100g 60.0 — 80.0
8 | Nang lugng kcal/100g 301.2 —428.7

Chung t6i xin cam két thuc hién ddy du cac quy dinh cta phap luét vé an toan thuc
pham va hoan toan chiu trach nhiém vé tinh phap 1y ctia hd so cong bd va chét luong, an
toan thuc phdm déi voi san phim da cong bo./.

Long An, ngay 28 thang 12 nam 2021

PAI DIEN TO CHUC, CA NHAN
“CHU TIC
HOI DONG QUAN TRI
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INSTANT BEAN THREAD
DUCK & BAMBOO SHOOTS FLAVOR
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CONG TY CO PHAN VIFON CAM KET CH|U TRACH NHIEM VE NOI DUNG GHI NHAN
BANG TIENG NUGC NGOAI TUONG UNG VOI NOI DUNG TIENG VIET




43{U] wll%

20

100 100
VIFON V] NGON CHUAN VIET
Cim on Quy kheh 03 déng hamh cing VIFON.
VIFON fudn fién phong frong cong nghiép hda céc mon an
u;‘r eng;'%ngscx;;\lxjm léam é«cur’x tl dau ﬁc‘rtunsfn xult Lacosau
m & a Cua, Bin, Hi Tiga hén, goi gon Vi
igoa chids Vit rong Aimg sie phen. s mwwmgm:ng
SERVING DIRECTIONS [z
CHI TIEU GHAT LUGNG CHO 1 GOI58 g | oo am&-i-vnww-qva
| NUTRITION INFORMATION PER 1 BAG 58 4l i“‘é ‘e:u:u:wuam
ahowd.
; INSTANTBEAN THREAD
0 DUCK & BAMBOO SHOOTS FLAVOR P t” . 3 o) ,.;;‘:&‘;“‘“""'"
bty T8g A1y f 4 - RE - 7 Pou enough balng water (sbout
LO C - 3 400m) and cover the bow for 3
A\ minules.
" i 5 ! W, i g vi thng .
; f‘v’/’ odl ok fintorkos e
MADE IN VIETNAM i G@ &
SAN PHAM CHAT L UONC Y CO PHAN —le
A 1SRG S A, Lo 3
il fion Lo W Ty vin khich hang
ngay san xudl Nl _( (1800 1097
0 PHAN KY NGHE THUC PHAM VIET NAM . ] 2 ‘.__.._.»v_.j
35 P o Pl i Mk, V9 ® r—thg Két néf vél ching téi tal:
; i www.facebook.com/
v . ﬂ VifonVietnam
r [

CONG TY CO PHAN VIFON CAM KET CHJU TRACH NHIEM VE NOI DUNG
GHI NHAN BANG TIENG NUOC NGOAI TUONG UNG VOI NOI DUNG TIENG VIET.



For Today Since 1963

VIFON CAM KET KHONG SU’ DUNG PHAM MAU TONG HOP

THANH PHAN:

Vit mién: Tinh bot khoai tay, tinh bt d4u xanh (7.6%), mudi an, chét lam day (412).

Gia vi: Du ¢ tinh luyén, mudi &n, hanh tim phi, chét diéu vi (mononatri L-gluta-
mat, dinatri 5’-guanylat, dinatri 5'-inosinat), gi thit (bgt dau nanh da khit béo va
gluten tir bot mi), rau sy (bdp cai, hanh I4), dudng tinh luyén, mang sy (0.7%),
maltodextrin, bt tiéu, bgt gimg, chiét xuét ndm men, hudng ga béo ty nhién va
t6ng hgp, chét didu chinh d6 acid (acid citric), bt thit vit (0.04%), chét tao ngot
tdng hop (acesulfam kali, aspartam), chét chong dong von (551), chat chong
oxy héa (tocopherol concentrat (dang hdn hgp)), phdm mau ty nhién
(beta-caroten (chiét xuét it thyrc vat).

San phdm c6 chira: Dau nanh, Lua mi,

INGREDIENTS:

Bean thread: Potato starch, mung bean starch (7.6%), salt, thickener (412).
Seasoning: Refined palm oil, salt, fried red shallot, flavor enhancers (mono-
sodium L-glutamate, disodium 5'-guanylate, disodium 5'-inosinate),
textured soya protein and textured wheat gluten, dried vegetables (cabbage,
green onion), refined sugar, dried bamboo shoot (0.7%), maltodextrin,
pepper powder, ginger powder, yeast extract, artificial and natural fatty
boiled chicken flavor, acidity regulator (citric acid), duck powder (0.04%),
artificial sweeteners (acesulfame potassium, aspartame), anti-caking agent
(551), antioxidant (tocopherol concentrate, mixed), natural color (caro-
tenes, bela-, vegetable).

Product contains: Soybeans, Wheat.

Hutdng ddn bao quan / Storage conditions: Bao quan ni kh6, mat va tranh anh
ndng mjt trdi / Keep in dry, cool place and avoid direct sunlight.

Thong tin canh bao: Khong ding san pham hét han stt dung. Khong stt dung déi vai
nguei c6 kha nang mén cam hodc dj ing véi cac thanh phén trong san phdm.

HUONG DAN SU DUNG CHO 1 GOI 58 g
SERVING DIRECTIONS PER 1 BAG 58 g:
Cho vt mién va cc goi gia vi vao
16.

Cut and put bean thread and all soup
base packs into a bowl.

Ché nudc soi vira dii (khoang 400ml)
va ddy kin 16 trong 3 phit.

Pour enough boiling water (about
400ml) and cover the bowl! for 3
minutes.

M@ nép, tron déu va thudng thirc.
Open lid, stir well and serve.

Tu vén khach hang

L. ) 1800 1097
Két ndi vai chung téi tai: |
www.facebook.com/
VifonVietnam )

VIFON VI NGON CHUAN VIET

| Cam on Quy khach @3 dong hanh ciing VIFON.

| VIFON luon tién phong trong cong nghiép hoa cac moén an
| truyén thong cua Viét Nam, 13 cdng ty dau tién san xuétcéc san
| phdm Phd, Banh Da Cua, Ban, Hu Tiéu... an lién, g6i gon vi
| ngon chudn Viét trong titng san phdm.

CHI TIEU CHAT LUGNG CHO 1 GOI 58 g
NUTRITION INFORMATION PER 1 BAG 58 g

Gid tri ndng lugng / Energy | 174.7 keal - 248.6 keal
Chat dam / Protein 10g-18g
Chét béo / Fat 35g-62¢
Carbohydrate / Carbohydrate 348g-46.4¢
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MADE IN VIETNAM / SAN XUAT TAI VIET NAM

SAN PHAM CHAT LUGNG CUA CONG TY CO PHAN VIFON:
Ap Binh Tién 2, Xa Btc Hoa Ha, Huyén Buc Hoa, Tinh Long An, Viét Nam.
E-mail: vifon@vifon.com.vn Website: www.vifon.com.vn
Sén xuét 13i: xem canh ngay san xuét:

A: CONG TY CO PHAN KY NGHE THYC PHAM VIET NAM
913 Trudng Chinh, P Tdy Thanh, Q.TAn Pha, TR H6 Chf Minh, Viét Nam,
Tel: 84.28.38153947 Fax 84.28.38153059
B: CONG TY CO PHAN VIFON — CHI NHANH HAI DUONG

L6 ¢4t CN8 KCN Tan Trudng, X. Tan Truong, H. C4m Giang, Tinh Héi Duong,
Viét Nam. Tel: 84,0220.3570660

A847) 164,

INSTANT,BEAN|THREAD)
DUCK/& BAMBOO SHOOTS FLAVOR




BVAQ Food Testing Laboratory (Bureau Veritas — Asure Quality) | Lot #H2 40-42, Bui Quang Trinh St
BVAQ Phu An Residence Area | Cai Rang District Can Tho City | Viet Nam
TEST REPORT
s e > =
BAO CAO THU NGHIEM

Report No./ S6 bdo cdo: 21-323918-2 Revision: 00
Company/ Céng ty: VIFON JOINT STOCK COMPANY/ CONG TY CO PHAN VIFON
Address/ Bja chi: Binh Tien 2 Hamlet, Duc Hoa Ha Commune, Duc Hoa District, Long An Province, Vietnam

Ap Binh Tién 2, Xa Birc Hoa Ha, Huyén Bic Hoa, Tinh Long An, Viét Nam

Report Issued: 24-Nov-2021 BVAQ Reference: 21-323918 Sample(s) Received: 17-Nov-2021
Ngay phat hanh bao cao Tham chiéu BVAQ Ngay nhan méu

Testing Period/ Thoi gian phan tich: 17-Nov-2021 to 24-Nov-2021

Results - Két qua

The testing results are valid on the sample(s) as received/ Két qua phan tich chi co gia tr trén mau kiém nhén duoc.

Customer Sample Name/ Tén mau: MIEN MANG VIT (Instant Bean Thread Duck & Bamboo Lab ID: 21-323918-2

Shoots Flavor)

Sample Description/ M6 td m4u: Sample in plastic bag/ Mau dung trong tdi nhya
Sample Condition/ Tinh trang méu: Acceptable/ Chap nhan

Test Result Unit Method

Chi tiéu Két qua Pon vj Phwong phéap phan tich

Listeria monocytogenes Not Detected/Khdng phat hién 1259 1SO 11290-1:2017

Salmonella spp. Not Detected/Khdng phat hién 1259 ISO 6579-1:2017

Téng vi sinh vat hiéu khi (30°C) 3 " 4

(Total Plate Count (30°C)) 1.2x10 cfulg 1ISO 4833-1:2013 (TCVN 4884-1: 2015)

Presumptive Bacillus cereus <10 cfulg 1ISO 7932:2004 (TCVN 4992:2005)

Clostridium Perfringens <10 cfu/g ISO 7937:2004 (TCVN 4991:2005)

Coliforms <10 cfulg ISO 4832:2006 (TCVN 6848:2007)

Esolisarichis sl <10 cfulg 1ISO 16649-2:2001 (TCVN 7924-2:
2008)

Staphylococcus aureus <10 cfulg AOAC 975.55

Téng sb bao t& NAm men & nam

moc <10 ahif Ref. ISO 21527-2:2008 (TCVN
(Total Spore of Yeasts and g 82752:2010)
Moulds) *
Not Detected/Khdéng phat hién
hratoxin ’ FLAB-FA-MTHD-010
Ochratoxin A (MDL=0.1) Mg/kg
Not Detected/Khdng phat hién
Aflatoxin B1 B FLAB-FA-MTHD-009
ol (MDL=0.2) Hg/kg
i Not Detected/Khéng phat hién
To}al of f\ﬂatoxm content. gp : ug/kg FLAB-FA-MTHD-009
(Tong ham Iwong Aflatoxin) (MDL=0.2)
: Calculated Value (FAO,Food & Nutrition
2 * 7 )
Nang lwong (Calories) 373 kcal/100 g P.77. USFDA21 CFR1019)
MDL/ GHPH: Method Dectection Limit/ Giér han phat hién cua phwong phap This Test report cannot be reproduced, without prior written pemmission of the company/
MQL/ GHBL: Method Quantitation Limit/ Gidr han dinh Irong cta phuwong phap Béo cdo thir nghiém nay khong thé due sao chép, ma khong c6 sw cho phép trude bang vén bén cua cong ty.
ND/ KPH: Not Detected/ Khéng phat hign If there are questions or concerns on this report, please contact:
' Subcontracted test/ Két qua dupc thyc hign bér nha thau phu Khi khéch hang cén thém thong tin vé két qua, xin vui fong lién hé
* 1SO 17025 not accredited method/ Phuong phdp khéng dugc cong nhdn ISO 17025 Customer Service/ B¢ phdn chdm séc khdch hang:
Information provided by clients:company, address, samples names/ Tel: (84-292) 3.888.678 - 3.888.779
Théng tin do khéch hang cung cdp: cong ty, dia chi, tén méu Email: ctlab@bvag.com
F05-SOP-01-Test Report Tempiate-V1 Page 10of 2




Report No./ Sé bdo cdo: 21-323918-2

Test Result Unit Method
Chi tiéu Két qua Bon vj Phwong phap phan tich
& Calculated Value (FAO,Food & Nutrition
Carbohydrate 732 9/100g P.77, US FDA 21 CFR 101.9)
. FLAB-FC-MTHD-020 (Ref. AOAC
g (Progeing 228 B/100g 2001.11, Fao Food and Nutrition 14/7)
, FLAB-FC-MTHD-018 (Ref. AOAC
B0 {Fat 8 9/100g 920.39; Fao food and nutrition 14/7)
Ham lwgng mubi
kit e . 5.82 g/100g AOAC 937.09
D6 m vat g P FLAB-FC-MTHD-014 (Ref. AOAC
(Moisture of bean thread) ' g 9 950.46, Fao Food and Nutrition 14/7)
Ham lwong Tro khong tan trong Not Detected/Khéng phat hién .
HCI (Ash Insoluble in HCI content) (MDL=0.1) 9/100g SRS
Chi sé axit (Acid Value (AV)) ?‘“;E)Efgezc;ed/ Khong phathién o kOHIlg  TCVN 6127: 2010
((g{'/)sf peroxt (Peroxide Value i =58 meqO2kg  AOAC 965.33 TCUN 6121: 2010
n , Not Detected/Khong phat hién FLAB-FC-MTHD-030 (Ref. AOAC
Cadimi (Cadmium (Cd)) (MDL=0.02) gp > mag/kg 2013.06) (
\ Not Detected/Khong phat hién FLAB-FC-MTHD-030 (Ref. AOAC
Gl (Lead (P (MDL=0.02) mg/kg 2013.06)

Remark/ Ghi cha: Nil/ Khéng

OPERATION MANAGER

NGUYEN DUY TIEN

NGUYEN HIEP

Page 2 of 2




CONG HOA XA HOI CHU NGHIA VIET NAM
Poc Lap - Tu Do - Hanh Phuc

TP. HCM, ngay 22 thang (04 nam 022

sé: A .. R&D-VIFON

THONG BAO BO SUNG THEM NHAN BAO Bi SAN PHAM
BAO GOI 04 GOI SAN PHAM CUNG LOAI

Kinh giwi: S& cong thuong tinh Long An

Cong ty Co ghé‘m VIFON chung ti da thuc hién tu cong bd mot sé san phéim theo quy dinh cua luat an
toan thuc pham: Nghi dinh 15/2018/ND-CP thi hanh ngay 02.02.2018. H6 so tu cong b0 cuia céc san
pham nay da ndp dén S¢ cdng thuong Long An va tén cdc san pham nay da dugc dang tai trén trang
thong tin dién tr cua S& cong thuong Long An (https://sct.longan.gov.vn), cu thé nhu sau:

) ) Ngay Sé¢ cong
STT | Tén san pham Ban tu cong bo Quy cach | thwong Long An
tiep nhan HS
01 | MIEN SUON HEO 102/VIFON JSC/2021 Go6i58 g 29.12.2021
02 | MIEN MANG VIT 103/VIFON JSC/2021 Goi58 g 29.12.2021
03 | MIEN LAU THAI 104/VIFON JSC/2021 | G6i60 g 29.12.2021

Dé dap tmg nhu cau ciia khach hang, cong ty ching tdi phat trién thém quy céch déng 04 san phdm
cuing loai trong 1 bao bi, mdi goi san phdm bén trong déu dugc bao goi bang nhéin bao bi trong hd so
tu cong bd da ndp, thé hién diy du cic ndi dung bt budc vé ghi nhin hang héa theo Nghi dinh
43/2017/ND-CP.

Cong ty chung t6i kinh thong bao dén So cong thuong Long An vé viéc phat trién céc nhén bao bi sin
pham chira 04 san pham cung loai, cu thé nhu sau:

STT | Tén sin phim Bén tw cong bé . c;:. 'ﬁf‘; (;;igéfg‘éi -
01 | MIEN SUOGN HEO 102/VIFON JSC/2021 G6i 232 g (4 goix 58 @)
02 | MIEN MANG VIT 103/VIFON JSC/2021 G6i 232 g (4 goi x 58 @)
03 | MIEN LAU THAI 104/VIFON JSC/2021 G6i 240 g (4 gbi x 60 g)

HO so gui S¢ cong thuong tinh Long An vé sy bod sung thém cac nhan bao bi trén, gom co:

1. Gidy théng béo bd sung thém nhan bao bi v6i quy cach dong goi 04 san phadm cing loai chira trong
01 bao bi.

2. Céac nhan bao bi v6i quy cach dong goi 04 san pham ciing loai.

3. HO so tu cong bd cua san phim (ban sao y).

CONG TY CO PHAN VIFON

Dia chi: Ap Binh Tién 2, xa Duic Hoa Ha, huyén Duc Hoa, tinh Long An.
Hotline: 1800-1097 - Tel : 0838 154 074 - Email: vifon @vifon.com.vn - Website: www.vifon.com.vn




VIFON V| NGON CHUAN VIET va’

HUONG DAN SUDUNG CHO 1 G0I 58 g

Cim gn Quj khich 45 ¢bng hieh cing VIFOU SERVING DIRECTIONS PER 1 BAG58 g:

VIFON luda tién phong trong cdng nghiép hoa cdg mon n
ioyda g cia Vil Nam,  ctngy dia bénsip il oo sin
Phd, Banh )

ot ‘ =
phdm Ph, B Ba Gua, Bin, i, Ti.. 30 K, g6 gon ) MUI Gho vt mikn va cdc goi giavi
ngon chudn Viél trong ting san phéim. T 4 vao ©.
Hionsh A by 5 Ot and put bean hread and o
| GHI TIEU GHAT LUONG GHO 1 G M soup base packs into abowl.

| NUTRITION INFORIMAT
| INSTANT. BEAN THREAD

Ché nudic 0 vita di (khodng 400mi
DUCK & BAMBOO SHOOTS FIAVOR .

400mi) and cover the bowl for 3
minates.

Mdndp, tron déu va thidng thic.

Open lid, stir well and serve.
ETHAM  SAN XUAT TAI VIET NAM

SAN PHAM CHAT LUGNG CUA CONG TY CO PHAN VIFON

Titvin khich hang

Sin xu3t f3k xe aapeit A= = . . : . ) 1800 1097

A CONG TY €O HE THUC PHAM VIET NAM A | BN o e S
\ T Kt ni vé ching tai tai

www.facebook.com/

g . J |
B. CONG 1Y CO PHAN VIFON ~ CHI NHANH HAI DUONG = > = - ! VifonVietnam

CONG TY C6 PHAN VIFON CAM KET CHIU TRACH NHIEM VE NOI DUNG 16/4 ( 4010 o%
GHI NHAN BANG TIENG NUOC NGOAI TUONG UNG VOI NOI DUNG TIENG VIET. S




