CONG HOA XA HQI CHU NGHIA VIET NAM
Pic 1dp - Tw do - Hanh phic

BAN TU CONG BO SAN PHAM
S6: 017/BBC/ 2018
---000----
L Thong tin vé to chire, cd nhiin ty cong b6 san pham

Tén td chire: CONG TY CO PHAN BIBICA .
Dia chi: 443 Ly Thudng Kiét, Phudng 8, Quén Téan Binh, TP.H6 Chi Minh, Viét Nam.

Dién thoai: 028.39717920 — 39717921 Fax: 028.39717922
E-mail; bibica@bibica.com.vn Website: www.bibica.com.vn

M4 sb doanh nghiép: 3600363970
S6 Gidy chirng nhéan: Co s du didu kién An Toan Thyc Pham
$6 chp 09/GCNATTP-SCT. Ngay céip: 21/07/2017/ Noi cip: S¢ CONG THUONG TiNH DONG NAI \

I1. Thong tin vé séin pham
1. Tén san phim: BANH TRUNG THU NHAN GA QUAY VI CA

2. Thanh phan: Bt mi, mach nha (tmh bot sin, mudi 1-6t, nuée), dudng, jambon, lap xudng, mirt bi,
mrt chanh, mit girng, 14 chanh, bt nép, dau olem tinh luyén, 0,9% thit ga quay, 0, 2% vi ¢4, md& heo, hat
mé, hat diéu, hat dua, ddu mé den, mudi ] 6t, chit bao quan (E202), chét tao x4p (E500(ii)), nudc,
huwong (vani, thit, ga) tdng hop, pham mau tong hop (E129).

2.1 Céc chi tidu chit lugng chu yéu:

Stt Tén chi tidu Donvitinh | Mirc cong bb
1. | D 4m, khong Ion hon % 25

2. | Ham lugng dudng tdng % 19,5 -32
3. A f A A r ml H2804

b0 kiém, khong lén hon IN/100g 2,0

4. | Ham luong chét béo % 18-31,2
5. | Ham lugng protein % 6,7 — 11,5
6. | Ham lugng carbohydrate % 34,5 - 62,5
7. | Ning lugng Kcal/100g 326,8 — 576,8
8. | Ham lugng tro khongtan trong HCI 10%, khong 16n hon % 0,1

2.2 Cée chi tiéu vi sinh vat: Phit hgp véi quyét dinh 46/2007/QD-BYT cia B Y Té ngay 19/12/2007

Stt Tén chi tiéu Don vi tinh Giéi han t6i da vi sinh vt
Téng s6 vi khuén hiéu khi CFU/g 104
2. | Téng sb bao tir ndm men, mdc CFU/g 10




3. | Coliforms CFU/g 10
4, | Bacillus cereus CFU/g 10
5. | Clostridium perfringens CFU/g 10
6. | Staphylococcus aureus CFU/g 10
7. | E.coli MPN/g 3

2.3 Ham lwgng kim logi néing: Phii hgp véi QCVN 8-2:2011/BYT Quy chuén k¥ thuét Québc gia ddi
v6i Gi6i han 6 nhiém kim loai niing trong thyc phim.

Stt Tén chi ti€u Pon vi tinh Mire t6i da.
I Cadmi (Cd) mg/kg 0,1
2, Chi (Pb) mg/kg 0,2
2.4 Ham lwgng héa chit khong mong mudn (h6a chit bao vé thwe vét, hoa chiit khfnc)
Stt Tén chi tiéu Pon vi tinh Miic tdi da
1. | Ochratoxin A pg/kg 3
2. | Deoxynivalenol ng/kg 200
3. | Zearalenon ng/kg 20
4. | Aflatoxin tdng (B1, B2, G1, G2) nglkg 4 "-"l':flff;‘-‘:;;
3. Thoi han sir dyng san phim: & IV
- Thoi han sir dung ctia san phém 12 60 ngay k& tir ngay san xuét. “HAN
- Ngay san xuit & thoi han sir dung: in trén bao bi. H® A
4, Quy cach dong goi va chét liéu bao bi:
4.1 Quy cach bao goi: | . P \\Ug.’\\)
- Khéi lug)‘ng tinh: 150 g 5
4.2 Chat lidu bao géi:

- Banh duqc dit trong khay nhya PET. Mang g6i vét ligu KOPP/CPP (CPP 1a mang tiép xtic tryc tlep
v6i san phdm ben trong) dung dé déng goi timg cai banh, sau d6 géi banh duge dyng trong hp gidy
Duplex 400g/m*
- C4c hop banh dugce dung tlong thing carton khs, sach.
5. Tén va dja chi co s& san xudt san pham
H: NHA MAY BIBICA BIEN HOA — CONG TY CO PHAN BIBICA
Khu cong nghlep Bién Hoa 1, Phudng An Binh, Thanh ph Bién Hoa, Tinh Ddng Nai, Viét Nam.

II1. Miu nhan san phdm: (dinh kem)
IV. Yéu ciu v& an toan thye phim:
- Nghij dinh 43/2017/NDP-CP quy dinh ndi dung, c4ch ghi va quan ly nha nude v& nhan dbi véi hang
hoa luu thong tai Vlf;.t Nam,
- Vin ban hgp nhét 02/VBHN- BYT huéng din vu;c quén ly phu gia thyc pham
QCVN 8-1:2011/BYT quy chuén k§ thust Qubc Gia dbi véi gi6i han O nhiém doc t vi nAm trong
thyc phém.
- QCVN 8-2:2011/BYT quy chuédn k§ thuat Quéc Gia dbi véi giéi han O nhidm Kim logi niing trong

thye pham
--Quyét dinh sb 46/2007/QB—BYT ciia BO Y Té ngay 19/12/2007 vé viée ban hanh“Quy dinh gidi

han t6i da 6 nhiém sinh hoc va héa hoc trong thye phim.
- QuyAt dinh 38/2008 QB-BYT cuia By Y Té ngay 11/12/2008 v& vige “Qui dinh mire giéi han tdi da
ciia melamin nhiém chéo trong thue pham”,

- Vit dung tlep xic v6i san pham theo Quy chuan ky thuat Qubc gia QCVN 12-1:2011/BYT “vé an
toan vé sinh doi véi bao bi dung cy béng nhya tdng hop tiép xtc trye tiép v6i thue pham”.

%,



Chiing ti xin cam két thu’c hién ddy du céc quy dinh cua phap ludt v& an toan thuc pham va hoan
toan chju trach nlu@m v& tinh phép 1y ciia hd so cdng bd va chit lugng, an toan thyc pham dbi véi san
phdm di cong bb./.

TP Ho Chi l\glq,h;ngz’ty 08 thang 06 ndm 2018.
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Sac Ky Hai Dang

(ViLas 2z38] [ viMcERTS 020 )

743-2018-00023000 - Trang 1/ 2

KET QUA THU NGHIEM

Mz s6 mau 743-2018-00023000
Ma s két qua AR-18-VD-025627-01 / EUVNHC-00037529

AR R

443 Ly Thudng Kiét, Phong 8, Quan Téan Binh

TP.HCM
Viét Nam
Tén mu; B4nh trung thu nhan Ga quay vi c&
Tinh trang mau: Thanh phdm
Ngay nhan miu : 17/04/2018
Ngay bt ddu phan tich : 17/04/2018
Ngay hoan thanh phén tich : 23/04/2018
Ma s PO ctia khach hang : [2N218040358
STT CHI TIEU THU NGHIEM DON VI PHUONG PHAP THU KET QUA
1 |vD128 VD Carbohydrates % AOAC 986.25 mod. 48,3
2 |vD165 VD (a)fig) Béo % Phudng phép ndi bd (EHC-TP2-050) 241
3 |vD263 VD (a)flg) Bam % Phudng phép ndi bd (EHC-TP2-047 ) 9,07
4 |VvD304 VD (a)f(a) Puting téng % TCVN 4594:1988 (ST SEV 3450:1981) 25,1
5 |vD543 VD Nang Iugng keal/100 g FAO 2013 77 446
6 |VD115 VD (a)f)  Tro khéng tan trong acid HCI 10% % AOAC 920.46 Khéng phét hién
(LOD=0.01)
7 |vD210 VD (a)(d(g) DG &m % Phudng phéap ndi bd (EHC-TP2-048 ) 17,2
8 |vD310 VD (a)(g@) D0 kiém mL H2S04 TCVN 4589:1988 (ST SEV 3010:1981), 0,30
1N/100g TCVN 4589:1988 (ST SEV 3012:1981)
LOD: Giéi han phat hién cia phiong phap
CONG TY TNHH EUROFINS SAC KY HAI BANG Web : www.eurofins.vn Ma tai ligu : EHC-QP-23/F02
Lé E2b-3, Puéing D6, Khu Céng Nghé Cao, Quan 9, Tp. HCM PT : (84.28) 7107 7879 LAn ban hanh 1 04

VP Nhan mau: Lau M, 141 Nguyé&n Du, Quéan 1, Tp. HCM Emalil : VNO1_ASM_HCMC@eurofins.com Ngay ban hanh : 08/11/2017



o8 n R
o eurofins =
Sac Ky Hai Dang .

&

AN
gyl

(viLas zas)  [vimcerts oz )

743-2018-00023000 - Trang 2/ 2

KET QUA THU NGHIEM

Ky tén

Nguy&n Phuong Phi
Giam Béc San Xuét

Ban két qua duoc xac nhan dién tir bdi Nguyén Phuong Phi 11/05/2018

Ghi chi giai thich 3

TAt cA céc théng tin trong ban két qua nay phai dugc sao chép dAy d0; ban két qua nay chi c6 gi tr vi miu thir do khach hang cung cép. BEAS
Céc két qua phén tich dugc thu thap va trinh bay theo nhirng diéu khodn chung v cung cAp dich vy, cAc thng tin ndy dugc cung cdp theo yéu chu cira qu
Trong trrdng hop cAn cung cép mét két luan v& tinh phi hop hay khéng phi hep clia Kkét qua, do khdng d&m bao do clia k&t qua s& dugc cdng thém hodpurly
két qua phan tich co thé dugc so sanh véi cac gidi han quy dinh hodc chudn myc.Viéc nay sé khdng 4p dung cho céc quy chufn cé sén d§ khdng dam b l?ﬁ
ching. n o
Moi phép thir dugc nhén dién bing mét ma sé nhén dang bao gdm 6 chir 6, théng tin mé ta clia céc phép thir nay s& duoc cung cdp khi quy khach cé 9‘§N§u
Céc phuong phap phén tich dugc xac dinh bdi 2 ky ty VD duge thue hién tai phong thi nghiém Eurofins Sac Ky Hai Dang (Ho Chi Minh). (a) ch thich rang gac
nay dugc cdng nhan theo ISO/IEC 17025:2005 VILAS 238. (f) ch thich ring cac phép thir nay dugc céng nhén theo Ministry of Health Food Safety Lab pﬁﬁﬁ
thich réing cac phép thir nay dugc cdng nhan theo NAFIQAD-Food Safety Lab Certificate

CONG TY TNHH EUROFINS SAC KY HAI DANG Web : www.eurofins.vn Ma tai ligu : EHC-QP-23/F02
L6 E2b-3, Buding D6, Khu Cong Nghé Cao, Quan 9, Tp. HCM pT : (84.28) 7107 7879 LA&n ban hanh : 04
VP Nhan méu: Lau M, 141 Nguyén Du, Quan 1, Tp. HCM Email : VNO1_ASM_HCMC@eurofins.com Ngay ban hanh : 08/11/2017
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743-2018-00023001 - Trang 1/ 2

KET QUA THU NGHIEM

Mi s6 mau 743-2018-00023001
Ma sb két qua AR-18-VD-026192-01 / EUVNHC-00037529

MDA Cong ty c8 phan Bibica

443 Ly Thuong Kiét, Phuong 8, Quan Tan Binh

TP.HCM
Viét Nam
Tén miu: B4nh trung thu nhan Ga quay vi ¢4
Tinh trang méu: Thanh phdm
Ngay nhén méu : 17/04/2018
Ngay bét dAu phén tich : 17/04/2018
Ngay hoan thanh phan tich : 23/04/2018
Mz sé PO clia khach hang : 12N218040358
STT CHI TIEU THU NGHIEM PON VI PHUONG PHAP THU KET QUA
1 |VD325 VD (a) Téng s& vi sinh vat hi€u khi cfulg TCVN 4884-1: 2015 (1SO 4833-1:2013) 2,3x10?
2 |vD334 VD (a)g) Clostridium perfringens cfulg TCVN 4991:2005 (ISO 7937:2004) Khéng phéat hién
(LOD=10)
3 |vD340 VD (a)fg) Coliforms cfulg TCVN 6848:2007 (ISO 4832:2006) Khéng phét hién
(LOD=10)
4 |vD353 VD (a))  Escherichia coli cfulg TCVN 7924-2:2008 (1ISO Khéng phét hién
16649-2:2001) (LOD=10)
5 |VD373 VD (a) Staphylococcus aureus cfulg TCVN 4830-1:2005 (ISO 6888-1:2003)|  Khéng phét hign
(LOD=10)
6 |vD384 VD (a)g) T6ng s6 ndm men, ném méc cfulg TCVN 8275-2:2010 (ISO Khéng phét hién
21527-2:2008) (LOD=10)
7 |vD398 VD Bacillus cereus cfulg AOAC 980.31 Khéng phét hién
(LOD=10)
LOD: Gi6i han phat hién cha phwong phap
CONG TY TNHH EUROFINS SAC KY HAI DANG Web : www.eurofins.vn Ma tai ligu : EHC-QP-23/F02
L6 E2b-3, Buéng D6, Khu Céng Nghé Cao, Quéan 9, Tp. HCM BT 1 (84.28) 7107 7879 Lan ban hanh 1 04

VP Nhan mau: Lau M, 141 Nguy&n Du, Quan 1, Tp. HCM Email 1 VNO1_ASM_HCMC@eurofins.com Ngay ban hanh : 08/11/2017
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KET QUA THU NGHIEM

Ly Hoang Hai
Téng Giam Déc

Nguy&n Phurong Phi
Giam Dbc San Xuét

Ban két qua duoc xac nhan dién W boi Nguyé&n Phuong Phi 11/05/2018

Ghi chi giai thich

TAt ca c4c thang tin trong ban két qua nay phai duge sao chép day du; ban két qua nay chi co gia tr véi mau thir do khéch hang cung chp. :
Céc két qua phan tich dugc thu thip va trinh by theo nhitng didu khoan chung v& cung cAp dich vy, cac théng tin nay duoc cung cAp theo yéu clu clia quy kRast;
Trong trwdng hep cAn cung cAp mét két luan v& tinh phiy hop hay khéng phi hop cia két qua, d6 khang dam béo do clia két qua sé dugc cdng thém hodc fry

két qua phan tich cé thé duoc so sanh véi céc gidi han quy dinh hodc chufn myc.Viéc nay sé khdng ap dung cho céc quy chudin ¢6 sdn d6 khong dam bépﬁ!ﬁ :h
ching. :

Moi phép thir dugc nhan dién bing mét ma sé nhén dang bao gbm 5 chir s6, théng tin mé ta clia cac phép thir nay sé dugc cung cAp khi quy khach co yé_u,ﬁN
Cac phurrong phéap phan tich dugc xde dinh bdi 2 ky tw VD dugc thyc hién tai phéng thi nghiém Eurofins Sac Ky Hai Dang (Ho Chi Minh). (a) chii thich réing ¢ac
nay duoc cong nhén theo ISO/IEC 17025:2005 VILAS 238. (f) chi thich riing cac phép thir ndy dugc cong nhén theo Ministry of Health Food Safety Lab CHdifi
thich réng cac phép thir nay dugc cdng nhén theo NAFIQAD-Food Safety Lab Certificate

Z oy
Ho ¢

CONG TY TNHH EUROFINS SAC KY HAI BANG Web : www.eurofins.vn Ma tai liéu : EHC-QP-23(F02

L& E2b-3, Buding D6, Khu Céng Nghé Cao, Quéan 9, Tp. HCM BT : (84.28) 7107 7879 LAn ban hanh : 04

VP Nhan mu: Lau M, 141 Nguyén Du, Quéan 1, Tp. HCM Email : VNO1_ASM_HCMC@eurofins.com Ngay ban hanh : 08/11/2017
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KET QUA THU NGHIEM

Ma sd méu 743-2018-00023002
Mi sb két qua AR-18-VD-025560-01 / EUVNHC-00037629

I Cong ty o6 phan Bibica

443 Ly Thudng Kiét, Phudng 8, Quéan Tan Binh

TP.HCM
Viét Nam
Tén miu: Banh trung thu nhan Ga quay vi ¢4
Tinh trang mAu: Thanh phdm
Ngay nhan miu : 17/04/2018
Ngay bit dAu phén tich : 17/04/2018
Ngay hoan thanh phén tich : 23/04/2018
Mi sé PO ciia khach hang : 12N218040358
STT CHI TIEU THU NGHIEM PON VI PHUONG PHAP THU KET QUA
1 |vD855 VD (a) Cadmium (Cd) mglkg AOAC 2015.01 [VN Food] Khéng phét hién
(LOD=0.007)
2 |vD8s1 VD (a) Chi (Pb) ma/kg AOAC 2015.01 [VN Food] Khéng phét hién
(LOD=0.02)
LOD: Gigi han phat hién cta phwong phap

Ky ten

>/ CONGTY '\
' (TRACH NHIEM HUU HAN

Nguy&n Phuong Phi
Giam Bdc San Xuét

Ban két qua dugc x4c nhan dién tir bdi Nguy&n Phuong Phi 11/05/2018

Ghi chi giai thich

T4t ca cac théng tin trong ban két qua nay phai dugc sao chép day d; ban két qué nay chi cb gia tr véi méu thir do khach hang cung cép.

C4c két qua phan tich dugc thu thap va trinh bay theo nhirng didu khoan chung v& cung cAp dich vy, cc thdng tin nay dugc cung chp theo yéu clu clia quy khéch.
Trong truding hop cAn cung cAp mét két luan v& tinh phis hop hay khéng phi hop clia két qua, a6 khang dam bao do clia két qua s& dugc cong thém hodc trir bét dé cho
k&t qua phan tich c6 thé duoc so sénh véi cac gidi han quy dinh hodc chuén myc. Vigc nay sé khdng 4p dung cho cdc quy chuén cé sin d6 khong dam béo do cla riéng
ching.

Moi phép thir dugc nhén dién bing mét ma sé nhan dang bao gdm 5 chik sé, théng tin mé t clia céc phép thir nay s& dwoc cung chp khi quy khach ¢ yéu cAu.

Céc phurong phap phén tich duge xac dinh bdi 2 ky ty VD dugc thye hign tai phong thi nghiém Eurofins Sac Ky Hai Dang (Ho Chi Minh). (a) chii thich réng cac phép thir
nay dugc cdng nhan theo ISO/IEC 17025:2005 VILAS 238

CONG TY TNHH EUROFINS SAC KY HAI DANG

Web : www.eurofins.vn Ma tai ligu : EHC-QP-23/F02
L6 E2b-3, E)y(’mg DB, Khu Cong Nghé Cao, Quan 9, Tp. HCM BT :(84.28) 7107 7879 LAn ban hanh 1 04
VP Nhan mau: Lau M, 141 Nguyén Du, Quan 1, Tp. HCM Email : VNO1_ASM_HCMC@eurofins.com Ngay ban hanh : 08/11/2017
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Banh trung thu nhin Ga quayvicd
Khéilueng tinh: 1509
XNCB:017/BBC2018
Shark’ fin roasted chicken

B&t mi, mach nha (tinh bdt san, mudi 1-6t, nuéc), dudng, Jambon, lap xuéng, mut bi, mut chanh, mt
ging, & chanh, bét nép, déu olein tinh luyén, 0,9% thit ga quay, 0,2% vi ¢4, md heo, hat me, hat diéu,
hat dua, ddu me den, mudi I-6t, chit bdo quan (E202), chit tao x8p (ES00(), nute, hueng (vani, thit, ga)
téng hep, phdm mau téng hep (E129).

Wheat flour, glucese syrup, sugar, jJambon, chinese sausage, winter melon jam, lemon jam, ginger jam,

A QUAY VI CA

Khéi lugng tjnh: 150
S607/BRLAMSE

Bénh trung thu nhén Ga quay vica
Khdi lugng tinh: 150 g

XNCB: 020/BBC/2018

Sharic fin roasted chicken

Bét m), mach nha (tinh bét sén, muél, nuéc), dudng, tring vit mudi, jambon, lap xut bl o
ging, l4 chanh, bét nép, déu oleln tinh luyén, 0,9% thit g3 quay, 0,2% vi ¢4, md heo, hat me, hat diéu, hat dua,
déu me den, mudl -6t chit bao quan (E202), chét tao x8p (ESOO(IN), nudc, hueng (vani, thit, g} téng hep, phdm
mau téng hop (E125).

Wheat flour, glucose syrup, sugar, salted egg yolk, jambon, chinese sausage, winter melen jam, lernon jam, ginger jam,

lemon leaves, glutinous rice flour, refined palm olein, 0,9% chiken, 0,2%shari’s fin, lard, sesarne seed, cashew
nut, melon seeds, black sesame oll, salt, preservative (E202), leavening agents (ES00(]), water, artificial u
(vanilla, meat, chicken) flaver, food colour (E129).

T

lemon leaves, glutinous rice flour, refined palm olein, 0,9% chiken, 0.2%shark’s fin, lard, sesame seed, cashew nut, mefon
seeds, blacksesame ol salt, preservative (E202), leavening agents (E500(i)), water, artificial (vanilla, meat, chicken) flavor,
food colour (E129).

C_______

___LE

Bénh trung thu nhén Hai sém hao hang

Bénh trung thu nhén Hai sdm hdo hang

Bét mi, 24% dau xanh, mach nha (tinh bét sén, mudi, nudc), dudng, déu tinh luyén, chét bio quan
(E202), 029% géc trél, chét tao x8p (ES00(I), nudc, huong (@au xanh, vani) téng hep, mau thue phdm
éng hop (E160d(0).

Wheat flour, 24% green beans, glucose syrup, sugar, vegetable oil, preservative (E202), 0.2% Gac, leavening
agents (E500(11)), water, artlficial (green beans, vaniila) flavor, food calour (E160d(i)).

BAU XANH
Khoi Ivgng tinh: 1505
56 DAWBC201E

Ty

2 Khi lugng tinh: 150 2 Khéi lugng tinh: 150 g
XNCB:019/B8C/2018 XNCB:018/BBC/2018
Holothurians scrumptious Holothurians scrumptious Bt rung thy e
84t m, mach nha (tinh bét sin, muéi, nuéc), duding, 3.5% hal sdm, mit bl, mat chanh, mt ging, I4 WAl SAM HAD HAN 86t mi, mach nha (tinh bét sin, mudi -6t, nuc), dudng, tring vit mud, 2.6% hal sim, mitt bl mut chanh, mdt HAI SAM HAC HANG
chanh, m& heo, lap xuding, jambon, déu clein tinh luyén, bt nép, hat mé, hat diéu, hat dua, ddu me 0 HANG gimg, |4 chanh, m&heo, lapxudng, jambon, déu oleln tinh luyén, bét nép, hat me, hatdiéu, hat dua, diu m den, 1TRUNG
den, mudi -8, chit bio quin (E202), chét tao x8p (ESC0(N), nudc, huong (thit, vani) téng hap, phém Khéiluong tinh: 150'g mudi H5t, chdt bdo quan (E202), chdt tao xSp (ES00(IN), nudc, huong (thit, vani) téng hop, phdm mau téng hep z.:nmnuoﬂﬁﬁamw q
mau téng hop (E129). S 019/8BC2018 F129.  e—————
Wheat flour, glucose syrup, sugar, 3.6% holothurlans, winter melon jam, lemon jam, ginger Jam, lemen Wheat flour, glucose syrup, sugar, saited egg yolk, 3.6% holothurians, winter melon jam, lemon Jarn, ginger jam, —__ _ __
leaves, lard, chinese sausage, jambon, refined palm olein, glutinous rice flour, sesame seed, cashew nut, lemon leaves, lard, chinese sausage, jJambon, refined paim olein, glutinous rice flour, sesarne seed, cashew nut, melon glozs o u 3
melon seeds, black sesame oil, salt, preservative (E202), leavening agents (E500(il), water, artificial (meat, 8l9346090602292" seeds, blacksesame oil, salt, preservative (E202), leavening agents (ES0G(il), water, artificial (meat, vanilla) flavor, food e
vanille) flavor, food colour (E129). colour (E129).
3 Bénh trung thu nhin Hat sen Cranberry 3 Bénh trung thu nhén Hat sen Cranberry
Khéli lugng tinh: 150 g Khéi lugng tinh: 150g
XNCB:023/BBC/2018 XNCB: 024/BBC/2018
Lotus Paste Cranberry HAT SEN - CRANBERRY Lotus Paste Cranberry
B4t mi, mach nha (tinh bét sn, mud, nutc), duding, 5% Hat sen, 2.5% miit cranberry, dédu olein tinh Khéi luong tinh: 150 g B&t ml, mach nha (tinh bét sén, mudl, nuéc), dudmg, tning vit mudl, 5% Hat sen, 2.5% murt cranberry, diu olein tinh k
luyén, chat Ism &m (glycerin), chit ngot téng hop (sorbitol), huong vani t8ng hop, chét bio quin oaacots luyen, chét ldm &m (glycerin), chét nget téng hop (sorbitol), huong van t8ng hop, chéit bio quan (E202), mau thyc 2 Muu_umﬁ:%m g
(E202), mau thycphém ténghep €1290. = e phém téng hop (E129).
Wheat flour, glucose syrup, sugar, 5% Lotus paste, 2.5% cranberry jam, refined palm olein, humectant C_ ;E E ____ Wheat flour, glucose syrup, sugar, salted egg yolk, 5% Lotus paste, 2.5% cranberry jam, refined paim olein, humectant
(glycerol), artificial sweetener (sorbitol), artificial vanilla flavor, preservative (E202), certified colour (€1.29). é (glycerol), artificial sweetener (sorbitol), artificial vanilla flavor, preservative (E202), certified colour (E129).
4 Bénh trung thu nhén Lycopen Biu xanh 4 Bénh trung thu nhén Lycopen Béu xanh
Khéi lugng tinh: 150g Kh&i lugngtinh: 150 g
XNCB: 022/BBC/2018 XINCB: 026/BBC/2018
Green bean Lycopen Green bean Lycopen

Bt mi, 24% ddu xanh, mach nha (tinh bét sén, mudl, nudc), dudng, tring vit muél, dau tinh luyén, chét bio
quén (E202), 0.2% géc trél, chét tao x8p (ES00(), nudc, huong (8au xanh, vani) téng hep, mau thyc phdm téng
hap (E160d().

Wheat flour, 24% green beans, glucase syrup, sugar, salted egg yolk, vegetable ol preservative (E202), 0.2% Gac
leavening agents (ESOO(Il)), water, artificial (green beans, vanilla) flavor, food colour (E160d(7).

Khél lugng tinh: 150 g
56 T2/BIC/2018

I

San phiam ctia: CONG TY €6 PHAN BIBICA

443 Ly Thudng Kiét, Phuding 8, Q. Tan Binh, TRHS Chi Minh, Viét Nam

S3n xuat tai: H: NHA MAY BIBICA BIEN HOA - CONG TY C6 PHAN BIBICA

Khu céng nghiép Bién Haa 1, Phuding An Binh, Thanh phd Bién Hda, Tinh Béng Nai.
Product of: BIBICA CORPORATION

443 Ly Thuong Kiet St, Ward 8, Tan Binh Dist, Ho Chi Minh City, Vietnam,
Manufactured by: H: BIBICA BIEN HOA FACTORY - BIBICA CORPORATION

Bien Hoa 1 Industrial zone, An Binh Ward, Bien Hoa City, Dong Nai Province.
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Email: bibica@bibica.com.vn 2 9
Website: www.bibica.com.vn E Oﬂ@m.ﬁHOHH...V OOHHHHHHGH—._“ L
84.28.39717874

Diing dugc ngay sau khi mé bao bi.

Ready for use immediately after opening the packaging.
Bao quan hodc trung bay & noi khé rao, thodng mét va tranh anh ning tryc tiép.
Display or store the product in a cool, dry place and avoid direct sunlight.
Ngay san xuat & Han st dung: in mét héng bao bi

Manufacturing date & Expiry date: the side on pack.

Théng tin, canh bdo: Khéng str dung san pham khi 43 hét han sit dung.
Safety warnings: Do not use expired products.

NSXerod s
HSD: o od e
NOI DUNG TIENG NUGC NGOAI TUONG DUCNG TIENG VIET

8l19346091603886

Kh@i lugng tinh / Net wt: 600 g/ 21.16 oz



