CONG HOA XA HQI CHU NGHIA VIET NAM
Poc 1dp - Ty do - Hanh phic

BAN TU CONG BO SAN PHAM
S6: 022/BBC/ 2018
---000----
I. Théng tin vé to chire, cA nhén ty cong b6 san phdm

Tén td chirc: CONG TY CO PHAN BIBICA
Dja chi: 443 Ly Thuong Kiét, Phuong 8, Quén Tén Binh, TP.HO Chi Minh, Viét Nam.

Pién 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 chitng nhan: Co s du didu kién An Toan Thyc Phim
S chp 09/GCNATTP-SCT. Ngdy cép: 21/07/2017/ Noi cép: S§ CONG THUONG TINH PONG NAI

I Thong tin vé san ph’fxm . )
1. Tén san phdm: BANH TRUNG THU NHAN LYCOPEN DAU XANH

2. Thanh phdn: Bot mi, 24% d4u xanh, mach nha (tinh bt sin, mudi, nuéc), duong, déu tinh luyén, chét
bao quan (E202), 0.2% glc trai, chét tao x6p (E500(ii)), nude, hwong (ddu xanh, vani) tong hep, mau
thye phdm tdng hop (E160d(D)).

. i
2.1 Céc chi tidu chit lrgng chu yéu:

Stt ' “Tén chi tidu Don vj tinh Mirc cong bd
Do dm, khong 16n hon % 30
2. | Ham luong dudng tdng % 51,5 ~355
3. e A ml HzSOq
b0 kiém, khong 16n hon IN/100g 2,0
4. | Ham luong chit béo % 10,5 - 17,5
5. | Ham lugng protein % 6,2 —10
6. | Ham lugng carbohydrate % 38,2 — 66,8
7. | Ning lugng Kcal/100g 272,1 —464,7
8. | Ham lwong tro khong tan trong HCI 10%, khong 16n hon % 0,1

2.2 Céc chi tidu vi sinh vat: Phit hgp véi quyét dinh 46/2007/QD-BYT ctia BO Y Té ngay 19/12/2007

Stt Tén chi tiéu Don vj tinh Gi6i han toi da vi sinh vt
Téng s6 vi khuan hiéu khi CFU/g 10
2. | Tdng s6 bao tir ndm men, mde CFU/g 10
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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 loai niing: Phu hop véi QCVN 8-2:2011/BYT Quy chudn k¥ thuat Quéc gia dbi
véi Gi6i han 6 nhiém kim loai niing trong thyc pham,

Stt Tén chi tiéu Don vj tinh Miic t6i da.
1 Cadmi (Cd) mg/kg 0,1
2. Chi (Pb) mg/kg 0,2
2.4 Ham luwgng hoa chit khong mong mudn (héa chit bio vé thye vat, hoa chit khac)
Stt Tén chi tiéu DPon vi tinh Mire tdi da
1. | Ochratoxin A pg/kg 3
2. | Deoxynivalenol ng/kg 200
3. | Zearalenon pgkg 20
4. | Aflatoxin tong (B1, B2, G1, G2) nglkg 4

3. Thoi han sir dung san phdm:
- Thoi han str dung cua san phim 14 60 ngay k& tir ngdy san xuét.
- Ngay san xut & thoi han str dung: in trén bao bi.
4, Quy cach dong goi va chét liéu bao bi:
4.1 Quy cach bao goi:
- Khéi lu'orng tinh: 150 g ' YTy o
4.2 Chét liéu bao géi: \*\
- Banh duorc dat trong khay nhua PET. Mang g6i vt liéu KOPP/CPP (CPP la mang tiép xtic tryc t1ep\.'fz i Y
v6i san pham ben trong) ding dé déng géi tirng cdi banh, sau d6 géi banh duge dyng trong hop gidy JAN

Duplex 400g/m* BICA
- C4c hdp banh duge dyng tlong thung carton kho, sach. 10, \
5. Tén va dia_chi co s san xudt san pham ‘,3(8

H: NHA MAY BIBICA BIEN HOA — CONG TY CO PHAN BIBICA &
Khu cong nghlep Bién Hoa 1, Phudng An Binh, Thanh phd Bién Hoa, Tinh Pong Nai, Viét Nam.
I11. Méu nhan san phim: (dinh kem)
IV. Yéu ciu vé an toan thwe phim:
- Nghi dinh 43/2017/ND-CP quy dinh ndi dung, cdch ghi va quan ly nha nude v& nhiin dbi véi hang
héa luu thoéng tai Vlet Nam.
- Viin ban hop nhat 02/VBHN BYT huéng din viée quén ly phu gla thyc pham
- QCVN 8-1:2011/BYT quy chudn k§ thuét Qubc Gia d6i véi gi6i han O nhidm doc t§ vi ndm trong
thyc phdm.,
QCVN 8-2:2011/BYT quy chuén k§ thuat Qubc Gia dbi véi gidi han O nhiém Kim loai ning trong
thye pham
- Quyét dinh sb 46/2007/QD-BYT ciia B§ Y Té ngay 19/12/2007 v& viéc ban hanh“Quy dinh gidi

han t8i da 6 nhiém sinh hgc va héa hoc trong thyc pham.
- Quyét dinh 38/2008 QD-BYT clia By Y Té ngay 11/12/2008 v& viée “Qui dinh mtre gidi han t6i da
ctia melamin nhidm chéo trong thyc phdm”.

- Vét dung tlep xtic v6i san pham theo Quy chuan ky thuat Quéc gia QCVN 12-1: 201 I/BYT “v& an
toan vé sinh dbi v&i bao bi, dung cy bing nhya tong hop tiép xtic trye tiép véi thye phdm”.

cuy



Chiing tdi xin cam két thyc hién ddy du céc quy dinh ctia phap luat v& an toan thyc phdm va hoan
toan chiu trdch nhiém v& tinh phép ly ctia hd so cdng bd va chét lwong, an toan thye phdm dbi véi san
phdm da cong bd./.
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KET QUA THU NGHIEM

743-2018-00023005
AR-18-VD-025561-01 / EUVNHC-00037529

Ma s6 mau
M sb két qua

O AR

cong ty cb phan Bibica
443 Ly Thuedng Kiét, Phuoing 8, Quén Téan Binh

TP.HCM
Viét Nam

Banh trung thu nhan Lycopen ( Géc) dau xanh

Tén mau:

Tinh trang mAu: Thanh phdm

Ngay nhan miu : 17/04/2018

Ngay bét diu phan tich : 17/04/2018

Ngay hoan thanh phén tich : 23/04/2018

Ma sé PO chia khach hang : 12N218040358

STT CHI TIEU THU NGHIEM PON VI PHUONG PHAP THU KET QUA

1 |vD855 VD (a) Cadmium (Cd) mg/kg AOAC 2015.01 [VN Food] Khéng phét hién
(LOD=0.007)

2 |vD8e1 VD (a) Chl (Pb) mg/kg AOAC 2015.01 [VN Food] Khong phét hién
(LOD=0.02)

LOD: Gi6&i han phat hién clia phirong phéap

Ky tén

Y/ CONGTY
RACH NHIEM HUU HAN

Ly Hoang Hai

Nguy&n Phurong Phi
Téng Giam Bbc

Giam Pdc San Xuét

Ban két qua dwroc xac nhan dién tr bdi Nguyén Phuong Phi 11/05/2018

Ghi chu giai thich

TAt ca cc thdng tin trong ban két qua ndy phai dugc sao chép dy d0; ban két qua nay chi co gia tr voi mAu thir do khach hang cung cAp.

Céc két qua phan tich dugc thu thap va trinh bay theo nhitng didu khoan
Trong trudng hep cAn cung cAp mat két luan v& tinh phi hep hay khdng pl
két qua phén tich c6 thé duge so sanh véi cic gidi han quy dinh hodc chu
chiing.

Moi phép thi? duoc nhén dign bing mdt mé sé nhén dang bao gdm 5 chir

nay dugc cdng nhan theo ISO/IEC 17025:2005 VILAS 238

Céc phuong phép phén tich dugc xéc dinh bdi 2 ky ty VD dugc thye hién tai p

chung v& cung cAp dich vy, céc théng tin ndy dugc cung cp theo yéu cu clia quy khéach.

hil hop ciia k&t qua, 4 khéng dam béo do cla két qua s& duoc cong thém hodc trir bot dé cho
4n myc.Vigc nay s& khdng 4p dung cho cac quy chuln cé sdn dd khong ddm béo do clia riéng
s, thong lin mé 14 ciia c4c phép thir ndy s& dwoc cung cAp khi quy khéch cé yéu chu.

hong thi nghiém Eurofins Sac Ky Hai Dang (Ho Chi Minh). (a) chd thich réng cac phép thir

CONG TY TNHH EUROFINS SAC KY HAI DANG
L6 E2b-3, Budng D6, Khu Cong Nghé Cao, Quan 9, Tp. HCM
VP Nhan méu: Lau M, 141 Nguy&n Du, Quén 1, Tp. HCM

Web - www.eurofins.vn Ma tai liéu : EHC-QP-23/F02
pT : (84.28) 7107 7879 Lan ban hanh 1 04
Email : VNO1_ASM_HCMC@eurofins.com Ngay ban hanh : 08/11/2017
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743-2018-00023004 - Trang 1/2

KET QUA THU NGHIEM

743-2018-00023004
AR-18-VD-026193-01 / EUVNHC-00037529

Ma sd méu
Ma sd két qua

1000 R

Cong ty c6 phan Bibica
443 Ly Thudng Kiét, Phudng 8, Quan Tan Binh

TP.HCM
Viét Nam

Tén miu: Banh trung thu nhan Lycopen ( G4c) dau xanh
Tinh trang mAu: Thanh phdm
Ngay nhan méu : 17/04/2018
Ngay bit diu phén tich : 17/04/2018
Ngay hoan thanh phén tich : 23/04/2018
Ma sé PO clia khach hang : 12N218040358
STT CHI TIEU THU NGHIEM DON VI PHUONG PHAP THU KET QUA
1 |VD325 VD (a) T6ng s8 vi sinh vat hi€u khi cfulg TCVN 4884-1: 2015 (1ISO 4833-1:2013)|  Khéng phét hién
(LOD=10)
2 |vD334 VD (a)g) Clostridium perfringens cfulg TCVN 4891:2005 (1SO 7937:2004) Khéng phét hién
(LOD=10)
3 |VD340 VD (a)(g) Coliforms cfulg TCVN 6848:2007 (ISO 4832:2006) Khéng phét hién
(LOD=10)
4 |VD353 VD (a)(f) Escherichia coli cfulg TCVN 7924-2:2008 (ISO 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 hién
(LOD=10)
6 |vD384 VD (a)lg) T6ng s& nédm 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: Gigi han phat hién ctia phurong phap
CONG TY TNHH EUROFINS SAC KY HAI DANG Web - www.eurofins.vn Ma tai ligu . EHC-QP-23/F02
L& E2b-3, Budrng D6, Khu Céng Nghé Cao, Quan 9, Tp. HCM bT 1 (84.28) 7107 7879 L&n ban hanh 1 04

VP Nhan mau: LAu M, 141 Nguyén Du, Quéan 1, Tp. HCM Email :¥YNO1_ASM_HCMC@eurofins.com Ngay ban hanh : 08/11/2017
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KET QUA THU NGHIEM

Ky tén

Nguy&n Phuong Phi
Giam Déc San Xuét

Ly Hoang Hai
Téng Giam Déc

Ban k&t qua dugc xac nhan dién t béi Nguy&n Phuong Phi 11/05/2018

Ghi chi giAi thich

TAt ca c4c thang tin trong ban két qua nay phai dugc sao chép aly dii; ban kétqua ndy chi cé gid tr voi mAu thir do khach hang cung cAp.

Céc két qué phan tich dugc thu thép va trinh bay theo nhiing didu khoan chung v& cung cép dich vy, cac théng tin nay duoc cung cip theo yéu cdu clia quy kh
Trong truérng hop ein cung cAp mot két luén v tinh phii hgip hay khéng phti hop clia két qua, 46 khong dam bao do cla két qua s& dugc cong thém hodc|{Elr gt
két qua phén tich c6 thé duge so sanh véi cée giéi han quy dinh hodc chudn muc.Viéc ndy s& khdng 4p dung cho cac quy chuéin c6 san d6 khéng dam bégﬂﬁﬁﬂmr‘{

ching.

Moi phép thir dugc nhan dign béng mdt ma s6 nhén dang bao gdm 5 chir s6, thong tin md t& clia cc phép thly nay sé dugc cung cAp khi quy khach cb yéggﬂﬁ
Céc phuong phap phén tich dugc xac dinh bdi 2 ky ty VD dugc thuc hign tai phéng thi nghiém Eurofins Sac Ky Hai Dang (Ho Chi Minh). (a) chd thich réng céc phép t ko

nay dugc cdng nhan theo ISO/EC 17025:2005 VILAS 238. (f) chit thich rdng céc phép thir nady duoc céng nhan thea Ministry of Health Food Safety Lab Cﬁjlrgﬁlﬁ(; &h
thich réing cac phép thir nay dugc cong nhén theo NAFIQAD-Food Safety Lab Certificate =

CS)NG TY TNHH EUROFINS SAC KY HAI PANG Web s www.eurofins.vn Ma tai ligu : EHC-QP-23/F02
Lo E2b.-3. owng D6, Khu Céng Nghé Cao, Quéan 9, Tp. HCM BT : (84.28) 7107 7879 LAn ban hanh 104
VP Nhan miu; 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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KET QUA THU NGHIEM

Ma sd miu 743-2018-00023003
Ma sé két qua AR-18-VD-025762-01 / EUVNHC-00037629

(T Cong ty c8 phan Bibica

443 Ly Thuong Kiét, Phuong 8, Quan Tan Binh

TP.HCM
Viét Nam
Tén miu: Banh trung thu nhan Lycopen ( G4c) dau xanh
Tinh trang méu: Thanh phim
Ngay nhan mu : 17/04/2018
Ngay bét dAu phan tich : 17/04/2018
Ngay hoan thanh phan tich : 23/04/2018
Ma sb PO ciia khach hang : 12N218040358
STT CHI TIEU THU NGHIEM PON VI PHUONG PHAP THU KET QUA
1 |vD129 VD Carbohydrates % AOAC 986.25 mod. 51,4
2 |vD165 VD (a)(flg) Béo % Phudng phép ndi bd (EHC-TP2-050) 14,0
3 |vD263 VD (a)f(g) Pam % Phutdng phap ndi bd (EHC-TP2-047 ) 7,93
4 |vD304 VD (a)flg) Buding téng % TCVN 4504:1988 (ST SEV 3450:1981) 27,5
5 |vD543 VD Nang lugng keal/100 g FAO 2013 77 363
6 |vD115 VD (a)d  Tro khéng tan trong acid HCl 10% % AOAC 920.46 Khéng phéat hién
(LOD=0.01)
7 |VvD210 VD (a)(flg) B &m % Phudng phép ndi bd (EHC-TP2-048 ) 26,0
8 |vD310 VD (a)lg) D6 kitm mL H2S04 TCVN 4589:1988 (ST SEV 3010:1981); 0,18
1N/100g TCVN 4589:1988 (ST SEV 3012:1981)
LOD: Gii han phéat hién cta phwong phép
CONG TY TNHH EUROFINS SAC KY HAI DANG Web : www.eurofins.vn Ma tai ligu : EHC-QP-23/F02
L6 E2b-3, Budng D6, Khu Cong Nghé Cao, Quan 9, Tp. HCM bT : (84.28) 7107 7879 Lan ban hanh 104

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

Ky tén

Nguy&n Phrong Phi
Giam Bbc San Xuét

Ban két qua dugc xac nhan dién i béi Nguy&n Phuong Phi 11/06/2018

Ghi ¢hii giai thich

TAt ¢ c4c thdng tin trong ban két qua nay phéi dugc sao chép dly d0; ban két qua nay chi co gia t voi méu thir do khach hang cung cAp. =
Céc két qua phan tich dugc thu thap va trinh bay theo nhirng dibu khodn chung v& cung cép dich vy, cac thdng tin nay dugc cung chp theo yéu chu cliaq
Trong truéng hop cAn cung cAp mot két ludn v& tinh phi hgp hay khéng phii hop cla két qua, dd khéng ddm bdo do cla két qua s& duoc cong thdm hodc trir
ké&t qua phan tich co thé dugc so sénh véi céc gi6i han quy dinh hodc chudn myc.Viéc niy s& khdng dp dung cho c4c quy chudn c6 s8n dg khdng d&m bag@o[opa
ching. LTy .
Moi phép thir ugc nhén dign bdng mét ma sb nhan dang bao gdm & chi sb, thong tin mé ta ciia cdc phép thlr ndy & dugc cung c4p khi quy khach cé yéﬁmu HAN

Cac phuong phap phén tich dugc xac dinh béi 2 Ky tw VD dugoc thyc hién tai phong thi nghiém Eurofins Sac Ky Hai Dang (Ho Chi Minh). (&) cha thich rﬁn%r} pth
erlifi

nay dugc cdng nhén theo ISO/IEC 17025:2005 VILAS 238. (f) cht thich rAng cac phép thir nay dugc c6ng nhén theo Ministry of Health Food Safety LabC e. (g)
thich rang cac phép thir ndy duge cdng nhén theo NAFIQAD-Food Safety Lab Certificate HAIDANG /=
S
<
' HO (@)
CONG TY TNHH EUROFINS SAC KY HAI DANG Web : www.eurofins.vn Ma tai lidu : EHC-QP-23/F02
Lé E2b-3, Budng D6, Khu Cong Nghé Cao, Quén 9, Tp. HCM BT : (84.28) 7107 7879 L&n ban hanh 104

VP Nhan mau: LAu M, 141 Nguy&n Du, Quén 1, Tp. HCM Email : VNO1_ASM_HCMC@eurocfins.com Ngay ban hanh : 08/11/2017
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B&t mi, 24% dau xanh, mach nha (tinh bét sén, mudi, nudc), dudng, déu tinh luyén, chit bio quan
(E202), 02% géc trdl, chét tao xSp (ES00(}), nudc, huong (@au xanh, vani) téng hep, mau thie phim
t8ng hop (E160d(0).

Wheat flour, 24% green beans, glucose syrup, sugar, vegetable oil, preservative (£202), 0.2% Gac, leavening
agents (E500(1)), water, artificial (green beans, vanitla) flavor, food colour (E160d()).

_____.,__g__,________g_

Banh trung thu nhan Ga quayvicé Bénh trung thu nhén Ga quay vicd
1 Khé&i luengtjnh: 150 g 1 Khéi lugng tinh: 150 g
XNCB:017/BBC/2018 XNCB:020/8BC/2018
Shark’ fin roasted chicken Shark’ fin roasted chicken
Bét mi, mach nha (tinh b&t sén, muéi 8t, nudc), dudng, jambon, lap xudng, mit bl, muit chanh, mut B&t mi, mach nha (tinh bét sin, mudi, nuéc), dudng, tring vit mudl, Jambon, lap xudngrmit b GA QUAY VI CA
glmg, l4 chanh, b6t nép, ddu olein tinh luyén, 0,9% thit ga quay, 0,2% vi ¢4, ma heo, hat me, hat diéu, cAQuUAY VicA ging, l4 chanh, bét nép, ddu clein tinh luyén, 0,9% thit ga quay, 0,2% vi ¢4, m& heo, hat me, :ﬂ q_mc. hat due, 1TRiNG
hat dua, ddu me den, muéi -8, chat bo quan (E202), chét tao x&p (ES00(1)), nue, huong (vani, thit, ga) KRGl Iong tinh: 150.g ddu mé den, mudi1-8t, chét bio quan (E202), chét tao x8p (ES00(i), nuéc, huong (vani, thit, ga) téng hop, phédm Khél lugng tinh: 150 g
t8ng hep, phdm mau téng hop (E129). oA mau téng hep (E129). 56 330MBL200
Wheat flour, glucose syrup, sugar, Jambon, chinese sausage, winter melon Jam, lemon jam, ginger jam, Wheat flour, ghucase syrup, sugar, salted egg yolk, Jambon, chinese sausage, winter melon jam, lermon jam, ginger jam, = _ __
lernon leaves, glutinous rice flour, refined palm olein, 0,9% chiken, 0,2%shark’s fin, lard, sesame seed, cashew =_ __ _ __ lernon leaves, glutinous rice flour, refined palm olein, 0,9% chiken, 0,2%shark’s fin, lard, sesame seed, cashew nut, melon
nut, melon seeds, black sesame ol salt, preservative (E202), leavening agents (ESO0(1}), water; artificial slysss0sleozzral seeds, blacksesamell salt, preservative (E202) leavening agents (ES00(1)), water, artlficial (vanilia, meat, chicken) flavor, ._ pezs J
(vanilla, meat, chicken) flavor, food colour (E129). food colour (E129).
Bénh trung thu nhén Hai sém hio hang Bénh trung thu nhén Hal sém hido hang
2 Khéi luging tinh: 150 g 2 Khéi lugng tinh: 150 g
XNCB: 019/BBC/2018 XNCB: 018/BBC/2018
Holothurians scrumptious Holothurians scrumptious
B4t ml, mach nha (tinh b&t s4n, musi, nudc), dudng, 3.6% hai sam, mut bi, mit chanh, mt ging, 14 Wil SAm B&t mi, mach nha (tinh bét sin, mudi 8t, nudc), duting, tring vit mudl, 3.6% hai sdm, mitt bl, it chanh, mit HAI SAM HAO HANG
chanh, m& he, lap xutng, Jambon, du olein tinh luyén, bat nép, hat me, hat diéy, hat dua, déu me HAD HANE gtng, l4 chanh, m& heo, lap xuding, Jambon, déu olein tinh luyén, bét nép, hat mé, hat diéu, hat dua, déu me den, 1 TRUNG
den, mué 18, chét bio quin (E202), chét tao x8p (ES00IN), nudc, huong (thit, vani) t8ng hep, phdm Khi luong tinh: 150 g mudi 1-6t, chét bio quan (E202), chit tao xEp (ES00(1N), nubc, huang (thit, vani) téng hop, phém mau téng hep s
mauténg hop (E129). S8 OVO/BOC/2018 {E129). T ————
Wheat flour, glucose syrup, sugar, 3.6% holothurians, winter melon jam, lemon jam, ginger jam, lemen _= A _ —___ =_ —_ Wheat flour, glucose syrup, sugar, salted egg yolk. 3.6% holothurians, winter melon jam, lemon Jam, ginger jam, _:_ ___ __ ﬁ_:__ _ __ =
leaves, lard, chinese sausage, Jambon, refined palm olein, glutinous rice flour, sesame seed, cashew nut, lemon leaves, lard, chinese sausage, jambon, refined palm olein, glutinous rice flour, sesame seed, cashew nut, melon sliozs
melon seeds, black sesame oll, salt, preservative (£202), leavening agents (E500(i)), water, artlficial (meat, 809346097602292 seeds, blacksesame oll, sakt, preservative (E202), leavening agents (ES00(1)), water, artificial (meat, vanilia} flavor, food ——
vanilla) flavor, food colour (E129). colour (E129).
3 Bénh trung thu nhén Hat sen Cranberry 3 Bénh trung thu nhén Hat sen Cranberry
Khéi lugng tinh: 150 g Khéi lugng tinh: 150 g
XNCB:023/8BC/2018 XNCB: 024/BBC/2018
Lotus Paste Cranberry HAT SEN - CRANBERRY Lotus Paste Cranberry HAT SEN CRANBERRY
B4t mi, mach nha (tinh bét sin, musi, nu&d), duding, 5% Hat sen, 2.5% mutt cranberry, ddu olein tinh Kh& Ieng tinh: 150G B&t i, mach nha (tinh bét sén, mud, nute), dulng, ting vit mud, 5% Hat sen, 25% mit cranberry, déu olein tinh 1TRUNG
luyén, chét 13m &m (glycerin), cht ngot téng hop (sorbitol), huong vani téng hep, chat bio qudn S5 0IMBRCII0TE luyén, chét lam &m (glycerin), chat nget t8ng hop (sorbitol), huong vani téng hop, chét bdo quan (E202), mau thyc rf&w“ﬂmamuumm ol
(E202), mdu thyc phém téng hop (E129). —__ e — phdmténg hop (E129). —_—e— == —
Wheat flour, glucose syrup, sugar, 5% Lotus paste, 2.5% cranberry jam, refined palm olein, humectant _:_ﬁ__ :_E_ E ____ C_ _w_ Wheat flour, glucose syrup, sugar, salted egg yolk. 5% Lotus paste, 2.5% cranberry jarm, refined paim olein, hurmectant —F g :__ _u—____c__ =
(glycerol), artificial sweetener (sorbitol), artificial vanilla flavor, preservative (E202), certified colour (E129). alg34 40980638 (glycerol), artificial sweetener (sorbitol), artificial vanilla flavor, preservative (E202), certified colour (E125). 8l19346091604036!
4 Bénh trung thu nhén Lycopen Biu xanh 4 Bénh trung thu nhén Lycopen Bfu xanh
Khéi lugng tinh: 150 g Khéi lugng tinh: 150 g
XNCB: 022/B8C/2018 XNCB: 026/BBC/2018
Green bean Lycopen Green bean Lycopen

B4t m), 24% dau xanh, mach nha (tinh bt sin, mudi, nuéc), dudng, tring vit muél, déu tinh luyén, chét bao
quian (E202), 0.2% géc trél, chét tao x6p (ES00(N), nudc, huong (@au xanh, vani) téng hep, mau thic phdm téng
hep{E160d(N).

Wheat flour, 24% green beans, glucose syrup, sugar, salted egg yolk. vegetable ol preservative (E202), 0.2% Gac
leavening agents (E500(ii)), water, artificial (green beans, vanilla) flavor, food colour (E160d ().

___ __

momm

San ph&m clia: CONG TY ¢O PHAN BIBICA

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

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

Khu céng nghiép Bién Hda 1, Phudng An Binh, Thanh phd Bién Haa, Tinh B8ng 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.

Tel: 84.8.39717920 - 39717921 1t A - A a
Fax: 84.8.39717922 @ | Moi y kién xin li€n hé
Email: bibica@bibica.com.vn ) 9
Website: www.bibica.com.vn E Oﬂ@mﬁbﬂ— ? Comment?
84.28.39717874

Diing dugc ngay sau khi mé bao bi.

Ready for use immediately after opening the packaging.
B3o quan hoic trung bay & noi khé rao, thodng mét va tranh dnh ning tryc tiép.
Display or store the product in a cool, dry place and avoid direct sunlight.
Ngay sdn xuit & Han si dung: in mét héng bao bi

Manufacturing date & Expiry date: the side on pack.

Théng tin, cdnh bdo: Khéng st dung san pham khi 44 hét han sirdung.
Safety warnings: Do not use expired products.

NSXeuf oo
HSDzf e
NOI DUNG TIENG NUGC NGOAI TUONG BUONG TIENG VIET

8l19346091603886

Khéi lugng tinh / Net wt: 600 g/ 21.16 oz




