CONG HOA XA HOQI CHU NGHIA VIET NAM
Doc lap - Tw do - Hanh phic

BAN TU CONG BO SAN PHAM
S6: 68/ AEONVN/2023

I.  Thong tin vé to chirc, ci nhan tw céng bd sin pham:

Tén to chirc, canhan : CONG TY TNHH AEON VIET NAM P
bia chi : 86’30,‘ duong Téan Thang, Phuong Son Ky, Quén Tan Phd, Thanh / j

pho Ho Chi Minh, Viét Nam N
Pién thoai . (+84)28 6288 7711  Fax A\ AN Y
E-mail : pga@aeon.com.vn

Mi s6 doanh nghiép : 0311241512

II. Théng tin vé san phim:

1. Tén san pham . TOM THE PONG LANH
2. Thanh phan : Tom thé 98.5%, mudi, phu gia thuc pham: Chat nhii hoa, 6n

dinh, lam am (INS 451(i), INS 452(i))
3. Thoit han str dung : 2 nam ké tir ngay san xuat
4. Quy cach dong goi va chét liéu bao bi:

- Quy cach dong goi : 300 g, 500 g, 1 kg hodc quy cach khac tiy theo nhu cdu cua
khach hang va dugc thé hién ro trén nhéan san pham

- Chét liéu bao bi : San pham dugc déng goi trong bao bi PA/PE dat chat luong
theo QCVN 12-1:2011/BYT dung trong thuc phdm

5. Tén va dia chi co s& san xudt san pham:
- Tén co s& san xuét : CONG TY CO PHAN TAP DOAN THUY SAN MINH PHU

- Diachi cosésanxuat : Khu cong nghiép phuong 8, thanh phd Ca Mau, tinh Ca Mau,

Viét Nam
|
- Giay chimg nhin vé : Gidy ching nhan tiéu chuan toan cau vé an toan thuc pham
an toan thuc pham BRC s6 381A1805001

III. MAu nhin san phfim: (Xem mau nhan du thao dinh kém)



IV. Yéu ciu vé an toan thwe phim:

Tb chirc, ca nhén san xuét, kinh doanh thuc phém dat yéu cau vé an toan thuc phé"im theo:

phim doi véi san phim da cong bé./.

QCVN 8-2:2011/BYT Quy chuan ky thuét qudc gia ddi véi gidi han 6 nhiém kim loai ning
trong thuc pham

TCVN 12614:2019 Tiéu chudn qudc gia vé Tom st, Tom thé chan tring dong lanh

Thong tu s6 24/2019/TT-BYT Quy dinh vé& quan 1y va stt dung phu gia thyc pham

Céc chi tiéu khac theo quy dinh hién hanh déi v6i nhém san pham twong Gng

Than /Bh_QHO Chi Minh, ngay 26 fhang 06 nam 2025 /
ys /b:&@ EN TO CHUC, CA NHANSS
s/ CONGTY \ \

+[  TNHH

awmum G

NGUYEN THI DUY XUAN




Nguyén ligu tuoi ngon
San sang ché bién

€5 100,

Tom thé Ca Mau

THANH PHAN/ INGREDIENTS
Tom thé 98.5%, mubi, phu gia thuc pham: Chat nhii hoa,
an Q.::. lam am (INS.451(i), INS 452(i))./
Vannamei shrimp 98.5%, salt, food additives: Emulsifier,
stabilizers, humectant (INS 457(i), INS 452(i)).

NHAN DU THAO

Frozen Vannamei Shrimp

(" Thanh Phan Dinh Dudng (Khau phan: 100 g)
Nutrition Facts (Serving size: 100 g)

Chét béo | Chat dam | Nang lugng Natri
(Total fat) | (Protein) | (Energy) (Sodium)
(g) (@) (Keal) (mg)
02-06|11-18| 49-76 wglmoo

(*) Size Téom Eﬂhégggw?oquoﬁqﬂ&w&

Size of shrimp is number of shrimps per pound (453g)

HAN SU DUNG/ EXPIRATION DATE

2 nam ke tur ngay san xuat./
2 years since manufactured date.

HUGNG DAN SU DUNG/ INSTRUCTIONS FOR USE
Sau khi ré déng, dé rdo nudc va nau chin trude khi ding./
After defrosting, drain and cook before serving.

HUONG DAN BAD QUAN/ STORAGE INSTRUCTIONS
-18°C hoac thap hon./ Stored at -18°C or lower.

LUU Y/ NOTICE
Khong diing cho ngurdi man cam véi protein thit tom./

Do not use for people who are allergic to shrimp meat protein.

NGAY SAN XUAT/ MANUFACTURED DATE
Vui long xem trén bao bi./
See on the package.

TOM THE: @..3 [Jeo

SAN PHAM cUA / PRODUCT OF
CONG TY TNHH AEON VIET NAM

5830, duéng Tan Thang, phuéing Son Ky, quén Tan Phu,

Thanh phd Ho Chi Minh, Viét Nam.

AEON VIETNAM CO., LTD
wa 4-_._ Thang St., Son Ky Ward, Tan Phu Dist.; Ho Chi Minh
City, Viet Nam.

SAN XUAT TAI / MANUFACTURED AT
CONG TY CO PHAN TAP DOAN THUY SAN MINH PHU
Khu cong nghiép phuding 8, thanh phé Ca Mau,
tinh Ca Mau, Viét Nam.

MINH PHU SEAFOOD CORP
Industrial Zone Ward 8, Ca Mau City,
Ca Mau Province, Vietnam.




Nguyén ligu tuoi ngon
San sang ché bién

€5 100,

Tom thé Ca Mau

THANH PHAN/ INGREDIENTS

Tém thé 98.5%, mudi, phu gia thuc phdm: Chat nhii hoa,
on a__..:. {am am {INS 451(i), INS 452(i))./
Vannamei shrimp 98.5%, salt, food additives: Emulsifier,

stabilizers, humectant (INS 451(i), INS 452(i)).

HUGNG DAN SU'DUNG/ INSTRUCTIONS FOR USE
Sau khi ra déng, dé rdo nudc va nau chin trude khi dung./
After defrosting, drain and cook before serving.

HUGONG DAN BAO QUAN/ STORAGE INSTRUCTIONS
-18°C hoéc thap hon./ Stored at-18"C or lower.

LUU Y/ NOTICE
Khong diing cho nguéi man cam véi protein thit tom./

Do not use for people who are allergic to shrimp meat protein.

NHAN DU THAO

Frozen Vannamei Shrimp

(" Thanh Phan Dinh Dudng (Khau phan: 100 g)

Nutrition Facts (Serving size: 100 g)
Chatbéo | Chatdam | Nang luong Natri
(Total fat) | (Protein) | (Energy) (Sodium)

(a) (@ (Kca (mg)
02-06|11-18| 49-76 uoclmoc

(*) Size Tém I& s6 luong con tém tinh trén 07 pound Amma
Size of shrimp is number of m:::ﬁmbn«uocau?wwmv

HAN SU DUNG/ EXPIRATION DATE

2 nam ke tir ngay san xuat./
2 years since manufactured date:

NGAY SAN XUAT/ MANUFACTURED DATE
Vui long xem trén bao bi./
See on the package.

TOM THE: &wqc [Jeo

owom,_u_ 19

- 8830, duding Tan Thang, phudng Son Ky,

SAN PHAM CUA / PRODUCT OF
CONG TY TNHH AEON VIET NAM

y, quan Tan Pha,
Thanh phé Ho Chi Minh, Viét Nam.

AEON VIETNAM CO., LTD
30 Tan Thang St., Son Ky Ward, Tan Phu Dist., Ho Chi Minh
City, Viet Nam.

SAN XUAT TAI / MANUFACTURED AT
CONG TY CO PHAN TAP DOAN THUY SAN MINH PHU
Khu cong nghiép phudng 8, thanh phé Ca Mau,
tinh Ca Mau, Viét Nam.

MINH PHU SEAFQOD CORP
Industrial Zone Ward 8, Ca Mau City,
Ca Mau Province, Vietnam.




Nguyén liéu tuoi ngon
San sang ché bien

€5100+

Tom theé Ca Mau

THANH PHAN/ INGREDIENTS
Tom the 98.5%, mudi, phu gia thuc pham: Chat nhii hoa,
on dinh, lam am (INS 451 (i), INS 452(i))./
Vannamei shrimp 98.5%, salt, food additives: Emulsifier,
stabilizers, humectant (INS 451(i), INS 452(i)).

NHAN DU THAO

Frozen Vannamei Shrimp

(" Thanh Phan Dinh Dudng (Khau phan: 100 g)
Nutrition Facts (Serving size: 100 g)

Chatbéo | Chat dam | Nang luong Natri

(Total fat) | (Protein) Am_..m:,w ) {Sodium)
(@ (@ (Kea (mg)

02-06|(11-18| 49-76 wc_cumoa

m\mnm ﬂaaamm._aﬁnoaﬁsggaqg?mwa

ze of shrimp is number of shrimps per pound (453g)

HAN SU DUNG/ EXPIRATION DATE

2 nam ke tir ngay san xuat./
2 years since manufactured date.

HUONG DAN SU'DUNG/ INSTRUCTIONS FOR USE
Sau khi ra dong, d€ rao nudc va nau chin trude khi dung./
After defrosting, drain and cook before serving.

HUGONG DAN BAO QUAN/ STORAGE INSTRUCTIONS
-18°C hoac thap hon./ Stored at -18°C or lower.

LUU Y/ NOTICE
Khéng diing cho ngudi man cam vdi protein thit tom_/
Do not use for people who are allergic to shrimp meat protein.

NGAY SAN XUAT/ MANUFACTURED DATE
Vui long xem trén bao bi./
See on the package.

TOM THE: @30 []eo

SAN PHAM cUA / PRODUCT OF
CONG TY TNHH AEON VIET NAM
$8 30, duémg Tan Théang, phiréng Son Ky, quén Tan Phu,
Thanh ph& Ho Chi Minh, Viét Nam.

AEON VIETNAM CO., LTD
30 ._.m: Thang St., Son Ky Ward, Tan Phu Dist., Ho Chi Minh
City, Viet Nam.

SAN XUAT TAI / MANUFACTURED AT
CONG TY CO PHAN TAP DOAN THUY SAN MINH PHU
Khu cong nghiép phudng 8, thanh phd Ca Mau,
tinh Ca Mau, Viét Nam.

MINH PHU SEAFOOD CORP
Industrial Zone Ward 8, Ca Mau City,
Ca Mau Province, Vietnam.




Test Report No.VNT/F23/056898R1
Dated 14/06/2023

Phiéu két qua thir nghiém sé VNT/F23/056898R1

Ngay 14/06/2023
Vietnam

Note: This report is issued subject to the Testing and Certification Regulations of the TUV SUD Group and the General

Terms and Conditions of Business of TUV SUD Vietnam Co. Ltd. In addition, this report is governed by the terms set

out within this report. _

Leeu y: Béo cdo nay dugc phat hanh tuan theo Quy dinh vé Ching nhan va Thir nghiém cua Tap doan TOV SUD

ciing nhu Diéu khoan va Diéu kién Kinh doanh Chung cta Céng ty TNHH TUV SUD Viét Nam. Ngoai ra, bao cdo nay

chju sy diéu chinh ctia céc diéu khodn dugc néu trong bao céo. Add value.

Inspire trust.

Applicant
Tén khach hang

Attention

Nguoi lién hé
Date of receiving
Ngay nhdn méu

Temperature of sample as received
Nhiét d6 bé mét cia mau khi nhan

State of sample as received
Mé ta tinh trang mau khi nhén
Test Period

Thoi gian thir nghiém

Sample Description
Tén méu

: AEON VIETNAM COMPANY LIMITED

CONG TY TNHH AEON VIET NAM

No. 30, Tan Thang Street, Son Ki Ward, Tan Phu District, Ho Chi
Minh City, Vietnam.

56 30, Buong Tan Théng, Phuong Son Ky, Quén Tan Phd, Thanh
Phé H6 Chi Minh, Viét Nam.

: Ms. Duvong

12/05/2023 (13:00)

i =390

Sample intact in plastic bag
Mau nguyén ven trong tui nhua

12/05/2023 - 18/05/2023

: TOM THE BONG LANH

Note: The submitted samples were not taken by laboratory/ Mau gii khéng dugc Iy bdi Phong thir nghiém
The information was provided by client/ Théng tin duoc cung cdp bdi khdch hang
Sample storage period 1 week after issuing the test report/ Thoi gian luu m8u 1 tudn sau khi phat hanh béo céo thir nghiém
This testing result is only valid on the tested sample/ Két qua phéan tich chi cé gi tri trén méu thir
R1: This test report supersedes all previous documents bearing the test report number VNT/F23/056898 dated 18/05/2023 with modify sample

description by customer’s request.

R1: Bédo céo kim nghiém néy duoc thay thé cho bdo cdo kiém nghiém trudc véi sé VNT/F23/056898 ngay 18/05/2023 vé viéc thay dbi thong tin mo ta

méu theo yéu cdu cia khach hang

= =
2o NG
@mmt

The results reported herein have been performed in accordance with the terms of accreditation
under the Vietnam Bureau of Accreditation. Tests marked "Not Accredited" in this Report are not
included in the BoA Accreditation Schedule for our laboratory.

Céc két qua duoc bao cdo & day da duoc thuc hién theo céc diéu khodn céng nhén ctia Van
phong Céng nhén Viét Nam. Céc chi tiéu duoc danh déu la "Chwa dwoc Cong nhén" trong Béo
céo nay chuwa co trong danh muc céng nhén cta BoA cho phong thi nghiém.

VILAS 487
Laboratory: Phone :+84-28-62678506 Regional Head Office:
TUV SUD Vietnam Co. Ltd. Fax : +84-28-62678511 TUV SUD Asia Pacific Pte. Ltd.
Lot l1I-26, 19/5A Street, Industry Group ~ E-Mail: info.vn@tuvsud.com 15 International Business Park
IIl, Tan Binh |.P, Tay Thanh Ward, Tan https:/fwww.tuvsud.comivi-vn TUV SUD @ IBP
Phu District, Ho Chi Minh City, Vietnam Singapore 609937
Tov®
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Test Report No.VNT/F23/056898R1
Phiéu két qua thir nghiém s6 VNT/F23/056898R1

Dated 14/06/2023

Ngay 14/06/2023 "
letnam
TEST RESULTS/ KET QUA THU NGHIEM:
Detection
No. Specification Unit Method Result Limit
STT Chi tiéu Don vi Phwong phap Két qua Gidi han
phat hién
Total fat TPV-LAB-FTP-244
1| chét béo 9/100g | Ref AOAC 996.06) 0.36 -
Protein (Nx6.25) TPV-LAB-FTP-243
2. | chét dam 91009 | ieldahl Method) 16.60 ‘
TPV-LAB-FTP-245 Not detected
3. Carbohydrate content g/100g (Ref. AOAC 986.25) | Khong phat hién 0.1
Energy Calculate from fat,
- Néng luong Keal/100g protein, carbohydrate 68.64 )
Sulfur dioxide (SOz2) Not detected
S| L huynh dioxit mg/Kg 20AC BEp 28 Khong phét hién 10
6. ﬁg‘fr':‘m (Na) mg/100g | TPV-LAB-FTP-256 362 1
Cadmium (Cd) Not detected
Al mgKg | TPV-LABETP-256 | 00 =BEC | 0.5
Lead (Pb) Not detected
& o mgKg | TPV-LAB-FTP-256 | 00 B=B80 | 0.5
Mercury (Hg) Not detected
B L mgKg | TPV-LABFTP-256 | 0 BoRi0e | 005
10. | Chloramphenicol (CAP) uglKg | TPV-LAB-FTP-202 K;;"g‘;;gf;fﬁfién 0.06
11. | Ciprofloxacin uglKg | TPV-LAB-FTP-203 K}fé"; ;’gﬁ’fﬁf’é . 1
12. | Enrofloxacin ugiKg | TPV-LAB-FTP-203 K,‘;‘gﬁ;;}%?ﬁfé . 1
13. | Nitrofuran - metabolite (AOZ) ug/Kg | TPV-LAB-FTP-204 K,':’;r:gdgféﬁ?én 0.1
14. | Nitrofuran — metabolite (AMOZ) | ug/Kg |- TPV-LAB-FTP-204 K,’;’;;gdzfé‘jtf}?én 0.1
15. | Nitrofuran — metabolite (AHD) uglKg | TPV-LAB-FTP-204 Kf';"éc’;gdzfa‘}ti?é . 0.2
16. | Nitrofuran — metabolite (SEM) ug/Kg | TPV-LAB-FTP-204 Kf'jé"rf;zfgi?én 02
17. | Metronidazole (MNZ) ug/Kg | TPV-LAB-FTP-329 Kﬁécﬁ;gfé‘ﬁ?én 0.3
Metronidazole—hydroxy Not detected
B i HgIKg | TPV-LAB-FTP-320 | o HoREre 0.3
19. | Ronidazole (RNZ) ug/Kg | TPV-LAB-FTP-329 K,':‘é‘ﬁ;gﬁf;‘;tz?én 0.3
20. | Ipronidazole (IPZ) ug/Kg | TPV-LAB-FTP-329 Kf’:‘é";;g}%‘ﬁ?én 0.3
21. | Ipronidazole-hydroxy (IPZ-OH) | ug/Kg | TPV-LAB-FTP-329 | ;zﬁtﬁé . 0.3
22. | Dimetridazole (DM2) uglKg | TPV-LAB-FTP-329 K,';‘é"r;‘;;}%"tti?én 0.3
2-hydroxymethyl-1-methyl Not detected
23 | Ls-nitromidazole (HMMNI) Hg/Kg TPV-LAB-FTP-329 | wnong phat hien Hes
24. | Tinidazole (TNZ) Hg/Kg TPV-LAB-FTP-329 K;:’;’;;g}gﬁ?én 0.3
25. | Danofloxacin ug/Kg TPV-LAB-FTP-203 Kf?éor::gfaﬁti?é . 1
26. | Difloxacin uglKg | TPV-LAB-FTP-203 K;;'é",f;gfé‘;tzfén 1
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Test Report No.VNT/F23/056898R1
Phiéu két qua thir nghiém s6 VNT/F23/056898R1

Dated 14/06/2023

’  Ngay 14/06/2023 ,
TEST RESULTS/ KET QUA THU NGHIEM: Vietnam

Detection

No. Specification Unit Method Result Limit

STT Chi tiéu Bon vi Phwong phap Két qua Giéi han
phét hién

27. | Flumequine Hg/Kg TPV-LAB-FTP-203 Kf’j“;,: ;Sﬁg‘ﬁf‘e . 1

28. | Marbofloxacin Hg/Kg TPV-LAB-FTP-203 Kﬁ'ac’,f;;fﬁti?én 1

29. | Nalidixic acid Hg/Kg TPV-LAB-FTP-203 K%";;;i,:ﬁ?én 1

30. | Norfloxacin Lg/Kg TPV-LAB-FTP-203 Kf';‘é";;;}féﬁ?én i

31. | Oxolinic acid Lg/Kg TPV-LAB-FTP-203 K;"g’{f;;}fg?}?én 1

32. | Sarafloxacin ug/Kg TPV-LAB-FTP-203 ng"é",f;;}fg?’?én 1

33. | Moxifloxacin Lg/Kg TPV-LAB-FTP-203 K;"o";gd;};@tﬁ?é . 1

34. | Gatifloxacin Hg/Kg TPV-LAB-FTP-203 K,';'d";gdzfgﬁfén 1

35. | Levofloxacin ug/Kg TPV-LAB-FTP-203 K,:‘g";;gf;‘ﬁ?én 1

36. | Ofloxacin Hg/Kg TPV-LAB-FTP-203 Kr’jd";;g}gﬁ?én 1

37. | Lomefloxacin ug/Kg TPV-LAB-FTP-203 K:;‘;fj;gﬁfé‘fz?én 1

38. | Sparfloxacin ug/Kg TPV-LAB-FTP-203 Kﬁé";;:};ﬁti?én 1

39. | Furazolidone Ha/Kg LC-MS/MS (*) Kﬁé‘ﬁ;g}gﬁ?@n 1

Total aerobic count I1SO 4833-1:2013 "

40 | Téng sé vi sinh vét hidu khi | CFY9 Amd 1:2022 euin 14

41. | Escherichia coli CFU/g ISO 16649-2:2001 K;;'é"r:;:}fé‘itz?én 10

42. | Clostridium perfringens CFU/g ISO 7937:2004 K%";;:féﬁtz?én 10

43. | Staphylococcus aureus CFU/g ISO 6888-1: 2021 Kfl:\léor:;,iﬁvzcttz?én 10

44. | Salmonelta spp. 125g ISO 6579-1: 2017 KhéAZhSEggh@n -

Ref. Practical Food
i o ; Microbiology 3rd Edition 2003. Not detected
45. | Vibrio parahaemolyticus CFU/g Chapter 6.15, method 3, Khong phét hién 10
Ref. ISO 21872-1:2017 (*)

Checked By

/
/

0391686

202 c

7 CONG TY

Hoang Thi Hai Yen
Operation Manager

“Pf}rﬁ:han

B Manager
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Test Report No.VNT/F23/056898R1
Dated 14/06/2023

Phiéu két qua thi nghiém sé VNT/F23/056898R1
Ngay 14/06/2023

Vietnam

Please note that this Report is issued under the following terms :

1.

This report applies to the sample of the specific product/equipment given at the time of its testing. The results are not
used to indicate or imply that they are applicable to cther similar items. In addition, such results must not be used to
indicate or imply that TUV SUD Vietnam Co. Ltd. approves, recommends or endorses the manufacturer, supplier or
user of such product/equipment, or that TUV SUD Vietnam Co. Ltd. in any way "guarantees’ the later performance of
the product/equipment. Unless otherwise stated in this report, no tests were conducted to determine long term effects
of using the specific product/equipment.

The sample/s mentioned in this report is/are submitted/supplied/manufactured by the Client. TUV SUD Vietnam Co.
Ltd. therefore assumes no responsibility for the accuracy of information on the brand name, model number, origin of
manufacture, consignment or any information supplied.

Nothing in this report shall be interpreted to mean that TUV SUD Vietnam Co. Ltd. has verified or ascertained any
endorsement or marks from any other testing authority or bodies that may be found on that sample.

This report shall not be reproduced wholly or in parts and no reference shall be made by the Client to TUV SUD
Vietnam Co. Ltd. or to the report or results furnished by TUV SUD Vietnam Co. Ltd. in any advertisements or sales
promotion.

Unless otherwise stated, the tests were carried out in TUV SUD Vietnam Co. Ltd., Lot I11-26, 19/5A Street, Industry
Group lll, Tan Binh I.P, Tay Thanh Ward, Tan Phu District, Ho Chi Minh City, Vietnam.

The tests carried out by TUV SUD Vietnam Co. Ltd. and this report is subject to TUV SUD Vietnam Co. Ltd.'s General
Terms and Conditions of Business and the Testing and Certification Regulations of the TUV SUD Group.

Effective 01 December 2022

Xin lwu y rdng Bao cao nay dwoc phat hanh theo cac diéu khoan sau:

1.

Béo céo nay ap dung cho mau san pham/thiét bi cu thé duoe cung cép tai thoi diém thir nghiém. Cac két qua
duoc slr dung dé biéu thi hoaic ngu ¥ réing ching cd thé 4p dung cho cac mat hang twong tw khac. Ngoai ra, khén
duoc siv dung cac két qua dé dé chi ra hodc ngu ¥ rang Cong ty TNHH TUV SUD Viét Nam phé duyét, khuyén nﬁ ‘
ho#c xac nhan nha san xuét, nha cung clp hodc ngudi sty dung sén phami/thiét bi dé hodc Cong ty TNHH Tl 1)
Viét Nam duwoi bét ky hinh thirc néo “dam bao” hiéu suét sau nay cia san pham/thiét bj. Trir khi ¢ quy d
trong bao cao nay, khéng ¢o thir nghiém nao dwoc tién hanh d& xac dinh tac dong lau dai cla viéc st
phémithiét bi cu thé.

(Cac) miu dugc dé cap trong bao cdo nay la/duoc glilcung cAp/san xuét béi Khach hang. Do d6, Céng ty TNHH
TOV SUD Viét Nam khéng chiu trach nhiém vé tinh chinh xac ctia thang tin vé& tén thwong hiéu, sé model, ngudn géc
san xuét, 16 hang hodc bat ky thong tin nao dwec cung cap.

Khéng ndi dung nao trong béo céo nay duoc hidu 1a Cong ty TNHH TUV SUD Viét Nam da xac minh hodic xac nhan
bat ky chirng thurc hodc déu hiéu nao tir bat ky cor quan hodc té chirc kiém dinh nao khac cé thé tim thay trén mau
do.

Bao cao nay sé khéng dugc sao chép toan bd hodc tirng phan va Khach hang sé khang tham chiéu dén Cong ty
TNHH TUV SUD Viét Nam hodc bao céo hodc két qué do Cong ty TNHH TUV SUD Viét Nam cung cép trong bat ky
quang cao hodc khuyén mai ndo.

Trlr khi c6 quy dinh khac, cac thir nghiém dwerc thire hién tai Céng ty TNHH TUV SUD Viét Nam, Lé 111-26, Duéng
19/5A, Cum Céng nghiép Ill, KCN Tan Binh, Phwdng Tay Thanh, Quan Tan Ph, Thanh phd Hé Chi Minh, Viét Nam.

Cac th(r nghiém do Céng ty TNHH TUV SUD Viét Nam thuwc hién va bao céo nay tuan theo Biéu khodn va Diéu kién
Kinh doanh chung clia Céng ty TNHH TUV SUD Viét Nam ciing nhw Quy dinh Chirng nhén va Thi nghiém cta Tap
doan TUV SUD.

dng san

Ngay hiéu lwe ngay 01 thang 12 nam 2022,

-- END OF TEST REPORT/ KET THUC BAO CAO THU NGHIEM --
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CONG TY TNHH AEON VIET NAM
PHONG PAM BAO CHAT LUQONG

S6:  28-2024/CV-PQA/HQ

V/v: Thong béo bb sung nhin san phdm

CONG HOA XA HOI CHU NGHIA VIET NAM
Poclap — Tuw do — Hanh phuc

Kinh giri: SO AN TOAN THU'C PHAM TP. HO CHi MINH

TP. Hé Chi Minh, ngay 15 thang 01 ndm 2024

Cong ty TNHH AEON VIET NAM (AEON VIETNAM) la cong ty véi 100% vén nude ngoai, hoat
dong véi ma sé doanh nghiép 0311241512 do S¢ Ké Hoach & Pau Tu TP. H6 Chi Minh cip, ¢6 tru s
chinh dit tai S6 30, duong Tan Thémg, Phuong Son Ky, Quan Tan Phu, TP. Hb Chi Minh, Viét Nam

AEON VIETNAM da thuc hién tu cong bd cho san phém sau:

STT

S6 tw cong bd

Tén san pham

Ngay cong b

1

68/AEONVN/2023

TOM THE PONG LANH

26/06/2023

Nay AEON VIETNAM xin thong béo dén S& An toan thuc pham TP. H6 Chi Minh vé viéc bd sung

thém nhén san pham quy céch 300 g vao hd so tu cong bd trén (nhan san pham bo sung duge dinh kém

theo Cong van nay).

-, D -'_J. ) o)

Néi dung b6 sung

Quy cach nhin hién tai

Quy cich nhan méi

Quy cach nhéan san pham

500 g

300 g: 500 g

Chung t6i cam két hoan toan chiu trach nhiém vé phap ly cua ho so tu cong bo va chat lugng an toan

thue pham dbi véi san pham da tu cong bé.

Xin chan thanh cam on!

/v( m\mﬂ AEON VIET NAM
/ ‘.

NGUYEN THI DUY XUAN

Van ban nay duoc xac thuc tai http://eoffice.aeon.com.vn/ voi sé dinh danh: AEON.2024.0077
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Nguyén liéu tuoi ngon
San sang ché bign

Tom thé Ca Mau

Pea)

T

:iTNA

=W

3
|

NHAN DU THAO

Mat trwéc

Nutrition Facts (Serving size: 100 g)

Chatbéo | Chatdam
(Total fat) | (Protein)
(@ (@
02-06{11-18

Ning lugng
(Energy)
{kcal)

49-76

Natri
(Sodium)
(mg)
300 -800

ﬁ Thanh Phan Dinh Dugng (Khau phan: 100 g)

(%) 86 lugng con tom tinh trén 01 pound (~453g)

Number of shrimps per pound (~453g)

Miit sau

THANH PHAN/ INGREDIENTS:

Tom thé 98.5%, mudi, phu gia thuc phdm: chét nhi hoa,
&n dinh, lam a@m (INS 451(i), INS 452(1)).
Vannamei shrimp 98.5%, salt, food additives: emulsifier,
stabilizers, humectant (INS 451(i), INS 452(i)).

HUGNG DAN sU DUNG/ INSTRUCTIONS FOR USE:
Sau khi rd déng, dé rdo nudc va nau chin trude khi diing.
After defrosting, drain and cook before serving.

HUGNG DAN BAO QUAN/ STORAGE INSTRUCTIONS:
-18°C hodc thdp hon./ Stored at -18°C or [ower.

LUU Y/ NOTICE:
Khéng dung cho ngudi mén cam véi protein thittom.

Do not use for people who are allergic to shrimp meat protein.

HAN SU'DUNG/ EXPIRATION DATE:

2 nam ké tir ngay san xuat.
2 years since manufactured date.

NGAY SAN XUAT/ MANUFACTURED DATE:

tomtHE: Mero [Jep

8 7 936213 " 192305

SAN PHAM CUA / PRODUCT OF: |
CONG TY TNHH AEON VIET NAM

$6 30, Dudng Tan Thing, Phudng Son Ky, Quan Tan Pha,

Thanh phd H& Chi Minh, Viét Nam.
AEON VIETNAM CO., LTD
No. 30, Tan Thang Street, Son Ky Ward, Tan Phu District,
Ho Chi Minh City, Vietnam,
SAN XUAT TAI / MANUFACTURED AT:
CONG TY CO PHAN TAP DOAN THUY SAN MINH PHU
Khu coéng nghiép phudng 8, Thanh phé Ca Mau,
Tinh Ca Mau, Viét Nam.
MINH PHU SEAFOOD CORP.
Industrial Zone Ward 8, Ca Mau City,
C€a Mau Province, Vietnam.

Vian ban nay duoc xéc thuc tai http:/eoffice.aeon.com.vn/ véi sé dinh danh: AEON.2024.0077

A
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LY | S&n sang ché bien
Tom the Ca Mau =

NHAN DU THAO

Mt truwée

TomThe wo:m

Frozen Vannamei Shrimp

SIZE 51-60 CON (*)

— Thanh Phan Dinh Duang (Khau phan: 100 g) #

Nutrition Facts {Serving size: 100 8
Chatbéo | Chatdam | Nangluong
(Total fat) | (Protein) | (Energy) ﬁmoa_.:a

(9) @ {keal) (mg)
02-06|11-18| 49-76 | 300 -800

(*) S8 lugng con t6m tinh trén 01 pound (~453g)
Number of shrimps per pound (~453g)

rn::

Khoi :Qsm .::: :;
Net ém_mjﬁ e

woo@_w

Mat sau

THANH PHAN/ INGREDIENTS:

Tom thé 98.5%, mudi, phu gia thure phm: chat nhii hoa,
on dinh, lam &m (INS 451(i), INS 452(i)).
Vannamei shrimp 98.5%, salt, food additives: emulsifier,
stabilizers, humectant (INS 457(i), INS 452(i)).

HAN SU DUNG/ EXPIRATION DATE:

2 nam ke tir ngay san xuat.
2 years since manufactured date.

HUGNG DAN SU DUNG/ INSTRUCTIONS FOR USE:
“Sau khi rd dong, d& rdo nudc va nau chin trude khi ding.
After defrosting, drain and cook before serving.

HUGNG DAN BAO QUAN/ STORAGE INSTRUCTIONS:

-18°C hodc thap hon./ Stored at -18°C or lower,

LUU Y/ NOTICE:
Khong dung cho ngudi man cam voi protein thit tom.

Do not use for people who are allergic to shrimp meat protein.

NGAY SAN XUAT/ MANUFACTURED DATE:

romTHE Mero [Jeo

8 " 936213 " 191728

SAN PHAM CUA / PRODUCT OF:
CONG TY TNHH AEON VIET NAM

$6 30, buong Tan Thang, Phuong Son Ky, Quan Tan Phu,

Thanh phd HG Chi Minh, Viét Nam.
AEON VIETNAM CO,, LTD
No. 30, Tan.Thang Street, Son Ky Ward, Tan Phu District,
Ho Chi Minh City, Vietnam.

SAN XUAT TAIl / MANUFACTURED AT:
CONG TY CO PHAN TAP DOAN THUY SAN MINH PHU
Khu céng nghiép phudng 8, Thanh phé Ca Mau,
Tinh Ca Mau, Viét Nam.

MINH PHU SEAFOOD CORP
Industrial Zone Ward 8, Ca Mau City,

Ca Mau Province, Vietnam.

V&n bén nay duoc xdc thue tai hitp:/eoffice.aeon.com.vn/ véi sé dinh danh: AEON.2024.0077
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