CONG HOA XA HOI CHU NGHIA VIET NAM
Poc ldp - Ty do - Hanh phic

BAN TU CONG BO SAN PHAM
Sb: 105/DTV/2024

I. Thong tin vé té chirc, c4 nhén tw cong bd san phim
Tén tb chirc, c4 nhan: CONG TY CO PHAN DAI TAN VIET
Dia chi: 145 Tén Thit Pam, Phuong Bén Nghé, Quan 1, Thanh phé H6 Chi Minh, Viét Nam
Pién thoai: 02862883535 Fax: 02862883536
E-mail: info@newviet.vn.
M3 s6 doanh nghiép: 0302505776
IL. Thong tin vé sin phim
1. Tén san pham: VEM XANH NZ PONG LANH NUA VO

2. Thanh phé"m: 100% vem xanh dong lanh

3. Thoi han str dung san phdm: 24 thang ké tir ngay san xuit. Ngay san xuét va han st dung in trén bao
bi.

4. Quy cach dong goi va chét liéu bao bi:

Quy cach dong goi: 1 kg/hop

Chét liéu bao bi: bao bi plastic PE chuyén dung cho thuc phidm. Bao bi dam bao an toan vé sinh thuc
phim theo yéu ciu cia B6 Y Té.

5. Tén va dia chi co s& san xuét san pham:

San phdm caa: Talley’s Group Ltd

Dia chi: 1 Ward Street, Port Motueka, New Zealand

San xuét boi: Talley’s Group Ltd - Blenheim

Dia chi: 742 Old Renwick Road, Blenheim, Marlborough, New Zealand

Xuét xir: New Zealand

II1. MAu nhén san pham (d@inh kém)

VI. Yéu cau vé an toan thuc pham:

Cong ty c6 phan Pai T4n Viét kinh doanh thyc phidm dat yéu ciu vé an toan thuc phim:



1. Chi tiéu vi sinh vat: theo QCVN 8-3:2012/BYT — Quy chuén ki thuat quéc gia déi véi gisi

han 6 nhiém vi sinh vt trong thuc phdm

STT Tén chi ticu Ke hoach lay mau Gidi han cho phép
n c m M
1 E. Coli 5 2 1 CFU/g 10 CFU/g
) Staphylococei duong tinh véi 5 ) 100 CFU/g 1000 CFU/g
coagulase
3 Salmonella 5 0 Khong phat hién trong 25 g

n: s6 mau can lay tir 16 hang dé kiém nghiém.

c: sb mAu t&i da cho phép c6 két qua kim nghiém nim giita m va M. Trong n mAu kiém nghiém
duoc phép co t6i da ¢ mau cho két qua kiém nghiém nim gifra m va M.

m: gidi han dudi, néu trong n mau kiém nghiém tit ca cac két qua khong vuot qua gia tri m 1a dat.
M: 1a mitc giéi han trén, néu trong n méu kiém nghiém chi 01 mau cho két qua vuot qué gia tri M 1a

khong dat =
2. Chi tiéu kim loai ning: theo QCVN 8-2:2011/BYT — Quy chuén ki thuat quéc} gia dé(i; \;. :
gi6i han 6 nhiém kim loai ning trong thuc pham Ha
] ,V/_ﬁ: T/
STT Tén chi tiéu Pon vi tinh Mire toi da__<
Cadimi (Cd) mg/kg 20 &F
2 Chi (Pb) mg/kg 13
Thuy ngén (Hg) mg/kg 0,5

Ching t6i xin cam két thuc hién ddy du cac quy dinh ctia phap luat v& an toan thuc phdm va
hoan toan chiu trich nhiém vé tinh phap Iy ciia hd so cong bd va chit luong, an toan thuc pham d6i

véi san pham da cong bo./.

TP H6 Chi Minh, ngay 05thang 10 nim 2024
NTO CHUC, CA NHAN/W

THAN TRONG TU QUYNH
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Ngay hiéu lwc: 05/03/2018

XANH NZ DPONG LANH NUA VO

SAN PHAM CUA: Talley’s Group Ltd, 1 Ward
Street, Port Motueka, New Zealand- XUAT XU~
New Zealand - THANH PHAN: 100% vem xanh
dong lanh- HD SU DUNG: diing dé ché bién thwc
pham, ndu chin trwée khi siv dung- HD BAO
QUAN: bao quan tai hodc dwéi -18 oC- CANH
BAO: san phdm cé chira vem. Khong lam doéng
lai sau khi ra dong- KHOI LUONG TINH: 1 kg/
hop - HSD: xem 'BEST BEFORE' frén bao bi-
NSX: 24 thang trwédc han str dung

Nhép khau va phan phéi béi:

CONG TY CO PHAN BAI TAN VIET (NEW VIET DAIRY)

145 Tén ThatBam, P. Bén Nghé, Q. 1, TP. Ho6 Chi Minh

Tel: 028 6288 3535
M3 hang: 8903NZFZ

Soan thao Phé duyét

Phién ban: 01

Ngay: 03.10.2024 W ﬁ {
‘ Iy
pd

Pham Thi Bién Thiy Huynh Tuyét Phrong
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VEM XANH NEW ZEALAND
NUA VO
PERNA CANALICULUS

THUONG HIEU NELSON
THUC PHAM TU'O'l TU NEW
ZEALAND

NUOI TRONG

KHOI LUQNG TINH 1 KG

BAO QUAN DONG LANH
TAI -18°C HOAC THAP HON

VEM NUONG CUNG CA
CHUA VA THAO MOC
(DANH CHO 4 NGU'Ol)

1 go6i vem xanh New
Zealand déng lanh ntra
vo

1 qua ca chua vira, bd
hat, cat hat lwu

2 cay hanh I3, thai nho

1 muébng ca phé xa
hwong khé

2 mubng ca phé dau 6 liu
2 mubng ca phé nwéc cot
chanh

YA chén phdé mai
Parmesan bao

CACH LAM

Trén ca chua, hanh 13, xa
hwong, dau 6 liu va nwéc
cbt chanh. Cho 2 mudng
ca phé hén hop ca chua
va % mubng ca phé phé
mai lén mobi con vem.
Nuweng ¢ 350°F (khoang
175°C) cho dén khi vem
néng (12-15 phut)

BAO QUAN PONG LANH

Vem Xanh New Zealand la mét loai vem dac trwng
clia New Zealand, dwoc dat tén theo mau xanh dac
trng cla vé. Chung dugc nudi tréng trong ving
nwoc sach, lanh ctia Nam Thai Binh Dwong xung
quanh New Zealand, trong cac vinh va vinh hep
héo lanh, str dung cac phwong phap nudi tréng trai
hién dai hang dau thé gidi. Thit vem twoi ngon co
mau sac tw nhién khac nhau, mau da cam (con cai)
va mau kem (con dwc) déu c6 cling hwong vi thom
ngon. D& ché bién, ching co thé dwoc st dung
trong nhiéu phong cach am thuc khac nhau.

Hwéng dan st dung:

Vem phai dwoc nau chin hoan toan trwédc khi an.
Vem co thé nau truc tiép tir déng lanh nhung dé
c6 két qua tot nhat, nén ra déng trudc.

Hwéng dan ra dong

Cach ra déng truyén thong: Dat vem da boc kin
vao tu lanh trong 8-10 gid.

Cach ra dong nhanh: Xa nwéc lanh qua tui nhwa
chira nghéu trong khoang 10-20 phut.

Thanh phén: 100% Vem xanh

THUONG HIEU NELSON
THYC PHAM TUO'l TU NEW ZEALAND

Hwong dan bao quan:
Bao quan déng lanh: O’ nhiét d6 -18°C (0°
thap hon.

hoac

THUONG HIEU NELSON
THWC PHAM TUO'l TU NEW
ZEALAND

THONG TIN DINH DUONG

Gia tri dién | Trén 100g
hinh

Nang lvong | 440kJ/119kcal
Chat béo 3.1g

Bao hoa 0.9g
Carbohydrat | 4.1g

Puong Og

Chéat dam 18.8g

Mudi 0.56g

Ham lwong mubi: Hoan toan
dén tir lwong natri ty nhién
cé san trong san pham

Thanh phan: 100% Vem
xanh

Di tng: dong vat than mém

Khéng chat bao quan
San pham clia New Zealand
Hai san ben virng
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Str dung ngay sau khi mo.
Khong déng lai nghéu da ra déng.

Goi y ché bién:

Nwéng: Nwéng khoang 5-6 U:E

Nwéng 16: Lam nong 10 nwéng & 160°C (320°F)
va nwéng khoang 5-7 phut

Hép:. Bun séi nwéc trong ndi, cho nghéu vao, day
nap va hap khoang 3 phut.

Ban co thé thém cac loai gia vi khac vao vem truwérc
khi nwéng hoadc dung lam nguyén liéu cho cac moén
hai san khac

San _u:mB nay da duoc Xt ly nhiét trong qua trinh
ché bién nhung van nén can phai nau chin trwdc
khi an

Quy cach chudn cla han s dung
ngay/thang/nam

SAN PHAM CUA NEW ZEALAND

San xuét béi: Talleys Group Ltd

1 Ward Street, Port Motueka, New Zealand
Tel: +64-3-528 2800

www.talleys.co.nz

Tp H6 Chi Minh, ngay 23 thang 09 nam 2024
CONG TY CO PHAN PAI TAN VIET
(Pa ki tén va dong moc)
HUYNH TUYET PHUONG
Giam sat QA



T6i, Biang Thi Hién Mai, CCCD sé: 011300000005 do Cuc canh sat quan ly hanh chinh vé trit tu xd hoi cdp ngay 02/03/2022; cam doan dich chinh

xac gidy t0/ vin ban nay tir tiéng Anh sang tiéng Viét.

Ngwdoi dich

M

Piing Thi Hién Mai
LOI CHUNG CUA CONG CHUNG VIEN

Hom nay, ngay 26 thang 09 ndm 2024 (Ngay hai muoi sdu, thang chin ndm hai nghin khong trim hai muoi tu)

Tai Vin phong Cong chimg Nguyén Hug, dia chi tai s§ 165 Giang V&, phuong Cat Linh, quin Déng Pa, thanh phd Ha Noi.

Téi, @ &q&& ¢ \“ 4 - Cong ching vién, trong pham vi trach nhiém cta minh theo quy dinh cta phap luét.
CHUNG NHAN

- Ban dich nay do ba Ping Thi Hién Mai, CCCD sé: 011300000005 do Cuc canh sat quan ly hanh chinh vé trat tu x4 hoi cip ngay 02/03/2022, 1a
cdng tac vién phién dich ctia Vin phong Céng chimg Nguy&n Hué, thanh phd Ha Ngi, da dich tir tiéng Anh sang tiéng Viét .

- Chit ky trong ban dich dting la chit ky ciia ba Ddng Thi Hién Mai;
- N&i dung cta ban dich chinh xac, khong vi pham phap luét, khong trai vai dao dire xa hoi;
- Viin ban cdng chimg ndy dugc 1dp thanh 3 ban chinh, m3i ban gdm 3 to, ¢ trang, luu mét (1) ban tai Vin phong Cong chimg Nguyén Hug, thanh phd
Ha Nbi.
S6 cong chirng: oo/ T40..... Quyén s6: 01 /2024 TP/CC-SCC/BD

\=\ & 58 L4



|1 B HINH ANH NHAN SAN PHAM

NIW ZEALAND GREENSHELL™ NUSSILS M &
" : i 16 P pul ] NSRELLHESSELS re o DIRKCTIONS 10k STOAGL:
I THE BALE SHELL - FERA CANMLICULUS (e S e e 4 .
PNELSHNE : s el
- Ponned HUSSILS WITE TONATOES Ap
fJix BRISED  Prand (STIVIS 4 e
e P 1 pack of New Zealand Greenshe)j e
: mussels frozen on half shel| . e
1 medium tomato, seeded and diceq i cuisine. " mately -7 mioles. Nutriti
! )~ on Info
2green ohions, chopped i DIRECTIONS TOR USE: LT TR b RloR s ot add S -
1 teaspoon dried Thyme " ﬁﬁﬁﬁa J..oa.z..__as.s!.._l d !!u.&“._uq-ﬂuﬂla
~ 2teaspoons olive oil A Best results thawing frstis recommended. favourite toppings {o the mussels before
j 2 resmons engilice V| s g, s en s
mw. 1/4 cup grated Parmesan cheese bl Ei.lr” .JWH& i s
; | i:n»n&i: H S THIS PRODUCT IS HEAT TREATED IN PROCESSING
WJE_____.H L | e e ion s
oWk .oaaa._ green .Ss.ﬁ. thyme, oliveoil ¢ [HGEDIENTS: 100% Grnshelt=ussels Standard Best Before Format; (DD/MMIYYYY)
&n femon juice. Tip each mussel with 2 | Brhtaieed
teaspoons of tomato mixture and 1/2 | ié
" teaspoon of cheese. Bake at 350" F until A | « Mﬁwﬂu.ﬂuzssﬁf
Isare hot (12to 15 , s

Tel: +64-3-528 2800

o
_ﬁﬂ Keep Frozen |

Net Weight 1kg
KEEP FROZEN at -18°C (0'F) or below

OF  SUSTAINABLE
AND SEAFOOB

. CONHAN DAI TAN VIET
'/ CONGTY \J

omn:mZ\ s

o

DOTiN UE \\

L HUWEFUYET PHUONG
Giam sat QA



CONG HOA XA HOI CHU NGHIA VIET NAM
Poc lap - Tw do - Hanh phuac

Sé: 118/1911/2024 TP. Hb Chi Minh, ngay 19 thang 11 nam 2024

CONG VAN
Viv: Théng bao thay déi thiét ké bao bi san phadm

Kinh gtri: S& An toan thwe phadm thanh phé H6 Chi Minh

Cong ty CO PHAN BAI TAN VIET (NEW VIET DAIRY) dang hoat déng theo gidy phép
kinh doanh sé 0302505776 duoc cap béi S& K& Hoach Va Bau Tw Thanh Phé Hb Chi Minh.

Céng ty chung t6i da ban hanh ban tw céng bd san phdm VEM XANH NZ BONG LANH
NUFA VO va glri thong tin d&n S& An toan thwe phdm thanh phé H& Chi Minh sb 105/DTV/2024
ban hanh ngay 03 thang 10 nam 2024.

Can ctr Nghj dinh 15/2018/NB-CP c6 hiéu lwc tir ngay 02/02/2018, nay cong ty chiing toi
gli théng bao dén S& An toan thwre pham thanh phd H6 Chi Minh vé viéc thay déi thiét ké bao
bi sdn pham trén nhw sau:

Théng tin NGi dung

Bao bi hién tai

S6: 105/DTV/2024/01

DAITANVIET JSC. {NEW VIET DAIRY) REG/VAT: G302 505776

145 Ton That Dam, info@nowvietyn
Ban Nghe W, Dist 1, T+ B4 8 6288 3833
Ho Chi Minds Clty, Vietnam Frafid 8 6288 3536

s # &

& @& ¢ @ @ ® < & ¢ é




Bao bi mai

- Mat sau : Thay déi bé cuc/vi tri cac noéi dung logo, dia chi nha
N&i dung thay ddi san xuét va xuét x.

- Mat bén : Thém thong tin dinh duéng trén khau phan an.

Nhitng néi dung khac trong bé céng bb van dweoc gitr nguyén va ding véi ndi dung da
dwoc cong bb. Cong ty ching téi cam két bao ddm chat lwong, vé sinh, an toan thwe pham
nhu da céng bb.

Tran trong. 3 ‘\EETQEQJ\CﬁNG TY

Hé so bao gém:

1. Bén tw cong bd sén phdm | ;/
yhh Tuyét Phirong
Giam sat QA

2. Nhan san phdm + Bén dich

Sb: 105/DTV/2024/01

DA TAN VIET JSC, (NEW VIET DAIRY) REG/VAT: G302 505 776

145 Ton That Dam, infoamewvietvn
Ben Nghe W, Diss 1, T:+84 86288 3535
Ho Chi Minh City, Vietnam Fra8id 8 6288 3536

& P a » > #

& ® @ ¢ e @
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NHAN DICH

|

BANDICH
' TRANSLATIO

VEM XANH NEW ZEALAND
NUA VO
PERNA CANALICULUS

THUONG HIEU NELSON

THUC PHAM TUOI TU NEW

ZEALAND

NUOI TRONG

Chi la goi y phuc vu

KHGI LUONG TINH 1 KG

BAO QUAN DONG LANH
TAI-18°C HOAC THAP HON

VEM NUONG CUNG CA
CHUA VA THAO MOC
(DANH CHO 4 NGUO1)

1 gbéi vem xanh New
Zealand dong lanh nira vo
1 qua ca chua vira, bo hat,
cat hat luu

2 cay hanh I, thai nhé

1 muéng ca phé xa huong
kho

2 muodng ca phé dau 6 liu
2 mudng ca phé nudc cot
chanh

%4 chén pho mai Parmesan
bao

CACH LAM

Tron ca chua, hanh la, xa
huong, dau 6 liu va nudc
cot chanh. Cho 2 muéng
ca phé hon hop ca chua va
Y» mudng ca phé pho mai
I&én moi con vem. Nudng &
350°F (khoang 175°C) cho
dén khi vem néng (12-15
phut)

BAO QUAN BONG LANH

Vem Xanh New Zealand la mo6t loai vem dac trung
cla New Zealand, duoc déat tén theo mau xanh dac
trung cua vo. Chung dugc nudi tréng trong viing nudc
sach, lanh cia Nam Thai Binh Duong xung quanh
New Zealand, trong céc vinh va vinh hep héo lanh, st
dung cdc phuong phap nudi trong trai hién dai hang
dau thé gidi. Thit vem tuagi ngon ¢6 mau sac tu nhién
khac nhau, mau da cam (con cai) va mau kem (con
duc) déu cé cung huong vi thom ngon. Dé ché bién,
chiing cé thé dugce str dung trong nhiéu phong cach
am thuc khac nhau.

Huéng dan sir dung:

Vem phai dugc nau chin hoan toan trudc khi an.
Vem c6é thé nau truc tiép tir déng lanh nhung dé co
két qua tot nhat, nén ra dong trudc.

Hudng dan ra dong

Cach ra déng truyén théng: Dat vem da boc kin vao
td lanh trong 8-10 gio.

Cach ra dong nhanh: Xa nudc lanh qua tdi nhua chira
nghéu trong khoang 10-20 phut.

Thanh phan: 100% Vem xanh New Zealand
C6 chira dong vat than mém. Co thé chira giap xac.
Cua dau tu nhién cé thé xuat hién trong vem

San xuat béi: Talleys Group Ltd

1 Ward Street, Port Motueka, New Zealand
Tel: +64-3-528 2800

www.talleys.co.nz

THUONG HIEU NELSON

THUC PHAM TUOI TU'NEW
ZEALAND
THONG TIN DINH DUONG
S6 khau phan trén goi 7
Khau phan: 85g
Trung | Trung
binh binh
trén trén
mot 100g
khau
phan
Nang lugng | 363kJ | 427kJ
Chatdam |12.5g | 14.7g
Chét béo 2,19 2,5¢
téng
B&o hoa ithon | Ithon
1g 1g
Carbohydrat | 4,3g 51g
Pudng ithon |1g
19
Natri 468mg | 550mg

Khong chat bao quan

San pham ctia New Zealand

Hai san bén virng

\%
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NHAN DICH

THUONG HIEU NELSON
THUC PHAM TUOI TU’ NEW ZEALAND

Hudng dan bao quan:

Bao quan dong lanh: & nhiét d6 -18°C (0°F) hoéc thap
hon.

S{r dung ngay sau khi ma.

Khong dong lai nghéu da ra dong.

Goi y ché bién:

Nuéng: Nudng khoang 5-6 phut.

Nudng 16: Lam néng 10 nudng & 160°C (320°F) va
nudng khoang 5-7 phdt.

Hap:. bun sbi nudc trong ndi, cho vem vao, day nap
va hap khoang 3 phdt.

Ban co thé thém cac loai gia vi yéu thich vao vem
truwde khi nwdng hodc dung lam nguyén liéu cho cac
mon hai san khac

San pham nay da dugc xir ly nhiét trong qua trinh
ché bién nhung van nén can phai nau chin trudc khi

an

SAN PHAM CUA NEW ZEALAND

Tp HB Chi Minh, ngay 12 thang 11 nam 2024
CONG TY CO PHAN DAI TAN VIET
(ba ki tén va déng mdc)
HUYNH TUYET PHUONG
Giam sat QA



Téi, Pang Thi Hién Mai, CCCD sb: 011300000005 do Cuc canh sat quan Iy hanh chinh v& trat tu xa héi cip ngay 02/03/2022; cam doan dich chinh

x4c gidy to/ vin ban ndy tir tiéng Anh sang tiéng Viét.

Nguoi dich

L

Ping Thi Hién Mai
LOI CHUNG CUA CONG CHUNG VIEN

Hom nay, ngdy 14 thédng 11 nim 2024 (Ngay mudi bén thang mudi mot, thing mudi nim hai nghin khéng trim hai muoi tw)
Tai Vin phong Cong chimg Nguyén Hug, dia chi tai s6 165 Giang V3, phuong Cat Linh, quin Déng Da, thinh phd Ha Noi.
@ &.ﬁ - Cong chung vién, trong pham vi trach nhiém cua minh theo quy dinh cia phap luat.
4\‘\. e oun CHUNG NHAN

- Ban dich :m% do ba Dang Thi Hién Mai, CCCD s6: 011300000005 do Cuc canh st quan 1y hanh chinh vé trat tu xd hoi cap ngay 02/03/2022, 1a
cdng tac vién phién dich ctia Van phong Cong chitng Nguyén Hué, thanh phd Ha Nbi, d dich tir tiéng Anh sang tiéng Viét .

- Chir ky trong ban dich dung la chit ky ctia ba Dang Thi Hién Mai;

- Noi dung ctia ban dich chinh xac, khdng vi pham phap luét, khong trai véi dao dire xa hdi;

- Vin ban cong chimg nay duoc 14p thanh  ban chinh, mdi ban gdm  td, trang, luu mdt (1) ban tai Viin phong Cong chimg Nguyén Hué, thanh phé
Ha Nbi.

S6 cong chirng:
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HINH ANH NHAN SAN PHAM

NEW ZEALAND GREENSHELL™ HUSSELS
(N THE BALE SHELL - FERKA CANALICULUS

KEEP FROZEN at -

18

‘C (0'F) or below

Net Weight 1kg

NUSSELS WITH TOHATOES Ay
(TS 1) D RERgs
1 pack of New Zealand Greenshel|~
mussels frozen on half shej|
1 medium tomato, seeded and diced
2 green onions, chopped
1 teaspoon dried Thyme
2 teaspoons olive oil
2 teaspoons lemon juice
1/4 cup grated Parmesan cheese

THOD:
tomato, green onions, thyme, olive oil
d lemon juice. Tip each mussel with 2

&

_,‘1\....}
WW Keep Frozen |

ay 12 thang 11 nam 2024
RHAN DAI TAN VIET

Giam sat QA



