CONG HOA XA HOI CHU NGHIA VIET NAM
Doc ldp - Tw do - Hanh phuc

BAN TU CONG BO SAN PHAM
$é: 67.2/CJ CAU TRER021

I. Théng tin vé tb chire, ¢4 nhén tir cong b6 san phz’im
Tén tb chire: CONG TY CO PHAN THU'C PHAM CJ CAU TRE
Dia chi: 125/208 Luong Thé Vinh, Phuong Tan Théi Hoa, Quan Tan Pha, TP. Ho Chi
Minh, Viét Nam
Dién thoai: (028) 3828 2642
Ma sé doanh nghiép: 0300629913
S6 Gidy chimg nhin co so du diéu kién ATTP: 252/2019/ BQLATTP-TPHCM, cdp
ngay 16/01/2019. Noi ¢p: Ban Quan Ly An toan thuc phim — Thanh phd H6 Chi Minh

IL. Théng tin vé san phim
1. Tén sin phim: CHA GIO DA XOP NHAN THIT — CAU TRE

2. Thanh phén: Da pastry 32% [nuéc, bdt mi, bot gao, dau co, mudi, chit nhii héa (322i)], .

thit heo 17.5%. ¢t sin, hanh tim, khoai lang, khoai mén, dam dau nanh, t6i, bot chién
xi1, ddu co, dudong, chét didu vi [621, 631, 627], nuéc mam, tiéu, hat ném, huong thit
tong hop, bt hanh, bot toi.
3. Thoi han siv dung san phim: 12 thang ké tir ngay san xuét. Ngay san xudt, han st
dung in trén bao bi
4. Quy cach déng géi va chit li¢u bao bi:
— Quy cach dong gdi: 500 g hodc tiy theo nhu céu cua thi truong, nhu cdu kinh doanh
ctia don vi. Khi lugng tinh duge ghi rd trén nhin san phim.
— Chat liéu bao bi: Khay PP, bao OPP/LLDPE, Chit li¢u lam bao bi dat yéu ciu dung
thyc pham.
III. Mau nhin san pham (dinh kém)
IV. Yéu ciu vé an toan thwe phim
Té chite san xuat, kinh doanh thye phim dat yéu ciu vé an toan thue pham theo:
- QCVN 8-2:2011/BYT Quy chuin k¥ thudt quoc gia ddi véi gi6i han 6 nhiém kim
loai niing trong thye pham.
— QCVN 8-1:2011/BYT Quy chuan ky thuat qudc gia doi véi gidi han 6 nhiém doc
t0 vi ndm trong thyc phém.



— Théng tu s6 24/2019/TT-BYT Quy dinh vé quan ly va sir dung phu gia thuc pham.
— Quyét dinh 46/2007/QD-BYT Quy dinh gi6i han téi da 6 nhiém sinh hoc va héa
hoc trong thyue phiam.,
Chiing t6i xin cam két thye hién diy du céc quy dinh cua phap luat vé an toan thuc pham
va hoan toan chiju trach nhiém vé tinh phap 1y cta hd so cong b va chit lugng, an toan
thuc pham d6i véi san phim da cong bé./.

TP. Hé Chi Minh, ngay Q6 thang 09 nam 2021
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hw.._._.m:xm {o'these 3 _u_.memm steps.of making_the
. pastry skin, CauTre Pastry Spring Roll hasatways

ed its'gourmet-quality with a'super. thin

*. skin’ faintly. rice -aroma. and long" lasting
. crunchiness: afterfrying:iThe skin‘then wraps
i carefully “with ~the” whole “diced ‘fillings:. This’
* combination”creates a harmony flavor between

crunchyskin and fresh meat fillings that gently.

4 wss:_o._ away from the first bite. .
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FOODS

CHA G10 DA XOP NHAN
PASTRY SPRING ROLL - PORK

THANH PHAN: Da pastry 32% [nudr, 970, d8u @, MU, chitnhil héa (3221}

17.5%, cti sén, hanhtim, khoal Lang, khoal mdn, dam dsu nanh, tai, bt chién xis, du co, dutng,
chatdidu v [621, 831, 8271 nude mém, tiéu, hatném, ?ﬂssngaaﬂuﬂ.ﬁ._: bt tdi.
INGREDIENTS: Pastry paper 32% Mater, wheat flour; fice flour, palm il sakt, emulsiier (322i]],
pork 17.5%, yam bean, shallot, sweet potato, taro, soy protein, garlic, breadcrumbs, palm ofl,
sugar, flavor enhancers (621, 631, 627, fish sauce, pepper; soup base powder; artificial meat
flavor, onion powder, garlic powder.

THONG TIN CANH BAD: Kning sirdung sdn phém d3 hét han s dyng

CAUTION: Do not use expired product.

HUrowG DAN BAD QUAN: B2 qudn &nhigtdd -18°C hodc ngn di ta lanh.

STORAGE: Keep frozen-18°C orin the freezer.

"THO HAN S DUN B: 12 thing ki tirngly <20 xuS. Ng3 s3n xuZ, bans dung n trén bao bi.
EXPIRY DATE: 12 months from manufacturing date. Check MFG & EXP.

on package (DD/MM/YY)

HUONG AN SUDUNG: Khdng cin r3 déng, chién ng3p trong d

ning 1170 °Cl khodng 4 ~ 8 (phit} déin hivang déu, vit ra dé rdo

dau |2 ding dume.

DIRECTION OF USAGE: No need to defrost. Deep fry.in hotoil

1170 °C} for. 6-8 minutesuntil the productsturn to u%_m:&z.

remove and drainfrom oil before enjoy. .

* Sén phém cla/ Product OF Qo.%.

Sszavizéﬁaizegc TRE/ CJ CAUTRE FOODS JOINT STOCK COMPANY
DA CHE 125/208 Liong Thé Vinh, Phutmg Tan Théi Hoa, Quln Bin Phd, TP HS ChiMinh, Vit Nam.

13 Bummmw__mw.uﬁr:n._uqics_.mqﬂq .ﬁmzdﬁxcw_ﬁa..ﬂ: Phu District, Ha Chi Minh City,

Viet Nam.
Dien thoai/ Tel: [028] 3828 2442

8" 934717 " 264078

Sin xudt tal Viét Nam / Product of Vietham

bt s et e i ptsgta g e P Y

R e



