CONG TY CO PHAN CONG HOA XA HQI CHU NGHIA VIET NAM

THU'C PHAM CHOLIMEX Poc lap - Tw do - Hanh phiic
86:419/CMF TP. Ho Chi Minh, ngay 25 thdng 09 nam 2025
Vv diéu chinh thong tin

nhan san pham

Kinh giti: S& An Toan Thye Phadm Thanh phé Ho Chi Minh

Cong ty Cb phan Thyuc phim Cholimex da giri dén S& An toan Thuc phdm Ban Ty
Céng B s6 81/CHOLIMEX FOOD/2024 va Cong Vin 167/CMF/2025 cho san phim
“GIA VIKHO THIT” ma Cong ty dang kinh doanh theo diing quy dinh ctia Nha nuéc.

Nay, Cong ty xin diéu chinh lai théng tin trén nhan san pham, cu thé:
- Thay thé cum tir “SAN XUAT TAI” bing cum tir “SAN PHAM CUA”.
- Cép nhét dia chi cong ty theo don vi hanh chinh méi sau sap nhép.
Dinh kém 03 mdu thiét ké nhan.

Céc thong tin dd cong bd trong Ban Ty Cong B vé san pham khong thay dbi.

Nay, Cong ty Co phan Thuc phim Cholimex gt Cong vin thong bao dén S& An
toan Thuc pham vé viéc diéu chinh nay.

Ching toi cam két s& thuc hién dung Ban Tu Cong B vé san phém da cong bd,
thye hién ghi nhén theo ding quy dinh hi¢n hanh, chiu trach nhiém vé nhan hang hoéa
néu ¢6 vi pham vé s& hitu cong nghiép; dong thoi sé tu cong bd viée diéu chinh thong
tin nay trén website cia Cong ty, hoan toan chiu trach nhiém truéc nguoi tiéu dung va

co quan quan ly Nha nuéc vé nhitng vi pham néu khong thyc hién dung cam két.
Trén trong.
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FOODS

' THANH PHAN: Pudng, nuéc mim
i (ca com, mudi), mudl iod (nagi kioy),
: dau nanh, nuéc, tgi, hanh, chat diéu
1 Vi (621), tiéu, ﬁham mau tong hop
! (150a, 110), chat bao quan §211) 4
 chat on dltnh 1h422 415), huong  HYGNG DAN SU DUNG: :
: nudc mam tong hg : - Ubp 50 g gia vi kho thit véi 400 g thit, :
; INGREDIENTS: SUQGT fish sauce cho them tgi vao, udp trong 20 pghm.
i (anchovy, salt), iodized salt (vaci, kios), c Py i s
i soybean oil, water, garlic, shallot, - Cho thit 1&n bép, kho vdi Iiia nho dén :
 flavour enhancer ( 212] pepper,  Khi thit san lai. '
: synthetic  colors  (150a 11(2 - Sau d6 cho thém 150 ml nudc soi,
: preservative (211), stablhzer (142 dun soi, giam nho Iiia, kho dén khi !
1 415), synthetic fish sauce flavor. nuc x6t sét lai. Tt Ita, cho thém tiéu :
i Théng tin, cdnh bdo: Ngudi dj ung vdi cdc (tly khau vi). :
thanh phan trén cdn luu y khi s dung - Dung néng véi com.
T e ~ INSTRUCTIONS FOR USE: :
GIATRI DINH DUONG TRUN e Mlix 5'& g saucef with 400 g meat, add !
"""""""""""""""" H ¢ garlic. Marinate for around 20 minutes. :
Nang lugng (Energy) i 28keal: pjace marinaded meat in cookware,
Chat dam (Protein) i 6320 : braise over low heat until tender. :
Carbohydrat (Carbohydrate) : 37,69 | - Add 150 ml boiling water, continue !
Chat béo (Total Fat) i 471g | cooking over low heat until the sauce :
Natri (Sodium) : 5340mg: thickens. Turn off the fire and add ;
R e pepper (to taste). :
' SAN PHAM p{m A - Best serve while hot with steamed rice. !
i CONG TY CO PHAN THUC PHAM CHOLIMEX 5 e 5y
10 C40-43/, C51-55/l, dudng s5 7, HUGNG DAN BAO QUAN
Khu Cong Nghip Vinh Ldc, Xa Vinh Loc, Bdo qudn noi kho rdo, thodng mat :
+ Thanh phd H6 Chi Minh Ngay sén xuat, han st dyng: Xem trén nhan. :
DT: (028) 37653389 :
iFax: (028) 37653025 KHGI LUGNG TINH
Hotline: (028) 37654946 NET WEIGHT 50 g
+ Email: cholimexfood@cholimexfood.com.vn
: Website: www.cholimexfood.com.vn

1 8dn xuat tai Viél Nam
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HUGNG DAN BAO QUAN:

han st dung.
GIATRI

Nang lugng (Energy)
: Chét dam (Protein)
Carbohydrat (Carbohydrate)
: Chat béo (Total Fat)

218 keal
6329
37649
471g

THANH PHAN

Buting, nubc mdm (ci com, mudi), mudi
iod i, xios), ddu nanh, nubc, toi, hanh,
chét didu vi (621), tiu, phdm mau tng
hop (150a, 110), chdt bio quin (211),
chdt én dinh (1422, 415), huong nudc
mdm tdng hop.

INGREDIENTS:
Sugar, fish sauce (anchovy, salt), iodized
salt aci ko), soybean oil, water, garlic,
shallot, flavour enhancer (621), pepper,
synthetic colors (150a, 110), preservative
(211), stabilizer (1422, 415), synthetic fish
sauce flavor.

Thong tin, cinh bdo: Nguoi dj ung vdi cée
thanh phan trén can luu y khi sit dung.

Dung cho 1,5 kg thit

e 2009 |

HUGNG DAN SU DUNG
- Udp 200 g gia vi kho thit véi 1,5 kg thit, cho thém
16i vao, utp trong 20 phit.
- Cho thit 1én b&p, kho véi Iia nhd dén khi thit sin fai
- Sau d6 thém 700 ml nuc sbi, dun sbi, gidm nhd lira,
kho dén khi nuoc xot sét lai. T4t lita, cho thém tiéu
(tiy khAu vi)
- Ding néng véi com,

INSTRUCTIONS FOR USE
- Mix 200 g sauce with 1.5 kg meat, add garlic.
Marinate for around 20 minutes
- Place marinaded meat in cookware, braise over low
heat until tender.
= Add 700 ml boiling water, continue cooking over low
heat until the sauce thickens. Turn off the fire and add
pepper (to taste)
- Best serve while hot with steamed rice.
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HOP GIAY

Marinade

A
4 v

THANH PHAN HUONG DAN SU DyNG

Buong. nude mam (4 com, mudi), musi [l - U9 50 g gia vi kho thit v 400 g thit, cho them 16i
fod wsct wos, dfu nanh, nude. 151, hanh, Jlf V0. Wp trong 20 phit

ohdt diéu v (621). tu. phdm mau téng Jl - Cho thi 12n b8p, Kho v kia nhd B kni thit san fai
hop (150a. 110), chat bdo quin (211), Sau d6 them 150 ml nude s6, dun sbi, gidm nhd K,
chat 6n dinh (1422, 415). tuong nuoc [l K00 Gén K s xSt 8t fai Tht K, cho thém by

i g o Ly khdu i
INGREDIENTS: Dung ndng i com

Sugar. fish sauce (anchovy, satt). iodized INSTRUCTIONS FOR USE

St mct kon, soybean oil, water, garlic, fl- Mix 50 g sace with 400 g meat, add garic

shallot, flavow enhancer (621), pepper, fil Marinate for around 20 mintes.
synthetic colors (150a. 110), preservative fi - Place marinaded meat in cookware, brarcs over low

(211). stabilzer (1422, 415), synthetic fish J§ heat untl tender
S (i, Add 150 mi boiling water, continus cooking over low
heat untl the sauce thickens. Tum off the fire and add

Thong tin, cinh bdo. Ngudi di ung vi céc
thinh phin trén cin b § khi s dyng

Peppar (to taste)

Best serve wilie hot with steamec nce

HUGNG DAN BAQ QUAN GIA TRI DItiH DUGNG TRUNG BiNi TRONG 100 |
H noi khd rda. thoang Mat: wgng ugng (Energy) 218 ical
 Ngay san xuat. han si dung © cost gam (Protein) i exg

7185 2740 Carbohydrat (Carhohydrate ; 6g
Chst béo (Total Fat i ang
: Navi (Sadium,
SAN PHAM CUA
CONG TY €O PHAN THUC PHAM CHOLIMEX

KHOI LUONG TINH: 500 g
(10 goi x 50 g)
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THANH PHAN

Buong, nudc mam (c& com, mugi), musi
iod uaci, kicy), dau nanh, nuéc, t6i, hanh,
chét diéu vi (621), tiéu, phdm mau téng
hop (1502, 110), chat bio quin (211),
chat 6n dinh (1422, 415), huong nudc
mam téng hgp.

INGREDIENTS:
Sugar, fish sauce (anchovy, salt), iodized
salt (vac, kios), soybean oil, water, garlic,
shallot, flavour enhancer (621), pepper,
synthetic colors (150a, 110), preservative
(211), stabilizer (1422, 415), synthetic fish
sauce flavor.

Théng tin, canh béo: Nguoi dj ing vdi cdc
thanh phan trén can luu y khi s dung.

HUGNG DAN BAQ QUAN:

HUGNG DAN SU DUNG
- Udp 50 g gia vj kho thit véi 400 g thit, cho them toi
vao, udp trong 20 phit.
- Cho thit I&n bép, kho véi lia nho dén khi thit sin lai
- Sau do thém 150 ml nuéic sbi, dun s0i, giam nho Iira,
kho dén khi nudc xot sat lai. T4t lifa, cho thém tigu
(tty khdu vi).
- Dung néng véi com.

INSTRUCTIONS FOR USE
- Mix 50 g sauce with 400 g meat, add garlic.
Marinate for around 20 minutes.
- Place marinaded meat in cookware, braise over low
heat until tender.
- Add 150 ml boiling water, continue cooking over low
heat until the sauce thickens. Turn off the fire and add
pepper (to taste).
- Best serve while hot with steamed rice.

+ Bao quan noi kho rao, thodng mat | Nang lugng (Energy) ' 218 keal
Ngay san xuat, han si dung: Chat dam (Protein) : 6.32g
{ Xem trén nhan. Carbohydrat (Carbohydrate) s 3189
Chat héo (Total Fat) -
. Natri (Sodium)

SAN PHAM CUA .

CONG TY CO PHAN THUC PHAM CHOLIMEX .
L6 C40-43/1, C51-55/I1, dudng so 7. Khu Cong Nghiép Vinh Léc,
Xa Vinh Loc, Thanh Pho Ho Chi Minh.

bT: (028) 37653389 - Fax: (028) 37653025

Hotline: (028) 37654946

Email: cholimexfood@cholimexfood.com.vn

Website: www.cholimexfood.com.vn

San xuat tai Viét Nam
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KHOI LUGNG TINH: 500 g
(10 goi x 50 g)
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