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

THU'C PHAM CHOLIMEX Péc 1ap - Tw do - Hanh phiic
S"é'.'o?g‘f' /CMF TP. Ho Chi Minh, ngay 13 thdng 10 ndm 2025
V/v diéu chinh thong tin

nhdn san pham

Kinh giri: S& An Toan Thuc Phim Thanh ph6 H6 Chi Minh

Cong ty C6 phan Thuc phdm Cholimex da giri dén S& An toan Thuc pham Ban Ty
Cong B6 s6 80/CHOLIMEX FOOD/2024 cho san phim “BANH BAO NHAN XA XiU”
ma Cong ty dang kinh doanh theo ding quy dinh cuia Nha nudec.

Nay, Cong ty xin diéu chinh lai thong tin trén nhan san phém, cu thé:
- Thay thé cum tir “SAN XUAT TAI” bang cum tir “SAN PHAM CUA”.
- Cép nhat dia chi cong ty theo don vi hanh chinh méi sau sap nhép.
Dinh kém 01 mdu thiét ké nhan.

Céc thong tin da cong bd trong Ban Ty Cong B vé san phdm khong thay ddi.

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

Chung t6i cam két s& thuc hién dung Ban Ty Cong B4 vé san pham da cong b,
thyc hién ghi nhén theo dung quy dinh hién hanh, chiu trach nhiém v€ nhdn hang hoa
néu c6 vi pham v& s& hitu cong nghiép; dong thoi s& tu cong b viéc diéu chinh thong
tin ndy trén website cia Cong ty, hoan toan chju trach nhiém trude nguoi ti€u diung va
co quan quan ly Nha nudce ve nhitng vi pham néu khong thuc hién dung cam két.

Trén trong.

Noi nhan:
- Nhu trén;
- Luu: VT, PKTh- L (03)




SAN PHAM COA CONG TY C0 PHAN THUC PHAM CHOLIMEX

L6 C40-43/1, (51-55/1I, duding 56 7, Khu Cong Nghiép Vinh Ldc,
Xa Vinh Loc, Thanh Phd HG Chi Minh.

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

Hotline: (028) 37654946
Email: cholimexfood@cholimexfood
Website: www.cholimexfood.com.vn
San xudt tai Viét Nam

com.vn

KHONLUGNG T+
NETWEIGHT

HUGNG DAN SU DUNG - DIRECTIONS

-& Hap: Hap khoang 7 phit.

- Steam: Steam it for about 7 minutes.

TRUNG BINH TRONG 100 g

Nang lugng (Energy) 243 keal
Chét dam (Protein) 9,88g
Carbohydrat (Carbohydrate) | 40,2g
Chét béo (Total Fat) 47q
Natri (Sodium) 318mg

(_Radong

s Microwave: Cho vao microwave khodng 50 gidy.
Microwave: Put it in the microwave for about 50
seconds.

2809g/4cai

HUGNG DAN BAO QUAN - STORAGE

Bdo quan & nhiét 49 < -18 °C: 18 thang ké tirngay san xudt
Bdo quan & nhiét d0 0°C - 5 °C: 1 théng ké tirngay san xudt

Keep frozen at -18 °C or below: 18 months from date of production

Keep frozen at 0°C - 5 °C: 1 month from date of production

Ngay san xudt, han si dung: Xem trén nhan

GIA TRI DINH DUGNG ||
8l19346371516769

KHOI LUGNG TINH: 280 g

THANH PHAN - INGREDIENTS

Bot banh bao (40 %) {(bdt mi, tinh bot Iia mi, bot dadu nanh, chat tao xdp (500(ii)),
chét diéu chinh 40 acid (341(i), 450(i)), tinh bgt bap, chat nhi hoa (471, 405, 481(i)),
men, shorterning)}, thit heo, nudc, xt udp xa xiu (3,8 %) {(tuong hot, dudng cat,
dutmg thot ndt, toi, mét ong, nudc tuong, mudiiod (NaCl, KIos), nudc, chat diéu vi (621),
chét diéu chinh @6 acid (260), ngd vi huong, rugu gao, phdm mau téng hop (150a,
129), chdt bdo quan (202)}, hanh trang, dau thuc vat tinh luyén, dudng, bdt nang, tdi,
rugu, ddu me, tiéu den.

Bun powder (40 %) {(wheat flour, wheat starch, soybean powder, raising agent
(500(ii)), acidity regulators (341(i), 450(i)), corn starch, emulsifiers (471, 405, 481(i)),
yeast, shorterning)}, pork, water, char siu sauce (3,8 %) {(soya bean, granulated
sugar, palm sugar, garlic, honey, soy sauce, iodized salt (NaCl, K0s), water, flavor
enhancer (621), acidity regulator (260), five spice, rice wine, food coloring (150a,
129), preservative (202)}, white onion, vegetable oil, sugar, flour, garlic, wine, sesame
oil, black pepper.

Théng tin, cdnh bdo: Sdn phdm dd rd dong, khdng nén cdp déng tré lai.
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