CONG TY CO PHAN
THU'C PHAM CHOLIMEX

CONG HOA XA HQI CHU NGHIA VIET NAM
Doc lap - Tw do - Hanh phiic

S6: MYCMF

V/v b sung nhdn

Cong ty C6 phan Thuc phim Cholimex da giri déq S¢ An Toan Thyc Phdm Ban Ty
Cong Bo s0 50/CHOLIMEX FOOD/2025 cho san pham “XOT BUN BO” ma Cong ty

san pham

TP. H6 Chi Minh, ngay3A thdng 09 ndm 2026

Kinh giri: S& An Toan Thwc Pham Thanh Ph6 H6 Chi Minh

dang kinh doanh theo dung quy dinh cia Nha nudc.

Tuy nhién, trong qua trinh san xuét va kinh doanh, Céng ty xin diéu chinh thong tin

ve€ san pham nhu sau:

1. B sung quy cach déng goi va nhin san phdm mai dé phi hop véi tinh hinh kinh

doanh thuc té, cu thé:
“B sung thém nhan san pham XOT BUN BO - Khdi lugng tinh 2,35 kg~

2. Diéu chinh céch ghi tén thanh phan, cu thé:

STT

Thong tin ghi nhan trude diéu chinh

Thong tin ghi nhan sau diéu chinh

1

Chét 6n dinh (1422)

Chéat 1am day (1422)

DPinh kém 1 ban thiét ké nhan.

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

Nay, Cong ty Co phan Thyc phim Cholimex giri Cong vin thong bio dén S& An

toan Thuc phdm vé viéc diéu chinh nay.

Chung t6i cam két s& thuc hién ding Ban Ty Cong B vé san phém da cong bd,
thye hién ghi nhéan theo ding quy dinh hién hanh, chiu trach nhiém v€ nhan hang hoa
néu c6 vi pham vé sé hitu cong nghiép; dong thoi s& tw céng bd viée diéu chinh thong
tin nay trén website cua Cong ty, hoan toan chiu trach nhi€ém trudc ngudi ti€u dung va

co quan quan ly Nha nuéc vé nhitng vi pham néu khong thuc hién dung cam két.
Tran trong.

Noi nhin:

- Nhu trén;
- Luu: VT, PKTh- L (03)
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GIA TRI DINH DUONG TRUNG BINH TRONG 100 g
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3 Vietnamese Beef Noodle

Thang tin, canh bao: Ngui di tng véi cac thanh phén trén can luu y khi str dung
INGREDIENTS: Water, iodized salt (Naci, ki0s), soybean oil, lemongrass, sugar,
onion, flavor enhancers (621, 635), shallot, garlic, shrimp paste, thickener
(1422), chili, synthetic beef flavor, preservative (202), cinnamon powder, star
anise powder, cardamom powder, acidity regulator (330).
Vietnamese Beef Noodle
Flavored Soup Base Flavored Soup Base
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7. vamétitsacay (khodng 30 phit)

Stew beef brisket and beef bone
with 50 litres of water, add some

Hotline: (028) 37654946
+ xfood@ct
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lemongrass stalks (around 30
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Add 2,35 kg Vietnamese Beef
 Noodle Flavored Soup Base,

SRLATRNGS D0 S I Serve hot with noodles, add

KHOI LUONG TINH herbs and Vietnamese crab
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Béo quan noi khé réo, thoang mét. Gilr lanh sau khi mé ndp: 2 thang Hint dnh chi minh hoa cho sdn phént
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