CONG TY CO PHAN SAN XUAT HILA FOODS
Dia chi: 63 Ca Vian Thinh, Phuong Bay Hién, TP.HCM

BAN TU CONG BO SAN PHAM
PUDDING HILA VI VIET QUAT

S6: 11/HILA/2026
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BAN TU CONG BO SAN PHAM
S6: 11/HILA/2026

I.Théong tin vé t6 chirc, ca nhan tu cong bd sin phim
Tén t6 chire, ca nhan: CONG TY CO PHAN SAN XUAT HILA FOODS
Dia chi: 63 Ca Vin Thinh, Phuong Bay Hién, Thanh phé H6 Chi Minh.
Dién thoai: 0969.939.601 Fax:...............
Email: ktt.hilafoods@gmail.com
Mai s6 doanh nghiép: 0318752876

I1.Théng tin sian pham

1. Tén san pham: Pudding Hila vi Viét Quat.

2. Thanh phﬁn: Nudc, duong mia, bot béo thuc vat, huong liéu téng hop: huong viét quéit,
pham mau tong hop (INS 122, INS 133, INS 124), chat 1am day (INS 407), chat bao quan
(INS 211, INS 262(i), INS 202).

3. Thoi han st dung san pham: 15 ngay ké tir ngdy san xut, bao quan & nhiét do 1-5°C.
4. Quy cach dong goi va chit liéu bao bi:

- Quy cach dong géi: Khéi lugng tinh: 55g/hii; 90g/hii; 110g/hii; 160g/hii hoidc theo yéu
cau cuia khach hang.

- Chat li¢u bao bi: Bao bi tiép xtic tryc tiép voi san pham duoc dong goi bang hil giy,
hii nhya,... ddm bao vé sinh ATTP theo quy dinh cia B Y té.

5. Tén va dia chi co s& san xuat san pham (truong hop thué co sé san xuat):

San xuat tai: Cong ty C6 phan San xuat HILA FOODS



Dia chi: 63 Ca Van Thinh, Phudng Bay Hién, Thanh phd HO Chi Minh.

Gidy chimg nhan hé théng quan 1y an toan thyc pham: ISO 22000:2018 s6
GOODVN83425 FSMS

Ngay cap: 22/08/2025
Noi cap: Cong ty C6 phan Chirg nhan Qudc t& Good Viét Nam
I11.MAu nhén san pham (dinh kém mau nhén san pham hodc mau nhan san pham dy kién)
IV.Yéu ciu vé an toan thwe phim
T chire, ca nhan san xuét, kinh doanh thuc phém dat yéu cau vé an toan thuc phém theo:
- QCVN 6-2:2010/BYT: Quy chuan k¥ thuat qubc gia dbi v6i thuc pham khong con.

Chung t6i xin cam két thyc hién day di cac quy dinh cua phap luat vé an toan thuc pham va
hoan toan chiu trach nhiém vé tinh phap 1y ctia hd so cong bd va chét luong, an toan thie pham
dbi voi san pham da cong bo./.
TP.HCM, ngay 27 thang 05 nam 2026
PAI DIEN TO CHUC, CA NHAN
(Ky tén, dong ddu)
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GIAY CHUNG NHAN
CERTIFICATE

CHUNG NHAN HE THONG QUAN LY AN TOAN THUC PHAM COA/
TINS 1S TO CERTIFY THE FOOD SAFETY MANAGEMENT SYSTEM OF

CONG TY CO PHAN SAN XUAT HILA FOODS

HILA FOODS PRODUCTION JOINT STOCK COMPANY

DIA CHIZ ADDRESS:
63 Ca Van Thinh, Phudng Bay Hién, Thanh phd HS Chi Minh, Vigt Nam/
63 Co Van Thinh, Bay Hien Ward, Ho Chi Minh City, Vietnam.

PUQC DANH GIA PHU HQP VI CAC YEU CAU CUA TIEU CHUAN/
HAS BEEN ASSESSED AND FOUND TO COMPLY WITH THE REQUIREMENTS OF:

1S0 22000:2018

CHO PHAM VI FOR SCOPE:
San xudt va kinh doanh tau hii/ Production and trading of tofu./.
(Food code: CIV)

S& chimg chi/ Certificotion No.:  GOODVNB3425.FSMS
Ngay cip/ Jssved date: 22/08/2025
Gia trj dén/ Expired date: 21/D8/2028
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