CONG HOA XA HOI CHU NGHIA VIET NAM
Pc I§p - Ty do - Hanh phic
BAN TU CONG BO SAN PHAM
S6: 01/CPF/2025
I. Thong tin vé td chirc, c4 nhin ty cdng b sin pham
- Tén t6 chirc, c4 nhan: CONG TY TNHH CLEOPATRA FOODS
- Dia chi: Ting 7, Toa nha Viét A, s6 9 Ph6 Duy Tén, phudng Dich Vong H4u, quan Ciu
Gidy, Thanh phé Ha N¢i, Viét Nam.
- Dién thoai: 0888.888.666.
- M 56 doanh nghiép: 0109743099
- S6 Gidy chimg nhan ISO 22000:2018: s& 9199302306909-FSMS. Ngiy cép:
12/04/2025. Noi cip: CONG TY CO PHAN CHUNG NHAN VA GIAM PINH QUOC TE
ISOCERT.
IL Théng tin vé san phim
1. Tén san phim: Cha diu ga (chién so)
2. Thanh phﬁn: Pau ga, hanh tdy, mui tdy, rau mui, toi, bt thi 13, bot rau mui, bdt ti€u
den, bot toi, bot hanh, mudi, dau an.

3. Thoi han sir dung san phdm: 12 thang ké tir ngdy san xuit. Ngay san xuét va han sir
dung in trén bao bi ctia san phim.

4. Quy cach dong go6i va chét liéu bao bi:

- Quy cach déng goi: 390g/ti - 15 miéng x 26g; 1300g/tii - 50 miéng x 26g; 260g/tii - 2
miéng x 130g. Quy cach dong goi c6 thé thay déi theo nhu clu cia nha san xuét.

- Chit li¢u bao bi: San phdm dung trong tii Ziplock véi chét li¢u PE, tii gidy pha hop
tiéu chuén vé sinh an toan thyc phim theo quy dinh cia Bo Y Té.

5. Tén va dia chi co s& san xuat san phim:

Tén co s¢: CONG TY TNHH CLEOPATRA FOODS

Dia chi san xuét: 81 dudng Hai Dong, x4 Hai B6i, huyén Dong Anh, Ha Ni.

III. MAu nhén sin phim (dinh kém mdu nhdn san pham di kién):

1. Tén san pham thyc phim: Cha d4u ga (chién so)

2. Tén va dia chi cua td chirc, ca nhan chiju trach nhiém vé hang héa:

. Tén co s& san xuit: CONG TY TNHH CLEOPATRA FOODS
- Dia chi san xuit: 81 dudng Hai Ddng, xa Hai Bbi, huyén Pong Anh, Ha Nbi.



3. Xuat xir hang hoa: Viét Nam

4. Dinh lugng: Quy cach dong g6i 390g/thi: 15 miéng x 26g; 1300g/tli: 50 miéng x
Xuét.
3
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26g; 260g/thi: 2 miéng x 130g. Quy cach déng gbi c6 thé thay dbi theo nhu cdu clia nha san
Ngay san xuét: Xem trén bao bi
6. \

7.

Han st dung: 12 thang ké tir ngdy san xuéit & nhiét d6 bao quéan -15°C
tiéu den, bot toi, bit hanh, muoi, dau dn
8. 0

Thanh phén Pau g, toi, hanh tay, mui tdy, rau mui, bot thi 1a, bot rau mui, bot
A A

hét thoi han st dung
9.

Thong tin, canh bao: Khong sir dung san phim khi c6 hién tugng 4m méc hozc da
Hudng din sir dung, huéng din bao quan

- Véi ndi chién khong diu: Nuéng & nhiét d6 180° C trong 10 phat
phuit.

- Véi chao: Ra dong, 1am néng chao, thém du n va rin mdi mit trong vong 1
10.

X N
- Vi 16 nuéng: Lam néng 10 & nhiét d9 200 d6 C rdi nuéng trong vong 5 phit moi mat.
- Bao quan: Bao quan lanh & nhiét ¢ -15°C

7 X
Ghi chi: 1a thuc pham thudng (khong st dung 12 dugc ligu, phu gia thuc pham)
IV. Yéu chu vé an toan thyc pham

t vi nAm trong thyc pham

T4 chirc, c4 nhan san xuét, kinh doanh thyc phim dat yéu ciu vé an toan thyc pham theo
- QCVN 8-1:2011/BYT Quy chuin k¥ thuit qudc gia déi véi gi6i han 6 nhiém doc

- QCVN 8-2: 2011/ BYT Quy chuén ky thuat qudc gia d6i voi giéi han 6 nh
kim loai ning trong thuc phim

- QCVN 8-3:2012/BYT Quy chuin ky thuat quoc gia vé glm han 6 nhiém hqg{ DQ
va sinh hoc va Quyét dinh 46/2007/QD-BYT: Quy dinh giéi han t6i da 6 nhiém sinhahages
va héa hoc trong thuc phim quy dinh an toan thyc phim.

\ \
c
vit trong thuc phim.

- Thong tu 50/2016/TT-BYT: Quy dinh gi¢i han t6i da du lugng thudc bao vsfd\&uc*

/
/

20Ds ™/
/
Chung t6i xin cam két thyc hién day du cic quy dinh cua phap luit vé& an toan thuc
pham va hoan toan chju trdch nhi¢m vé tinh phap ly cua hd so cong bd va chét lugng, an
toan thyc phim déi véi san pham da cong bo./

Tp Ha Not ngc‘zy 25 thdng 04 nam 2025
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RECIPE FROM EGYPT
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Healthy Middle
Eastern meal for.
healthy living

£0 an Trung Dong
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FALAFEL
NUGGETS

CHAPAUGA ™
MIENG NUGGET

COOKING INSTRUCTIONS: HUONG DAN CHE BIEN:
Qggaoooﬁé.:gng,&onnxfmgsm

SERVING SUGGESTIONS: MON AN GOLY:
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Servz 1 6 sanchanch with Mad's Hummus and 5 3
2 3 E Cook a1 180°C for 0 mintes.
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NUTRITION FACTS

Serving size
Amount per serving

S pes (100g)

212

% Dally value*
7:3%

9.0%

*The % Daily Value (DV) tells you how
much a nutrient in a serving of food

contrioutes 1o a daily diet. 2000 calories
a day is used for general nutrition advice. OVEN

m the falafel for S minutes each sid
ot 2 o nong ¥ !

- Cleopatra Foods Company Limited
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VALID FOR 12 MONTHS IN FREEZER FROM PRODUCTION DATE .
SU DUNG TRONG VONG 12 THANG KE TU NGAY SAN XUAT
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YEARS OLD FAMILY
RECIPE FROM EGYPT

CONG THUC GIA BINH
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LEN DEN 150 NAM

Healthy Middle
Eastern meal for
healthy living

D6 an Trung Bong
cho cd the khoé manh

INGREDIENTS:
THANH PHAN:

CHICKPEAS
DAU GA

GARLIC
1Ol

ONION
HANH TAY
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MUI TAY

CcORIANDER [ an
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i, Gluten Free
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GIAV] No .vawm_.s.:i.n
SALT Khong chat bao quan

- 3 No flavor enhancers
MUOI 'Khéng ehat diéu vi

100% Made with real chickpeas

and natural ingredients
Lam tu diu ga va 100%
nguyen lleu ty nhién
Soy Free

Khong ¢ dau nanh
Non GMO

Khéing ¢4 chit bién ddi gen

@

ORIGINAL
FLAVOR
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NUGGETS Wia

CHA PAU GA

' MIENG NUGGET

HALF COOKED, READY IN10 MINUTES




FALAFEL
NUGGETS

CHA PAU GA
MIENG NUGGET

COOKING INSTRUCTIONS: HUONG DAN CHE BIEN:
for best nes s, deen fry inhot oil 180c for 4-5 minutes.
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PRODUCTION DATE
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YEARS OLD FAMILY
RECIPE FROM EGYPT

CONG THUC GIA BINH
Al CAP VGI TUOI BOI
LEN DEN 150 NAM

Healthy Middle
Eastern meal for
healthy living

Do an Trung Bong
cho cd thé khoé manh

INGREDIENTS:

THANH PHAN:

CHICKPEAS
DAU GA

GARLIC
TOI

ONION
HANH TAY

PARSLEY
MUI TAY

CORIANDER
RAU MUI

SPICES
GIA V|

SALT
MUOI
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Vegan
:.“ma: chay
Gluten Free

Khong chda gluten
No preservatives
Khong chat bao quan

Na flavor enhancers.
Khong chat didu vi

100% Made with real chickpeas

and natural Ingredients
Lam i ddu ga va 100%
nguyén lieu tynhien

Soy Free

Khéng ed diu nanh

Non GMO

Khéng ¢a chat bién déi gen

High In t
based uw%u_:
Giau proteir
thue vat

High source
of fibers

Glau chat xd
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MAU NHAN SAN PHAM DU KIEN
: Cha aju ga (chién so)

™ |Dju g4, t6i, hanh tay, mii tdy, rau mui, bot thi 13, bot rau mii, bt tiéu
anh, muéi, diu an.

ACA6ng goi: Quy cach déng g6i 390g/ti: 15 miéng x 26g; 1300g/tai: 50 miéng x
26g; 260g/tul 2 miéng x 130g. Quy cach déng géi c6 thé thay ddi theo nhu cdu ciia nha san
Xuét
4. Ngdy sin xufit va han sir dyng: Ngay san xuit va han sir dung in trén bao bi ciia san
pham. Han sit dung 12 thang ké tir ngay san xuéit & nhiét do bao quan -15°C.

5. Huémg din sir dyng va bio quén:

- Huéng dn sir dung;

+ Véi ndi chién khong dau: Nudng & nhiét 49 180 do C trong 10 phat

+ V6i chao: Ra dong, 1am néng chao, thém diu in va ran mdi mit trong vong 1 phit.

+ Véi 16 nuéng: Lam néng 10 & nhiét do 200 d C rdi nudng trong vong 5 phiit méi mit.
- Bao quan: Bio quan lanh & nhiét d¢ -15°C.

- Canh bdo: Khong sir dung san ph(fm khi c6 hién tuwgng Gm méc hodc dé hét thoi han sir]
dung.

6. Thwong nhin sin xuit va chju trach nhi¢m vé chit lwgng hang héa:
CONG TY TNHH CLEOPATRA FOODS

- Dia chi: Ting 7, Toa nha Viét A, s6 9 Phé Duy Tan, phudong Dich Vong Hau, quan Cau
Gidy, Thanh phé Ha Ngi, Viét Nam.

- Dia chi san xuét: 81 duong Hai Pdng, xa Hai B6i, huyén Déng Anh, Ha Néi
- Pién thoai: 0888.888.666.

7. Xuét xir: Viét Nam

8. S6 ty CB: 01/CPF/2025.




