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

BAN TU CONG BO SAN PHAM
S6: 27/VIETCHEF/2024

L. Thong tin vé to chirc tw cong b6 sén pham

1. Tén t6 chirc, c4 nhan: CONG TY CO PHAN VIET CHEF

2. Pia chi: S6 nha 34, Ngd 19, Puong Ham Nghi, Phuong Cau Dién, Quan Nam
Tir Liém, Thanh phd Ha N6i, Viét Nam.

3. Hotline: 0983.404.486 - o R A A T ey,

4, BRI s s oconsmmsenemsvemomsissssss i sk Website: www.azchef.vn
5.Ma so doanh nghiép: 0109177196

6. S6 gidy ching nhan ISO 22000:2018 TQC.03.2186.3, ngay cap 20/12/2023. Noi
clp: Trung tam klem nghlem va chimg nhan TQC CGLOBAL.

II. Théng tin ve san Pham

1. Tén sdn pham XOT GIA VI HOAN CHINH CANH CHUA VI ME

2. Thanh phén: Nudc, dudng kinh, mubi, me mat (7%), nuéc mam, high fructose
corn syrup 55%, dira, ca chua, hanh tim, toi, chat diéu vi - amino I+G (maltodextrine,
E621, E635, glycine), bot gia vi thit heo plus, chat diu chinh d6 acid (E296, E330),
chat lam day (E415), nghé, 6t bot, chit béo quan (E202, E211), chét chéng oxy hoa
(E385), huong me tong hop ding cho thuc pham.

San phdm c6 chira c4.

3. Thoi han sir dung sdn phim:

Ngay san xuét: Xem trén bao bi.

Han st dung: 12 théang ké tir ngay san xuét.

4. Quy cach déng géi va chat lidu bao bi:

Quy cdch dong goi:

60g/goi/ chai, 80g/go6i, 100g/g6i/ chai, 190g/gb6i/ chai, 200g/g061/ chai, 205g/g01/cha1
lkg/g6i/ chai, 2kg/gdi/chai, Skg/gbi/chai... va khdi lugng khac theo yéu cau cua
khach hang.

Quy cdch dong thing:

10 goi (chai)/ thl‘mg, 12 gdi (chai)/ thing, 24 goi (chai)/ thung... va quy cach khic
theo yéu cau cta khach hang.

Chdt liéu bao bi:

Sén pha.m dung trong ti chat lisu OPP/MPET/PE.. ., 10p PE trong cung tiép xtc véi
thyc phdm dam béo an toan vé sinh thuc phim. San pham dung trong chai PET/ PP/
chai thiy tinh...d4m bao an toan vé sinh thuc phim.




5. Tén va dia chl o' s& san xuét san pham

San phdm ciia: CONG TY CO PHAN VIET CHEF

Dia chi: S6 nha 34, Ngd 19, Puong Ham Nghi, Phuong Cau Dién, Quin Nam Tur
Liém, Thanh phd Ha Néi, Viét Nam.

San xuét tai: L6 6 s6 4, Tuyen s6 3, Cum Cong Nghiép Lai X4, X4 Kim Chung,
Huyén Hoai Dttc, Thanh ph6 Ha Noi, Viét Nam.

ITI. MAu nhéin san phim: dink kém mau nhéin san phém hodc mdu nhin san pham
dw kten theo quy dinh tai Nghi dinh 56 43/2017/NP-CP ngay 14/4/2017 ciia Chinh
phii vé nhén hang héa, cu thé:

1. Tén san phdm thyc phim: XOT GIA VI HOAN CHINH CANH CHUA VI
ME

2. Tén va dia chi cla t6 chirc, c4 nhén chju trich nhiém vé hang hoéa:

San phdm ctia: CONG TY CO PHAN VIET CHEF

Dia chi: S6 nha 34, Ngd 19, DPudng Ham Nghi, Phuong Cau Din, Quan Nam T
Liém, Thanh phé Ha Noi, Viét Nam.

San xuat tai: L6 6 s6 4, Tuyen s6 3, Cum Cong Nghiép Lai X4, X Kim Chung,
Huyén Hoai P, Thanh phd Ha Néi, Viét Nam.

3. Xuét x{r hang hoa: Viét Nam.

4. Pinh lugng: Kh01 luong tinh: 80 g.

5. Ngdy san xuét: Xem trén bao bi.

6. Han str dung: 12 thang ké tir ngay san Xuét.

7. Thanh phan: Nuéc, dudng kinh, mubi, me mét (7%), nuéc mam, high fructose
corn syrup 55%, dira, ca chua, hanh tim, t6i, chét diéu vi - amino I+G (maltodextrine,
E621, E635, glycine), bot gia vi thit heo plus, chét diéu chinh d6 acid (E296, E330),
chit lam day (E415), nghé, 6t bot, chét bao quan (E202, E211), chat chéng oxy hoa
(E385), huong me tong hgp dung cho thuc phim.

San pham c6 chira ca.

8. Thong tin, canh bdo: San pham dugc str dung t6t nhét khi thuc hién dung hudng
dan bao quan cta nha san xuét. Khéng sir dung san pham khi d& qua han st dung in
trén bao bi. Can nhéc sir dung néu di g véi thanh phan ctia san phim.

9. Hudng ¢ dan str dung, huéng dan bao quén:

Hucng dén sir dung:

Cach dung: Géi x6t gia vi hoan chinh canh chua vi me AZ Chef 80g duoc ding daé
ché bién mén canh chua ma khong can ném ném thém gia vi.

Mach nhé: Dung nau mén canh chua c4, canh chua ngao (nghéu), canh chua thit
bém, canh riéu va lam nuéc diung cho mén bun sudn chua, biin moc, ban hai san,
14u..

Htrong dadn béo quan:

Béo quén noi kho réo, thodng mat, tranh 4nh néng truc tiép. Sau khi mé bao bi phai
béo quan trong ngan mat ti lanh, sir dung hét trong vong 30 ngay.
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10. Ghi chu la thuc phdm théng thuong.
IV. Yéu chu vé an toan thye phim
T4 chirc, c4 nhén san xuét, kinh doanh thuc phdm dat yéu cu vé an toan thuc phim
theo:
- Lu#t ATTP: Nghi quyét s6 55/2010/QH12.
- ND 15/2018/ NP- CP: Quy djnh chi tiét vé thi hanh lugt ATTP.
- QCVN8-2:2011/BYT: Quy . chuan k¥ thuat quéc gia d6i véi gi6i han 6 nhidm
kim loai n3ng trong thuc phim.
- QCVNB8-1:2011/BYT: Quy chudn k¥ thuat quéc gia dbi véi gi6i han 6 nhiém
doc t6 vi nAm trong thuc phim.
- QCVN 8-3:2012/BYT: Quy chuan k¥ thuat quéc gia dbi véi giéi han 6 nhiém
vi sinh v4t trong thuc pham
- QCVN 12-1:2011/BYT: Quy chuan k§ thuat quoc gia Ve an toan vé sinh dbi
v6i bao bi, dung cu bing nhua tdng hop tiép xuc truc tiép véi thuc pham
- Thong tu s6 24/2019/TT-BYT ban hanh ngay 30/08/2019: Quy dinh vé quéan
ly va st dung phu gia thuc phdm.
- Thong tu 17/2023/TT-BYT sua dbi, bd sung va bai b6 mot s6 vin ban quy
pham phép luat vé an toan thuc phim do B9 truéng Bo Y té ban hanh. .
- NBD 43/2017/ND- CP: Quy dinh vé nhan hang héa.
- Thong tu 29/2023/TT-BYT huéng din ndi dung, cach ghi thanh phin éleh
dudng, gié tri dinh dudng trén nhan thuc pham. S/
- ND 111/2021/ND- CP: Sita d6i quy dinh vé nhin hang héa. g
- Thoéng tu s6 50/2016/TT-BYT ban hinh ngay 30/12/2016: Quy dinh gi6i han
t6i da du luong thube béo vé thyc vt trong thyre phém.
- Tiéu chuin co s& s6: 27/VIETCHEF/2024.
Chung t6i xin cam két thuc hién day du cac quy dinh cta phép lujt vé an toan thuc
pham va hoan toan chiju trach nhiém v& tinh phap ly cua ho so cong b6 va chét luong,
an toan thuc phdm d6i véi san phim da cong bo./.

1ENG GlAM BOC
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CONG TY CO PHAN VIET CHEF

Dia chi: S6 Nha 34, Ngb 19, Budng Ham Nghi,
Phudng Cau Dién, Quan Nam TU Liém, Thanh Pho. Ha Néi, Viét Nam.

MAU TEM NHAN DV KIEN
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©6i %81 gia vi hoan chinh Canh Chua V| Me AZ CHEF 80 g dude diing 48 ché bidn
mén Canh Chua mé khéng cdn ném ném thém gia vi.

® Ve

Xot Gia Vi Hoan Chinh

CTRMARIND SOUR SWP)

candindmicowionio ¢5  Corh Chua Vi Me AZCHIFBD g vt K b, Mic carh a 15 va
héchothém i ain ngoo.cd. v 780 mi nudc. Ky B v fhulng T,
Suphy. cungdi 1 phit

Hon sil dung/ EXP

CONG TY CO PHAN VIET CHEF
a chi

1ONG GIAM BOC

Mguyéin Dite Lim



TIEU CHUAN CO SO
SAN PHAM: XOT GIA VI HOAN CHINH CANH CHUA VI ME

SO TCCS: 27/VIETCHEF/2024
(Pinh kém bdn ti céng bé sé: 27/VIETCHEF/2024)

1.1. Chi tiéu cam quan:

- Trang thai: dang sét

- Mau sic: mau diic trung clia san phim.

- Milii vi: Vi hai hoa, mui thom dic trung clia san pham.

1.2. Chi tiéu chét lwong chii yéu: (Theo tiéu chudn ciia nha san xudt)

TT Tén chi tiéu Don vi Mikc cong bo
1 | Ham lugng carbohydrate g2/100 g 8,16 —12,24
2 | Néng lugng kcal/100 g 47,20 - 70,80
3 | Ham luong Protein g/100 g 3,26 —4,90
4 | Ham lugng chét béo g/100 g 0,16 — 0,24
5 | Ham luong dudng tong sb g/100 g 7,94 11,92
6 |Ham luong natri mg/100 g 2839,4 — 4259,0

1.3. Chi tiéu vi sinh vat: (Theo tiéu chudn cia nha sén xudt)

TT Tén chi tiéu Pon vi tinh Mike toi da
1 | Tong s6 vi sinh vat hiéu khi CFU/g 1x10*
2 | Coliforms | CFU/g 1x10?
3 |E. Coli MPN/g 3
4 | Staphylococcus aureus CFU/g 1x10?
5 | Salmonella /25¢g Khong cé
6 | Tong sb bao tir nAm men, mbc CFU/g 1x10?




1.4. Ham lwong kim loai nang: (Theo QCVN 8-2:2011/BYT: Quy chudn k

thudt quéc gia doi véi gici han 6 nhiém kim logi ndng trong thuc phim)

TT Tén chi tiéu . Pon vij tinh Mikc toi da
1 Asen (As) mg/kg .
2 Chi (Pb) mg/kg 2
3 Thuy ngén (Hg) mg/kg 0,05
4 Cadimi (Cd) mg/kg 1,0
1.5. Ham lwgng dge tb vi nAm: (Theo QCVN 8-1:2011/BYT: Quy :;,-;f
"HAN

thudt quéc gia doi voi gidi han 6 nhiém déc t6 vi ndm trong thue phdm)

TT Tén chi tiéu Ponvitinh | Mirc toi g%*
1 Aflatoxin B, ng/kg 5 =
2 Aflatoxin BiB>G1G2 ug/kg 10
3 Ochratoxin A ug/kg 30

Ha Néi, ngay 13 tha'rngOG nam 2024
.
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Mguyin Dite Lim



\““”!“’”f

AVATEK SCIENCE TECHNOLOGY JSC  jiacsi /\,
TRUNG TAM KIEM NGHIEM VA TU VAN UDKH AVATEK p = Aﬁ?ﬁm
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AvAT E K ISO/IEC 17025:2017

Trang/ Page No: 1/4 KET QUA THU NGHIEM M sé/ Ref. No: AVA3240500012 -1
TEST REPORT
Tén khach hang/ Client's Name : CONG TY CO PHAN VIET CHEF
Dia chi/ Client's Address : S6 Nha 34, Ngb 19, BPuwéng Ham Nghi, Phwdng Cau Dién, Quan Nam T
Liém, Thanh phé Ha Nai, Viét Nam
Ngay nhdn mau/ Date sample(s) . 27/05/2024
received

Ngay thir nghiém/ Date of testing . 27/05/2024 - 01/06/2023

Ngay tra két quad/ Date of Issue : 01/06/2023
Théng tin mau/ Name of Sample : XOT GIA V| HOAN CHINH CANH CHUA V| ME
Mb ta méau/ Sample Description : MA&u chira trong chai nhira kin

Bang két qua/ Results Table

"

Tru s HCM: 66/122 Binh Thanh, P. Binh Hung Hoa B, Q. Binh Tan, TP. H& Chi Minh
CN Ha Nbi: S6 C7/D6 Ngé 56 Treong Cong Giai, Phuirdng Dich Vong, Cau Gidy, Ha Noi
CN Can Tho: S6 35A1, KDC 3A, Phiwdng An Binh, Quan Ninh Kiéu, TP. Can Tho
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Trang/ Page No: 2/4

wWATEK

KET QUA THU NGHIEM

AVATEK SCIENCE TECHNOLOGY JSC ﬁé‘z%“g& A’
TRUNG TAM KIEM NGHIEM VA TU VAN UDKH AVATEK /7~ N

ISO/IEC 17025:2017

M3 sd/ Ref. No: AVA3240500012 -1

Tru s& HCM: 66/122 Binh Thanh, P. Binh Hung Hoa B, Q. Binh Tan, TP. H& Chi Minh

CN Ha Nai: S6 C7/D6 Ngd 56 Trwong Cong Giai, Phurng Dich Vong, Cau Gidy, Ha Noi
CN Can Tho: S6 35A1, KDC 3A, Phuong An Binh, Quan Ninh Kiéu, TP. Can The'

TEST REPORT
STT/ Chi Tiéu Thir Nghiém/ Két Qua/ Bon Vil Phwong Phap Thiv/
No. Testing Analysis(s) Result (s) Unit Test Method
Néng lwgng (Tinh tir protein, béo va
1 carbohydrate) (*) / Calories (Calculated from 59 kcal/100g AVA-KN-PP.HL/10
protein, fat and carbohydrate) (*)
Bam (*) / Protein (*) 4.08 g/100g AVA-KN-PP.HL/01
Béo téng (*) / Total fat (*) 0.200 9/100g AVA-KN-PP.HL/02
4  |Carbohydrat (*) / Carbohydrate (*) 10.2 g/100g AVA-KN-PP HL/04
2 ¥ , i AVA-KN-PP.QP/014 (Ref.
5 |Natri (Na)(*) / Sodium (Na)(*) 35492 mg/kg AOAC 985.35)
. Dudng tong (tinh theo glucose) (*) / Total sugar —_— 9/100g T iy
(as glucose) (*)
;. [Téng s6 vi sinh vat hiéu kni () / Total aerobic K?o‘lgo‘ﬁ:tcgim _— TCVN 4884-1:2015
microorganisms (*) (LOQ = 10) (ISO 4833-1:2013)
{<hang phaton/ TCVN 6848:2007
8 |Coliforms (*) / Coliforms (*) Not Detected CFU/g (ISO 4832:2006)
(LOQ =10)
S hien TCVN 7924-2:2008
9  |Escherichia coli (*) / Escherichia coli (*) Not Detected CFU/g (ISO 16649-2:2001)
(LOQ = 10)
2 Khéng phat hién/
10 :::‘::E:'?‘;“C”S SurecEl R s NotDetected | CFUIg AOAC 975.55
(LOQ =10)
) * Khong phat hién/ TCVN 10780-1:2017
11 |Salmonella spp. (*) / Salmonella spp. (*) Not Distactad 125¢g (SO 6579-1:2017)
Téng s& n&m men nim méc (*) / Yeasts and g pRALIER) TCVN 8275-2:2010
2 IMolds (4 gl Iede (ISO 21527-2:2008)
(LOQ =10)
Khoing phat hign/ AVA-KN-PP.SK/091
13 |Afiatoxin B1 (*) / Aflatoxin B (%) Not Detected | uglkg (el To v Dasaion,
TCVN 7596:2007 (ISO
(LOD = 0.1)
16050:2003))
. iy 5 AVA-KN-PP_SK/091
.4 |Afatoxin téng 8 (B1. B2. G1.G2) (*)/ Sum of K:;':%’;::igi"’ ks (Ref. TCVN 6953:2001,
Aflatoxin (B1. B2. G1. G2) (*) (LOD = 0.1) TCVN 7596:2007 (ISO
16050:2003))
wﬂ/

AVA-QA-TTCL/7.8/F.01 LBH: 02
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ISO/IEC 17025:2017

Trang/ Page No: 3/4 KET QUA THU NGHIEM M s&/ Ref. No: AVA3240500012 -1
TEST REPORT
STT/ Chi Tiéu Thir Nghiém/ Két Qua/ Bon Vi/ Phwong Phap Tho/
No. Testing Analysis(s) Result (s) Unit Test Method
Khéng phat hién/
N e AVA-KN-PP_SK/092
15 |Ochratoxin A (*) / Ochratoxin A (*) i\(IEtO I;eie;f:;l Halkg (Ref. EN 17194:2019)
SR pR S AVA-KN-PP.QP/072 (Ref.
16  |Cadimi (Cd) (*) / Cadmium (Cd) (*) Not Detected mg/kg AOAC 2015.01)
(LOQ = 0.01)
ihaing et g AVA-KN-PP.QP/072 (Ref
17 [Thdy ngan (Hg) (*) / Mercury (Hg) (*) Not Detected mg/kg AOAC 2015.01) '
(LOD = 0.003)
e AVA-KN-PP.QP/072 (Ref.
18 |Chi (Pb) (*) / Lead (Pb) (*) Not Detected mg/kg AOAG 2015.01)
(LOQ = 0.01)
Khéng phat hién/
19 |Asen (As) (*) / Arsenic (As) (%) Not Detected mg/kg AVA:\(SAZP;;:’?;?)(R&
(LOQ =0.01)

Chu thich/ Remarks:
1. (): Chi tiéu thugec pham vi cong nhan ISO/IEC 17025:2017/ (*): ltems are currently within the ISO/IEC 17025:2017 accreditation scope.
2. (**): Chi tiéu glri nha thau phu/ (**): ltems are tested by subcontractor.
3. (**).(*): Chi tiéu gt¥i nha thau phuy va thugc pham vi cong nhan ISO/IEC 17025:2017./ (**).(*): ltems are tested by subcontractor - currently
within the ISO/IEC 17025:2017 accreditation scope.
4. V) chi tigu dwere chi dinh clia Cuc Chan Nudi/ (N): Analytical criteria recognized by the Department of Livestock Production.
5. (T9): Chi tiéu dwoc chi dinh béi Cuc thiy san./ (TS): Analytical criteria recognized by Directorate Of Fisheries.
6. LOD: Gigi han phat hién cta phwong phap./ Limited of detection.
7. LOQ: Gigi han dinh lvgng cla phuong phéap./ Limit of Quantitation.
8. Két qua phan tich chi co gid trj trén mau thir nhan dwoc tir khach hang/ Testing results in this test report are valid only for the sample(s) as
received.
9. Bo cdo nay khong dwoc sao chép mot cach khong day d hodc khéng cé sw chép thuan clia AVATEK/ This report will not be reproducted
except in full, without approval of AVATEK.
10. Théng tin v& "Tén khach hang, dia chi, théng tin mau" do khach hang cung cép/ Information "Client's name, Client's address, Name of
sample” provided by Client's.

Tru s& HCM: 66/122 Binh Thanh, P. Binh Hung Hoa B, Q. Binh Tan, TP. Ho Chi Minh
CN Ha Néi: S6 C7/D6 Ngb 56 Trwong Cong Gial, Phudng Dich Vong, Cau Gidy, Ha Noi
CN Can Tho: S6 35A1, KDC 3A, Phuong An Binh, Quan Ninh Kiéu, TP. Can Tho

AVA-QA-TTCL/7.8/F.01 LBH: 02 |




AVATEK SCIENCE TECHNOLOGY JSC jacas /\,
TRUNG TAM KIEM NGHIEM VA TU VAN UDKH AVATEK %/ AN

AVAT E K ISO/IEC 17025:2017

Trang/ Page No: 4/4 KET QUA THU NGHIEM M s8/ Ref. No: AVA3240500012 -1
TEST REPORT
THONG TIN DINH DUGNG (NUTRITION FACTS) SN
} . B % gia tri dinh dudng\tham
Thanh phan dinh dwéng Trén 100g chiéu (Nﬁ‘o
Ning lwgng (Energy) 59 kcal 3% ‘Uit | o
Chét dam (Protein) 4.08 g 8% /2
Carbohydrate 10.2 g 3%/
Dwong tdng sb (Total Sugars) 9.93 g - X7
Chit béo (Fat) 0.200 g 0%
Natri (Sodium) 3549 mg 177%
% gia tri dinh dwdng tham chiéu (nutrient reference values — NRV) 1a ty 1é dap tng nhu cdu dinh duéng
hang ngay (véi khdu phan 2000 kcal) cia méi thanh phan dinh duéng c6 trong 100g thuc pham.
Gid trj dinh duéng tham chiéu: Nang luong (Energy): 2000 kcal: Chat dam (Protein): 50g; Carbohydrate:
325g; Puong tbng s6 (Total Sugars): Chwa khuyén nghj gia tri dinh duting tham chiéu; Chét béo (Fat): 56g;
Chét béo b&o hoa (Saturated Fat): 20g; Natri (Sodium): 2000mg

PHU TRACH KY THUAT PHO GIAM BOC
TECHNICAL MANAGER

/——-.

BUI TAN BiNH

Tru s HEM: 66/122 Binh Thanh, P. Binh Hwng Hoa B, Q. Binh Tan, TP. H6 Chi Minh

CN Ha Néi: S6 C7/D6 Ngb 56 Trwong Céng Giai, Phudng Dich Vong, Cau Gidy, Ha Noi
CN Can Tho: S6 35A1, KDC 3A, Phwong An Binh, Quan Ninh Kiéu, TP. Can Tho: AVA-QA-TTCL/7.8/F.01 LBH: 02
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GIAY CHUNG NHAN T@C

BEN VUNG CUNG PHAT TRIEN

Chiing nhdn hé théng quan ly an toan thuc phédm cla

CONG TY CO PHAN VIET CHEF

Dia chi: S6 nha 34, Ngé 19, Pudng Ham Nghi, Phudng Cau Dién, Qudn Nam TU Liém,
Thanh phd Ha Nbi, Viét Nam.

DPia diém san xudt: L6 6 sb 4, Tuyén s6 3, Cum Cong Nghiép Lai Xd, Xa Kim Chung,
Huyén Hodi Buc, Thanh phd Ha Néi, Viét Nam.

Pudc ddanh gid va phli hgp véi cdc yéu cau cua tiéu chuan qudc té:

Cho linh vuc: San xudt va cung cdp gia vi dang x6t, dang bét.
(Ma linh vuc/Food code: CIV)

S6 Gidy chding nhén :  TQC.03.2186.3
Hiéu lyc cha chiing nhan : Ti20/12/2023 dén 19/12/2026

Ti ngdly 20/12/2024, Gidy chiing nh@n nday cé hiéu Iuc néu cé Théng bdo két quéd ddnh gid gidm sét duy tr
hiéu luc ctia TQC CGLOBAL di kém theo (trong 03 ndm thuc hién gidm sdt duy tri hiéu luc 02 14n).

Ngay ky : 20/12/2023

Quét mé truy Dé&u chifng nhén  Déu céng nhén
xuéit chirng chi

Ofte70]

e LTy )
s ull, 4

el TEC

o
el et

TQC.03.2186.3

T@ CERTIFICATE No.
) TQC.2186 VICAS 063-FSMS

LIEN HIEP CAC HOI KHOA HOC VA KY THUAT VIET NAM - TRUNG TAM KIEM NGHIEM VA CHUNG NHAN TQC CGLOBAL

Tra cdu higu lvc chitng chi tqi: hitps:/tgc.vn/khach-hang-hieu-luc.htm - Vén phdng céip chiing chi: Toa nhé s8 51, ngd 140/1 dusng
Nguyén Xién, Phudng Ha Binh, Quéan Thanh Xuén, Théinh phd Ha Ngi, Viét Nam.

Hotline H& Nbi: 0969416668 - P& Ndng: 0968799816 - HS Chi Minh: 0988397 156; Email: certify@tqc.vn; Website: http:/tgc.vn



SO KE HOACH VA PAU TU CONG HOA XA HQI CHU NGHIA VIET NAM
THANH PHO HA NOI Dgc lap — Tu do — Hanh phuc
PHONG DPANG KY KINH DOANH

GIAY CHUNG NHAN PANG KY DOANH NGHIEP
CONG TY CO PHAN

M3 s6 doanh nghiép: 0109177196
Diing ky lan ddu: ngay 11 thdng 05 nam 2020
Daing ky thay d6i lan thit: 3, ngay 19 thang 04 ndm 2024

1. Tén cong ty

Tén cong ty viét bang tiéng Viét: CONG TY CO PHAN VIET CHEF

Tén cong ty viét béng tiéng nuée ngoai: VIET CHEF JOINT STOCK COMPANY
Tén cong ty viet tat:

2. Dia chi tru sé chinh

S6 Nha 34, Ngé 19, Puong Ham Nghi , Phuong Cdu Dién, Qudn Nam Tir Liém, Thanh
pho Ha N¢i, Viét Nam

Dién thoai: 098 9292598 Fax:

Email: vietchefgroup@gmail.com ' Website:

3. Vén diéu 1&: 10.000.000.000 ddng.

Béng chit: Mioi ty déng

Ménh gié ¢6 phan: 10.000 ddng

Tdng s6 cb phan:  1.000.000

4. Nguoi dai dién theo phap luit ciia cong ty

* Ho va tén: NGUYEN PUC LAM Giéi tinh: Nam
Chtrc danh: Téng gidm ddc :
Sinh ngay: 23/10/1986 Dan téc: Kinh Quéc tich: Viét Nam

Loai gidy t& phép 1y ciia canhan:  Thé cdn cudce cong ddn -

S6 gidly to phap 1y ciia cé nhén: 030086018572

Ngay cap:  28/09/2021 Noi cap: Cuc Canh sdt quan Iy hanh chinh vé trdt
tw xd hoi

Dia chi thuong tri: Dgi 9, Xa Binh Ddn, Huyén Kim Thanh, Tinh Hai Duong, Viét

Nam

Dia chi lién lac: Dgi 9, X Binh Ddin, Huyén Kim Thanh, Tinh Hai Dwong, Viét Nam

PHO TRUGNG PHONG

Nguyen ruu L.uong



