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PIA DIEM SAN XUAT
Location

Khu trung bay san pham

Pudng tranh Dudng Boéng, T4 5,
Ap Suéi P4, Xa Dudng Td, Tp. Phi Quéc,
Kién Giang, Viét Nam

Huynh Khoa
Fish Sauce Factory

Duong Dong Avoidance Street, Group 5,
Suoi Da Hamlet, Duong To Ward,
Phu Quoc, Kien Giang, Vietnam 920000
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NILC’,C PHU QUéC
MAM

TRUYEN THONG

b THE HE

Nuéc mam truyén théng Phi Qudc - Huynh Khoa tu hao 13
thugdng hiéu ké thua truyén théng tram nam. Va3i bé day lich
st hdn 40 ndm lam nudc mam truyén thdng, tiép ndi truyén
théng gia dinh Huynh Khoa d3 trai qua 3 ddi gin gilf, bao tén
va phat huy nghé truyén théng. TU mdt nha thung san xuat
nho & phuc vu gia dinh, dén nay Cong ty TNHH Kinh Doanh
Nudc Mam Huynh Khoa da trai qua céc giai doan hinh thanh
va phat trién dé trd thanh mot trong nhing Nha thing san
XUat nuSc mam truyén théng chi dan dia ly Phad Quéc ¢é quy
md, uy tin va chat lugng tai Pha quéc.

Nhin nh&n dudc gia tri cot 16i cla Nudc mam truyén théng
Phi Quéc, Huynh Khoa ludn luén ¢8 gdng mang dén cho
ngudi tiéu dung mdt san pham uy tin va chat lugng nhat.

Cong ty ludn ludn chu trong ddu tu va nang cdp hé thdng
quan ly chét lugng dat chuan ISO 22000 va HACCP nham
dem dén cho khach hang trong va ngoai nudc nhiing san
phdm chéat lugng nhat. Mdi san pham & nhiing tinh tuy
dugc két tinh tlf gid tri truyén théng tram nam cua Lang
nghé nudc mam truyén th8ng Phu Quédc.

Traditional Fish Sauce

HUYNH KHOA

At Huynh Khoa, we are proud to continue this traditional fish
sauce method that is inherited and passed down through
three (3) generations. With a humble beginning, our family
has spent over the last 40 years preserving and promoting this
traditional method. Quality is and will continue to be our
focus. We are committed to continuously invest and upgrade
our quality management system to meet I1ISO 22000 and
HACCP standards to provide the best quality products for our
domestic and international customers alike. Our mission is to
provide our customers with the cleanest, most natural and
highest quality product from our family to yours.
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Nudc mam truyén théng Phu Quéc c6 lich si phat trién trén 200 ndm,
dugc ché bién v8i ngudn nguyén liéu thién nhién tl ¢4 cdm than va
mudi bién la niém tu hao va 13 mét nét van hoa dic trung cla ngudi
dan xd Pao Ngoc.

200

YEAR-OLD
FERMENTATION METHOD

Phu Quoc has been known for producing
high quality fish sauce with a history
spanning over 200 years of history. Come
discover the time-honored traditional
process using only natural ingredients
from anchovies and sea salt of the Pearl
Island.




HUYNH KHOA - HON 40 NAM HINH THANH VA PHAT TRIEN
HUYNH KHOA-More Than 40 Years Of Foundation And Development

Bat dau tlU cd sd san xuat nhod lé
vé@i quy md 10 thing U chugp tl 5
dén 8 tdn ca.

Humble beginning with a small
production facility with 10 wooden
barrels with a production scale of
up to 8 tons of fish sauce.

Phat trién va thanh lap DNTN v@i
quy md hon 20 thung U chugp
cung Ung nudc mam thd ra thij
trudéng.

Established our private company
to support the increased scale
from 10 barrels to more than 20
barrels.

Chuyén déi md hinh kinh doanh ti
DNTN thanh Céng ty va ma réng quy
md nha xudng san xudt 1én 90 thing
U chugp tU 12 tdn cd véi san ludng
500.000 Iit mdi ndm

Transformed and scaled our business
up to 90 barrels with an output of over
500,000 liters per year.

Thanh 18p thém moét Céng ty san xuit va déng chai
nudc mam truyén théng chi dan dia Iy Phu Quéc mang
thudng hiéu Huynh Khoa. Xay dung nha xudng u chudp
va khu trung bay san pham phuc vu khach du lich tham
quan véi quy md dién tich 4000 m2 va 120 thiing gé U
chudp, nang téng s6 ludng thung U chugp clia Huynh
Khoa I&én 210 thung va céng sudt hdn 1 triéu Iit nudc
mam madi ndm,

Established Huynh Khoa Fish Sauce Trading Co., Ltd
with a new manufacturing facility with an increased
output of over 1 million liters per year. Visitors can come
visit the new facility and get a brief tour about how we
produce our traditional fish sauce method as well as an
opportunity to visit our gift shops to bring a piece of the
Pearl Island home ({fish sauce, island black peppers,
dried fish, etc).

Pau tu xay dung hé théng day chuyén chiét
rét déong chai ban ty dong nang cao nang
sudt va dam bao tinh déng nhat cho san
pham. Ludn ludn duy tri va kiém soat chit ché
vé mat chat lugng cla san pham, dam bao
quyén Igi ngudi tiéu dung.

Invest in building a semi-automatic bottling
line to improve productivity and product
homogeneity. We continue to strictly control
the quality of our product to meet all domestic
and international regulations. We are also
looking to expand our product overseas.




TAM NHIN Tra thanh bigu tudng niém
tin v& san pham sach, an toan va tét cho
sUic khde, dudc ngudi tiéu dung nhé dén
nhu & ngudi ban tin cdy, déng hanh
cling stc khéde va nhiing bita cdm dam
da, ddm am. Gil gin vA phat trién
phuong thic & ciach 1am nuéc mam
truyén théng viing bén.

Cho bia an gia dinh thém ngon- Cho
cudc sdng dam da.

SU MENH chang t5i tin ring, sifc khde
13 vBn quy nhat cla moéi ngudi. Gia tri cat
I6i cia chang tdi 1a 1am thé& nao dé nudc
mam va céc san phdm ti maém dén tay
ngudi tiéu dung - nhilng ngudi ching
t6i goi |1a dong bao - phai hoan toan tu
nhién, thdm ngon d&m &a va tuyét déi
an toan, Huynh Khoa sé la ngudi ban tin
cdy clia ban trong mdi bilta 3n va clng
quy khach ndng niu sic khée va nhiing
gia tri truyén thdng. Ching t6i ludén y
thidc, cam két va nd luc phan dau vi s
ménh dé.
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TAM NHIN - SU MENH
Vision - Mission

VISION accompanied a symbol of faith

in clean, safe and healthy products,
being remembered by consumers as a
trusted friend, accompanied with health
and delicious, warm meals. Preserve and
develop sustainable traditional fish
sauce making methods & methods.

Make family meals more delicious - For a
rich life,

MISSION we believe that health is the

most precious asset of each person. Our
core value is how to make fish sauce and
products from fish sauce, to the hands
of consumers - who we call compatriots
- must be completely natural, delicious
and absolutely safe.. Huynh Khoa will be
your trusted friend at every meal and
cherish your health and traditional
values with you. We are always aware,
committed and strive for that mission.

HUGSNG DAN NHAN BIET NUSC MAM PHU QUOC
GUIDE TO IDENTIFYING PHU QUOC FISH SAUCE

Tem chi dan dia ly do ban kiém
soat nuéc mam Phi Quéc cdp

Geographical indication stamp issued
by Phu Quoc Fish Sauce Control Board
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Logo chi dan dia ly nudc mam Phu Quédc
Logo of Phu Quoc Geographical Indication
Fish Sauce

Logo chi dan dija ly ciia Chau Au
European geographical indication logo

NUSC MAM CHi DAN DIA LY PHU QUOC
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QUY TRINH U CHUGP TRUYEN THONG

Our Traditional Fish Sauce Making Process

Tau ca danh bat
ca com than tugdi
tU bién

Ca cdm tudi sau
khi danh bat dudc
mudi truc tiép trén
tau vai ty 1é 3:1

i pi Tu i

truyén thiing trdm miim

HUYNH KHOA |

Nudc mam cot dau tién sau dé
dudc déng chai thanh pham

Anchovy Fishing
Vessel - Anchovy are

the main material for
producing Phu Quoc
traditional fish sauce

Fresh black Anchovies are

alted minutes after being /" )
caught for crystal-clear

coast of Phu Quoc

{the ratio of 3:1)

Nuoc Mam will be filled into the bottles




HUYNH KHOA

tu hao da dudc ngudi tiéu dung trong va
ngoai nudc tin tudng dén nhan, san
pham dat dugc nhiéu thanh tuu va giai
thudng I8n I8n do nha nudc céng nhan.
Hon thé nla, ching t6i tu hao cé dudc
mot thudng hiéu nudc mam Phu Quéc
dudgec Chau Au cong nhan vé chi dan dia
ly, va tré thanh mot thuong hiéu chat
lugng quéc gia vé san xuat nudc mam.

Hé théng quan Iy An Toan Thuc Pham, Ia
nhing nguyén tac dugc st dung trong
viéc thiét |1ap hé théng quan ly An toan
Thuc Pham (HACCP) dudc nhiéu nudc
trén thé gidi qui dinh bt budc trong qua

trinh san xuat, ché& bién thuc pham.

TRUNG TAM CHAT LUQNG NONG LAM THUY SAN VIING 5
NATIONAL AGRO-FORESTRY-FISHERIES QUALITY ASSURANCE DEPARTMENT - BRANCH 5

GIAY CHUNG NHAN
CERTIFICATE

S6/No.: NAFIS 077-FSMS/23

Chifng nhan hé théng quan Iy an todn thue phim cla/
This is to certify that the Food Safety Management Systems of?

CONG TY TNHH KINH DOANH NUGC MAM
HUYNH KHOA
Huynh Khoa Fish Sauce Trading Limited Company
Bja chi/Address: t8 5, ap Suéi B4, xa Dudng Td, thanh phé Phi Quikc,
tinh Kién Giang, Viét Nam
group 5, Suoi Da hamiet, Dugng Te commune, Phu Quac city, Kien Glang province, Vietnam
Cho finh vic huatgjmg.fFDr Hieibﬂowing acgvﬁb’es:
SAN XUAT NUOC MAM
Manufacture of Fish Sauce

B4 dude danh gia va phii hop vdi cic yéu cdu ciia tidu chudn/
Has been assessed and found to conform with the reguirements of the following standard:

TCVN ISO 22000 : 2018
ISO 22000 : 2018

Giay chifng nhan co gia tri tif ngay/ This certificate s valid from :
31/3/2023 dén/to : 30/3/2026

Mgy ciprDate Bsued! 31/3/2023 (QlivEt Sinh s6/Decision No: S0/00-TTCLS)
TRUNG TAM CHAT LUTING NONG LAM THIY SAN VING 5
D chit- 57 Phvan Ngioc ién, Picttmg &, Thinh i 08 Matw, tink £3 Mauw. Vit Nae
Diéin thoal- 1200 30TKAAR. Tak (290, 3850063, Erranl; braselsS nafiimind pow.vn, Web, nafiqads po v

QUAN LY CHAT LUGONG - QUY TRINH KHEP KiN

TRUNG TAM CHAT LUQONG NONG LAM THUY SAN VUNG 5
MATIOMAL AGRO-FORESTRY-FISHERIES QUALITY ASSURANCE DEPARTMENT - BRANCH 5

GIAY CHUNG NHAN
CERTIFICATE

SG/No.: NAFIS 077-HACCP/23

Chifng nhin hé thing HACCP cia/
Cartify that the HACCP System af!

CONG TY TNHH KINH DOANH NUGC MAM
HUYNH KHOA
Huynh Khoa Fish Sauce Trading Limited Company

Pia chif/Address: t6 5, ap Sudi Pa; xa Dudng Td, thanh phé Phi Quéc,
tinh Kigén Giang, Vigt Nam
group 5, Sugi Da hamfet, Duong To commune, Phu Quoc cily, Kien Giang province, Vietnam

Cho Ii'nh vu'e hogl:@ng}ﬁ:\r the foliowing acfv.ites:
SAN XUAT NUOC MAM
Manufacture of Fish Sauce

P& dugc danh gid va phi hgp vdi cic yéu ciu cia tigu chudn/
Has been assessed and found fo conform with the requirerments of the following standard:

CXC 1-1969, Rev.2020

Giay chifng nhdn co6 gia tri tif ngay/ This certificate is valid from :
31/3/2023 dén/to : 30/3/2026

GIAM POC

Ngdy cipf Date issied: 3370/2023 {i i s Becision No; 51/35-TTELE)
TRUNG TAM CHAT LUGNG NENG LAM THUY SAN VING 3
Eiacfd; 7 Plam Sgoe Hign, Pribne 5, Thisl b 4 Ma, tisl 03 Mal, Vg™
- Bin thoai; 0290, 1838263 Fav: 0290 3830063, Emnil: branché nafi@mard gov.va, Web: nafigads goviyw

Quality Management - Closed Process

NIJ;GC PHU QUEC
vl 4 THE HR

TRUYEN THONG

HUYNH KHOA is proud to have been
trusted by domestic and foreign consum-
ers, the product has achieved many great
achievements and awards recognized by
the state. Moreover, we are proud to have a
European-recognized Phu Quoc fish sauce
brand in terms of geographical indication
and to become a nationalquality brand in
fish sauce production.

Food Safety Management System, are the
principles used in establishing the Food
Safety Management System (HACCP) that
are required by many countries around the
world in food production and processing
Products.

VINAHIC CO.. LTD

HALAL CERTIFICATE

Cerfificate D) VNHC /25-703
This & 1o carily inal e products opolad by
HUYNH KHOA FISH SAUCE TRADING COMPANY LIMITED
Tox code: 1702091401

Production Sie) Duong Dong Bypas Rood, Gioup 5. Sual Da Guarer
Phis Quoc Special fons. An Glong Province, Viefnam

have beern found in accordanca with requiremants of VINAHIC HALAL STANDARD

and Wl compliance with SLAMIC LAW [SHARIAH SLAM)
ond infemafionofy recognived Dy JABATAN REMAIUAN SLAM MALATSIA {JALIM)

Therelore. the k g P are HALAL
1 Phu Guoc Fish souce 45 N 5. PhuGuoc Fshsouce 37 N
4 Phu Guoe Fish souce 43" N 4. Phu Quoc Fish souce 30° N
3 P Quoe Fish sadce 400 N 7. PhuGuoc Fish stuice 25" N
d Priu Quoc fatrsauce 35" N B, | Phu Guoc Fahsauce 207 N

¥.  PhuGuoc Fahsauce 15 N

" isyod Date;  July 04" 2023
Effective from:  July 24™ 2025
Vald untiic - July 23 2026

CERTIFICATE OF REGISTRATION

| This cemifies iy

§ Huynh Khoa Fishsauce Trading Limited Company

Duong Dong Bypass Road, Group 5, Suoi Da Hamlet,
Duong To Ward,

| Pho Quoc, Kien Giang

| Vietnam

| is regivtcred with the U5, Food amd Dy Adsministriion pessst t the Fedonl Food Drig and Commetic Act, &
amnerded by the Biolerrorism Act of 2002 asd the FIIA Food Safely Modentanton Act. sxch rogisration having boon
rified as currently effective on the date hereofl by Registrar Corp:
| usFDAR NoL.
| U5 FDA U {DUNS] No- S5T01L3479
| U5 Agent for FDA
|

Registrar Corp
144 Reseanch Drive. Hampton. Virginia. 23666, USA
Telephone: +1-737-2240177 = Faz: +1-157-224-0179

| This crrrificae afffrms shat the whave snmied freliny i regiatsrol with phe 1S, Foodf and Drieg Advinlteapion parmiani
| i thw Feafersd Fsod Drseg and Conetic Acs, sis omersied by the Blarerrmnium Act of 2003 wnd the FDA Food Safety
Musdernizarton Act, sach regisration haring been verified us effeciive by Reglamar Covp i of abe dite fiereo), and
Regitrrar Corp will confitm that awes reglarration resuin offective upon request anl preceaimion of this ceificate
| wnil December 31, 2005, anfexs wuch registration hea. been ierminmied afivr isummce of this ceriificase. Regpinrar Corp
ealies o oRher FEpTICRMANOND OF WarnRtied, 00F dives TF cortiflnie sk iy ATEIRRIATIONS OF WatTONSEs 0 any
[person ur eatity otker s the nmed cerilficaie bk, fir whie sote beneflt it b igswed. Reginsr Corp asimies mo
diability or may person ev entity in conmection with the foveyoing. The US, Food aad Dray Administration doey mof (s
 ceviifiete of regisration, s does M U5, Food ad Drig Administtion recognize @ centificate of registrasion.

! Registrar Corp f

| 144 Research Drive, Hampion, 23666, USA.

S| Telephone: +1-757-224-0177 = Fax: +1-757-224-0179




SAN PHAM
Products

(

NI.L(’C PHU QU&C
MAM THE HE

TRUYEN THONG CHU ¥:
Trang qud trinh bdo qudn, sirdung sdn

phém cé thé xdy ra hién tugng k&t tinh mudl
véi chuyén d81 méu 1l ndu vang dén ndu
déim. Bd 14 hign tugng ty nhién cla nusc

[520mi] [ 11t ) [s00mi] [ 1Lt ]

S



NUGC MAM PHU QUGC - HUYNH KHOA
TRUYEN THONG TRAM NAM

e do dam (Cét nhi) THANH PHAN DINH DUONG
~ 0 Céc chdt dinh dudng trung binh trong 10ml
gt Thé tich thye & 20°C: 520m | NANG LUGNG 13 Keal
| HUYNH KHOA etk NS
. Quy céch déng géi: Net volume at 20°C: 520ml Tagchlthio 05 O% Thegawbolydmia 0355 017
Chitbéono 0y 0% Chitw 0079 0.10%
- H6p 2 chai - Box of 2 bottles Ortbbowars 05 0% _ Dutmgting o5 %
Cholextarni . | % Protain 2005 SA0%
- Thing 6 chai - Box of 6 bottles —— R T —
- Thiing 12 chai - Box of 12 bottles et o N
- Thung 20 chai - Box of 20 bottles g o mm;szgggv o i
Thé tich thyc & 20°C: 205ml Serving size 10ml
Quy cdch déng géi: caLories 13 xeal
o . Dally Vaiue Daly Vabse
- Hop 6 chai TetslFet  Og 0% Totsl Cbabydrate 0359 0.13%
Net volume at 20°C: 205mi ?_‘,‘,‘}:"" —:-——g -E——@'{: ed
- Box of 6 bottles — 1% M
Vitamin A omg 0N Calum 2854amg D20%
VamnC  Gmg 0% Won  O3mg 189%

KHONG PHU GIA, KHONG CHAT BAO QUAN
NO ADDITIVES, NO PRESERVATIVES

*The % Dually Values (DV) tells you how much a nutrient In a seiving .
of food contributes to a dally diet. 2000 calarias o dayis used for
ganeral nutrition advice.

THANH PHAN: C3 com va mudi bién, khéng chat phu gia, khéng chit bdo quan  INGREDIENTS: Black anchovies and sea salt.

HAM LUONG NITO TONG $8: 45g/| (d6 dam tu nhién, nguyén cét, khdng pha) TOTAL NITROGEN: 45g/1
HAM LUGNG NITO AXIT AMIN: 2 53% AMINO ACIDS: 2 53%

TCBSP: 01/HK/2021 PRODUCT SELF-DECLARATION: 01/HK/2021

PHU QUOC TRADITIONAL FISH SAUCE

HUYNH KHOA

-~ i
do dam (Cét nh)
- - Cdic chdit dinh dudng trung binh treng 10ml
Thé tich thye & 20°C: 520ml NANG LUGHG 12 Kool
.. Suee
Quy céch déng géi: Net volume at 20°C: 520m| Tagchikbée 05 O% Mngcwbohydis 0X75 013W
_Olibess 0y Ok Odw 0D 0I0W
- HOp 2 chai - Box of 2 bottles _Oditblowars 0Oy 0% Dubmgthey 03 OW
Cho setwrol - m ) _ﬂ Prosted n 1?1_’_ SAT%
- Thung 6 chai - Box of 6 bottles o kM
% . viamn A g o%  Caldiom 254mg 020%
- Thung 12 chai - Box of 12 bottles VamnC  Omg 0% Sk “026mg 14
- Thung 20 chai - Box of 20 bottles 'Hﬂ':::;':hﬂu - :au:gn?u:ﬂngam"ggv;?“"h
| NUTRITIONFACTS
PHUOLOC "13 Thé tich thyfc & 20°C: 205ml Serving size 10ml
- "‘ ' Quy cach déng géi: . CALORIES 12 Keal
. o " Dal'y value Daily v
* Hgp:&.chal Tomifst 0 nwc-:--_- oxg ai
Net volume at 20°C: 205m| o R e
- Box of 6 bottles e . Ml m
Vitamin C omg % mn 026mg 1AM

KHONG PHU GIA, KHONG CHAT BAO QUAN
NO ADDITIVES, NO PRESERVATIVES

"The % Datly Vakiss {D¥] tells you how much a mitent in a sarving
of food comtributes ta a dally diet, 2000 calories a dayls used for
genaral nutriion cdvica.

THANH PHAN: C3 com va mudi bién, khdng chat phu gia, khéng chit bdo quadn  INGREDIENTS: Black anchovies and sea salt.

HAM LUGNG NITD TONG $6: 43g/! (d6 dam tu nhién, nguyén cét, khéng pha) TOTAL NITROGEN: 43g/!
HAM LUGNG NITG AXIT AMIN: 253% AMINO ACIDS: 2 53%

TCBSP: 02/HK/2021 PRODUCT SELF-DECLARATION: 02/HK/2021

HUGNG DAN sU/ DUNG: Dung lam nudc chdm hodc gia vi
HUGNG DAN BAO QUAN: iy nép kin sau khi dling, @8 ndi thosng mét.

USER MANUAL: Use directly or used as an ingredient.
STORAGE INSTRUCTIONS: Stored in a dry place, keeping tightly cover after opening.

HUGNG DAN sU/ DUNG: Ding Iam nudéc chdm hodc gia vi
HUGNG DAN BAO QUAN: B3y nép kin sau khi diing, d& ndi tho&ng mét.

USER MANUAL: Use directly or used as an ingredient.
STORAGE INSTRUCTIONS: Stored in a dry place, keeping tightly cover after opening.




NO ADDITIVES, NO PRESERVATIVES

THANH PHAN: C5 com va musi bién, khéng chét phu gia, khng chét bao quan
HAM LUONG NITG TONG S8: 40g/! (@6 dam tu nhién, nguyén cdt, khéng pha)
HAM LUGNG NITG AXIT AMIN: > 53%

TCBSP: 03/HK/2021

HUGNG DAN SU DYNG: Ding 1am nudc chdm hoic gia vi

HUGNG DAN BAO QUAN: Bay nip kin sau khi diing, 32 ndi thodng mét.

NUGCAM}&M_{PHU QUOAC - HUYNH KHOA
TRUYEN THONG TRAM NAM

do dam (C6t n h'i’) THANH PHAN DINH DUONG
' ! Cdc chdt dinh dudng trung binh trong 10ml
. NANG LUONG 12 Keal
Thé tich thuc & 20°C: 520ml| | U g g gy Gl 1 o g g gty
Quy cach déng goi: Net volume at 20°C: 520ml T e
- H6p 2 chai - Box of 2 bottles .;.E::jm __5;_-_ _; ..:."'Lu: s)l:
3 " =] Momg  4.9%
- Thung 6 chai - Box of 6 bottles . Gmg 0 Ol Dneg 08
- Thing 12 chai - Box of 12 bottles [CUSE N 02img LI7W
- Thung 20 chai - Box of 20 bottles T
Thé tich thyc & 20°C: 205ml Serving size 10ml
Quy cach dong goi: _ caLores 12 keal
B i Dally Va'ue Dalty Valse
- HGp 6 chai Totslfwt Oy 0% TotslCrbebydeate 0389 014%
Net volume at 20°C: 205ml T"“'*"m,,"‘ _-;_ : :; °f“:; "‘?:
- Box of 6 bottles -, I
VmnA _ Gmg 0% Clcum  24img 019
KHONG PHU GIA, KHONG CHAT BAO QUAN s s a5 5

"The % Dally Values [DV) tells you how much a nutriant in a serving
of food contributes to a dally diet. 2000 calaries a dayls used far
ganeral nutrition odvice.

INGREDIENTS: Black anchovies and sea salt.
TOTAL NITROGEN: 40g/l

AMINO ACIDS: 2 53%

PRODUCT SELF-DECLARATION: O1/HK/2021

USER MANUAL: Use directly or used as an ingredient.

STORAGE INSTRUCTIONS: Stored in a dry place, keeping tightly cover after opening.

PHU QUOC TRADITIONAL FISH SAUCE

HUYNH KHOA

NO ADDITIVES, NO PRESERVATIVES

THANH PHAN: C4 com va mui bién, khdng chit phu gia, khéng chat bao quan
HAM LUGNG NITO TONG $38: 35/ (66 dam tu nhién, nguyén cét, khéng pha)
HAM LUGNG NITO AXIT AMIN: 2 53%

TCBSP: 04/HK/202]

HUGNG DAN SU DUNG: Dung 1am nudc chdm hoic gia vi

HUGNG DAN BAO QUAN: Bay nip kin sau khi dung, dé ndi thodng mat.

ganeral nutrtion advice,

INGREDIENTS: Black anchovies and sea salt.
TOTAL NITROGEN: 35g/1

AMINO ACIDS: > 53%
PRODUCT SELF-DECLARATION: 04/HK/2021
USER MANUAL: Use directly or used as an ingredient.

d6 dam (Cat nhi)
m Céie ehét dinh dudng trung binh trong 10ml
: NANG LUONG 10 Keal
Thé tich thuc & 20°C: 520ml i g e i 1 o o gty
Quy cich déng géi: Net volume at 20°C: 520m| T S
- Hdp 2 chai - Box of 2 bottles T e : ....B.:..."""”ﬂ"‘I =
= " Pt emg  A4%
- Thing 6 chai - Box of 6 bottles T T
- ThUng 12 chai - Box of 12 bottles | oM Vowe W cang 13
- Thiing 20 chai - Box of 20 bottles B s o o o
| NUTRITIONFACTS |
Thé tich thuc & 20°C: 1 Iit Serving size 10m|
Quy céch déng géi: caLories 10 keal
- Thiing 16 chai “:" — '-_-':-:m- —
Net volume at 20°C: 1 liter ; :"“""'[,_,:@_,!_f'-‘ 2: o : -g _:
- Box of 16 bottles T am
_VomnD _ tmg  o% fa Smg_ 15
KHONG PHU GIA, KHONG CHAT BAO QUAN Sy L S o

*The % Dally Vakses {0V} tells you how much a rutrient In a sarving
of food comtributes to o dally dist. 2000 calores a deayls used for

STORAGE INSTRUCTIONS: Stored in a dry place, keeping tightly cover after opening.




NUSC MAM PHU QUGC - HUYNH KHOA PHU QUOC TRADITIONAL FISH SAUCE
TRUYEN THONG TRAM NAM HUYNH KHOA

dd dam (C6t nhi) =

Cde chdt dinh duéing trung binh trong 10mi
Thé tich thuc & 20°C: 1 Iit NANG LUGNG 8 Kcal

Quy céch déng géi: Gl trf dinh duding hiing ngiy Glé trj dinh duding hiing npay
. . Téng chift bio 0g 0% Ting carbohyrirate D.1g
- Thing 16 chai Chitbéono  0g M  Chitao bg

. Thiithéo tra 0%  Bubngtén
Net volume at 20°C: 1 liter R g: ¢ b 1.: 3

- Box of 16 bottles Natri 900mg 3%
Vitamin D Orng % Kal 47mg

Calcum 1.5mg M S& 0.1mg

"E"*"H"’I‘J‘QU@C

AR R P iy

HUYNH KHOA

xanxmmm O il PHL QUEC

BHUQUAC

- ek ok e Ay
[ruyén thing trdm nam

Thé tich thuc & 20°C: 1 it
: . . = fll o 5 irmast Quy cach déng géi:
H U Y N H KJ 'IOA HUYNHEHOA HUYNHKHOA HUINHEHOA - Thung 16 chai

Scin Xudt Va Dong Chai Tai PHU QUOC Net volume at 20°C: 1 liter

“ nétiehThvel - Box of 16 bottles
1 lit x 16 chal

A0 it Taga! . )
1litx 16 chal

322

#|2

*Phéin trdm gid trj dinh dufing hding ngdy dugc tnh
dua trén nhu efiu nding luong 2000 calo.

do dam (Cot nhi)

Thé tich thyc & 20°C: 1 lit Serving size 10m| | e
%HM%% o Quy céch déng géi: CALORIES 8 Keal = # .
: . ’ - Thung 16 chai o e e R
Net volume at 20°C:1 liter s 3: R a;: = |
- Box of 16 bottles a.l:'.":.:‘. 3'; x..,j.“f:' 1.:: i @ @ @
m\ﬂtarninD T: sx Kali mg ™
KHONG PHU GIA, KHONG CHAT BAO QUAN B KHONG PHU GIA, KHONG CHAT BAO QUAN
NO ADDITIVES, NO PRESERVATIVES }“ﬁﬁzm“:m:%fﬂﬁ%ﬁﬁzﬂ:mﬂﬁ NO ADD]TIVES, NO PRESERVATIVES

THANH PHAN: C3 com va musdi bién, khéng chat phu gia, khong chat bdo quan  INGREDIENTS: Black anchovies and sea salt. HARHPHEN . R o REpET e et c : s 2
HAM LUGNG NITO TONG S6: 32g/1 (d6 dam ty nhidn, nguyan cdt, khéng pha) TOTAL NITROGEN: 32g/, 30g/! sCaramiaol TGl BIFd Shavdlcd vl (827 650, valrethaitensiblr, S8l

Chéat 1am ngot nhan tao (950, 951), khéng chéat bao quan  artifcial sweenteners (950, 951), no preseratives
30g/l (@6 Gam tu nhién, nguyn cét, khéng pha)  AMINO ACIDS: > 50% g po(Eon, 921, knond o : i 19:p
< HAM LUGNG NITO TONG SG: 25g/1 - 20g/1 - 15g/| TOTAL NITROGEN: 25g/1 - 20g/| - 155/
HAM LUGNG NITO AXIT AMIN: 2 50% PRODUCT SELF-DECLARATION: 05/HK/2021 - 06/HK/2021
] ] ) HAM LUGNG NITO AXIT AMIN:245% AMINO ACIDS: > 45%
TCBSP: 05/HK/2021 - 06/HK/2021 USER MANUAL: Use directly or used as an ingredient.

\ P; O1/HK/2022 - 02/HK/2022 - 01/HK/2024 PRODUCT SELF-DECLARATION: 01/HK/2022 - 02/HK/2022 - 01/HK/2024
HUGNG DAN sU DUNG: Dung lam nuéc cham hodc giavi STORAGE INSTRUCTIONS: Stored in a dry place, keeping tightly cover after opening. SUGRED AI':.‘S:ESDUN(/: : :;/U” Iémzr/1 u‘;i ke hc/> é:/ o S AU Uesdiiactiner s Seg a‘:/an . red/i e:i /HK/!
HUGNG DAN BAO QUAN: Day nip kin sau khi diing, dé nai thodng mat. g e " ¥ 4

HUGNG DAN BAO QUAN: Pay ndp kin sau khi ding, dé ndithodng mat. STORAGE INSTRUCTIONS: Stored in a dry place, keeping tightly cover after opening.
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CHUNG NHAN

CERTIFICATE
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DIAT AN HEELY IS REWARDED

HANG VIET MAM CHAT LUTING CAD - CHUAN HOI NHAP
NGANH HANG THUT PHAM
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HOI DOANH NGHIEP HANG VIET NAM CHAT LUONG CAO

GHUNGNHAN

CONG TY TNHH KINH DOANH
NUGC MAM HUYNH KHOA

DIAT DANH HIEU
HANG VIET NAM CHAT LUONG CAO

DO NGUQI TIEU DUNG BINH CHON

NGANH NUSC CHAM GIAY]
Npoy 5 Ihang DI nam 2075
WO DN HYNCLE
ond heh

HIEP HOI NUGC MAM TRUYEN THONG VIET NAM
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