CONG HOA XA HQI CHU NGHIA VIET NAM
Dgc ldp - Tw do - Hanh phiic
BAN TU CONG BO SAN PHAM
Sb: 07/ACEFOODS/2024

I. Thong tin vé tb chire, c4 nhén ty cong bé sdn phim
Tén t6 chic, cd nhan: Cong ty C6 phan Thuc pham Thién Vuong
Dia chi: S6 30 Nguyén Khang, Phuong Yén Hoa, Quan Cau Giay, Thanh phé Ha Noi, Viét Nam.

Dién thoai: 02437832562 Fax: 02437832563
Email: infoszacefvods.vin M s6 doanh nghiép: 0102190423

Sé Gihy chimg nhan co so du diéu kién ATTP s6 115/2023/NNPTNT-HAN
Ngay cap/Noi cép: 01-06-2023/ Chi cuc QL chat luong noéng 1am san va thuy san Ha Noi

IL. Théng tin vé san phim

1. Tén san phdm: Pho mai Pizza Topping

2. Thanh phﬁn: Sita bo tach béo thanh trung, dAu co, sira tach béo, mudi, rennet

3. Thoi han sir dung san pham: 24 théang ké tir ngay sén xut. Ngay san xuét, han sir dung in trén bao bi san phdm
4. Quy cach doéng goi va chét liéu bao bi: Pong géi trong tai nilong dam bao vé sinh an toan thuc phdm theo quy
dinh cua BYT.

- Quy c4ch déng g6i: Xem trén bao bi san phém

5. Tén va dia chi co s& san xuét san phdm:

Nha san xuét: St. Paul Nederland BV

Diachi: De Verrekijker 1, 4564 DB Sint Jansteen, Netherlands

Nha xuét khdu: Vonk cheese BV

Dia chi: KMO-zone Molenheide 4101, 3520 Zonhoven, Belgium

Nhép khéu va phan phbi: CONG TY CO PHAN THUC PHAM THIEN VUCONG

S4 30 Nguyén Khang, Phudng Yén Hoa, Quén Ciu Gidy, thanh phé Ha N¢i, Viét Nam.

II1. MAu nhin san phim (dinh kém mdu nhan san phdam hodc mdu nhan san pham die kién)

Tén san phdm thuc phiam: Pho mai Pizza Topping

1.

Tén va dia chi cia td chirc, cd nhan chiu trdch nhiém vé hang hoé:

Tén td chirc, ca nhan: Cong ty C3 phan Thuc phdm Thién Virong
Dia chi: S6 30 Nguyén Khang, Phuong Yén Hoa, Quan Cau Giay, thanh phd Ha N¢i, Viét Nam.

2.

© NG AW

- Huoéng dén sir dung: Diing trong ché bién thuc phim
- Hudng dan bao quan: <-18°C hoadc bao quan trong ngén da td lanh

Xuét xir hang hoa: Ha Lan 921 90
Dinh lugng: Xem trén bao bi san pham D

Ngay san xuat: Xem trén bao bi san phdm 7 \\ CONC
Han su dg{ng: Xem trén bag bi san phdm . ) ;" u?‘ ¢ reA
Thanh phan hoéc thanh phan dinh luong;: Sl:ra bo tach béo thanh tring, dau co, sita tich béo, mudi, rennet ; ,.,< THUC 1
Thong tin canh béo: Khéng sir dung san phdm qua han sir dung \\\.‘c/ léf VU!

Huéng dan str dung, hudéng dan bao quan: W

9. Cong dung san pham: La thuc pham (khong sir dung 14 duoc liéu, thuc pham chirc ning).

IV. Yéu ciu v an toan thue phdm
Té chirc, c4 nhan san xudt, kinh doanh thuc phém dat yéu ciu vé an toan thic phdm theo:
- QCVN 8-3:2012/BYT: Quy chuén k¥ thuat quoc gia ddi véi gioi han 6 nhidm vi sinh vat trong thuc pham.
- QCVN 8-2:2011/BYT: Quy chuan ky thuat quoc gia dbi v&i gidi han 6 nhigm kim loai néng trong thuc pham.
- QCVN 8-1:2011/BYT: Quy chuén k¥ thuat quéc gia ddi voi gi¢i han 6 nhiém doc t5 vi ndm trong thuc pham.
- QCVN 5-3:2010/BYT: Quy chuén ky thuat qudc gia dbi voi cac san phém phomat
- Thong tu sé 24/2013/TT-BYT: Quy dinh muc gidi han té] da dur lugng thudc thi y trong thirc pham
- Théng tur s6 50/2016/TT- BYT: Quy dinh muc glm han t4i da dur luong thuoc bao vé thuc vét trong thuc pham.

Chung t6i xin cam két thuc hién day du cac quy dinh cua phap luat vé an toan thuc pham va hoan toan chiu

trach nhiém vé tinh phép 1y ciia hd so cong bd va chit luong, an toan thuc pham ddi voi san phdm da cong bb./.

Ha Noi, ngay 09 thang 04 nam 2024
DAL DIEN TO CHUC, CA NHAN
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NHAN PHU SAN PHAM

Tén san phim: Phé mai Pizza Topping

Thanh phe"in: Stta bo tach béo thanh trung, dau co, sita tach béo, mudi, rennet

Khéi lrgng tinh: Xem trén bao bi san phim

Ngay san xuét/ Han si dung: Xem trén bao bi san phdm.

Huwéng din sit dung: Dung trong ché bién thuc phdm

Huwéng din bio quan: <-18°C hoic bao quan trong ngan d4 ti lanh

Théng tin cinh bio: Khong st dung san phdm khi qué4 han str dung

Xuit xir: Ha Lan

Nha sén xuét: St. Paul Nederland BV

Dia chi: De Verrekijker 1, 4564 DB Sint Jansteen, Netherlands

Nha xuit khdu: Vonk cheese BV

Dia chi: KMO-zone Molenheide 4101, 3520 Zonhoven, Belgium

Nhip khau va phan phéi: CONG TY CO PHAN THUC PHAM THIEN VUONG (ACE
FOODS)

Dia chi: S6 30 Nguyén Khang, phuong Yén Hoa, quan Cau Gidy, thanh phd Ha Noi, Viét Nam
Hotline: 0986 59 88 99

Tu van san phidm: 096 2939 668

Email: info@acefoods.vn

Website: www.acefoods.vn- www.acefoodsplus.vn




BAN DICH

Pho mai Pizza topping 2kg IQF Lamelle
THANH PHAN:

SUA BO tach béo thanh triung, dau co, sita tach béo, mudi, rennet.

Thong tin dinh duwdng trong 100g: Nang lugng 269kcal/1125kl, Chét béo ZOg,
Carbohydrate 0,2g, Chét dam 20,5 g

Ngay san xuit: 06/02/2024
Han sir dung: 06/02/2026

Bao quan ¢ muc -18°C. Sau khi rd dong, khong tai cép dong san pham va bao
quan lanh tir 0°C — 5°C. Sir dung san phim trong vong 72 gid sau khi dd mé bao
bi va rd dong.

Puoc san xuat tai Ha Lan

2KG

Mai vach: 5 407009 200502

(P ky, dong diu)
CHU TICH HPQT
-, ! PHAM HONG MAI
CONG TY CO PHAN THU'C PHAM THIEN VUONG




T6i, Pang Thi Hién Mai, CCCD sb: 011300000005 do Cuc canh sat quan 1y hanh chinh vé& trat ty xa hoi
cAp ngay 02/03/2022; cam doan dich chinh xéc gidy to/ vin ban nay tir tiéng Anh sang tiéng Viét.

Nguwoi dich

[

Ping Thi Hién Mai

LOI CHUNG CUA CONG CHUNG VIEN

Hom nay, ngay 29 thang 03 ndm 2024 (Ngay hai mwoi chin, thdng ba, ndm hai nghin khéng trdm hai
muoi tu).

Tai Van phong Cong chimg Nguyén Hué, dia chi tai s6 165 Giang V8, phuong Cat Linh, quan Péng
Da, thanh phd Ha Nbi.

Tai, - Cong ching vién, trong pham vi trach nhiém ctia minh theo quy dinh
cua phap luét.% % @W

CHUNG NHAN
- Ban dich nay do ba Pang Thi Hién Mai, CCCD sb: 011300000005 do Cuyc canh sat quan ly hanh

chinh v trat ty x4 hoi cap ngay 02/03/2022, 1a cong téc vién phién dich cuia Van phong Cong chiing
Nguyén Hué, thanh phd Ha Noi, da dich tir tiéng Anh sang tiéng Vigt .

- Chit ky trong ban dich dung 1a chit ky ctia ba Pang Thi Hién Mai;
- Noi dung cua ban dich chinh xéc, khéng vi pham phép luat, khong trai véi dao dirc x4 hdi;

- Vin ban cong chiing nay dugc lap thanh Zbéln chinh, mdi ban gém ........ td, <....trang, luvu mot
(1) ban tai Van phong Cong chimg Nguyén Hu¢, thanh phé Ha Noi. :

S6 cong chirng: 5460, Quyén sé: 01 /2024 TP/CC-SCC/BD

CONG CHUNG VIEN




Pizzatopping 2kg IQF Lamelle

ENG) Ingredients: Pasteurized skimmed cow's MILK, Salt, Microbiological Rennet, starter culture, Fjalm
Fat Nutritionalnformation per 100 g: Energy 269kcal/1125 kJ, Fat 20 g, Carbohydrates 0,2 g, Protein

20,5

g
* FR) Ingrédients: LAIT de vache écremé pasteurisé, sel, présure microbiologique, ferments
lactiques, graisse de palme.. Valeurs nutritionnelles pour 100 g: Energie 269 keal /1125 kd

Lipides 20g Glucides 0,2 g, Protéines 20,5 g
DE) Zutaten: Pasteurisierte entrahmte KuhMILCH, Salz, mikroblologisches Lab, Starteﬂm%nre!).
Palmfett Nahrungswert pro 100g: Energie 269 keal/1125 kJ Fett 20g Kchlenh’\{ds‘grta:ftee:r(‘:s.ga g, Eweit 20,59

NL}) Ingrediénten: Gepasteuriseerde magere koeMELK, zout, microbiologisc
startersculturen, palmvet. Voedingswaarde-informatie per 100 g: Energie 269 kcal / 1125 ki Vet 20g

Koolhydraten 0,2 g, Eiwit 20,5 g
Production date - Date de production - Produktionsdatum - Productiedatum: 05;02;2024
Expiry date - Echéance ~ Bel -18°C mindenstens haltbar bis - Vervaldatum: 06/02/2026
Store at-18°C. After defrost do no refreeze and keep ¢ool 0°C - §°C, Once opened and defrosted use within 72

hours. / Conserver 2 -18*C. Aprés décongélation, ne pas recongeler et conserver au frais enfre 0°C et 5°C. Une
fois ouvert et décongelé, utiiser dans les 72 heures./ Bei -18°C lagem. Nach dem Auftauen nicht wieder einfrieren

undkih! bei 0 °C ~ 5 °C aufbewahren. Nach dem Offnen und Auftauen innerhalb von 72 Stunden
verprauchen /Bewaren bij-18°C. Na ontdooten niet opnieuw invriezen en koel bewaren tussen 0°C - 5°C. Eenmaal

geopend en ontdodid binnen 72 uur gebruken.
Produced in The Netherlands - Produit en nL
Pays-Bas - Hergestellt in den Niederianden z‘g‘
-Geproduceerd In Nederland, #0219 5¢: ‘ 111
NG, 5 407008 200502
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TRUNG TAM KIEM NGHIEM VA TU VAN UDKH AVATEK  jiaearma

L VLAT 1.1154
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AVAT E K ISO/IEC 17025:2017

AVATEK SCIENCE TECHNOLOGY JSC N N
AOSC

7

Trang/ Page No: 1/2 KET QUA THU NGHIEM Ma s6/ Ref. No: AVA1240300450-1
TEST REPORT
Tén khach hang/ Client’s Name - CONG TY CO PHAN THUC PHAM THIEN VUONG
Dia chi/ Client's Address © S6 30 Nguy&n Khang, phwong Yén Hoa, quan Cau Gidy, thanh phd Ha Noi,
Viét Nam
Ngay nhan mau/ Date sample(s) . 18/03/2024
received
Ngay thtr nghiém/ Date of testing . 18/03/2024 - 25/03/2024
Ngay tra két qua/ Date of Issue . 25/03/2024
Théng tin mau/ Name of Sample . Pho mai Pizza Topping
Mb ta mau/ Sample Description : Mau chira trong tui nhya kin

Bang két qua/ Results Table

STT/ Chi Tiéu Thir Nghiém/ Két Qua/ Pon Vi/ Phwong Phap Tho/
No. Testing Analysis(s) Result (s) Unit Test Method
1 |Pam (*) / Protein (*) 25.4 % AVA-KN-PP.HL/01
2 |Béoténg (*) / Total fat (*) 21.4 % AVA-KN-PP.HL/02
Gluxit / Glucid 1.84 % AVA-KN-PP.HL/04

Nang lwgng (Tinh tlr protein, béo va
4  |carbohydrate) (*) / Calories (Calculated from 302 kcal/100g AVA-KN-PP.HL/10
protein, fat and carbohydrate) (*)

Khoma Bhat hisg/ AVA-KN-PP.QP/010 (Ref. AOAC

5 |Arsen (As) (*) / Arsenic (As) (*) Not Detected mg/kg 986.15-2005-As)
(LOD = 0.02)
B T — Kr:\::nthpr:atg:n/ o | AVAKN-PPQPIO12 (Ref AOAC
| (PB)() / Lead (PE)() oL oetee g 999.10-2005- Pb and Cd)
(LOD = 0.02)
2 loadimi ()™ / Gadmium (Gl Kr:’"thpr:at:":”/ o | AVAKN-PPQPIOT! (RefAOAC
imi 33} Gawdmiom (Cdje) or betecte mg/kg 999.10-2005- Pb and Cd)
(LOD = 0.01)
T S o Kf;j’"thpr:at:“de”/ o | AVAKN-PPQP/013 (Ref. AOAC
y ngén (Hg) (*) / Mercury (Hg) (*) ot Detecte mg/kg 974.14-2005-Hg)
(LOD = 0.02)
L L Khéng phat hién/
Listeria mo * / List
9 r;z:;':z Ziz?f;enes() istena Not Detected | CFUJg ISO 11290-2:2017
e (LOQ = 10)
/-—

Tru s HCM: 66/122 Binh Thanh, P. Binh Hwng Hoa B, Q. Binh Tan, TP. H6 Chi Minh
CN Ha Noi: S6 42/58 Vii Trong Phung, P. Thanh Xuan Trung, Q. Thanh Xuan, TP. 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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Trang/ Page No: 2/2 KET QUA THU NGHIEM M sb/ Ref. No: AVA1240300450-1
TEST REPORT
STT/ Chi Tiéu Thir Nghiém/ Két Qua/ Bon Vi/ Phwong Phap Thi/
No. Testing Analysis(s) Result (s) Unit Test Method
Khoéng phat hién/ '
10 |Aflatoxin M1 (*) / Aflatoxin M1 (*) Not Detected Ha/kg
(LOD = 0.007)
Khéng phat hién/
C(* L /
11 |Salmonella spp. (*) / Salmonella spp. (*) Not Detected 259

Chu thich/ Remarks:
1. (*): Chi tiéu thudc pham vi cong nhan ISO/IEC 17025:2017/ (*): Items are currently within the ISO/IEC 17025:2017 accreditation scope.
2. (**): Chi tiéu gti nha thau phu./ (**): Items are tested by subcontractor.
3. (CN): Chi tieu dwoc chi dinh clia Cuc Chan Nudi./ N): Analytical criteria recognized by the Department of Livestock Production.
4. (TS): Chi tidu dwoc chi dinh bdi Cuc thily san./ (TS): Analytical criteria recognized by Directorate Of Fisheries.
5. LOD: Gi¢i han phat hién clia phwong phap./ Limited of detection.
6. LOQ: Gi¢i han dinh lwgng clia phwong phap./ Limit of Quantitation.
7. Két qua phan tich chi cé gia tri trén mau thtr nhan dwoc tir khach hang/ Testing results in this test report are valid only for the sample(s) as
received.
8. Bao c4o nay khong dugc sao chép mét cach khong G4y di hodc khong co6 sw chap thuan clia AVATEK/ This report will not be reproducted
except in full, without approval of AVATEK.
9. Thang tin vé& "Tén khach hang, dia chi, thng tin mau" do khach hang cung cép/ Information "Client's name, Client's address, Name of sample"
provided by Client's.

PHU TRACH KY THUAT
TECHNICAL MANAGER

rﬂ*

BUI TAN BiNH

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

CN Ha Noi: S6 42/58 Vi Trong Phung, P. Thanh Xuan Trung, Q. Thanh Xuan, TP. Ha Noi
CN Can Tho: S6 35A1, KDC 3A, Phwdng An Binh, Quan Ninh Kiéu, TP. Can Tho AVA-QA-TTCL/7.8/F.01 LBH: 02




AVATEK SCIENCE TECHNOLOGY JSC vy,
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AVAT E K ISO/IEC 17025:2017
Trang/ Page No: 1/3 KET QUA THU’ NGHIEM M4 s6/ Ref. No: AVA2240400784-1
TEST REPORT
Tén khach hang/ Client's Name - CONG TY CO PHAN THU'C PHAM THIEN VUONG
Dia chi/ Client’s Address : 86 30 Nguyé&n Khang, phuong Yén Hoa, quan Cau Gidy, thanh phd Ha Noi,
Viét Nam

Ngay nhan mau/ Date sample(s) . 03/04/2024

received

Ngay thtr nghiém/ Date of testing : 03/04/2024 - 08/04/2024

Ngay tra két qua/ Date of Issue . 08/04/2024
Théng tin mau/ Name of Sample : PHO MAI PIZZA TOPPING
Mé ta mau/ Sample Description : MAu cha trong bao bi kin

Bang két qua/ Results Table

Tru s& HCM: 66/122 Binh Thanh, P. Binh Hung Hoa B, Q. Binh Tan, TP. H6 Chi Minh
CN Ha Noi: S6 42/58 Vi Trong Phung, P. Thanh Xuan Trung, Q. Thanh Xuén, TP. Ha Nai
CN Can Tho: S6 35A1, KDC 3A, Phwdng AnBinh, Quan Ninh Kiéu, TP. Can Tho AVA-QA-TTCL/7.8/F.01 LBH: 02




AVATEK SCIENCE TECHNOLOGY JSC
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Trang/ Page No: 2/3 KET QUA THU NGHIEM Ma sb/ Ref. No: AVA2240400784-1
TEST REPORT
STT/ Chi Tiéu Thir Nghiém/ Két Qua/ Pon Vi/ Phwong Phap Tho/
No. Testing Analysis(s) Result (s) Unit Test Method
Endosulfan (Téng ctia Endosulfan alpha va Khéng phat hién/
1 Endosulfan beta) / Endosulfan (Sum of Endosulfan|  Not Detected mg/kg AVAX((;I;AZPZSO}(()/;?): )(Ref.
alpha and Endosulfan beta) (LOD = 0.0015)
Khdng phat hién/ AVA-KN-PP.SK/048 (Ref.
2 |Aldrin/Aldrin Not Detected mg/kg AOAC 2007.01)
(LOD = 0.003)
Khéng phat hién/
3 |Dieldrin (*) / Dieldrin (*) Not Detected mg/kg A VA_:SAPCP;}Z%?)(R&
(LOD = 0.0015)
, |POT(Téng ctia2:4- DDT va 4,4 - DOT) / DT KT:?;:;:;:;':”’ kg | AVAKNPRSKIT2T (Ref.
(Sum of 2,4 - DDT and 4,4 - DDT) (LOD = 0.0015) AOAC 2007.01)
. . A . Khéng phat hién/
Benzylpenicillin (Penicillin G) / Benzylpenicillin AVA-KN-PP.SK/102
5 |(Penicillin G) NotDetected | Hakg | por ToVN 12284:2018)
(LOD = 3)
Khéng phat hién/
6 |Dihydrostreptomycin / Dihydrostreptomycin Not Detected Ha/kg AVA-KN-PP.SK/108
(LOD = 0.0001)
Khéng phat hién/
7  |Gentamicin / Gentamicin Not Detected Mg/kg AVA-KN-PP.SK/108
(LOD = 0.0001)
Khéng phat hién/
8  |Spiramycin (*) / Spiramycin (*) Not Detected Ha/kg AVA-KN-PP.SK/103
(LOD = 1.5)
Khéng phat hién/
9  |Oxytetracycline (*) / Oxytetracycline (*) Not Detected Ha/kg AVA_AK(I;I,;\PCP;’ZSOT)/;?(;Z)(Ref.
(LOD =0.7)
Khong phét hién/ AVA-KN-PP.SK/036 (Ref.
10 |Tetracycline (*) / Tetracycline (*) Not Detected Hg/kg AOAC 2008.09)
(LOD =0.7)
Khéng phiat hien’ AVA-KN-PP.SK/036 (Ref.
11 |Chlortetracycline (*) / Chlortetracycline (*) Not Detected ua/kg AOAC 2008.09)
(LOD =0.7)
Khong phat hién/
12 |Cyfluthrin / Cyfluthrin Not Detected mg/kg AVA_AKS-AZPZSO};/:‘(‘)? )(Ref.
(LOD = 0.003)

Tru sé& HCM: 66/122 Binh Thanh, P. Binh Hwng Hoa B, Q. Binh Tan, TP. H& Chi Minh
CN Ha Nai: S6 42/58 Vi Trong Phung, P. Thanh Xuan Trung, Q. Thanh Xuan, TP. Ha NOi
CN Can Tho: S6 35A1, KDC 3A, Phuwdng An Binh, Quan Ninh Kiéu, TP. Can Tho
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AVATEK SCIENCE TECHNOLOGY JSC N

TRUNG TAM KIEM NGHIEM VA TU VAN UDKH AVATEK }E&é’///ﬂk
< AOSC
‘ %, ,(m\\\\\‘ VLAT 1.1154
AVAT E K ISO/IEC 17025:2017
Trang/ Page No: 3/3 KET QUA THU’ NGHIEM M4 s/ Ref. No: AVA2240400784-1
TEST REPORT
STT/ Chi Tiéu Thir Nghiém/ Két Qua/ Pon Vi Phwong Phap Tho/
No. Testing Analysis(s) Result (s) Unit Test Method
Khong phat hién/
13 |Escherichia coli (*) / Escherichia coli (*) Not Detected CFU/g
(LOQ = 10)
Staphylococci dwong tinh véi coagulase (*) / Khong phat hicn/
i Staphylococci positve coagulase (*) Net Detecled CFUlg
(LOQ = 10)

Ch thich/ Remarks:
1. (*): Chi tiéu thudc pham vi cong nhan ISO/IEC 17025:2017/ (*): Items are currently within the ISO/IEC 17025:2017 accreditation scope.
2. (**): Chi tiéu gtvi nha thau phu./ (**): ltems are tested by subcontractor.
3. (**).(*): Chi tiéu gri nha thiu phu va thudc pham vi cong nhan ISO/IEC 17025:2017./ (**).(*): Items are tested by subcontractor - currently
within the ISO/IEC 17025:2017 accreditation scope.
4. ©N): Chi tigu duoc chi dinh clia Cuc Chan Nudi./ ©N): Analytical criteria recognized by the Department of Livestock Production.
5. (TS): Chi tiéu dworc chi dinh bai Cuc thay san./ (TS): Analytical criteria recognized by Directorate Of Fisheries.
6. LOD: Gi¢i han phat hién cia phwong phap./ Limited of detection.
7.LOQ: Giéi han dinh lwgng ctia phwong phap./ Limit of Quantitation.
8. K&t qua phan tich chi cé gia tri trén mau thir nhan duoc tir khach hang/ Testing results in this test report are valid only for the sample(s) as
received.
9. B4o c4o nay khong dwoc sao chép mét cach khong day da hoc khong co sw chép thuan clia AVATEK!/ This report will not be reproducted
except in full, without approval of AVATEK.
10. Thong tin vé "Tén khach hang, dia chi, thong tin mAu" do khach hang cung cap/ Information "Client's name, Client's address, Name of
sample" provided by Client's.

PHU TRACH KY THUAT PHO GIAM BOC
TECHNICAL MANAGER

/

BUI TAN BiNH

Tru sé& HCM: 66/122 Binh Thanh, P. Binh Hwng Hoa B, Q. Binh Téan, TP. H6 Chi Minh

CN Ha Néi: S6 42/58 Vi Trong Phung, P. Thanh Xuan Trung, Q. Thanh Xuan, TP. Ha/NGi .
CN Can Tho:: S8 35A1, KDC 3A, Phudng An Binh, Quan Ninh Kiéu, TP. Can Tho AVA-QA-TTCL/7.8/F.01 LBH: 02 [=] 5






