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San phim dinh dudng dam
thdy phén ham luwong dam
cao ning lwong cao

1. Tiéu chufin chat lugng: C6 gifly tip nhén ding
ky bén cong bd san phdm ho¥ic xdc nhin céng bs
phis hop-qui dinh an todn thyc phém.

2.6Tiéu chuéin k§ thudt trong 1060m! dung djch bao

som:
- Niing lugng: Téi thiéu 135 kcal
- Chét dam: Téi thidu 6,0 g
- Chét b6t dudmg: T6ida 19.0 g
- Chéit béo: Téi thiéu 5 ¢
- Thanh phén:
+ Dam sifa thily phéin
+ Chét béo. MCT

200mVchai
nhya

Chai nhya

1.000

San phim dinh dudng c6
HMB

- Han si¥ dung: T6i thiéu 16 than
1, Ti€u chuéin chat lugng: Cé giﬁ?%iép nhén din
ky ban céng bd san phim holic x4c nhin cong bg
phd hop qui dinh an todn thyc phém.

2. Tiéu chufin k¥ thuft trong 100 ml dung djch
bao gdm:

- Ning lugng: Téi thidu 135 keal

- Chét dam: Téi thidu 8 g

- HMB: Téi thitu 0.4 g

- Chét xo: Téi thiéu 0.6 g

- Thanh phin: Dam sfra, dam agu nanh tinh ché,
déu thyc vit (khdng co diu co, diu dira),
CaHMB, chét xo (FOS)

220ml/chai
nhya

Chai nhya

2,000

Sén phdm dinh dudng gidu
béo omega 3

- Han si dyng: T4i thiéu 12 than
1, Tiéu chuin chit Tugng: C6 gidly tidp nhan dan
ky ban cong bd san phdm ho¥ic x4c nhin cong bg
phi hop qui dinh an todn thyc phém.
2.6Tiéu chuéin k¥ thuft trong 100 gam bt beo
gom:

- Niing lugng: Téi thiéu 360 keal

- Chét dam: Téi thidu 19g

- DHA: Téi thidu 0.5g

- EPA: Téi thidu 1g

- Chét bt dwdmg: Téi da 70g

- Thanh phén: Maltodextrin, dam sira tinh ché,
ddu cé bién

- Han s dyng: Téi thiéu 12 thing

380g/h{;
il

Hop thide

150

Sira cho tré sinh non, nhe
cén tir 0-12 thang tudi

1. Tiéu chufin chdt lugng: C6 gidy tiép nhén din
ky ban cOng b san phim hojc x4c nhén céng bg
phd hop qui dinh-an toan thyc phim,
2. Tiéu chuéin k§ thugt trong 100 ml bao gdm:

- Niing huong: Téi thidu 66 keal

- Chét dam: T6i thiéu 1.8 g

- Chétbéo: Téida5.0 g

- Chéit bot dudmg: Téi da 9g ) )

- Thanh phén stta khong béo, siro bip dang rin,
d4u dau nanh , lactose, ddu MCT (Triglycerid
chudi trung binh) dam whey c6 djic

59mVéng

Ong nhya

1.500

Sén phiim b6 sung dinh
dudng danh cho ngudi bénh

d4i thdo dudmg

- Han sit dyng: T6i thidu 09 théng
1. Tiéu chulin chéit lugng: C6 gifly tiép nhn dan
ky ban cng bd san phim ho¥ic x4c nhan cong b

phi hop qui djnh an toan thyc phém.

400g/h¢p
thiée

Hop thic

200
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2. Tiéu chudn k§ thudt trong 100g bdt bao gdm:
- Niing lugng: Téi thidu 430 kcal
- Chét dam: T6i thidu 17 g
- Chéit bt dudng: Téi da 55 ¢
- Inositol: Téi thiéu 1.400 mg
- Thanh phéin: Diu thye vt (khéng c6 ddu co,
ddu dira), dam (dam dgu nanh hogc dam stra)

- Han sit dung: Téi thidu 12 thén
1. Tiéu chufln chft lwong: C6 gidy tiép nhin ding
ky ban cong b san phim hofic xéc nhn cong b
ph hop qui dinh an toan thyc phém.
2. Tiéu chudn ky thugt trong 100g bét bao gdm:
Sinphm dioh g dum |~ 108 MO 110 330kl
thiy phan (sén phém dinh am: 101 thicu 14 g

PREA B¢ - Chét bt dudmg: Téida 70 g
dudng y hoc)
- Thanh phén: .

+Dam Whey thiy phan biing enzym (tdi thidu
20%)
+ Chét béo MCT: Téi thidu 10 g

400g/hdp

Hop

5.000

- Han sir dung: Téi thiéu 12 thén,
1. Tiéu chuéin ch%t lwong: C6 gilly tiép nhan dan
ky ban cdng b sin phim hofic xéc nhén cong bg
phd hop qui dinh an toan thyc phdm,
2.6Tiéu chugin kg thut trong 100 gam bét bao
gbm:
- Niing lugng: Téi thiéu 330 keal
Sin phém dinh dutng ting | - Chét dam: T thidu 18 &
cudng mi&n djch - MCT: Téi thidu 2.4 g

- Omega 3: Téi thiéu 0.88 g

- L-arginin: Téi thidia 3600 mg

- Nucleotides: Téi thiéu 320 mg

- Thanh phin: Maltodextrin, dam whey, ddu cé,
L- arginin, déu triglycerid chudi trung binh

- Han sir dyng: Tévi-thiéu 12 thén

370g/hép

Hop

120

1. Tiéu chuéin chét uong: C6 gilly ti€p nhan diin,
[ky ban cong bé san phim hofic x4c nhén c&nghf
phi hop qui dinh an toan thyc phim,

2.6Tiéu chudn kg thugt trong 100gram bgt bao
g6m:

Tove e i uong ding| 18 1 T A 244kl

cho myc dich y te.dge big - Chit xo: Téi thiu22 g

- Natri: T6{ thiéu 848 mg

- Kali: T6i thidu 32 Omg

- Thanh phén: Maltodextrine (Tir ng6 va khoai
{tiy), chét lam ddy Gém Xanthan, Kali clorid.

125g/hép

Hép

160

ky ban cong b6 sin phim hofic x4c nhan cdng b
phi hop qui dinh an toan thyc phim.
2. Tiéu chufin k§ thugt trong 100ml dung dich bao

- Han sir dung: Téi thiu 12 théang
1. Tiéu chﬂf: chit lugng: Cé gidy ti€p nhan dang

_— . |gdm:
s"l‘,ghﬁ‘—“ dmh;;‘““g nudi 1= Chit béo tr diu: Téi thibu 2 g
in b0 sung xo -éChﬁt dam (protein stta+protein d4u nanh): Téi
thidu 3.5 g

- Chét b0t dudng (Maltodextrin, tinh bot): Téi

dal5g

- Thanh phén;

500ml/chai

Chai

600
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+ Dam s{ra, dam d@u nanh
+ Xo tan (Inulin): > 0.8 g
+ MCT (medium chain triglycerides)
+ Dlu c4
- Tiéu chufin khéc: C6 cam két cung cdp day
phl hop véi chai nudi an

10.

San phédm thyc phdm dinh
dudng gidu dam kiém soat
kali

- Han sir dung; Téi thiéu 12 than
1. Tiéu chuén ch%t lwgng: C6 gidy ’tizp nhén dén,
ky bén cOng bé san phdm hojic x4c nhn cong b
phd hep qui dinh an toan thye phim.

gdm:
- Néing hrong: Téi thidu 16 Okeal
- Chét dam: T6i thidu 6 g
- K (Potassium): Téi da 128 mg
- Thanh phén:

protein sfta
- Han sit dyng : Téi thidu 12 thang

2, Tiéu chuén k¥ thuft trong 100ml dung dich bao

+ Maltodextrin, diu hgt cai, ddu huéng duong,

200ml/chai

Chai

500

11.

San phim dinh duong dam

|agu nanh

1. Tiéu chuén chat lugng: C6 gidy tiép nhén din
ky ban cong b6 san phdm hojic xéc nhin cong b'f
phit hop qui dinh an toan thyc phim.
2. Tiéu chufn k¥ thuft trong 100g bt bao gdm:
- Niing lugng: Téi thidu 380 kcal
- Chét dam: Téi thibu 1 4g
- Chéit bt duimg: Téi da 70 g
- Thanh phén:
+ Dam dau nanh (khéng chira dam sfra)
+ Chét béo thyc vt MCT (medium chain
triglycerides)
- Han sit dung: T¥i thiéu 12 théng

400g/lon
thibe

2,400

12,

San phém bt dinh dudng
cao niing lugng (ngl cbc)

1. Tiéu chuéin chét lugng: C6 ban ty cong b8 san
phém cia Céng ty.
2, Tiéu chufin k§ thuat trong 100g bt bao gdm:
- Niing lugng: T6i thiéu 380 kcal
- Chét dam: Téi thidu 14 g
- Chéit bdt dudmg: T6ida75 g
- Thanh phin: Ggo, bit mong dai mach, dgu
nanh, d§u xanh
- Han sir dyng: Téi thiéu 12 thang

400g /hop

Hép

RN

3.800. -

0

A

qEN!
{HD

13.

San phim bt dinh duomg
cao néing lugng gidu chit xo
(ngti cbc)

1. Tiéu chuén chét lwgng: C6 ban ty céng bd san
phim cia Céng ty.
2. Tiéu chuén ky thuft trong 100g bét bao gdm:
- Niing lwong; Téi thiéu 380 keal
- Chéit dam: Téi thidu 15 g
- Chéit bt dudmg: T6ida 70 g
- Thanh phén: Diu nanh, ddu xanh nguyén vé,
gao lirc, bt mong dai mach
- Han st dyng: Téi thiéu 12 thén

14,

San phim bt men tiéu héa

400g /hdp

Hop

2.000

1. Tiéu chuéin chat lugng: C6 ban tyr cdng bd san
phém cia Céng ty.

2. Tiéu chufn k§ thuat trong 100g bt bao gdm:
- Ham lugng Amylase: >200 U/g

- Thanh phén: 100% b6t mng dai mach cé
amylase

- Han sit dyng: Téi thidu 6 théng

120g/lo

Lo

170

15.

San phim dinh dudng dam
whey

1. Tiéu chufn chét lugng: C6 ban tyr cong b san
|phém cia Céng ty.

300g/lon

Lon

1.050

YU
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2. Tiéu chudn k§ thut trong 100g bt bao gdm:
- Ning luong: Téi thidu 380 keal
- Chit dam: Téi thidu 75 g
- Chiit bt dudmg: Téida8.5g
= Thanh phéin: Pam Whey tinh ché (80%)
- Han sit dung: T thiéu 12 thén

16.

San phim dinh dudng gidm
dam

1. Tiéu chuan chét lugng: C6 gidy tiép nhén dan
ky bin céng bé san phim hofic xac nhén céng b
phi-hop qui dinh an toan thyc phim.
2. Tiéu chufin k§ thugt trong 100g bét bao gdm:
- Niing lugng: T6i thiéu 400 keal
- Chét dam: Téida 1 g
-Chitbéo: 16-18 g
- K (Potassium): Téi da 375 mg
- Thanh phén:

+ Pam sfta hofic ¢6 chira céc acid amin cdn
thiét (Arginine, Glutamic acid, Leucine,
Methionin)

+ Dudng hép thu chim Palatinose
(Isomaltulose)

17.

San phim dinh dudng giau
dam

400g/lon

1.200

- Han sit dung: Téi thiéu 12 than
1. Tiéu chufin chlt luong: C gidly tiép nhan dan
kY bin cong bé san phdm hoyic x4c nhan cong bg
phd h¢p qui dinh an toan thyc phdm.
2. Tiéu chufin k§ thugt trong 100g bt bao gdm:

- Niing luong: Téi thidu 400 keal

- Chét dam: Téi thiéu 16 g

- Chét béo: 15 -17

- K (Potassium): Tgi da375mg

- Thanh phin:

+ Dam sita hoiic ¢6 chira céc acid amin cin
thiét (Arginine, Glutamic acid, Leucine,
Methionin)

+ Pudmg héip thu cham Palatinose
(Isomaltulose)

- Han sir dung: Téi thidu 12 thing

400g/lon

250

18.

Sén phim dinh dudng nuéi
&n danh cho @41 twong
khong dung nap dem stra ,
cn ting dam

1. Tiéu chudn chét Iwong: C6 ban ty cong b3 san
phim cua Cong ty.
2.6'I‘iéu chuéin k§ thuft trong 100m! dung djch bao
gdm:

- Niing lugng: Téi thiéu 100 kcal

- Chét dam: T6i thidu 5 g

- Chét béo: Téi thidu 3g

- Thanh phin: Uc g phi le, gao Itt, d4u xanh,
chét xo inulin, ddu dau nanh

19.

San phdm dinh dudng nudi
#n danh cho d6i twong
khong dung nap dam sira

250ml/hgp

Hop

600

- Han st dung: T6i thiéu 6 thén
1. Tiéu chulln chit lugng: C6 ban ty cong bd san
phérh cia Cong ty.
2.6Tiéu chuén k¢ thugt trong 100ml dung djch bao
gdm: .

- Niing luong: Téi thibu 95 keal

- Chit dam: T4i thidud g

- Peptid: Tdi thidu 4 g

- Chéit béo: T4 thidu 3g

- Thanh phén: Thit heo nac, gao. khoai tiy, ddu

ddu nanh, protein ddu nanh, MCT, khéng c6 dam
sifa
- Han sir dung: Téi thiéu 6 théng

237mVhdp

Hop

2.000
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1. Tiéu chuéin chét lugng: C6 bén tw cong bo sén '
|ph&m ciia Céng ty.
2. Tiéu chufin k¥ thudt trong 100g bt bao gdm:
+ Nang Iugng: Téi thidu 270 keal
+ Protein: T0ida 0.5 g
+ Chéit béo: g g )

+ Dudng: Toithiéu 67 g 3g/g6i, 50
20. [BotcOdgothwephim || odeoc e var: Té thidu 219 g goimop | Hop [ 160
+ Lugng nuéce: 6. 1g
+ Lugng muéi twong duong: 24g
- Thanh phén;: Dextrin (INS1400), Xanthan gum
(INS415), Calcium lactate (INS327), Trisodium
citrate (INS331(iii)) -
- Han sir dung: T6i thiéu 18 than

1. Tiéu chudn chét lugng: C6 gidy tiép nhn diing
ky ban céng b6 san phim hofic xéc nhin cong bg
phd hop qui dinh an toan thye phim.

2. Tiéu chuéin ky thut trong 100g bot bao gdm:
San phdm dinh dudmg ding | - Nang lugng: Téi thidu 350 keal ‘ )
21. [phaché stp danh chongudi | - Chétdam: Téi thiu 17 g 900 ge/hop | HOp 200
bénh d4i thio dudng - Chéit bt dudomg: Tbida 65 g

- Chi s dudmg huyét GI <40

- Thanh phén; Dudmg hfip thu chdm Palatinose
ho¥c Isomaltulose

- Han sir dyng: T thiéu 12 thén
1. Tiéu chulin chéit lvgng: C6 gidy tiép nhan dan
ky ban cong bd san phim hoc xdc nhin cﬁngfbg
phi hop qui dinh an toan thyc phdm.
2. Tigu chudn k¢ thuft trong 100g bt bao gdm:
- Niing lugng: Téi thiéu 500 keal
- Chéit dam: Téi thidu 9 g
9. [Stasidungchotrésosinh | - Chét béo: 26 - 3 0g

* |tix 0-6 thang tudi - Acid Linoleic: 3.5-5 g
- HMO: Téi thiéu 500 mg
- Thanh phén: Latose; du thyc vat, dam whey
thiy phén mét phén, c6 ARA va DHA, HMO (2 =
O-Fucosylactose/Difucosyllactose/Lacto-N- Fe
tetraose/6'-O-Sialyllactose, 3'-O-Sialyllactose) ~N

400g/lon. Lon 150

- Han sir dung: T6i thidu 18 thén ‘
1. Tiéu chuin cht lugng: C6 gily tiép nhan dén ’ ¥
ky ban cong bb san phm hoic xdc nhén cong b
phit hop qui dinh an toan thyc phim.
2. Tiéu chudn k§ thudt trong 100m dung djch bao P
gém: vz
- Niing lugng: Téi thidu 160 kcal
- Chit dam: Téidad g
23, [Stn phém dinh dudng danh | - Chét béo: TSi thidu 7 g

* |cho bénh thin man -MCT: Téithidu 1.5 g

- K (Potassium): Téi da 18 Omg
- Phét pho: Tdi da 100 mg
- Thanh phin: Isomaltulose (ngudn cung cép
glucose va fructose), ddu thyc vat (dAu hat cai,
diu huémg duong), dam sira, chét béo chudi trung
binh (MCT).

200ml/.chai| Chai 500

- Han sir dyng: Téi thidu 12 thing .
1. Tiéu chufn gﬁt luong: C6 gidy tip nhin’ dén, N 1
ky ban cbng b san phdm hofic xéc nhén cong b6 | 10 g6/ hép | Hop 50
phi hop qui dinh an toan thyc phim.

o4, [SED phim dinh dudng dam
* |nhénh
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2. Tiéu chuén k§ thuft trong 100g bt bao gdm:
- Niing lwong: T6i thiu 330 keal
-Chitbéo:5-9g
- Chét dam: t6i thiéu 20 g
-Valin:26-4 ¢
- Leusin:3.2-5g
- Isoleusin: 2.8 -4.5 g
é. Thanh phén: Acid amin (13%), maltodextrin,

ddu
- Han sit dyung: Téi thidu 12 thén

25.

Sén phim dinh dudng dam
cao, niing lrgng cao

1. Tiéu chuén chat luong: C6 gidy tiép nhan ding
ky bin c8ng b sin phdm hoic x4c nhan céng
ph hop qui dinh an toan thyc phim.
2. Tiéu chudn kg thugt trong 100ml dung dich bao
gbm:

- Nang lugng: Téi thidu 160 kcal

-Chétbéo:6-10g

-Chétdam: 7- 13 g

- Acid béo khdng béio hda don: 4-8 g

- Acid béo khong bao hda da: 0.5-2¢g

-Btdudng: 15-30 g

- Thanhi phén: Maltodextrin, protein sita, ddu
[thyre vt, (ddu huéng duong, diu hat cai), inulin

26.

San phim b sung dinh
dudng danh cho bénh d4i
[théo dudng pha sin

200mV/ chai

Chai

400

- Han sit dung: T6i thidu 12 thén
1. Tiéu chuln chit rong: C6 gidly tiép nhan dan
ky ban c6ng b6 sin phdm hoyc xéc nhan cong bg
ph hop qui dinh an toan thyc phim.
ZéTiéu chuéin k§ thugt trong 100ml dung dich bao
gom:
- Néng lugng: Téi thiéu 120 kcal
- Chéit béo: Téi da 9.5 g
- Acid béo biio hoa téi da: 2.2 g
- Chét dam: Téi thiéu 5
- Bt dudmg: Téida 17.5g
- Dudng: Toida3.25 g
- Cholesterol: Téi da 10 mg
- Lactose: Téi da 0.5g
- Thanh phén: Maltodextrin, protein stta, diu
thye vat, (ddu hud',ng_ duong, dgu hat cai), inulin

27.

Thyre phéim dinh dudng ting
cudmg mién dich bd sung
Glutamin

200 ml/ chai

Chai

300

- Han it dung: T4 thidu 12 thén
1. Tiéu chudn chit lugng: C6 gidly tiép nhan din
ky ban cong b6 sén phdm hogic xéc nhén céng b
phd hop qui dinh an toan thyc phdm.
2. Tiéu chufin k§ thugt trong 100g bt bao gdm:

- Glutamin: T6i thidu 30 g

- Chéit béo: Téida1g

- Lactose: Téida1g

- Vitamin C: 0.5g- 1.6 g

- Vitamin E: 220 mg - 520 mg

- Thanh phén: Glutamin, dudng, chét xo,
vitamin C, vitamin E

28.

Thye phim dinh dubng ting
cudng mién dich bd sung
Agrinin

22.4 ¢/ géi

Géi

315

- Han sir dggg: Téi thidu 18 thang
1. Tiéu chuan chét lwong: HO so cong b chit
lrgng san phdm: C6 gidy tiép nhan ding ky ban
cong bo san phim hofic x4c nhin cong b8 pha
[hob qui dinh an toan thyc phiin.
2. Tiéu chuln k¥ thuat trong 100g bot bao gdm:

- Arginin: T4i thiu 16g

22.5 g/ gbi

Géi

315
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- Glutamin: T6i thiéu 16g
- K&m: Téi thiéu 10g
- Thanh phdn: Glutamin, Arginin, K&m

29.

San phdm dinh dudng cho
bénh Iy gan mdt

- Han sir dung: Téi thidu 18 than
1. Tiéu chuéin gﬁt lwong: C6 gilly tiép nhin ddng
ky ban cong bd san phim hofic x4c nhan céng b
phi hop qui dinh-an toan thyc phém.
2. Tiéu chufin k§ thugt trong 100g bét bao.gdm:
- Niang lugng: Téi thidu 320 keal
- Chét dam: Téi thidu 12 g
- Chétbéo; Téida25 g
- Chét bt dudmg: Téi da 80 g
- Thanh phin:
+ Dam Whey MCT (medium chain
triglycerides)
+ Acid amin cén thiét (Arginine, Glutamic
acid, Leucine, Methionin)
- Han sit dyng;: Téi thiéu 12 thén

400g/Lon

%0

30.

San phim bot Maltodextrin

1.Tiéu chuéin chat lugng: C6 ban ty cdng bd san
phdm ciia Cong ty.
2, Tiéu chufn k¥ thugt trong 100g bét bao gdm :

- Chi tiu cdm quan: Dang bt min, toi, khong
von cuc

- Ham lugng Carbohydrate: Téi thidu 85%

- Thanh phén: Téi thidu 90% carbohyrate 1
maltodextrin

- Han sir dyng: 2 niim ké t ngdy san xufit

3L

San phdm dinh dudng dam
cao, néing lugng cao

400g/lon

900

1. Tiéu chuéin chat lugng: C6 gidy tiép nhin din
ky ban cOng bé san phdm holic xéc nhan cong bg
phi hop qui dinh an toan thyc phim.
2, Tiéu chufin k§ thugt trong 100ml dung djch bao
gbm:

- Niing lugng: Téi thidu 230 kcal

-Chétbéo: Téida 10 g

- Chétdam: Téithidu 12 g

- Bot dudmg: Téithidu24 g

- Thanh phén: dam stta, maltodextrin, sucrose,
ddu thyc v4t (khéng cé ddu co), khéng chira
lactose

32,

Bot MCT

125ml/chai

Chai

200

- Han st dyng: T6i thiéu 12 thén
1.Tiéu chuén cﬁﬁt Tuong: C6 gidy tiép nhan dan
ky ban cong bé san phdm holic xéc nhén céng b%
phi hep qui dinh an toan thyc phém,
2. Tiéu chuln k§ thugt trong 100g bjt bao gdm:
- Niing lugng: Tbi thidu 730 keal
- Chét béo: T6i thidu 67%
- Thanh phin; MCT

- Han sir dung: Téi thidu 12 théng

1 g6i/hgp

200g/hgp




