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Coéng ty TNHH San Xuat Thuc Phdm Nong San Ngoc Yén, thanh lap tu nam 2006 tai
Péng Thap, bat ddu véi cac gia vi truyén théng nhu mudi sdy va mudi 6t say. Véi chét
lugng vuct troi va gia ca hop Iy, Ngoc Yén nhanh chong chiém dugc léng tin cua
ngudi tieu dung. TU nam 2016, cong ty ma rong va phat trién cac san phdm mdi. Hien
nay, Ngoc Yén cung cap cac loai san pham nhu mudi ot sdy, bot o, t xay va cac loai
néng san ché bién khac, cam két mang dén san pham chat luong, bén vﬂng va mo
réng thi trudng quéc té.

Ngoc Yen Agricultural Food Production Co., Ltd., established in 2006 in

Dong Thap, started with traditional seasonings such as dried salt and

dried chili salt. With superior quality and reasonable prices, Ngoc Yen

quickly gained consumer trust. Since 2016, the company has expanded
and developed new products. Currently, Ngoc Yen offers a variety of
products such as dried chili salt, chili powder, ground chili, and other
processed agricultural products, committed to delivering high-quality,
sustainable products and expanding into international markets.
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Cong ty TNHH San Xuat Thuc Pham Nong San Ngoc Yén

Ngoc Yen Agricultural Food Production Co,, Ltd
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Bia chi: Qudc 16 30, Thi trdn Thanh Binh, Huyén Thanh Binh, Tinh Béng Thap, Viét Nam.
Address: Highway 30, Thanh Binh Town, Thanh Binh District, Dong Thap Province, Vietnam.
wil : HEEEEETEETHI0SEE

bién thoai/ Tel/ EBiF: (+84) 888-82-94-98  Email/ B2FHBf4: infongyagricultural@gmailcom
Website/ [ : www.muoisayngocyen.com.vn - www.ngyfood.com

Lién he/ Connect/ B %: Ong Huynh Trong Nghia/ Mr. Huynh Trong Nghia/ &1 CEE
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NGOC YEN AGRICULTURAL FOOD PRODUCTION COMPANY LIMITED

Highway 30, Thanh Binh Town, Thanh Binh District. Dong Thap Province, Vietnam

IS0 22000:2018 Frood Safety Management System

INSPECT assessed and approved that related firm meets the requirements of the designated standard at related scope

Processing and trading of agricultural products (chili), dried salt

IAF/Category Code: B
Initial issue date: 02.12.2024

Issue date of this certificate: 02.12.2024
Validity of this certificate: 01.12.2025
Recertification date: 01.12.2026
Certificate No: 24.09.543-FSM
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INSPECT is accredited by International Accreditation Service (AS)

Al
To verily the valdity of this cetificate please visit: www.inspect com ir ACCREDITED
The validity of this certficats depends on the succsss of surveliance assessments Management System
Certfication Rody
MSCB-148
Inspect Wusiarars Belgeiendema va Soeetm Mz Tia. Lkl SIl-'lllMKi\'F

www ispecl.oomir
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AL-WAIZ CERTIFICATION & TRAINING SERVICES

JAall saled
Halal Certification

Awarded to

NGOC YEN AGRICULTURAL FOOD PRODUCTION

COMPANY LIMITED

Producing Location: National Highway 30, Tharth Binh Town, Thanh Binh District,
Dong Thap Province, Vietnam

Al-Waiz Certification & Training Services Pvt. Limited (A CTS) Certifies that the
Halal Management System of the above organization for the following products has
been audited and found in accordance with Halal Food-Part 1: General Requirements
(G50 2055-1/2015) and General Principles of Food Hygiene (GSO 1694/2005)

Scope: Production and Trading of Chili, Dried Chili Salt for Export

Category: | CIV - Processing of Ambient Stable Products

Further Information:

Products Certified Brand /Trade Mark:
s okl aB0he NGOC YEN AGRICULTURAL AS NGYTOODS
ks FOOD PRODUCTION

Original approval dute: 27-November-2024
Subject ho e contounl sabisfactory operation of te orgarization’s Halal Food Mamagement Syslon, this
Certificate is valid from: 27-Novem ber-2024 Valid wnhl; 26-November-2025

To check this certificate validity pleases call; 492 42 3597 6227 or Email to info@acts.pk
Further clarifications regarding the seape of this cortificate and the applicatality of the Halal Food
Management Systen requirements may be obtaived Iy Consulting B organization.

Certificate Number: HG/NYAFP-503/PAK

. -
~ -
= 24
Dr. Muhammad Qasim Mau vat-ur-Rahman
Chuef Executive Officer S Advisor
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(ﬂertifimte of Registration

This certificate of Registration certifies that:

NGOC YEN AGRICULTURAL FOOD PRODUCTION
COMPANY LIMITED

Highway 30, Thanh Binh Town, Thanh Binh District, Dong
Thap Province, Vietnam

has registered with the US Tood and Drug Admmistration pursuant to Bioterrorism Act of
2002 and the Tood Safety Modemization Act.

US FDA Registration Number: 10115646846

DUNS Number: 673902353

US Agent: Willow Glen Consultancy

Willow Glen Number: WG2072995

Expiration Date: November 30, 2025

This certificate affirms that the above-named facifity is registered with the US B0A pursuant to the
regulations required by the US laws. This registration has been verified as effective by Willow Glen
Consullancy as of the date below, unless such registration fas been terminated afier issuance of this
Certificate. Willow Gien Consultancy mafes no additional vepresentations or warranties, nor does this
certificate carry ary to any person or entity other than the named certificate fiolder, for whose sofe benefit it
is issued, Willow Glen Consultancy assumes no [fability to any person or entity in connection with the
foregoing, nor does the U.S. FDA recognize a certificate of registration issued fry Willow Glen Consultancy.

Willow Glen Consuftancy is a private agent not affiliated with the U.S. Tood and Drug Adminisiration,

‘&

Omards O WillowGlen

Amanda Ou, Operation Director WillowGlenFDA.com
Willow Glen Consultancy LLC Info@WillowGlenFDA.com
+1-619-869-0249 8880 Rio San Diego Dr, #800
Date: November 29, 2024 San Diego, CA 92108, USA
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Mudi thuéing dudc st dung trong ndu an dé tang cao
hudng vi ciia thuc pham. Mudi gidp 1am néi bat cac mui
vi va tao su can ddi trong mon an.

MO TA SAN PHAM/ PRODUCT SPECIFICATION/ == 5 3R4&

Muéi/ Salt is often used in cooking to enhance the lasie of
Salt/ food. Salt helps to bring out the flavors and create 61
i balance in the dish.
BEATETT - LUSSBYRIRE - BT
THMIR - HEFXBPOULSTE -
0t thudng dudc st dung nhu mot loai gia vi dé hudng vi
cay va ngon cho céc héao ra mon an. C4c hop chét
) capsaicin trong dt co thé gidp kich thich tiéu hoa va tao
ot ﬂﬁﬂggtggﬁidllf ra mot cam gidc dé chiu sau khi an.
(Fresh Red Chil)/ Chili is commonly used as a spice to create a spicy and 1
4T84 flavorful taste for dishes. The capsaicin compounds in
(SFEELIIRM ) chili can help stimulate digestion and create a pleasant
sensation after eating.
BHEREAN—ER  ATAESRREEMN
FEHKE - FHPHRNRESVEE TR
HiE - HFEHRBEFERHAEL -
Toi thuding dugc su dung @8 tao ra huong vi doc ddo va
thom ngon cho c4c mon an. Toi co thé gitp cai thién qua
Téi (Tai tuoi)/ trinh tiéu hoa va ting cudng suy hap thy clia dubng chat.
Garlic Garlic is often used to create a unique and savory flavor 15
(Fresh Garlic)/ for dishes. Garlic can help improve digestion and
F+ enhance the absorption of nutrients.
( WA AFFERATHESERASNHEENKRE - XK
B TUEE EHEREFRAR -
Ca kha nang tang cudng hudng vi ngon va lam tang do
) tuf nhién ctia thyc phdm.
Mononatri It has the ability to enhance the tastiness and intensify
ﬁg“'%“‘;é the natural flavor of the food. 621 16
BEBEEERAINEEYE R RKREED -
Tang cuting huong vi ngon va lam tang d6 tv nhién cla
Duding/ thuc phém.
Sugar Enhance the delicious flavor and increase the natural
e taste of the food. 1
HEERFRABYNEAKE -
Téng cong/ Tofal/ Bt 100
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DRIED CHILI SALI
Xuét xi/ Origin/ #23R Vigt Nam/ Vietnam/ @8, :F ¥§mﬂi

Bao hi/ Packaging/ %% Hu PE/ PE plastic jar/ PEZE#| .

Han sif dung/
Shelf-Life/ 158 E 12 thang/ 12 months/ 12~ H.
Bao quén ndi khd rao, t6t nhat trong ngan mat tii lanh (20°C-25°C) Tranh
o anh néng tryc tiép.
Sf: o 2? g = Store in a cool, dry place, preferably in the refrigerator (20°C-25°C). Avoid
g direct sunlight.
EHERZTERY - BRFHEKRFED (20°C-25°C ) - BHREH
BE -
Dung dé chdm hoa qua, rau cu tuoi, rau cil ludc, hdp va ném cic mén xao,
kho, canh. Lo 909
Huéng din sif dung/ Duing dé udp cac mon khd ca va hai san nudng. 9 ’{,- q ; ar
Instructions for use/ Used for dipping fruits, fresh vegetables, boiled or steamed vegetables, =7 :
{EAineA and seasoning stir-fried, braised, or soup dishes. 90 ?E. /ﬁ

Used for marinating dry dishes and grilled seafood.
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MO TA SAN PHAM/ PRODUCT SPECIFICATION/ == & 304%

Mudi thuéing dudc sif dung trong ndu an ¢é tang cao
hudng vi cta thuc phdm. Mudi gidp 1am ndi bat cac mui
vi va tao su can ddi trong mon an.

Xudt xii/ Origin/ €& Viét Nam/ Vietnam/ .
Bao bi/ Packaging/ B1%% HG PE/ PE plastic jar/ PEZEi3 5.
Han sii dung/ 2 1
Shelf-Life/ /88 E 12 thang/ 12 months/ 12~ 8.
Bao quan ndi khé rdo, t6t nhat trong ngan mat tii lanh (20°C-25°C) Tranh
40 qud anh nang tryc tiép.
o > ;g# Store in a cool, dry place, preferably in the refrigerator (20°C-25°C). Avoid
9 direct sunlight.
ERERRTSEY  mEBIERESP (20°C-25°C) - BHBPAN
=L
Ding dé chdm hoa qué, rau ct tudi, rau cii lude, hdp va ném cac mon xao,
kho, canh.
Hudng dn sif dung/ Dung dé udp cac mon kho ca va hai san nudng.
Instructions for use/ Used for dipping fruits, fresh vegelables, boiled or steamed vegetables,
{EFAiHAR and seasoning stir-fried, braised, or soup dishes.

Used for marinating dry dishes and grilled seafood.

g%‘ﬁzk% B SE - AREFEAMTEE - DURERYE - b
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Mudi/ Salt is often used in cooking to enhance the taste of
Salt/ food. Salt helps to bring out the flavors and create 62
B balance in the dish.
EATEMRET  DUSEEYARE - BT
RN - HEEBEPOEFE -
(t thuong dudc st dung nhu mét loai gia vi dé hudng vi
cay va ngon cho céc étac ra mon an. Céc hdp chét
] capsaicin trong 6t cd thé gilp kich thich tiéu hoa va tao
Ot dé (Ot ﬂb.t.'"o']" ra mot cdm gidc dé chiu sau khi 4n.
Red Chili Chili : . 19
(Fresh Red Chil)/ ili is commonly u_sed as a spice to Ic.f'eafe a sprcyaqd
STERH flavorful taste for dishes. The capsaicin compounds in
( SFEELT2HT ) chili can help stimulate digestion and creale a pleasant
sensation after eating.
BIEREA—ER BT AESIERFERN
FEMNKE - BTN BRHRICEYB TR
Hit - AEHBERERRARE -
Téi thuting dudc sif dung dé tao ra hudng vi doc ddo va
thom ngon cho cac mon an. Tai co thé gitp cai thién qud
Tai (Téi tuai)/ trinh tiéu héa va ting cudng sy hdp thy cla dudng chat.
Garlic Garlic is often used lo create a unique and savory Mavor 15
(Fresh Garlic)/ for dishes. Garlic can help improve digestion and
Kiw enhance the absorption of nutrients.
( WK ) AFRERATAESIERNENEZENRE - XF
BT UEEEHEEEFRARYL -
Cd kha ndng tang cudng hudng vi ngon va lam tang do
) tu nhién cla thuc pham.
Mononatri It has the ability to enhance the tastiness and intensify
Hﬁ"%’g& the natural flavor of the food. 621 3
EEAIEERERFIMNEEY BZANKREES -
Tang cudng hudng vi ngon va lam tang do tu nhién cla
Dudng/ thiic phdm.
Sugar Enhance the delicious flavor and increase the natural
Ficl taste of the food. 1
HBEKFFIRA BV B ARKE -
Téng cong/ Tofal/ B+ 100

10
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MO TA SAN PHAM/ PRODUCT SPECIFICATION/ == 5 $4%

Gt thuang dugc su dung nhu mot loai gia vi dé huong vi
cay va ngon cho cdc tao ra mon an. Cac hgp chat
capsaicin trong 6t cd thé giup kich thich tiéu hoa vé tao
0t fﬁnigf ﬂ;ﬁ-‘“i)f ra mot cam giac dé chiu sau khi an.
(Fres.: Rtfd Chit)/ Chili is commonly u_sed as a spice to create a spicy and 100
4T3 H1 flavorful laste for dishes. The capsaicin compounds in
( SREELTIRNT ) chili can help stimulate digestion and create a pleasant
sensation after eating.
RHEERER—MER - AT AEBWRERA
FEHE - BRPHEHREESMER TR
B HEHBETFERHARR -
Tiing cang/ Tolal/ =it 100
Xuat xd/ Origin/ REiR Viét Nam/ Vietnam/ #573.
Bao bi/ Packaging/ E13% Hi PE, g6i OPP/MCPP/ PE plastic jar,0PPIMCFP bag/ PEESH 8, OPP/MCPP £.
Han st dung/ ~
Shelf-Life) EIEE 18 thang/ 18 months/ 181~ 8.
Bao quan ndi kho rdo, t6t nhét trong ngan mat ti lanh (20°C-25°C) Tranh
Bio quin/ anh nang tryc tiép.
oqu . , , o o .
Store in a cool, dry place, preferably in the refrigerator (20°C-25°C). Avoid
Storage/ Y_7F direct sunlight.
FHIERRTEY - BIFHAEKFESD ( 20°C-25°C ) - BHREXY
BHEt -
Dung lam cac mon Kim chi, Ca ri, Bun bo Hué. Tao mau dd hoic udp cac
mon |4u, quay, chién, nudng.
Hudng dén sif dung/ Gitip tang huong vi thom ngon va mau sic cho cac mén an.
Instructions for use/ Used to make Kimchi, Curry, and Bun Bo Hue. Creates a red color or is
fE iR used to marinate hot pot, roasted, fried, and grilled dishes.
Helps enhance the delicious flavor and color of dishes.
AT SIERZE - UNNEFRA-ARS - S AT AXER - &H - /i
KEFIE RIS L BsiiEs -
HERARSHNERNEE -
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MO TA SAN PHAM/ PRODUCT SPECIFICATION/ 7= 52304

Ot thudng dugc st dung nhu mot loai gia vi dé huong v
cay va ngon cho cac tao ra mon an. Cac hgp chat
capsaicin trong 6t c6 thé gidp kich thich tiéu hoa va tao
Ot 46 (Ot 66 i)/ | ra mot cam gidc d chiu sau khi an.
(Fre::g:: gj?ﬂ-") / Chili is commonly used as a spice lo create a spicy and 100
STEH flavorful taste for dishes. The capsaicin compounds in
( SFEELTSRHT ) chili can help stimulate digestion and create a pleasant
sensation after eating.
REGERERN—TER BT RESEREEN
FENKE - BHPHRBFCAVEB TR
Hib - #FEHERFERHAARK -
Tong céng/ Total/ =it 100
Xuat xit/ Origin/ #&R Viét Nam/ Vietnam/ #iEs.
Bao bi/ Packaging/ E13% Hi PE, g6i OPP/MCPP/ PE plastic jar,0PP/MCPP bag/ PEEE &, OPP/MCPP £.
s h:';"l;g If';ﬁ'% g 18 thang/ 18 months/ 18~ 5.
Bao quéan noi khd réo, tot nhét trong ngén mét tu lanh (20°C-25°C) Tranh
Sl anh ndng tryc tiép.
Store in a cool, dry place, preferably in the refrigerator (20°C-25°C). Avoid
Storage/ 1% direct sunlight.
FHERRERTRA  REFHREXRFSED (20°C-25°C) - #%MHME
BE -
Dung Iam céc mon Kim chi, Ca ri, Ban bo Hué. Tao mau dé hodc udp céc
mén ldu, quay, chién, nudng.
Hudng dan sk dung/ Gitip ting huong vi thdm ngon va mau sic cho cac mon an.
Instructions for use/ Used to make Kimchi, Curry, and Bun Bo Hue. Creates a red color or is
{EFiRAA used to marinate hot pot, roasted, fried, and grilled dishes.
Helps enhance the delicious flavor and color of dishes.
BT &I - MIEFSAKD - A BT R KR -~ ¥EHl - 7l
VEFNRESISEE e aiE -
BHRAEENEFRNER -
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