ICS 03.080.01
CCS A 10

0B4502

]l M (17 I A ~ N - S :

DB4502/T 0061—2023

TiEL 2 0N BE Wi 1 B 2= SR SOEB A

Specification for the use of English for the package of prepackaged
Liuzhou Luosifen

2023-12-15 %% 2024 - 01 - 15 =LjiE

M hIEEERER &



DB4502/T 0061—2023

H N
B ot et et e e e e e 11
R 1 P 1
O T S B STl o 1
S RIE R E X . oo 1
R - ;N[ L 1
b B T R B R 1
Bl A B I S 0 e e e 1
B 2 BBV T 1
B B I L 1
B. L ol 2
B. 2 MG T « oot 2
B. 3 M T . oot 2
6.4  HA T B R B ok 2
T I T o 2
M A CEFRMAE) PRSI BRIk SN e WHE SRR RH . 3
W S et >/ 3
A 2 T 3
A 3 B I R 3
A A VB DL E 4
A5 R TR 4
AcB BB I 5
AT HEE B R E 6
A 8 A T G I 6
A O TV o, 7
A 10 TR R B 9
F O I = 0 - = 10



DB4502/T 0061—2023

It

Al

ASAFEIRGB/T 1. 1—2020 (ARt TAESN  SE1EE7: AR ST SE R AR SR 2

L,
THERASCF RS A T RE S LA o AR SCAF IR AT U A A SHIR B B A AT
ARSI T AhF 70 22 AN TR 55 /AR Y . VAR R E 5T

AT EE AL MIHIPOEHAR B N T AN SIS MM TR 555 i, T PaiR e+

BB R AT . M AR A RA T PR B R AR ) PRI TC B SRR

ARAF. T TRMARAT. MR RARAF . IR,
AR FEGRREN: BRJ7. W PR, a3, HEL. BNIR. AL REZE. XK,

TRIESR. BROOER. TR, Bk, XEA. B[R, RS, BE

1T






DB4502/T 0061—2023

Bl S N AR Wi Sh B3R S SOFB ASE

1 SEE
ARSCAEFE T PN R S 4 55 ARTERIE SC, BUE T 3EA TR L 8759

$i#ﬁ%?ﬁ@%@Mf"'+@%% &l L FESEEs:
2 MetsIRAxH ‘

J
BUSCER *i*gsggﬁﬁﬁa‘xi#ﬁxﬂ¢m% e, v F SO,
5032 I 5 A T A S e FL T
Sk,

SR, ool CENRDTA RIIZS0) EHTA
GB/T 1963. 1

GB/T 19142
GB/T 19682
GB/T 30240
DBS 45/034
DB4502/T 00

3 ARBMEX
GB/T 1963. 1.

4 EAKREN

MNAFEGB/T 191421

—— k. R EEHI, e REUK;

B/ T 1% 30240. 1 % LR HIHLE «
REHER R IA T : 2

—— ARGilk: VEETE SCRGE R ATIE B TS RIE SR S R,
T HARE 2, 1 DXONGRREE i -

5 ENXFIEMER

5.1 IaEERAMHERE
ESCIE G IS TR AT A GB/T 30240, TR .
5.2 iBEFER
FEAFR, WA BN 5T AN FFEGB/T 30240. 112K

6 BEHM



DB4502/T 0061—2023

6.1 2N
LA ] 2 Y I T it 0, 2B A e 1 ] 5 it 2B P 5 5 Y AT A P ST 458
6.2 SMEKIEE
6.2.1 KINB
PP TR AR S KR I CIERRE BRI
6.2.2 RS

T B ORI, TR MR AR o T VR AR SO P A
5

6.3 MBEER
6.3.1 KINB

HARNELT

—— "M BN R AR E RN AR, HR T B RTAR YR SE PR B 5
—— R R R T T R EA RS

T RSN I VNG

— B NBREAEERE TRNRS UM RYR: i 44550

— BRI R IR [ RN RS

6.3.2 IEFS
BT NA SRR SRS, AR SRR (s .
6.4 HEthEEFIFHER

6.4.1 HRRFFS
6.4. 1.1 FECH bR AT S NAE T A, SRR RURT S A T A A A
s BECREE S RIN <7, IR g SR ¢, 7

6.4.1.2 FCHEA RS, TN AR
s BESCHIAL DD SRRSO S (B 7D

6.4.2 FHAERRFES
MNAFEGB/T 191421 %:K .
6.4.3 ZTH%, MITHEHMAEE

MNAFEGB/T 30240, 1 1E R,

7 FXFEERG

FRELARMIH] SR M2 IS S SO B 2 IR 3 % Al AR XS AR H I R4S £ 24 Mgt
LRI S REAT IV E S %5



T el 2D B2 AR S EL 55 B I RE S ST TR

A1 @B

PEFIR B LARA. 1,

M & A
(R

A1 P ﬁmﬁi

DB4502/T 0061—2023

VN

1 0P R iR

uosifen
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A2 AR

BRG] WARA

lE=)
1 [ Instant food
2 Luosifen
3
4
5
6 uzhou Luosifen
b T =
A.3 EILORK

g

1 ERS

2 UEEEMIIEE ordorous and spicy flavo(u)r

3 IZRE S Mala flavo(u)r BY Numbingly spicy flavo(u)r
4 NI IR Crayfish flavo(ur

5 HEILS Tomato flavo(u)r

6 LGS Curry flavo(u)r

7 491k Tom Yum flavo(u)r

8 RS Mushroom flavo (Wr

e OO CB RORRBRFEM MRS, /7 RoREBHRMEALEE, ¢ O 7 IARERRE

HRAE LR DL P BB .
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A4 BEEENRIE

Bk WEE wHrERERA GEERIFEH AR “0Z/0z” , HAWE R ZAEH R “g” ) .

ENGLE

HHSC: e 325g/11.5 HA GRS R 120g, BOREME 2058)

HEW: Net content B Net weight I NET WT:/. 325g B{ 11.50Z/oz (Mixed dried rice noodles 120g, Seasoning
packets 205g)

A5 HREREAIR
BRERI WARA. 4.
RA. 4 BEREREHNEE

5 B4 S L
1 e AR / Bk R Ay Ingredients
2 R/ BCRHE Seasoning sachets/packets
3 1)Kk Mixed dried rice noodles
4 AL Soup base B{ Stock base
5 LKD) Luosi soup B Luosi stock
6 Wiz & A A Pickled long beans BY Pickled cowpeas
7 iR 4, Pickled bamboo shoots
8 HEAHA Black woodears B{ Chinese black mushrooms
9 TEA Fried peanuts
0 [y Fried soymilk skins % Fried soymilk films BY Fried
bean curd sheets
11 Chili oil
12 ) Vinegar
13 & hNTE Dried radishes
14 R W0, Luosi
15 K 5 S Dehydrated vegetables

Gl TR “EY” RORRBEEER AR, ¢/ FORBEE N HARITE .

2. NEEMIMIEERERH UL R,

7S MR THE E R I M ACEEE B RA IR, thach A7 IERIRFE SO A IS AR (ks
“OrH” PERL “Soup base” Y “Stock base” ) .

FE4A: AN TS R B B S AN, BRI R X ).
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55 3 B
1 P Rice

2 B/ STy arch @ Corn starch
3 PhEiEm

4 K

5 [

6 LEiY % Luosi st

7 R i A @ River snai
8  HE

9 E

10 [KE

11 [

12 W (_[Bambog) shoot

13 Radishes

14 tﬁoodear o Chinese black [mishrooms
15

16

17

18

19

20

21

22

23

24 R/

25 (EHIHEYH

26 [BAKEMH

27 i/ B Vinegar

28 kb Roc

29 g Potassium sorbate

30 & RN Monosodium glutamate

31 FE DR R AN Sodium metabisulfite

32 PRHEREN Sodium benzoate

33 FETHREREN Sodium metabisulfite

34 [ Xanthan

e SEOCET “BL RRRRL R AL ERE .

Sy T Bk X SR AE A IR S N s B BR gAY, ELAR SR TAH SGVE R
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PR B ILERA. 6.

SELRE

=A. 6 BEAEEE NEEBIEE
75 L H3L &
1 A== H Production date B Mfg. Date B MFG /
2 S LOT =k Lot No. /
Shelf 1life B Expiration date &Y
3 |RFEM/ I . . . /
Expiry date BY Exp. Date #Y EXP
4 R NXXR/H XX days/months at 25°C /
\ XX days/months under refrigeration HY
5 WAHXCE/ A B /
XX days/months at 0°C~10°C
6 L& 1Ak See the seal /
7 |WLmEg See the code/coding /
BBk . F JBost before 5 Best before date 5% Best| ¢ D¢ ¢ W WY
B LR H L H LBest before B Best before date B Best o o e
8 i L0 % SR S — 52 J9“ DDMMYY 7, 52
i by: DDMMYY _ s ‘
B M3 AR S B 5 100 A A 7 1
G SO B RORBEERRMEAMRER,  ¢/” RoRBEB M HANIAIE.

A.8 1

BXER

BRERGI WRA. 7.

F=A. 7 AR EERIFEE

!

Jo

e HX

HARE B RE

HLIE

RS G/ BR R

Global service
telephone #Y Contact

number

HS £

Postal code

/

ik

Address

PR AEARGE B, ATEUX RN g <
“XTOCE” Yz (D 7 SEBRIBR T A
B A RO hE R FRR I A ik B e R E
VN, TS SCHLE AR S, SRR Dy ik 87T /N )
Ko BIFRSOF N “XEXEXTXXXE@XS” , B
SR X5, X, XX, Xili, X4&, XE”7 (5
SO B TC ] N AR A IE S R, R D
(kAR

sC: o E A T L X A TN el X
L X 5 XEARUE b5 1 1%

5. 1F/L1, Standard Factory X#, No. X, Putao
Industrial Park,

Mountain Road, Luowei

Yufeng District, Liuzhou, Guangxi, China
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%EA 7 ﬁl'—*ﬁ%ﬁﬂu_.\ﬂ’]l:r—/f (

T H3 H3L ARG B RI8EE
.. . (ipun
N Origin 2 Place of X
4 ! o FRC: RPN T
origin
5. Liuzhou, Guangxi, China

5 Eoadis] Manufacturer /

6 T /

7 THEHT /

8 A6y bk

9 /

10

AT

LS b R B
fE 5 1 HL A ] 3

O 7 A A RIS HER

o

GEre?

a saucepan, add Xml
urn the heat to the
ns while stirring

rice noodles and drain.

%%\Mﬂﬁ‘

er, add the cooked rice|

ed bamboo shoots, pickled

pinched off, turn off heat.

BRI I .

FEEAMN AR S . FEE
5 P SIEIR R AT OBt

[T e RN

vinegar, fried peanuts and fried
K'skins, mix the rice noodles together with the

seasonings and serve (Add chili oil and vinegar

according to personal taste).

A SO B FoRREIE R,

O 7 P AR IR BEARYE L PR DL R BN
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WA 9 FEZ: Wil
FE SR X
1 R How to eat Y Cooking directions
2 e Brewing
3 T H T, BIHATAE R Open the 1id, remove all sachets.
4 HRFF KA BLTNAT / B/ F A Put the rice noodles into the pot/bowl/cup.
5 IIA100°CH K ZE=yF/KLALE , 55 b 3% TPour boiling water to fill line, recover pot/bowl/cup
WX 5 with 1id & leave for X mins.
o s, [ s e S e et oy
dEr B “EL” FORBRRFE AR, ¢/ RORBEE RIS, ¢ O 7 PN SRR BERE SEER
IR L BN R .
F=AN0 FE=:
lE=) HIR B
1 EXAVR/A How to eat B Cooking directions
2 14 Frying
‘ Put mixed dried rice noodles into a saucepan, add Xml cold|
R A X ¥ 7K T e B0 A5, 2 _ . _
3 I IR XA B L 5 7J(@Jwater and bring t.o a bo.11. Tu.rn .the heat jEO the medium
and cook for X mins while stirring occasionally. Then|
- remove the rice noodles and drain.
. . Heat the pot and add oil following by adding pickled
IR, B, A, B . ,
4 N RCF £ Ak, ﬂi"ﬁﬁﬁéﬁ}%@ﬂ~%bam?oo shoots, p1.ck1.ed cowpeas, black woodears and dried
e radishes, and stirring fry them. You can add some green|
vegetables according to personal taste.
K FLE =R Bl BEBIKPXAdd the rice noodles with some soup, chili oil and
5 A EIET R CBRARGH . BEEAR P Nlvinegar. Stir fry for X mins (Add chili oil and vinegar
FREB A according to personal taste).
6 IIANAEAE . AT fERIT & A Add fried peanuts, fried soymilk skins and serve.
A SOOEETR “EL RORNRBEFRHARTE, O 7 PIABRRR BTG TPRE IR R B E
A1 FAI: T
g IR P
1 ZETTE How to eat EY Cooking direction
2 T Dry mixing
Put dried rice noodles into a saucepan, add Xml cold
B AN Xm] ¥ /K R 4R & s, I Z= Fwater and bring to a boil. Turn the heat to the medium
3 K IFTRIFE T RE, & 2K n] Je W 515 Kk, while stirring occasionally. When the rice noodles can
B, KR be pinched off, turn off heat, remove the rice noodles
and drain.
4 N BCEHE LY S BIa] & B (BRH . [Add the seasonings, stir well and serve (Add chili oil

i 5 AR S N LRI IR D

and vinegar according to personal taste).
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|A 12 ERESREREBRIFE

55 3 B
1 = IR R Nutrition Information BY Nutrition Facts
2 EEREAT S A X (s) per container B Servings per container X
3 AR/ RS R Serving 7,

WAL/

4 g T Thj lues (as
5 Anlm serving
6
7
8
HRES
& ol

9 EYN | : intake (RI) offffan average adult

s

KR
10 R H

A S

N Value (DV) tells yo@tlow much a nutrient in|

11 EERH ing of food contributegito a daily diet. 2,000

k. eral nutrition advice.
1 after preparation with water
13 |BEE
14 [EAR
15 P/ R R
16 Meli (A& (Total) Fat
17 wavsiliE Saturated Fat
18 I i Trans Fat
19 I 7/ / Fe rb 2 i A g i Fat//of which saturates
20 L[] e Cholesterol
21 (R BRIkt B (Total) Carbohydrate
22 BRI E W/ / Herp SRR Carbohydrate//of which sugars
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RAN2 BEFRENRENEBHEE (4D

5 H3L L
23 JE8iiy Total Sugars

24 s InpE Added Sugars

25 (EAEASIREX ST Include Xg Added Sugars
26 £ Salt

21 G B R Amino acid

28 |EELYE Dietary Fiber

29 PR Fibre

30 AR Vitamin D

31 |EAETA Probiotic

32 G| Sodium

33 A5 Calcium

34 kg Tron

35 A Potassium

A SO C B RoRREIR I AL A,
o BT A R S RE AR S B i Lk 45 3 L BN IR 1

“/7 FORBEEHRI AL TE, /) FoRBEN AT, O

* “Serving Size” NEFER/TFFRA BEIE.
ZITE R SCAMBE S R RPERR N “TH” .

A1l HERER

BRI WARA. 13,

®A. 13 HtERERIEE

A=) HC T
1 H OBt/ H E AR Export only
2 KL Family pack
3 KRR Al Mini pack
4 P bR Product Standard Number
5 AR VR ATE Food Production License

6 rhre N R [ i AR

GEOGRAPHICAL INDICATION OF P.R.CHINA ( “GI” NEFriEH
B) “Geographical Indication” 4i'5 44 #K)

7 77 L R AR

Agro—product Geographical Indications

8 EXUNGEE

Collective marks

9 E bR

Certification marks

10 EIK 2

Fill line

11
[ SN NITRE i

BURELR: RN DS

Allergen Warning Contains: Wheat, shellfish, peanuts and

soybeans.

12 AT % TCEARTER . BIn T,

Storage: Store in a clean, cool and dry place.

13 A7 i 5B XX B AR AR

The quality of product is insured by XX.

10
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R A 13 HitERERFEE (8

A=) 3 YL
VREPR: AN EW R, WTips: It is well packaged before leaving the factory. DO
BIKA . WA (ERTEIIAN . KJ5E) NOT EAT if there is any bloating or leakage (within the

14 SRR RINER, EER, 1554 & 8 shelf 1ife and unopened). Please consult with the local
P AT . WA TEAME, BATEE M |dealer to exchange the product. We apologize for any
=y inconvenience!

5 VRN 125 LN JLEFEMR AN Tips: Children under the age of 12 should cook and eat
A the product under adult supervision!

6 A P2 4 i B EGOR TR /B R R R % [This product has been sterilized by pasteurization/UHT,
VAT, HEOE, please feel free to enjoy it.

17 B Spicy

18 EH Delectable

19 fi’f: Savory

20 i Sour

21 b Hot

22 & Appetizing

Ee SOt ¢/ RoRpe B B H AR E,

O 7 PN AR ERIE SR IE OUE FE R B R .

a

PETH) TR I 75 BRI AR G HLE -

11
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