L . - . i _ I1. Théng tin vé sin phi‘im:
CONG HOA XA HQI CHU NGHIA VIET NAM

Die lip - Tw do - Hanh phiic 1. Tén san phaim PHO AN LIEN PE NHAT PHO HUONG VI PHO NGHEU CHUA CAY

SO tiéu chudn: PO1-19

BAN TU CONG BO SAN PHAM ,
p y L o 2. Thianh phin:

So: }_Jr_ Cong Ty CP Acecook Viét Nam/2019

Vit phé: Gao, chit lam Llﬁ}' (tinh bt x1r 1y oxy hoa (1404)), tinh bot, dudmg, mudi, chit
diéu vj (mononatri glutamat (621)), chét nhii hoa (lecitin dau nanh (322(1)), natri
I e o . _ cachoxymethyl cellulose (466))

I'én to chire, ¢ nhin: CONG TY CO PHAN ACECOOK VIET NAM Cic gbi gia vi: Muoi, dau thye vit (dau co, chat chong oxy hoa (BHA (320), BHT (321))),
chat diéu vi (mononatri glutamat (621), glycin (640), dinatri 5'-inosinat (631), dinatri 5'-
guanylat (627), disodium succinate), dudmg, cic gia vi, bot diu nanh, bit nghéu 6,22g/kg,
bt cd, bot kem khong sita (casein), chit diéu chinh dé acid (acid malic (296). acid tartric
B . (334)), hanh la sdy, ngo gai say, bot tom, hwong chanh tong hop, chat tao ngot tong hop
Dign thogi: 02838154064  Fax: 02838154067 (aspartam (951)), chit tao méau ty nhién (paprika oleoresin (160¢), curcumin (100(i))).
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I. Thong tin veé to chire, ¢ nhin tw céng bo sin phiam:

LO SO 1I-3, PUONG SO 11, NHOM CN II, KHU CONG NGHIEP TAN BINH,
Pia chi: PHUONG TAY THANH, QUAN TAN PHU, THANH PHO HO CHI MINH.
VIET NAM.

Email: info@acecookvietnam.com

3. Thoi han sir dung san phim:

M3 s6 doanh nghiép: 0300808687 . . ,
8 thang ke tir ngdy san xuit, ngay san xuat va han sir dung dugc in trén bao bi

Siin pham dwge sin xudt tai 3 nha méy ciia Acecook di cé gidy chimg nhin HACCP NPT
Quy cach in ngay san xuat va han sir dyng :

NSX_ngiy thang nim_ky hi¢u nha may sin xuit va thong tin khéc tiy timg nha may. 2000,

STT |So gidy CN Ngay ciip |Noi ci Dia chi nha mdy sin xud ~ o L '
\ gay caj P . Y san xuat Han sir dung: 8 théng ké tir ngay sén xuat,

13200075,
CONGTY
4. Qui cich déng goi va chit liéu bao bi 0O PHAN
ACECDOK
HET f.'J'aI”.'E

Bia chi : Khu phé 1B- phuimg An Phii -
thj xd Thuin An - Binh Dwong.

Ki hi¢u nha may sin xuat: BD Khéi lwgng tinh 1 goi (g/g6i); 64g+/-45¢

SGS Viét
Nam

VN 17/00177.00 24.08.2018 Qui cach dong gobi:

..-..l' '!'-ll'-ll.‘"":
e ]

S0 lugng goi/thing carton: 30 géi/thiing.

Dia chi : Pudng TS7, Khu cong nghiép
SGS Vit Tién Som, xi Hoan Som, huyén Tién Du, Chat liéu bao bi:

Nam | 1|]I1 Hz‘i{. N fﬂh.r | ; San pham dugc dyng trong bao bi ciu tric OPP/PP, 16p trong cling tiép xtic tryc tiép an
Ki higu nha méy san xuat: BN toan vdi thue pham la PP (polypropylen). Sau dé céc san pham duge déng vao thing
carton.

VN 17/00177.00 24.08.2018

Dija chi: Lo s0 A3, Qubc L§ 1A, Khu . | .

SGS Vigt  |Cong Nghiép Hoa Phi, Huyén Long Ho, [II. Miu nhiin san pham:

Nam l::i_n]h_ :ﬁnlll _ILunIg- L Noi dung ghi nhan phi hop theo nghj dinh 43/2017/ND-CP vé nhén hing héa , tham chiéu
| ugu nha may san xuat: VL thong tr 34/2014/TTLT-BYT-BNNPTNT-BCT

VN 17/00177.00 24.08.2018

Nhin dinh kém.
IV. Yéu ciu vé an toan thue phim:

I‘. Giti han kim loai niing: phi hop QCVN 8-2:2011/BYT: Quy chuin k¥ thudt {.]tltfr:: 21a
doi véi gidi han 6 nhiém kim loai niing trong thuc pham

STT |Tén chi tiéu Don vj tinh Mirc giéi han tdi da QCVN 8-2:2011/BYT

Cadimi (Cd) mgkg 0.4 Muc 2.19

Chi (Pb) mg'kg 0,2 Muyc 3.18

M3 hd so: DNPN30/04.19
M3 ho so': DNPN30/04.19
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2. Gidi han die t6 vi nam: phi hop QCVN 8-1:2011/BYT: Quy chuin k¥ thuiit quoc gia
d6i véi gidi han 6 nhiém doce 16 vi nam trong thye pham.

STT |Tén chi tiéu Don vi tinh Mire gidi han toi da QCVN 8-1:2011/BYT

Aflatoxin Bl pg'kg 2,0 Muc 1.6

Aflatoxin tong so

yKg Muc 1.6
(B1. B2, G1,G2) ng/kg ue

Muc 2.2

Ochratoxin A ng'kg

3. Cic chi tiéu vi sinh vit: phi hop QD 46/2007/QD-BYT: Quy dinh gidi han toi da &
nhiém sinh hoc va héa hoc trong thue pham, muc 6.5.2

STT Tén chi tiéu Don vi tinh|  Mire giéi han toi da

1 |Tdng s6 vi khudn hiéu khi

cfu/g 107
cfu/g 10,0
mpn/g 3,0
cfu/g 10,0
cfu/'g 10,0
cfu/g 10,0
cfu/g 102 23

1 =

Coliform
E-Coli
S.aureus

Cl. Perfringens

B. cereus

7 |Tong s6 nam men, nam moc

4. Chc chi tiéu héa I§: tham khéo theo tiéu chuin CODEX STAN 249-2006, TCV N:I X

! !
S

7879: 2008 : dbi véi san pham khang chién.
STT |Tén chi tiéu Don vi tinlJMt’n: gidi han t6i da
1 |P§ am vit pha % 14,0

5. Dao djng thanh phin dinh dwing :

Khoang dao ding

STT Tén chi tiéu Don vj tinh e 20%

Gia tri ning luong kcal/64 g 232 ~ 278

Ham lugng chat béo glodg |29 3.5

Ham lugng carbohydrate g/64 ¢ 46,7 : 56,0

4 |Ham luong chat dam g/6d g |48 3,8 ~ 5,8

Chung t6i cam két thue hién day du cde quy dinh cia phép ludt vé an toan thye pham va hodn toin
chiju trach nhiém vé tinh phap 1¥ ctia ho so cong bo va chat lugng, an todn thye phim doi vii san
pham da cong bo.

M3 ho so: DNPN30/04.19 3D. Khbi

Tp Ho thfh'im‘h ngay ' % thang (V4 niim 2019
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Ma héd so: DNPN30/04.19

TAMADA MOTOHIEO
GD. Kndi Marketing
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GD. Khéi Marketing
General Manager, Marketing Div
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