CONG HOA XA HOI CHU NGHIA VIET NAM
Pie liap - Tw do - Hanh phuae

BAN TU CONG BO SAN PHAM
Sé: 4()3 /Cong Ty CP Acecook Viét Nam/2021

l. Thémg tin vé tH chire, ei nhin tw cing b sin phiam:
I'én th chive, cd nhiin: CONG TY CO PHAN ACECOOK VIET NAM

LO SO 11-3, PUONG SO 11, NHOM CN I1. KHU CONG NGHIEP AN BINH,
Dja chi: PHUGNG TAY THANH. QUAN TAN PHU, THANH PHO HO CHI MINH, VIET
NAM.

02838154064 Fax:

bién thoai: 02838154067

Email: info@acecockvietnam.com

0300808687

Mi sb doanh nghiép:

San phidm dwoe sin xuit tai nha mdy cia Acecook di ¢6 gidy chimg nhin HACCP:

. & . & . C . £
Ngay cap |No1cap Dija chi nha may san xuat

STT [S6 gifiy CN

Bijachi: Lo a6 11-3, dudmg st 11, nhdm
CN 11 khu edng nghiép Tan Binh, phuimg
Téay Thanh, quin Tén Phi, thinh phi Hi
Chi Minh.

Ki higu nha may san xuit: SG

SGS Vigt

VN 1900250
Al Nam

15.10.2019

Pja chi : Khu phd 1B- phwémg An Phi -
thénh phé Thuén An - tinh Binh Duong,
ki hi¢u nha may san wufit: BD

VNI19/00250 15.10.2019

Ma hd so: MXMN18/07.21

[1, Thing tin vé san pham:

I. Tén san phim: Mi XAO TAO QUAN HUONG V] THAP CAM

2. Thanh phin:

Vit mi: Bot mi. diu co. tinh bdt khoai mi, mudi. chat én dinh (4511}, 501(i)). chat diéu
chinh d¢ acid (300(1}). bt nghé. pham mau curcumin i nhién, chi chong oxy hoa (320
321).

Cice gdi gia vi: Ddu co. cac gia vi (10 hanh, at), duomg, mudi. nude twong. ca rot siy, thit
heo, chit didu vi (621, 631, 627). protein ddu nanh, bip cai say, me, hanh 1a say. pham
mau (caramen nhom 1 téng hop. paprika oleoresin tiy nhién), nam déng cé. chat diéu chinh
dd acid (330). chit bio quan (202)

S tiéu chudin: 51-21

3. Thot han s dung san |}h?i|ﬂ:

5 thang ké tir ngiy san xudt, ngiy san xuit va han st dung duoe in trén 1op ming bao
ngodl khay,

Quy cach in ngay san xuit va han st dung :

NSX ngay thing nam kv hiéu nha may san xuat va thong tin khac thy timg nha may.

HSD ngay thang nim

4, Qui cich déng gdi va chat liéu bao bi
Qui cach dong goi:

Khoi lwong tinh 1 khay (g/khay): Sbg+/-45¢g
So lugng khay/thiing carton: 18 Khay/thing.
Chat liéu bao bi:

San pham duge dung trong bao bi nhua cédu trae OPP/PE, céu trie 16p trong tiép xic an
toan vl thue phim, sau do cho vao khay nhua ciu triuc PS (polystyren). Sau do cac khay
thinh pham dwgre déng vao thung carton,

I11. Miu nhin sian pham:
N§i dung ghi nhan phi hop theo nghi dinh 43/2017/ND-CP vé nhiin hang hoa.
Nhin dinh kém.

IV. Yéu céu vé an toan thwe phim:

1. Giéi han kim loai ning: phi hop QUVN 8-2:201 I/BYT: Quy chudn k¥ thudt quc gia
ddi viri gidri han 6 nhiém kim loai ning trong thyc pham

Pon vi tinh| Mire gidi han téi da |QCVN 8-2:2011

STT | Tén chi tiéun

Cadimi (Cd) mg'kg 0,2 Muc 2.20

' (Chi (Ph) mg/kg 0,2 Muc 3.18
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2. Gidii han dje th vi nam: phi hgp QCVN B-1: 201 1/BYT: Quy chudn k¥ thudt quoc gia

llw viii giod han & nhiém ﬁlm 16 vi ndm trong thyre p 1.
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ST1 Im chi ticu I}ruu Vi llnh]"'rllu oidyi Imn tm {|1 QUVN 8-1:2011

| [Aflatoxin B] poka 2.0 Muc 1.6
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Aflatoxin tong 50 o 10 Muc
(B1.B2.G1.G2) | METE - -

Ochratoxin A neke 3,0 Muc 2

Deoxynivalenol | pg/kg 750,0 Muc
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3, Cae chi tiéu vi sinh vit: phi hop QD 46/2007/QD-BYT: Quy dinh gidi han 16i da 6 . e — Rl T
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| |Téng sb vi khudn hiéu khi cfu'g
Coliform clin/g 10,0
E-Coli mpn/g 3,0

S.aureus clu'g 10,0
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Cl. Perfringens ctu/'g 10,0
B. cereus cfu'g 10,0
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Tong s0 ndm men, nam moc cfu'g 10°

4. Chi tiéu hoa Iy
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STT |Tén chi tiéu Pon vi tinh |Mire giéi han ti da

1 |Dé am vat mi %o 10,0
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5. Dao ding thanh phan dinh dudng;

MOILEIDTONS THINYES

Gia trj Khoing dao dong
tren +/=- 20%
1 |Giatrl ndng lugng kcal/86g 305 316 ~ 474

Ham luong chét béo g/86g  [17.8 14,2 ~ 214

STT Tén chi tiéu Pon vj tinh

yuely D) ]

= agr Jubjam ey

Ham lugng carbohydrate g/86e 507 40,6 ~ 68

Ham hrong chit dam glieg 8.1 0.2 ~ Q.7
Ching t6i cam két thuc hién day du edc quy dinh cia phép ludt vé an todm thye phmn va hodn toan
chiu trach nhiém vé tinh phdp ly cia hi so cng bo va chéit luong, an todn thue phiam dii véi san

phim di cong b,

Tp HO-Clii Minih, nigay |/ thing (57 nam 2021
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Huong vi

Ma h6é so: MXMN18/07.21

1,540 kg (18 ihay/hrays 1 66 g)
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