II. Thong tin vé san pham:

CONG HOA XA HOI CHU NGHIA VIET N, e P - . . . .
: s ha HUL CHU NGEEA VIET NaM . Tén sin phim  HANG NGA HUONG V] BUN MAM
Dic lap - Ty do - Hanh phuc

o H
2. Thanh phiin:

BAN TU CONG BO SAN PHAM Viit bin: Gao, tinh bt khoai mi, tinh bdt khoai tdy, mudi, chat nhii héa (322(i), 471).
Sa: A 26 /Céng Ty CP Acecook Viét Nam/2021 Cic goi gia vi: Mam c4 linh 105,78 g/kg, mudi, md heo, ddu co, cac gia vi (101, hanh,
fiéu, ot ,s4), duong, protein diu nanh, chat didu vi (621, 631, 627, 951). phiam mau
I. Théng tin vé t& chire, cs nhén ty cohng b sin phim: (caramer nhdm I tong ]1{}'}1_tm'culminmn_l' nhién, paprika Ulun:'u:ii!l T 1F'L|1LC'11L biit myc, he
sy, tinh bt khoai mi, &t say, chét diéu chinh d¢ acid (330), chat chong dong von
Tén to chire, ¢ii nhiin:  CONG TY CO PHAN ACECOOK VIET NAM (551), chit bao quan (202).

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

Si tiéu chufin: B03-21

VIET NAM. 3. Thii han sir dung sén phim:

8 thang ké tir ngay san xudt, ngay san xudt va han su dung duge in trén bao bi

Pri¢n thoai: 02838154064 Fax: 02838154067 .
—_— nfo@acecookvietnam.com Quy céch in ngay san xuat va han sir dung :

. . NSX_ngay_thing_ndm_ky hiéu nha may san xudt va thong tin khéc thy timg nha méy.
Ma so doanh nghiép: 0300808687 _ ; f e s £

: Han sir dung: 8 thang ké tir ngay sdn xuat.
Sdan pham dwoe san xuat tai cic nha may cua Acecook da co giay chirng nhiin HACCP 4. Qui ciach dong gdi va chit liéu bao bi

Qui céch dong gdi:

STT |So giay CN Ngay cap [Noi ¢Ap  |Dia chi nha méy san xuét Khot luong tinh 1 gb1 (g/goi): 75g+H-45¢g

S6 luong goi/thing carton: 30 gaoi/thiing,
Bia chi : Khu phé 1B- phuémg An Phi - Chit liéu bao bi:

S el thinh phé Thuéin An - tinh Binh Duong ' 3 3 '
i SUGHERT LI £ = TIRL EHR LATONE: San pham duge dyng trong bao bi cau trie phire hgp, 16p trong cling tiép xie truce tigp

Ki hiéu nha may san xuét: BD N 2 12 5 s i 3 : .
' ' an toan vdi thure phim 1a PP (polypropylen). Sau dé céac san pham duge dong vao
thing carton.

VYN19/0025() 15.10.2019

Bria chi : Budmg TS7, Khu cong nghiép
SGS Viét  |Tién Son, x8 Hoan Son, huyén Tién Du,
Mam tinh Béc Ninh. f Chi nhdnh 1 - CONG TY TNHH HOAN VU V.N

& B s i A1 | : X :
SCLCE e e M 297 Dudmng L& Minh Nhyt, Ap X6m Hué, Xa Tan An Héi, Huyén Cu Chi, Thanh phé
Ho Chi Minh.

5. Tén va dia chi nha gia céng sin phi’im:
VINI9/DO250 15.10.2019

Ki hiéu nha may san xuat: "SG"
Gidy chimg nhin du diéu kién: 1 1252019/ BQLATTP-HCM
I11. Miu nhéin sin phﬂ:‘m:
Noi dung ghi nhin phi hop theo nghi dinh 43/2017/ND-CP vé nhén hang hoa.
Nhén dinh kém.
[V. Yéu ciu vé an toan thie ph%m:

1. Giéi han kim logi niing: phii hop QCVN 8-2:2011/BYT: Quy chudn ki thuit quéc
g1a do1 vol g1a1 han 6 nhiém kim loai ning trong thye pham

STT |Tén chi tiéu |Dom vj tinhiMire gidi han toida|  QCVN 8-2:2011/BYT_

l{Cadimi (Cd) |mgkg 0.4 Muyc 2.19

2|{Chi (Pb) mg/kg 0.2 Muc 3.18

Ma hé so: HNBM30/08.21 M3 hé so: HNBM30/08.21
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1. Gidi han die to vi nam: phu hop QUVN 8-1:2011/BYT: Quy chuin k¥ thudt ;|u:".-t_'

gia doi voi gicd han & nhiém dée 15 vi nam trong thye pham.

STT Tén chi ticu Don v tinlMare gioi han tivi dg QCVN 8-1:2011/BY'T

1 |Aflatoxin Bl ke 2.0 Muc 1.6

R s
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Aflatoxin tong so (B1, B2,
Gl, G2)

J0N ONDWL BNAQD dY THD

g 4.0 Muc 1.6
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Ochratoxin A noke 3, Muyc 2.2

urpl (0 gr) 18 | Bupnp quip upyd yues)

3. Cac chi tiéu vi sinh vat: phu hop QD 46/2007/QD-BYT: Quy dinh gioi han tdi da 6
nhiém sinh hoe va hoa hoc trong thye phiam, muc 6.5.2

STT Tén chi tiéu Pon vj tin]  Mie gidi han toi da

Tong s6 vi khudn hiéu khi cfu/g 10
Coliform cfu'g 10,0
E-Coli mpn/g 3,0

S.aureus chu'g 10,0

Cl. Perfringens cfu'g 10,0

B. cereus clu'g 10,0

Tong 56 nam men, nam mod  cfu'g 10

4. Chi tiéu hoa Iy:

STT |Tén chi titu |Pon vi tinh|Mire gidi han ti da
1 Do Am vt bun % 14,0

5. Dao dong thanh phan dinh duing :

Tén chi tieu

Pon vi tink

Gia tri
trén

Khoing dao dong
+/- 20%

Gia tri nang lugng keal/75 g |253 202 ~
g75g |3.5 2,8 ~ 4,2

Ham luong chét béo
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Ham lugmg carbohydrate g75g |[50,0 40,0 ~ 60,0

of
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Ham luomg chit dam g75g |54 4,3 —~ 6,5 N, H X ;’ ot
: KANEDA HIRE

T Bt . 1 T S S ;A & A1 i . 2 e mhAn va hed L )
Ching T:li}l cam ]‘LL[- thyrc }11:.,11 déiy du céac quy dinh cla p!l.-i[] lut_t} v an toan thue phim va hcmE‘: CB. Khal Marketin /
toan chiu trach nhiém vé tinh phap 1y cua hd so cdng bo va chit lueng, an toan thue pham doi vai General Manager, 3,1.1“-5??' Div

san pham da cong bo. _
Tp Hé Chi Minh, ngay 74 thang 0 nam 2021 }\;\
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SANEDAHIROKI
G, Khol Marketing
Ueneral Manager, Marketing Div
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2,250 kg (30 i 1 79 ) I

MA HO SO: HNBM30/08.21
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