o i " I1. Théong tin vé séin phim:
CONG HOA XA HOI CHU NGHIA VIET NAM

Bic Kip - Ty do - Hanh phic 1.Tén siin phim MI HAO 100 HUONG V]I TOM CHUA CAY

2. Thanh phian:

BAN T CONG BO SAN PHAM

50! ;ff (l Cong Ty CP' Acecook Vigt Nam/202] Viit mi: Bot mi, diiu ¢, tinh bdt khoai mi, mudi, dudme. nude mam. chit diéu vi (621). chil
on dinh (451(i). 501(i)). chat nhii hoa (466). chit diéu chinh do acid (500(1)). bat nghé, pham
l. Thing tin vé to chire, ¢d nhén tu cing bi ssin phim: mau curcumin tur nhién, chat L'I'afﬂ}; oxy hoa (320, 321).

Cac goi gia vi: Mudi, déu co, duomg. chat diéu vi (621, 364(11). 631. 627, 951), cac gia vi

Tén to chive, ¢ nhilCONG TY CO PHAN ACECOOK VIET NAM

(¢, o1, iy, ngd om, ngo gai), bot 16m 3,68 g/ke, chat diéu chinh dj acid (334, 296). hanh

LO SO 11-3, PUONG SO 11, NHOM CN 11 KHU CONG NGHIEP TAN BINH, li say. huong 10i tong hop. nude mam. pham méu ty nhién (paprika oleoresin, curcumin)
Dja chi: ~ PHUONG TAY THANH, QUAN TAN PHU, THANH PHO HO CHI MINH, VI

NAM. So titu chusin: 39-21

Bién thogi: 02838154004 Fax: (02838154067

3. Thdi han sw dung san phiam:

<mail: info@ac fietnam.c & th W T N S A - - Sa ord ; - - -
Email info@acecookvietnam.com 5 thang ké tir ngay san xuat. ngay san xuit va han si dung duoc in trén bao bi

Mi s6 doanh nghiép ; L o,
SMIEE 0300808687 Quy cach in ngay san xuat va han sir dung :

s & e 1 . A 1 i} b . o TR . a r +;"| - a R 1 - T . - - ] 1 & 5 v 4 . - = ¥ a - 1 "
San pham dwge san xuat (ai cic nha may cua Acecook di cé gidy chimg nhin HACCI NSX _ngay thang nim_ky hiéu nha may sdn xudt va thing tin khac thy timg nhi may.

STT|Si glﬂ} CN N[_‘,.‘:I} L"ﬁ|} Noi cap ﬂii’l chi nha lllErlj' san xuat Han =it ,;_{|_1|'1g: 5 '[]1:.’1]11:_:. Lﬁ tr HE:E!} g4 }:U-'.%L

Bia chi : L6 s6 11-3, duéng s6 11, nhém CN 11, 4. Qui edch dong goi va chiit liéu bao bi
SGS Vier  |khu eong nghiép Tan Binh, phudmg Tay Thanh,
MNam quan an Pho, thanh ]:-hf.% Ha Chi Minh.

K. hi¢u nha méy san xudt: 5G hojc SG2. K hisi lwomg tinh 1 géi (2/g6i): 65g+/-4,5¢
Pija chi : Khu phd 1B- phuémg An Phii - thanh
phd Thudn An - tinh Binh Duong,

Ki hiéu nha méy san xuit: BD Chat liéu bao bi;

—rreerna——

VN19/00250 15.10.2019 Qui cach dong goi:

SGS Viét
Nam

VN19/00250 15.10.2019 S0 lugng goi/thing carton: 30 géi/thing, 100 géi/thing.

' - oM 1w 7. e nehieén Tie g A ] S O Y o A she 18 - + PT P N [
SGS Vit Dia chi : Buong 157, Khu cong nghigp Tién San pham dwge dyng trong bao bi ciu tric phire hop, cau trac lop trong PP (polypropylene)

4, e M T : = |I o v 5 Fe A ~ 7 ' e m - " '
Nam Son, huy¢n Tién Du, tinh Bac Ninh. tiép xtic an todn véi thue phim. Sau do céc san pham duoc déng vao thuing carton.
Ki hiéu nha may sin xudt: BN

VIN1H00250 15.10.2019

: : I11. Miu nhin sin phim:
tha chi: Lo A3, Khu Cong Nghiép Hoa Pha, p
SGS Viet  [Quoc Lo 1A, xa Hoa Phwi, Huyén Long Ho, Tinh Noi dung ghi nhin phi hop theo nghj dinh 43/201 7/ND-CP vé nhén hang hoa.
Nam Yinh Long.
K4 higu nhd mdy edn xudt: VL MNhan dinh kem,

VN19/00250 15.10,2019

Pja chi : Thj Tran Nhe Quynh - huyén Vin Lim- IV, Yé&u ciu vé an toan thure ph:—ﬁm;
Hung Y én.
Ki higu nhd médy san xuiat; HY 1. Gidi han kim logi néng: pht hop QCVN 8-2:201 1/BYT: Quy chuén k¥ thudt qun:;nr: gia
ddi v gidi han 6 nhiém kim loai ning trong thre pl]'&i]]t

SGS Viét

VIN19/00250 15.10,.2019
Nam

Dhia chi: Lo D3, dudmg 36 10, khu cong nghigp

VN19/00250 15.10.2019 f‘j':" Vigt ﬂ?ﬂ Khavk;-quiin-Eén-Chity, thank-pht-Ba STT |Tén chitiéu |DPon vi tinh|Mic gidi han t6i da QCVN 8-2:2011/BYT
Nam Ning. -

Ki hiéu nha may san xuit: DN

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

Chi (Pb) mg/kg . Muyc 3.18

Ma hd so: MTON/06.21

Ma hé so: MTON/06.21
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2. Gidi han dje 16 vi nam: phi hop QCVN 8-1:201 1/BYT: Quy chudn k¥ thudt quoc gia . yiE 0w 09 wied S B 15U B0y ugd g0 yuR) -
doi van gidn han & nluém dac to vi ndm trong thye pham. ' gy ‘g3 " 1@ ENYY g3 upyd quel ¢ ] 0] i '“”ﬁ".‘.’fﬂi‘;’."mi
Tren chi tié | N sao e | exes sauu 1 o e s s 450 gt g B B e v S
STT |Tén chiticu |Don vi tinh Mire gidi han toi da Q‘.[ .‘}_i.?i—l..-lil 1/BY'1 e 3 L 082 et} e b St vy 'ﬂfmeg'e - T ugp
' \ ' ' \ o | %00 “(rb obu ‘wo gBu ‘ngn ‘10 10) In © 289 *(15E */Z9 "LES
| |Aflatoxin Bl neke {0 Muc 1.6 NP2 *123) 1A 138D 1210 ‘DU ‘60 TED ‘(A 36 1B 190 38
A h'?'tl %111 | 'LIZE "OZED By Ax0 GUgEd 1RUD ‘UsPyu ) ujwround new
. [ wpyd “pybu 10a (0)005) MR Gp yuud nPIp 1EUD (oow) Bpy
tong s0 (B1, heke 4.0 Muc 1.6 | oyu gy (0005 (15K yulp ug By *(1Z9) 1A ngip B9 “wipw
) 20 “Huonp ‘jonw je (eouy w9 yuwl 6 npp ‘w10 cne g

B2, Gl, G2) ;

. | | .
Ochratoxin A ng'ke 3, Muc 2.2 g wiep 1Y)
b Z'0f HEIpALOG e

4 |Deoxynivaleny pgke : Muc 4.4 B g1 0399 1)
' P [Er 082 bugny Bugs iy g9

5 |Zearalenone ke 73,0 Muc 5.3 “wph (6 gg) 108 | Bugnp quip uggd yugyy

3. Céc chi tiéu vi sinh vit: ph hop QD 46/2007/QD-BYT: Quy dinh gidi han toi da 6 :
nhieém sinh hoe va hoa hoe trong thue pham, myc 6.5.2.

T . ’ ‘s A h i
STT Tén chi ticu Do vi tink Mure giod han toi da @Lﬂ“k SEPnog,

ACeCOO0K ,
Coliform clu/g 10,0 w

E-Coli mpn/g 3,0 r el

S.aureus clu/g 10,0 ¥

San phdm vdi cong nghé Nhat Ban

Tong 50 vi khuén hiéu khi cfu'g 104

T

Cl. Perfringens cfu'g 10,0

B. cereus cfu'g 10,0

Tong s6 ndm men, ndm miy  cfu/g 10#

4, Chi tiéu hoa Iy:

STT Tén chi tiéu Don vi tinh Miic giti han ti dal
| D6 am vit mi Yo 10,0

5. Dao ding thanh phan dinh dwdng:

Gid tri Khoiing dao ding
trén nhin +/- 20%

1 |Gia tr] ning Iugng kcal/65 g 280 224~ 336

2 |Ham luonmg chit béo g/o5g 10,6 B5~127

3 |Ham lugng carbohydrate gosg (40,2 32,2 ~48,2

STT Tén chi tiéu Don vi tinh

, WYN LI\ 9L LY0X NYS 1T NY W
4 |Ham hromg chat dam /65 g |60 4.8 ~7.2 JONM INDUL DNAD d¥ W3 T
Chimg t6i cam két thue hién diy du céc quy dinh cia phap ludt vé an toan thye phim va hoan toin
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chiu trach nhig¢m vé tinh phap 1y ciia ho so cong bo va chét lugng, an toan thue phim doi vin san T e W e
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Ma ho so: MTON/06.21

M3 hi so: MTON/06.21
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