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CONG HOA XA HQI CHU NGHIA VIET NAM

bBée Lip - Ty do - Hanh phiic

BAN TU CONG BO SAN PHAM
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So: 7“5 /Cong Ty CP Acecook Viét Nam/2023

I. Thing tin veé {6 chive, cd nhén ty cong bo san phim:

Tén to chire, ¢ nhin: CONG TY CO PHAN ACECOOK VIET NAM

LO SO 113, BPUGNG SO 11, NHOM CN [1, KHU CONG NGHIEP TAN BINH, PHUONG

Pia chi: ; ﬂ LD L AGRIBIE,
ahia TAY THANH, QUAN TAN PHU, THANH PHO HO CHI MINH, VIET NAM

Dién thogi: 02838154064  Fax: 02838154067

Email: info@acecookvietnam.com

M3 so doanh nghiép: 0300808687

San ]‘ihfim dwge sin xuit tai nha may ciia Acecook a7 cb giay chimg nhin HACCP

SR p—— -\-‘.l ll‘ - T o FI. = A ] 1 5 ¥ ¥ ;
STT |So giay CN Ngay cap |Noi ciap Pja chi nha may sin xual

Dija chi: L6 56 A3, Quéce L6 1A, Khu Cang
SGS Viet Nghiép Hoa Phi, Huyén Long H6, Tinh Vinh
Nam Long.

Ki hiéu nha may san xuat: VL

VN19/00250 15.10,2019
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Ma hd so: MNVC24/02.23

I1. Thong tin vé san pham:
1. Tén san phim  Mi MINOVA HUONG V] CUA SUON HEO

. Thianh phan:

Vit mi: Bt mi, chat lam day (1404, 1440, 422), tinh bot khoai mi. mubi, chdt nhil héa (322(1). 471), dudmg,
chat on dynh (45141), 452(1)), chit dieu vi (621), chat L& '-.L-::'||r (500011, chal 'i-'l“-:"-'!.'-' OxY hoa (307h), pham

mau curcumin tr nhién, bot nghé

Cac goi gia vi: Dau co, chat dicu v (621, 640, 631, 627), mudi, dudng, cidc gia vi (hinh, toi, 61, tiéu), chat
on dinh (415), bt diu nanh, hanh 14 sav, huwong lidu tong hop (hirong ri¢u cua, huong swom heo ham), chiét
xudt nam men, huong liéu tong hop. tinh bdt khoai mi, chat chong déng von (551). pham méu paprika

oleoresin ur nhieén.

S tién chufin: TC: 22-23
3. Thévi han sit dung sin phim:
5 thang ké fir ngdy san xuft, ngay san xuat va han sir dung duge in trén bao bi
Quy céch in ngay san xuat va han sir dung :
NSX ngdy thang ndm ky hiéu nha méy san xuit va thong tin khac thy timg nha may.
Han sir dung: 5 thang ké tir ngdy san xudl.
4. Qui cach dong goi va chiit liéu bao bi
Qui cach dong goi:
Khoi lugmg tinh 1 géi (g/gdi): 72g+-4.5¢
Sé lugmg goi/thung: 24 goi/thung

Chét liéu bao bi;

San pham duge dung trong bao bi ciu triie phire hop, 16p trong ciing tiép xtic trye tiép an toan véi
thyre pham la PP (polypropylen). Sau d6 céc san phiam duge déng vao thung carton.

[11. MAu nhéin sin phim:
N¢i dung ghi nhin phi hop theo nghi dinh 43/2017/ND-CP va 111/2021/NB-CP vé nhin hang hoa.
Nhin dinh kém.

[V. Yéu ciu vé an toan thire phim:

1. Gi#i han kim logi ning: phi hop QCVN 8-2:2011/BYT: Quy chudin k¥ thuit quéc gia doi vor
gidi han & nhiém kim loai niing trong thue pham

STT |Tén chi tiéu Pon vj tini.‘#h’rn gidi han téi da QCVN 8-2:2011/BYT

Cadimi (Cd) mg/kg : Mue 2.20

Chi (Ph) mg/kg 2 Muyc 3.18

M3 hod so MINVC24/02.23
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2. Gidi han déc t6 vi nim: phit hop QCVN 8-1:2011/BYT: Quy chuan k¥ thudt quoc gia 461 voi

pidi han 6 nhiem doc 16 vi nam trong thue pham.

STT | Tén chi tiéu DPun vi tinl Mire giti han t6i da QCYN 8-1:2011/BY]
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Afllatoxin Bl pe'ke 2.0 My 1.6

Aflatoxin tong s6
(B1, B2, G1, G2)
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Hekp 4.0 Muc 1.6
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Ochratoxin A ug'ke 3.0 Myc 2.2
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Deoxynivalenol ugkg 750,0 Muyc 4.4

Zearalenone ugke 75,0 Muc 5.3

Noodles af Innowation
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3. Céc chi tigu vi sinh vat: phu hop QD 46/2007/QB-BYT: Quy dinh gidi han téi da 6 nhiém sinh
hge va hoa hge trong thure phéam, muc 6.5.1 (co xir Iy nhiét trude khi sir dung).

STT I'én chi tién Pon vi tinh Mire gi¢i han toi da

Tong s6 vi khuin hiéu khi clu/g 10°

of

CUA SUON HEO
CRAB AND PORNK RIBS FLAYOUR

Coliforms cfw/g 10"
E.Coli cfu/g ik

S.aureus cfu/p

%

— |
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Cl. Perfringens cfu/g

Kbl higng tinh/ Nel weight 72 ¢
Wi AM LIEN/ INSTANT NOODLES

6 |B. cereus clu/g

Ebatc—>
SAN PHAM vOI CONG NGHE NMAT BAN
ui KHONG CHIEN

7 | Tong st nam men, ndm mac ctu/g
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4. Chi tieu hoa ly:

T L] L Rl L] Ty ] B 5§ i s
ST1 I'en chi ticu Pon vj tinh Muie gidi han toi da

1 B am vat mi % 14,0

5. Dao diing thanh phin dinh dwrimg:

Gia tri Khodng dao dijng

STT Tén chi tiéu Pon vitinh |
' trén nhin - 20%

Gia tri ning luomg 268 322

nilIIINOVA

@nﬂk ha PPRinggs

Ham lwgng chét béo 5.0 _, 6.0

Ham lwong carbohydrate 72 48 5 38.8 38,2

4 |Ham hrong chat dam [T2u 1.3 5.8 -~ 8.8

(*)Gid tri ndmg lwgmg = ham leong chat béo * 9 + ham lirgng carbohydrate * 4 + him leomg chat dam * 4

Ching t61 cam két thyc hién day da cic quy dinh ctia phép ludt vé an toan thire phiim va hodn toan chiu (rach
nhigm vé tinh phap Iy cia ho so cong bo va chat lugng, an toan thuc pham doi véi san pham da cong bi.
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