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CONG HOA XA HOI CHU NGHIA VIET NAM
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BAN TU CONG BO SAN PHAM
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So: / ‘j JCONG TY CO PHAN ACECOOK VIET NAM/2024

I. Théng tin vé to chire, ¢i nhin tw cong bo sin phfim:
Tén t6 chire, ¢d nhian: CONG TY CO PHAN ACECOOK VIET NAM.
Pia chi: LO SO 11-3, PUONG SO 11, NHOM CN II. KHU CONG NGHIEP TAN BINH,

PHUONG TAY THANH, QUAN TAN PHU, THANH PHO HO CHI MINH, VIET NAM.
Drién thoai: (028) 3815 4064 Fax: (028) 3815 4067

Email: info@acecookvietnam.com

Mi s6 doanh nghiép: 0300808687

S6 Gidy chirng nhin co s¢ da diéu kién ATTP:

I1. Théng tin vé sin phim:
1. Tén sian phim:

Mi LY MODERN HUONG VI RIEU CUA
2. Thanh phan:

Vit mi; Bot mi, dau co, tinh bt khoai mi, mudi, duomg, nude mam, chit diéu vi (621),
chat nhii hoa (466), chét diéu chinh dd acid (500(i1), 501(1)), chat lam am (451(1)), phﬁm mau
curcumin tir nhién, bt nghé, chét vr:hf:.nng oxy hoa (320, 321).

Cac gia vi: Dau co, dudng, mudi, protein diiu nanh, chat diéu vi (621, 631, 627), ca rot say,
biip sdy, hanh 14 siy, cic gia vi (G, toi, tiéu), chat thay thé mudi (mudi kali), hwong ligéu (gif‘mg
tu nhién, tong hop), huong liéu tong hop (huwong riéu cua), chat chong déng von (551), pham
mau paprika oleoresin tu nhién, tinh bot khoai mi.

*(Gi1a tri thanh phén dinh dudng: gia trj va khoang dao djng theo phu luc dinh kem.

3. Thai han sir dung san pham: 5 thng ké tir ngay san XUAt.
4. Qui ciach déng géi va chat liéu bao bi

Qui cach dong goi:

Khoi lugng tinh 1 1y: 65 g

Thing carton: 1,560 kg (24 1y x 65 g)

Dao dong khoi lugng tinh theo théng tr 21/2014/TT-BKHCN: Quy dinh vé do ludmg déi
v lugng clia hang dong g6i sin,

Chit li¢u bao bi:

San pham duge dyng trong ly giay phu PE (polyethylene) 16p trong cing la PE; nép ly céu
triic phirc hop 16p trong cing PE dam bao yéu cau an toan thire pham theo quy dinh ctia Bo Y Té.
Sau d6 céc ly thanh pham dugce dong vao thing carton.

5. Tén va dia chi nha may san xuat:

-Tén: CONG TY CO PHAN ACECOOK VIET NAM (ki hiéu: “SG”)

Pia chi: L sb I1-3, dudmg sd 11, nhém CN 11, Khu cong nghi¢p Tan Binh, Phudng Tay

Thanh, Quén Tan Phu, Thanh phﬁ Ho Chi Minh.

- Tén: CHI NHANH CONG TY CO PHAN ACECOOK VIET NAM TAI BINH

DUONG (ki hiéu: “BD")

Bia chi: Khu phd 1B, Phudng An Phii, Thanh phé Thuan An, Tinh Binh Duong.

- Tén: CHI NHANH CONG TY CO PHAN ACECOOK VIET NAM TAI HUNG

YEN (ki hiéu: “HY™)

Dia chi: Thi Tran Nhu Quvnh, Huyén Vin Lam, Tinh Hung Yén.

(Dia chi noi san xudt diege ma hoa theo ki hiéu ciia tiene nhi may dwoce quy weore nhie trén,

in gan thong tin NSX-HSD).

III. Miu nhin sin phfim (cdinh kem mau nhén san ;:Jn‘?ﬁ.‘r dir .ﬁ'ﬁéﬁ).
IV. Yéu cau vé an toan thie pham:

San pham dat véu cau vé an toan thye pham theo:

- QCVN 8-1:2011/BYT: Quy chuan k¥ thudt qudc gia déi véi gi¢i han 6 nhiém doc th vi
nam trong thure phﬁm.

- QCVN 8-2:2011/BYT: Quy chuan k¥ thuit qudc gia d6i vai gidi han 6 nhiém kim loai
niing trong thyuc pham.

- G161 han vi sinh vat trong thure p]‘lﬁll!.‘ theo tiéu chudn nha san xuat (phu luc dinh kém).

Chiing t6i cam két thuc hién day da cdc quy dinh cia phép ludt vé an toan thuc pham vi
hoan toan chiju trdch nhiém vé tinh phap lv clia hé so cong bo va chat lugng, an toan thuc pham
d6i voi san phiam di cong b.

Tp. H6 Chi Minh, ngay ndm 2024
DAT DIEN.DOANH NGHIEP
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PHU LUC
Pinh kém theo Tyt céng bé : )/ CONG TY CO PHAN ACECOOK VIET NAM /2024

| 1. Tén sian pham: Mi LY MODERN HUONG VI RIEU CUA
2. S6 tidu chuin; 22-24
3. Thanh phén dinh duing:

Gia tri trén | Khoang dao djng
nhin (min ~ max)

1 Néng lugng (*) kcal/65 g 284 204 ~ 364
Chét dam g/65 g 6,4 4,6 ~ 8,2
Carbohydrat g/65 g 42,1 30,3 ~53,9
Pudng téng sb g/65 g 59 42~17.6
Chét béo /65 g 10,0 7,2 ~12,8
Chat béo biio hoa g/65 g 5,4 3,9~6,9
Natri mg/65 g 1268 913 ~ 1623
(%) Gia tri ning lwgng tinh toén theo TCVN 7088-2015: Hudng dan ghi nhén dinh dwimg

STT Tén chi tiéu Pon vi tinh

Gid tri ndng heromg = ham heong chdt béo =9 + ham lugng carbohydrat x4 + ham lheong chdt
dam x4,

4. Giéi han vi sinh vit trong thye pham:

‘Net weight:

Tén chi tiéu Pon vi tinh Mirc giéi han toi da
Téng sé vi khuan hiéu khf CFU/g 10°
Coliforms CFU/g 10°
E. Coli CFU/g 102 \

S. aureus CFU/g 102 J'“I:'J,I-}

Cl. Perfringens CFU/g 10° J |
B. cereus CFU/g 102 -

Téng s6 ndm men, ndm moc CFU/g 10°

= =
§ &
o o
gE

.i*r:f“."lf.-*h."rff_'f{."; MASAFUMI
GD. Khii Marketing
ihrector. Marketing Dis

/N




ook happine,

ACEeCOOK

B SHIMAMURA MASAFUM;

GD. Khii Marketi

ing

Director, Marketing Diy

4 "’0‘0 4%0 *@




VAR B
\(

AOTIE0

(Y 1704 SN O3 A YHA NS ) %@

0NN DNOUL NG dY (KD

@<

HUONG VI

QE@E_

CRAB FLAVOUR

SHIMAMURA MASAFUMI
GD. Khoi Marketing
Director, Marketing Di

HIEP TAM BlNm, P.TAY THANY,
B.30154084 - FAX: 02835154087

g CN 1, KHU CONG NG

NH, VIET HAM, DT: 02

HUONG VI
CRAB F

LAVOUR
CONG TY CO PHAN ACECOOK VIET NAM

L 20 -3,

ST

ol
Q.TAN PHO, TP,

(6 gg x A ¥2Z) By 0os't (1enx uesAebu n) gy Buey) § &) weyd ugs gSH)




