CONG HOA XA HOI CHU NGHIA VIET NAM
Boc lap - Tu do - Hanh phie

BAN TU CONG BO SAN PHAM
Sé: 4 / /CONG TY CO PHAN ACECOOK VIET NAM/2024
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[. Thong tin vé to chire, i nhan ty cong bo san pham:

Tén toé chire, cd nhin: CONG TY CO PHAN ACECOOK VIET NAM.

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

Dién thoai: (028) 3815 4064 Fax: (028) 3815 4067
Email: infof@acecookvietnam.com
M3 so doanh nghiép: 0300808687
S6 Giay ching nhin co sé dii diéu kién ATTP:
II. Théng tin vé sin pham:
1. Tén san phfim:
MI LY MODERN HUONG VI THIT XAO
2. Thinh phin:

Vit mi: Bt mi, ddu cg, tinh bdt khoai mi, mudi, dudmg, meéde mam, chat diéu vi (621),

chat diéu chinh do acid (501(1), 500(1)), chit 1am am (451(1)), chit nhii hoa (466). bot nghé,

phim méu curcumin tir nhién, chit chong oxy hda (320, 321).

Ciéc gia vi: Cac gia vi (101, hianh, &, tiéu), dau co, muoi, dwéng, chat diéu vi (621, 631, 627,

| 364(ii)), m& heo 11,69 g/kg, protein ddu nanh, tinh bdt khoai mi, hanh 14 say, nude twong, pham
mau caramen nhém Ity nhién, chit chéng déng von (551).
*(id tri thanh phan dinh dudng: gia trj va khodng dao djng theo phy luc dinh kém.
3. Thoi han sir dung san ph:ﬁm: 5 thang ké tir ngay san XUt
4. Qui cich dong gbi va chiit liéu bao bi:
Qui cach dong goi:
Khoi lrong tinh 1 ly: 65 g
Thing carton: 1,560 kg (24 1y x 65 g)

Dao dong khoi luong tinh theo théng tr 21/2014/TT-BKHCN: Quy dinh vé do lirémg dbi
voi luong ciia hang dong géi san.

Chit liéu bao bi:

San pham duge dung trong Iy giay phi PE (polvethvlene) 16p trong ciing 1a PE; nép lv ciu
triic phire hop lép trong ciing PE dam béao véu ciu an toan thye phim theo quy dinh cia Bo Y Té.
Sau do cdc ly thanh pham duge dong vio thing carton.

5. Tén va dia chi nha miy san xuit:

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

Pia chi: L6 s6 11-3, duomg s6 11, nhém CN I Khu c¢bng nghiép Tan Binh, Phuéng Tay

Thanh, Quén Tén Phu, Thanh phé Ho Chi Minh.

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

DUONG (ki hiéu: “BD")

Dia chi: Khu pho 1B. Phudng An Phi, Thanh phd Thudn An, Tinh Binh Duong.

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

YEN (ki hidu: “HY™)

Dia chi: Thi Trin Nhur Quynh, Huyén Vian Lam, Tinh Hung Yén.

(Pia chi noi san xudt dieoe méa héa theo ki hiéu ciia timg nha may dicge quy wde nhie trén,

in gan thong tin NSX-HSD).

[11. Mau nhin sin pham (dinh kém mdau nhin san pham dic kién),
IV. Yéu ciu v¢é an toan thwe pham:

Sin pham dat yéu cau vé an toin thue phiam theo:

- QCVN 8-1:2011/BYT: Quy chuan k¥ thudt quﬁu a1a d6i voi gidi han & nhiém déc to vi
nam trong thue pham.

- QCVN 8-2:2011/BYT: Quy chuin k¥ thuit qudc gia ddi véi gidi han & nhiém kim loai
ning trong thuc phiam.

- Gidi han vi sinh vit trong thuc phf‘im: theo tiéu chudn nha san xuit (phu luc dinh kém).

Chiing t61 cam két thue hién diy dua cic quy dinh ctia phap luat vé an toan thye pham va
hoén toan chiu trach nhiém vé tinh phap 1y clia ho so cong bo va chat lwgng. an toan thue pham
d6i véi san pham da cong bo.

Tp. Ho Chi Minh, ngay 42 thang 5 nam 2024
DAI DIEN DOANH-NGHIEP
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Pinh kém theo Tir cong bo : 2.1 CONG TY CO PHAN ACECOOK VIET NAM /2024

I. Tén sian pham: MI LY MODERN HUONG VI THIT XAO
2. So tiéu chuan: 20-24

3, Thanh phan dinh dudng:

STT Tén chi ticu B v thiiks | Gia trj trén Khoang dao dong
: | nhin (min ~ max)

Ning lugng (¥) kcal/65 g 202 210 ~374

Chét dam g/65 g 4,5~ 8,1

Carbohydrat g/65 g 294~ 524

VOUR!

Pudmg tong s o/65 g | 4,6~82
Chét béo 2/65 g ; 8,3 ~ 14,7

| Chi‘:it béo bdo hoa g/65 g 5.5 40~70

| Natri mg/65 g 1606 | 1156 ~ 2056

Net weight:
65 g

(%) Gid tri ndng leong tinh todn theo TCVN 7088-2015: Huwdng dan ghi nhan dinh dieomg

Khdi lugng tinh

Gia tri nang leong = ham lwong chat béo =9 + ham legng carbohydrat =4 + ham lwong chét

dam =4,

STIR-FRIED MEAT FLA

4. Gidi han vi sinh vit trong thue pham:

STT Tén chi tiéu .~ Don vi tinh r. Mike giéi han toi da
Téng s6 vi khuan hiéu khi | CFU/g 10°
Coliforms | CFU/g 10°
| £ coii | CFUlg 102
| S. aureus CFU/g 10°

Cl. Perfringens CFU/g 10°
B. cereus CFU/g 10°

Tong 506 ndm men, nam moc CFU/g 10°




15680 kg (24 yzBs g)
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