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So tiéu chuin: P02-19

BAN TU CONG BO SAN PHAM
S 5[;" Cong Ty CP Acecook Viét Nam/2019

2. Thanh phén:

Vit phd: Gao, chat 1am day (tinh bot xu Iy oxy hoa (1404)), tinh bot, dwong, mudi, chit

diéu vi (mononatri glutamat (621)), chit nhi héa (lecitin ddu nanh (322(1)). natri
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l. Thong tin v 10 chire, ¢d nhan ty cong bo san pham:
cachboxymethyl cellulose (466)).

Cic goi gia vi: Dau thye vét (dau co, chit -.:Iulmg oxy hoa (BHA (320), BHT (321))).
muoi, chat diéu vi (mononatri glutamat (621), dinatri 5'-inosinat (631), dinatri 5'-guanylat
(627), disodium succinate), thit ga 21,02 g/kg (ddu nanh, lba mi), cac gia vi, protein dau
nanh, dudmg, hanh 14 sy, chiét xuat nim men, huong g tdng hop 1,93 g/ke, 14 chanh siy
1,70 g/kg, ngd gai sdy, huong chanh tw nhién 0,36 g/kg, chit diéu chinh d¢ acid (acid
citric (330)), chit tao ngot tong hop (aspartam (951)), chét tao méau tw nhién (paprika
oleoresin (160c¢), curcumin (100(1))).

Tén té chire, ¢4 nhén: CONG TY CO PHAN ACECOOK VIET NAM

LO SO 11-3. PUONG SO 11, NHOM CN 11, KHU CONG NGHIEP TAN BINH,
Dja cha: PHUONG TAY THANH. QUAN TAN PHU, THANH PHO HO CHI MINH,
VIET NAM.

Di¢n thoai: 02838154064 Fax: 02838154067

Email: info@acecookvietnam.com

Mii s6 doanh nghiép: 0300808687 3. Thoi han sir dung sin phim:

Sin phim dwge sin xuit tai 3 nha may ciia Acecook di ¢6 giay chimg nhiin HACCP 8 thang ke tr ngdy san xuat, ngdy san xuat va han sir dung dugc in trén bao bi

Quy cach in ngay san xuit va han sir dung :

STT [Sé gify CN Ngiy cip |Noi cdp Dia chi nha mév sin xust NSX_ngay_thang_nam_ky hi¢u nhi médy san xuét va thong tin khac thy timg nha may.

Han sir dung: 8 thang ké tir ngay san xuit. 52000,
Dija chi : Khu phé 1B- phudmg An Phi -
thi xi Thuin An - Binh Duong.
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Ki higu nha may san xuat: BD

4. Qui ciach déng g6i va chit li¢u bao bi CONG T

L 1
Qui cich déng goi: 0O PHA]
AGECOO
VIET NAI

S6 lugng gbi/thing carton: 30 géi/thiing. "
—

SGS Viét

VIN 17/00177.00 24.08.2018 |,
Nam

Khoi lwgng tinh 1 goi (g/gbi): 65 g+/-45¢

Dija chi : Pudmg TS7, Khu cong nghiép
SGS Vit Tién Son, x& Hoan Son, huyén Tién Du,
Nam tinh Bic Ninh.

Ki hiéu nhi mdy san xuat: BN

s
Chiit li¢u bao bi: -
San pham duge dung trong bao bi ciu tric OPP/PP, 16p trong cing tiép xuc tryc tiép an

toan voi thye pham 14 PP (polypropylen). Sau dé céc san pham duge dong vao thing

carton.

I11. Mau nhiin sin phim:

VN 17/00177.00 24.08.2018

Dija chi: L6 s0 A3, Quoc Lo 1A, Khu
SGS Viét Coéng Nghiép Hoa Pha, Huyén Long Ho,
Nam Tinh Vinh Long.

Ki hiéu nhd mdy sin xuat: VL

VN 17/00177.00 24.08.2018
N§i dung ghi nhin phi hgp theo nghi dinh 43/2017/ND-CP vé nhiin hang hoa , tham chiéu
thong tw 34/2014/TTLT-BYT-BNNPTNT-BCT

Nhin dinh kém.

IV. Yéu ciu vé an toan thue phim:

1. Giéi han kim logi niing: phi hop QCVN 8-2:2011/BYT: Quy chuan k¥ thuét quoc gia
doi vi gidi han 6 nhiém kim logi ning trong thuc pham

STT |Tén chi tiéu Pon vj tinh Mire gidi han toi da QCVN 8-2:2011/BYT

Cadimi (Cd) mg'kg 0,4 Muc 2.19

Chi (Pb) mg'kg 0,2 Muc 3.18

M3 ho so: DNPL30/04.19 M3 ho so: DNPL30/04.19
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2. Giti han dje to vi ndm: phi hop QCVN 8-1:2011/BYT: Quy chuin k¥ thuit quoc gia
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3. Cic chi tiéu vi sinh vit: phit hop QD 46/2007/QD-BYT: Quy dinh giéi han t6i da 6 -
nhiem sinh hoc va hoa hoc trong thue phim, muyc 6.5.2

STT Tén chi tiéu Pon vi tinh|  Mike giéi han t6i da

Tong s6 vi khudn hiéu khi cfu/g 10°
Coliform cfu/g 10,0
E-Coli mpn/g 3,0
S.aureus cfu/g 10,0
Cl. Perfringens cfu/g 10,0
B. cereus clu/g 10,0
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GD. Khéi Marketing

General Manager, Marketing Div

7 |Tdng sb ndm men, ndm méc cfu/g 107
4. Cac chi tiéu héa ly: tham khao theo tiéu chuin CODEX STAN 249-2006, TCVN
7879: 2008 : doi1 véi san pham khéng chién. :
STT |Tén chi tiéu Pon vi tinhl Mirc giéi han toi da

1 |Pé am vit phe % 14,0
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5. Dao djng thanh phin dinh dudng :
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Khodng dao djng
+/- 20%

1 | Gié tri niing luong keal/65 g 202 ~ 304

STT Tén chi tiéu Don vi tinh

1
T

2 _[Ham hn;rng Ch{il beo /63 3,8 4,6 ' ;EEEI':EL:ELEL‘EEEE‘JEWE"TI‘E%. : - el
goog 7.0 e Jarmg,,p_ﬁrfﬂc:ﬁm 5 “ :LI"__!IHQ.E@M Nel weight; 65 g
3 |Ham luong carbohydrate g/65 g [45,6 36,5 54.7 Hiah dnh trin bao bi chi mang tinh minh hoa cho sin phdm / Serving mlhﬁ,m
N t_l. ATND JULSINO0 H0d 1 (AN SROHL SHOD d¥ IH3
WeRIA|N U] PR [ WEN 1A 18) 1pRX URS

~ - .
Chung t6i cam két thye hign day du cic quy dinh cta phap luit vé an toan thuc phﬁm va hoan toin m'mmﬂq um“:]rs - g
" r o o a . 2 2 - A - £ - £ & ' 1 I . -l r ! m""“ﬁ" ! By w ==k
c:h{u trach nh1¢m vé tinh phdp Iy cia ho so cong bo va chit lugng, an toan thue pham doi véi san . il g ugs Ago 1 91 Supa § R ,
ham da cong bo P aiep dx3 Ja5H m i
F' g " = Buibeyaed 3qy 99 03% Vg 0Eq wgn @man
VIYREE £ ) P0G g JeN00 : . (%23 109N TR0} HOODAW NYHA 0O AL DNOO
‘sagew Dengog |0 s (0% NOQE N0 - LR “aep 04w SN i dingtd i) 2y

TpHo € MT&H{rﬂg @ % thang C4nam 2019 N e R LELO2ZIE9S S 618
f (DAl DIEN\DOANA NGHIEP \ 1 00y Bugoy e S 200 g - oo "l mﬁ

4 |Ham lugng chit dam g/65g |45 3,6 i 54

ML) L RSN LR [HE R
SO LR EED X - PICESLES BB 140
PN L3 THENEPY [HCH [ CRA0 YR TG YL WTED

(/" covniy \ e ——r
| | j“l '!nf-l!,-.. [ s : M awl m F: |
e CL00K ) i wop Wy

= | HAEEHL AN TR HMES MWL o T SR M
in mb b 2p9 BA pUd IpA 04D bl 7y gy e

3 1 _:
\Ze €T Nam /) . i .
% .-'.:._-. ot 1%:1"_'\-\.':-' g_u[“l:a“u ﬂunp I'Iﬂﬂn W PR B ?lvud';.l.}.‘n.lm“:l
s, A — - ; Ip8 Lynx WYS

Ly o |,__'l.:"___

M3 hd sor: DNPL30/04.19 GB. -'r:‘.|ﬂ,g‘.'i. Marketing

General Manager, Marketing U
O R
A A g

M3 hé so: DNPL30/04.19

AYS @ +"0‘°+O$Q+




N3IT NY QHd

"@"

ih] phdin n B
HHHHHHMII'«I I-IIllHi Ilh ii‘l'ﬂ'ﬂ-l Wars 4 l.ln-.rl.url:r nE

R ——
G B MLy o~ mmm

"ﬂ: %, FLoe --.1.-|l|.ll-“""'lI

1950 kG (0 GOIXO5E) o sh i 8 g o mpy s 1,850 kg (30 g6l x 65 g) m"ﬂﬁmhm_;ﬂ,. L1 1,950 kg (30 g6l x 85 )

Tk Tlm By, Tikam Pl el Ewa e Wil wa . o

"-_ .
s </ CONG TY N\ X7/
les f COPHAN 4%
1*"’,_ ACECOOK /%

Ma hé so: DNPL30/04.19




