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Dién thoai:

CONG HOA XA HOI CHU NGHIA VIET NAM
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BAN TU CONG BO SAN PHAM
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(o ¥ /Cong Ty CP Acecook Viét Nam/202 1

I. Thong tin vé t6 chire, ci nhén ty edng ho sin pham:

Tén t6 chiic, ¢ nhir CONG TY CO PHAN ACECOOK VIET NAM

LO SO 11-3, DUONG SO 11, NHOM CN 11, KHU CONG NGHIEP TAN BiNH.

02838154064 Fax:

info@acecookvietnam.com

Mi s6 doanh nghiép

0300808687

PHUONG TAY THANH, QUAN TAN PHU, THANH PHO HO CHI MINH, VIET
NAM.

02838154067
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San pham duge san xuat tai cic nha may cia Acecook di cb giay chitng nhin HACCP
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So gify CN

Ngay cip
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Nai cap

Pia chi nha may san xut

VIN19/00250

VIN19/00250

15.10.2019

SGS Viet
MNam

Dja chi : Lé s6 11-3, dwdmg s6 11, nhém CN 11,
khu cong nghi¢p Téan Binh, phuimg Tiy Thanh,
quan Tan Phu, thanh pho Ho Chi Minh.

K1 hi¢u nha may san xuat: SG hodic SG2

15.10.2019

SGS Viét
MNain

Bija chi : Khu pho 1B- phuimng An Phi - thi xi
Thuén An - Binh Duong,.
Ki hi¢u nha méay san xuit: BD

VIN1Y/O0250

15.10,.2019

SGS Viét
Nam

BYja chi: Puong TS15, Khu cong nghiép Tién
Som, xi Hoan Son, huyén Tién Du, tinh Bic
Ninh.

Ki hi¢u nhé may san xudt; BN

VINT19/00250

15.10.2019

SGS Vit
Mam

Pha chi: Lo A3, Khu Cong Nghiép Hoa Phu,
Quée Lo 1A, xi Hoa Phu, Huyén Long H8,
Tinh Vinh Long

ki hi¢u nha may san xuit: VL

VINIS/00250

15.10.2019

S5GS Viet
Nam

Bija chi : Thi Tran Nhu Quynh - huyén Vin
Lidm- Hung Yén.
Ki hiéu nhd may san xuitc: HY

VIN19/00250

15.10.2019

a5 Viet
Nam

Bia chi: Lo D3, dwémg 56 10, khu céng nghiép
Hoba Khanh, quiin Lién Chiéu, thanh phd Da
Tifm_g-:.

Ki higu nha méy san xuit; DN

M3 hd so: LMXTM30/05.21

I1. Thong tin veé san pham:

. Tén sian phim HAO HAO Mi XAO HUONG VI TOM HANH

2. Thianh phin:

Vit mi: Bot mi. diu co, tinh bot Khoat mi. mudr, chat on dinh (451(1). 501(1)), chat nhua hoa
(406), chit diéu clunh do acid (500(1)), bot nghé., pham mau curcumin tu nhién, chit chang
oxy hda (320, 321).
Cac goi gia vi: Dau co, dudmng, mudi, cac gia vi (hanh 11,34 g/ke, toi), chit didu vi (621,
631, 627, 364(11), 950), maltodextrin, ci chua, bit tom 3,38 g'kg, hanh 14 say 2,65 g'kg, ca
rot say, nude mam, pham mau (caramen nhom [ tong hop, paprika oleoresin tu nhién),
huong hiéu tong hop (huong hanh phi, huong ga), chat bao quan (202),

So tiéu chuan: 20-21
3. Thoi han sw dung san pham:
5 thang ké tir ngay san xuat, ngay san xuat va han s dung duoc in trén bao bi
Quy céach 1 ngay san xuat va han sir dung :

NSX ngay thang nam_ky hi¢u nha may san xuat va thiéng tin khic thy timg nha may}

Han sir dyung: 5 thang ké tir ngay san xuit.
4. Qui ciach dong goi va chit liéu bao bi
Qui cach dong goi;

Khot lugng tinh 1 géa (g/gd): 75 g+/-45¢

SO luong goi/thung carton: 30 goi'thung.

Chat liéu bao hi:

San pham dugce dung trong bao bi cau tric phire hop, cdu tric 16p trong 1a PP
(polypropylene) tiép xtc an toan vai thue pham. Sau do cac san pham dugc dong vao thiing
carton.

III. Mau nhén san pham:

N&i dung ghi nhiin pht hop theo nghi dinh 43/2017/ND-CP vé nhén han g hoa.

Nhan dinh kém.

IV. Ytu ciu ve an toan thye phiam;

1. Giéi han kim loai niing: phti hop QCVN 8-2:2011/BYT: Quy chuin k¥ thuéit qubc gia
doi veri gii han 6 nhiém kim loai ning trong thye pham

STT |Tén chi tifu |Pon vj tinh{Mire giéi han tdi da  |QCVN 8-2:2011

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

2|Chi (Pb) mg'kg Muc 3,18

Ma hé so: LMXTM30,/05.21
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2. Gidi han dice t6 vi nam: pho hop QUVN E-1:200 VBY T: Quy chuan k¥ thudt qudc cia

dot van gt han o nluem doc 10 vi nam trong thue phiam
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| |Aflatoxin Bl Heky 2.0 Muc 1.5

Aflatoxin tong
sa(B1. B2, Hg'kg
Gl, G2) |Mucl.6

Ochratoxin A ug/kg 3. Muc 2.2

e e

1 Z°SO/0E€ WLXWT:05 0y eW

4 |Deoxynivaleno] pg/kg g Muc 4.4

5 |Zearalenone up'ke 75.0 Mue 5.3 : o Lo b i :

3. Cae chi tiéu vi sinh vit: phi hop QD 46/2007/QB-BYT: Quy dinh gidgi han 16i da d
nhiem sinh hoe va hda hoe trong thue pham, muc 6.5.2.
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Tén chi tiéu Dom vi tinh| Mire gidgi han thi da
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Coliform cfu/g 10.0

B’

E-Coli mpn/g 3,0

S.aureus chu'g
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B. cereus cfu'g

Tong s6 nam men, nam mod  cfu'g
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4. Chi tiéu hoa Iv:
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Tén chi tieu  [DPon vi tinh| Mire gidi han tii da
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5, Dao dijng thanh phin dinh dudng:

Gid tri Khoing dao ding
trén nhin +i- 20%
1 |Gia tri ning lugmg kcal/75 g 349 279 419

Tén chi tiéu Pron vi tinh

2 |Ham lugong chét béo g/ 75 g 16,4 13.1 19,7 Wy ; BAN ;:_- Z::_'_‘*.:E' Woo L8, THL LY WY

00N DROEL DMD & |HD

3 |Ham lugng carbohydrate g/75 g 43,9 35,1 52,7 oy A B | ™
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(B, Khiii Marketing
M3 ho so: LMXTM30/05.21 (reneral Manager, Marketing Div
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