*ﬁa
w

e

/\

CONG HOA XA HOI CHU NGHIA VIET NAM
Poc lap - Tw do - Hanh phie

BAN TU CONG BO SAN PHAM
So: 7’%‘ 'Cong Ty CP Acecook Viét Nam/2019

I. Théng tin vé to chire, c4 nhén tw cong bo sin phiam:
Tén té chire, ¢4 nhin: CONG TY CO PHAN ACECOOK VIET NAM

LO SO I1-3, PUCONG SO 11, NHOM CN II, KHU CONG NGHIEP TAN BiNH,
PHUONG TAY THANH, QUAN TAN PHU, THANH PHO HO CHI MINH, VIET
NAM.

DPia chi:

Dién thoai: 02838154064 Fax: 02838154067

Email: info@acecookvietnam.com

M3 so doanh nghiép: 0300808687
Sin phim dwge san xuat tai cic nha may di c6 gidy chimg nhin HACCP
Gidly chimg nhiin HACCP:

STT |Sb gidy CN Ngay cdp [Noicip  |Pia chi nha may sin xuit

Dia chi : Lo 11-3, dudmg so6 11, khu céng nghiép
SGS Viét  |Tan Binh, phuong Tay Thanh, quan Téan Pha,
Nam thianh pho Hé Chi Minh,

Ki hi¢éu nha may san xuét: SG

VN 17/00177.00 24.08.2018

Dia chi : Khu pho 1B- phudng An Phii - thj x
Thuan An - Binh Duong.
Ki hiéu nha méy sén xuat: BD

SGS Viét

VN 17/00177.00 ;
Nam

24.08.2018

Pia chi: Pudmg TS15, Khu cong nghiép Tién
SGS Viét Son, xd Hoan Son, huyén Tién Du, tinh Bic
Nam Ninh.

Ki hiéu nha may san xuat: BN

VN 17/00177.00 24.08.2018

Dja chi: Lo A3, Khu Cong Nghi¢p Hoa Pha,
SGS Viét  |Qude Lo 1A, xi Hoa Phi, Huyén Long Ho,
Nam Tinh Vinh Long.

Ki hi¢u nha may san xuat; VL

VN 17/00177.00 24.08.2018

BPia chi : Thi Tran Nhu Quynh - huyén Viin
Lam- Hung Yén.
Ki hiéu nha may san xuat: HY

SGS Viét

VN 17/00177.00 :
Nam

24.08.2018

Dia chi: Lo D3, duémg s6 10, khu cong nghiép
SGS Vigt  |Hoa Khénh, quiin Lién Chiéu, thanh pho D
Nam Ning.

Ki hiéu nhia may san xuat: DN

VN 17/00177.00 24,08.2018

M3 hod so: LMXS30/10.19

II. Théng tin vé sin pham:
. Tén san pham: MI AN LIEN HAO HAO Mi XAO HUONG VI TOM XAO CHUA NGOT
2. Thanh |'.-|Ie=in:

Vit mi: Bot mi (bo sung vi chat: kém, sit), dau thye vit (dau co, chit chong oxy héa (BHA
(320), BHT (321))), tinh bot khoai mi, muoi. chit on dinh (pentanatri triphosphat (451(1)),
kali carbonat (501(i))), chat nhii hoa (natri carboxymethyl cellulose (466)), chat di¢u chinh
d¢ acid (natri carbonat (500(1))), bot nghé, pham mau tr nhién (curcumin (100(i))).
Cic g6i gia vi: Dau thye vit (dau co, chit chong oxy hoa (BHA (320), BHT (321))), dudng,
céc gia vj (101, hanh, gimg, 1'ii*ng, tiéu), mudi, chat diéu vi (mononatri L-glutamat (621),
dinatri 5'-inosinat (631), dinatri 5'-guanylat (627), dinatri succinat (364(ii))), me,
maltodextrin, ca chua, hanh 14 sdy, tom 2,31 g/kg, phim mau téng hop (caramen nhom |
(150a)), chit diéu chinh dé acid (acid citric (330)), nuwde mim, phim mau ty nhién (paprika
oleoresin (160¢(i))), chét tao ngot tong hop (acesulfam kali (950)), 14 chanh, thit heo, chit
bao quan (kal sorbat (202)).
2a. SO tiéu chuin: 16-19
3. Thoi han sir dung san phiam:
5 thang ké tir ngay san xudt, ngay san xuit va han sir dung duge in trén bao bi

Quy cich in ngay san xuat va han sir dung :

Han sir dung: 5 thang ké tir ngay san xudt.

1}.‘;{"1 4. Qui ciich déng g6i va chit liéu bao bi

Qui cach dong gon:
Khoi lirgmg tinh 1 géi (g/g61):75 g+/-45¢

SO lugng goéi/thing carton: 30 géi/thiing.

Chat ligu bao bi:

San ph;;:m duge dymg trong bao bi cau triic OPP/MCPP, ciu tric l6p trong la PP
(polypropylene) tiép xic an toan vl thye pham. Sau d6 cée san pham duge déng vao thing
carton.

I11. MAu nhin sin phim:
Noi dung ghi nhin phit hop theo nghi dinh 43/2017/ND-CP vé nhin hang hoéa.
Nhin dinh kém.

IV. Yéu ciu vé an toan thye phiam:

1. Giéi han kim loai niing: phil hgp QCVN 8-2:2011/BYT: Quy chuin ky thuit quéc gia
doi véi gidi han 6 nhiém kim loai niing trong thuc phim

" |Tén chitiéu  |[Pon vi tinh{Mire gi¢i han toi da

QCVN 8-2:2011

Cadinu (Cd) mg'kg 0,2 Muc 2.20

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

ME ho so: LMXS530/10.19

NSA_ngay_thiang ndm_ky hiéu nha may san xuat va thong tin khéc tiy timg nha may.
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2. Gidi han doe t vi nam: phit hgp QCVN 8-1:2011/BYT: Quy chuan k¥ thuit quoc gia
d6i vai gidi han 6 nhiem doc 16 vi nam trong thye pham.

&
™

STT |Tén chi ticu Pon vi tinhlﬁ’.ll‘rc gidi han toi da QCVN 8-1:2011

'E

;
g

FEOLE0 ey Sl 2 by e fu 0% O 200 TulE SiF 00T 1L e whia ¥ 0 S 91 A IR0 T o -
Ha" H"I' I.III ! o ’ i::::-k.'-ﬁ'ﬁnr::}i.h-h-'
Gl i Ses T L I O N e i ey

i FAr e wfr) S B D T el Mdhu'fﬂ.!-n‘l'—fmr-\'
oy e e e e e
3o TEET) B0 ) 0T 0D oy R WD TIEGL | wis ceanes)
ot Bpa wopd Bl a7 A p oy T B e B Tielegr)
Pl a1y yleerd & pnag ||l phome- € werep ::—;:r-n‘qj-‘. - -
ERCuD] b AED PR v e Depa Bend ey Wl e 3 g E I
(0] L2 h Ll Gl W Py e Bty Ll UM TR R R oF ] L] . -

10 | i) i g Sl n

O

1 |Aflatoxin Bl pg'kg 2,0 Muc 1.6
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Aflatoxin tong
so (B1, B2, G, ugkg 4.0
G2)

3 |Ochratoxin A ug'kg 3,0
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4 |Deoxynivalenol ng/kg 750,0
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5 |Zearalenone ng'kg 75,0
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3. Cic chi tiéu vi sinh vit: phi hop QD 46/2007/QD-BYT: Quy dinh gidi han t6i da &
nhiém sinh hoc va héa hoc trong thye pham, muc 6.5.2.
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SAN PHAM V01 CONG NGHE NHAT BAN
SAN PHAM Wi 00! DAT KT LUC EAN CHAY 50 1 VIET NAM TROMG 18 NAM *

63
355

STT Tén chi tiéu Pon vij tinh Mire gidi han téi da

1 |Tong s6 vi khuin hicu khi cfu/g 10°
Coliform cfu/g 10,0
E-Coli mpn/g 3,0
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S.aureus cfu/g 10,0

_ PGD. Kb Marketing
Deputy Geperal Manager, Marketing Div

Cl. Perfringens cfu/g 10,0
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6 |B. cereus clu/g 10,0

7 |Téng s6 ndm men, nam moc | cfu/g 107

4. Céc chi tiéu héa 1y: tham khao theo tiéu chuin CODEX STAN 249-2006, TCVN 7879:

2008.

STT |Tén chitiéu  |Pon vj tinhMire gii han t6i da
1 |Do am vit mi % 10,0

Chi so acid cua
2 viit mi

5. Dao djng thianh phin dinh dudng:
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mg KOH/g 2,0
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STT Tén chi tiéu Don vi tmhtrﬁn nhin +-20% 3
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| |Gia tri niéing lugng keal/75 g 126 261 ~ 392
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2 |Ham luong chét béo g/l5 g 14.4 11,5
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3 |Ham lugng carbohydrate gf15g 43.7 35.0
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4 |Ham luong chét dam g/75 g 5.5 44 ~ 6,6

Chiing t6i cam két thuc hién day du cac quy dinh ctia phap ludt vé an toan thyre pham va hoan toan
chju trach nhiém vé tinh phap 1y cia ho so cdng bo va chét lugng, an toan thyre pham doi voi san
pham dd cong bo. :
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M3 hb so: LMX530/10.19
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