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1 o | ) I1. Thong tin vé sin pham:
CONG HOA XA HOI CHU NGHIA VIET NAM 1. Tén sin phim: MI LY AN LIEN ENJOY HUONG VI XUONG HAM & TOM THIT
Poce Lip - Tw do - Hanh phie L 2 _
So tiéu chudin: I'C: 54-18
. . .. . 2. Thanh phin:

BAN TU CONG BO SAN PHAM
So: (& /Cong Ty CP Acecook Viét Nam/2019

Viit mi: Bot mi (b sung vi chat: kém, siit), diu thye vit (diu co, chit chéng oxy hoa
(BHA (320), BHT (321))), tinh bt, mudi, duémg. nude mam, chit diéu vi (mononatri
- . h o ) glutamat (621)), chiét xuat tir thit va xuong gi TI.UE g/kg, chat on dinh (pentanatri

I. Thong tin vé to chire, ¢i nhian ty cong bo san phiam: triphosphat (451(1)), kali carbonat (501(i))), chat nhii hoa (natri cacboxymethyl cellulose
Tén to chire, i nhdin: CONG TY CO PHAN ACECOOK VIET NAM ::EE:]'[:}:‘:IE Ir;i[;;]'?i ;}t;f g e (na carbonat GO0, AL NERE, R two mi nhico
Cic gia vi: Tom 25,12 g/kg, toi phi, chat diéu vi (mononatri glutamat {ﬁ?] dinatri 5'-
inosinat (631), dinatri ﬁ—;,udm]m{ﬁ’*?] glycin (640)), dwomg, thit heo siy 15,87 g/kg
(ddu nanh, trimg, sira, chit tao mau mn;g. ]mp (caramen nhom 11 (150¢))), hnl thit ga

) 13,29 g/kg (ddu nanh, lta mi), bép, ca rit siy, hanh phi, céc gia vi, ba rd sdy, bt déu
Di¢n thogi: 02838154064 Fax: 02838154067 nanh, tinh bdt, mudi, dau thyre vat (dau co, chit chéng oxy héa (BHA (320), BHT (321))).
maltodextrin, cht L]'H.]']'lj: dong vén [dmud silic v dinh hinh (551)), huong 16i tong hop
(ddu nanh), huong nam tong hop, chét diéu chinh dé acid (acid citric (330) )).

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

Email: info@acecookvietnam.com

M3 so doanh nghiép: 0300808687
Sin pham dwee sin xuit tai 3 noi va 3 noi di 6 gidy chirg nhin HACCP
Gidy chirng nhin HACCP: e 5 thang keé tir ngiy san xuét, ngay san xuat va han sir dung dugc in dudi day ly.

3. Thri han sir dung san phim:

_ _ Quy cich in ngay san xuat va han sir dung -
- T 5 . £ " F 4 ® g T 5 L ¥ X & _". . - F M v . P Y H 1 .
STT [So giay CN Ngay cap [Noicap  |Dia chi nha may sian xuat (A o ouRE NSX_ngay thang_nim_ky hi¢u nha méy san xuat va théng tin khac tiy timg nha méy.

HSD ngay thang nim

Bia chi : L6 11-3, dwdng s6 11, khu a.:c“mgl'%._ \ . ; = i
SGS Viét nghiép Tan Binh, phurémg Tay Thanh, ' % S 4. Qui cich déng g6i va chat li¢u bao bi
Nam quin Tan Pha, thanh phé HO Chi Minh, S -1 Qui cach dong gon:

Ki hiéu nha may san xuat: SG K héi lugmg tinh 1 ly (g/ly): T4g+/-45¢

VN 17/00177.00 12.07.2017

S6 lugng ly/thing carton: Jthi
Pija chi : Khu phd 1B- phuong An Phi - ey s 12 ly/thung.

thj xa Thugn An - Binh Duong. Chit liéu bao bi:
Ki hiéu nha may san xudt: BD

SGS Viét

VN 17/00177.00 12.07.2017
MNam

San pham duoc dung trong ly nhya cau trac PP (poly propylene), bén n;,,nal ly ¢6 quén
‘ idy, céu tric nd ly mfmuchc TAL/PET/LLDPE, cau tric 1&p trong tiép xic trye ti
Bia chi : Thi Tran Nhur Quynh - huyén s Filbud P ¢ Lp e lt:p

o “Q Via ' : ’ A% véi san pham PE (polyetylen) tiép ' am . S¢
VN 17/00177.00 12.07.2017 395 VI¥'  van Lam- Hung Yeén. pham PE (polyetylen) ti¢p xic an toan véi thye phim . Sau d6 céc ly thanh pham
duge dong vao thing carton.

Nam - a z
Ki hig¢u nha may san xuat: HY

I11. Miu nhéin sin phim:
NO1 dung ghi nhén pha hop theo nghi dinh 43/2017/ND-CP vé nhiin hang héa , tham
chiéu théng tr 34/2014/TTLT-BYT-BNNPTNT-BCT
Nhiin dinh kém.

IV. Yéu ciu vé an toan thye phim:
LFGEE-'i han kim logi nfing: phi hop QCVN 8-2:2011/BYT: Quy chuin k¥ thuit quéc gia
doi véi gidi han 6 nhiém kim loai ning trong thue pham

STT [Tén chi tiéu Don vj tinh{Mire giéi han toi da |QCVN 8-2:2011
Cadimi (Cd) mg/kg 0,2 Muc 2.20
Chi (Pb) mg'kg 0,2 Muc 3.18

M3 ho so: MLEJHN12/2.19 M3 hd so: MLEJHN12/2.19
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2. Gidi han dje to vi nam: phi hgp QCVN 8-1:201 1I/BYT: Quy chuan k¥ thuit quoc gia
doi vai gidi han 6 nhiém dée 10 vi nam trong thure pham.

STT |Tén chi ticéu Don vj tinh[i"ﬁ’ll'rrc gidi han toi da QCVN 8-1:2011

| |Aflatoxin B1 ne'kg 2.0 Muc 1.6

Aflatoxin tong so

(B1, B2, G1, G2)
3 |Ochratoxin A

2 ng'kg 4,0 Muc 1.6

6L T/NHIITW 25 oy ey

ng'kg 3,0 Muc 2.2

ng'kg 750.0 Muc 4.4
75.0 Muc 5.3

4 |Deoxynivalenol

5 |Zearalenone ng'ke

3. Cic chi tiéu vi sinh viit: pht hgp QD 46/2007/QD-BYT: Quy dinh gidi han 16i da 6
nhiém sinh hoc va hoa hoe trong thue pham, myc 6.5.2.

STT

Tén chi tiéu

Pon vi tinh

Miie giéi han tdi da

1 |Tong so vi khuan hiéu khi

cfu/g

107

Coliform

cfu/g

10,0

E-Coli

mpn/g

3,0

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

7 |Téng s6 nim men, nim mébc cfu/g 10
4. Ciéc chi tiéu héa 1y: tham khao theo tiéu chuin CODEX STAN 249-2006, TCVN
7879: 2008.

STT |Tén chi ticéu

1 |P0d am vit mi % 10,0

2 |Chi s0 acid ctia viit mi mg KOH/g| 2,0

Pon vi tinh |Mirc giéi han t6i da
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5. Dao djng thanh phan dinh dudng;

ONd
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Lo |Gid tr Khoiang dao djng
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STT Tén chi tiéun
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1 |Gia tr) ndng lugng kcal/74g [314 751 - 177

¢

Ham lugng chét béo gl4g |98 7,8 ~ 11.8

JURONIEI iU 'aB
. 35‘:‘

NHTHOT
LZ%

2
3 |Ham lugng carbohydrate g/Tdg 474 37.9 - 56.9
4

Ham hrong chat dam glldg 9.0 1,2 = 10,8

Chiing t6i cam két thire hién ddy du cac quy dinh cia phép ludt vé an toan thue pham va hoan
toan chiu trach nhiém vé€ tinh phép 1y cua ho so cong bo va chét lugng, an toan thue phim déi
vol san pham da cong bo.
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