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Doc lidp - Ty do - Hanh phic
BAN TU CONG BO SAN PHAM
sb: 5.7 [Cong Ty CP Acecook Viét Nam/2019
I. Thong tin vé té chirc, ¢4 nhin tw cong b sin phim:
Tén to chire, ¢d nhiin: CONG TY CO PHAN ACECOOK VIET NAM

LO sg’:r 11-3, I_)U'{'IN{‘: SO 11, NHOM CN II, KHU CONG NGHIEP TAN BINH,
Pia chi: PHUONG TAY THANH, QUAN TAN PHU, THANH PHO HO CHI MINH,
VIET NAM.

1. Tén san phiam:

I1. Théng tin vé sian phim:

MIi LY AN LIEN PHU RAU HUONG V] BO CHUA CAY.
Sé tiéu chufdn: TC: 04-19
2. Thanh phéin:

Viit mi :Bot mi (bd sung vi chét: kém, siit), diu thye vét (diu co. chit chong oxy hoa
(BHA (320), BHT (321))), tinh bt, mudi, chit on dinh (pentanatri triphosphat (451(i)),
kali carbonat (501(i))), chit nhii héa (natri cacboxymethyl cellulose (466)), chat tao mau
tw nhién (curcumin (100(i))), chat diéu chinh dé acid (natri carbonat (500(i))). bt nghé.
Cic gia vi :Dudmg, mudi, cai be xanh siy, chét diéu vi (mononatri glutamat (621), dinatri
5'-inosinat (631), dinatri 5'-guanylat (627)), cic gia vi, dau thye vit (dau co, chét chong
OXYy h“fi (BHA (320), BHT (321))), thjt bd 15,70 g'kg, diu ha lan *"n bip sdy, ¢a rot siy,
chat dicu chinh d¢ acid (acid citric (330)), huong bo tong hop 3,40 g/kg, chiét xuat nam

men, tinh bot, chat chong déng vén (dioxyd vo dinh hinh (551)), chiét xuit tir 6t.

Di¢n thoai: 02838154064 Fax: 02838154067

Email: info@acecookvietnam.com

Mii so doanh nghiép: 0300808687

Sin phé n duge san xuit tai 3 noi va 3 noi di cé gidy ch irng ahin HACCP
Gidy ch:mg nhin HACCP:

3. Thiri han sir dung sin phiim:
5 thang ké tir ngay san xudt, ngay san xudt va han sir dung dwoc in dudi day ly.
Quy cach in ngay san xuat va han sir dung :
NSX_ngiy_thang ndm_ky hién nha méy san xuit va thong tin khéc tiy timg nha méay.

HS5D ngéy thédng nim

STT |40 giay CN Ngay cip |Noicdp  |Dia chinhd méy sin xudt
4. Qui ciich déng goi va chit liéu bao bi

Pija i : Lo 11-3, dudmg s6 11, khu cong
SGS Viét nghiép Tan Binh, phudmg Tay Thanh,
Nam quén Tén Phi, thinh pho Hé Chi Minh.
Ki hiéu nha may san xuit: SG

Qui cich dong gbi:

Khéi lugmg tinh 1 1y (g/1y): 59g+/-45¢ :II','-!'I_iri._!rrf /1
S6 lurgmg ly/thung carton: 12 ly/thiing. 'N 'j;;
OO

Chét liéu bao bi:

VN 17/00177.00 24.08.2018

Dija chi : Khu pho 1B- phudmg An Phi - '
thi xd Thugn An - Binh Duong.
Ki hi¢u nha may san xuat: BD

SGS Viét

VN 17/00177.00 24.08.2018
Nam

San pham dugc dyng trong ly nhya céu tric PP (polypropylene), bén ngodi ly c6 quan
gidy, cau tric ndp ly gidy couche’/AL/PET/LLDPE, céu tric lép trong tiép xuc tryc tiép
voi san pham PE (polyetylen) tiép xtic an toan voi thye pham . Sau d6 céc ly thanh pham
dugre dong vao thung carton.

Bia chi : Thj Triin Nhur Quynh - huyén
Vin Lam- Hung Yén.
Ki hiéu nha may san xuat: HY

SGS Vigt

VN 17/00177.00 24 08.2018
Nam

[11. Méu nhin san ph:"im:

Hf!ir dung ghi nhiin phi hep theo nghi dinh 43/2017/ND-CP vé nhin hang héa , tham
chiéu thong tw 342014/TTLT-BYT-BNNPTNT-BCT.
Nhin dinh kém.

IV. Yéu caun vé an toan thye pham:

1. Gidi han kim loai niing: phi hop QCVN 8-2:2011/BYT: Quy chuin k¥ thudt quoc gia
doi véi gidi han & nhiém kim loai niing trong thyue pham

Pon vi tinh]h‘lﬁ“c giti han toi da |QCVN 8-2:2011

STT |Tén chi tiéu

1|Cadimi (Cd) mg'kg 0,2 Muc 2.20
2{Chi (Pb) mg'kg 0,2 Muc 3.18

M3 ho so: LPRB12/07.19

ORmG

M3 ho so: LPRB12/07.19

RIS s

/'




QR0

QR0

2. Giéi han dée t6 vi ndm: phi hop QCVN 8-1:2011/BYT: Quy chudn k¥ thudt quc gia
doi véi gidi han 6 nhiém déc t6 vi ndm trong thue pham.

Tén chitiéu Do vi tinh{Mire giéi han tida |QCVN 8-1:2011

Aflatoxin B1 pgkg 2,0 Muc 1.6

Aflatoxin tong s6 "
(B1,B2,G1,G2) | MEXE

Ochratoxin A pne/kg 3,0 Muc 2.2
Deoxynivalenol ng'kg 750,0 Muc 4.4
Zearalenone ng'kg 75,0 Muc 5.3

4.0 Muc 1.6

3. Céc chi tiéu vi sinh vit: phi hop QD 46/2007/QD-BYT: Quy dinh gi¢i han ti da 6
nhiém sinh hoc va héa hoc trong thuc phim, myc 6.5.2.

STT Tén chi tiéu

Pon vi tinh

Mire giéi han toi da

1 |Téng s6 vi khudn hiéu khi

cfu/g

10¢

Coliform

clu/g

10,0

E-Coli

mpn/g

3,0

S.aureus

cfu/g

10,0

Cl. Perfringens

cfu/g

10,0

B. cereus

cfu/g

10,0

Tong s6 nam men, nam moc

cfu/g

107

4. Céc chi tiéu héa I¥: tham khao theo tiéu chuin CODEX STAN 249-2006, TCVN

7879: 2008.

Tén chi tiéu

Domn vi tinh

Mike giti han t6i da

D¢ am vt mi

Yo

10,0

Chi so acid cua vat mi

mg KOH/g

2,0

o djng thanh phin dinh dudng:

Tén chi tiéu

Don vi tinh

Gia tri Khoing dao djng

tren +/- 20%

Gia tr] ndng luong

kcal/59g

262 210 ~

314

Ham lugng chat béo

g/39%

10,4 8,3 ~

12,5

2/59g

36,0 29,3 o

43,9

2
3 |Ham lugng carbohydrate
4

Ham logng chét dam

g/5%

5.4 4,3 ~

6,5
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—— Mi ly an lién

Hudhe BO Chua Cay

Chiing t6i cam két thyc hién déy di céc quy dinh cta phap ludt vé an toan thyc phim va hoan
toan chiu trach nhiém vé tinh phap Iy cia ho so cdng bo va chit lugng, an toan thye phim doi
v san phiam da cong bo.
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