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CONG HOA XA HOI CHU NGHIA VIET NAM
Pic ldp - Ty do - Hanh phic

BAN TU CONG BO SAN PHAM
Sé: AKX /Céng Ty CP Acecook Viét Nam/2018

I. Théng tin vé t6 chire, ¢4 nhén ty cdng bé sin phim:
Tén to chire, cd nhin: CONG TY CO PHAN ACECOOK VIET NAM

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

Dién thoai: 02838154064 Fax:

DPia chi:

02838154067

Email: info@acecookvietnam.com

0300808687

M3 s6 doanh nghiép:

San pham dwge san xuit tai 3 nha may ctia Acecook dii ¢é gify chimg nhiin HACCP.,

STT|So giay CN Ngay m’ip Noi edp Pia chi nha may san xuit

SGS Vigt

VN 17/00177.00
MNam

12.07.2017 thj xd Thuan An - Binh Duong.

Ki hi¢u nha mdy san xuat: BD

Dija chi : Khu pho 1B- phutmg An Phi -

Bha chi : Duémg TS7, Khu cong nghiép
SGS Vit Tién Som, xa Hoan Som, huvén Tién
Nam Du, tinh Béc Ninh.

Ki hiéu nha may san xuat: BN

VN 17/00177.00 12.07.2017

Dia chi: Lo s6 A3, Qubc Lo 1A, Khu
SGS Vigt Cong Nghiép Hoa Pha, Huyén Long
Nam Ho, Tinh Vinh Long.

Ki hi¢u nha may san xuat; VL

VN 17/00177.00 12.07.2017

M3 ho so: DXB30/10.18
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II. Thong tin vé sén pham:
1. Tén san pham PHO TRON AN LIEN PE NHAT PHO HUONG VI BO
SO tiéu chudn:  P09-18
2. Thanh phiin:

Vit phi: Gao, chit 1am day (tinh bét xir Iy oxy hoa (1404), starch acetate (1420)), mudi,
chét nhii héa (lecitin d4u nanh (322(1)), natri cacboxymethyl cellulose (466)).

Cic géi gia vi: Diu thyc vit (ddu co, chét chéng oxy hoa (BHA (320), BHT (321))), 6t,
dudmg, toi, muodi, chat diéu vi (mononatri glutamat (621), dinatri 5’-inosinat (631), dinatri
5’-guanylat (627)), hanh, kim chi (nudc mim, mim tép), protein lia mi (phim mau tong
hop (caramen nhém 11T (150c))), cae gia vi, thit bo 4,32 g/kg, ca chua, protein ddu nanh, ca
rot say, cai be xanh siy, phim mau tong hop (caramen nhom 1 (150a)), huong bd téng hop
1,22 g/kg (ddu nanh, sita), hirong toi tong hop (ddu nanh), chit tao ngot tong hop
(acesulfam kali (950)), huong khéi téng hop (diu nanh), chét bio quan (kali sorbat (202)).

3. Thori han sir dung sin phim:
8 théng ké tlr ngay sin xuat, ngay san xufit va han sir dung duge in trén bao bi
Quy céch in ngay san xuat va han sir dung :
NSX ngdy thing ndm_ky hiéu nha may san xuét va théng tin khéc tiy timg nha may.
Han sir dung: 8 thang ké tir ngay san xuét.
4. Qui cdch déng géi va chit li¢u bao bi
Qui cach dong goi:

Khoi lugng tinh 1 géi (g/géi): 84g-+-45g
S6 lugng goi/thing carton: 18 goi/thuing.
Chit liéu bao bi:

San pham duoc dung trong bao bi céu tric phirc hop, 16p trong cling tiép xic tryre tiép an
toan van thue pham la PP (polypropylen). Sau d6 cdc san pham duge dong véo thung
carton.

I11. Mau nhéin sin pham:

N6i dung ghi nhan phi hop theo nghi dinh 43/2017/ND-CP vé nhin hang héa , tham chiéu
thong tir 34/2014/TTLT-BYT-BNNPTNT-BCT

Nhin dinh kem.
IV. Yéu cau vé an toan thye pham:

1. Giéi han kim loai niing: phi hop QCVN 8-2:2011/BYT: Quy chudn k¥ thuit quic gia
doi vai giGi han 6 nhiém kim loai ning trong thye pham

STT |Tén chi tiéu Pon vi tinh |Mirc giéi han toi da QCVN §-1:2011/BYT

Cadimi (Cd) mg'kg 0.4 Muc 2.19

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

M3 ho so: DXB30/10.18
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2. Giéi han dje té vi nim: phit hop QCVN 8-1:201 1/BYT: Quy chuan k¥ thuét qubc gia
doi vai gidi han 6 nhiém déc to vi nam trong thye pham.

Tén chi tiéu Pon vi tinh |Mire giéi han toi da QCVN 8-1:2011/BYT
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3. Cic chi tiéu vi sinh vit: phi hop QD 46/2007/QD-BYT: Quy dinh gi¢i han toi da 6 st o -
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STT Tén chi tiéu Pon vi tinh |Mire gigi han toi da
Téng so vi khudn hiéu khi cfu/g 107

Coliform cfu/g 10,0 cook Febbine,,
ACECOOK

E-Coli mpn/g 3,0

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

7 Tufmg s nam men, niam moe cfu/g 10?2
4. Cic chi tiéu héa ly: tham khéo theo tiéu chuin CODEX STAN 249-2006, TCVN
7879: 2008 : d6i v san pham khéng chién.

STT |Tén chi tiéu Don vj tinh |Mire giéi han t6i da

1 |P& am vit pho % 14,0

N,

5. Dao ddng thanh phin dinh dudng : \2)
Khoing dao djng *|
+-20% f‘;

| |G tri niing lugng keal/84 g 248 ~ 7

STT Tén chi tiéu Pon vj tinh

Ham luong chat béo g/84 g 76 6,1 ~ 9]
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o M Tals - Hinh 3= trén baa bl chi mang tink mash hoa cho s phim
3 |Ham lugng carbohydrate g/84 g 552 4472 ~ 66,2
4
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Ham luong chit dam /84 g 5.1 4,1 - 6.1 . |w.1 mw.......-, - I_I]

Chiing t61 cam két thure hién day du cae quy dinh cia phap luét vé an toan thire pham va hodn : : _
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' E- 1,512 kg (18 goi x 84 g)
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