CONG HOA XA HOM CHU NGHIA Y 1T NAM
Dac Liap - Ty do - Hanh phae
BAN TU CONG BO SAN PHAM
: A
So: /_ /Cong Ty CP Acecook Viét Nam/2020

I. Théng tin vé to chire, ci nhiin tw céng b sin phim:
Tén to chiic, cd nhéit CONG TY CO PHAN ACECOOK VIET NAM

LO SO [1-3, 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.

bDi¢én thoai: 028385154064 Fax: 02838154007

Emaal: info@acecookvietnam.com

Mai s6 doanh nghiép 0300808687
San phim dwge san xufit tai cde nha may di c6 gidy chimg nhin HACCP
Gidy chitng nhin HACCP:

STT [So gidy CN Ngay cip |[NoicAp  |Dia chi nha may sin xuit

Pia chi : Lo 11-3, dwémg 56 11, nhém CN 11, khu
SGS Viet  |eong nghiép Tén Binh, phuéng Tay Thanh, quan
Nam Téan Phi, thinh phd Hé Chi Minh.

Ki hiéu nha may san xudt: SG hodc SG2

VIN19/Q0250 15.10.2019

Dia chi : Khu phé 1B- phuémg An Phii - thi xi
Thuin An - Binh Duong.
Ki hiéu nha méy san xuit: BD

S0S Viet

VIN19/00250 13.10.201%
Nam

Bia chi: Buémg TS15, Khu cong nghiép Tién
SGS Viet Somn, xi Hoan Son, huyén Tién Du, tinh Bic
hlissls

VIN19/00250 15.10.2019
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[1. Thing tin vé sin }}Ilﬁm:
1. Tén san phim:  HAO HAO MI XAO HUONG V1 TOM XAO CHUA NGOT

2. Thanh phén:

Vit mi: Bol mi (bd sUNg vi chét: k&m, sat). diu thye vit (dau co, chét chong oxy héa (BHA
(320), BHT (321))). tinh bot khoai mi, muoi, chat on dinh (pentanatri triphosphat (451(1)).
kali carbonat (501(1))), chét nhii héa (natri carboxymethyl cellulose (466)), chit diéu chinkh
d¢ acid (natr1 carbonat (500(1))), bt nghg, pham mau tw nhién (curcuwmin (100(i))).

Cac gdi gia vi: Déu thuc vat {dfm co, chit ul]fm;-__* oxy hoa (BHA (320), BHT (321))), dudmg,
cac gia vi (101, hanh, gimg. 1’15:11;. tiéu), mudi, chit didu vi (mononatri L-glutamat (621),
dinatri 3'-inosinat (63 1), dinatri 5'-guanylat (627), dinatri succinat (364(11))). me,
maltodextrin, ca chua, hanh 14 siy, tom 2,31 g/kg, phdm mau tdng hop (caramen nhom |
(150a)), chit diéu chinh dd acid (acid citric (330)), nudc mam, ph;‘]m mau ty nhién (paprika
oleoresin (160c(i))), chit tao ngot tq“".-ng hop (acesulfam kali (950)), 1a chanh, thit heo, chat
bao quan {(kali sorbat (202)).

2a. S6 tiéu chuin: 70-20
3. Thii han sir dung sin phim:
5 thang ké tir ngdy sdn xuat, ngay san xuft va han sir dung duoc in trén bao bi
Quy céch in ngay san xudt va han st dung :
NSX_ngay_thang_nim_ky hiéu nhi médy sin xuit va théng tin khdc tiy timg nha may
Han sir dung: 3 thing ké tir ngiy séan Xuil.
4. Qui cich déng gb6i va chit licu bao bi
Qui cach déng gdn:
Khoi lrgmg tinh | poi (/g6i7s g+-4.5¢
S6 luong goi/thiing carton: 30 géi/thiing,
Chét liéu bao bi;

San phim duge dyng trong bao bi cdu tric phire hop, cfu trie 16p trong 14 PP

Ki higu nha may san xuat: BN

Piachi: Lé A3, Khu Céng Nghiép Hoa Pha,
SGE Vidt  |Qudbe Lé 1A, xii Hoa Phi, Huyén Long Ha, Tinh
Nam Vinh Long.

Ki hiéu nha may sin xuit: VL

VN19/00250 15.10.2019

Pia chi : Thi Tran Nhu Quynh - huyén Vin Lam-
Hung Yeén.
Ki hiéu nha mdy san xuat: HY

SGS Vidt

VYNI19/00250 15.10.2019 (..
MNam

Dia chi: Lo D3, dutmg si 10, khu cong nghiép
SGS Viet  |Hoa Khéanh, quin Lién Chiéu, thanh pho Da
Nam Ning.

Ki hiéu nha may san xuat: DN

VN19/00250 15.10.2015

ME hd sor: LMXSN30/11.20

(polypropylene) tiép xuic an todn véi thye phim. Sau d6 cée san pham duge déng vao thiing
carton.

I11. MAu nhén sidn phim:
No6i dung ghi nhdn phi hop theo nghi dinh 43/2017/ND-CP vé nhin hing héa.
MNhén dinh kém.

IV. Yéu cdu vé an toan th e []Ilk;II'[]:

1. Gidi han kim loai ning: phit hop QCVN 8-2:2011/BYT: Quy chudn k¥ thudt quéf: gia
doi véi gii han & nhiém kim loai ning trong thue phiam

STT |Tén chi titu |Pon vi tinh.II"r“Il.'r(: eidi han toi da QCVN 8-2:2011

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

Chi (Pb) mg/ke 0,2 Muyc 3.18

M3 hé so LMXSN30/11.20
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2. Gidi han die to vi nam: pho hop QUVN 8-1:2011/BYT: Quy chuin k¥ thudt quoce gia

doi vai gidi han 6 nhiém doc 16 vi nam trong thue pham.
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STT |[Tén chi ticu Don vi tinhl Myre gioi han toi da QCVN 8-1:2011
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| |Aflatoxin B1 peke 2.0 Muc 1.6
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Ochratoxin A gk 3,0 Muyc 2.2
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3. Cie chi tiéu vi sinh vit: phli hop QD 46/2007/QD-BYT: Quy dinh gidi han t6i da 6
nhiém sinh hoc va hoa hoe trong thire phﬁm_ muc 6.5.2.
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STT Tén chi tidu Pom vi tinh| M gi¢i han thi da

| | Tong s vi khuédn hiéu khi cfu/e 107
2 |Coliform cfu/g 10,0
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E-Coli mpn/g 3,0

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

el

Tong s6 nam men, nam maoc cfu/g 107

4. Chi tiéu hoba Iy:
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STT |Tén chi tiéu  |Pon vi tinh{Miic gidi han tbi da

1 |Pd am vat mi % 10,0
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5. Dao dong thanh phan dinh dudng: s )\
Gid tri Khoiing dao djng  |* "|1i
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Tén chi tiéu Bon vi tinh
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Gid trj nang lugng kcal/75 g 126 201 e 391

e

N SfeeneS

Ham hrgng chét béo 75 g 14.4 11,5 17,3
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Ham lugng carbohydrate g/75 g 43.7 35,0 , 52,4

Ham lugng chét dam 275 g 5.5 4.4 ~ 6,6
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Chiing téi cam két thyre hién déy du cic quy dinh cia phap luat vé an toan thue pham va hoan toan
chiu tréach nhiém vé tinh phép 1¥ cia ho so cong bo va chét luong, an toan thwe pham doi vai san
pham da cong bo. V0BRSS
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