CONG HOA XA HOI CHU NGHIA VIET NAM

Dic lip - Tw do - Hanh phic

BAN TU CONG BO SAN PHAM
S0 95? Cong Ty CP Acecook Viét Nam/2019

I. Théng tin vé to chire, ¢ nhén tw cong ho san phiam:
Tén to chire, e nhin: CONG TY CO PHAN ACECOOK VIET NAM
LO SO 11-3, PUONG 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.
Dién thoai: 02838154064 Fax: 02838154067

Email: info@acecookvietnam.com

M3 so doanh nghiép: 0300808687
Gidy chimg nhin HACCP:

[1. Théng tin vé san ph::lm:
1.Tén sian pham MI AN LIEN HAO HAO HUONG VI SUON HEO TOI PHI

2. Thanh phin:

Viit mi: Bot mi (bo sung vi chat: kém, siit). dau thye vit (dau co. chat chong oxy hoa (BHA
(320), BHT (321))), tinh bot khoai mi, mudi., dwome, nude mim, chat diéu vi (mononatri -
glutamat (621)), chat on dinh (pentanatri triphosphat (451(i)), kali carbonat (501(1))). chat
nhii héa (natri carboxymethyl cellulose (466)). chat diéu chinh dé acid (natri carbonat
(S00(1))), bot nghé. phiam méau tir nhién (curcumin (100(i))).

Cic géi gia vi: Mudi, dau thue vat (diu co. chét chong oxy héa (BHA (320), BHT (321))).
chat diéu vi (mononatri L-glutamat (621), dinatri succinat (364(i11)), dinatri 5'-inosinat (631).
dinatri 5'-guanylat (627)), thit heo 6,14 g/kg. dudmg, toi phi 3,66 g/kg, cic gia vi (tiéu, &), 16

STT|So giay CN Negay m’ip Noicap |Dia chi nha méy sin xuit

Bja chi : Lo 11-3, dudmg s6 11, nhém CN 11,
SGS Viet  |khu cong nghiép Tan Binh, phudémg Ty Thanh,
Nam quén Tén Phi, thanh pho Ho Chi Minh.

Ki hi¢u nha miy san xuat: SG hodic SG2

VN 17/00177.00 24.08.2018

Pia chi : Khu pho 1B- phuimg An Phi - thj x3
Thuin An - Binh Duong.
Ki hi¢u nha may san xuat: BD

SGS Vigt

VIN 17/00177.00 24.08.2018
Nam

Dia chi: Pudmg TS15, Khu cdng nghiép Tién
SGS Viét  |Son, xii Hoédn Son, huyén Tién Du, tinh Béc
MNam Ninh.

Ki hi¢u nha méy san xuat: BN

VN 17/00177.00 24.08.2018

1,87 g/kg, chat on dinh (gém gua (412)), bét ddu nanh, hanh 14 say, tinh bt khoai mi, huong
heo tong hgp 0,32 g/kg, huong 161 tong hop 0,20 g/ke (diu nanh), huong hanh tong hop.,
pham mau tir nhién (paprika oleoresin (160¢(i))), chat tao ngot tong hop (aspartam (951)).

S6 tiéu chuin: 22-19
3. Thoi han sir dung san p]u‘im:
5 thang ké tir ngay san xuat, ngay san xudt va han sir dung duge in trén bao bi
Quy cach in ngay san xuat va han si dung :
NSX_ngay thang niam_ky hiéu nha may san xuét va théng tin khic thy timg nha may.
Han sir dung: 5 thang ké tir ngay san xuit.
4. Qui cich déng goi va chit ligu bao bi
Qui cach dong goi.
Khéi lwgmg tinh 1 goi (g/g6i): 73 g+/-4,5¢
S6 lugng géi/thing carton: 30 g6i/thiing.

Chit liéu bao bi:

Dia chi: L6 A3, Khu Cong Nghiép Hoa Pha,
SGS Viét  |Quoc L 1A, xa Hoa Phi, Huyén Long Ho,
Nam Tinh Vinh Long.

Ki hi¢u nha may san xuat; VL

VN 17/00177.00 24.08.2018

Bia chi: L6 D3, dudng so 10, khu cdng nghiép
SGS Viét  |Hoa Khanh, quin Lién Chiéu, thianh phé Pa
Nam ?*Jﬂ’;ng.

Ki hi¢u nha may san xudt: DN

VN 17/00177.00 24,08.2018

Dja chi : Thj Tran Nhu Quynh - huyén Vin
Lam- Hung Yén.
Ki hi¢u nha may san xuat: HY

SGS Vgt

VN 17/00177.00 24.08.2018
Nam

M3 hd so: LMP30/12.19

San pham duge dyng trong bao bi cau tric OPP/PP, cau tric 16p trong PP (polypropylene)
tiep xuic an toan véi thye pham. Sau dé céc san pham duge dong vao thung carton.

[11. Mau nhéin sin pham:
Noi dung ghi nhin phi hop theo nghi djnh 43/2017/ND-CP vé nhin hang héa.
Nhién dinh kém.

IV, Yéu ciu vé an toan thwe phim:

1. Giéi han kim loai niing: phi hop QCVN 8-2:2011/BYT: Quy chuin k¥ thuit qubc gia doi
vl gion han 6 nhiém kim loai niing trong thire pham

STT |Tén chitiéu  |[Don vi tinh|Mire giéi han tbi da QCVN 8-2:2011/BYT

Cadimi (Cd) mg/kg 0,2 Muc 2.20

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

M3 ho so: LMP30/12.19
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2. Giéi han dde to vi nam: phi Imp.u QCVN 8-1:2011/BYT: Quy chuin k¥ thudt quoc gia doi

véi gidi han & nhiém doc t6 vi ndm trong thue phiam.

l

STT

Tén chi tiéu Bon vi tinh

Mure gidi han toi da

QCVN 8-1:2011/BY'T

Aflatoxin B] png'keg

2.0

Muc 1.6

Aflatoxin tong
s0 (B1. B2, G1,
G2)

ng'ke

Muc 1.6

Ochratoxin A ngke

3,0

Muc 2.2
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5 |Zearalenone ng'kg

3. f‘.?u: Lhi tiéu x'i *aiuh viit: }‘:Ihfl hwp Ql) 4{3"’?{]{]?"()]} BYT: Quy dinh gidi han t6i da 6

d |

STT Tén chi tiéu Mike gidi han toi da

| |Tong so vi khudn hiéu khi

Pon vi tink

cfu/g 107
10,0
mpn/g 3,0
10,0
10,0
cfu/g 10,0
7 | Téng s6 nAm men, nim méc cfu/g 10°

4. Ciéc chi tiéu héa ly: tham khao theo tiéu chuan CODEX STAN 249-2006, TCVN 7879:
2008,

STT Don vij tinh Mikre gidi han toi da
1 D6 am viit mi % 10,0
mg KOH/g 2,0
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Coliform cfu/g
E-Coli

S.aureus

cfu/g

Cl Perfringens cfu/g

Sio g CI0/n g

B. cereus
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Tén chi tiéu
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5. Dao djng thanh phin dinh dwéng:
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Khodng dao djing
+/- 20%
265 ~ 397

10,1 ~ 15,1

Gia tri

trén

kcal/73 g 331
g/73eg |12,6
g/73g |47.2 37,8 ~ 56,6
g3 g |71 5,7~85

Chiing t6i cam két thyre hién day du céc quy dinh ctia phap ludt vé an toan thue phiam va hoan toan
chiu trach nhiém vé tinh phap 1y ctia ho so cong bo va chat luong, an toan thye pham doi véi san
pham da cong bo. |

IS

SIS PIR PR PR "'Eg{?

Tén chi tiéu

STT Pon vi tinh
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