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CONG HOA XA HOI CHU NGHIA VIET NAM
Doe lap - Ty do - Hanh phie

BAN TU CONG BO SAN PHAM
So: (,.{i Cong Ty CP Acecook Viét Nam/2020

I. Théng tin vé t6 chire, cd nhéin ty cong bo san phim:
Tén tb chire, ¢4 nhdn: CONG TY CO PHAN ACECOOK VIET NAM

LO SO 11-3, PUONG SO 11, NHOM CN 11, 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

Ma s doanh nghiép: 0300808687

Giély chirng nhiin HACCP:

STT |S6 gidy CN Ngay cip |[Noicip  |Dia chi nha méy sin xuét

Dia chi : Lo 11-3, duémg s 11, nhdm CN

S5GS Vigt

VN19/00250 15.10.2019
MNam

Thanh, quén Tén Pha, thanh ]:lljn'fa H& Chi
Minh.

Ki hiéu nhi méy san xuat: SG

[l khu cOng nghigp Tan Binh, phudng Tay

Dia chi : Khu phé 1B- phuomg An Phi -
thj xd Thudn An - Binh Durong.
Ki hiéu nha may san xuat: BD

SGS Viet

VINI19/00250 15,10, 2019
Nam

Dia chi : Thi Tran Nhir Quynh - huyén
viin Lam- Hung Yén.
ki hiéu nha may san xuat: HY

SGS Vidt

VN19/00250 15.10.2019
Nam
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[1. Théng tin vé sin pham:
1. Tén sin pham: Mi LY ENJOY HUONG VI LAU TOM CHUA CAY
2. Thanh phin:

Vit mi: Bot mi (bo sung vi chat: kém, sit), diu thuc vét (ddu co, chit chiong oxy héa
(BHA (320), BHT (321))). tinh bot khoai mi, mudi, dutmg, nuoc mam, chal diéu Vi
(mononatri L-glutamat (621)), chiét xuét tir thit va xuong ga, chét 6n dinh (pentanatri
triphosphat (451(i)), kali carbonat (501(i))), chat nhii hoa (natri carboxymethyl cellulose
(466)), chit diéu chinh dé acid (natri carbonat (500(i))), bot nghé, phim méiu ty nhién
(curcumin (100{1))).

Céc gia vi: Tom 35,98 g/kg, duwomg, chit dicu vi (mononatri L-glutamat (621), glycin
(640), dinatri 5'-inosinat (63 1), dinatri 5'-guanylat (627)), 161 phi, diu bap h‘flj;, 1a dau .‘ii‘l!:_-
(lactose), muoi, cac gia vi (toi, ot, tiéu), bot ca, ba rd eﬁ:a_ chit diéu chinh dé acid (acid
malic (DL-) (296), acid tartaric, L{(+)- (334)), chit chong dong von (dioxyd silic vO djnh
hinh (551)), huwong ngo tong hop, phdm mau ty nhién (paprika oleoresin (160¢(i))),
hirong toi tong hop (ddu nanh), huong rau hiing tong hep, huong ngd om tong hop.

S0 tiéu chuin: TC: 26-20
3. Thai han sir dung san phﬁm:
5 thang ké tir ngay san xuit, ngay san xuit va han sir dung duge in dudi day ly.
(Quy cdch in ngay san xuét va han sir dyng :
NSX ngay thang nim_ ky hiéu nhi may sin xuit va thong tin khdc thy timg nhi mdy.
HSD ngéay thang nam
4. Qui cdch déng gbi va chit liéu bao bi
Qui cach dong goi:
Khoi lugmg tinh 1 ly (g/1y): Tdg+/i-45¢
S6 lwgng ly/thing carton: 12 ly/thiing,
Chit li¢u bao bi:
San phim dugc dyng trong ly nhya céu triic PP (polypropylene), bén ngoai ly ¢6 quén
gidly, cdu triic nip ly gidy couche’/AL/PET/LLDPE, cau triic Iép trong tiép xtc trye tiep
véi san pham PE (polyetylen) tiép xc an todn véi thye phiam . Sau d6 cac ly thanh pham
duge dong vao thing carton.
[11. Méu nhén sin pham:
N1 dung ghi nhdn phi hop theo nghi dinh 43/2017/ND-CP vé nhin hang hda.
Nhin dinh kém.
IV. Yéu cdu vé an toan thye phiam:

1. Giéi han kim loai niing: phi hop QCVN 8-2:2011/BYT: Quy chuan k¥ thugt I.Z|I..IE-_'T"L' gia
ddi v giéi han 6 nhiém kim loai niing trong thire pham

STT |Tén chi tiéu Pon vi tith Mire giéi han tdi da |QCVN 8-2:2011

Cadimm (Cd) mg/kg 0,2 Muc 2.20
Chi (Pb) mg'kg 0,2 Muc 3.18

M3 ho so: MLEJTN12/08.20

S0

AlS @

ANTR




2. Gidi han dje ti vi ndm: ph hgp QCVN 8-1:2011/BYT: Quy chuin k¥ thuit quoc gia
doi vaii giod han 6 nhiem ddoc to vi nam trong thye pham.

STT |Tén chi tiéu Pon vj tinh Murc gidi han toi da

1 |Aflatoxin Bl pHe'ke 2.0 Muce 1.6

Aflatoxin tomg 50
(B, B2, Gl, G2)

Ochratoxin A pe'ke 3.0 Muc 2.2

-~

pg'kg 4.0 Muc 1.6
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4 |Deoxynivalenol pekg 750,0 Muc 4.4

5 |Zearalenone peke 75,0 Muc 5.3

3. Cac chi tiéu vi sinh vat: phit hop QD 46/2007/QD-BYT: Quy dinh gidi han t5i da &
nhiém sinh hge v hoa hoc trong thye pham, myc 6.5.2.

STT Tén chi tiéu Don vj tinh | Mire giéi han toi da
] |Tong s6 vi khuan hiéu khi cfu'g 10*

Coliform cfu'g 10,0

E-Coli mpn/g 3,0
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S.aureus cfu'g 10,0
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Cl. Perfringens cfu'g 10,0
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B. cereus ctu/g 10,0
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4. Chi ticu hoa ly:

STT [Tén chi tiéu Pon vi tinh |Mire giéi han t6i da
1 B0 am vt mi % 10,0

Fouzddpy 3097

5. Dao ddng thanh phin dinh duimg:

Gid tri Khoing dao ding |
trén +/- 20%
1 |Gid trl ndng luong kcal/74z 311 Vs s 373 i

STT Tén chi tiéu Don vi tinh

Ham lwong chit béo gTdg |94 7.5 ~ 11.3
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Ham hromg carbohydrate gdg 478 38,2 ~ 57 4
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Ham lugng chat dam g/T4g |39 7.1 ~ 10.7
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Chiing t6i cam két thye hién day du cde quy dinh cia phép luit vé an toan thue pham va hoan
toan chiu trach nhiém vé tinh phap 1y cta ho so cdng b va chit lugng, an toan thye pham doi
v san pham da cong bo.
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PGD. Ebil Marketing

Deputy General Manager, Marketing Div
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