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Doc lip - Tw do - Hanh phic

BAN TU CONG BO SAN PHAM
So: /‘;[ Cong Ty CP Acecook Viét Nam/2020

I. Théng tin vé to chire, ci nhin ty cong bo sian phiam:
Tén tb chire, ¢ nhiin: CONG TY CO PHAN ACECOOK VIET NAM

LO SO 11-3, DUONG SO 11, NHOM CN 11, KHU CONG NGHIEP TAN BiNH,
Dia chi: ~ PHUONG TAY THANH, QUAN TAN PHU, THANH PHO HO CHIi MINH,
VIET NAM.

Pi¢n thoai: 02838154064 Fax: 02838154067
Email: info@acecookvietnam.com

M3 s6 doanh nghiép: 0300808687
Sin pham dwge sin xuit tai 3 noi va 3 noi di c6 gidy chirng nhin HACCP
Giay chirng nhin HACCP:

STT |Sb gifi}' CN Ngiy ciip |Noi chip Pia chi nha mdy sin xuat

Bia chi : Lo 56 11-3, duimg st 11, nhém
CNII, khu cOng nghiép Tan Binh,
phuémg Tay Thanh, quin Tan Phi, thinh
pho Ho Chi Minh,

Ki hiéu nha may san xuat: SG.

SGS Vigt

VN19/00250 15.10.2019], .
Nam

Dia chi : Khu phé 1B- phudng An Phi -
thi xa Thugn An - Binh Duong.

Ki hiéu nha mdy san xuat: BD

SGS Viét

VIN19/00250 15.10.2019
MNam

Pia chi : Thj Trin Nhu Quynh - huyén
Viin Lam- Hung Yén.
Ki hi¢u nha may san xuat: HY

SGS Vigt

VN19/00250 15.10.2019
Nam

M3 ho so: LMMP24/06.20

I1. Théng tin vé sdin pham:
I. Tén san phiam: MI LY AN LIEN MODERN HUONG V] PHA LAU BO
2. Thanh phiin:

Vit mi: Bot mi {hn sung vi chi it: kém, sit), dau llull. vl (diiu cO, lel L]'I[H'IE oxy hoa
(BHA (320), BHT (321))), tinh bdt khoai mi, mudoi, dudmg, nude mim, chit diéu VI
(mononatri L-glutamat (621)), chit nhii hoa (natri car boxymethyl cellulose (466), chét én
dinh (pentanatri triphosphat (451(i)), kali carbonat (501(1))), chat tao xf&r- (natr1 hydro
carbonat (500(ii))), phdm mau ty nhién (curcumin (100(i))), b6t nghé.
Cace gia vj: Dudmg, chit diéu \1 (mononatri L glm amat (621). dinatri 5'-inosinat (631),
dinatri 5'-guanylat (627)), mubi, diu thue vat (diu co, chit chéng oxy h{m (BHA (320,
BHT (321))), cac gia vi (to1, &1, 1iéu), protein lta mi (phim mau Tﬁng hop (caramen nhom
[T (150c))), byt kem khing sira (casein). cai be xanh H.i*. cil 1t *«‘;;t} tinh bit khoai mi,
huong bo phé l4u mnn hop 3,36 g/kg (siia), thit bo 1,78 gke, chét 6n dinh (g6m gua
(412)), chiét xuat nim men. phi Am mau mnﬁ hop (caramen nhém I (150a)), chat L!mng
déng von (dioxyd silic vé dinh hinh (551)), pham méu tu nhién (paprika oleoresin
(160¢(i))), huong bd tong hep 0,08 g/kg, huong sa ty nhién, hwong hanh phi téng hop.
So tiéu chuan:  48-20
3. Thivi han sir dung sin phiim:
5 thang ké tir ngay sén xuét, ngdy san xuat va han sir dung duge in dudi day ly.

Quy cdch in ngiy san xuit va han sir dung :
NSX_ngiy_thang_nim_ky hiéu nhé méy san xuit va thong tin khéc tiy timg nha may.
HSD ngay thang nim
4. Qui esdch dong géi va chiit li¢u bao bi
Qui ciach dong goi:
Khoi luwgmg tinh 1 ly (g/1y): 6S5g+/i-45¢
S6 lugng ly/thiung carton: 24 ly/thiing.
Chiéit liéu bao bi:
San pham duge dung trong ly nhya céu triac PP {pulx pn:.lp‘ultnl.} cdu tric nap ly gidy
couche’/MPET/LLDPE, cfu tric Iu:rp trong clia nip 'lle xtic trye tiép vai san phim PE
(polyetylen). Sau dé cde ly thanh pham duge déng vao thing carton.
IT1. Méu nhén sin phim:
N§i dung ghi nhan phii hop theo nghj dinh 43/2017/ND-CP vé nhin hang héa.

Nhin dinh kém.
IV. Yéu ciiu vé an toan thye phiim:

I. Gi6i han kim loai ndng: phi hop QCVN 8-2:2011/BYT: Quy chudn k¥ thuit qubc gia
doi voi giGi han 6 nhiém kim loai ning trong thyc pham

STT|Tén chi tiéu Don vi tinhl Mire gidi han toi da QCVN 8-1:2011

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

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

M3& hé so: LMMP24/06.20
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2. Gidi han dgc 1o vi nédm: phi hop QCVN 8-1:2011/BYT: Quy chuin k¥ thudt quoc gia
doi voi giod han 6 nhiém ddc 16 vi ndm trong thyre pham.

STT | Tén chi IILII Pon vi liuhi[\".[l'ri: 2idi han toi da QCVN 8-1:2011

1 |Aflatoxin HJ ug'kg 2,( Muc 1.6

Aflatoxin tong so
(B1, B2, GI, G2)

3 |Ochratoxin A ngke : Muyc 2.2

2

ugkg Muc 1.6

4 |Deoxynivalenol pg'kg 50, Muc 4.4

5 |Zearalenone ng'kg - Mue 5.3

0¢'90/FcdNINT 08 oY BN

3. Cac chi tiéu vi sinh vit: phi hop QD 46/2007/QD-BYT: Quy dinh gi¢i han toi da &
nhiém sinh hoc va héa hoe trong thyrc pham, muc 6.5.2.

STT Tén chi tiéu Pon vi tinh |Mire gi¢i han thi da

| |Tdng s6 vi khuan hiéu khi cfu/g 10*

Coliform cfu/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 sd nim men, nim méc cfu/g 107

4. Chi tiéu hoa Iy:

STT |Tén chi tiéu Pom vj tinh |Mire giti han tdi da

1 |D§ &m vit mi % 10,0

NIIT NY AT W

5. Dao djng thanh phin dinh dwing:

Gia trj Khoang dao ding
trén +/- 20%
Gia tri nfng luong kcal/65g 200 232 ~

STT Tén chi tiéu Don vj tinh

Ham luong chit béo g/65g 101 8,1 ~ 12,1

Ham lugnyg carbohydrate g65g 433 34.6 ~ 52,0

Ham lugmg chit dam g/65g |64 5,1 ~ 1,7

Chiing t6i cam két thye Ilién dédy di céc quy dinh coa |1hap lujt vé an toan thyre phim vi hoan
todn chiu trach nhiém vé tinh phép 1y clia hd so cong bd va chit ]Lru;;mg an toén thwe pham doi
véri sén pham di cong bo. 085
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PG, Khil Marketing
M3 ho so: LMMP24/06.20 Deputy General Mosager, Marketing My
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ASAHIRA KEITA
PGE. Khffi Marketing
Ma hé sd: LMMP24/06.20 Deputy General Mansger, Marketing Div
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1,560 kg (24 ly x 65 g)
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