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e Lip - Tw do - Hanh phiic

BAN TU CONG BO SAN PHAM
,';- r) 'Cong Ty CP Acecook Viét Nam/202 ]

I. Théng tin ve t6 chire, ci nhiin ty cing ho samn ph-:'lm:
I'én t6 chire, cd nhin: CONG TY CO PHAN ACECOOK VIET NAM

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

Dién thoai: 02838154064 TFax: 02838154067
Email: info@acecookvietnam.com
Mi s6 doanh nghiép: 0300808687

San p]lﬁrll dirgre sin xudt tai cic nha may ciia Acecook di co gi:i]l.' chirng nhian HACCP

STT |S0 giiy CN Neay cip |Noi cap Bia chi nha may sin xufit

Pia chi : Lé s6 11-3, dutmg s6 11, nhom CN L,
SGS Viét  |khu cong nghiép Tan Binh, phvomg Tay Thanh,
Nam quin Tan Phi, thinh phé H Chi Minh.

Ki hiéu nha may san xudt: 8G.

VIN19/00250 1 5.10.2019

Bia chi : Khu pho 1B- phudmg An Phi - thinh
pho Thudn An - tinh Binh Duong.
K1 hién nhi may gan xufit: BD

SGS Viét

VINT900250 15.10.2019
Mam

Bija chi : Budng TS7, Khu cong nghigp Tién
Som, huyén Tién Du, tinh Bac Ninh.
K1 hidu nha may san xuit: BN

50S Vict

VINI19/00250 15.10.2019
Nam

Pia chi: Lo s A3, Quic L 1A, Khu Cong
SGS Viét  |Nghiép Hoa Phua, Xi Hoa Pha, Huyén Long H,
Nam T'inh Vinh Long.

K hi¢u nhd méy sén xufic. VL

VIN19/00250 15.10.2019

Pia chi: Lo D3, diimg s6 10, khu céng nghiép
SGS Vist  |Hoa Khénh, quin Lién Chiéu, thanh phé Ba
Nam Nang.

Ki higu nhi mdy san xuit: DN

VN19/00250 15.10.2019

[1. Théng tin vé séan phim:
. Tén sin phim:  HAO HAO Mi XAO HUONG V] TOM XAO CHUA NGOT
2. Thanh phén:

Vit mi: Bot mi, dau co, tinh hot khoai mi, muoi, chat on dinh (451(i), 501{i)), chat nhii hoa
(466). chit dieu chinh do acid (500(i)), bdt nghé, phim méau curcumin tw nhién, chit chong
OxY hoa I,-"
Cac goi gia vi: Dau co, dudmg, cdc gia vi (toi, hanh, gimg. riéng, tiéu). mudi, chat diéu vi
(621, 631, 627, 950, 364(i1)), me, maltodextrin, ca chua, hanh 1a say, bt 1dm 2,31 gke,
phim mau (caramen nhom | tong hgp, paprika oleoresin fu nhien), chat digu chinh do acid
(3300), nude miam, la chanh, chiét xuit thit heo, chat bao quan (202).

So tieu chuan:  19-21
3. Thivi han sw dung san phiam:

"

5 thang ké tir ngdy san xuat, ngay san xuat va han st dung duoc in trén bao bi

Quy céch in ngay san xudt vi han sir dung :
NSX ngay thang nim_ky hi¢u nha méy san xudt va thong tin khac tiy timg nha méy.
Han sit dung: 5 thang ké tir ngay san xuit.
4. Qui cdch dong gbi va chit ligu bao bi
Qui cich dimg gon:
Khoi lrgng tinh 1 géi (2/g6i): 75 gH-45¢
S6 lwong goi/thimg carton: 30 goi/thung,
Chit liéu bao bi:

San pham duge dung trong bao bi ciu trie phire hop, cau tric 16p trong 1a PP
(polypropylene) tiep xtc an toan vai thye pham. Sau do cde san pham duge dong vao thing
cartom.

[11. MAu nhén sin phim:
Noi dung ghi nhan phu hop theo nghj dinh 43/72017/ND-CP ve nhén hang hoa.
Nhén dinh kém.

IV. Yéu céu vé an toan thue pham:

1. Gidi han kim loai nidng: phi hop QCVN 8-2:2011/BYT: Quy chuin k¥ thudt quéc gia doi

SGS Vit

YIN1900250 15.10.2019 ], .
Nam

tinh Hung Yén.
Ki hiéu nha may san xuat; HY

Bija chi : Thi Trin Nhu Quinh - huyén Viin Lam-

M3 ho so: LMXS30/05.21

véri gidi han & nhidm kim loai ning trong thue phim

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

Cadimi (Cd) mg/kg 0,2 Muc 220

Chi (Pb) mg/kg . Muc 3.18

M3 hé sor: LMXS30,/05.21
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2. Gidgd han die to vi ndm: phi hop QCVN S-1:2011/BYT: Quy chudn ky thugt quoc gia do

visl gicd han o nhiém dde 1o vi nam trong thue pham.

| RN, ST ;L B
STT | Ten chi tieuw {Pon vi tinhi Mire gidi han toln da |QCVN 8-1:2011
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Aflatoxin Bl | pe'ke 4,0 ~ |Muc 1.6

Aflatoxin tong
sa (B1. B2, G1. neke 1,0
(12) o Wuc 1.6

Ochratoxin A kg 3y 2.2
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Zearalenone neke - Muc 3.3

T

3. Ciac chi tiéu vi sinh vit: phi hop QB 46/2007/QB-BYT: Quy dinh gici han ti da o

nhiém sinh hoc va hoa hoe trong thue phim. muc 6.5.2, | D e o i putias WOLIORNE MsE Wk 2N

STT Tén chi ti¢u Pon vi tinh| Mire gidi han tdi da REM co R i pwan i 6 06 50 LK TN T st ek viET AN 1AM 2000 14
—t U ACECOOK eeschin s Lol d

| | Téng s6 vi khuan hiéu khi cfulg 10

Coliform cfulg 10,0
E-Coli mpn/g 3.0

S.aureus ctu/g 10,0

Cl. Perfringens cfulg 10,0

B. cereus ctu'g 10,0

Tong s6 nam men, ndim moc clu/g 102

4. Chi ticu hoba ly:
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STT |Tén chi tiéu  |[Pon vi tinhMirc giéi han toi da [ O P
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5. Dao djng thanh pllﬁn dinh dudng:
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STT Tén chi ti¢u Don vj tinh

Ham lugmg chit béo g/75 g 14.4 _ 17.3
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Ham lwong carbohydrate g/Th g

Ham lugng chiit dam g5 g 5.5 4,4 - 6,6
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M3 ho so: LMXS530/05.21
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Ma ho so: LMXS 30/05.21

.Héoﬂbml,(/x__ "

SINPHAM mmfnmm {LLONG TIE THL NHEL nmnm mm NV

i
e - T, Supe ac g il T e o g i
'E

m“r_ CONG MGHE NH

Wﬁﬁ“ %—"9

™ Y FH
:I-Hl-llﬂhll-hlll. “-—l u- !llln.l.-.
da ] Gl 1 - FER

L T )

HOO0D2IV
Ss Surdd Dy ,‘gn':'

g




