CONG HOA XA HOI CHU NGHIA VIET NAM
Dic Kap - Tw do - Hanh phie

BAN TU CONG BO SAN PHAM
SR bjf /Cong Ty CP Acecook Viét Nam/2021

I. Thiong tin vé 16 chire, ci nhin ty cdng b sin phim:

Tén tb chire, es nhin: CONG TY CO PHAN ACECOOK VIET NAM

LO SO 11-3, PUONG SO 11, NHOM CN 11, KHU CONG NGHIEP TAN BINH,
PHUONG TAY THANH, QUAN TAN PHU, THANH PHO HO CHI MINH, VIE]
NAM.

02838154064 Fax:

Dia chi:

Pi¢n thoai: 02838154067

Email: info@acecookvietnam.com
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M3 so doanh nghiép:
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San pham dwge san xust tai ¢ic nha may cua Acecook da co giay chimg nhin HACCP

STT |So gidy CN Ngay ciip |Noicdp  |Dia chi nha may sin xuét

Bia chi : Lé sd 11-3, duémg s6 11, nhém CN
I, khu cong nghiép Tin Binh, phudmg Tay
Thanh, quén Tén Phi, thanh }'.lhr.ﬁ Hé Chi
Minh.

ki hiéu nha mayv san xuat; SG

SGS Viét

VINI1G/00250 :
Nam

15.10.2019

Dia chi : Khu phé 1B- phutmg An Phi -
thanh pho Thudn An - tinh Binh Dwreng.
Ki hiéu nha may san xuat: BD

S05 Vigt

15.10.201¢
0.2019 MNam

VN19/00250

Dia chi : Thi Tran Nhur Quynh - huyén Vin
Lam- Hung Yén,
Ki higu nha may san xuat: HY

SGS Vigt

VYIN19/00250 ’
Nam

15.10.2019

M3 ho so LHTN24/07.21

[1. Théong tin vé sin pham:

1. T¢n san phiam:

MIi LY HANDY HAO HAO HUONG V1 TOM CHUA CAY

2. Thanh phin:

Viit mi: B4t mi, déu co, tinh bot khoai mi. muoi, dudmg, nurdre mam. chit diéu vi (621), chit dn
dinh (451(i), 501(i)), chit nhii hoa (466), chit diéu chinh dd acid (500(1)), bot nghé, pham mau
curcumin ty nhién, chit chong oxy haa (320, 321).

Cie gia vi: Dau co, dudong, mudi, protein say hwong vi tom 19,2 gke, chét diéu vi (621, 631,
627, 951), cac gia v (101, 61, ngd om, tiéu, ngo gai), hanh 14 .-ae"]}'. chét diéu chinh do acid (330),
bt tom 3.3 g/kg. bac ha sdy, nwde mam, phidm mau tu nhién (paprika oleoresin, curcumin).

S tiéu chudn: 70-21
3. Thiri han siv dung sin phim:
5 thang ké tir ngiy san xuét, ngy san xuat va han su dung dwrgre in dudi day Ly,
Quy cich in ngay san xuft va han sir dung :
NSX_ngay_thdng_nim_ky hiéu nha méy san xuét v théng tin khac tay timg nha may.
HSD ngay thing nam
4. Qui cich dong goi va chii liéu bao bi
Qui cach dong goi:
Khoi lugng tinh 1 1y (g/ly): 67Tg+-45¢
S0 lugmg ly/thing carton: 24 ly/thing.
Chat liéu bao bi:
San pham dugc dung trong ly nhya ciu tric PP (polypropylene), bén ngodi ly ¢6 quin gidy, ciu
tric ndp ly gidy couche’/MPET/LLDPE, ciu tric Iép trong tiép xic trwe tiép vdi san phim PE
(polyetylen). Sau d6 céc ly thanh pham duge dong viao thimg carton.
III. Mau nhén san pham:
N@i dung ghi nhan phti hop theo nghi dinh 43/2017/NB-CP vé nhin hang hoa.
Nhin dinh kém.

IV. Yéu cdu vé an toan thue phim:

1. Gidi han kim loai ning: phu hop QCVN 8-2:2011/BYT: Quy chuin k¥ thuit quie gia doi
v gidi han 6 nhiém kim loai nang trong thwe phim
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STT |Tén chi tiéu Pon vi tinh|Mire giéi han toi da  |QCVN 8-2:2011

Cadimi {Cd) meke 2 Me-2:26

21Chi (Pb) mg/kg 0,2 Muc 3.18
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2. Gidri han die to vi ndam: phir hop QCVN 8-1:201 UBYT: Quy chudn k¥ thudt quoc gia doi

v gidi han 6 nhiem déc 16 vi nam trong thue pham.

Atlatoxin B

STT |Ten chi tiéu Don vj tinh

Aflatoxin tong so
(Bl, B2, Gl, G2)

Mure gidi han thi da

QCVN 8-1:2011

2.0 Muc 1.6

Muc 1.6

Ochratoxin A

3.0
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Deoxynivalenol

F50.0 hﬂuu-l:l

Zearalenone

ng'ke

75,0

Muc 5.3

3. Cac chi tiéu vi sinh viit: phi hop QD 46/2007/0D-BYT: Quy dinh gidi han t6i da & nhiém

sinh hoc va hoa hoc trong thue pham, muc 6.5.2.

STT Ten chi tiéu

1 |Tong s0 vi khuan hiéu khi

Pon vi tinh

Mire gii han t6i da

clu'g

10

Coliform

cfu/g

10,0

E-Coli

Lll]m.-'g,

3,0

S.aureus

cfu/g

10,0

Cl. Perfringens

cfu/g

10,0

B. cereus

cfu'g

10,0
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4. Chi tiéu hoéa Iy

STT Tén chi tiéu

hod (468), chdt

mau curcumin ty nhién, chit

Kndi lugng tinh: 67 @
i}, chit nhi
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Bon vi tinh

Mure gidi han toi da

au ty nhign

gia vi (td, 6, ngd om, tile,
nh 84 acid (330), bt thm

CaC
chi
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ulil, protein sdy huong v thm 19,2 g/kg.

1, 627, 95
y, chét d
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1om, ddu ndnh, sd digp.

1 |P§ am vat mi % 10,0

UGy, dubing, m

320, 321).

Thanh phdn c4 chia: BOt mi, tring, cd,

i

didu vi (621, 63
{paprika oleoresin, curcumin.

d4 acid (S00(1)), bt nghé, phdm

5. Dao déng thanh phin dinh duing:

3.3 g/kg, bac ha sdy, nuic mdm, phim m

| (821), chét dn djnh [451(]

la vi: D

&

ngd gai), hanh I8 s

Gia tri Khoang dao djng
trén nhiin +- 20%

1 |Gia tri niing leong kcal/67 g |2 238 ~ 356

g oxy hda

STT Tén chi tiéu Bon vj tinh
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difu chinh
chéin
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chit difu v
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34,2 o 51,4

2 [Ham lugng chét béo

3 |Ham luong carbohydrate glo7 g (42,8
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4 |Ham luong chat dam g'67 g f 5.4 ~ 8,2~
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Chung to1 cam két thwc hién day do cac quy dinh cia phap luét vé an toan thye phdm va hodn toan chiu
trach nlagm vE tinh phap Iy cia ho so cong bo va chat lugng, an toin thye phim d6i voi san pham da
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1,608 kg (24 Iy x 67 g |
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