CONG HOA XA HQI CHU NGHIA VIET NAM
Doe lap - Ty do - Hanh phic

BAN TU CONG BO SAN PHAM

So: ot /Cong Ty CP Acecook Viét Nam/2019

I. Thong tin vé t6 chire, ¢ nhin tir cing bo sin pham:
Tén to chire, cd nhén: 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 s6 doanh nghiép: 0300808687
San pham duge san xuit tai 2 nha may cia Acecook di co gii-'i:.' chirng nhin HACCP va 1 nha
gia cbng di cb gidy chirng nhin di diéu kién tai Tp Ho Chi Minh

I1. Thong tin vé sin pham:
1. Tén sin phim BUN AN LIEN HANG NGA HUONG VI BUN BO HUE
2. Thanh phfm:

Viit bin: Gao, tinh bot khoai mi, tinh bot khoai tay, muoi, chét nhii héa (lecithin dau nanh
(322(1)), mono va diglycerid cua cac acid béo (471))

Cic géi gia vi: Mudi, dudmg, dau thyre vat (diu co, chit ching oxy hoa (BHA (320), BHT
(3210, chit diéu vi (mononatri L-glutamat (621). glycin (640). dinatri 5'-inosinat (631),
dinatri 5'-guanylat (627), dinatri succinat (364(ii))), cic gia vi (161, hanh, sa, Gt, tiéu), thit
bo 14,42 g/kg, ca chua, protein lda mi (phdm méau tong hop (caramen nhém 111 (150¢))),
maltodextrin, protein diu nanh, huong bo téng hop 2,13 g/ke (ddu nanh), ngo gai Hﬁ}',
hanh 14 sdy, thit dé, chat chong déng vén (dioxyd silic vé dinh hinh (551)), mém ruéc, tinh
bot khoai mi, pham méu tong hop (caramen nhom [ (150a)), bot tdm. nwde mam, pham
mau tir nhién (paprika oleoresin (160c(i))), chat bao quan (kali sorbat (202)).

2a. S6 tiéu chuiin: B05-19

STT |So giay CN Ngay c:i[l Noi l‘.‘.‘f:'lj'.l Pia chi nha may sin xuéit

Bia chi : Khu phé 1B- phudmg An Phi -
thi xa Thudn An - Binh Duong.
Ki hiéu nha may san xuat: BD

SGS Vigt

VN 17/00177.00 24.08.2018
Nam

Bia chi : Putmg TS7, Khu cdng nghiép
SGS Viét Tién Son, xd Hoan Son, huyén Tién Du,
Nam tinh Béic Ninh.

Ki hiéu nha may san xuat: BN

VN 17/00177.00 24.08.2018

M3 ho so: HNBB30/10.19

3. Thiri han sir dung sén phim:

8 thang ké tir ngay san xuét, ngay san xudt va han stir dung duge in trén bao bi

Quy cach in ngay san xudt va han sir dung :
NSX ngdy thidng nim_ky hi¢u nha may san xuit va théng tin khéc tiiy timg nha may.
Han sir dung: 8 thang ké tir ngay san xuét.
4. Qui cich déng géi va chiit liéu bao bi
Qui cach dong gon:

Khoi luong tinh 1 géi (gfg6i): 73g+-45¢g

S6 lwong g6i/thing carton: 30 goi/thung.
Chat liéu bao bi:
san pham dugce cjn,mg trong bao bi ciu tric OPP/PP, lop trong cung tiép xuc truc tiép an
toan véi thye pham 1a PP (polypropylen). Sau dé cdc sian pham duge dong vao thing
carton. ]
5. Tén va dja chi nha gia cong sian pham:
Tén: Chi nhinh 1 CONG TY TNHH HOAN VU VIET NAM.
Dia chi: 297 Lé Minh Nhyt, Ap X6m Hué, Xa Téan An Hoi, Huyén Ci Chi, Thanh phé Ho
Chi Minh.
Ki hiéu nha mdy san xuat: "SG"
Gidy chimg nhén du diéu kién: s6 75/2017/NNPTNT-HCM do S& Nong nghiép phat trién
néng thon TP HCM cip ngay 15.05.2017
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[1I. MAu nhéin sin pham:
Wi dung ghi nhin pha hop theo nghi dinh 43/2017/ND-CP vé nhin hang hoa.
Nhiin dinh kém.
IV. Yéu céiu vé an toan thue pl]ﬁm:
1. Gi6i han kim logi niing: phi hop QCVN 8-2:2011/BYT: Quy chuin ki thuit quc gia
d6i vdi gidi han 6 nhiém kim loai niing trong thue phim
STT |Tén chi tiéu Pon vi tinh Mire gidi han toi da QCVN 8-2:2011/BYT
Cadimi (Cd) mg/kg 0.4 Muc 2.19
Chi (Pb) mg/'kg 0,2 Muyc 3.18

M3 ho so: HNBB30/10.19
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2. Gidi han dde to vi nam: pha hop QCVN 8-1:201 1/BYT: Quy chuan k¥ thuat quoc gia
doi véi gidi han & nhiém ddc 6 vi nam trong thue pham.

STT [Tén chi tiéu Pon vi tinh{ Mire gidi han tii da QCVN 8-1:2011/BYT

|  |Aflatoxin Bl o'kg 2.0 Muyc 1.6

Aflatoxin tong so

4,0 Mue 1.6
B1,B2,G1,G2) | Hek uc 1.6

Ochratoxin A pe/ke 3,0 Muc 2.2

3. Céc chi tiéu vi sinh vat: pho hop QD 46/2007/QB-BYT: Quy dinh gidi han toi da 6
nhiém sinh hoc va hoa hoc trong thue phﬁtm muc 6.5.2

STT Teén chi ticu Mire gidi han toi da

| |Tong s6 vi khuan hiéu khi cfu/g 10

Pon vi tinh

Coliform chu/g 10,0

E-Coli mpn/g 3,0

S.aureus cfu/g 10,0
cfu/g 10,0

B. cereus cfu/g 10,0

Cl. Perfringens

7 |Téng s6 ndam men, nam moc cfu/g 10°
4. Cac chi tiéu hoa Iy: tham khao theo tiéu chuan CODEX STAN 249-2006, TCVN
7879: 2008 : doi vai san pham khéng chién.

STT |Tén chi tiéu Don vi tinh]Mt'rc gii han toi da

1 |D6 am viit bun % 14,0

5. Dao d6ng thanh phin dinh dudng :

Khodng dao djng

Tén chi tié
STT én chi tiéu e 20%

Don vi tinh

1 |Gia tri ning luong kcal/73 g ~ 310

Ham lugng chat béo g73g 13 2,5 ~ 3.7

=3

Ham lugng carbohydrate g73g |516 41,3 ~ 61.9

Ham lugng chit dam g/73g |58 4,6 - 7,0

Tp Ho Chi Minh, ngiy {1 thang 7O nam 2019
/- DATDIEN-DOANH NGHIEP
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M3 ho so: HNBB30/10.19

Chiing t6i cam két thuc hién day du cdc quy dinh ciia phap ludit vé an toan thyc phim va hoan toan#
chiu trach nhiém vé tinh phap 1y ciia hé so céng bd va chit lugng, an toan thye phim dbi véi san
pham da cong bo.
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Ma hé so: HNBB30/10.19

JONN DHOHEL 9NNa dY IHD

@7 8
SI00J32V ¥,

S'Eu!ddnq ﬂgﬂj

BON AN LIEN

PR 7 10 ky (30 gdi x 73 g)




