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I. Théng tin vé té chive, ci nhiin ty ¢éng bd sin phim:
Tén t6 chive, ca nhén: CONG TY CO PHAN ACECOOK VIET NAM

LO SO 11-3. PUONG SO 11, NHOM CN 11, KHU CONG NGHIEP TAN BiNH,

Dia chi: PHUONG TAY THANH, QUAN TAN PHU, THANH PHO HO CHI MINH, VIET

NAM.
Bién thoai: 02838154064  Fax: 02838154067

Email: info@acecookvietnam.com

Ma s doanh nghiép: 0300808687
San phéim dwoge san xuit tai 2 nha may cia Acecook di c6 gidy chirng nhin HACCP va 1 nha
gia cong d3 ¢ gidy chimg nhin di diéu kién tai Tp H6 Chi Minh

1. Thing tin vé sin pham:

1. Tén sin phaim BUN AN LIEN HANG NGA HUONG VI BUN GIO HEO

STT |[So gidy CN Nedy ciip |Noiclip  |Dia chi nha may sin xuat

Bia chi : Khu phd 1B- phuéng An Ph -
thj x4 Thuidn An - Binh Duong.
K.i hiéu nha may san xuit: BD

SGS Vidt

VIN 17/00177.00 240820181,
Mam

Bija chi : Buomg TS7, Khu cdng nghiép
SGS Vigt Tién Son, xa Hoan Son, huyé¢n Tién Du,
Nam tinh Bic Ninh,

K1 hitu nha mdy san xudt: BN

VN 17/00177.00 24.08.2018

M3 ho so: HNBH20/10.19

2. Thanh ]}hﬁn:
Vit bun: Gao, tinh bot khoai mi, tinh bt khoai tiy, mudi, chét nhii hoa (lecithin dau nanh
(322(i)), mono va diglycerid cua cac acid béo (471))
Cic géi gia vi: Dau thue vit (ddu co. chit chong oxy hod (BHA (320), BHT (321))).
mudil, dudng, protein ddu nanh, chat diéu vi (mononatri L- glutamat (621), dinatri 5'-
inosinat (631), dinatri 5'-guanylat (627), dinatri succinat (364 (ii))). cdc gia vi (16i, tiéu, &L,
hanh), ca rot siy, tinh bot khoai mi, hanh 1a say, ngd ri "am huong heo tong hop 1,35g/kg
(lta mi, ddu nanh), &t say, chat chong dong von (dioxyd silic v6 dinh hinh (551)), chiét
xuat nam men, chit diéu chinh d§ acid (acid citric (330)), pham méau ty nhién (paprika
oleoresin (160¢(i)), curcumin (100(i))).

2a. So tiéu chudn: B03-19
3. Thivi han sir dung sian pham:
8 thang ké tir ngay san XUét, ngay san XUAL Vi han sir dung duge in trén bao bi
Quy céch in ngay san xudt va han sir dung :

NSX_ngay thang nim_ky hiéu nha mdy san xuat va théng tin khac tiy timg nha mdy.
Han sir dung: 8 thing ké tir ngay san xut.

4. Qui cach déng goi va chét liéu bao bi
Qui cach dong gon:

Khoi lugng tinh 1 goi (g/géi): 75g+-4,5¢

So lugng géi/thiing carton: 30 gbi/thiing.
Cht liéu bao bi:
San pham duge dyng trong bao bi cu trac OPP/PP, 16p trong ciing tiép xiic tryc tiép an
toan véi thie pham la PP (polypropylen). Sau do cae san pham duge dong vao thing
carton.
5. Tén va dia chi nha gia céng sin phim:
Tén: Chi nhdnh 1 CONG TY TNHH HOAN VU VIET NAM.
Pia chi: 297 Lé Minh Nhut, Ap X6ém Hué, Xa Tén An Héi, Huyén Ct Chi, Thanh pho Hb
Chi Minh.
Ki hiéu nha mdy san xuat: "SG"
Gidy chimg nhén du diéu kién: s6 75/201 7/NNPTNT-HCM do S& Néong nghiép phat trién
ning thém TP HCM cap ngay 15.05.2017

I11. Méiu nhfin sin phim:
NOi dung ghi nhin phil hop theo nghi dinh 43/2017/NP-CP vé nhan hang héa.
Nhin dinh kém.
IV. Yéu ciiu vé an toan thwe phiam:
1. Gidi han kim logi n@ing: phu hop QCVN 8-2:2011/BYT: Quy chudn k¥ thuét qudc gia
doi véi giéi han 6 nhiém kim loai niing trong thye pham

STT |Tén chi tiéu Don vi tinhMirc giéi han t§ida |  QCVN 8-2:2011BYT

1{Cadimi (Cd) mg'kg 0,4 Muyc 2.19

2|Chi (Pb) mg'kg 0,2 Myc 3.18
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2. Gidi han doe to vi nam: pht hop QCVN 8-1:201 1/BYT: Quy chuan k¥ thudt quoc gia
dor van gidn han 6 nhiem déc o vi ndm trong thyue pham.

STT |Tén chi ticu Pon vi tinh{ Mire gidi han toi da QCVN B-1:201 1/BYT

Aflatoxin B1 He/ke 2,0 Muye 1.6

Aflatoxin tong s

(B1, B2, G1, G2) ngkg *s Muc 1.6

Ochratoxin A ug/ke : Muc 2.2

=

3. Cac chi tiéu vi sinh vit: phi hgp QD 46/2007/QD-BYT: Quy dinh gidi han thi da &
nhiém sinh hoc va hoa hoc trong thue phim, muc 6.5.2

STT

Tén chi tiéu

Pom vi tinh

Mire gidi han thi da

Tong s6 vi khuéin hieu khi

cfu/g

1o

Coliform

clu/g

10,0

E-Coli

mpn/g

3,0

S.aureus cfu/g 10,0

Cl. Perfringens cfu/g 10,0

6 |B. cereus clu/g 10,0

7 |TOng s6 nim men, ndm moc cfu/g 10?
4. Céac chi tiéu héa Iy: tham khao theo tiéu chuan CODEX STAN 249-2006, TCVN
7879: 2008 : doi vdi san pham khéng chién.

STT |Tén chi ticu Don vi tinhf]\’.ll'rc giti han toi da

1 [P am vit ban % 14,0

\

5. Dao déng thanh phin dinh duing : )
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Gia trj nang hugng kcal/75 g 236 354

Ham lugng chit béo g5 g 59 8,9

Ham lugng carbohydrate g/75g : 41,9 62,9

3
4 |Ham lugng chit dam g5 g 3,8 ~ 5,6

Chiing tdi cam ket thye hién day di cdc quy dinh cia phap luét vé an toan thue phdm va hoén toan
chiu tréch nhi¢m vé tinh phap 1y ctia ho so cdng bo va chat lugng, an toan thye pham doéi véi san

yham di céng bo. J—
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