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B?N TU CONG BO SAN PHAM
Sb: /1 /Coéng Ty CP Acecook Viét Nam/2020

I. Théng tin vé té chire, ¢4 nhan ty cong bd siin phim:
Tén tb chirc, ¢4 nhin: CONG TY CO PHAN ACECOOK VIET NAM

LO SO I1-3, PUONG SO 11, NHOM CN II, KHU CONG NGHIEP TAN BINH,
Pjachi:  PHUONG TAY THANH, QUAN TAN PHU, THANH PHO HO CHI MINH, VIET
NAM.

Dién thoai: 02838154064 Fax: 02838154067
Email: info@acecookvietnam.com

Mi s6 doanh nghiép: (300808687

Gifly chirng nhin HACCP:

STT|S6 giay CN Ngay cip |Noi cip |Pija chi nha may sin xuit

Bija chi : La 11-3, duémng 56 1 1, nhdm CN 11,

VIN19/00250 10. ; ; -
13.10.2019 Nam quén Tén Phi, thanh phd H5 Chi Minh.

Ki hiéu nha may san xudt: SG hodc SG2

SGS Viét  |khu cdng nghiép Tén Binh, pharémg Tay Thanh,

Dia chi : Khu phd 1B- phuwémg An Phii - thi xa
Thudn An - Binh Duong.,
Ki hiéu nha may san xuit. BD

SGS Vigt

VIN19/00250 15.10.2019
Nam

Bia chi: Buimg TS15, Khu cong nghiép Tién
SGS Viét Son, %8 Hoan Son, huyvén Tién Du, tinh Béc
Nam Ninh.

Ki hiéu nha méy san xufit: BN

WVIN19/00250 15.10.2019

Dia chi: Lo A3, Khu Céng Nghiép Hoa Phu,
SGS Viét  |Québe Lo 1A, xi Hoa Pht, Huyén Long Hé,
Nam Tinh Vinh Long.

Ki hi¢u nha may san xuat: VL

VIN19/00250 15.10.2019

Dija chi: Lo D3, duémg s6 10, khu cong nghiép
SGS Viét  |Hoa Khdnh, quin Lién Chiéu, thanh phd Da
Mam Ning,

Ki hi¢u nhi méy san xudt: DN

VN19/00250 15.10.2019

Dja chi : Thi Tran Nhu Quinh - huyén Vin
Lam- Hung Yeén.
K1 hiéu nha may san xuit: HY

SGS Viét

VIN19/00250 15.10.2019 :
Nam

M3 ho so: DMH30/12.20
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II. Thing tin vé sin phim:

1.Tén sin phim: PE NHAT MI GIA HUONG VI THIT BAM.
2. Thanh phén:

Vit mi: Bot mi (b6 sung vi chat: kém, sit), ddu thye vt (ddu co, chat chdng oxy hoa (BHA
(320), BHT (321))), tinh bt ddu ha lan 83,07 g/ke, chét 1am day (starch acetate (1420)),
mudi, dudmg, nude mam, chét diéu vi (mononatri L-glutamat (621)), chat nhii héa (natri
carboxymethyl cellulose [4&45 ), c]ﬂl on dinh (pentanatri triphosphat (4‘31 (1)), natri
polyphosphat (452(i))), chét tao xop (natri hydro carbonat (500(ii))). phdm mau ty nhién
(curcumin (100(i))).

Cic g6i gia vi: Déu thue vt (diu co, chit chéng oxy hoa ((BHA (320), BHT (321))), céc gia
vl ( hanh, ot, tiéu, to1), duong, mudi, chét diéu vi (mononatri L-glutamat (621), dinatri
succinat (364(ii)), dinatri 5'-inosinat (631), dinatri 5'-guanylat (627)), mrée tuomg, ca rot sy,
thit heo 5,78 g/kg, ca chua, protein ddu nanh, hanh 14 siy, bip sdy, phdm mau tong hop
(caramen nhom I (150a)), bot nude tuong (1ha mi, dau nanh), tinh bdt khoai mi, chit ::hfmg
déng von (dioxyd silic v dinh hinh (551)), chét diéu chinh do acid (acid citric (330)), chit
bao quan (kali sorbat (202)),.

S6 tiéu chudn: 98-20
3. Thoi han sir dung sédn phim:
5 thang ké tir ngay san XU, ngay san Xuét va han sir dung duge in trén bao bi
Quy cach in ngay san xufit va han sir dung :
NSX ngiy thang nam ky hiéu nhi may san xuft va thong tin khac tity timg nha may.
Han str dung: 5 thang ké tir ngay san xuat.
4. Qui cdch dong goi va chit liéu bao bi
Qui cach dong goi:
Khoi lugng tinh 1 goi (g/g6i): 83 g +-4,5 g
So lugng gbi/thing carton: 30 gbi/thing, 5 géi/tii x 6 tii/thing,

Chat liéu bao bi:
San phim duge dung trong bao bi ¢6 céu truc phire hop, ciu trac lop trong PP
(polypropylene) tiép xtic an toan v thyre pham. Sau dé cac san phim duge déng vio thimg
carton.

1. Méu nhén sin ph%m:

NoOi dung ghi nhiin phi hop theo nghi dinh 43/2017/ND-CP vé nhan hang hoa.
Nhiin dinh kém.

IV. Yéu ciu vé an toan thue phiam:

1. Gi¥i han kim loai nidng: phu hop QCVN 8-2:2011/BYT: Quy chuin k¥ thuat qun":“:{: gla doi
voi gidi han 6 nhiém kim loai ning trong thuc pham

Tén chi tién Pon vj tin]ﬁﬁ“[fri: giti han toi da QCVN 8-2:2011/BYT

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

Chi (Pb) mg'kg 0,2 Muc 3.18
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2. Giéi han dde to vi nam: phit hop QCVN 8-1:2011/BYT: Quy chudn k¥ thudt quéc gia doi
vivi gidi han 6 nhiém dde 16 vi nam trong thue phim.

Tén chi tiéu Pon vi tinh| Mire gidi han toi da |QCVN 8-1:2011/BYT Ly
NYE LYHN JHON THOD IDA WYHS NYS i 202wy ye et e e |
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Deoxynivalenol ngkg 750,0 Muc 4.4
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Zearalenone ng'kg 75,0 Mue 5.3

3. Cic chi tiéu vi sinh vit: phi hop QD 46/2007/QD-BYT: Quy dinh gidi han t6i da 6

nhiém sinh hoe va héa hoc trong thure pham, myc 6.5.2. cook happinesy
@ ACeCOOK

STT Tén chi tiéu Donvitinf  Mike gidi han ti da
Tong sb vi khuin hiéu khi cfu/g 10¢
Coliform cfu/g 10,0

E-Caoli mpn/g 3,0
S.aureus cfu/g 10,0

Cl. Perfringens cfu/g 10,0

B. cereus clu/g 10,0

7 | Tong so ndam men, nam moc cfu/g 107

4. Chi tiéu hoa Iy:

STT Tén chi ti¢u Pon vi tinh Mire gi¢i han ti da

] D6 dm vit mi % 10,0

5. Dao djng thanh phin dinh dudng:

B v can Gidatri | Khodng dao d{n
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(eneral Manager, Marketing Div
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KANEDA HIROKI
GH, Khil Markoting
General Manager, Marketing Div
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KRANEDA HIROKI
GD. Khdi Marketing
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