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I. Thiing tin vé t6 chire, ea nhin ty cing ho san pham:

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

LO SO 11-3, PUGNG 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.

I1. Thong tin vé san pham:

1. Tén sin phim DE NHAT PHO HUONG VI PHO GA LA CHANH

2. Thanh |rh::1||:

Vit phi: Gao. chat lam day (tinh bt xir Iy oxy héa (1404)). tinh bét khoa tiy, dudmng.
mudi. chét diéu vi (mononatri L-glutamat (621)), chiit nhii hoa (lecithin déu nanh (322(i)),
natri carboxymethyl cellulose (466)).

Cice g6i gia vi: Dau thye vat (ddu co, chit chong oxy hoa (BHA (320), BHT (3213)), mudi,
chat diéu vi (mononatri L-glutamat (621), dinatri 5-inosinat (631). dinatri 5'-guanylai
(627), dinatri succinat (364(ii))), thit ga 21,82 g/kg (diu ndnh, la mi), cic gia vi (toi,
gimg, tiéu, &1, tai vi. tiéu hoi, qué, hat ngo, hinh). protein diu nanh, duéng, hanh 14 say,
chiét xuat nam men, hwomg pa tong hop 1.93 o/ke, 14 chanh say 1,70 gfke, ngd gai say,
huong chanh tyr nhién 0,36 g/kg, chat diéu chinh d0 acid (acid citric (330)). chit tao ngot
tong hop (aspartam (951)). pham méu tu nhién (paprika oleoresin{ 160c(i)), curcumin

(100(i))).

bién thoai: (02838154064  Fax: 02838154067 ) ..
2a. 50 tiéu chuin: P03-21

Email: info@acecookvietnam.com .
3. Thii han sir dyung sian phim:

Mii 56 doanh nghiép: 0300808687 _ f
] , 8 thang ké tir ngay san xudt, ngay san xuit va han st dung duge in trén bao bi
Sin phim dwpe sin xuit tai cde nha méiy clia Acecook di cé gidy chitng nhin HACCP .
Cuy cach in ngay san xuat va han sir dyng ;

= T g z : _ : NSX_ngay_thdng_ndm_ky hiéu nha mdy san xuit va théng tin khac tiy timg nha may.
STT |50 giay CN Ngay ciap |Noi cap Dia chi nhi may sin xuat

Han sir dung: 8 thang ké tir ngay san xudt.
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Bja chi : Khu pha 1B- phudng An Phi - Ak ok Byl vl chist [io bai b
thanh phé Thuin An - tinh Binh Duong. Qui cich dong goi:

Ki hi¢u nha may san xuat: BD Khéi lugng tinh 1 g6i (&/e6i): 65g+-45¢g

alrs Viet

VN19/00250 15.10,2019
Nam

S6 lugng goi/thing carton: 30 goi/thang.
Ena chi : Buong TS7, Khu cing nghiép

SVie b T it lidu he i
SGS Viet ['én Somn, huyén Tién Do, tinh Bac Ninh, Chat li¢u bao bi:
Nam San pham duge dyng trong bao bi céu tric phite hop, 1¢ & cling tiép X0 i

K{ hiéu nha may sén xudt: BN n pham duge dung trong bao bi ciu tric phire hop, lép trong cang tiép xic trige tiép an
toan véi thyce pham 1a PP (polypropylen). Sau dé cdc san pham duge déng vao thimg
Pia chi: L s A3, Quée Lé 1A, Khu carion.
N . ) = -~ b A

SGS Viét Céng Nghigp Hoa Pha, Xa Hoa Phi, II1. Méau nhén sin pham:

MNam Huyén Long Ho, Tinh Vinh Long. . .
K1 hién nha may san xudt: VI N§i dung ghi nhin phit hgp theo nghi dinh 43/2017/ND-CP vé nhin hang hoa.

VN19/00250 15.10.2019

VN19/00250 15.10.2019

Nhin dinh kém.

IV. Yéu ciu vé an toin thye phim:

1. Gi¢i han kim logi ning: phit hgp QCVN 8-2:2011/BYT: Quy chuan k¥ thudt quoc gia
d6i v gidi han & nhiém kim loai nang trong thyre pham

STT |Tén chi tiéu Pon vj tinh| Mire giéi han toi da QCVNE-2:201/BYT

e

Cadimi (Cd) mg'kg 0.4 Muyc 2.19

Chi (Pb) mgkg 0,2 Muye 3.18

M3 ho so: DNPLC30,/02.21

M3 ho so: DNPLC30/02.21
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2. Giti han dge 0 vi nam: phi hop QCVN 8-1:201 UBYT: Quy chudn k¥ thudt quoe gia

ddi vai gion han 6 nhiem doc to vi nam trong thyre phiam
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STT [Tén chi ticu Don v tinh Mare gidgi han tiii da QCVN 8-1:2011/BYT

Atlatoxin Bl ug'kg | 2.0 Muc 1.6

= Cné nuoc =hi vao khodsg 400 mi,
70131 iy nip bzl wi chis 3 phit

= Powr abaut 400 md of bofing walar,
conver the bl Bor 3 mistes.
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HEX! MFE dale

aem 1idn bao B s=¢ on Dhé pa kg
HE0V EXP dale:

B Ihéag 48 1 ngay sda aedt

E months lrom BFG &0

' - Cho vt pha va cic géi gia vi
vaD B,
3 - Pufl rice noodies and contents of

Aflatoxin tong s6

(Bl, B2, G1. G2) ngke 41 Muc 1.6

= Tribn d2u va ding dugc ngay.
= Shir well bebore zenving
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Ochratoxin A ug'kg 3.0 Muyc 2.2
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STT Tén chi tiéu Pon vj tinh|  Mire giéi han toi da
1 |Téng sb vi khuén hiéu khi cfu/g 107
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Coliform clu/g 10.0
E-Coli mpn/'g 3.0

S.aureus ctu/g 10,0
Cl. Perfringens chu/g 10,0

B. cereus cfu/g 10,0 __ : : ; . :
Tong s6 nAm men, ndm moc cfu/g 107 : _ _ dNOAYIAISIAYIN NOWITNHLIMNIHDIHD

4. Chi tiéu héa Iy: Nl S i HH*E’HE‘J VS DHd

STT |Tén chi tiéu Bon v tinh]Mit": eidi han toi da . _ | | | -1':; : |ﬂ ot
1 |D am vit phé a4 14.0 o Sl —
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Gid trj ning luong kcal/65 g 202 # 304 %

STT Tén chi tiéu Dom vj tinh

Ham lugng chét béo g/65 g 4.6 70

Ham lugng carbohydrate o5 g 30,5 54.7
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General Manager, Marketing Div
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Mad hé so. DNPLC30/02.21
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Marketing Div

General Manager,
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