CONG HOA XA HOI CHU NGHIA VIET NAM
Die lap - Tw do - Hanh phic

BAN TU CONG BO SAN PHAM

S0: 2 /Céng Ty CP Acecook Viét Nam/2021

[. Thing tin vé tH chire, ¢d nhin ty cong bo sian phim:

Tén to chire, ¢4 nhin: CONG TY CO PHAN ACECOOK VIET NAM

LO SO 11-3, PUONG SO 11, NHOM CN 11, KHU CONG NGHIEP TAN BINH,
Pia chi: PHUONG TAY THANH, QUAN TAN PHU, THANH PHO HO CHI MINH,

VIET NAM.

Digén thoai: 2838154064  Fax: (02838154067

Email: info@acecookvietnam.com

Mi so doanh nghiép: 0300808687

Sin phim dwye sin xuit tai cde nha maiy ciia Acecook di cé gifly chirng nhin HACCP

STT |So giay CN Ngay cip |Noi efip

Pia chi nha mdy sin xuat

SGS Viét

Mam

VIN1S/00250 15.10.2019

Dija chi : Khu phi 1B- phwdmg An Phi -
thanh pho Thudn An - tinh Binh Duong.
Ki higu nha miy sin xut: BD

505 Vigt

VIN19/00250 15.10.2019
Nam

Dia chi : Buémg TS7, Khu edng nghiép
Tién Som, huyén Tién Du, tinh Bac Ninh.
Ki higu nha may san xuat: BN

SS Vigt

VN19/00250 15.10.2019
Nam

Pija chi: Ld s6 A3, Quoc La 1A, Khu
Céng Nghiép Hoa Phu, X Hoa Pha,
Huyén Long Hb, Tinh Vinh Long.
Ki hidu nha may san xuit: VL

M3 ho so: DNPGC30/02.21

Il. Thong tin vé siin phim:

I. Tén sin phdim DE NHAT PHO HUONG VI PHO GA

1. Thanh phiin:

natri carboxymethyl cellulose (466)).

(627)), cdc gia vi (hanh, toi, girmg, &, tiéu, tai vi, tiéu hoi, L!Ll.ft_ hat ngo), dudmg, nudc cit
gd 19,81 g'kg, protein ddu nanh, thit ga 10,56 g/kg, twong 6t, chiét xuit ndm men, hanh i
qm huong phér ga téng herp 2,52 glkg, tinh bt khoai mi, huong gé tong hop 2,12 g/kg
(lua mach, siva), maltodextrin, ngd ri sdy, chat ching ddng von (dioxyd silic v& dinh hinh
(551)), chét diéu chinh dé acid (acid citric (330)), pham mau tong hop (caramen nhém |

Vit pho: Gao, chat lam day (tinh bt xir Iy oxy hoa (1404))., tinh bot khoai tay, dudme,

muoil, chit diéu vi (mononatri L-glutamat (621)), chat nhit héa (lecithin dau nanh (322(1)). |

Cie gii gia vi: Mudi, diu thue vit (déu co, chit chéng oxy hod (BHA (320), BHT (321))),
chit dicu vi (mononatri L-glutamat (621), dinatri 5'-inosinat (631), dinatri 5'-guanylat

(150a)), chét bao quan (kali sorbat (202)), chét tao ngot tong hop (acesulfam kali (950)),

phim méau ti nhién (curcumin (100(i))).
2a, S0 tiéu chufin: P05-21
3. Théi han sir dung san phim:
8 thing ké tir ngdy san xuat, ngdy san xudt va han si dung dugc in trén bao bi

Quy cdch in ngay san xuét vi han st dung :

NSX ngay thang nim_ky hi¢u nha may san xuét va théng tin khac thy timg nha may.

Han sir dung: 8 thang ké tir ngay san xuét.
4, Qui cdch déng gbi va chit liéu bao bi
Qui cach dong goi:
Khdi lugng tinh 1 géi (glgoi): 67g+-45g
S6 lwgmg goi/thiing carton: 30 géi/thung.

Chiit liéu bao bi:

San pham dwge dymg trong bao bi cau tric phirc hop, 16p trong cling tiép xtc truc tiép an
toan vai thue pham 1a PP (polypropylen). Sau d6 cdc san pham duge déng vao thing

carton.
I11. Miu nhin sin phim:

N1 dung ghi nhin phi hop theo nghi dinh 43/2017/NP-CP vé nhin hang hoa.

MNhan dinh kém.

IV. Yéu céu vé an toan thye pham:

1. Gigi han kim logi ning: phi hgp QCVN 8-2:2011/BYT: Quy chudn k§ thuit quic gia

doi vai gidi han 6 nhiém kim loai ndng trong thire phém

Tén chi tiéu Don vi tinh Mire gidi han toi da QCVN 8-2:2011/BYT

Cadimi (Cd) mg'kg . Muc 2.19

Chi (Pb) mg'kg . Muc 3,18

M3 ho sor DNPGC30/02.21
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2. Gidi han dje to vi mam: phi hop QCVN 8-1:201 1/BYT: Quy chudn ki thudt qube pia

don vai gicd han & nhiem doéc 10 vi nam trong thye phiam.

STT |Tén chi ticu o vi t]'|1]]|"|I|'tt' oifi han 161 da QCVN 8-1:2011/BY1
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nhiem sinh hoc va hoa hoe trong thue pham, muc 6.5.2

STT Tén chi tiéu [Dom vitinh|  Mire gidi han tbi da

1 |Tong so vi khuin hiéu khi cfu/g 10

Coliform cfu/g 10,0

E-Coli mpn/g 3,0

S.aureus cfulg 10,0

Cl. Periringens ctu/g 10,0

B. cereus cfu/g 10,0

=

Tong O ndm men, nam maoc ctu/g

4, Chi tiéu hoa 1y:

STT |Tén chi tiéu Pon vj tinh|Mike giéi han téi da
I |Pdam vit phor b2 14,0

5. Dao djng thanh phéan dinh duing :

Khoang dao djng
+/- 20%
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