CONG HOA XA HOI CHU NGHIA VIET NAM

Dic lip - Tuw do - Hanh phac

I. Thing tin vé ti chire, ¢ nhin ty cing bo san phim:

Tén to chire, ci nhin:

Pia chi:

Difn thoai:

Email;

BAN TU CONG BO SAN PHAM

Si: &S0 /Cong Ty CP Acecook Viét Nam/2021

CONG TY CO PHAN ACECOOK VIET NAM

LO SO 11-3, PUONG SO 11, NHOM CN II, KHU CONG NGHIEP TAN BINH,
PHUCONG TAY THANH, QUAN TAN PHU, THANH PHO HO CHI MINH,

VIET NAM,

info@acecookvietnam.com

M3 s0 doanh nghiép:

0300808687

02838154064  Fax: (2838154067

Sin phim dwge sin xuit tai 3 nha may cia Acecook da cé gifly chirng nhin HACCP

STT

So giay CN

Ngay cap |Noi cap

Pia chi nha may san xuat

VINT9/00250

SGS Vid

Mam

15.10.2019

Dia chi : Khu phé 1B- phuérng An Phi -
thanh pho Thudn An - tinh Binh Duong,
K1 hi¢u nhi méy sén xuat: BD

VN19/00250

5G5 Viét

15.10.2019 Nam

Bia chi : Budng TS7, Khu céng nghiép

Tién Son, huyén Tién Du, tinh Bic Ninh.

Ki hiéu nhi may sin xudt: BN

VN19/00250

SGS Vigt

5 11«
15.10.2019 Nam

Dia chi: Lé s0 A3, Quée Lé 1A, Khu
Céng Nghié¢p Hoa Phi, Xa Hoa Pha,
Huyén Long H5, Tinh Vinh Long.

Ki hiéu nha may san xuat: VL

M3 ho so: DNPNC30/02.21

Trang 1

[I. Thiing tin vé san phim:

1. Tén san phim DE NHAT PHO HUONG VI PHO NGHIEU CHUA CAY
2. Thanh |1I1:1m.'

Viit pho: Gao, chat lam day (tinh bt xir 1y oxy hoa (1404)), tinh bét khoai tay, dutme,
mudi. chat diéu vi (mononatri L-glutamat (621)), chit nhil héa (lecithin diu nanh (322(1)),
natri carboxymethyl cellulose (466)).

Céc gbi gia vi: Mudi, diu thie vit (déu co, chat ching oxy hda (BHA (320), BHT (321))),
chat dicu vi (mononatri L-glutamat (621), glycin (640), dinatri 5'-inosinat (631), dinatri 5'-
guanylat (627), dinatri succinat (364(ii))), dwdmg, cac gia vi (toi, sa, &, glrg, hanh, tiéu),
bot ddu nanh, bt nghéu 6,22 g'kg, bit ¢i, bot kem khong sira (casein), chat diéu chinh do
acid (acid malic (DL-) (296), acid tartaric, L(+)- (334)), hanh 14 sdy, ngo gai sdy, bt tom,
huwong chanh téng hop, chét tao ngot tong hop (aspartam (951)), phdm mau tu nhién
(paprika oleoresin (160c(i)), curcumin { 100(i))).

2a. So tiéu chuin: P(5-20
3. Théi han sir dyng siin pham:
8 thang ké tir ngiy san Xudt, ngdy sin xuit va han si dung durgre in trén bao bi
Quy cach in ngiy san xuft va han sir dung :
NSX ngay thang nam_ky hiéu nha may san xuét va théng tin khéic tiy timg nha may.
Han sir dung: 8 thing ké tir ngay san xuét,
4. Qui edch déng gdi va chit liéu bao bi
Qui cach dong gdi:
Khoi lugng tinh 1 goi (g/gdi): 64 g+/-4,5g
S6 luong gdi/thing carton: 30 goi/thung,

Chat liéu bao bi:

san pham duge dung trong bao bi ciu trae phire hop, 1op trong cang tiép xuc trire tiép an
toan vai thire pham 14 PP (polypropylen). Sau dé cdc san pham duge dong viao thing
carton.

III. Miu nhén sin phim:

Noi dung ghi nhan phi hep theo nghj dinh 43/2017/ND-CP vé nhin hang hoa.
Nhiin dinh kem.

IV. Yéu caun vé an toan thye pham:

1. Gidi han kim logi nang: phil hop QCVN 8-2:201 1/BYT: Quy chuén ki thuat quéc gia
d6i voi gidi han 6 nhiém kim loai ning trong thuc pham

STT |Tén chi tiéu Don vi tinhl Mire giti han toi da QCVN 8-2:2011/BYT

Cadimi (Cd) mgkg 0,4 Myec 2.19

Chi (Pb) mg/kg 0,2 Muyc 3.18
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2. Gidi han dge to vi nam: phi hop QUVN 8-1:2011/BYT: Quy chufin kv thudt n.]lh:n;' i
ddin van gidi han 6 nhiem dée to vi nam trong thye pham.,
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3. Cac chi tiéw vi sinh viit: phi hop QD 46/2007/QD-BYT: Quy dinh gidi han toi da é
nhiém sinh hoe va héa hoe trong thye pham, mue 6.5.2

STT Tén chi tigu Pon vitinh|  Mire gidi han tdi da
Téng s6 vi khuin hiéu khi cfu/g iy
Coliform cfu/p 10,0
E-Coli mpn/g 3,0
S.aureus ctu/g 10,0
Cl. Perfringens cfu/g 10,0
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