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[. Thong tin vé t6 chire, ci nhéin tu eong bo sian pham:
Tén to chire, ¢i nhin: CONG TY CO PHAN ACECOOK VIET NAM

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

Fax:

Email: info@acecookvietnam.com

[ By

M3 s0 doanh nghiép: 0300808687

Ty CP Acecook Viét Nam/2019

(12838154067
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Sin pham dwge sin xuit tai nha may ciia Acecook di cé gidy chimg nhin HACCP

STT |Sb gidy CN

Ngay ::ﬁp

Noi edp Dia chi nha mdy sin xuit

VN 17/00177.00

24.08.2018

Dia chi : L6 11-3, duémg so 11, nhém CN

- I, khu cong nghigp Tan Binh, phudmge
SGS Viét & Ee] A

T.e
Nam Chi Minh.

Ki hiéu nhi may san xuat: 5G.

Téy Thanh, quin Tén Ph, thanh pho Ho [,

M3 ho so: BMHN12/12.19
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Trang 1

[1. Thong tin vé sin pham:

1. Tén s:an ph:“iun HU TIEU TO AN LIEN NHO MAI MAI HUONG VI HU TIEU NAM VANG
2. Thanh phan:
Vit hii ticu: Gao, tinh bjt khoai tay, chit lam day (tinh bot xir 1y oxy héa (1404)), muoi,
chat nhii hoa (natri carboxymethyl cellulose (466), lecithin ddu nanh (322(i))).
Cac go1 gia vi: Dau thyre vat (dau co, chat chong oxy hoa (BHA (320), BHT (321))),
mudi, chat dic¢u vi (mononatri L-glutamat (621), glycin (640), dinatri 5-inosinat (631),
dinatri 5'-guanylat (627)), dudmg, thit heo 15,24 p/keg. 16i 13,32 g/ke, protein ddu nanh, bt
tom, he say, tinh bt khoai mi, cac gia vi (hanh, &t, tiéu), chiét xuat nam men, hanh la say,
bt myre, bit nguyén trimg, pham méu tong hop (caramen nhom I (150a)), huong t6i tong
hop 0,29 g/kg (ddu nanh), chat chong dong von (dioxyd silic va dinh hinh (551)), cht tao
ngot tong hop (aspartam (951)), pham mau ty nhién (curcumin (100(i))), cin tau.
So tiéu chuan: H05-19
3. Thini han sir dung san p]lﬁm:
8 thang ké tir ngay san xual, ngay san xuit vi han stir dung dugce in dudi day 16.
Quy cich in ngay san xuat va han sir dung :
NSX_ngiy thang ndm_ky hiéu nha may san xuat va thong tin khac thy timg nha may.
H5D ngay thang nidm
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4. Qui cach déng goi va chat liéu bao bi
Qui cach dong goi:

Khoi lugng tinh 1 t6 (g/to): Tlg+/-45¢

S0 lwgng t6/thung carton: 12 to/thung.
Chat liéu bao bi:
San pham duge dyung trong t6 nhya ciu triic PP (polypropylene), cau triic nip t6 gidy

couche’/MPET/LLDPE, ciu tric 1ép trong ciia ndp tiép xtc true tiép véi san phim PE
(polyetylen). Sau do cédc t6 thanh pham duge dong vao thing carton.
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I11. Mau nhén san pham:

NOi dung ghi nhan phi hgp theo nghi dinh 43/2017/ND-CP vé nhin hang hoa.

Nhin dinh kém.

[V. Yéu cau vé an toan thye phim:

1. Gidi han kim loai niing: phit hgp QCVN 8-2:2011/BYT: Quy chuin k¥ thuit quoc gia
d6i v&i gidi han & nhiém kim loai niing trong thue pham

STT |Tén chi tiéu Don vj tinh| Mire giéi han t6i da QCVN 8-2:2011/BY'T

Cadimu (Cd) mg/kg 0.4 Muc 2.19

Chi (Ph) mg/kg 0,2 Muc 3.18

Ma hé so: BNHN12/12.19
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2. Gidi han dgc to vi nam: phi hop QCVN B-1:201 1/BY'T: Quy chuin k¥ thudt quoc gia
doi vai gidi han 6 nhiém dde 16 vi nam trong thue phiam.

STT

Ten chi ticu Don vi tinh Mure gidi han ll:Ii da QCVN S-1:2011/BYT

| Aflatoxin Bl Muc 1.6

Adflatoxin tong s0

. . Muc 1.6
(B1, B2, G1, G2)

Ochratoxin A Muyc 2.2

3. Cic chi tiéu vi sinh viit: phi hop QD 46/2007/QD-BYT: Quy dinh gidi han 16i da 6
nhiém sinh hoc va hoa hoc trong thue phiam, muc 6.5.2

STT

1 | Tong so vi khudn hiéu khi

Mirc giéi han toi da
1(F
10,0
3.0
10,0
10,0
10,0
cfu/g 102
4. Cac chi tiEuJ hoa Iy: thm_n khao theo tiéu chuan CODEX STAN 249-2006, TCVN
7879: 2008 : doi vin san pham khong chién.
STT |Tén chi tiéu Don vi ﬁllhh'ﬂl:l'ﬂ giti han toi da
1 [Po am vt hu tiéu % 14,0

Tén chi tiéu Pon vi tinh

cfu/g

Coliform
E-Coli

S.aureus

ctu/g

mpn/g
cfu/g

Cl. Perfringens cfu/g

6 |B. cereus cfu/g

7 | Tong s6 nam men, nam moc
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Khoing dao djng, |
+/-20% , o)
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5. Dao djng thinh phiin dinh dwing :

STT Tén chi tiéu Pon vj tinh

v,

0.8

1 |Gia trl ning lugng keal/71 g

gl g

2 |Ham luong chit béo 8,2 6.6

3 |Ham lugng carbohydrate 48,1 38,5 57,7

g7l g

4 |Ham lugng chit dam g/7l g |46 3,7 ~ 5.5

Chiing t6i cam két thue hién day du cac quy dinh cia phap ludt vé an toan thue pham v hoan todn
chiu trach nhiém vé tinh phap ly cua ho so cong bo va chit lugng, an toan thure pham don vl san
pham da cong bo. ~
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