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I. Thong tin vé to chire, ¢i nhian tur cong bo san phiam:

BAN TU CONG BO SAN PHAM
S0: 55/ /Cong Ty CP Acecook Viét Nam/2018

CONG HOA XA HQI CHU NGHIA VIET NAM
Die Lip - Ty do - Hanh phiic

CONG TY CO PHAN ACECOOK VIET NAM

LO SO 11-3, PUOGNG SO 11, NHOM CN 11, KHU CONG NGHIEP TAN BINH,
PHUONG TAY THANH, QUAN TAN PHU, THANH PHO HO CHi MINH, VIET

NAM.

02838154064

Fax:

info@acecookvietnam.com

M3 s6 doanh nghiép:
San pham dwgc sin xuat tai 3 noi va 3 noi di ¢é gidy chirng nhin HACCP
Gidy chirng nhin HACCP:

0300808687

02838154067

STT

So gidy CN

Ngay cip

Noi cﬁp

Dia chi nha mdy sian xuit

VN 17/00177.00

12.07.2017

SGS Vigt
Nam

Dija chi : La 11-3, dwimg so 11, khu cong
nghiép Tén Binh, phuong Tay Thanh, quin
Tén Phi, thanh pho Ho Chi Minh.

Ki hiéu nha may san xudt: SG

VN 17/00177.00

12.07.2017

SGS Viét
Nam

Dia chi : Khu pho 1B- phuémg An Ph - thi
xd Thuin An - Binh Duong,
Ki hiéu nha méy san xuat: BD

VN 17/00177.00

12.07.2017

S0O8 Viet
Mam

Dia chi : Thj Tran Nhur Quinh - huyén Vin
Lam- Humg Yeén.
Ki hi¢u nha may san xuat: HY

M3 ho so: LHC24/8.18

I1. Théng tin vé san pham:
1. Tén sin phaim: Mi LY AN LIEN - HANDY HAO HAO Mi CHAY HUONG VI LAU NAM THAP CAM

S0 tiéu chuan: TC: 17-18
2. Thanh phin:

Viit mi: Bot mi (bo sung vi chat: kém, sit), dau thye vat (dau co, chat chong oxy héa
(BHA(320), BHT(321))). tinh bt khoai mi, mudi, durong, chat on dinh (pentanatn triphosphat
(451(1)), kali carbonat (501(i))), chat nhi héa (natri cacboxymethyl cellulose (466)), chat diéu
chinh dé acid (natri carbonat (500(i))), bit nghé¢, pham mau tyr nhién (curcumin (100(1))).

Cic gia vi: Dau thue vat [dﬁu cO, chat L‘hfmg oxy hoa (BHA (320), BHT (321))), dudmg, chat
dicu vi (mononatri glutamat (621), dinatri 5'- inosinat (631), dinatri 5'- guanylat (627),
disodium succinate), muoi, protein diu nanh, cic gia vi (tiéu, 10, 61, gimg, ba rd), ddu ha say,
cai be xanh sy, ca rot say, bip ngot siy, nim méo say 4,54 g/kg, chiét xuat ci cai, huong rau
tong hop, chiét xuat nam men, chat diéu chinh d6 acid (acid citric (330)), chit chéng déng von
(dioxyd silic vo dinh hinh (551)), hwong nude tronmg tong hop.

3. Théri han sir dung san pham:
5 thing ke tir ngdy san xuat, ngay san xuat va han sir dung duge in dudi day ly.
Quy cach in ngay san xuat va han sir dung :
NSX_ngiy thiang nam_ky hiéu nha méy san xuat va théng tin khéc tiy timg nha may.
H5D ngay thang ndm
L4 F r L) 5 l: K. -
4. Qui cich ding goi va chat liéu bao bi
Qui cach dong goi:
Khoi lugng tinh 1 Iy (g/ly): 66 ¢ +-4,5¢
S0 lugng ly/thing carton: 24 ly/thiing.

Cht li¢u bao bi:

San pham dugc dyng trong ly nhya cau triic PP (polypropylene), bén ngoai ly ¢6 quan giay,
cau tric ndp ly giay couche’/MPET/LLDPE, cau tric 16p trong tiep xie trye tiep voi san
pham PE (polyetylen). Sau dé cac ly thanh pham duge dong vio thing carton.

III. Miu nhin sin pham:

N¢i dung ghi nhan phii hop theo nghij dinh 43/2017/ND-CP vé nhan hiang héa , tham chiéu
thong tu 342014/ TTLT-BY T-BNNPTNT-BCT

Nhin dinh kém.

IV. Yéu ciu vé an toan th e phfml:

1. Gidi han kim loai n@ing: phi hop QCVN 8-2:2011/BYT: Quy chuan k¥ thuit quoc gia doi
vii gidi han 6 nhiem kim loai niing trong thyc pham

STT |Tén chi tiéu Don vj tinh{Mire giéi han téi da  |QCVN 8-2:2011

Cadimi (Cd) mg/kg : Muc 2.20

Chi (Pb) mg/kg . Muc 3.18
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2. GiGi han dic td vi nAm: phit hop QCVN 8-1:2011/BYT: Quy chuin kv thudt quoc gia doi
véi gioi han 6 nhiém ddc t6 vi nam trong thye pham.

" |Tén chi tiéu Don vi tinIJ Mire gidi han toi da QCVN 8-1:2011

Aflatoxin B1 pe'kg 2,0 Muc 1.6

Aflatoxin tong so
olko
(B1, B2, G1, G2) ne/ke 40 Muc 1.6

Ochratoxin A ng'kg 3,0 Muc 2.2

Deoxynivalenol ug'kg 750,0 Muc 4.4

Zearalenone ng'kg 75,0 Muc 5.3

3. Cic chi tiéu vi sinh vit: phi hop QD 46/2007/QD-BYT: Quy dinh giGi han tbi da 6 nhiém
sinh hgc va hoa hoe trong thyue pham, muc 6.5.2.

STT Tén chi tiéu Don vij tinh |Mire gidi han t6i da

1 |Tong s6 vi khuan hiéu khi cfu/g 10*
2 |Coliform cfu/g 10,0
3 |E-Coli mpn'g 3,0
4 |S.aureus cfu/g 10,0
5
6

Cl. Perfringens cfulg 10,0
B. cereus cfu/g 10,0
7 |Tong s6 nam men, ndm mée cfu/g 10°

4, Céc chi tiéu héa Iy: tham khao theo tidu chuan CODEX STAN 249-2006, TCVN 7879: ;:;

Tén chi tiéu Pon vi tinhMirc giéi han i da

D am vit mi % 10,0 _ a PR\

Chi 5 id cu ’ét b _ i, {iqu o ~ l:-_"‘l,.i.-:-"'-..'ﬂg
1i s0 acid cia v mg KOH/g 2.0 pé 3 Naw Thap
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5. Dao ding thinh phin dinh duing: . **4 Mushraom Hov-8}
Gia tri Khoing dao dijng &

trén nhéin +/- 20% - MO

Gia tri néng lugng kcal/66g 305 e 422 F;,__-;-_HHEEE,-};{:; :

° ¢\,

Ham lugng chat béo g/6bg (11,7 9.4 ~ 14,0 > C[}NG TY -t?ﬁ
=

Tén chi tiéu Don vi tinh
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Ham lugng chat dam g/66g 6.1 4.9 ~ 7.3

o

Ham lugng carbohydrate g/obg  |438 35.0 s 52.6 <y
] L] *

-

-

trdch nhiém ve tinh phap Iy ctia hé so cdng bé va chat lwgng, an toan thie phim dbi véi san phim da Aoy :
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Vegetarian Noodles
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1,584 kg (24 Iy x 66 ¢
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