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I. Thong tin vé to chire, ca nhan ty cong bo san pham:

Tén to chire, i nhiin:  CONG TY CO PHAN ACECOOK VIET NAM

LO SO 11-3, PUOGNG 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.

02838154064 Fax: 02838154067

Dién thoai:
Email: info@acecookvietnam.com
0300808687

Mii s6 doanh nghiép:

Giay chirng nhin HACCP:

STT |So gidy CN Ngay ciap |[Noicip  |Dia chi nha mdy sin xuit

khu ebng nghi¢p Tan Binh, phuémg Tay
Thanh, quin Téin Pha, thanh pho H6 Chi
Minh.

Ki hi¢u nha may san xuét: SG.

SGS Viét
Nam

1 F19/00250 15.10.2019

Dja chi : L6 11-3, dudmg s6 11, nhém CN I,

M3 ho so: UMC24/02.20

I1. Théng tin vé san pham:
I. Tén san phim MI AN LIEN UDON SUKI SUKI HUONG VI UDON CA RI
2. Thanh phiin:
Viit mi: Bt mi (bo sung vi chat: kém, sit), diu thye viit (diu co, chit chong oxy hoa Uil] A
["i”{]] BHT (321))). chat lam day (hydroxypropyl starch (1440)), tinh bot khoai Ly, muoi,
chit nhii hoa (natri carboxymethyl cellulose (466)), chit 6n dinh (pentanatri triphosphat
{4‘”[1}} kali carbonat (501(1))), chit diéu chinh d¢ acid (natri carbonat (500(i))). bit nghe,
pham mau ty nhién (curcumin (100(i))).
L.a-: o i I_JH vi: Diu thyre vt (déu co, chit lenﬂ oxy hoda (BHA (320), BHT (321))). dudimg,
muoi, chat diéu vi (mononatri L- -glutamat (621), glycin (640), dinatri 5'-inosinat (631), dinatri
>'-guanylat (627)), bot ca ri (gluten) 14,02 g/kg, protein lia mi (phiam mau tong hep (caramen
”1":"”. LLL(150c))), bt kem khong sira (casein), tinh bt khoai mi, ci 6t say, khoai tay sdy,
chat on dinh (gbm gua (412)), bit nude tuong (l4a mi, dflu n!mh} htfrl. sira dira (sira), bot c4
(lba mi, ddu nanh), cic me vi (01, gimg, hanh), hanh 14 sdy, chat chong dunf,; u_m (dioxvd silic
vo dinh hinh (551)), pham mau tong hop (caramen nhém | (150a)), chiét xuit nAm men.
huong bo tong hop, chét diéu chinh d¢ acid (acid malic (DL-)(296)).

So tiéu chudn:  37-20
3. Thivi han sir dung sin phim:
5 thang ké tir ngdy san xudt, ngay sin xuit va han sir dung duge in trén bao bi
Quy cdch in ngdy san xudt va han sir dung :
NSX_ngay_théang_ndm_ky hi¢u nha mdy sin xuét va thong tin khéc thy timg nhi mdy.,
Han sir dung: 5 théng ké tir ngay san xudt.
4. Qui ciich déng goi va chit lidu bao bi
Qui cach déng goi:
Khaoi lwomg tinh 1 goi (g/goi): 79 g+/-45¢g
S0 lwgng géi/thung carton: 24 géi/thiing.
Chiat liéu bao bi:

San pham dugc dung trong bao bi cdu tric OPP/MCPP, ciu triic 1ép trong PP
(polypropylene) tiép xtic an toan véi thuc pham. Sau dé cdc san pham duge dong vio thing
carton,

I11. Miu nhfn sin phim:
N1 dung ghi nhin phit hgp theo nghi dinh 43/2017/ND-CP vé nhin hang héa.
Nhan dinh kém,
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IV. Yéu cau vé an toan thye pham:

1. Gioi han kim loai niing: phit hop QCVN 8-2:2011/BYT: Quy chuan k¥ thuit qudc gia dbi
vi gidi han 6 nhiém kim loai niing trong thue pham

STT |Tén chi tiéu Don vj tinh|Mic gi¢i han toi da |QCVN 8-2:2011

1|Cadimi (Cd) mg/kg 0,2 Muc 2.20

Muc 3.18

Chi (Pb) mg/kg 0,2
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2. Giti han dic th vi ndm: ]1]11| imrp QCVN 8-1:2011/BYT: Quy chuan k¥ thuit qudc gia
doi véi gidi han 6 nhiém doe 16 vi ndm trong thye pham.

Ly

STT |Tén chi ticu Don vi tinh|Mire giéi han toi da QCVN 8-1:2011

1 |Aflatoxin Bl nekg . Muc 1.6

Aflatoxin tong s6

(B1,B2,G1,G2) | Heke Muc 1.6

SUTKISUK]1
Mi Udon Ca Ri

Ochratoxin A ugkg 3, Muc 2.2

4 |Deoxynivalenol ng'ke 750,0 Muc 4.4
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5 |Zearalenone png'kg 75,0 Muc 5.3

3. Cic chi tiéu vi sinh vit: phi hop QD 46/2007/QD-BYT: Quy dinh gidi han t6i da 6
nhiém sinh hoc va héa hoe trong thyre pham, muyc 6.5.2.

STT Tén chi tiéu Don vj tin Mike gi¢i han t6i da

] |Tong so6 vi khudn hiéu khi cfu/g 10
Coliform cfu/g 10,0
E-Coli mpn/g 3,0
S.aureus cfu/g 10,0

Ché miy —

Cl. Perfringens cfu/g 10,0

B. cereus cfu/g 10,0

7 |Tong s6 nam men, ndm moc cfu/g 10

4. Cic chi tiéu héa Iy: tham khao theo tiéu chuan CODEX STAN 249-2006, TCVN 7879
2008.
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Udon Ca Ri

STT Tén chi tiéu DPon vj tinkk  Mire giéi han tdi da
| |Dé am vét mi % 10,0

2 |Chi s6 acid cta vit mi mg KOH/g 2.0

5. Dao djng thanh phén dinh dudng:

Gia trj Khodng dao djng
trén nhén +/- 20%
1 |Gia tri niing lugng kcal/79 g |365 292 ~ 438

2 |Ham lugng chét béo g/79¢g 156 12,5~ 18,7
3 |Ham hrong carbohydrate g79g |49, 39,3 ~ 58,9
4 |Ham luong chit dam g79¢ |7.1 57~85

STT Tén chi tiéu Don vi tinkh

T

Chiing t6i cam két thyc hién ddy du cac quy dinh cua phap lut vé an toan thye phdITl va hoan toan
chiu trach nhu:m vé tinh phép Iy ctia hé so cong bd va chét lugng, an toan thye pham dbi véi sin
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