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CONG HOA XA HOI CHU NGHIA VIET NAM
Pie lip - Tw do - Hanh phic

BAN TU CONG BO SAN PHAM

S0 *’."}h_,'r;j Céng Ty CP Acecook Viét Nam/202 1

1. Théng tin vé to chire, ¢a nhiin tu cing b sin phim:
Tén th chire, ed nhin: CONG TY CO PHAN ACECOOK VIET NAM

1.0 SO 1123, PUCING SO 11: NHOM CN 11. KHU CONG NGHIEP TAN BINH,

Dia chi: PHUGNG TAY THANH, QUAN TAN PHU, THANH PHO HO CHI MINH. VIET

NAM.
DPién thoai: 02838154064  Fax: 02838154067
Email: info@acecookvietnam.com
Mi s6 doanh nghiép: 0300808687
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Sin phim duge sdn xuét tai cic nhi may cia Acecook di 6 giay ching nhin HACCP

STT |So gi;"ijg.' CN Negay cap |Noi cap Dija chi nha may san xuit

Dija chi : La s6 11-3, dwimg 50 11, nhom
CN 1I khu cong nghiép Tén Binh, phuong
Tay Thanh, quan Tén Phu, thanh phéd Ha
Chi Minh.

Ki hiéu nha may san xuét: SG

5G5S Vgl

TS0 S0
VINI19/00250 Nam

15.10.201%

Dia chi : Khu pho 1B- phudng An Phu -
thanh ]‘!|'lf£! Thudn An - tinh Binh Duong.
K1{ hiéu nha méy san xuat: BD

S5 Vigt

YVIN19/O0250U
N19/A0 Nam

15.10.2019

Pia chi : Thij Tran Nhw Quynh - huyén
Vin Lam- tinh Hung Yén.
K1 hiéu nha mdy san xvat: HY

SGS Viét

VYIN19/00250
Mam

15.10.2019

M3 hd so: MLEJHC12/07.21

Il. Thong tin vé sian pham:

1. Tén san phim: Mi LY ENJOY HUONG 3 I XUONG HAM & 1 OM THIT

2. Thinh phin:

Viit mi; Bot mi, diu o, tinh bot khoai mi, mudi, dudmg, nurd mam, chét diéu vi (621),
chiét xudt thit ga 4,02 wkg. chat 6n dinh (451(1), 501(i}). chat nhii hod (466), chat diéu
chinh dd acid (300(i}), bt nghé, pham méau curcumin ty nhién, chat chong oxy hoa (320,
321).

Cic gia vi: Tom 25,12 g/kg, toi phi, chat diéu vj (621, 631, 627, 640, duémg, thit heo !-»'.:I:'-
15,87 g'kg, bot chiét xudt ga, bip. ca rot siy, hanh phi. cdc gia vi (161, tiéu, o), ba o siy,
bt ddu nanh, tinh bot khoai mi, mudi, chat ching dong von (551), diu co, maltodextrin,
hwong liéu 1:“.‘.-11;__1_ hep (huomg 164, huong niam), chit didu chinh do acid (330).

S tigu chuin; 48-21
3. Thot han s dung san phiam:
5 thang ké tir ngdy san xudt, ngay san xudt va han sir dung duoc in dudi day ly.
Quy cach in ngay san xuit va han sir d ung
NSX ngay thiang nadm_ kv hiéu nhd may san xuit va théng tin khac tiy timg nha may.
HSD ngay thang nam
2 el r T ; £ B 5
4. Qui cach dong goi va chat liéu bao bi
Qui cach dong goi:

Khoi luomg tinh 1 1y (g/1y): Tdg+-45g

S5 luong ly/thing carton: 12 ly/thimng,

Chéat liéu bao bi:

San phﬁm duoce dung trong lv nhua cu triic PP (polypropylene), bén ngoai ly co quﬁn
gidy, cau tric ndp ly gidy couche’ /AL/PET/LLDPE. céu triic 1ép trong tiép xde trye tidp
v&i san phim PE (polyetylen) tiép xic an todn véi thue phim . Sau do céde ly thinh phim
duge dong vao thing carton,

IT1. Miu nhiin sin phim:
N&i dung ghi nhan phi hop theo nghj dinh 43/2017/ND-CP vé nhin hang hoa.

MWhin dinh kem.
IV. Yéu cdu vé an toan thwe pham:

1. Giéh han Kim logi nang: phO hgp QCVN B-2:201 1/BYT: Quy chudn ki thuat quﬁc gia
d6i vod gidd han 6 nhiém kim loai ning trong thue phim

LLEPPE ST

e e = e e

Pon vi tinh| M gidi han tbi da  |QCVN 8-2:2011

STT |Tén chi tiéun

Cadimi (Cd) mg'kg 0,2 Muc 2.20

2|Chi (Pb) mgkg hMuc 3.18

M3 hé so: MLEJHC12/07.21
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2. Gidi han dic th vi ndm: phi hop QCVN 8-1:201 I/BYT: Quy chuin k¥ thudt quoc gi;

don von gidi han 6 nhiém doc to vi nam trong thue pham,

STT | Tén chr tien Pon vi tinh{Mirc gidi han thi da QCVN 8-1:2011

| |Aflatoxin Bl pekp 2.0 Muc 1.6

Aflatoxin tong 50
(Bl, B2, Gl, G2)

? ug'ke 4.0 Muc 1.6

3 |Ochratoxin A ng'ke 3.0 Muc 2.2

4 |Deoxynivalenol ngke 750.0 Muc 4.4

= i
i}

5 |Zearalenone ng'ke 73,0 Muc 5.

3. Cie chi tiéu vi sinh vét: pho hop QD 46/2007/QD-BYT: Quy dinh gioi han t61 da &
nhiém sinh hoc va hoa hoe trong the phim, muc 6.5.2.

=

STT Tén chi tiéu IDom vi tinh | Mire gidi han toi da

1 |Tong s6 vi khudn hidu khi cfu'g 10

2 |Coliform cfu'g 10,0
3 |E-Coh mpi/g 3.0

—

smrreer

4 |S.aureus cfuw'p 10,0
ql

Cl. Perfringens clu'g 10,0

6 |B. cereus ctu'g 10,0

7 |Tong s0 nam men, nam moc ciu'g 107

BIF3456306462150
e ®)
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4. Chi tiéu héa Iy:

1587
hénh

phi, ¢ gia vi (b5i, téu, o), ba rd sdy, bit

<§
ﬁ.mrﬁtsa{n

STT |Tén chi tiéu Pon vi tinh |Mire gidi han toi da

, chdt didu chinh o8 acid (330).

xudt thit ga 4,02
Thank phan cf chifa: Liz mi, tm, dgu nanh

thit fieo

=61, 4 cp, maltodextrin, Futig 4 ol

0 axy ha (320, 321).

Gdc gia vi: Tom 25,12 gy, ti phi. chdt difu vi

|

Pd dm vat mi % 10,0

0(i)). bt nghé, phdim mau
Sé
friing, sia.

o ot

{451{;{. 501(1)}, chdt nhi hod [4E8),

du vj (621), chidt
ifi, hudng

5, Dao ding thinh phin dinh dudmng:

i acid
chifng ding i

Gia trj I{hn:in_gd:m djng
trén _ +/- 20%
| | Gia tri nang lugng kcal/74g 314 251 ~ 377

ddu nanh, finh b3 khoai mi, modi, chdt

STT Tén chi tiéu Pon vi tinh

621, 631, 627, 64
@/hg, b chiét

{

curcumin tf nhién, ch

Wt mi: Bit mi, ddu co, tinh bt khaai mi, mudi, dung, ™=

mide mam, chit di

0/ko, chat dn cink

chit digu chirh

Ham lhrong chiit béo g74g |98 8 ~ 11,8
T 0

=

.
3 |Ham lugng carbohydrate gTdg  |a74 . o 56,9
4 |Ham lwong chét dam g/Tdg o0 7.2 - 108

Chimg toi cam két thyue hién diy du cac quy dinh cia phap ludt vé an toan thye pham va hoan I
toan chiu trach nhigém vé tinh phép 13 elia ho so cong bo va chat lugng, an todn thire phim dii vai
san pham da cong bo. _ B
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Ma hd so: MLEJHC12/07.21

M3 hé so: MLEJHC12/07.21
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