CONG HOA XA HOI CHU NGHIA VIET NAM
Dic lip - Ty do - Hanh phiic

BAN TU CONG BO SAN PHAM
S0 ﬁj ": { /Cong Ty CP Acecook Viét Nam/2020

I. Théng tin vé tb chirc, ci nhéin ty céng bo san pham:
Tén to chire, c4 nhéin: CONG TY CO PHAN ACECOOK VIET NAM

LO sgf} [1-3, ﬁ)u‘cfﬁm SO 11, NHOM CN 1L, KI IL."L:{]r«c::j NGHIEP TAN BINH,
PHUONG TAY THANH, QUAN TAN PHU, THANH PHO HO CHi MINH, VIET
NAM.

(2838154064 Fax: 02838154067

info@acecookvietnam.com
Mi so doanh nghiép: 0300808687
Séin phdm dwge sin xuit tai 3 noi va 3 noi di c6 gidy chimg nhin HACCP
Gify chimg nhin HACCP:

STT |S6 giay CN Ngay cip |Noi cip Dia chi nha may san xuat

khu cong nghiép Tin Binh, phudng Téy
Thanh, quin Tan Phu, thanh 1:1]151 Hé& Chi
Minh.

Ki hiéu nha may san xudt: SG

SGS Viet

VN19/00250 15.10.2019
Nam

Bia chi : L& 11-3, dutmg 56 11, nhém CN 11,

SGS Vigt
Nam

VN19/00250 15.10.2019 xd Thudn An - Binh Duong.

Ki hiéu nha may san xuat: BD

Dia chi : Khu phd 1B- phwimg An Phu - thif.

Bia chi : Thj Tran Nhur Quinh - huyén Viin
Lim- Hung Yén.
Ki hiéu nhé may san xuat: HY

SGS Viét

VIN19/00250 15.10.2019
Nam

Ma ho so: LHT24/12.20

II. Thong tin vé san pham:

1. Tén sén pham: Mi LY HANDY HAO HAO HUONG VI TOM CHUA CAY
2. Thanh phiin:
Vit mi: Bot mi (bo sung vi chit: k&m, sat), dau thyc vat (dau co, chat chong oxy hoa (BHA
(320), BHT (321))), tinh bt khoai mi, mudi, dutme, nude mam, chit diéu vi (mononatri L-
glutamat (621)), chét 6n dinh (pentanatri triphosphat (451(i)), kali carbonat (501(i))), chét nhii
hoa (natri carboxymethyl cellulose (466)), chét diéu chinh do acid (natri carbonat (500(i))), bot
nghé, ]ﬁhﬁna mau ty nhién (curcumin (100(1))).
Cie gia vi: Déau thue vat (ddu co, chét chdng oxy héa (BHA (320), BHT (321))), dwdng, mudi,
protein sy huong vi tém 19,2 g/kg (t6m, trimg, ddu nanh, sd diép, phim mau ti nhién
(paprika oleoresin (160c(i)))), chit di¢u vi (mononatri L-glutamat (621), dinatri 5'-inosinat
(631), dinatri 5'-guanylat (627)), cdc gia vi (101, 61, ngd om, tién, ngd gai), hanh la siy, chat
diéu chinh do acid (acid citric (330)), bdt t6m 3.3 g/kg, bac ha sﬁ}. nwrére mam, phém mau tir
nhién (paprika oleoresin (160c(i)), curcumin (100(i))), chét tao ngot téng hop (aspartam (951)).

86 tiéu chuén: 81-20
3. Thiri han sir dung san phﬁm:
5 thang ké tir ngay san Xudt, ngay san xuit va han st dung duge in dudi day 1y.
Quy cach in ngay san Xudt va han sir dyng :
NSX ngay thing ndm_ k{ hidu nha mdy san xuit va thong tin khic thy timg nha méy.
HSD ngay thang nam
4. Qui cach dong goi va chit liéu bao bi
Qui cach dong goi:
Khoi lupng tinh 1 ly (g/1y): 67g+-45g
S legmg ly/thing carton: 24 ly/thiing.
Cht liéu bao bi:

San phim duge dung trong ly nhwa céu tric PP (polypropylene), bén ngodai ly co quén gidy,
ciu tric nip ly gidy couche’/MPET/LLDPE, céu tric 16p trong tiép xlc trire tiép véi san
phfim PE (polyetylen). Sau do cac ly thanh pham duoc dong véo thung carton.

I11. Miu nhin sin phim:
Nai dung ghi nhan pht hop theo nghi dinh 43/201 7/ND-CP vé nhan hang hoa.
Nhan dinh kém.

IV. Yéu ciu vé an toan thyc p]lﬁm:

1. Gidi han kim loai nfing: pht hgp QCVN 8-2:2011/BYT: Quy chuan k¥ thudt quoc gia doi
vdi gidi han & nhiém kim loai ning trong thue pham

Tén chi tiéu Pon vi tinh| M gii han tdida  |QCVN 8-2:2011

Cadimi (Cd) mg'kg Muc 2.20

Chi (Pb) mg/kg : Muc 3.18
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2. Gidi han dje td vi ndm: phit hop QCVN 8-1:201 1/BYT: Quy chuén ky thuit quoe gia dbi
v gidgi han 6 nhiém déc t6 vi ndm trong thue pham.

STT |Tén chi tiéu Don vi ﬁl!lh]ﬁ"]l]'l: gidi han tdi da QCVN 8-1:2011

1 [Aflatoxin Bl nkg 2,0 Muc 1.6

Aflatoxin tong s6 _
. (B1, B2, G1, G2) ng’kg 4.0 Muc 1.6

3 |Ochratoxin A ng'kg 3,0 Muc 2.2

02 CL/vPZL1HT -0s QU BN

¢ |Deoxynivalenol gkg 750,0 Muc 4.4

5 |Zearalenone ke 75,0 Muc 3.3

3. Cie chi tiéu vi sinh véit: phit hgp QD 46/2007/QD-BYT: Quy dinh giéi han tbi da 6 nhiém
sinh hoc va hoa hoe trong thue pham, muc 6.5.2.

STT Tén chi tién Pon vij tinh |Mire gi¢i han toi da
1 |Tong sb vi khudn hiéu khi cfu/g 10¢
Coliform clu/g 10,0
E-Coli mpn/g 3,0
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S.aureus cfu'g 10,0
Cl. Perfringens cfu/g 10,0

6 |B. cereus cfu/g 10,0

E
Y

ok Mt
3 ) 1 o

LR UG
agp! S0

5 'Age @ yue

2

LNHd 8
= nys

'S By oHg
By 250 i s B
BRG] YU

7 |Tong s nam men, nam mac cfu/g 102
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4. Chi tiéu hoa ly:
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STT Tén chi tién Pon vi tinh Mirc gioi han toi da
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5. Dao déng thanh phin dinh duing:

1 gl
"Bugrg il
I'gﬁ :
e

-

AV ¥NHI WOL
I Buony
-

6 £g uuh Gudn 1pux

¥ i

Gia tri Khoang dao dong
trén nhéin +/- 20%

| |Gié tri ning luong keal/67 g |207 238 i 356"
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STT Tén chi tién Pon vj tinh

%

x

2 |Ham lugng chit béo g67 ¢ |10,9 8.7 ~ 13,1/

3 |Ham legng carbohydrate g/67 g |42,% 34,2 ~ 51,4

4 |Ham legmg chit dam 67 g |6,8 5,4 ~ 8.2

Chung t6i cam két thue hién dfi}f du cac quy dinh cua phap luat vé an toan thue pllf:'!im va hodn todn chju
trédich nhiém vé tinh phap 1y ctia ho so eéng bo va chat lugng, an toan thie pham d6i véi san phim da
cing bo.
Tp H6 Chi Minh, ngay -2 thing {2 nim 2
DAL DIEN DOANH NGHIER

KANEDA HIROKI
GB. Khol Marketing
General Manager, Marketing Div

M3 ho so: LHT24/12.20
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Wi Marketing
{seneral Manager, Marketing Div
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GD. Khil Marketin |
(;eneral Manager, Marketing Div

M3 hé so: LHT24/12.20
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