CONG HOA XA HOI CHU NGHIA VIET NAM
Pée lip - Tw do - Hanh phiic

BAN TU CONG BO SAN PHAM
Si: ;L,'_}‘ /Céng Ty CP Acecook Vigét Nam/2020

I. Théng tin vé t6 chire, ¢4 nhén ty cong bo san phim:
Tén td chire, ca nhin: CONG TY CO PHAN ACECOOK VIET NAM

LO SO 11-3. PUONG SO 11, NHOM CN 11, KHU CONG NGHIEP 'r".-i.?x' BINH,
Diachi:  PHUONG TAY THANH, QUAN TAN PHU, THANH PHO HO CHI MINH, VIET
NAM.,

Di¢n thoai: 02838154064 Fax: 02838154067

Email: info@acecookvietnam.com

Mi s6 doanh nghiép: 0300808687

Gifiy chimg nhiin HACCP:

STT |Sb giay CN Ngay cap |Noi cip Pia chi nha may sin xuit

Dja chi ; L6 1-3, dudng s0 11, nhém CN
SGS Viét 11, khu c¢dng nghiép Tin Binh, pEur&rlng Tay
VN19/00250 15.10.2019 '-.';|;1r Thanh, quén Tan Phi, thanh pho Ho Chi
o Minh.

Ki hi¢u nha may san xuat: SG

Pia chi : Khu pho 1 B- phwéng An Phii -
thi x4 Thuin An - Binh Duong.
Ki hi¢u nha may san xuat: BD

SGS Viét

VN19/00250 15.10.2019 .,
Nam

_ Dia chi : Thi Trian Nhur Quinh - huyén
§GS Vier [l ot Ll AR y )
' Vian Lam- I—Em'lg Y én.

VINI19/00250 15.10.2019 ..
MNam

Ki hi¢u nha may san xuat: HY

M3 ho so: LMHB12/05.20

[1. Thong tin vé sdin pham:

1, Tén sin phim:
Thire pham bb sung:
M1 LY MINI AN LIEN MINI HANDY HAO HAO HUONG VI BO SA TE
2. Thanh phin:

Vit mi: Bot mi (bd sung vi chét: kém, sat), dau thyc vat (dau co, chit chéng oxy hoa
(BHA (320), BHT (321))), tinh bt khoai mi, mubi, chat bd sung calci 10,44 g/ke (calci
carbonat), chit on dinh (pentanatri triphosphat (451(i)), kali carbonat (501(i))), chét nhii
héa (natri carboxymethyl cellulose (466)), chét diéu chinh d6 acid (natri carbonat
(500(i))), phiam mau ty nhién (curcumin (100(i))).

Cic gia vi: Dau thuc vit (dau co, chit ching oxy hod (BHA(320), BHT(321))), mubi, cic
gia vi (toi. hanh, &t. gimg), cai chua, duomg, protein 1Ga mi [phém mau tong hop (caramen
nhém 111 (150c))), chét diéu vi (mononatri L-glutamat (621), dinatri 5'-inosinat (631),
dinatri 5-guanylat (627), dinatri succinat (364(ii))), bip sy, ci rét sdy, thit bd 5,17 g/kg,
hanh 14 sdy, ca chua, protein ddu nanh, phim méau tdng hop (caramen nhom I (150a)),
hwong ca chua téng hop, chét didu chinh d6 acid (acid citrie (330)). pham méu ty nhién
(paprika oleoresin (160c(i))), hrong téi ting hop. chiét xudt tir &t chét tao ngot tng hop
(acesulfam kali (950)), chét bao quan (kali sorbat (202)).

2a, S6 tiéu chuin: 44-20
3. Théi han sir dung sin phim:
5 thang ké tir ngay san xuét, ngay san xuit va han st dung duoc in dudi ddy ly.
Quy céch in ngay san xudt va han sir dung :
NSX ngay thiang nim ky hiéu nhi méy san xuat va thong tin khéc tiy time nha mdy.
HSD ngay thiang nim
4. Qui cich déng g6i va chit liéu bao bi
Qui cach dong goi:
Khoi lugng tinh 1 ly (g/ly): Slg+/-45¢
So Iwong ly/thing carton: 12 ly/thiing.
Chat liéu bao bi:
San pham dugce dyng trong ly nhya céu tric PP (polypropylene), bén ngodi ly c6 quan
gidy, cau triic ndp ly gidy couche/PET/LLDPE, ciu triic 1&p trong tiép xuc tryc tiép vii
gan phim PE (polyetylen) tiép x1ic an toan voi thue phim . Sau d6 cac ly thanh pham
duge dong vao thung carton.
I11. Mau nhén sin pham:
N&i dung ghi nhan phiy hop theo nghi dinh 43/2017/ND-CP vé nhiin hang hoa.
Nhén dinh kém.
IV. Yéu ciu vé an toan thye phim:
1. Gi6i han kim logi niing: phi hop QCVN 8-2:2011/BYT: Quy chuin ky thujt quéc gia
doi véi gidi han 6 nhiém kim loai ning trong thure pham
Ténchitiéu  [Dom vi tinhMirc giéi han t§i da |QCVN 8-2:2011
Cadimi (Cd) mgkg 0,2 Muc 2.20
Chi (Ph) mg'kg 0,2 Muc 3.18

M3 hé so LMHB12/05.20
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2. Gidi han dde td vi ndm: phi hop QCVN §-1:201 1/BYT: Quy chuan k¥ thudt que gia
doi véi gidi han 6 nhiém dic t0 vi ndm trong thue pham.

e Ko,

STT |Tén chi tiéu Don vi ﬁnh]hhi'u: gidi han tdi da QCVN 8-1:2011

e

1 |Aflatoxin B] nekg 20 Muc 1.6

Aflatoxin tong sd
(B1, B2, GI, G2)

3 |Ochratoxin A ugke 3,0 Muc 2.2

2 pgkg 4,0 Muc 1.6

Deoxymvalenol ug'ke 750,0 Muc 4.4

Zearalenone ug'kg 75,0 Muc 5.3

3. Cic chi tiéu vi sinh viit: phtt hop QD 46/2007/QD-BYT: Quy dinh gidi han t6i da 6
nhiém sinh hoc va hoa hoe trong thue phiam, muc 6.5.2.

STT Tén chi tiéu Pon vi tinh |Mire giéi han tbi da
1 [Tong sd vi khudn hiéu khi cfu/g 1(¢

Coliform ciu/g 10,0
E-Coli mpn'g 3,0
S.aureus cli/g 10,0

Cl. Perfringens cfu/g 10,0

oy il (BHA (00K, BET

B. cereus cfu/g 10,0

Huong vi
B0, SA\TE
Kidl huyng tinh: 53 g

P

Tong 50 nam men, ndm maoc cfu/g 107

4. Chi tiéu hoéa Iy:

STT |Tén chi tidu Pon vi tinh [Miic giéi han téi dal

1 |P6 dm vt mi %% 10,0

5. Dao dong thanh phan dinh duing:

o

Gid tri Khoing dao djng
trén +/-20%
1 |Gia tri nang lugng kcal/53g 236 ~ 283

STT Tén chi tiéu Pon vi tinh

ASAHIRA KEITA
PGD. Kbl Marketing
Deputy General Mcnager, Marketh g Div

Ham lugng chét béo g/53g (10,9 8,7 ~ 13,1

1

Ham luong carbohvdrate /53 g [29.6 23,7 ~ 35.5

2
3
4 |Ham lugng chat dam g53g |49 3,9 ~ 3,5
3

Ham lugng calei mg/53 g |230 184,0 ~ 276,0

Ching t6i cam két thyc hién diy du cic quy dinh cha phap ludt vé an toan thue phim va hoan
toan chiu trach nhiém vé tinh phap 1y cua ho so cong bo va chat lugng, an toan thue pham doi
viri san pham da cong bo.

Tp HO Chi Minh, ngdy o~ thing _
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I1. Théng tin vé sin phim:
CONG HOA XA HQI CHU NGHIA VIET NAM 1. Tén sin phims

Pac lap - Tw do - Hanh phiae - : 2
pc lap - 1y anh | [hye phim bo sung:

| o o ) MI LY MINI AN LIEN MINI HANDY HAQ HAO HUONG VI TOM CHUA CAY
BAN TU CONG BO SAN PHAM S 1 )
: 2. Thanh phiin:

S6: Hr}ﬁf (Cong Ty CP Acecook Vi¢t Nam/2020 , : : , : 5 .
Vit mi: Byt mi (b6 sung vi chat: kém, sit), dau thuc vat (dau co, chit chong oxy hoa
L ﬁ . . . (BHA (320), BHT (321))), tinh bdt khoai mi, mudi, chit b sung calei 11,73 g/'ke (calci
I. Thong tin ve to chure, ¢4 nhin ty cong bo san phim: carbonat), chit én dinh (pentanatri triphosphat (451(i)), kali carbonat (501(i))), chét nhi
hoa (natri carboxymethyl cellulose (466)), chét diéu chinh d acid (natri carbonat
(500(1))), pham mau tu nhién (curcumin (100(i))).

LO SO [1-3, DPUONG SO 11, NHOM CN II, KHU CONG NGHIEP TAN BINH, Cic gia vi: Pudmg, chét diéu vi (mononatri L-glutamat (621), glycin (640), dinatri 5'-
Pja chi:  PHUONG TAY THANH, QUAN TAN PHU, THANH PHO HO CHi MINH, inosinat (631), dinatri 5'-guanylat (627)), mudi, protein siy huwong vi tém 16.8 g'kg (t6m,

VIET NAM. trimg, ddu nanh, so diép, phim mau ty nhién (paprika oleoresin (160¢(i)))), céc gia vj (at,
toi, tiéu), bap sdy, bot tom 12,54 g/ke, bot ¢4, hanh 14 sdy, chét didu chinh do acid (acid
malic (DL-) (296), acid tartaric, L(+)- (334)), chét ching déng vén (dioxyd silic vé dinh
Email: info@acecookvietnam.com hinh (551)), huong ngd tong hop, phdm méu tu nhién (paprika oleoresin (160¢(i))),
huong t6i téng hop, huong rau hiing téng hop, huong ngd om téng hop.

Tén tb chire, ¢4 nhin: CONG TY CO PHAN ACECOOK VIET NAM

Di¢n thoai: 02838154064  Fax: 02838154067

Mii s6 doanh nghiép: 0300808687
2a. S0 tiéu chuin: 43-20
3. Thévi han sir dyng sin phim:

(}iﬁy chimg nhin HACCP:

5 thang ké tir ngdy sdn xudt, ngay san xuat va han sir dung duoe in dudi day ly.

STT |So giay CN Ngay cap |Noi cip Pia chi nha may sin xuit

Quy cdch in ngay sdn xudt va han sir dung :

Dija chi : L& 11-3, dudng s6 11, nhém CN
I1, khu cong nghiép Tén Binh, phuémg
Téy Thanh, quéin Tén Phi, thinh phé Ha

T 5 F r =.n 1 ¥ ¥ & y - a K 5 2 N N m— i.:'
NSX_ngay thang_ndm_ky hi¢u nha may san xuit va thong tin khéc tiy timg nha méy, |~ ﬂ%
Gy N\

SGS Vigt i
PHAN

VN19/00250 15.10.2019 HSD ngay thang nim

Nﬂ]'l'l ~ # ' 'II:.. .-' j'f = L [ L 5 & W "
* |IL%4 | 4- ]. d -
Chi Mirh. for) Qui cich dong goi va chat liéu bao bi RECOOK

|Ki hi¢u nha may san xuat: SG ' Qui cach dong goi:
A

Khéi luong tinh 1 1y (2/1y): 4Tg+/-45¢g : #:&_"-‘::?/

T

Pia chi : Khu phé 1B- phuimg An Phi -
th xa Thugn An - Binh Duong. )
Ki hiéu nha may san xuit: BD Chat liéu bao bi:
San pham dwge dung trong ly nhya céu tric PP (polypropylene), bén ngoai ly ¢ quén
Dia chi : Thi Trén Nhu Quinh - huyén gidy, c{iu tric nép ly gidy couche/PET/LLDPE, cdu tric 1ép trong tiép xuc trye tiép vai
Vin Lam- Hung Yén. san pham PE (polyetylen) tiép xic an toan véi thue pham . Sau dé céc ly thinh pham
Ki hiéu nha may san xuat: HY duge dong vao thing carton.
I11. Miu nhén sin pham:
Noi dung ghi nhian phit hop theo nghi dinh 43/2017/ND-CP vé nhan hang hoa.
Nhén dinh kém.
[V. Yéu ciu vé an toan thue phim:
1. Gi6i han kim logi niing: phi hgp QCVN 8-2:2011/BYT: Quy chuén k¥ thudt quic gia
doi vai gidi han 6 nhiém kim loai nang trong thuc phim

SGS Vit Sé lwgng ly/thing carton: 12 ly/thiing.

VN19/00250 15.10.2019{. .
Nam

SGS Vit

VNI19/00250 15.10.2019
Nam

Tén chi tién Don vi tinhl Mikc giGi han toi da [QCVN 8-2:2011

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

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

M3 hd so: LMHT12/05.20 A& hd so: LMHT12/05.20
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2. Gidi han djc t6 vi nam: phi hop QCVN 8-1:2011/BYT: Quy chuan k¥ thudt quéc gia

STT |Tén chi tiéu Pon vi tinhi Miie gidi han toi da QCVN 8-1:2011
I [Aflatoxin B] pe'kg 2,0 Muc 1.6

Ochratoxin A nlkg 3,0 Muc 2.2
4 |Deoxynmivalenol ne'ke 730,0 Muc 4.4
5 |Zearalenone peke 75,0 Muc 5.3
3. Céc chi tiéu vi sinh viit: phi hop QP 46/2007/QD-BYT: Quy dinh gidi han t6i da &
nhiém sinh hoc va héa hoc trong thye pham, muc 6.5.2.

STT Tén chi tiéu Pon vi tinh |Mire gi¢i han t6i dal
Téng sb vi khudn hiéu khi cfu/g 104
Coliform cf/g 10,0
E-Coli mpi/g 3,0
S.aureus cfu/g 10,0
Cl. Perfringens cfu/g 10,0
B. cereus cfu/g 10,0

Tong s6 nam men, nam mac cfu/g 107

4. Chi tiéu hoa 1y:

STT |Tén chi tiéu Don vi tinh |Mire giéi han toi da

1 |P06 dm vit mi % 10,0

diin vagn o
M A Y Gl it ¥

el

5. Dao djng thanh phéin dinh dwing;

Gid tri Khoang dao ding
trén +/- 20%

1 |Gia tr] niing luong kecal/d7g |205 164 ~ 246
Ham lugng chét béo gd47g |73 3.8 ~ 8,8
Ham lwong carbohydrate gfdT7 g |29.6 23,7 ~ 35,5
Ham lrong chét dam g47g |53 4,2 ~ 6,4
Ham luong calei mg/47 g 230 184,0 ~ 276.0

ASAHIRA KEITA
Jeputy General Muosger, Marketig Div

who trang .

STT Tén chi tiéu Domn vi tinh

Chiing t6i cam két thue hién ddy di cac quy dinh cia phép ludt vé an toan thyc phim va hoan
toan chiu trach nhiém vé tinh phép 1y cia hd so céng b va chét luong, an toan thue pham ddi
vivi san pham da cong bo.
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