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I [I. Thong tin vé san pham:

CONG HOA XA HOI CHU NGHIA VIET NAM
Doc ldp - Ty do - Hanh phic
Mi LY MINI DORAEMON HUONG VI HAU SUA PHO MAI

BAN TU CONG BO SAN PHAM 2. Thianh phin:
So: jzﬁ Cong Ty CP Acecook Vigt Nam/2022

1. Teén san pham:

Vit mi: Bot mi, diu co, tinh bt khoai mi, muoi, chat bo sung calci 11,68 g/kg (calci
carbonat), chit on dinh (451(1), 501(1)), chiit nhii hod (466). chit di¢u chinh do acid
Tén t6 chire, cd nhiin: CONG TY CO PHAN ACECOOK VIET NAM (500(1)), pham mau curcumin tyr nhién, chat fhﬁng oxy hoa (320, 321).

. Ciic gia vi: Bot pho mai 41,57 g/kg, dudmg, cha say huong vi ¢4, mudi, cai be xanh say,

I. Thong tin ve to chire, ¢d nhiin tu cong bo sin phiam:

LO SO II-3, PUOUNG SO 11, NHOM CN II. KHU CONG NGHIEP TAN BINH,
Dia chi: PHUONG TAY THANH, QUAN TAN PHU, THANH PHO HO CHI MINH, VIET
NAM.

Di¢n thoai: 02838154064 Fax: 02838154067

chit diéu vi (621, 364(i1), 631, 627), ca rot siy, bip sdy, chit 6n dinh (412), huong pho
mai tong hop, cac gia vi (161, tiéu), chiét xuat nam men, tinh bot khoai mi, chat chong
dong von (551), dau co, pham mau caramen nhom | tong hop, bot hau 0,42 g/ke.

Email: info@acecookvietnam.com

Mi s doanh nghig¢p: 0300808687

Nhom san pham: Thyc pham bo sung

2a. So tiéu chuan: TC: 11-22
San phim dwge san xuit tai cidc nha may cia Acecook di ¢ gidy chimg nhin HACCP 3. Thivi han sir dung san pham:

5 thiang ke tir ngdy san xuait, ngay san xuat va han sir dung duge in dudi day ly.

STT |So giay CN Ngay cap |Noi cap Dja chi nha méy sin xuit Quy céch in ngay séan xuat va han sir dung :

Dia chi : L6 s6 I1-3, dudmg s6 11, nhém NSX ngay thing ndm_ky liéu nha may san xuat va thong tin khic tuy timg nha may.
CN I, khu cong nghiép Tan Binh, HSD ngay thang ndm
phuémg Tay Thanh, quin Tan Ph, thanh 4. Qui cach déng goi va chat lieu bao bi

pho Ho Chi Minh. Qui cach dong goi:
Ki hiéu nha may san xuat: SG

SGS Viét

VIN19/00250 15.10,2019 |_.
Nam

Khoi lugng tinh 1 ly (2/ly): 48g+/-43 g

Dja chi : Khu pho 1B- phuéng An Phii - S0 lugng ly/thing carton: 12 ly/thung.
thanh pho Thugn An - tinh Binh Duong.
Ki hi¢u nha may san xuat: BD

SGS Vit

VIN19/00250 15.10,.2019 |_.
Nam

Chat liéu bao bi:

San pham dugc dymg trong ly nhya cau tric PP (polypropylene), bén ngoai ly ¢6 quan
Dia chi : Thj Tran Nhu Quinh - huyén gidy, cau tric nap ly giay couche/PET/LLDPE, cau tric 16p trong tiep xtc tryre tiép voi

SUS Vit Viin Liam- Hung Yén. san pham PE (polyetylen) tiép xic an toan vén thye pham . Sau dé cac ly thanh pham

VIN19/00250 15.10.2019 |..
Nam

Ki hi¢u nha mdy sén xuat: HY duge dong vao thung carton.

[I1. Méu nhin sin pham:
Ni dung ghi nhiin phit hop theo nghi dinh 111/2021/ND-CP vé nhiin hing hoa.

Nhin dinh kém.
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[V. Yéu cau veé an toan thye pham:

1. Giéi han kim loai niing: phi hop QCVN 8-2:2011/BYT: Quy chuin k¥ thudt quoc gia
doi vgi gid han 6 nhiém kim loai niing trong thye pham

STT |Tén chi tiéu Pon vi tinh{ Mirc gii han toi da |QCVN 8-2:2011
Cadimi (Cd) mg'kg 0,2 Muc 2.20
Chi (Pb) mg/ke 0,2 Muc 3.18

M3 hb so: LDPC12/04.22 A3 hd so: LDPC12/04.22
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2. Gidi han djce to vi nam: phu hop QCVN 8-1:2011/BYT: Quy chuéan k¥ thudt :[m"ur gia
doi v gici han 6 nhiém dde t6 vi nam trong thue pham.

STT

Tén chi ticéu Pon vi tinh

r W & a
Mure gidi han toi da

QCVN 8-1:2011

Aflatoxin B ug/kg

2,0

Muc 1.6

7

Aflatoxin tong so

(Bl.B2.G1.G2) | H&ke

—

4,0

Muc 1.6

Ochratoxin A ng'kg

3,0

Muc 2.2

Deoxynivalenol ng'ke

150,

()

Muc 4.4

4
5

Zearalenone ngke

75,

)

Muc 5.3

3. Céc chi tiéu vi sinh vit: phi hop QD 46/2007/QD-BYT: Quy dinh gidi han t6i da 6
nhiém sinh hoc va hda hoc trong thue pham, muc 6.5.2.

STT

Tén chi tiéu

Pon vi tinh

Mike gidi han t6i da

Tdéng s6 vi khuiin hiéu khi

clu/g

10

Coliform

cfu/g

10,0

E-Coli

mpn/g

3,0

S.aureus

clu/g

10,0

Cl. Perfringens

cfu/g

10,0

B. cereus

chu/g

10,0

Tong s6 ndm men, ndm moc

clu/g

107

4. Chi tiéu hoéa lIy:

STT

Tén chi tiéu

Don vi tinh

Mikc giéi han téi da

1

P6 am vt mi

%

10,0

5. Dao djng thanh phin dinh dwdng:

STT

Tén chi tiéu

Pon vi tinh

Gia tri
trén

Khoding dao djng
+/- 20%

Gia tri nang luong(™)

kcal/48g

208

250

Ham lugmg chat béo

g8 g

1.4

8,9

Ham lugng carbohydrate

g/asg

30,5

36,6

Ham luong chét dam

g/4sg

4.8

3.8 " 58

2
3
4
J

Ham lwgng calci

mg/48g

230

1840  ~ 276,0

(*) Gia tri nding lugng = ham lrgng chat béo * 9 + ham lugng cacbohydrate * 4 + ham lugng chat dam * 4

Ching t61 cam két thye hién day da cde quy dinh cia phap ludt vé an toan thiure pham va hoan
toan chju trach nhiém vé tinh phéap ly cta ho so cong bo va chat lugng, an toan thuce pham doi viai
san pham da cong bo.

M3 ho so: LDPC12/04.22

Tp Ho Chi Minh, pgay’ 34 \thang (1% nam 2022
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