I1. Théng tin vé sin phim:
CONG HOA XA HOI CHU NGHIA VIET NAM
BPdge lap - Ty do - Hanh phae

Nhdm san pham: Thue pham bo sung

1. Tén sin phim:
BAN TV CONG BO SAN PHAM Mi um{.-u;:rs-lu.\. HUONG V] BO CUQN PHO MAI
sé: Db jCong Ty CP Acecook Viét Nam/2020 2. Thanh phan:

Viit mi: Bot mi (b6 sung vi chét: kém, sit), diu thue vat (diu co, chét chéng oxy hoa (BHA
(320), BHT (321))), tinh bdt khoai mi, mudi, duong. chiit bo sung calct 8,09 g/kg (cale
carbonat), chat diéu vi (mononatri L-glutamat (621)), nuréc mim, chét 6n dinh (pentanatri
triphosphat (451(1)), kali carbonat (501(i))), chét nhii hoa (natr1 carboxymethyl cellulose
(466)), chiét xuat tir thit va xwrong ga, cdc gia vi (101, nghd). chét tao xdp (natri hydro carbonat
(500(11))), ]}]1&;1111 mau ty nhién (curcumin (100(1))).

Cic goi gia vi: Mudi, chat diéu vi (mononatri L-glutamat (621), dinatri succinat (364(ii)).
dinatri 5'-inosinat (63 1), dinatri 5'-guanylat (627)), bét kem khong siia (casein), dau thue vét
(déiu cg, chit chdng oxy hod (BHA (320), BHT (321))), bo thue vit, dudmg, cic gia vi (41,
tiéu, toi, hanh), huong bo tong hop 0,86 g/kg, hiwong phé mai tong hop 0,65 g/ke (la mi,
sita), chit chéng déng vén (dioxyd silic v6 dinh hinh (551)), hanh 14 sdy, chét tao ngot tong
hop (aspartam (951)), phdm mau ty nhién (paprika oleoresin (160c(i)), curcumin (100(i))).

I. Thong tin vé t0 chire, ¢ nhin tw cong bo san phiim:

Tén t6 chire, ¢4 nhin: CONG TY CO PHAN ACECOOK VIET NAM

LO E;{J 11-3, Bl JONG SO 11, NHOM CN II, KHU CONG NGHIEP TAN BINH,
PHUONG TAY THANH, QUAN TAN PHU, THANH PHO HO CHI MINH, VIET
NAM.

02838154064 Fax:

Dia chi:

Dién thoai: 02838154067

info@acecookvietnam.com

0300808687

Email:

Mi s6 doanh nghiép:
S6 tiéu chudn: 32-20

San phim dwoe sin xuit tai 6 nha may v ca 6 nha may déu cé gidy chirng nhin HACCP: _,
3. Théi han st dung san pham:

STT |So gify CN Neay cip [Noicdp  |Pia chi nha may sin xuit 5 théng ké tlr ngdy san xuat, ngdy san xudt va han sir dung duoc in trén bao bi

Dia chi : L& 11-3, dudmg s6 11, nhém CN 11, khu Quy cach in ngdy san xuat va han sir dung :
SGS Viét  |cong nghiép Téin Binh, phuomg Tay Thanh, quin
MNam Tan Pha, thimh phé H5 Chi Minh.

Ki hiéu nha may sin xuat: SG.

VN19/00250 15.10.2019 NSX ngay thang nim_ky hidu nha may san xudt va thong tin khae tiy timg nha miéy|

Han sir dung: 5 théang ké tir ngay san xuat,

4. Qui cach dong goi va chit liéu bao bi
Qui cach dong goi:
Khéi hrong tinh 1 géi (g/gdi) 62 g+-45g
S6 luong goi/thing carton:
Chit liéu bao bi:
San pham duge dung trong bao bi ciu tric OPP/PP, céu triic 16p trong PP (polypropylene)
tiép x0c an toan vai thue phim. Sau do cic san pham duge déng vio thing carton.
I11. MAu nhin sin phim:

Dia chi : Khu ph 1B- phuémg An Ph - thi xa
Thuin An - Binh Drong,
K1 hiéu nha may san xudt; BD

SGS Vit

VIN19/00250 :
Nam

15.10.2019

Dia chi : Puong TS15, Khu cong nghiép Tién 30 goi/thimg,.
SGS Viét |Son, x8 Hoan Son, huyén Tién Du, tinh Bic
MNam Minh.

Ki hiéu nha may sin xuit: BN

Bia chi: L s6 A3, Quic Lo 1A, Khu Cong
SGS Vigt  |Nghiép Hoa Phi, Huyén Long Ha, Tinh Vinh
Nam Long.

Ki hiéu nha may sin xuét: VL

VN19/00250 15.10.2019

VNI19/00250 15.10.2019

NGi dung ghi nhin phit hgp theo nghi dinh 43/2017/NP-CP vé nhéin hang héa.

Nhin dinh kém.
L6 D3, duomg so 10, khu cong nghiép Hoa
Khéanh, quin Lién Chiéu, thinh phé Pa Ning.
Ki hiéu nha may sin xudt: DN

SGS Vit
Nam

IV. Yéu ciu vé an toan thye pham:

1. Giti han kim loai ndng: phu hop QCVN 8-2:2011/BYT: Quy chuén k¥ thuat quﬁc gia doi
v giéi han & nhiém kim loai ning trong thue phim

VMN19/00250 15.10.2019

Pia chi : Thj Triin Nhu Quynh - huyvén Vin Lim-

VNI19/00250

15.10.2019

Hung Yeén.
Ki hiéu nha méay sén xuat: HY

STT

Tén chi tiéu

Pon vi tinh

Mirc giéi han t6i da

QCVN 8-2:2011

Cadinu (Cd)

mg/kg

0,2

Muc 2.20

Chi (Pb)

mg/kg

0,2

Muc 3.18
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2. GiGi han dde to vi mim: phir hop QCVN 8-1:201 1/BYT: Quy chudn k¥ thuit quic gia doi
vir gidi han 6 nhiém ddc 10 vi ndm trong thyre phiim.
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STT |Tén chi tiéu Dom vi linh1 Mire gigi han tdi da |QCVN 8-1:2011/BY'T
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3. Céc chi tiéu vi sinh vat: phi hop OB 46/2007/QD-BYT: Quy dinh gi&i han toi da 6 nhiém
sinh hoc va hoa hoc trong thue pham, muce 6.5.2.

STT Tén chi tiéu Pon vj tinh Mire gidi han toi da

Téng s6 vi khuan hiéu khi cfu/g 10

Coliform cfu/g 10,0

E-Coh mpn/g 3.0

S.aureus cfu/g 10,0
Cl. Perfringens cfu/g 10,0
B. cereus cfu/g 10,0
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Tong sd ndm men, nam moc cfu/g 10°
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4. Chi tiéu hoa ly:

STT Tén chi tiéu Don vi tinh Mirc gi6i han toi da
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5. Dao djng thanh phin dinh dwimg:
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Gia trj Khoding dao ding
trén nhin +/= 20%

I | Gid tr] niing luong kcal/62 g 1279 223 ~ 335
Ham lugng chat béo g62g |10,2 8.2~122

3 |Ham lugng carbohydrate g'62 g (40,9 32,7~ 49,1

STT Tén chi tiéun Don vj tinh
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4 |Ham lugng chat dam g62g |58 4,6 ~70
5 |Ham lugng calci mg/62 g 1230 184 ~ 276
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nap wiag,

Chiing t6i cam két thye hién diy du céc quy dinh cua phap ludt vé an toan thye phim va hoan toan
chju trich nhiém vé tinh phap 1y cia hod so cdng bo va chit lugng, an toin thye phim doi vai san
pham di cong bo.
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