[1. Thing tin vé siin phim:
CONG HOA XA HOI CHU NGHIA VIET NAM |, Tén san pham: MI LY ENJOY HUONG VI LAU TOM CHUA CAY

Wie lip - T - Hanh phuae A
Dic lip - Tu do - Hanh | 2. Thanh phin:

BAN TU CONG BO SAN PHAM
S J_,}'i"?.flijl '.‘.I‘-"”,'-_'-.I.""' CP Acecook Viét Nam/2021 Y;:ll: mi: _H-.'ﬂ Inﬁ_. déu \.n 1::'=!| !-n.'_ﬂ ]~:|I<:-.Ii ]j]it "!*L:ﬁi Lfll';':"”__'; |'|1,T.|,T-.' mam. l'-!'I:EH Iq!_i.;"--” , “”? )
chiét xudt thit ga, chiit on dinh (451(1), 501(1)), chét nhii hoa (466), chit diéu chinh db
acid (300{1}), b&t nghé, pham mau curcumin tw nhién, chat L'Ilq:ru! oxy hoa (320, 321).

I. Théne tin vé t6 chire, ca nhin tw chng b sin phim: B . Doaed o _ C n e an 4l
o ’ . o ! Cice gia vi: Tom 35,98 g/'kg, dudmg, chit diéu vi (621, 640, 631, 627), toi phi, ddu bap

Tén té chire, ed nhén: CONG TY CO PHAN ACECOOK VIET NAM siy, gia diu sdy, I1.1Lll::‘li.l cac .:"i” vi (16, 6t, tiéu), bt nude mam, ba ro siy, chit diéu chinh

% . _ _ . _ dg acid (296, 334), chat chéng dong von (551), hvrong liéu tong hop (hwrong ngo, huong
LO SO 11-3, PUONG SO 11. NHOM CN I].f!ﬁEll' CONG NGl l_“.'-lJ TAN BINH, toi. hwong rau himg, huong ngé om), pham mau paprika oleoresin tu nhién,

Dia chi: PHUONG TAY THANH, QUAN TAN PHU, THANH PHO HO CHI MINH, VIET] |

NAM.
Dién thoai: 02838154064 Fax: 02838154067 SO tiéu chuian:  49-21

Email: info@acecookvietnam.com 3. Thii han sir dung sin pham:

M si doanh nghi¢p: 0300808687 5 thang ké tir ngay sian xudt, NEAY S41n xuft va han st dung duge i dudn day ly.

Sin phim dwge sin xuit tai cic nha may cia Acecook di co giay ching nhin HACCP Quy cach n ngay san xuat va han sir dung :

NSX ngay thang nam_ky hiéu nha médy san xudt va thong tin khéc thy timg nha mdy.
_ _ HSD ngay thang nam

) Y - - £ . X . - 3 R S y - w3 T 5

STT |So giay CN Ngay cap |Noi cap Dja chi nha may san xuat 4. Qui cach dong goi va chat liéu bao bi

Pia chi : Lo sd 11-3, dudng s6 11, nhém Qui cach dong goi:
CN II khu céng nghi¢p Tian Binh, phudng
Téy Thanh, quin Tén Pha, thanh phi Ha .
Chi Minh. o S50 lugng ly/thing carton: 12 ly/thimg.
Ki hi¢u nha may san xuat: 50 Chét liéu bao bi:

SGS Viél Khoi lugmg tinh 1 1v (g/ly): Tdg+-45g

WM 1 9/0025(0) 15.10.2019
MNam

BDia chi : Khu pho 1B- phuémg An Phi -
thanh phé Thuiin An - tinh Binh Duong,
Ki hiéu nhé méy sian xuat. BD

San pham duge dyng trong ly nhya cdu trie PP (polypropylene). bén ngoii ly ed quén
gidy, ciu tric ndp ly gidy couche’/AL/PET/LLDPE, ciu triic 16p trong tiép xuc truc tiép
viii san pham PE (polyetvlen) 1i|f*.p x0e an toan v thye ]'lhe:im . Sau dé cac ly thinh 11]1;1m
duge dong vao thung carton.

SGS Viet

VIN19/00250 15.10,2019 |
MNam

Bia chi : Thi Trin Nhur Quynh - huyén
o % o > A

Vin Lim- tinh Hung Yén. II1I. Mau nhén san pham:

Ki hiéu nha may san xuat: HY

SGS Vigt

VN19/00250 115.10.2019
Mam

Noi dung ghi nhéin phtt hop theo nghi dinh 43/2017/NB-CP vé nhan hing héa.

Nhan dinh kém.
IV, Yéu ciun vé an toan thye pham:

1. Gidi han kim loai nang: pht hop QCVN 8-2:201 I/BYT: Quy chuén k¥ thuat qurf?c g1a
didn vén gidn han 6 nhiém kim loal néng trong thuc pham

STT [Tén chi tiéu Don vj tinh| Mire gi¢i han t6i da |QCWVN 8-2:2011
HCadimi(Cd) ALY S— ik Muyc-2.20

e

2|Chi (Pb) mg/kg 0,2 Muc 3.18
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2. Gigi han dje 16 vi nam: pht hop QCVN 8-1:2011/BYT: Quy chuan k¥ thut quée gia

ddi véri pioi han 6 nhiém dde 6 vi nam trong thuc pham.

EI'Jun vi tinh{Mure gidi han toi da  |QCVN 8-1:2011

2.0 Muc 1.6

STT|Tén chi tiéu

] [Atflatoxin B

_ |Aflatoxin ton 50
~ |(Bl, B2, G, G2) _ i

3 |Ochratoxin A glkg 3,0 IMuc 2.2
N 750.0 Muc 4.4

Muc 5.3

4,0 Muc 1.6

Deoxynivalenol ng'kg

75.0

5 |Zearalenone ngkg

3. Cae chi tiéu vi sinh vat: phu hop QD 46/2007/QD-BYT: Quy dinh gidi han 161 da &
nhiém sinh hoc va hoa hoe trong thue pham, myc 6.5.2.
STT

1 |Tong so6 vi khuan hién khi

Tén chi ticu Pon vi tinh |Mire giéi han toi da

cfu/g 10°
clu/g 10,0

2 |Coliform

3 |E-Coh

MpI/g 3,0
ctu/g 10,0
cfu/p 10,0
cfu'g 10,0
ctu'g 1F

4 |5.aureus

5 |Cl. Perfringens

6 |B. cereus

7 |Tong s6 nam men, nam moc
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STT |Tén chi ti€u Pon vi tinh [Mire gidgi han toi da
1 |Pd am vat mi %0 10,0
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5. Dao déng thanh phin dinh dwing:
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Khoang dao ding
trén +/- 20%
keal/74g (311 249 ~ 373

g/74g (04 7,3 ~ 11,3

Gia tri
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), phim miy paprika oleoresin

, ba rd s

STT Tén chi tiéu Pon vi tinh

By vj (621), chidt

101), 501(i)), chat
nh df acid (500i1)), bt agha,

phim mau curcumin 4 nhign, chét ching oy hia

oim
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Ham hrong chat béo

MiLY@

v| (621, 640, B31, G27

Cdc gia vi Thm 35,88 !
0id oy s

, chit didu ¢

(220, 321).

Héam lwgng carbohydrate g/7dg 478 18,2 ~ 57 4

/,1 . 10,7

Chuiing t6i cam két thuc hién diy dd cae quy dinh ctia phap ludt vé an toan thye pham va hoan
todn chiu trach nhiém vé tinh phap 1¥ cua ho so cong bo va chat lwomg, an toin thyue pham daéi vo

[

Vit mi: Bt mi, diu oo, tinh bt khoai mi, mudi,

duéng, nuic mAm, chit d
gd. chit dn dinh

Thanh phin:

Ham luong chét dam g/7dg |80

san pham da cong bo.

Tp Ho Chi Minh, ngay .7 théng O7

BALDIEN DOANH NGHIEP

nim 2021

Ma ho so: MLEJTC12/07.21

Ma hé so:| MLEJTC12/07.21
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