CONG HOA XA HO1 CHU NGHIA VIET NAM
Die lip - Tu do - Hanh phic

BAN TU CONG BO SAN PHAM

S50: ‘#F?;'Lq:! /Cong Ty CP Acecook Viét Nam/202]

I. Thing tin v th chire, ci nhén tu cing hi sdn phﬁm:
Tén to chire, ed nhin: CONG TY CO PHAN ACECOOK VIET NAM

LO SO 11-3, PUONG SO 11, NHOM CN 11, KHU CONG NGHIEP TAN BINH,

Pia chi: PHUONG TAY THANH, QUAN TAN PHU, THANH PHO HO CHI MINH, VIET

NAM.
Pién thoai: 02838154064 Fax: 02838154067
Email: info{@acecookvietnam.com

Mi s6 doanh nghiép: 0300808687

San pham dwgce san xuit tai ede nhi may cia Acecook di c6 gify chirng nhin HACCP

STT |So gidy CN Ngiy cidp |Noi cap Dia chi nha mdy sin xuit

Pia chi ; Lé 56 11-3, dudng s 11, nhém
CN 11 khu cong nghiép Tan Binh, phurémg
Téy Thanh, quédn Tén Pho, thinh phé Ha
Chi Minh.

Ki hiéu nha may san xuét: SG

SGS Viét

WMNI19/00250 15.10.2019|,
Nam

Bia chi : Khu phd 1B- phutmg An Phi -
thanh phtﬁ Thuén An - tinh Binh Dwong,
Ki hig¢u nha may san xut: BD

SGS Viét

VI 19/00250 15.10,2019
Nam

Eha chi : Thy Tran Nhu Quynh - huyén
Vin Ldm- Humg Yén.
Ki higu nha may san xvat: HY

SGS Viét

VN 19/00250 15.10.2019
Mam

Ma ho s LMMHN24,/07.21

[I. Thong tin ve sdn phﬁm:
1. Tén sén phim: Mi LY MODERN HUONG VI THIT XAO

2. Thanh phan:

Vit mi: Bot mi, diu co, tinh bat khoai mi, mudi, dutmg, nude mim, chit diéu vi (621),
chat én dinh (451{1). 501{1)), chit nhii héa (466), chit diéu chinh do acid (500(i)), bt
nghé, pham mau curcumin ty nhién, chit chong oxy hoa (320, 321).

Cac gia vi: Cac gia v (161, hanh, ot, tiéu), déu co, mudi, chit diéu vi (621, 631, 627,
364(ii), 951), mé heo 11,89 g/kp, duimg, protein diu nanh, tinh bjt khoai mi, hanh 14
sdy, nude trong, phim mau caramen nhém I tong hop, chat chong dong von (551).

So tieu chuin: 52-21
3. Thei han sir dung siéan pham:
5 thang ké tir ngiy san xudt, ngiy san xudt va han sir dung duge in dudi day ly.
Quy edch in ngay san xudt vi han sir dung :
NSX ngay thang nam_ky hiéu nha méy sin xudt va thong tin khac tiy timg nhi miy.
HSD ngay thang nam
Théng tin " k¢ higéu nha may san xuat, va thong tin khéc tiy timg nhd may " ¢6 thé in cling dong
vii NSX hoic cung dong vai HSD tay tinh hinh cho phi hgp vii tirng nha may.
" r roa P A = -
4. Qui ciach dong goi va chat lién bao bi
Qui ecach dong goi:
Khoi lugme tinh 1 1y (g/ly): 65g+/-4,5¢g
S0 lugmng ly/thung carton: 24 ly/thimg.
Chit li¢u bao bi:
San pham duoc dyng trong Iy nhwa ciu triic PP (polypropylene), ciu tric ndp ly gidy
couche’/MPET/LLDPE, cdu triic 1ép trong tiép xue trie tiep véi san pham PE
(polyetylen). Sau do céc Iy thinh phim dugc dong vao thing carton.
x — 2
II1. Mau nhéin sin pham:
Noi dung ghi nhan phit hop theo nghj dinh 43/2017/NB-CP vé nhén hang hoa.
Whin dinh kém.
, iy A A n A
I'V. Yéu ciu vé an toan thye pham:

1. Gidi han kim loai ndng: phi hgp QCVN 8-2:2011/BYT: Quy chuin k§ thuit qudc gia
d6i voi gidi han 6 nhiém kim loai ning trong thye phim

Don vij tinhl-["t“h'l‘c gi¢i han toi da |QCVN 8-2:2011

STT |Tén chi tiéu

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

Chi (Pb) mg/kg 0,2 Muc 3.18

M3 hd so LMMHN24/07.21




2, Gidi han die to vi nam: phi hop QCVN 8-1:201 1/BYT: Quy chuin k¥ thuit qubc gia

do v g han o nhiem doc 10 vi nam trong thyre phim.

ISTT | Tén chi tiéu Pomn vi tinh{Mire gidi han t6i da QCVN §-1:2011

| 1 [Aflatoxin B o/ g 2.0 Mue 1.6

Aflatoxin tong s
1(Bl, Bd, G, GZ)

Ochratoxin A ngk 3.0 IMuc 2.2
750,0 Mue 4.4

4.0 Muc 1.6

Zearalenone gk 750 Muc 5.3

3. Cac chi tiéu vi sinh vit: pho hgp Qb 46/2007/0D-BYT: Quy dinh gidi han toi da 6

nhié¢m sinh hgc va hoa hoe trong thye pham, muc 6.5.2.

STT Tén chi tiéu bon vj tinh | Mic gidi han tii da

1 |Tong s6 vi khuan hiéun khi cfu/g vy

2 |Coliform fulg 10,0
E-Coli 3,0

S.aureus cfu'g 10,0

Wi AN LIEN

Cl. Perfringens cfu/g 10,0

B. cereus cfufe 10,0

Tong s0 ndm men, nam moc cfu'g 107

4. Chi tiéw hda 1v:

STT |Tén chi tiéu Don vi tinh | Mie gidi han t6i dal

¥

1 |P$ dm vit mi b2 10,0

EETE

Khii lugng tinh:

(o eca
waw. faoabsok. zom/miiymoderas

Cing ot il wiil chiing 10 tal:

5. Dao dong thanh phﬁn dinh dwing:

i . T | Gid i Khoiang dao djng
=T Ten chi ticu Pomn vj tinh trén 0%

1 |Gié trj nang luong kcal/65g |289 231 ~ 347

2 [Ham lugng chit béo p/65g  |11.5 9.2 ~ 13,8

3 |Hiam lugng carbohydrate g/65g 40,0 32,0 ~ 48,0

4 |Ham hromg chit dom 05 .3 5.0 ~ 7.0

Chiing tbi cam két thuc hién diy di cic quy dinh cia phap ludt vé an toan thuc pham va hodn /

toan chiju trach nhiém v& tinh phap Iv cua hé so cong bé va chit lwong, an toan thue phiam-d61

vGi san phim di cong bo, W0B0SE

- PR P, )+ A e

I'p Ho Chi Minh, Aghwie/ thang 077 nim 2021
'DAT DIENDOANH NGHIEP

)

M& hd sa: LMMHN24/07.21

%
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1,560 by (24 Iy x 65 g)
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1,560 kg (24 Iy x 65 g)




