CONG HOA XA HQI CHU NGHIA VIET NAM
Dic lip - Tu do - Hanh phic

BAN TU CONG BO SAN PHAM
So: ’{_}fj /Cong Ty CP Acecook Viét Nam/2019

I. Théng tin vé to chire, ed nhéin twr cong hi san ]lh:‘tim:
Tén to chire, ¢4 nhiin:  CONG TY CO PHAN ACECOOK VIET NAM

LO SO 1I-3, DUONG SO 11, NHOM CN II, KHU CONG NGHIEP TAN BINH,
Pia chi: PHUONG TAY THANH, QUAN TAN PHU, THANH PHO HO CHi MINH.
VIET NAM.
Dién thoai: 02838154064 Fax: 02838154067

Email: info@acecookvietnam.com

M3 s6 doanh nghiép: 0300808687

Sin phiam dwgc sin xuit tai 3 noi va 3 noi di 6 gidy chirng nhiin HACCP
Giay chimg nhiin HACCP:

STT |Sb gidy CN Ngay cip |Noicip  |Dia chi nha miy sin xuit

VN 17/00177.00 24082018 SGS Viét nghi¢p Tan Binh, phudmg Téy Thanh,

Ki hi¢u nha may san xuat: SG

Dja chi : Lo 11-3, dudmg 50 11, khu cing

Nam quén Tan Pha, thanh phé Hé Chi Minh.

SGS Vigt

VN 17/00177.00 24 082018 |
Nam

thi x& Thuin An - Binh Duong,
Ki hi¢u nha may san xuat: BD

Dia chi : Khu phd 1B- phuéng An Phii -

Bja chi : Thi Tran Nhu Quynh - huyén
Vin Lam- Hung Yén.
Ki higu nha may san xuat: HY

SGS Viéi

VN 17/00177.00 24.08.2018
Nam

M3 ho so: LORS12/09.19

I1. Théng tin vé sin pham:
1. Tén sin phiam: Mi ly @n lién Oh! Ramen - Huromg vi Nude Twong Nhit Ban,
So tiéu chuiin:  TC: 08-19

2. Thanh phin:
Vit mi: Bot mi (b6 sung vi chat: k&m, siit), tinh bit khoai mi. diu thue vit (dau co, chit
chong oxy hoa (BHA (320), BHT (321))), mudi, chat diéu vi (mononatri glutamat (621)),
chit nhu héa (natri cacboxymethyl cellulose (466)), chat on dinh (pentanatri triphosphat
(451(1))), chat tao mau tyr nhién (curcumin (100(i))).
Cic gia vi: Dau thye vt (dau co, chit thmm oxy héa (BHA (3200, BHT (321))). nude
twong 71,2 g/kg (ddu nanh, laa mi), dudmg, chat diéu Vi I[It'lt‘.lm‘l-ﬂ"ﬂt‘l Lluhmmt I{I:.'r-"’l}
dinatri 5’ -inosinat {{ﬂ] ) dinatri 5’-guanylat {{3"?]} g21a say L’_Luhm,} mudi, ci rot -un
huong nude tuong lum, hop 5.5 g/kg, chiét xuit nim men, |‘.h.'l|‘r say, cac gia vi (10i, gimg,
tiéu, at, hdnh}l bot cd, bt nude trong (lba mi, diu nanh), huong ga mnb hop (Iba mach,
sira), ba ro siy, chit tao mau tong hop (caramen nhém 1 (150a)), chit chdng déng von

(dioxyd silic v6 dinh hinh (551)), hwong t6i tong hop, tinh bét khoai mi, chit diéu chinh
do acid (acid citric (330)), chat bao quan (kali sorbat (202)).

3. Théi han sir dung san phim:
5 thang ké tir ngay san xuit, ngay san xuét va han sir dung dugc in dudi day ly.
Quy cdch in ngy san xudt va han sir dung :
NSX_ngay_thiang_nim_ky hiéu nha mdy san xuét va thong tin khéc thy tirng nha may.
HSD_ngay thing nim
4. Qui cach déng géi va chit liéu bao bi
Qui cach déng goi:
Khoi lugmg tinh 1 Iy (g/1y): 75g+/-45¢
SO lugng ly/thung carton: 12 ly/thing.
Chét liéu bao bi:
San pham duge dung trong ly nhya cdu triic PP (polypropylene), bén ngoai ly cé quan
gidy, cdu tric ndip ly gidy couche’’MPET/LLDPE. cu tric Iép trong ticp xie tryc tiép

véi san pham PE (polyetylen) tié p Xtic an toan véi thue phim . Sau d6 céc ly thanh phiam
duge dong vao thiung carton.

I11. Méu nhin sin phim:
N¢i dung ghi nhin phii hgp theo nghj dinh 43/2017/ND-CP vé nhén hing hoa.
Nhin dinh kém.

[V. Yéu ciu vé an toan thye phim:

1. Gidi han kim loai ngng phit hop QCVN 8-2:2011/BYT: Quy chuén k¥ thuit quée gia
d6i v6i gidi han 6 nhiém kim loai ning trong thye pham

STT |Tén chi tiéu Don vj 1inh| Mike giéi han téi da  |QCVN 8-2:2011
1{Cadimi (Cd) mg'kg 0,2 Muc 2.20
2|Chi (Pb) mg/kg 0,2 Muc 3.18
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2. Gidi han djc to vi nam: phi hgp QCVN 8-1:201 1/BYT: Quy chuin k¥ thudt quoc gia
doi véi gidi han 6 nhiém doc to vi nam trong thue pham.

Don vi ljnh| Mike giti han toi da QCVN 8-1:2011
1 |Aflatoxin B1 pgke 2,0 Muc 1.6

Aflatoxin tong s6
(B1, B2, G1, G2)

3 |Ochratoxin A ng/kg 3.0 Muc 2.2
4 |Deoxynivalenol ug'kg 750,0 Muc 4.4

STT |Tén chi tiéu

! ng/kg 4,0 Muc 1.6

5 |Zearalenone ugkg 75,0 Muc 5.3

3. Cic chi tiéu vi sinh vit: phi hop QD 46/2007/QD-BYT: Quy dinh giéi han t6i da 6
nhiém sinh hoc va héa hoe trong thie pham, muc 6.5.2.

STT

Tén chi tiéu

Pon vi tinh

Mire gii han toi da

I

Tong so vi khuén hiéu khi

cfu/g

10

Coliform

clu/g

10,0

E-Coli

mpn/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 moc

cfu/g

10°

4. Céc chi tiéu héa 1y: tham khio theo tiéu chuin CODEX STAN 249-2006, TCVN

1879:

2008.

STT

Tén chi tiéu

Pon vi tinh

Mirc giéi han toi da

1

P6 am vt mi

Yo

10,0

2

Chi s6 acid ctia vit mi

mg KOH/g

2.0

5. Dao djng thanh phin dinh dwin
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STT

Tén chi tiéu

Don vi tinh

Gia tri Khoing dﬂﬁl o

trén +/- 205%%

Gia tr néng lugng

kcal/75g

325 260 ~

390

Ham lugng chit béo

g/75g

14,3 11,4 ~

17,2

Ham lwrong carbohydrate

g/75g

42,9 34,3 ~

51,5

2
3
4

Ham lugng chat dam

g/75g

6,1 4.9 ~

1,3

ShN Rk hoppil
7

Chung téi cam két thuc hién ddy du cac quy dinh ctia phap ludt vé an toan thuc phim va hoan
toan chiu trach nhiém vé tinh phép 1y ctia ho so cong bo va chit lugng, an toan thye phiam déi
vl san pham da cong bo.
Tp Ho Chi Minh, ngay /6 thang 09 nim 2019
/(S B HENDOANS NGHIEP ADA MOTOHIKO
| GD. Khdi Marketing
General Manager, Marketing Di
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TAMADA MOTOHIE
GD. Khbi Marketing
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TAMADA MOTOHIKO
GD. Khdi Marketing
General Manager, Marketing Div

A

/'

02

/N

b\




cook hoPpine,  siN PHAM vOI CONG NGHE NHAT BAN cook happing,  sAN PHAM vOI CONG NGHE NHAT BAN

Y appi. s
@ ACeCOOK 0 @

MiLY AN LIEN L ||i LY AN LIEN

iy | ! \l\ml\lﬂ!
gl ? X ] J"'—"\ f_'\ e 900 g (12 ly x 75 g) ﬁ - "

-ll ntq-r & : :'l\ Jl""'"\ CONG TY C& FHHH ACECOOK VIET NAM > '1' Mﬁ'ﬁ’ﬁ'ﬁ :\ :-.,

-'_l'-"" » ‘e 7 ]
) ] "“'II d A L) 50 -3, DUDRG 55 11, meted o i, g b, AT Lud, f f '
A (7000 )\ RSO A a S A gy e S > < ETATE) ) K
i | L

—— — —t, e R, Fal% ..-

TAMADA MOTOHIKO

GD. Kh6i Marketir u:

Ma ho so: LORS12/09.19 aeneral Mananer Markatin




