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CONG HOA XA HOI CHU NGHIA VIET NAM

Tén to chire, ¢ nhin:

Dia chi:

Dic¢n thoai:

Email:

I. Théng tin vé t6 chire, ¢4 nhin ty cdng bo san pham:

Doc Eip - Ty do - Hanh phiic

BAN TU CONG BO SAN PHAM
' /}”L Cong Ty CP Acecook Viét Nam/2019

CONG TY CO PHAN ACECOOK VIET NAM

LO SO 11-3, PUONG SO 11, NHOM CN I, KHU CONG NGHIEP TAN BINH,
PHUONG TAY THANH, QUAN TAN PHU, THANH PHO HO CHi MINH, VIET

NAM.

02838154064

Fax:

info@acecookvietnam.com

= & .
M3 so doanh nghigp:

0300808687

02838154067

- - = & & 5 - . . 5 5 - . a M ¢ &
San pham dwge san xuit tai 2 nha maiy ciia Acecook vi 1 nha gia cing dii c6 giay chirng nhiin

dii diéu kién tai Tp Ho Chi Minh

Il. Thing tin ve sin pham:

STT

So giay CN

Ngay cap

Noi cap

. 5 5 ; - £
Dja chi nha may san xuit

VN 17/00177.00

24.08.2018

SGS Viét
Nam

Dja chi : Thj Tran Nhur Quynh - huyén Van
Lam- Hung Yén.
Ki hi¢u nha may sin xuat: HY

06/GCNATTP-SCT

03.01.2018

S0 Cong
Thuong Tp
Pa Ning

Pia chi: Lo D3, dudmg s6 10, khu cong
nghi¢p Hoa Khinh, quin Lién Chiéu, thanh
pho Da Nang.

Ki hiéu nha may sin xuit: DN

M3 ho so: PMIM24/03.19

I. Tén san pham MIEN AN LIEN MIEN PHU HUONG HUONG V| TH|T HEO NAU MANG

So tiéu chudin: MI10-18

2. Thanh phan:

Viit mién: Tinh b, chit lam r.I;II:-. (starch acetate (1420)), tinh bit diu xanh 22,07 g/ke.
Cic géi gia vi: Diu thye vit (du co, chit ching oxy hoa (BHA (320). BHT (321))), mudi,
dudmg, chat diéu vi (mononatri glutamat (621), dinatri 5'-inosinat (631). dinatri 5'-guanylat
(627), disodium succinate), thit heo 17,58 g/kg. cha heo say 12,24 g/kg (chat tao mau ty
nhién (carmin (120))), protein ddu nanh, ming say 8,74 g/kg, cdc gia vi, bit nguyén trimg,
hanh la '-.,n . tinh bjt, bit kem khong sira (casein), thit dé, chat 120 mau lf1|1_=__' hgp (caramen
nhém 1 (150a)), chét chéng dong von (dioxyd silic vo dinh hinh (551)), chét diéu chinh d¢
acid (acid citric (330)), chat tao mau ty nhién (paprika oleoresin (160c), curcumin (100(i))).

3. Théi han sir dyng san phiam:

8 thang ké tir ngay san Xuiit, ngay san xudt va han sir dung duge in trén bao bi

Quy cdch in ngdy san xuit vi han sir dyng :
NSX ngiy thang nidm_ky hi¢u nha may sin xuit va théng tin khic thy timg nha mdy.
Han sir dung: 8 thing ké tir ngdy san xuat.

4. Qui cich déng gbi va chit liéu bao bi

Qui cach dong goi:

5Teg+l-45¢

24 goi/thiing.

Khéi lugng tinh 1 géi (g/gdi):
S6 lugmg g6i/thiing carton:
Chit li¢u bao bi:
San phim duge dyng trong bao bi ciu tric OPP/MCPP, lGp trong cling tiép x(dc trye ticp an
toan véi thye pham 1a PP (polypropylen). Sau dé cic san pham duge dong vio thing carton,
5. Tén vi dja chi nha gia cong sin phim:
CONG TY TNHH HOAN VU VIET NAM.
Dia chi: 297 Lé Minh Ny, .":'L].'} X6m Hué, Xa Tan An Hoi, Huyén Ci Chi, Thinh pltﬁ HoO
Chi Minh. Ki hiéu nhi mdy san xult: "SG"
Giity chimg nhén di dicu kién: s0 757201 7/NNPTNT-HCM do S&& Nong nghiép phat trién
néng thén TP HCM cap ngay 15.05.2017

I11. Mfiu nhiin san phim:

Néi dung ghi nhiin phi hop theo nghj dinh 43/2017/ND-CP vé nhin hang héa , tham chiéu
thing tur 342014/ TTLT-BYT-BNNPTNT-BCT

MNhin dinh kém.

IV. Yéu ciiu vé an toan thye pham:

1. Gidi han kim loai niing: phit hop QCVN 8-2:201 1/BYT: Quy chuén k§ thufit quoc gia
d6i vai gigi han 6 nhiém kim loai niing trong thyre pham

STT |Tén chi tiéu Pon vj tinh Mire giéi han téi da QCVN 8-2:2011/BYT

Cadimi (Cd) mg/kg Muyc 2.18

Muye 3.18

Chi (Ph) mg/kg

M3 ho so: PMIM24/03.19
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2. Gidi han dic 16 vi ndim: |".|Jm hnp QCVN 8-1:201 I/BYT: Quy chudn k¥ thudt quc gia
dbi Vi gidi han 6 nhiém déc 16 vi ndm trong thye pham.

STT |Tén chi tiéu Pon vj tinh Mire gidi han toi da QCVN 8-1:201/BYT

| |Aflatoxin Bl gk 2.0 Muc 1.6

Aflatoxin téng so

(B1,B2,Gl1,G2) | “&ke 4,0 Muc 1.6

Ochratoxin A ugkg 3.0 Muye 2.2

4 | Deoxynivalenol pekg 750,0 Muc 4.4

_—

5 |Zearalenone pekg 75,0 Muc 5.3

3. Cac chi tiéu vi sinh viit: phi hop QD 46/2007/QD-BYT: Quy dinh gidi han t6i da 6
nhiém sinh hge vi héa hope trong thue pham, muc 6.5.2

STT Tén chi tiéu Pon vi tinh [Mire giéi han toi da

I |Téng s6 vi khudn hiéu khi cfu/g 10°
2 |Coliform cfu/g 10,0
3 |E-Coli mpn/g 3,0
4

5

S.aureus clu/g 10,0

Cl. Perfringens cfu'g 10,0

6 |B. cereus cfu/g 10,0

7 |Tong so nam men, nam moc cfu/g 107

4. Cic chi tiéu héa ly: tham khéo theo tiéu chuan CODEX STAN 249-2006, TCVN ?3?‘}
2008 : d6i véi sin phim khong chién.

STT |Tén chi tiéu Don vi tint]."lrlﬁ'c gidi han toi da

1 |D% am vat mién A 14,0

5. Dao djong thanh phﬁn dinh dudng :

Gia trj Khodng dao djng

T Tén chi tié '
ST el i Hen oo vy tnk trén nhin +/- 20%

| | Gia trj ning lugng keal/57g (213 = 256

2 |Ham lugng chit béo 2/57 g 4,2 6.4

3 |Ham lugmg carbohydrate 2/57 g 30 1 31,3 46.9

4 [Ham lugng chit dam gi57g |29 1.8 ~ 2.6

Chiing t6i cam két thue hién diy di cac quy dinh ctia phép ludt vé an toan thure ph-:i]]] va hoan toan chiju
trdch nhiém vé tinh phép 1y ctia hé so edng bd va chit lugmg, an todn thuce phim dbi véi san phim da
cong bo.

Tp Ho IE'_

|I|I|I|,__jl LI Ii'.. .' |
II.*-"._ ACECODK
I"'r ! ‘ l"1|.-l||'|

Ri‘i”i [0 % AMADA I“IE“’""“*HI!{['

et i ol w68 P ol R .
W O U A e D U
Lol TS S T

0NN INOKL SMND 2 K

69605186 820
LR E |

ipfu 34 Dieng T A0 adu) - WPt I __,.n'
)

REQREGIT)
By Dups i )

iy £ By gua piy f_—?a-'-"

dpu Sfp 9 08A WS 00 s 00e Dupog wy - f’@ ;1
Z

wipl §8 gl ol y Begrp ween v Ry
SNQND IO NYH RNYHL |

(0 oes ba &8 0l 12 pA upW R By %@
“Bugp yaeg | T

pnc” e

AR LTI

{_n“k hnppinﬁ_h_
ACeCOOK

11T
Nvng

P 1304 FVL LY NS

¢ NJIT NY NIIW

L LT T ]

Buns g-q abap U uhs -

yuex ngp_ :q-q I_.|I.J|'|I,.--'r

S g~
oy

t_gﬂ'ﬂ'- lI"'“F"FP'-I'IQ-".:
@ ACSC0DK

SAN PHAM VI CONG NGHE NHAT BAN

(20651 ) wvsace eadvd) wgngs A w08 10 (005 Jugs  WEEC OEE ARSe gy Bemn g Bety M UM (ueg gy ceyesg) HOODAIV NYHA 00 AL DNOD

P | T (O SURR NP IR (O] L] Wy YUl A Seps pieon) [ Eibq Wi ma) 3pax wpn Lply
wger Bugg Bugy 19e0 ImpS L0 1 Wiy estae) ddy Sugs npw
o 1943 90 L (uaseah e Bl wesey 0 108 wen 'AES B
iy ‘Busn upindu 193 ‘sl 2 Byl g e Dupw ‘Yuey Eal IS 9 S S oye
nip wsagaid “{({DZ)) el ugngu i npe of ) Bed 122
APS oy R e o A Ry ) AT urepesp regd
eyt ¢ upeap (igal seusco- ¢ R (b)) Ewerd
ugeuoaes] bonpp 1y Dugng e ) IwE ook
WHHRH B0y Aam Bugays 1R G0 agn) 184 S fijc) a b jpl s

Cgy S i 2 e MR 103
" 4D S yers) AR W PP C10q g g IEn

gyl yuyy

s denpd auyz g

Bl - fam L

13 i P s SN PR,
L G RN TG Y
JECESIRTIN 3 - FRSIBTEI0 (0

PO LJUA AT D (M (8 AL TG WYL A0
HINWHLL AL DO el ML o JUTHY DI ri

T QR LU O DM B S 00

HVN LJTA SO0 NYHA 00 AL R0

108 Ly Wys

0

GD. Khéi Marketing

Wy
g
&

=
=
=22
=
LL‘

-

"
Mol

Ma ho so: PMIM24/03.19

,_
=

| Manager, Marketing Div

ﬂ
Jeneral

=]

-'-."I'. I.l"ll:' -

T 0 Vo




MIEN AN LIEN Mjén
]ij
Nuong

CHI AP DUNG TRONG NUGC

oo Mién
BUBNG ¥ kRO AU i ].;Ijm Phi L N i
n .-:ﬂlu-"ﬂ 3;)"“1'!1 {1,368 kg (24 aﬂllﬁ?qll *‘_‘1“1‘]' !-l EUHHG“TH]THEUHJ“ MANG ,\":1"1‘..'.1

Al ACEEEE VilT maM

CONG TV O P -
558 2 e o e o vk [1.268 kg (24 gl x 57 i

M4 hé so: PMIM24/03.19 TAMADA MOTQOHIKQ
GD. Khéi Marketing
General Manager, Marketing Div




