[I[. Thong tin vé san pham:
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2. Thanh phiin:
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BAN TU CONG BO SAN PHAM Vit pho: Gao, chat lam day (tinh bt xir Iy oxy hda (1404)), tinh bot khoai tiy, muoi, chat
¥ : ch o . e o nhii hoa (lecithin ddu ndnh (322(1)), natri carboxymethyl cellulose (466)
i 'f)f: Cong Ty CP Acecook Viégt Nam/2019 e e e e xa o o g X SeLH0N.
- Ciéc goi gia vi: Ddu thue vat (dau co, chat chong oxy hoa (BHA (320), BHT (321)).
_ _ muoi, cdc gia vi (hanh, toi, &1, gimg, tiéu, tai vi, thao qua, ti¢u hoi), thit bo 19,55 g/ke.
I. Thong tin ve to chire, ¢ nhin tw cong bo san phiam: chat diéu vi (mononatri L-glutamat (621), dinatri 5-inosinat (631). dinatri 5'-guanylat
o e I o R (627), dinatri succinat (364(ii))), duémg, tinh bit khoai mi. cha heo siv (diau nanh), protein
['én tO chire, ed nhiin: CONG TY CO PHAN ACECOOK VIET NAM " 2 o ol : e e ona e £
* lia mi (pham mau tong hop (caramen nhom 111 (150¢))), ngd gai, hanh 14 say, ci chua,

chat chong dong von (dioxyd silic vo dinh hinh (551)), hwong bo tong hop 2,16 g/ke,
maltodextrin, chi¢t xuat nam men, pham mau tong hop (caramen nhom I (150a)), huong

LO 5:,1:} 11-3. 1}1!':;’31':15 SO 11, NHOM CN 11, KHU CONG NGHIEP TAN BINH,
Dia chi: PHUONG TAY THANH, QUAN TAN PHU, THANH PHO HO CHI MINH.
VIET NAM.

chanh tir nhién, chat diéu chinh dd acid (acid citric (330)), chét bao quan (kali sorbat
(202)), chat tao ngot téng hop (aspartam (951)), ]".nh:"n'n mau tyr nhién (paprika oleoresin

i qi 0283815406+ fax: 1938154067 : 10 ngot tong he _ :
Pi¢n thoai 38154064  Fax: 02838154067 (160c(i)), curcumin (100()).

Email: info@acecookvietnam.com Si tiéu chudn: P12-19

Mi sb doanh nghiép: 0300808687 3. Thoi han siv dung sin phim:

San pham dwge san xuat tai nha may cia Acecook di co }Eiﬁ}' chimg nhin HACCP 8 thang ke tir ngdy san xuat, ngdy san xuat va han str dung duge in dudi day 16,

Quy cach in ngay san xuat va han sir dung :

NSX_ngay_thang ndm_ky hi¢u nha mdy san xuat va théng tin khéc tiy timg nha may.
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STT |So giay CN Ngay ciap [Noi cip Dia chi nha may san xuit

Dia chi : Lo 11-3, duong s6 11, nhom CN ASD_ngay_thing_nim

I1, khu cong nghi¢p Tan Binh, phudmg ¢ 4. Qui cach déng g6i va chét liéu bao bi
Tay Thanh, quén Tan Phi, thi 3 Hi ffe, .y . iy
dy Thanh, quan Tan Phu, thanh pho Ho .' Qui cich déng g6i:
Chi Minh. |
Ki hiéu nhi méy san xuvat: SG.

SGS Viét

VN 17/00177.00 24.08.20181..
Nam

Khoi lueng tinh 1 t6 (g/td): MBeg+/-45¢

S6 lwong to/thing carton: 12 té/thing.
Chit liéu bao bi: ELO0K
— ) . . . y ET MAM /
San pham duge dung trong to nhya cau tric PP (polypropylene), cau triic nip t6 gidy e
couche’/MPET/LLDPE, ciu triic 1ép trong ciia nip tiép xtic true tiép véi san pham PE LA
(polyetylen). Sau do6 cdc t6 thanh pham dwge dong vao thing carton.

II1. Mau nhan sin phim:

Noi dung ghi nhin phit hop theo nghi dinh 43/2017/ND-CP vé nhiin hang héa.
Nhin dinh kém.
IV. Yéu cdu vé an toan thwe pham:

1. Giéi han kim logi ning: pht hop QCVN 8-2:2011/BYT: Quy chuin k¥ thuit quéc gia
doi véi gidi han 6 nhiém kim loai ning trong thue pham

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

Cadimi (Cd) mg/kg 0.4 Muc 2,19

Chi (Pb) mg'kg 0,2 Muc 3.18
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2. Gidi han dje to vi nam: phi hop QCVN 8-1:201 1/BYT: Quy chudn kv thuit quoc gia
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doi vii gidi han 6 nhiém dde 16 vi nam trong thue pham.

STT |Tén chi ticu Bon vi tinh{ Mire gidi han toi da QCVN §-1:2011/BY7]

| |Aflatoxin B1 peke Muc 1.6

Aflatoxin tong 50
(B1. B2, G1. G2)
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Ochratoxin A pgke Muyc 2.2
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3. Céc chi tiéu vi sinh vit: phi hop QD 46/2007/QD-BYT: Quy dinh gidi han toi da o

nhiem sinh hoc va hoa hoc trong thue pham, muc 6.5.2 _ ‘,
STT
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Tén chi tiéu Pon vi tinh Mire gidi han toi da

1 |Tong s6 vi khuin hiéu khi clu/g 10

Coliform cfu/g 10,0

E-Coli mpn/g 3.0 S
o
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4 |S.aureus cfu'g 10,0 ¥ mﬂ i mal Huang vi
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5 |Cl Perfringens cfu/g 10,0 - 6 PN
6 |B. cereus fu/g 10,0 . DUNG NGAY ] = PH \ , J
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7 | Tong s6 nam men, ndm moc cfu/g | 07

4. Cie chi tiéu héa Iy: tham khdo theo tiéu chuan CODEX STAN 249-2006, TCVN '
7879: 2008 : doi véi san pham khong chién.

STT |Tén chi tiéu Pon vi tin h] Mire gidi han toi da
1 |Do am vt pho % 14,0

5. Dao déng thanh phéan dinh dwing :

Khodng dao djng
+/- 20%

1 |Gia trg ndng lugng keal/73 g ~

STT Tén chi tiéu Don vi tinh

2 |Ham lugng chat béo gilig

3 |Ham lugng carbohydrate gl3g 37,3 55,9

4 |Ham lugng chit dam g73g |50 4.0 ~ 6,0

Chuing t6i cam két thuce hién day du cac quy dinh cia phap ludt vé an toan thue phim va hoin toan
chiu trach nhiém vé tinh phdp 1¥ cia ho so cong bo va chéit lugng, an toan thyc pham doi véi san
phiam da cong bo.
Tp H6 Chi Minh, ngay 25 thang 12 nim 2019
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