CONG HOA XA HOI CHU NGHIA VIET NAM
Dic lip - Ty do - Hanh phic

BAN TU CONG BO SAN PHAM
S6: O } /Cong Ty CP Acecook Viét Nam/2020

I. Théng tin vé t6 chire, ¢4 nhin ty céng bo sin pham:
Tén to chire, ¢ nhiin: CONG TY CO PHAN ACECOOK VIET NAM

LO SO 11-3, PUONG SO 11, NHOM CN II, KHU CONG NGHIEP TAN BINH,
Dja chi: PHUONG TAY THANH, QUAN TAN PHU, THANH PHO HO CHi MINH, VIET
NAM.
Di¢n thoai: 02838154064 Fax: 02838154067
Email: info@acecookvietnam.com

0300808687

M3 s6 doanh nghiép:

San phim dwge sin xuit tai 3 nha may ciia Acecook di c6 gidy chimg nhiin HACCP.

STT|So giay CN Ngay cip |Noi eip Dia chi nha may sin xuat

Dia chi : Khu phd 1B- phuémg An Ph -
thj xa Thugn An - Binh Duong.
Ki hi¢u nha mdy san xuit; BD

SGS Vigt

VN 17/00177.00
Nam

24.08.2018

Dia chi : Puémg TS7, Khu cong nghiép
SGS Vit Tién Son, x3 Hodn Son, huyén Tién
Nam Du, tinh Biic Ninh.

Ki hi¢u nha méy san xuat: BN

VN 17/00177.00 24.08.2018

Dia chi: L6 s6 A3, Quéc Lo 1A, Khu
SGS Vit Cong Nghi¢p Hoa Phi, Huyén Long
Nam Hb, Tinh Vinh Long.

Ki hi¢u nha méy san xuat: VL

VN 17/00177.00 24.08.2018

M3 hd so: DXM18/01.20

I, Thong tin vé sin pham:
1. Tén sin phi“im PHO TRON AN LIEN BE NHAT PHO HUONG V] THAP CAM CAY
2. Thanh plu’in:

Viit phé: Gao, chét lam day (tinh bot xir Iv oxy hoa (1404), starch acetate (1420)), mudi,
chat nhii hoa (lecithin ddu nanh (322(i)), natri carboxymethyl cellulose (466)).

Cic gbi gia vi: Diu thye vit (ddu co, chét chong oxy hoa (BHA(320), BHT(321))), cic gia
vi {{ﬁi, t‘nrﬂ.fﬂ g/kg, hanh, girmg, thio qua, tai vi, tiéu hoi), trong &t 28,18 g'kg, dudmg,
mubi, chit diéu vi (mononatri L- glutamat (621), dinatri 5'-inosinat (631), dinatri 5'-
guanylat (627)), kim chi (ca, tdm), ca chua, protein lia mi |[phz'§m méu lﬁng hop (caramen
nhom 111 (150c)), me, thit heo 4,13 g/kg, ca rot sdy, cai be xanh sdy, protein diu nanh,
|:-h§1m mau 1611@, hop (caramen nhom 1(150a)), phﬁm mau ty nhién (paprika oleoresin
(160c(i))), huong thit tong hop 1,07 g/kg, chét diéu chinh do acid (acid citric (330)), hurong
hanh tim phi 1f‘mg hop (sira), chit tao ngot tong hop (acesulfam kali (950)), chiét xudt tir &t
0,25 g/kg, chit bao quan (kali sorbat (202)), hwong khoi téng hop (ddu nanh).

So tiéu chudn: P14-19
3. Thiri han sir dung sin phéim:
8 théng ké tir ngdy san xuét, ngay san xuét va han sir dung durgre in trén bao bi
Quy cdach in ngay san xudt va han sir dung :
NSX_ngay_thing_nim_ky hiéu nha mdy san xuit va thong tin khac tiy timg nha may.
HSD: 8 thang ké tir ngiy san xudt.
4. Qui cich déng géi va chit li¢u bao b
Qui cach dong goi:
Khoi lwgng tinh 1 géi (g/géi): 82g+-45¢
S6 luomg goi/thing carton: 18 gdi/thiing,
Chiét liéu bao bi:
San pl:'!ﬁm duge dyng trong bao bi cu trie phire hgp OPP/MCPP, 1ép trong cing tiép xtic
trire tiép an todn vdi thye pham 1a PP (polypropylen). Sau do cac san pham duge dong vio
thiing carton.
[11. Miu nhin sén phfim:
Ni dung ghi nhin phit hgp theo nghj dinh 43/2017/ND-CP vé nhin hang hoa.
Nhin dinh kém.
IV. Yéu ciu vé an toan thyc pham:

1. Gidi han kim logi ning: phit hop QCVN 8-2:2011/BYT: Quy chuén k¥ thudt quéc gia
d6i vdi gidgi han 6 nhiém kim loai n@ing trong thue phim

Tén chi tiéu DPon vi tinh |Mirc gi¢i han toi da QCVN 8-2:2011/BYT

Cadimi (Cd) mg/'kg 0.4 Muc 2.19

Chi (Pb) mg'kg 0,2 Muyc 3.18

M3 hd so: DXM18/01.20
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2. Giti han djc t6 vi ndim: p]m h['fp QCVN 8-1:2011/BYT: Quy chuin k¥ thuit quic gia
d6i vai gidi han 6 nhiém ddc t6 vi ndm trong thue phim,
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3. Céc chi tiéu vi sinh viit: phi hop QD 46/2007/QD-BYT: Quy dinh gi¢i han t6i da 6 e i ot ol epitank dap i
nhiém sinh hoe va héa hoe trong thye phim, muc 6.5.2
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STT Tén chi tiéu Don vi tinh |Mire giéi han toi da
Tf:nlg 50 vi khuan hiéu khi cfu/g 10# —— 3 aMBHE rAT BAND
Coliform cfu/g 10,0 @ ACECOOK A Cion Tt il e T4 o 2
E-Coli mpn/g 3,0 g3

S.aureus cfu/g 10,0
Cl. Perfringens cfu/g 10,0
B. cereus cfu/g 10,0

Téng s6 ndm men, ndm mée cfu/g 107
4, Cdc chi tiéu héa I¥: tham khao theo tiéu chuin CODEX STAN 249-2006, TCVN

7879: 2008 : ddi véi san pham khong chién, : TP ﬁ : C
STT |Tén chi tiéu Don vi tinh_|Miic giéi han i da - 3) ':h
1 |P§ dm vit phé % 14,0 - : e B
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5. Dao djng thanh phéin dinh dudng :

Khoing dao ding
H-20% 2\

Tén chi tiéu Don vj tinh

Gid trj nang lugng kcal/82 g : 2435

Ham luong chit béo g/82 g 76 6,1

Ham lwong carbohydrate g/82 g 54,2 43,4

Hinh dnh trbn hao b chi mang tinh minh hoa cha ghn nrl.i"lll

Ham lugmg chét dam g/82 g 5.1 4,1 et

Ching téi cam két thye hién dfay du cac quy dinh cua phap luét vé an todn thyre phﬁm vii hodn
toan chju trach nhiém vé tinh phép 1y cia ho so cong bo vé chat lugng, an todn thie phim doi
v san phim di cong bo. R U ——
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PGD. Kb Marketing
M3 h so: DXM18/01.20 Doputy Genersl Maneger, Marketing Db
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PGD. Kb] Marketing

Deputy General Manager, Marketing Div




