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CONG HOA XA HQI CHU NGHIA VIET NAM
Pic lap - Tw do - Hanh phuae

BAN TU CONG BO SAN PHAM
SO 2 (; /Cong Ty CP Acecook Viét Nam/2023

I. Théng tin v to chire, ci nhén tu cong bo san phim:
Tén to6 chire, cd nhin: CONG TY CO PHAN ACECOOK VIET NAM

LO SO 113, PUONG SO 11, NHOM CN II, KHU CONG NGHIEP TAN BINH, PHUONG

Dia chi: 13y THANH, QUAN TAN PHU, THANH PHO HO CHi MINH, VIET NAM.

Pién thogi: 02838154064 Fax: 02838154067

Email: info@acecookvietnam.com

Mi sb doanh nghiép: 0300808687

Ma ho s KVCCA0/05.23

I, Théng tin vé san pham:
1. Tén san pham:
VIEN CANH AN LIEN KANLI HUONG VI CANH CHUA TOM
2. Thanh phén:

Vién canh: Thom, bac ha, diu bip, ca chua, dudmg. gid, t6m 50 g/kg, ngd gai, ngd 6m, mudi, chét
digu vi (621, 627, 631), maltodextrin, tinh bot khoai tiy, nurde mam, chit 6n dinh (1422), chiét xudt
nam men, chat diéu chinh acid (300, 330), t6i phi, cac gia vi (&1, tiéu).

3. Thii han sir dung sin phiam:
Han sir dung cua san phfml:
6 thing ké tir ngiy san xuit
Quy cich in han sir dung;:
NSX ngiy thing nam k¥ hiéu nha may san xuat
Han sir dung: 6 thiang ké tir ngay san xuit
Ngay san xuét va han st dung dugce in trén bao bi.
4. Quy cich déng géi va chit ligu bao bi
Quy cach dong goi:
Khoi lugmg tinh 1 goi (g/gbi): 10g
Dao d:,‘nqg khéi lugng tinh theo qui dinh cjm théng tr 21/2014/TT-BKHCN: Quy dinh vé do
[udmg didi véi lugmg cia hiang déng gdi san,
S6 lugng goi/thing carton: 40 goi/thung
(5 goifhop x 8 hjp/thing)
Chat li¢u bao bi:
San pham duge dyng trong bao bi cau trie phirc hop, 16p trong ciing ti¢p xiic tryre tiép an toin
vdi thue pham la PE (polvethylene), cdc san pham duge cho vio hop giay, sau dé cac hop dugc
cho vao thung carton.
5. Tén va dja chi nha gia cong sin phim:
Tén: CONG TY TNHH THU'C PHAM NFC
Dia chi; Puong s6 8, Khu Céng Nghiép Nhon Trach 1, X Phude Thién, Huyén Nhon Trach,
Tinh Bong Nai.
Ki hiéu nha gia cong: "VC"
Gifl}' chimg nhin HACCP s6 FS-VNM-23-06/HACCP cip ngay 06 thang 02 nim 2023
Noi edp: Intertek Viét Nam
6. So tiéu chudn:
TC: V02-23
[11. Miu nhin sin phim:

N6i dung ghi nhiin pht hop theo nghi dinh 43/2017/ND-CP va Nghi dinh 111/2021/ND-CP vé nhin
hing hoa.
Nhén dinh kém.
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IV. Yéu ciu vé an toan thie ph.’;m:

1. Gigi han kim loai niing: theo QCVN 8-2:2011/BYT: Quy chuan k¥ thuit quéc gia doi véi gidi han
& nhigém kim loai niing trong thyre pham (Whém Thiy san va san pham tir thiy san khéc)

STT |Tén chi tiéu Pon vi tinh  |Mifc giéi han t5i da QCVN 8-2:2011/BYT

I |Cadmi (Cd) mg/kg 0,05 Muc 2.38

2 | Thuay ngan (Hg) mg'kg 0,5 Muc 4.20

2. Che chi tiéu vi sinh vit: theo QCVN 8-3:2012/BYT: Quy chuin k¥ thudt quéc gia déi véi 6 nhiém ‘
vi sinh vat trong thye pham (Nhom Thuay san va san pham thuy sén) 59605 T H " ]
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Ké hoach liy méu Gidi han cho phép (CFU/g) v R e B
STT Tén chi tiéu T R 5 R A
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E. coli 3 2 1 10!

Staphyvlococei duomg tinh vii
coagulase

3 |Salmonella KPH/ 25¢

3. Dao ding thanh phin dinh dudng :
STT Tén chi tiéu Pon vi tinh Mike cong bo

| | Gié tri ning lugmg keal/100 g ~ 372

2 |Ham lugng chét béo g/ 100 g 1,6 ~ 2.4

3 |Ham lugmg carbohydrate g/100 g 51,2 ~ 76,8
4 |Ham luong chit dam g/100 g Tl ~ 10,8
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(*) Gie tri ndng hegmg = ham hegmg char béo * 9 + ham legng carbolydrate ® 4 + ham legmg char dgm * 4 = D g e e it
q n . - . - i e,
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Chting t6i cam két thuc hién day di cac quy dinh ciia phap ludt vé an toan thie pham va hoan toan chii trich | i | | e A o riopan 110,255 12

nhiém vé tinh phap 1y ciia hé so céng bo va chét lugng, an toan thie pham dbi véi san pham da cong bo.
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Tp Ho Chi Minh, ngay 23 thang 05 nam 2023 ’j(' MUH_A MASAFUMI
: DALDIEN DOANH NGHIEP | [/ D. Khdi Marketing

e, Vi Gee! Manager, Marketing Div

o

GD, Khill Marketing
General Manager, Markating Div

Ma hé sa: KVCC40/05.23

Ma ho so KVCC40/05.23
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