CONG HOA XA HQI CHU NGHIA VIET NAM
Déc lap - Tw do - Hanh phiic

BAN TU CONG BO SAN PHAM

34: @ /CONG TY CO PHAN ACECOOK VIET NAM/2026

I. Théng tin vé tb chirc, ¢4 nhan tw céng bd sin phim:
Tén t6 chire, ¢4 nhin: CONG TY CO PHAN ACECOOK VIET NAM

Pia chi: LO SO II-3, PUONG SO 11, NHOM CN 1I, KHU CONG NGHIEP TAN BINH,
PHUONG TAY THANH, THANH PHO HO CHI MINH, VIET NAM

Dién thoai: (028) 3815 4064 Fax: (028) 3815 4067

Email: info@acecookvietnam.com

M3 s6 doanh nghiép: 0300808687

S6 Gidy chirng nhén co sé di didu kién ATTP:
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I1. Théong tin vé sdn pham: f@;
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1. Tén san pham: tﬁé}:

HANG NGA HUONG VI BUN BO HUE ACE
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2. Thanh phin: ?\qﬂ !

Vit bin: Gao 660,56 g/kg, tinh bgt sén, tinh bot khoai ty, mudi, chat nhii héa (322(i), 471). \’zfi’gﬁ

Cic géi gia vi: Mudi, duong, dau co, cac gia vi (toi, hanh, s, 6t, tiéu), chat diéu vi (621, 631,
627, 364(ii)), protein lGa mi, ca chua, m& bo 4,73 g/kg, maltodextrin, hanh 14 sdy, ngd gai sdy, thit bo
3,41 g/kg, protein ddu nanh, bot rude, huong lidu (gidng tu nhién, tu nhién), tinh bot sin, 6t séiy, mam
rude, hwong liéu tong hop (hwong mim rude Hué (cé chita mim rube cha Hué 0,81 g/kg)), phdm mau
tw nhién (caramen nhém I (caramen nguyén chét), paprika oleoresin), chiét xudt ndm men, nudc mém,
chit chéng dong von (551), chét bao quan (202).

3. Théi han sir dung san pham: 8 thang k& tir ngay san xut.

4. Quy cach déng go6i va chit liéu bao bi

Quy cach dong goi:

- Khéi luong tinh 1 go6i: 73 g

- Thung carton: 2,190 kg (30 goi x 73 g)

Dao dong khdi luong tinh theo théng tu 21/2014/TT-BKHCN: Quy dinh vé do luomg dbi véi
luong cua hang dong goi san.

Chit liéu bao bi:

San pham dugc dung trong bao bi céu tric phirc hop, cau triic 16p tiép xtc truc tiép thuc phim
PP (polypropylene), dam bdo yéu cau an toan thuc pham theo quy dinh cia Bd Y Té. Sau do cac san
pham dugce dong vao thung carton.




5. Tén va dia chi so c6 san xuit sin phim:
- Tén: CHI NHANH CONG TY CO PHAN ACECOOK VIET NAM TAI BINH DUONG
Pia chi: Khu phé 1B, Phuong An Phu, Thanh phé H6 Chi Minh
Ky hiéu: BD
- Tén: CHI NHANH CONG TY CO PHAN ACECOOK VIET NAM TAI BAC NINH
Dia chi: Puong TS7, Khu Cong nghiép Tién Son, Xi Pai Pong, Tinh Bic Ninh
Ky hiéu: BN
- Tén: PIA PIEM KINH DOANH CONG TY CO PHAN ACECOOK VIET NAM TAI
VINH LONG - NHA MAY SAN XUAT THUC PHAM

Dia chi: Lo I1-4, Khu céng nghiép Hoa Phu (Giai doan 2), 4p Phude Hoa, xd Phi Quédi, tinh
Vinh Long

Ky hiéu: NV

- Tén: CONG TY TNHH HOAN VU V.N

Dia chi: 297 Lé Minh Nhyt, Xa Tan An Hoi, Thanh phd H6 Chi Minh

Ky hi¢u: “SG”

(Pia chi noi san xudt dwgc mé héa theo ky hiéu ciia timg nha mdy dwoe quy wde nhie trén, in

gdn thong tin NSX-HSD).

Vi du: DD-MM-YY BD (BD — la ky hi¢u tén va dia chi co sé san xudt)

I11. MAu nhén san phim (dinh kém mdu nhin san phiam di kién).
IV. Yéu cau vé an toan thwe phi’im:
T4 chire, ca nhan san xuét kinh doanh thue phim dat yéu cdu vé an toan thuc phim theo:
- QCVN 8-1:2011/BYT: Quy chuan k§ thuat qudc gia dbi voi gigi han 6 nhidm doc t6 vi ndm
trong thue pham.

- QCVN 8-2:2011/BYT: Quy chuan k¥ thudt qudc gia dbi véi giéi han 6 nhidm kim loai nang

trong thuc pham.
- Gi6i han vi sinh vt trong thuc phdm: tham khao Quyét dinh sé 46/2007/QD-BYT.

Chung t6i xin cam két thuc hién day du cac quy dinh ctia phap lut vé an toan thuc phdm va
hoan toan chiu trach nhiém vé tinh phap ly cia ho so cong bd va chat lugng, an toan thyc pham doi vai
san pham da cong ba./.

Tp. H6 Chi Minh, ngay 07 thang O} nim 2026
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Deputy Director, R&D Division
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Thanh phén:

VAt biin: Gao 660,56 g/kg, tinh bot sdn, tinh bt khoai tay,
mudii, chat nhi hoa (322(1), 471).

Cac gdi gia vi: Mugi, dudng, ddu co, cac gia vi (t6i, hanh,
sd, ot, tieu), chat diéu vi (621, 631, 627, 364(ii}}, protein
lia ml, ca chua, md bo 4,73 g/kg, maltodextrin, hanh la
sdy, ngo gai sdy, thit bd 3,41 g/kg, protein dau nanh, bt
ruc, huong liu (gidng W nhin, t nhién), tinh bot sn, ot
53y, mam rudc, huang lidu tdng hgp (hudng mdm rubc Hué

BUN AN LIEN/
INSTANT RICE VERMICELLI

|
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: ) we lm ot
aﬁ | hd:ﬁ gao hay
| Qb con goi 1a

Mgoc Trdi, Bin dugc

(co chila mdm bc cha Hug 0,81 grkg)), phm mau ty . . CONG NGHE TAO LY | xem 1a mot trong nhiing
nhign (caramen nhom | (caramen nguy@n chdt), paprika ) c_w—uz ﬁQQH ._,..33 u_._ thudn m:? ndi
oleoresin), chiét xuit ndm men, nudc mam, chat ching g f NH tiBng. Va nay, nhiing hat

dong von (551), chit béo quan (202). )
Thanh phdn ca chia: Loa mi, ddu nanh, rufc, ca.
Contains: Wheat, soybean, krill, fish.

" gao nay dugc hdp chin 1
cbng nghé chudn chat lugng Nhat Ban tao nén sgi bin
dai mém trong nhitng u6i Bin Hing Nga sé hoan
N S iy i o ; e toan dp ing dugc nhu cdu &n ngon, hoan hio v8 chit
Cach ding/ Directions: ‘x lugng, dng thai mang lai cam glac lanh manh va

<m than thign cho ban. Véi Biin Hang Nga, ban sé dugc
= a = L7
- Cho v&t bin va cac goi gia vi vao t6. @n__u_g \

thuéing thic bita an THOM NGON — TIEN LOI.
- Put rice vermicelli and seasoning ‘

sachets into a bowl.

8l19345631982157

- Ché nudc sbi vao khoang 400 mi,
day ndp lai va chd trong 5 phiit.

- Pour about 400 mi of boiling water,
cover the bowi and wait for 5 minutes.

3
L Tron dédu va diing duge ngay.

@ - Stir well befare serving.

Thanh phén dinh dudng 1 g6i (73 a) gdm:

CONG TY CO PHAN ACECOOK VIET NAM
L0 50 11-3, DUONG S 11, NHOM CN I,

KHU GONG NGHIEP TAN BINH, P.TAY THANH,
TP.HO CHI MINH, VIET NAM

R A

Nang kiong 280 keal ; / ; CONGNGHETAOS o Enat iBeatemkara
Chat dam 6,3 g i g . > y 6 ch_ w—uz __.Q.Q.— T ﬂmjzw_m_m_.ﬁw%&sas.mnmﬂaxssnma.(ﬁ

Carbohydrat 55,6 g ook happine,
Buing t8ng s 339 @ ACECOOK
Chit béo 364

Buge cho phép boi

Chét béo bdo hoa 159 CONG TY CO PHAN ACECOOK (0saka, Nhat Bin)

Natri 1,680 mg

NSX/HSD: xem frén bao bi
MFG/EXP: see on the packaging

m._mm__ ﬂ..»_“.____%_ﬂ,_“_%ﬂm va tranh dnh ndng g / : : ; .. : ) : “3 a_m‘dmly\h_nm_-_._
Thong tin cénh béo: / HUE BEEF FLA

- Nén ché bin ngay sau khi bao bl. A
h dé gdn hoa chat v sin phim 0 Net weight: 73 1]
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Deputy Director; K&D Division
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