[I. Thing tin vé sin phiam:

('{I]H{; HOA YA HOI CHU NGHIA VIET NAM 1. T'en san pham: MI XAO TAO QUAN HUONG VI THAP CAM
e lip - Tw do - Hanh phic 2. Thanh phﬁn:

BAN TU CONG BO SAN PHAM Viit mi: Bot mi (b6 sung vi chat: kém. sit). déu 1]_]L.J'-L‘ vl (ddu co, chit chong oxy hoa
‘ - (BHA (320), BHT (321))), tinh bdt khoai mi, mubi. chit on dinh (pentanatri triphosphat

' -y
S0: ) /Cong Ty CP Acecook Viét Nam/2020 (451(i)), kali carbonat (501(i))), chat diéu chinh do acid (natri carbonat (500(i))). bit nghé.
pham mau trr nhién (curcumin (100(i))).
I. Thong tin vé th chire, ¢4 nhin ty cong b sin pham: Cic goi gia vi: Diu thue vit (ddu co, chit :.‘hémf__l oxy hoa (BHA (320), BHT (321))), cac
_ , i , , _ gia vi (toi, hanh, 1), duémg, mudi, nude tuong, ci rot sdv, thit heo, chit didu vi
Tén tb chire, cé nhin: CONG TY CO PHAN ACECOOK VIET NAM (mononatri L-glutamat (621), dinatri 5'-inosinat (631), dinatri 5'-guanylat (627)), protein

diu nanh, bip cai sdy, me, hanh 14 say, pham mau téng hop (caramen nhom 1(150a)).
nam dong cd, pham mau fir nhién (paprika oleoresin (160¢(i))), chat diéu chinh d6 acid
(acid citric(330)), chdt bio quan (kali sorbat (202)).

LO SO [I-3, PUGNG SO 11, NHOM CN II, KHU CONG NGHIEP TAN BINH,
Pia chi:  PHUONG TAY THANH, QUAN TAN PHU, THANH PHO HO CHI MINH,
VIET NAM.

Dién thogi: 02838154064 Fax: 02838154067 S& titu chudn: TC: 29-20

Email: info @acecookvietnam.com 3. Théi han sir dung sin phim:
M3 s6 doanh nghiép: 0300808687 5 thang ké tir ngay san xudt, ngay san xudt vi han st dung duge in trén [op mang bao
ngoai khay.
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Giay chirng nhin HACCP: Quy cach in ngay san xuat va han sir dung :

R —— : . NSX ngay thang nidm_ky hiéu nha mdy san xuit va thong tin khic tiy timg nha may.
STT |50 giay CN Ngay cap Dija chi nha may sin xuat e i Y & J HUE Tiha ma)

T o : HSD ngiy thing nim
tna chi : Lo II-3, duwdng s6 11, nhiém CN - T -

IT khu efing nghiép Tan Binh, phuemg Tay 4. Qui cich déng gbi va chat liéu bao bi
VN19/00250 15.10.2019 Thanh, quin Tén Phi, thanh phé H Chi
Minh.

Ki higu nha may san xuat: SG Khii lromg tinh | ]{ha}-' [f__r__."k]m:.,'}: 86g+/-45¢

(Jui cach dong goi:

SGS Vit Dia chi : Khu phd 1B- phuong An Phii - S0 lugng khay/thung carton: 18 Khay/thung.
T ;

VIN19/00250 15.10,2019 - thlj };:ﬂr'l'huz_’?n fﬂ:n - ?_?th !]unng. Chét liéu bao bi:
Ki hiéu nhd mdy sin xuat: BD

San pham duge dung trong bao bi nhua cdu tric OPP/PE, ciu triic & trong tiép xic an
toan v thue pham, sau do cho vio khay nhua céu tric PS (polystyren). Sau dé céc khay
thanh pham dugc dong vao thing carton.

II1. Miu nhén sén ph:’im:
Ni dung ghi nhiin phit hop theo nghi dinh 43/2017/ND-CP vé nhiin hang héa.
Nhén dinh kém.

IV. Yéu cau vé an toan thye pham:

1. Gidi han kim loai ndng: phit hop QCVN 8-2:2011/BYT: Quy chuan k¥ thudt quoe gia
doi v&i gioi han 6 nhiém kim loai niing trong thuc pham

Tén chi tiéu Pon vi tinh{Mire gidi han téi da [QCVN 8-2:2011
Cadimi (Cd) mg'kg 0,2 Muyc 2.20
Chi (Pb) mg'kg 0,2 Muc 3.18
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2. Gidi han die t6 vi ndim: phi hop QCVN 8-1:2011/BYT: Quy chudn ki thuit qudc gia

dai voi gidi han 6 nhiém doe 16 vi ndm trong thye pham. LTI e——

ol Vi R D ISV NYE A O3 UL TRAEN
iy

|":-|l_-| W L
: EN ) '-l‘__T.I

-:E—. R95051 6L BEA
STT|Tén chi tiéu Pon vi tinh|Miie giéi han toi da  [QCVN 8-1:2011 ! o .4
| |Aflatoxin Bl ug'kg 2.0 Mue 1.6

Aflatoxin ting 501 e
© |(B1,B2,G1,G2) | MERE

Ochratoxin A ne'kg 3.0 Muc 2.2

LLuy il AL Wl TIE ) 10 HHE FA T

4.0 Muc 1.6
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3. Cac chi tiéu vi sinh viit: phu hop QD 46/2007/QB-BYT: Quy dinh giéi han toi da & 1 5 gy o) st om e 2 e e g g 5
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nhiém sinh hoe va héa hge trong thye ]frhﬁm. muyc 6.5.2. Toi wm el op e g v 10 e oo (56 e
I & 7 . B g |:l.-!:llfl.l:l'l:il'l. AL IE'..'IH i ur I:I i plingd

Deoxynivalenol ng'kg 750,0

02'80/8 ENWXIN -05 QU EN

Zearalenone ne'kg 75,0
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Téng s6 vi khuén hiéu khi cfu/g 10° BRI Lt s e I A e e
Coliform cfu/g 10,0
E-Col mpn/g 3,0
S.aureus cfu/g 10,0
Cl. Perfringens cfu/g 10,0
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B. cercus cfu/g 10,0

Toéng s0 nam men, nam moce cfu/g 102

4. Chi tiéu héa 1y:

STT |Tén chi tiéu Pon vi tinh |Mire gioi han toi da
| |D§ am vét mi % 10,0
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5. Dao déng thanh phin dinh duéng:
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Gid tri Khodang dao ﬂiqu}g
trén +-20% | ]
1 |Gia tr] ning luong kcal/Bog  |305 3l6 ~ 474

STT Tén chi tiéu Pon vi tinh
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Ham lugng chét béo g/86g (17,8 14,2 ~ g] 4
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Him lwonmg carbohvdrate g/86g  |s50.7 40.6 ~ 60,8
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4 |Ham lwong chat dam g/86g (8.1 5,5 » 0.7

Chiing t6i cam két thyc hién ddy du cde quy dinh cta phap ludt v& an toan thyre phém véa hoin
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PGD, Kbl Marketing

Deputy Geners] Manager, Marketing Div

M3 hi so: MXMN18/08.20
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Hurgng vi
THAP.CAM
Mix Floyeur

1,548 kg (18 khay/irays x 86 g)
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CHl AP DUNG TRONG NUDC
FOR DOMESTIC ONLY
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THAP.CAM
Mix Flavour

@ Hwong vi :
. TH A P.CAM
i Mix Flavour
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WADE WITH JAPANESE TECHNOLOAY

Mix Flavour
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Deputy General Manager, Marketing Div




