I1. Thong tin vé san phiam:

CONG HOA XA HOI CHU NGHIA A IET NANM 1. Tén sian pham  MIEN AN LIEN MIEN PHU HUONG HUONG VI LAU THAL TOM
Doc Lip - Ty do - Hanh phie So tiéu chuin: MI1-18

2. Thanh phan:

BAN TU CONG BO SAN PHAM
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Cac goi gia vi: Duong, mudi, dich me, dau thue vt (daw co, chat chong oxy héa (BHA

T ) ; (320), BHT (321))), chat di¢u vi (mononatri glutamat (621), dinatri 5-inosinat (631), dinari

I. Thong tin ve to chire, ca nhan ty cong bo san phiam: Y-guanylat (627), disodium succinate), tom :‘“J,fﬁ" o/kg (sira), céc gia vi, cha cd say (chit tgo

Tén 16 chire, ¢ nhin: CONG TY CO PHAN ACECOOK VIET NAM miu ty nhién (carmin (120))), ci hinh tim sdy (chict xuat tir 61), hianh 1 say, bt thit heo

' (ca), ngd gai siy, chat dicu chinh d§ acid (acid citric (330)), nude miim, huong chanh tong
LO SO 11-3. DPUONG SO 11, NHOM CN I, KHU CONG NGHIEP TAN BiNH, hop, chat tao mau ty nhién (paprika oleoresin (160c), curcumin (100(i))).

Dja chi: PHUONG TAY THANH, QUAN TAN PHU, THANH PHO HO CHI MINH, VIET

NAM. 3. Thdi han sir dyng sin pham:

- ) e e . . . 8 thang ké tir nedy sian xudt. neay san xuft va han sir dune duoc in trén bao bi
Dién thoai: 02838154064  Fax: 02838154067 & gay san xuat, ngay san xuat va han str dung duoc in trén bao bi

Email: info@acecookvietnam.com Quy cich in ngay san xuat va han sir dung :

x 4 .- NSX_ngay thang_nim_ky hiéu nha mdy sin xuat va thing tin khéc thy timg nha mdy.

Mai so doanh nghigp: 0300808687 o U . S
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San pham duge san xuit tgi 2 nha may coa Acecook vii 1 nha gia cong di c6 giay chimg nhin
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du dicw Ki¢n tai Tp Ho Chi Minh

Han sir dung: 8 théng ké tir ngay sin xuit.
4. Qui cich déng géi va chit liéu bao bi
Qui cdch dong gbi:

STT |So giay CN Ngay cap |Noi ciip Dja chi nhi mdy sin xuat Khoi lugng tinh 1 g6i (g/g6i): 63 gt-d45g

‘Elll:l

S6 lugng gbi/thung carton: 24 goi/thiung. ~a0K
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Pia chi : Thj Tran Nhu Quynh - huyén Vin o Chét liéu bao bi: e AN

] - . " HIAE
Lim- Humg Yén. kgt
Ki hi¢u nha méy san xuit: HY

SGS Viét

VN 17/00177.00 24.08.2018 ..
Nam

San pham duge dyng trong bao bi cdu triic OPP/MCPP, 16p trong cling tiép xic trye tiép an I
todn véi thye pham la PP (polypropylen). Sau d6 céic sin phim duge dong vio thing carton. o

$& Cone Dja chi: L6 D3, duimg s6 10, khu cong 5. Tén va dja chi nha gia céng san phim:
& nghiép Hoa Khinh, quin Lién Chiéu, thinh CONG TY TNHH HOAN VU VIET NAM.

06/GCNATTP-SCT 03.01.2018 |Thuong Tp phé Da Nin
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Pa Ning Kf hiéu nhd méy sin xult: DN ﬂ!:? I:IIJI: 297 Lr.? Minh Nhyt, Ap Xom Hu¢, Xa Tan An Hoi, Huy¢n Cu Chi, Thanh pho Ho
Chi Minh. Ki hi¢u nha may san xuat: "SG"

{]i;:l} chimg nhan du ditu kién: s6 75/2017/NNPTNT-HCM do S& Nong nghiép phat trién
nong thon TP HCM cap ngay 15.05.2017

I11. Mau nhin sin phim:
N§i dung ghi nhiin phit hgp theo nghij dinh 43/2017/ND-CP vé nhiin hang héa , tham chiéu
thong tu 34/2014/TTLT-BYT-BNNPTNT-BCT
Nhén dinh kém.

IV. Yéu ciu vé an toan thwe phim:
1. Giéi han kim loai nfing: phi hgp QCVN 8-2:2011/BYT: Quy chuén k¥ thuit qubc gia
do6i vai gidi han 6 nhiém kim logi niing trong thye pham

STT |Tén chi ticu Don vi tink Mire gidi han toi da QCVN 8-2:2011/BYT

Cadimi (Cd) mg/kg 0.1 Muyc 2.18

Chi (Pb) mg/'kg 0.2 Muc 3.18 ‘
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5 |Zearalenone o/k Muc 5.3
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3. Cic chi tiéu vi sinh viit: phi hyp QD 46/2007/QD-BYT: Quy dinh gi6i han 16i da 6 el Huong vi LAU THAI TOM
nhiém sinh hge va héa hoe trong thue pham, mye 6.5.2

STT Tén chi tiéu Pon vj tinh |Mire giti han t6i da * SAN PHAM VG| CONG NGHE NHAT BAN
1 'l'{"mg s0 vi khudn hiéu khi cfu/g 10

Coliform cfu/g 10,0
E-Coli mpn/g 3,0
S.aureus cfu/g 10,0
Cl. Perfringens cfu/p 10,0
B. cereus cfu/e 10,0
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4. Ciic chi tiéu héa ly: tham khio theo tiéu chuin CODEX STAN 249-2006, TCVN 7879: i
2008 : dbi véi san phim khong chién. /

STT |Tén chi tiéu Don vj tink Mire giéi han t0i da
1 |P§ am viit mién % 14,0
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5. Dao djng thanh phin dinh duing :

Gid tri Khodng dao ding
trén nhin +/- 20%
1 |Gia trj ning lugng kecal/63 g 1211 169 -

STT Tén chi tiéu Bron vi tinh

Ham luong chat béo W63 o 3.5
= go3 g 4...4 3 : - thl o i i cook happing,
3 |Ham lugng carbohydraie g/63g a1 32,9 _ il ' @ ACECOOK
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TAMADA MOTOHIKO
GD. Khoi Marketing
General Manager, Marketing Div
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