CONG HOA XA HQI CHU NGHIA VIET NAM
De lap - Ty do - Hanh phic
BAN TU' CONG BO SAN PHAM
S6: 13/ACEFOODS/2025

I. Thong tin vé tb chire, c4 nhéin tw cong bb san phim

Tén t chirc, c4 nhan: Cong Ty C6 Phin Thuc Phdm Thién Vuong

Dia chi: $6 30 Nguyén Khang, Phudng Yén Hoa, Quin Cau Gidy, Thanh ph6 Ha Ngi, Viét
Nam. (Nay 1a: S6 30 Nguyén Khang, Phuong Yén Hoa, Thanh phd Ha N¢i, Viét Nam)
Dién thoai: 02437832562 Fax: 02437832563

Email: info@acefoods.vn M s6 doanh nghiép: 0102190423

Gidy chimg nhan Hé théng quan Iy ATTP ISO 22000:2018 s6 AQV-40082.

Ngay cép/ noi cép 16/10/2023/ T chirc chimg nhén QRS

II. Thong tin vé sin pham

1. Tén san phdm: BANH GA TRUYEN THONG

2. Thanh phan: Thit ga (44.5%), nudce, bot mi, bot chién xu, ca rt, tinh bot khoai tay, hanh
tay, duomg, nude mim, bot t6i, dam dau nanh, mudi, chét didu vi (INS 621), bot nghé, ngil
vi hwong, chiét xuit ndm men, chit chéng oxy héa (INS 300), chit tao x5p (INS 500(ii)),
tiéu.

3. Thoi han sir dyng san phim: 6 thang ké tir ngy san xuét. Ngay san xuit, han sit dung
xem trén bao bi san pham

4, Quy cach dong goéi va chét liéu bao bi:

- San phdm duoc déng goi trong bao bi PA/PE han kin dam bao v¢ sinh an toan thyc phdm
theo quy dinh cia BO y té

- Khéi lwong tinh: 200 g, 250 g, 300 g, 400 g, 500 g, 1 kg... hodc theo yéu ciu ciia khach
hang

5. Tén va dia chi co s& san xuét san phdm: Pia diém kinh doanh Dan Phugng — Cong Ty
Cd Phén Thyc Pham Thién Vuong

Dia chi: Thira s6 1A-1, Piém coéng nghiép Dan Phuong, X& Dan Phugng, Huyén Dan
Phuong, Thanh phé Ha N¢i, Viét Nam (Nay 1a : Thira so 1A-1, Piém cong nghiép Pan
Phugng, X& Dan Phuong, Thanh ph6 Ha Nbi, Viét Nam)

III. MAu nhan san phim (dink kém mdu nhin san phdm hodic méu nhén san phdm die
kién)
1. Tén san phim thyuc pham BANH GA TRUYEN THONG
2. Tén va dia chi cta t6 chtrc, ¢4 nhan chju trich nhiém vé hang hoa:
Tén tb chitc, c4 nhan: Cong ty Cb phan Thyc phdm Thién Vuong
Pia chi: S6 30 Nguyen Khang, Phuong Yén Hoa, Quén Ciu Gidy, Thanh Ph6 Ha Noi, Viét
Nam. (Nay la: S6 30 Nguyén Khang, Phuong Yén Hoa, Thanh ph6 Ha Nbi, Viét Nam)
3. Xudt x@: Viét Nam
4. Pinh lugng: 200 g, 250 g, 300 g, 400 g, 500 g, 1 kg... hodc theo yéu cAu ciia khach
hang
5. Ngay san xuét: Xem trén bao bi san pham
6. Han st dung: 6 thang ké tir ngdy san xudt
7. Thanh phan hoc thanh phan dinh lugng: Thit ga (44. 5%), nudc, bot mi, bot chién
XU, ca rot, tinh bot khoai tay, hanh tay, dudng, nudc mém, bot t01 dam ddu nanh,
mudbi, chét diéu vi (INS 621), bot nghé, ngii vi huong, chiét xudt ndm men, chit
chéng oxy héa (INS 300), chét tao x6p (INS 500(ii)), tiéu.




8. Théng tin canh bao: San phdm c6 chira ¢au nanh. Khéng st dung sén phém khi bao
bi bi réch, san phdm hét han sir dung/bi bién mau hojc nhitng ngudi di tng véi thanh
phén ghi trén nhan,

9. Huéng din sir dung, huéng din bao quéan:

Hudéng dan sir dung: Chién ngép diu & 145°C- 155°C trong 5 - 8 phit dén khi san pham
chin vang déu 2 mit 13 c6 thé six dung dugc.
Hudng dén bao quan: Bao quan & diéu kién nhiét o < - 18°C

10. Cong dung san phim: La thyc phdm (khong sir dung 13 dugc liéu, thue phim chirc

nang)

IV. Yéu ciu vé an toan thie phim
T4 chtre, c4 nhén san xuét, kinh doanh thuc pham dat yéu cdu vé& an toan thuc phim theo:

- QCVN 8-3:2012/BYT: Quy chuén k¥ thuat quc gia d6i v6i giéi han 6 nhiém vi sinh vét
trong thuc pham.

- QCVN 8-2:2011/BYT: Quy chuén k§ thuat quéc gia di véi giéi han & nhiém kim loai
niing trong thuc phdm.

- QCVN 8-1:201 1/BYT: Quy chudn k§ thuét qubc gia d6i véi giéi han 6 nhidm doc t6 vi
nam trong thye pham.
- Thong tu so 24/2019/TT-BYT: Quy dinh vé quén Iy va sit dung phu gia thuc phim
- Thong tw s6 29/2023/TT-BYT: Hudng dAn ndi dung, cach ghi thanh phan dinh dudng,
gié tri dinh dudng trén nhan thue phim
- Nghi dinh s0 43/2017/ND-CP: nghi dinh v& nhan hang hoa.
- Nghi dinh s& 111/2021/ND-CP: sira ddi, bd sung mot sé diéu nghi dinh s6 43/2017/ND-
CP vé nhan hang hoa

Chiing tdi xin cam két thyc hién day du céc quy dinh ciia phap ludt vé an toan thyc

phém va hoan toan chju trach nhiém v& tinh phap 1y ctia hd so cong bd va chit lugng, an
toan thue phdm dbi voi san phim da céng bé./.

Ha N¢i, ngay Oozthang 0 :’ﬁam 2025

PAI DIEN TO CHUT, CA NHAN
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DU THAO GHI NHAN SAN PHAM

Tén san phim: BANH GA TRUYEN THONG

Thanh phén: Thit ga (44.5%), nude, bt mi, bot chién xu, ca rt, tinh bot khoai tay, hanh
tdy, dudng, nude mam, bot toi, dam ddu nanh, mudbi, chét didu vi (INS 621), bot nghé, ngii
vi huong, chiét xuit ndm men, chét chéng oxy hoa (INS 300), chét tao xbp (INS 500(ii)),
tiéu.

Khéi lwgng tinh: Xem trén bao bi/ nhan san phdm
Huwéng din bio quin: Bio quan & didu kién nhiét do < - 18°C
Béng thong tin dinh dudng:
Gi4 tri dinh dudng trung binh trong mdi 100 g san phdm*

Ning luong / Energy 174 kcal
Chét dam 10.4 g
Carbohydrat 212 g
Puong tong sb 3.97 g
Chét béo 528 g

Natri 337 mg

(Ham lwong dinh dudng khong thip hon 80% gia tri ghi trén nhén)
Ngay san xuat: Xem trén bao bi/ nhin san phim
Han sir dung: 6 thang ké tir ngay san xuét
Huéng déin sir dung: Chién ngdp dau & 145°C - 155°C trong 5 - 8 phut dén khi san pham
chin vang déu 2 mit 1a co6 thé st dung dugc. :
Xuit xit: Vigt Nam

Thong tin, canh bo: San phim co chira diu nanh. Khong st dung san phiam khi bao bi |
bi rach, san phdm hét han sir dung/bi bién mau hodc nhiing ngudi di Gng voi thanh phan
ghi trén nhan.

Sén phim ciia: CONG TY CO PHAN THUC PHAM THIEN VUGNG (ACE FOODS)
Dia chi: $6 30 Nguyén Khang, Phudng Yén Hoa, Thanh phé Ha Noi, Viét Nam.

Sin xuit tai: Diém kinh doanh Pan Phugng — CONG TY CO PHAN THUC PHAM
THIEN VUONG (ACE FOODS)

Pia chi: Thira s6 1A-1, Piém cong nghiép Pan Phuong, xd Dan Phuong, Thanh phd Ha
Noi, Viét Nam.

Hotline: 098 659 8899 - Tu vin san pham: 096 2939 668

Email; info@acefoods.vn Website: www.acefoods.vn — www.acefoodsplus.vn
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TRUNG TAM KIEM NGHIEM VA TU VAN UDKH AVATEK K Aﬁs 1?154

ISO/IEC 17025:2017

y

WATEK

Trang/ Page No: 1/3 KET QUA KIEM NGHIEM Ma sb/ Ref. No: CBH3250600331-1
TEST REPORT
Tén khach hang/ Client's Name . CONG TY CO PHAN THY'C PHAM THIEN VU'ONG
Dia chi/ Client's Address - S6 30 Nguy&n Khang, Phuweng Yén Hoa, Quan Cau Gidy, Thanh phd Ha Nai,
Viét Nam
Ngay nhan mau/ Date sample(s) . 16/06/2025
received
Ngay thir nghiém/ Date of testing : 16/06/2025 - 27/06/2025
Ngay tra két qua/ Date of Issue . 01/07/2025
Théng tin mau/ Name of Sample : BANH GA TRUYEN THONG

M6 ta mau/ Sample Description - MAu chtra trong hop nhuwa
Bang két qua/ Results Table

Tru s& HCM: 66/122 Binh Thanh, P. Binh Hung Hoa B, Q. Binh Tan, TP. H& Chil Minh
CN Ha Noi: S6 C7/D6 Ngé 56 Truong Céng Gial, Phudng Dich Vong, Cau Giay, Ha Noi

AVA-QA-TTCL/7.8/F.01 LBH: 02
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WATEK

Trang/ Page No: 2/3 KET QUA KIEM NGHIEM M sé/ Ref. No: CBH3250600331-1
TEST REPORT
STT/ Chi Tiéu Thir Nghigém/ Két Qua/ Pon Vi/ Phwong Phap Tho/
No. Testing Analysis(s) Result (s) Unit Test Method
Nang lwgng (Tinh tr protein, béo va i
1 carbohydrate) (*) / Calories (Calculated from 174 kcal/100g AVA-KN-PP.HL/10
protein, fat and carbohydrate) (*)
2 |Pam (*) / Protein (*) 10.4 a/100g AVA-KN-PP.HL/01
3 |Carbohydrat (*) / Carbohydrate (*) 21.2 g/100g AVA-KN-PP.HL/04
4 ZL;'ZTSC?;; ((t*I )nh theo glucose) (*) / Total sugar 5 o7 4/100g AAKNERE HLID3 L
Chét béo (*) / Total fat (*) 5.28 g/100g AVA-KN-PP.HL/02 P2
6  |Natri (Na) (*) / Sodium (Na) (*) 337 mg/100g AVA-KN-PP.QP/063 VcoPH
. Tc’.mg sbvi slinh vat hiéu khi (*) / Total aerobic 1.8% 10° CFUg ' TCVN 4884-1:2015 ;
microorganisms (*) (ISO 4833-1:2013)
8 |Coliforms (*) / Coliforms (*) <10 CFUJg T(g\(’)N‘;gfz%g
9 |Escherichia coli (*) / Escherichia coli (* <10 CFUlg TR A SiEtis
(1SO 16649-2:2001)
10 |Salmonella spp. (*) / Salmonella spp. (*) K';\?c:]th[;::::g jn! 1259 T(?SV CI;I ; 50; 98 ?I_;()Z:J;)T
: y KlidEhathion/ ' AVA-KN-PP.SK/036 (Ref. AOAC
11 [Tetracycline (*) / Tetracycline (*) Not Detected Ha/kg 2008.09)
(LOD =0.7)
12 |Chi (Pb) (*) / Lead (Pb) (*) 0.042 mg/kg AVA'KN'PP'Z?]ngf)(REf' AOAC
13 |Cadimi (Cd) (*) / Cadmium (Cd) (*) <0.01 ma/kg AVA"KN_PP;TE;;Z)(RSf' HOE
14  |Asen (As) (*) / Arsenic (As) (*) 0.017 malkg AVA'KN'PP'ZQOTgf)(REf' OIS
N Kiengpntfien AVAKN-PP.QP/072 (Ref. AOAC
15  [Thiy ngan (Hg) (*) / Mercury (Hg) (%) Not Detected mglkg 2015.01)
(LOD = 0.003)
Khéng phat hién/
16 |Aflatoxin B1 (*) / Aflatoxin B1 (*) Not Detected Hg/kg AVA-KN-PP.SK/211
(LOD = 0.1)
Khéng phat hién/
17 |Aflatoxin tdng sb (*) / Total Aflatoxin (*) Not Detected pglkg AVA-KN-PP.SK/211
(LOD = 0.1)

Tru s& HCM: 66/122 Binh Thanh, P. Binh Hwng Hoa B, Q. Binh Tan, TPR. H& Chi Minh
CN Ha Nbi: S6 C7/D6 Ngé 56 Truong Cong Gial, Phuong Dich Vong, Cau Gidy, Ha Noi

AVA-QA-TTCL/7.8/F.01 LBH: 02
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WATEK

Trang/ Page No: 3/3 KET QUA KIEM NGHIEM M4 sé/ Ref. No: CBH3250600331-1
TEST REPORT
STT/ Chi Tiéu Thir Nghiém/ Két Qua/ Pon Vil Phwong Phap Thi/
No. Testing Analysis(s) Result (s) unit | Test Method
Khong phat hién/
18 |Zearalenone (*) / Zearalenone (%) Not Detected Ha/kg ] AVA-KN-PP.SK/211
(LOD =7)
Khéng phat hién/
19 |Ochratoxin A (*) / Ochratoxin A (*) Not Detected Halkg AVA-KN-PP.SK/211
(LOD =0.3)

Chui thich/ Remarks:
1. (*): Chi tigu thudc pham vi cang nhén ISO/IEC 17025:2017/ (*): ltems are currently within the ISO/IEC 17025:2017 accredilation scope.
2. (**): Chi tiéu giri nha thau phu./ (*): Items are tested by subcontractor, i
3. (**).(*): Chi lidu glri nha thdu phy va thude pham vi cong nhan ISOMIEC 17025:2017./ (**).(*): ltems are tested by subcontraclor - currently within the ISO/EC 1
accreditation scope.
4. (CN): Chi tidu duge chi dinh ctia Cyc Chén Nudif (CN): Analytical criteria recognized by the Deparlment of Livestock Produclion.
5, (TS): Chi lidu dugc chi dinh boi Cyc thily san./ (TS): Analytical criteria recognized by Direclorale Of Fisheries.
6. LOD: Gidi han phat hién cta phuong phép./ Limited of deleclion.
7. LOQ: Giéi han dinh lugng ctia phuong phap./ Limit of Quantitation.
8. K&t qua phan tich chi cb gia trj trén méau thir nhéan dugc tr khach hang/ Tesling results in this test reporl are valid only for the sample(s) as received.
9. Bao cao nay khéng duwroc sao chép mot cach khong ddy d0 hoac khéng co sy chép thuan ctia AVATEK/ This report will not be reproducted except in full, without approval of
AVATEK.
10. Thong tin v& "Tén khach hang, dja chi, thong lin mau" do khach hang cung cap/ Information “Client's name, Client's address, Name of sample" provided by Client's.
11.D6i voi chi tidu phan Lich vi sinh/ For microbiological analytes:
- Theo phureng phap dd dia : Két qua dugc thé hign <10 ; <1 ; <5 ; <2 khi khéng c6 phat hién khuan lac trén dia thach, két qua duoc xem nhu Khang phat hién./ According to the
plale count testing method, the resull is expressed <10; <1 ; <5; <2 when lhe dish contains no colony, the resull can be considered as not detected.
- Theo phwong phap loc : Két qua dwgc thé hign <1 khi khong phat hién khudn lac trén dia thach, két qua dwoc xem nhu khdng phat hién./ According to the membrane filter method,
the result is expressed <1 when the dish contains no colony, the result can be considered as not detecled.
-Theo phuong phap dém sb c6 xac sudt Ign nhét (MPN): K&l qua dugc thé hién 12 0 ; <1.8 hodc <3 khi khéng cé bat ki phan (ng néo nghi ng& sau th&i gian 4 quy dinh, két qua la
am tinh (Khéng phat hién)./ According to (MPN) method, the result is expressed 0 ; <1.8 or <3 when lhere were no suspecled reactions after required incubation period, the result
was negalive (Not detected).
12. D6i v&i chi tigu phan tich héa hoc/ For chemical analyles:
- Khi chét phan tich dwge phat hién nhung néng do nhd hon gidi han dinh lvong (LOQ), thi két qua dugc thé hign 1a *< LOQ"./ When the chemical analyte is detected butits
concenlration is below limit of quantitation (LOQ), the result is reported as "< LOQ".

PHU TRACH KY THUAT GIAMBOC

TECHNICAL MANAGER

MAI DUY

Tru sé HCM: 66/122 Binh Thanh, P. Binh Hung Hoa'B, Q. Binh Tan, TP. Ho Chi Minh

CN Ha Néi: Sé C7/D6 Ngé 56 Trwong Céng Giai, Phuong Dich Vong, Cau Giay, Ha NOi

AVA-QA-TTCL/7.8/F.01 LBH: 02




