CONG HOA XA HOQI CHU NGHIA VIET NAM
Doc lap - Tw do - Hanh phic
BAN Ty’ CONG BO SAN PHAM
S6:18/ACEFOODS/2025

L. Thong tin vé to chirc, ca nhén ty cong b6 san phidm

Tén td chirc, ¢4 nhan: Cong Ty Cb Phéan Thye Phdm Thién Vuong

Dia chi: $6 30 Nguyen Khang, Phuong Yén Hoa, Quén Céu Giy, Thanh Ph6 Ha Noi, Viét
Nam. (Nay 1a: S6 30 Nguy&n Khang, Phudng Yén Hoa, Thanh Phd Ha Noi, Viét Nam)
Di¢n thoai: 02437832562 Fax: 02437832563

Email: info@acefoods.vn Mi s6 doanh nghiép: 0102190423
86 Gidy ching nhan hé théng quan 1y ATTP ISO 22000: 2018 chimg nhan AQV- 40082.
Ngay cip/ noi cdp: 16/10/2023 / TH chirc ching nhan QRS

IL. Théng tin vé san phim

1. Tén san phdm: CANH GA KHUC GIUA IQF LOAI “A”

2. Thanh phan: Cénh g khuc gifta 100 %

3. Thoi han st dung san phdm: 18 thang ké tir ngdy san xuét. Ngay san xuét, han sir dung
xem trén bao bi sén phdm

4. Quy cach dong goi va chét liéu bao bi:

- San pham dugc déng goi trong bao bi PA/PE... dam béo vé sinh an toan thye phim theo

quy dinh ctia Bo y té ”’é\?_‘i‘_ﬂ
- Khoi lugng tinh: 100 g, 150 g, 200 g, 250 g, 300 g, 350g, 500 g, 750 g, 1 kg, 2 kg... /Q o CoNG

hogc theo yéu cau cia khach hang 1./ =/ odpH,

5. Tén va dja chi co s& san xuat: Master Good Kft ‘ THUG P

Dia chi : 4600 Kisvérda, Ipari ut 9 Yo THIEN vi

\\“nr‘g Py SR
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III. MAu nhan sén phim (@inh kém méu nhan sin phidm hodc mdu nhdn san phdm du
kién)

1. Tén san phdm thyc phim: CANH GA KHUC GIUA IQF LOAI “A”

2. Tén va dja chi ciia td chirc, ¢4 nhén chju trach nhiém vé hang hoa:
Tén t chire, c4 nhan: Cong ty C6 phan Thyc phdm Thién Vuong
Dia chi: $6 30 Nguyen Khang, Phuong Yén Hoa, Quén Céu Gidy, Thanh Ph6 Ha Noi, Viét
Nam. (Nay la: S6 30 Nguyén Khang, Phuong Yén Hoa, Thanh Phd Ha Noi, Viét Nam)

3. Xuét xi: Hungary

Tén va dia chi co s& san xuét: Master Good K ft
Dia chi : 4600 Kisvarda, Ipari at 9
4. Dinh luwgng: 100 g, 150 g, 200 g, 250 g, 300 g, 350g, 500 g, 750 g, 1 kg, 2 kg...
hoic theo yéu cau cia khach hang
5. Ngay san xuat: Xem trén bao bi san phim (Xem “Production date”)
Han sir dung: Xem trén bao bi san phim (Xem “Expiry date’”)
Thanh phén hoic thanh phan dinh lugng: Canh ga khuc gitta 100 %
Théng tin canh bao: Khong sir dung san phim qua han sir dung
9. Hudng dan sit dung, huéng din bao quan:

2% = Gy

Huéng dén sit dung: Lam cac moén chién xu, réan, x6t chua ngot, rang mudi 6t...hogc ché
bién theo nhu cau,
Huéng din bao quan: < -18°C
10. Céng dung san phdm: La thuc phim (khéng st dyung 13 duoc lidu, thuce phim chirc
ning)



IV. Yéu ciu vé an toan thyc phim
T4 chire, ca nhén san xuét, kinh doanh thye phdm dat yéu cdu v& an toan thuc phém theo:
- QCVN 8-2:2011/BYT: Quy chuén k¥ thuét quc gia d6i véi gidi han 6 nhiém kim loai
ning trong thyc phim.
- Nghi dinh s6 43/2017/ND-CP: Nghi dinh vé nhan hang héa.
- Nghij dinh s6 111/2021/ND-CP: Stra dbi, bd sung mot s6 didu nghi dinh s6 43/2017/ND-
CP v& nhan hang ho4

Chung t6i xin cam két thyc hign day du cic quy dinh cta phap ludt vé an toan thuc
phdm va hoan toan chiju trach nhiém v& tinh phap 1y cia hd so cong bd va chét luong, an
toan thyc pham d6i véi san phim da cong bd./.

Ha Néi, ngay 29 thang 07 nam 2025
TOE ‘,UJC CA NHAN

CHU TICH HPQT
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Xudt xi: Hlmvg&
Khoi luo’ng tinh: 1 kg

Hwéng dén st dung: Lam cac moén chién xu, ran, x6t chua ngot, rang mudi 6t...hodc ché
bién theo nhu ciu.
Huwéng din bao quan: <-18°C
Thong tin cadnh bao:

- Khong dong lanh lai sau khi dé r& dong.

- Niu chin truoc khi an.

Ngay san xuit: Xem trén bao bi san phém (Xem “Production date™)

:\ NHAN PHU SAN PHAM

khuc gitta IQF loai “A”
khuc gitta 100 %

Han si dung Xem trén bao bi san pham (Xem “Expiry date’’)

Nha san xuét ; Master Good Kft

Dia chi : 4600 Kisvarda, Ipari Gt 9

Nhap khiu va phén phéi : CONG TY CO PHAN THUC PHAM THIEN VUONG
(ACE FOODS)

Pja chi: S 30 Nguyén Khang, Phuong Yén Hoa, Thanh phd Ha N¢i, Vit Nam.
Hotline: 098 659 8899

Tw vin san phim: 096 2939 668

Email: info@acefoods.vn

Website: www.acefoods.vn www.acefoodsplus.vn
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AVATEK SCIENCE TECHNOLOGY JSC ilicia
‘ TRUNG TAM KIEM NGHIEM VA TU VAN UDKH AVATEK KN Aﬁf’ 1?154

AVAT E K ISO/IEC 17025:2017

Trang/ Page No: 1/2 KET QUA KIEM NGHIEM M3 s&/ Ref. No: OKH1250700274-1
TEST REPORT Ngay ban hanh/ Issued date: 02/08/2025

(Phiéu két qua nay thay thé cho phiéu OKH1250700274-1 ban hanh vao ngay 26/07/2025 /
This report replaces the report No. OKH1250700274-1 issued on 26/07/2025)

Tén khach hang/ Client’s Name - CONG TY cO PHAN THU'C PHAM THIEN VUONG

Dia chi/ Client’s Address © 86 30 Nguy&n Khang, phudng Yén Hoa, thanh phd Ha Ni, Viét Nam
Ngay nhan mau/ Date sample(s) : 10/07/2025

received

Ngay thir nghiém/ Date of testing . 10/07/2025 - 26/07/2025

Ngay tra két qua/ Date of Issue . 02/08/2025

Théng tin mau/ Name of Sample : CANH GA KHUC GIUA IQF LOAI “A”

Mé ta mau/ Sample Description : MAu chira trong tui nhira kin

Bang két qua/ Results Table

STT/ Chi Tiéu Thir Nghiém/ Két Qua/ Pon Vil Phwong Phap Tho/
No. Testing Analysis(s) Result (s) Unit Test Method
San pham dang
rén, mém, twoi,
cat khuc, khéng
4m méc, khdng
c6 tap chét la.
1 |Cam quan / Sensory San phdm c6 s AVA-KN-PP HL/56
mau tréng hdng.
Mui vi dac trung
ctia san pham,
khéng cé mui vi

la.
2 |PdAm (*) / Moisture () 65.9 % AVA-KN-PP.HL/05
Khéng phat hién/
3 |Amoniac (NHs) (*) / Ammonia (NHa) (%) Not Detected mg/100g AVA-KN-PP.HL/15
(LOD =3)
4 |pH (") /pH (") ' 6.59 - AVA-KN-PP HL/17
inh ti d fua (H ¥ itati
5 Dinh tinh hydro sunfua (H2S) (*) / Qualitative of Am tinh/ Negative ) AVA-KN-PP HL/12
hydro sulfide (H2S) (*)
VA-KN-PP.QP .AO
6 |Chi(Pb) (*)/ Lead (Pb) (*) 0.019 mg/kg ek QP/072 (Ref. AOAC
2015.01)
ha i
. . e i AVA-KN-PP.QP/072 (Ref. AOAC
7  |Cadimi (Cd) (*) / Cadmium (Cd) (*) Not Detected mg/kg 2015.01)
(LOD = 0.003) '

Tru s& HCM: 66/122 Binh Thanh, P. Binh Huwng Hoa B, Q. Binh Tan, TP. H6 Chi Minh
CN HaNo6i: S6 C7/D6Ngd 56 Trueng Cong Gial, Phwdng Dich Vong, Cau Giay, Ha Noi

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




e,
SN,

/f:,
N

s

(((

M
ol

CAPE S
Dyl

AVATEK SCIENCE TECHNOLOGY JSC
‘ TRUNG TAM KIEM NGHIEM VA TU VAN UDKH AVATEK /3:;3781?154

AVAT E K ISO/IEC 17025:2017

Trang/ Page No: 2/2 KET QUA KIEM NGHIEM M s&/ Ref. No: OKH1250700274-1
TEST REPORT Ngay ban hanh/ Issued date: 02/08/2025

(Phiéu két qua nay thay thé cho phiéu OKH1250700274-1 ban hanh vao ngay 26/07/2025 /
This report replaces the report No. OKH1250700274-1 issued on 26/07/2025)

STT/ Chi Tiéu Thir Nghiém/ Két Qua/ Pon Vil Phwong Phap Thi¥/
No. Testing Analysis(s) Result (s) Unit Test Method
Pa trong cla nwdc lude thit khi phan rng voi L
\ Nuwée lude thit
8  |dong sulfat/ Transparency of meat broth when o - AVA-KN-PP.HL/56
react with copper sulfate 9 716926 S
Téng s6 vi sinh vat hiéu khi (*) / Total aerobic TCVN 4884-1:2Q15 ,.‘C_‘\
' 1.3 x 104 FU/ &
9 lnicroorganisms () %1 RE (S0 4833-12413)AN \o
Khong phat hién/ ——
' AVA-KN-PP.SK/03t :
10 |[Tetracycline (*) / Tetracycline (*) Not Detected pg/kg A P;)';; Ogﬂ&EKO £
(LOD =0.7) s <>
o - TCVN 7924°2:2008
11 |Escherichia coli (*) / Escherichia coli (*) <10 CFU/g

(ISO 16649-2:2001)

Phat hién/ . TCVN 10780-1:2017
Detected e (ISO 6579-1:2017)

12 |Salmonella spp. (*) / Salmonella spp. (*)

Cha thich! Remarks:
1. (*): Chi tiéu thude pham vi cdng nhan ISO/IEC 17025:2017/ (*): ltems are currently within the ISO/EC 17025:2017 accreditalion scope.
2. (**): Chi tiéu glvi nha thau phu./ (**): ltems are tested by subcontractor.
3. (**).(*): Chi tidu gtri nha thau phu va thugc pham vi cdng nhan ISO/IEC 17025:2017./ (**).(*): ltems are tested by subcontractor - currently within the ISO/IEC 17025:2017
accreditation scope.
4. (CN): Chi tiéu duoc chi dinh cia Cuc Chan Nudi./ (CN): Analytical crileria recognized by the Department of Livestock Production.
5. (TS): Chi iéu duorc chi dinh b&i Cuc thiy san ./ (TS): Analytical criteria recognized by Directorate Of Fisheries.
6. LOD: Gi6i han phét hién ctia phurong phap./ Limited of detection.
7. LOQ: Gigi han dinh luong cia phuong phdp./ Limit of Quantitation.
8. K&t qua phan tich chi cé gia trj trén mau thtr nhan dugc tlr khach hang/ Tesling results in this test report are valid only for the sample(s) as received.
9. Bao cdo nay khdng dwoc sao chép mét cach khdng dy du hodc khéng c6 sy chap thudn cia AVATEK/ This report will not be reproducted except in full, without approval of
AVATEK.
10. Thong lin v& "Tén khéch hang, dja chi, théng tin mau" do khach hang cung cép/ Information "Client's name, Clienl’s address, Name of sample” provided by Client's.
11.B4i véi chi tigu phan tich vi sinh/ For micrebiological analytes:
- Theo phirong phap dd dia : Két qua duoc thé hign <10 ; <1; <56 ; <2 khi khéng c6 phat hién khudn lac trén dia thach, két qua duge xem nhw Khang phat hién./ According to the
plate count testing melhod, the result is expressed <10; <1 ; <5 ; <2 when the dish conlains no colony, the result can be considered as not detected.
- Theo phurong phdp loc : K&t qua dugc thé hién <1 khi khang phat hién khudn lac trén dia thach, két qua dugc xem nhu khang 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 delected.
- Theo phwong phap dém s cd xdc sudt [&n nhét (MPN): Két qua duoc thé hién 14 0 ; <1.8 hoic <3 khi khéng co bat ki phan (g nao nghi ngé sau théi gian G quy dinh, két qua 1a
am tinh (Kndng phat hién)./ According to (MPN) method, the result is expressed 0 ; <1.8 or <3 when there were no suspected reactions after required incubation period, the result
was negative (Not detected).
12. B4i vi chi tiéu phan tich hda hoc/ For chemical analytes:
- Khi chét phan tich dwoc phat hién nhung ndng dé nhé hon gidl han dinh lvong (LOQ), thi két qua duoc thé hién Ia “< LOQ"/ When the chemical analyte is detected but ils
concentration is below limit of quantitation (LOQ), the result is reported as "< LOQ".

. GIAM B6OC

Tru sé& HCM: 66/122 Binh Thanh, P. Binh Hung Hoa B, Q. Binh Tén, TR. H& Chi Minh

CN Ha Néi: S6 C7/D6 Ngb 56 Triong Cong Giai, Phuong Dich Vong, Cau Giay, Ha Noi

AVA-QA-TTCL/7.8/F.01 LBH: 02
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Ngay san xuit/ Ngay dong lanh: 08/03/2025

Han st dung: 08/09/2026

Lo: 1.25067473C

BAO QUAN O -18°C

XUAT XU": Hungary

NHA SAN XUAT: Master Good Kft. 4600 Kisvérda, Ipari ut 9.

Khoéng dong lanh lai sau khi da rd dong.

Niu chin truée khi &n.

KHOI LUONG TINH: 1 kg e Ma vach: 5999550786241

11249 17:38
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(dé ky & dong déu)
CONG TY CO PHAN THUC PHAM
THIEN VUONG
MSDN: 0102190423
QUAN CAU GIAY, TP. HA NOI
CHU TICH HPQT
PHAM HONG MAI
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| T6i, Nguyén Thi Mai Hién, CCCD sb: 001300010089 do Cuc canh sat quan ly hanh
chinh v& trat tu x& hoi cAp ngay 25/04/2021; cam doan da dich chinh x4c ndi dung cua
gidy t/vin ban nay tir tiéng Anh sang tiéng Viét.

Ngay 12 thang 07 ndm 2025

Nguoi dich

Nguyén Thi Mai Hién

Ngay 12 thang 07 ndm 2025 (Ngay muwoi hai, thdng bay, ndm hai nghin khéng tréim hai
muoi lam)

Tai Vian phong Céng chitng Nguyén Hug, dia chi tai s6 165 Giang V&, phuong O Chg
Dira, thanh ph6 Ha Noi.

T84, Nounin Dot Guin 12 Cong ching vién, Vin phong Céng ching Nguyén
Hug, thanhphd Ha Nbi.

CHUNG THUC 2Q

/5

AONG
HUNG

S6 chimg thye: 0364 Quyén s6: 01 /2025 - SCT/CKND T HUE,
Y

- Ba Nguyén Thi Mai Hién, 14 ngudi da ky vao ban dich nay.
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Ngay 12 thang 07 ndm 2025
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IQF FROZEN CHICK A
b EN MID JCINT WINGS "A” G
: memc_rmo FAGYASZTOTT CSIRKE mmez?%%mcvm
- GVértds napja/Production date/Fagyasztés napia/Frees : ﬁ

Lot: L25067473C

STORE AT /Tarolasi h6mérséklet: -18°C
Origin/Szarmazas: Hungary/Magyarorszag
PRODUCER/GYARTO: Master Good Kft. 4600 Kisvarda, Ipari at 9.
Do not refreeze once defrosted. ‘ T
Felengedtetés utan ujrafagyasztani tilos!

~ Cook before eat/
 Fogyasztas el6tt h6kezelni sziikséges.

. NET WEIGHT/NETTO TOMEG: 1 _AQ e
1249 17:38

CHU TICH HPQT




