CONG HOA XA HOI CHU NGHIA VIET NAM
Doc lap - Tw do - Hanh phice
BAN TU' CONG BO SAN PHAM
S6:19/ACEFOODS/2025

I. Thong tin vé té chic, c4 nhan tw cong bd san phim

Tén td chirc, c4 nhan: Cong Ty Cé Phin Thyc Phdm Thién Vuong

Dia chi: S6 30 Nguy&n Khang, Phudng Yén Hoa, Quan Céu Gidy, Thanh Phé Ha Noi, Viét
Nam. (Nay 1 : S6 30 Nguyén Khang, Phuong Yén Hoa, Thanh Phé Ha Noi, Viét Nam
Dién thoai: 02437832562 Fax: 02437832563

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

S6 Gidy ching nhan hé thong quan Iy ATTP ISO 22000: 2018 chitng nhan AQV- 40082.
Ngay cp/ noi cép: 16/10/2023 / Té chirc chiing nhan QRS

IL Théng tin vé sin phdm

1. Tén san phdm: XOT CHAM HAN QUOC

2. Thanh phan Tuong tron (ttrorng déu 57% (d4u nanh, bot mi, mudi, laa mi, hat mach
nha), ngii coc 1én men (bdt mi, mudi, lia mi, hat mach nha), xi r6 bip, gia vi 6t (at, mudbi,
hanh téy, me, t01) ruQu, nudc, toi ging cd dic, mononatri L-glutamat (chét diéu vi), bot
gao hdn hop, mudi, bot chiét xudt cé ngot stevia (chét tao ngot tu nhién 960a)), tuwong 6t
(xird bap, bdt mi, nude, gia vi Gt t cay 15,5 %(bot 6t, mudbi, ti, hanh tay), bt du nanh tich
béo, mudi, hat lia mi, bot gao hdn hgp, con, chit d1eu vi natri L-glutamat, hat malt), high
fructose corn syrup (Fructose (55 %), glucose, chat 6n dinh: oligoeste typ 1 va typ 2 cla
sucrose), nude giai khat (nudc bdo hoa CO2, duong mia, dudng HECS, chét diéu chinh do
aCld (330, 331(iii), 296,329 ,333(iii)), huong ligu ty nhién (hwong chanh), chit tao ngot
tdng hop (952(iv),955, 950), chit bao quan (211)), vimg trang, diu me.

3. Thoi han sir dung san phim: 12 thang k& tir ngdy san xuét. Ngay san xuét, han st dung
in trén bao bi san pham

4. Quy céch déng géi va chit liéu bao bi:

- San pham dugc déng gbi trong bao bl PA/PE/PD/OPP hoic chai thay tinh... ddm bao vé
sinh an toan thuc phdm theo quy dinh ctia Bo y té

- Khéi lwgng tinh: 100 g, 150 g, 200 g, 250 g, 300 g, 350g, 500 g, 550 g, 750 g, 1 kg, 2
kg... hodc theo yéu cdu ctia khach hang

5. Tén va dia chi co s& san xuét:

Pia diém kinh doanh Pan Phugng - Coéng Ty C6 Phin Thyc Phim Thién Vuong

Pia chi: Thira s6 1A-1 diém c6ng nghiép Pan Phuong, xa Dan Phuong, huyén Pan Phuong,
thanh ph Ha Noi, Viét Nam

IT1. MAu nhén sin pham (dinh kém mdu nhan sdn phdam hodc mdu nhdn san pham du
kién)

1. Tén san phim thyc phdm: XOT CHAM HAN QUOC

2. Tén va dja chi cta t6 chirc, c4 nhan chju trach nhiém vé hang ho4:
Tén t6 chiic, c4 nhan: Cong ty C6 phan Thuc phdm Thién Vuong
Dia chi: $6 30 Nguyén Khang, Phudng Yén Hoa, Quan Clu Gidy, Thanh Phd Ha Noi, Viét
Nam. (Nay 1a: S6 30 Nguy&n Khang, Phudng Yén Hoa, Thanh Phé Ha Noi, Viét Nam)

3. Xuét x@: Viét Nam



4. Dinh luong: 100 g, 150 g, 200 g, 250 g, 300 g, 350g, 500 g, 750 g, 1 kg, 2 kg...
hodc theo yéu cau cia khach hang

5. Ngay san xuét: Xem trén bao bi san phéim

6. Han st dung: 12 thang ké tir ngay san xuét

7. Thanh phén: : Tuong trdn (twong ddu 57% (dau nanh, bt mi, mudi, lua mi, hat
mach nha), ngii cdc 1én men (b6t mi, mudi, lta mi, hat mach nha), xi ro bip, gia vi
ot (6t mubi, hanh tdy, me, toi), rugu, nudce, toi gling co dic, mononatri L-glutamat
(chét didu vi), bt gao hdn hop, mudi, bot chiét xuét co ngot stevia (chét tao ngot ty
nhién 960a)), twong Gt (xi 16 bip, bot mi, nude, gia vi 6t cay 15,5 %(bot 6t, mudi,
ti, hanh tdy), bot ddu nanh tach béo, mubi, hat lia mi, bot gao hdn hop, con, chit
diu vi natri L-glutamat, hat malt), high fructose corn syrup (Fructose (55 %),
glucose, chit 6n dinh: oligoeste typ 1 va typ 2 cia sucrose), nudc giai khat (nuéc
bdo hoa CO2, dudng mia, duong HFCS, chit didu chinh d acid (330, 331(111)
296,329,333(iii)), hu(:fng liu ty nhién (huong chanh), chét tao ngot tdng hop
(952(iv),955, 950), chit bao quan (211)), vimg tring, ddu me.

Gié trj dinh dudng Trén 100 g

trung binh Don vi Gi4 trj Dung sai cho

phép

Néng lugng Kcal 245 196- 294
Chit dam g 6.2 4.9-7.4
Chét béo g 6.11 4.8-73
Carbohydrat g 41.4 33.1-49.6
Pudng tong sb g 25.4 20.3- 30.4
Natri mg 1472 1177.6- 1766.4

8. Thong tin canh béo:
Khong sir dung san phdm qua han st dung
San phém c6 chira nguyén liéu c6 ngudn goc tir ddu nanh, ngii cde.
9. Huéng dan sir dung, huéng din bao quan:
Huéng dan sir dung: Ding dé chdm thit ludc, thit nhing 14u, thit nuéng. .. hodc dé tim
uép theo nhu ciu
Huéng dén bao quéan: 12 thang ké tir ngdy san xult bao quan & nhiét do <- 18°C (Sau khi
rd déng bao quan & nhiét 6 5-10°C han st dyng 90 ngdy con nguyén bao bi gbc)
10.Cong dung san phdm: La thye phdm (khong st dung 13 duoc liédu, thyc phém chirc
nang)
IV. Yéu clu vé an toan thye phdm
T4 chirc, c4 nhan san xuét, kinh doanh thye pham dat yéu cdu v& an toan thyc phdm theo:
- QCVN 8-2:2011/BYT: Quy chudn k¥ thuét qudc gia d6i véi gioi han 6 nhidm kim loai
nang trong thuc phém.
- Nghj dinh s6 43/2017/ND-CP: Nghj dinh v& nhan hang hoa.
- Nghj dinh s6 111/2021/ND-CP: Sira d6i, b6 sung mot sé didu nghj dinh s6 43/2017/ND-
CP vé nhan hang ho4
- Thong tu 29/2023/TT-BYT: Hudng din noi dung, cich ghi thanh phén dinh dudng, gia
trj dinh dudng trén nhan thyc phim
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Chung tbi xin cam két thuc hién day du céc quy dinh cua phap luat v& an toan thyc
phém va hoan toan chju trach nhiém vé tinh phép 1y ciia hd so cong bd va chét lugng, an
toan thuc phim d6i véi san phdm da cong bé./.
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ngii ce len mafr/(Bot mei/ mudi, lia mi, hat mach nha) Xi 10 bap, gla vi 6t (ort mu01 hanh
tdy, me, t6i), ruqu, nudc, toi gimg c6 déc, mononatri L-glutamat (chét diéu vi), bot gao hdn
hop, mubi, bot chiét xuét ¢d ngot stevia (chét tao ngot tu nhién 960a)), trong 6t (xi rd bap,
bot mi, nude, gia vi 6t cay 15,5 % (bt ot, mudi, téi, hanh tay), bot ddu nanh tach béo,
mubi, hat [da mi, bdt gao hdn hop, cbn, chét diéu i natri L-glutamat, hat malt), high
fructose corn syrup (Fructose (55 %), glucose, chit &n dinh: oligoeste typ 1 va typ 2 cia
sucrose), nude giai khat (nuée bao hoa CO2, dudng mia, dudng HECS, chit didu chinh do
a01d (330, 331(iii), 296,329 ,333(iii)), huong li€u ty nhién (huong chanh), chét tao ngot
téng hop (952(iv),955, 950), chét bao quan (211)), vimg trang, diu me.

Gia trj dinh Trén 100 g
dudng trung Don vi Gi4 trj Dung sai cho
binh phép

Nang lugng Kcal 245 196 - 294
Chét dam g 6.2 4.9-74
Chét béo g 6.11 4.8-73
Carbohydrat g 41.4 33.1-49.6
Pudng téng sb g 25.4 20.3 - 30.4
Natri mg 1472 1177.6 - 1766.4

Xuiét xi: Vigt Nam

Khéi lrgng tinh: Xem trén bao bi san phém

Ngay san xuit: Xem trén bao bi san phém

Han sit dung: 12 thang k& tir ngay san xuét

Huwémg dén sir dung: Dung dé chim thijt ludc, thit nhing 14u, thit nuéng. .. hogc dé tAm
u6p theo nhu céu

Hwéng din bio quan: <- 18°C (Sau khi rd dong bao quan & nhiét dd 5-10°C han six dung
90 ngay con nguyén bao bi gbc)

Thoéng tin canh bao:

Khong sir dung san phdm khi qua han st dyng

San pham ¢6 chira nguyén liu c6 ngudn gbc tir ddu nanh, ngii cbe.

San xuét tai : Pia diém kinh doanh Dan Phugng- Céng Ty Cb Phén Thuc Phdm Thién
Vuong (ACE FOODS)

Dia chi : Thira s6 1A — 1 diém cong nghiép Pan Phugng, X3 Dan Phuong, Thanh Phé Ha
Noi, Vlet Nam

San pham ciia : Cong Ty C6 Phan Thyc Phdm Thién Vuong (ACE FOODS)

Dia chi: S6 30 Nguyén Khang, Phudng Yén Hoa, Thanh Phd Ha Noi, Viét Nam.

Hotline: 098 659 8899

Tu vén san phim: 096 293 9668
Email: infoacefoods.vn
Webside: www.acefoods.vn www.acefoodsplus.vn
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Trang/ Page No: 1/3 KET QUA KIEM NGHIEM Ma s&/ Ref. No: KAF4250600724-5
TEST REPORT
Tén khach hang/ Client's Name - CONG TY CO PHAN THUY'C PHAM THIEN VUONG
Dia chi/ Client's Address . 56 30 Nguy&n Khang, Yén Hoa, Cau Gidy, Ha Noi
Ngay nhan méu/ Date sample(s) . 25/06/2025
received
Ngay thir nghiém/ Date of testing . 25/06/2025 - 17/07/2025
Ngay tra két qua/ Date of [ssue : 17/07/2025
Théng tin mau/ Name of Sample . XOT CHAM HAN QUOC
M6 ta mau/ Sample Description : MAu chira trong tui nhwa kin

Bang két qua/ Results Table

Tru & HCM: 66/122 Binh Thanh, P. Binh'Hung Hoa B, Q. Binh Tan, TP. Hé Chi Minh
CN Ha Nbi: S C7/D6 Ngb 66 Truong Céng Gial, Phudng Dich Vong, Cau Giay, Ha Noi

AVA-QA-TTCL/7.8/F.01 LBH: 02
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ISO/IEC 17025:2017

Ma s/ Ref. No: KAF4250600724-5

TEST REPORT
STT/ Chi Tiéu Thd Nghiém/ Két Qua/ Bon Vi/ Phwong Phap Tho/

No. Testing Analysis(s) Result (s) Unit Test Method
Nang lwgng (Tinh tir protein, béo va

1 |carbohydrate) (*) / Calories (Calculated from 245 kcal/100g AVA-KN-PP.HL/10
protein, fat and carbohydrate) (*)

2 |Pam (*)/ Protein (¥) 6.20 g/100g AVA-KN-PP.HL/01

3 |Carbohydrat (*) / Carbohydrate (*) 41.4 g/100g AVA-KN-PP.HL/04
DPudng tong (tinh theo glu *) [ Total r

4 |Puong fong dinhtheaiglucese) ) SHg8 25.4 g/100g AVA-KN-PP.HL/03
(as glucose) ()

Chét béo (*) / Total fat (*) 6.11 g/100g AVA-KN-PP.HL/02
Natri (Na) (*) / Sodium (Na) (*) 1472 mg/100g AVA-KN-PP.QP/063
AVA-KN-PP.QP/072 (Ref. AOAC

7  |Asen (As) (*) / Arsenic (As) (¥) <0.01 mg/kg (

2015.01)

AVA-KN-PP.QP/072 (Ref. AOAC
8 |Cadimi (Cd) (*) / Cadmium (Cd) (*) <0.01 mg/kg Q (
2015.01)

Bhong phat fignd AVA-KN-PP.QP/072 (Ref. AOAC

9  [Thay ngan (Hg) (*) / Mercury (Hg) (*) Not Detected ma/kg '2015 - '

(LOD = 0.003) 01)
AVA-KN-PP.QP/072 (Ref. AOAC
10 i (Pb) (*) / Lead (Pb) (* :
Chi (Pb) (*) / Lead (Pb) (*) 0.015 mg/kg 2015.01)
1 Tc")ng s6 vi :Ir.inh vat hiéu khi (*) / Total aerobic % B CFUIg TCVN 4884-1:2015
microarganisms (*) (1SO 4833-1:2013)
TCVN 6848:2007
12 |Coliforms (*) / Coliforms (*) <10 CFU/g (SO 4832:2008)
TCVN 7924-3:2017

13 |Escherichia coli (*) / Escherichia coli (*) 0 MPN/g (IS0 16648-3:2015)

” Téng sb ndm men ndm méc (*) / Yeasts and o CFUlg TCVN 8275-2:2010
Molds (*) (1ISO 21527-2:2008)
Clostridium perfringens (*) / Clostridium TCVN 4991:2005

15 , <10 CFU/g
perfringens (*) (ISO 7937:2004)

Tru s& HCM: 66/122 Binhi Thanh, P. Binh Hitng Hoa B, Q. Binh Tan, TP. H6 Chil Minh
CN Ha Néi: S6 C7/D6 Ngb 56 Truong Céng Giai, Phuong Dich Vong, Cau Gidy, Ha Noi

AVA-QA-TTCL/7.8/F.01 LBH: 02
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AV AT E K ISO/IEC 17025:2017
Trang/ Page No: 3/3 KET QUA KIEM NGHIEM Ma sb/ Ref. No: KAF4250600724-5
TEST REPORT
STT/ Chi Tiéu Thir Nghiém/ Két Qua/ Pon Vil Phwong Phap Tho/
No. Testing Analysis(s) Result (s) Unit Test Method

San pham dang
sét, co hat, khéng
huw héng, khdng
co tap chét la.
San pham c6
16  |Cam quan / Sensory mau nau dé sadm -
I&n trdng nga cla
mé. Mui vi dac
trwng clia san
pham, khéng cé
mui vi la.

Chi thich/ Remarks:
1. (*): Chi tidu lhuge pham vi cang nhan ISO/NEC 17025:2017/ (*); tems are currently within the ISO/IEC 17025:2017 accreditation scope.
2. (**): Chi tidu gl nha thau phu./ {**): ltems are lested by subconlractor.
3. (**).{*): Chi tiéu gGri nha thau phu va thugc pham vi céng nhan ISONEC 17025:2017./ (**).(*): Items are tested by subconlractor - currently within the ISO/IEC 17025:2017
accreditation scope.
4. (CN): Chi tidu duge chi dinh clia Cyc Chan Nudi./ (CN): Analytical criteria recognized by the Department of Livestock Production.
5. (TS): Chi tigu dworc chi dinh boi Cuc thdy san./ (TS): Analytical criteria recognized by Directorate Of Fisheries.
6. LOD: Gi6i han phat hién clia phuong phap./ Limited of detectian.
7. LOQ: Gidi han dinh lrong cua phurong phap./ Limit of Quantitation.
8. Két qua phan lich chico gid trj trén méu ther nhan duoc tir khach hang/ Testing results in this test report are valid only for the sample(s) as received.
9. Bao cdo nay khdng duoc sao chép mot cach khdng ddy d0 hodc khdng c6 sy chip thuan clia AVATEK/ This report will not be reproducted except in full, without approval of
AVATEK.
10. Théng tin vé& "Tén khach hang, dia chi, thdng tin mau" do khach hang cung cap/ Information "Client's name, Client's address, Name of sample" provided by Client's.
11, Bi v6i chi tidu phan tich vi sinh/ For microbiological analytes: !
- Theo phirong phép d8 dia : K&l qua dugc thé hign <10; <1 ; <5 ; <2 khi khong ¢4 phat hién khudin lac trén dia thach, két qua dwgc xem nhu Khang phat hién./ According to the
plate count tesling method, the resultis expressed <10 ; <1 ; <5 ; <2 when the dish contains na colony, the result can be considered as not detected.
- Theo phurang phép loc : Két qua duoc thé hién <1 khi khang phat hign khudn lac trén dia thach, két qua duge xem nhw khdng phat hién./ According to the membrane filter method,
the result is expressed <1 when the dish contains no colany, the result can be considered as not detected. .
- Theo phurong phdp dém sd cé xdc sudt 1om nhat (MPN): Két qua duoc thé hién 14 0 ; <1.8 hodic <3 khi khang c6 bat ki phan Gng ndo nghi ngd sau thovi gian G quy dinh, két qua 1a
am tinh (Khang phat hién)./ According to (MPN) method, the result is expressed 0 ; <1.8 or <3 when there were no suspected reactions after required incubalion period, the result
was negative (Not detected).
12. Béi véi chi tiéu phan tich hoa hoc/ For chemical analytes: o
- Khi chét phan tich dwoc phat hién nhung néng 46 nhd hon giéi han dinh lugng (LOQY), thi két qua duge thé hign 1a “< LOQ"/ When the chemical analyte is detected but its
concentration is below limit of quantitation (LOQ), the result is reported as "< LOQ".

PHU TRACH KY THUAT
TECHNICAL MANAGER

MAI DUY

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

CN Ha Nbi: S6 C7/D6 Ngb 56 Truong Cong Giai, Phuong Dich Vong, CauGiay, Ha Noi AVA-QA-TTCL/7.8/F .01 LBH: 02




