CONG HOA XA HQI CHU NGHIA VIET NAM
Doc lap - Tu do - Hanh phic
BAN TU' CONG BO SAN PHAM
S6:84/ACEFOODS/2023

L. Thong tin vé tb chire, ¢4 nhén ty cong b6 san pham
Tén t chire, ca nhan: Cong ty C6 phan Thuc phdm Thién Vuong
Pia chi: S6 30 Nguyén Khang, Phuong Yén Hoa, Quan Cau Gidy, thanh phd Ha
Noi Ha Noi, Viét Nam.
Dié¢n thoai: 02437832562 Fax: 02437832563
Email: infol@acefoods.vn Ma sb doanh nghiép: 0102190423
S6 Gidy chung nhén co sé du diéu kién ATTP s6 115/2023/NNPTNT-HAN
Ngay cép/Noi cip: 01-06-2023/ Chi cuc QL chét lwong néng 1am san va thiy san
Ha Noi
II. Thong tin vé san phim
1. Tén san pham: PHO MAI QUE
2. Thanh phan Pho mai Mozzarella nhap khau 100%, bot my, tring ga, bot ca my,
duong, muoi.
3. Thoi han st dung san phém Xem trén bao bi san pham.
4. Quy céch dong goi va chat liéu bao bi:
- San pham dugc dong gbi trong hop nhya dam bao v¢ sinh an toan thyc pham theo
quy dinh ctia Bo Y té.
- Khéi lugng tinh:300g, 350g, 400g, 450g, 500g, 700g, 750g, 1kg hodc theo yéu
cdu ctia khach hang
5.Tén va dia chi co s san xuét san pham:
- Tén co 6 san xudt: Dia diém kinh doanh Pan Phugng — Cong ty ¢6 phan thuc
pham Thién Vuong
- Dia chi: Thtra s6 1A — 1 diém cong nghiép Pan Phugng, xa Pan Phugng, huyén
ban Phucmg, thanh phd Ha Noi.
-S6 gidly chimg nhan co s¢ du diéu kién ATTP s 121/2022/NNPTNT-HAN
Ngay cap/Noi cap: 28-04-2022/ Chi cuc QL chét lugng nong 1dm san va thuy san
Ha Noi
III. MAu nhéin san ph?im (dinh kém madu nhéan san phcfm hodc mau nhan san
pham die kién)

1. Tén san pham thuc pham PHO MAI QUE

2. Tén va dia chi cta to chire, ¢4 nhan chiju trach nhiém vé hang hoa:
Tén to chirc, ca nhan: Cong ty Cé phén Thuc pham Thién Vuong
Pia chi: S6 30 Nguyén Khang, Phuong Yén Hoa, Quan Cau Gidy, thanh phd Ha
Noi Ha Noi, Viét Nam.

3. Xuét xir hang hod: Viét Nam

4. Dinh lugng: 300g, 350g, 400g, 450g, 500g, 700g, 750g, 1kg hodc theo yéu
céu ctia khach hang

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

6. Han su dung: Xem trén bao bi san pham

7. Thanh phan hogc thanh phan dinh lugng: Pho mai Mozzarella nhap khau

100%, bot my, trimg ga, bot ca my, duong, mudi




8. Thong tin canh bao:

- Khong sir dung san phdm khi qué han sir dung

9. Hudng dan sir dung, huéng dan bao quan:

- Chién ngép dau ngay khi pho mai que con dong lanh & nhiét do 175°C tir 2- 3
pht dén khi pho mai que vang déu. Ngon nhat khi an néng, cham kém vdi sot
twong ca, tuong ¢t hodc sét mayonnaise

Huéng dan bao quan: < -18°C hogc bao quan trong ngdn da tu lanh

10. Cong dung séan phém: La thuc phém (khong st dung la dugc liéu, thuc
phdm chic ning)

IV. Yéu cAu vé an toan thyc phim o

Té chuc, ca nhan san xuét, kinh doanh thuc phdm dat yéu cau vé an toan thuc
phém theo: , B

- QCVN 8-3:2012/BYT: Quy chuan ky thuat quéc gia doi voi gidi han 6 nhiém vi
sinh vét trong thuc phim. ) B

- QCVN 8-2:2011/BYT: Quy chuén k§ thuat qubc gia doi voi gioi han 6 nhiem
kim loai ning trong thuc pham. ) B

- QCVN 8-1:2011/BYT: Quy chuén ky thuat qubc gia doi voi gioi han 6 nhiém
doc t6 vi nAm trong thuc pham. ) )

- Thong tu sb 24/2013/TT-BYT: Quy dinh muc gi¢i han toi da du luong thudc thu
y trong thuc ham g

- Thong tu s6 50/2016/TT-BYT: Quy dinh mirc gidi han téi da du luong thuoc bao
vé thuc vat trong thuc phém.

Ching 01 xin cam két thyc hién ddy du cac quy dinh cia phdp luat vé an

toan thuc phdm va hoan toan chiu trach nhi¢m veé tinh phap ly cua hd so cong bd
va chat luong, an toan thyc pham doi voi san pham da cong bo./.

Ha Noi, ngay 12 thang 07 nam 2023
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NHAN PHU SAN PHAM

1. Tén san phim: PHO MAI QUE
2. Thanh phan: Pho mai Mozzare
duong, mudi :
3. Quy cdch dong goi va chit ligu bao bi: San phédm dugc dong goi trong hop nhya dam
bao vé sinh an toan thuc phim theo quy dinh cia BO Y t.

Khéi lwong tinh: 700 g- hop 20 que '

4. Ngay san xuat/ Han str dung: Xem trén bao bi san pham

4. Huéng dan sir dung va bio quén
- Hudng dan sir dung: Chién ngép dau ngay khi pho mai que con dong lanh ¢ phiét do
175°C tir 2- 3 phut dén khi pho mai que vang ddu. Ngon nhét khi an néng, cham kem v6i
sbt tuong ca, twong 6t hodc sot mayonnaise

- Huéng din bao quan: < -18°C hogc bao quan trong ngén da tu lanh

5. THONG TIN CANH BAO:

- Khong str dung san phdm khi qué han sir dung

6. Xuat xir: Viét Nam

7. SAN PHAM CUA: CONG TY CP THUC PHAM THIEN VUONG (ACEFOODS)
Pia chi: S6 30 phé Nguyén Khang,phudng Yén Hoa,quan CAu Gidy,thanh phé Ha Noi,
Viét Nam.

Sin xuAt va déng goi tai: Thira sb 1A-1, Diém cong nghiép Dan Phugng, xa Ban
Phuong, huyén Dan Phugng, Ha Noi, Viét Nam

Lién hé : 098 659 8899

Tu vén san pham: 096 2939 668

Email: infolwacetoods.vn —
www.acefoods.vn  www.acefoodsplus.vn
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VIEN NANG SUAT CHAT LUQNG DEMING
DEMING PRODUCTIVITY QUALITY INSTITUTE

Website: www.deming.vn Email: info@deming.vn
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Ngay/ Date: 08/06/2023

Ma sb / Code PHIEU KET QUA THU NGHIEM
BN 51902-05 TEST REPORT Trang/ Page: 01/02
Tén mau/ Name of Sample: PHO MAI QUE
Ky hiéu mau/ Sample mark: =
S6 lwong mau/ Quantity: 01
Tinh trang mau/ Sample description: Maiu nguyén bao goi.
Ngay nhan mau/ Date of receiving: 02/06/2023

Thoi gian thir nghiém/ Testing period:

02/06/2023 - 08/06/2023

Pon vi giri mav/ Client: CONG TY CO PHAN THU'C PHAM THIEN VUONG

Dia chi/ Address: S6 30 Nguyén Khang, phuong Yén Hoa, quin Cu Gidy,
thanh phdé Ha Noi
Két qua thir nghiém/ Test results: Xem tiép trang 02/02
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TRUONG PHONG KY THUAT 2
Head of Technical Division 2
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LE TRONG NHAN LE THT MONG TRINH

- (*) Phuong phdp thit diege cong nhén ISO/IEC 17025/ Test Methods are accredited to ISO/IEC 17025.
- (**) Két qua digc thiee hién boi nha thau phw/ Tested by Subcontract.
- (¢) Phuong phdp thiz dwge chi dink/ Test methods are assigned
- Cac Aer qua thie nghiém ghi trong phiéu nay chi ¢é gid tri d6i véi mdu do khéch hang giei/ Test results are valid for the namely submitted sample (s) only.
- Tén mdu, tén khdch hang duege ghi theo yéu cdu ciia noi giri muu/ Name of sample and customer are written as customer’s request.
- Khong duegc trich sao mot phdn Phiéu két qua thir nghiém nay néu khong cé st ddng y bing van ban cia Deming/ This Test Report shall not be reproduced, except
in full, without the written approval of Deming.

Address: Lot 21-22, B1.6, KDC Quang Thanh 3B, Hoa Khanh Bac ward, Lien Chieu district, Da Nang city Tel: 0236.6562929  Fax: 0236.3617519

BM.06/QT.08/PQI*03/01/2022 Lan sra d6i: 00




VIEN NANG SUAT CHAT LUQNG DEMING
DEMING PRODUCTIVITY QUALITY INSTITUTE
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Mi s6 / Code
BN 51902-05

PHIEU KET QUA THU NGHIEM

TEST REPORT

Ngay/ Date: 08/06/2023
Trang/ Page: 02/02

Chi tiéu thir nghiém/ Test characteristic

Két qua thir nghiém/

J{f;r. Tén chi tiéu/ Pon vi/ Phwong phap thi/ Test result

Parameters Unit Test Method o

1. | Ham lugng Protein % TCVN 8099-1:2015 14,2

2. | Ham luong Lipit % TCVN 8181:2009 10,3

3. | Ham lugng Gluxit % Ref. TCVN 4594:1988 29,6

4. | Nang luong Keal/100g |  TCVN 7088:2015 268

5. | Ham lwong Chi (Pb) me/kg TCVN 10643:2014 | Khéng phat hién (< 0,05)

6. | Ham luong Cadimi (Cd) mg/kg TCVN 10643:2014 Khong phat hién (<K

7. | Ham luong Asen (As) mg/kg AOAC 986.15 Khong phat hién Pﬁ(y )

8. | Ham luong Thuy ngan (Hg) @ | mgkg TCVN 7993:2009 Khong phat hlgn- ‘ ,05)

9. | Listeria monocytogenes ") CFU/g ISO 11290-2:2017 <10®

Ghi chi: (#) Theo phuong phép thu, két qua dugc bicu thi nho hon 10 CFU/g (v6i lugng dich cdy 1a 1 ml/dia) néu
khong c6 khuén lac déc trung moc trén dia khi pha loang mau 10 lan.

- (*) Phuong phap thit diege cong nhan ISO/IEC 17025/ Test Methods are accredited to ISO/IEC 17025.
- (**) Két qua diege thiee hién boi nha thau phy/ Tested by Subcontract.
- (¢) Phuomg phap thit dwge chi dinh/ Test methods are assigned

- Cdc két 1 qua thir nghiém ghi trong phiéu nay chi cé gid tri d6i véi mdu do khach hang giri/ Test results are valid for the namely submitted sample (s) only.

- Tén mdu, tén khdch hang dwege ghi theo yéu cdu ciia noi giii mdu/ Name of sample and customer are written as customer’s request.

- Khong duwge trich sao mot phan Phiéu két qua thic nghiém nay néu khong c6 sw dong y bang van ban ctia Deming/ This Test Report shall not be reproduced, except
in full, without the written approval of Deming.

Address: Lot 21-22, B1.6, KDC Quang Thanh 3B, Hoa Khanh Bac ward, Lien Chieu district, Da Nang city

Tel: 0236.6562929

Fax: 0236.3617519

BM.06/QT.08/PQI*03/01/2022

Lén stra doi: 00




