CONG HOA XA HQI CHU NGHIA VIET NAM
Doc lap - Ty do - Hanh phic
BAN TU' CONG BO SAN PHAM
S$6:86-5/ACEFOODS/2023

L. Thong tin vé t6 chirc, c4 nhan tw cong b6 san phim

Tén td chirc, c4 nhan: Cong Ty C6 Phan Thuc Phdm Thién Vuong

Dia chi: S6 30 Nguyén Khang, Phuong Yén Hoa, Quan Cau Gidy, Thanh phé Ha Noi,
Viét Nam.

Dién thoai: 02437832562 Fax: 02437832563

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

SH G1ay chiing nhan co ¢ du diéu kién ATTP s6 115/2023/NNPTNT-HAN

Ngay cip/Noi cap 01-06-2023/ Chi cyc QL chét lugng ndng 1am san va thuy san Ha Noi
IL. Théng tin vé sin phim

1. Tén san pham COMBO BIT TET KIEU MY VI TIEU PEN

2. Thanh phén:

Than vai bo nhép khau 250 g (41.3%)

Khoai tdy Marqulse Bi 150 g (24.7%)

X6t bit tét vi tidu den 200 g (33%): nude dung bo, rau cu, ca chua, hat tiéu (1,8%), rugu
vang dé, hanh kho, kem tuoi, dudong, mubi

L4 thyme 5 g (1%)

3. Thoi han st dung sén pham: 12 thang ké tir ngdy san xuit,

Ngay san xuét, han sir dung : xem trén bao bi san phim

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

- San phdm dugc dong goi trong khay nhya dam bao vé sinh an toan thuc phim theo quy
dinh ctia Bo Y té.

- Khéi Iugng tinh: 605 g

5. Tén va dia chi co s¢ san Xuét san phdm:

Tén co s san xuit:

DIA PIEM KINH DOANH DAN PHUONG — CONG TY CO PHAN THUC PHAM
THIEN VUONG

Dia chi: Thira s6 1A — 1 diém cong nghiép Dan Phuong, Xa Dan Phuong, Huyén Pan
Phuorng, Thanh phé Ha Noi, Viét Nam

Sb gidy chung nhén co s¢ du diéu kién ATTP sb 121/2022/NNPTNT-HAN

Ngay cap/Ncn cap: 28-04-2022/ Chi cuc QL chit luong nong lam sén va thuy san Ha N¢i
DIA DIEM KINH DOANH THIEN VUONG THANH PHO HO CHI MINH- CONG TY
CO PHAN THUC PHAM THIEN VUGONG

Dia chi: S6 256/135 duong Phan Huy fch, phudng 12, quan Go Vép, thanh phd HO Chi
Minh, Viét Nam

SH Glay chimg nhén co s¢ du diéu kién ATTP sé 5443/2023/BQLATTP-HCM

Ngay cap/Nm cép: 21-12-2023/ Ban quan ly an toan thuc pham thanh phd HO Chi Minh
Dia diém kinh doanh Thién Vuong Phu Qubc — Cong Ty C6 Phan Thyuc Phdm Thién
Vuong

Dia chi: Ap Subi May, xa Duong To, thanh phd Phu Qubc, tinh Kién Giang, Viét Nam
Sb Glay chiing nhén co s¢ du diéu kién ATTP sb 320/GCNATTP-SCT

Ngay cap/Noi cap: 24-07-2023/ Sé& Cong thuong tinh Kién Giang




III. MAu nhén sian phdm (@inh kém mdu nhan sin pham hodic mdu nhén sén pham dy
kién)
1. Tén san phim thuc pham Combo bit tét kiéu m§ vi tiéu den
2. Tén va dia chi cta td chirc, c4 nhén chiu trach nhi¢m vé hang hoa:
Tén t6 chtrc, c4 nhén: Cong Ty C6 Phan Thue Phdm Thién Vuong
Pia chi: S6 30 Nguyén Khang, Phudng Yén Hoa, Quin Cau Gidy, Thanh phé Ha Noi,
Viét Nam.
3. Xuét x{r hang hod: Viét Nam
Dinh lugng: 605 g
Ngay sin xuét: Xem trén bao bi san phém
Han str dung: Xem trén bao bi san phim
7. Thanh phan hoic thanh phan dinh lugng:

Thén vai bd nhap khau 250 g (41.3%)

Khoai tay Marqu1se Bi 150 g (24.7%)

X6t bit tét vi tiéu den 200 g (33%): nudc dung bo, rau ct, ca chua, hat tiéu (1,8%),
rugu vang do, hanh kho, kem twoi, dudng, mudi

L4 thyme 5 g (1%)

8. Thong tin cdnh bdo: Khong str dung san pham khi qua han st dung

9. Huéng dan st dung, huéng dan bao quan:

Huong dan sir dung:

Ché bién thit

Budc 1: R4 dong thit tu nhién

U'6p thit cing mudi, tiéu, dau an, 14 thyme khoang 20 phut

Budc 2: it chéo 1én bép cho nong rdi db dau an hoic bo vao, sau d6 cho miéng thit
bo vao 4p chao theo mirc d§ chin vira hodc chin téi, tiy theo sé thich ctia ban.

Bude 3: Lam néng x6t bit tét ACE FOODS bing chao hoic 16 vi song 3-5 phut, co
déc theo nhu cau.

Ché bién khoai tay

Chién khoai ty ngdp ddu & nhiét do 175°C khi khoai tdy con dong lanh cho dén khi
vang déu trong vong 3-5 phut. Ngon nhét khi an kém clng x4t mayonnaise, tuong ca
hodc tuong 6t

Hudng din bdo quan: O nhiét do <-18 dd C hodc bdo quan trong ngin d4 ti lanh

10. Céng dung san pham: La thuc phim (khong sir dung 1a dugc liéu, thuc phdm chire

ndng)

S

IV. Yéu ciu vé an toan thye phim
T chtrc, ca nhan san xuét, kinh doanh thuc pham dat yéu cau vé an toan thuc pham theo:
- QCVN 8-3:2012/BYT: Quy chuin k§ thuat qubc gia dbi veéi gi6i han 6 nhiém vi sinh
vt trong thuc phim.
- QCVN 8-2:2011/BYT: Quy chuén ky thuat qubc gia dbi vei gi6i han 6 nhiém kim loai
ning trong thurc phdm.
- QCVN 8-1:2011/BYT: Quy chudn k§ thuat qubc gia dbi véi gi6i han 6 nhiém doc t6 vi
nam trong thyc phim.
- Thong tu s6 24/2013/TT-BYT: Quy dinh mrc gi6i han tbi da du luong thude tha y

trong thuc pham
- Thong tu s6 50/2016/TT-BYT: Quy dinh muc giéi han tdi da du lugng thude bao vé

thuc vat trong thuc pham.



Chuing t6i xin cam két thuc hién day du céc quy dinh cua phép lut vé an toan thuc
pham va hoan toan chiu trach nhiém vé tinh phép ly ctia h6 so cong bo va chit lugng, an
toan thyc pham do6i v6i san pham da cong bd./.

Ha N¢i, ngay 2;5 thdpg 12 {zdm %023
DAI DIEN TO CHUC, CA NHAN
(Ky tén, dong dau)

CHU TICH HPQT



DU THAO TEM NHAN

1. Tén san phdm: Combo bit tét kiéu my vi tiéu den

2. Thanh phin:

Than vai bo nhép khiu 250 g (41.3%)

Khoai tdy Marquise — Bi 150 g (24.7%)

X4t bit tét vi tidu den 200 g (33%): nude dung bo, rau cu, ca chua, hat tidu (1,8 %), rugu

vang do, hanh kho, kem tuoi, duong, mubi

La thyme 5 g (1%)

3. Khoi lygng tinh: 605 g

4. Ngay san xuat/ Han siy dung: Xem trén bao bi san phdm

5. Hwéng din sir dung va bao quan

Huwéng din siv dung :

Ché bién thit

Budc 1: Ré dong thit ty nhién

U6p thit cing mudi, tiéu, diu #n, 14 thyme khoang 20 phut

Bude 2: Dt chao 1én bép cho néng rdi d6 dau dn hodc bo vao, sau d6 cho miéng thit bo

vao ap chao theo murc d9 chin vira hodc chin t4i, tly theo s& thich ctia ban.

Bude 3: Lam néng x6t bit tét ACE FOODS bing cho hofic 16 vi song 3-5 phiit, c6 diic

theo nhu ciu.

Ché bién khoai tay _

Chién khoai tdy ngdp dau & nhiét do 175°C khi khoai tAy con dong lanh cho dén khi

vang déu trong vong 3-5 phat. Ngon nhét khi dn kém cling x4t mayonnaise, tuong ca

hodc tuong ot

Huéng din bio quan: O nhiét do <-18 dd C hodc bao quan trong ngin dé ti lanh

6. Thong tin cinh bao: Khong st dung san phdm khi qua han str dung

7. Xuét xir: Viét Nam

8. Sin xuit va déng géi tai: CONG TY CO PHAN THUC PHAM THIEN VUONG

(ACE FOODS)

(H) Thira s 1A — 1 diém cong nghi¢p Dan Phuong, X4 Dan Phuong, Huyén Dan

Phuong, Thanh phd Ha Nbi, Viét Nam

(M) S6 256/135 dudng Phan Huy fch, phudng 12, quan Go Vép, thanh phd HO Chi

Minh, Viét Nam

(P) Ap Sudi May, xa Duong To, thanh phé Pht Quéc, tinh Kién Giang, Viét Nam

Ki hiéu dia chi noi san xuét (H), (M), (P) xem bén canh ngay san xuét

9. S&n phim ciia: CONG TY CO PHAN THUC PHAM THIEN VUGNG (ACE
FOODS)

Dia chi: S6 30 Nguyén Khang, Phuong Yén Hoa, Quan Cau Gidy, Thanh phé Ha Néi,

Viét Nam.

Hotline: 098 659 8899

Tu vén san phim: 096 2939 668

Email: info@acefoods.vn

Website: www.acefoods.vn www.acefoodsplus.vn




ACE FOODS m.

THUC PHAM THIEN VUONG
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M s6 / Code PHIEU KET QUA THU NGHIEM | et Date: (0082023
BN 355775 - 07 TEST REPORT rang/ Page:
Tén mau/ Name of Sample: COMBO BIT TET KIEU MY VI TIEU BPEN
Ky hi¢u miu/ Sample mark: -
S6 lwong mau/ Quantity: 01
Tinh trang miu/ Sample description: MAu chira trong khay nhwa c6 dong nfip, béo quan lanh
Ngay nhin miu/ Date of receiving: 03/08/2023
Thoi gian thir nghiém/ Testing period.: 03/08/2023 - 10/08/2023
Pon vi giri mau/ Client: CONG TY CO PHAN THU'C PHAM THIEN VUONG
bia chi/ Address: S6 30 Ng’uyén Khang, phwong Yén Hoa, quin Chu Gidy,
thanh pho Ha Noi
Két qua thir nghiém/ Test results: Xem trang 02/02
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TRUONG PHONG KY THUAT 2
Head of Technical Division 2
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LE TRONG NHAN \ S 2 THI MONG TRINH

-(* Phu,'o‘ng phap thir duge cong nhdn ISO/IEC 17025/ Test Methods are accredited to ISO/IEC 17025.
- (**) Ket qua dugc thuce hién boi nha thau phu/ Tested by Subcontract.

- (¢) Phuong phap thie dugce chi dinh/ Test methods are assigned
- Cac Ael qua thir nghiém ghi trong phiéu nay c/11 6 gid tri doi véi mau do khdach hang giri/ Test results are valid for the namely submitted sample (s) only.

- Tén mdu, tén khdach hang dioe ghi theo yéu cdu ciia noi guii maw/ Name of sample and customer are written as customer s request.
- Khéng duge trich sao mgt phan Phiéu két qua thir nghiém néy néu khong cé sw dong y bang van ban ciia 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 sira doi: 00
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\\\\\I|H/,,

VIEN NANG SUAT CHAT LUQNG DEMING SN,
S
DEMING PRODUCTIVITY QUALITY INSTITUTE ilacRA
SemF
i~ AOSC
A VLAT 1.003

1SO 17025:2017

Mai sb / Code

PHIEU KET QUA THU NGHIEM

Ngay/ Date: 10/08/2023
Trang/ Page: 02/02

BN 355775 - 07 TEST REPORT
T i Cl}l .tAleu thir nghi€m/ 7est .characterzslzc ’ 7 Két qua thir nghi¢m/
No. Tén chi tiéu/ Don vi/ Phwong phap thi/ Test result
Parameters Unit Test Method
Cam quan: - TCVN 7046:2009
Bé miit khé sach, khong
dinh 16ng va tap chat la.
Tt .. M:it cat min, ¢6 do dan
- Trang thdi Ao A ; LAy
hoi, an ngon tay vao thit
L. khong dé lai dau an trén
bé mit khi bo tay ra
- Mau séc Mau dé tw nhién
Mui Diic trung clia san phim,
- ul A ¥ X s
khong ¢6 mii la
2. | Ham lugng Protein % TCVN 8134:2009 27,7
3. | Ham lugng NH3 mg/100g | Ref. TCVN 3706:1990 5,64
4. | Py am % TCVN 8135:2009 59,1 A
- NG
5. | Ham luong chit béo % TCVN 8136:2009 124 2\
6. |pH : TCVN 4835:2002 560 ).
7. | Dinh tinh H,S i TCVN 3699:1990 Amtinn * 75/
o R & A . . & e
g, | D9 tongclamiociios i ; TCVN 7046:2009 Nuée lude thit trong
phan trng véi dong sulfat
9. | Ham lugng Chi (Pb) mg/kg TCVN 10643:2014 Khéng phat hién (< 0,05)
10. | Ham lugng Cadimi (Cd) ©” mg/kg TCVN 10643:2014 Khong phat hién (< 0,02)
I1. | Ham luong Tetracyline pg/kg TCVN 8748:2011 Khong phat hién (< 15)
12. | Tong s6 vi sinh vat hidu khi @ | CFU/g TCVN 4884-2:2015 8,4 x 10°
13. | Escherichia coli CFU/g TCVN 7924-2:2008 <10%
14. | Salmonella spp. /25¢ TCVN 10780-1:2017 Khong phat hién

Ghi chii: (#) Theo phuong phép thu, két qua dugc biéu thi nho hon 10 CFU/g (vdi luong dich cdy la 1 ml/dia) néu
khong c6 khuan lac dac trung moc trén dia khi pha long mau 10 lan.

- () Phuong phap thir dugc cong nhdn ISO/IEC 17025/ Test Methods are accredited to ISO/IEC 17025.
- (**) Két qua dwoc thuc hién boi nha thau phy/ Tested by Subcontract.

- (¢) Phuong phdp thur dugc chi dinh/ Test methods are assigned
- Cac kcl qua thir nghiém ghi trong phiéu nay cln 6 gid tri doi voi mau do khdch hang giri/ Test results are valid for the namely submitted sample (s) only.

- Tén mau, tén khdach hang doe ghi theo ) yeu cdu ciia noi giri ma/ Nanie of sample and customer are written as customer’s request.
- Khong duoc trich sao mot phan Phiéu két qua thir nghiém nay néu khong c¢o si dong ¥ bang van ban ciia Deming/ This Test Report shall not be

reproduced, except in full, without the written approval of Deming.

Tel: 0236.6562929  Fax: 0236.3617519

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

BM.06/QT.08/PQI*03/01/2022 Lén sua doi: 00



