CONG HOA XA HQI CHU NGHIA VIET NAM
Pic ldp - Ty do - Hanh phic
BAN TU CONG BO SAN PHAM
S6: 41/PPSD-AG/2024
L. Théng tin vé td chire, cA nhan ty cdng b6 sin phiam
Tén 16 chirc, c& nhan: CONG TY TNHH PHAN PHOI SANH DIEU
Dia chi: 41 Thao Dién, Phudng Thao pién, Thanh phd Thu Dirc, Thanh phé 1S Chi Minh,
Viét Nam
Pién thoai: 028 3823 5800 Fax:
E-mail:
M s& doanh nghiép: 0311187079
S6 Gidy chimg nhan ATTP:
IL. Thong tin v& siin phiim
[. Tén san phim: CA SABA NGAM GIAM DPONG LANH

Thanh phfm: Cé saba (95 %), giﬁm (3,71 %), dudng, chanh, tao

™

3. Thoi han sir dung san pham: 24 théng ké tir ngay san xudt
Ngay san xuit va han str dung xem trén bao bi
4. Quy céch déng g6i va chét ligu bao bi:
- Chét liéu bao bi: san pham dugc dit trén khay x6p PS, bén ngoai 1a tai nhya

PA/LLDPE hoic bao bi khéc theo yéu céiu cia khich hang. Bao bi dam bao yéu ciu

v& an toan khi tiép xtc truc tiép véi thyc pham
- Quy céch dong goi: 160 g hodc thy theo yéu clu thi trudng va ghi rd trén nhén san
phdm
5. Tén va dia chi co s& san xudt san phim:
- Cong ty TNHH Thyc Pham Vigt
o Bhehl Duding s 2, Khu Cong Mhlgp Dang Xuyen, phudng Ruch D, 'Thanh |)I|6
Viing Tau, tinh Ba Ria Viing Tau, Viét Nam

III.  MaAu nhin san pham: Dinh kém nhan san phiam hogc mAu nhin san pham dy thao (Co

s& tu chiu trdch nhiém vé ndi dung nhén Tiéng Anh)
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IV.  Y&u cau ve an toan thye phaim
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T4 chire, ¢4 nhan san xudt, kinh doanh thue pham dat yéu cau vé an toan thye pham theo:

- Quy chudn k¥ thuat quéc gia doi vai gisi han 6 nhiém kim loai niing trong thyc pham

QCVN 8-2:2011/BYT

STT Tén chi tiéu Pon vi Mirc t6i da
1 Cadimi (Cd) mg/kg 0.05
2 Chi (Pb) mg/kg 0.3
3 Thay ngéin (Hg) mg/kg 0.5
4 Methyl thuy ngin (Mellg) mg/kg 0.5

- Tiéu chuan nha san xuat

STT | Tén chi tiéu bon vi Mic toi da
1 Tong s6 VSV hiéu khi CFU/g 103
2 Coliforms CFU/g 10
3 E.coli MPN/g 3
4 ‘S.aureus - CFU/g - 10
5 Cl. perfringens CFU/g 10
6 Salmonella 125g Khong c6
7 Vibrio parahaemolyticus CFU/g 10
8 Téng s6 bao tr nAm men ném méce CFU/g 10

Ching toi xin cam két thue hién day du cde quy dinh ciia phdp ludt vé an toan thyc pham va
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hoan toan chiu trach nhi¢m v¢ tinh phép ly ctia ho so cong bo va chat lugng, an toan thyre pham

ddi véi san pham da cong bo./.
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MAU NHAN SAN PHAM DU THAO

CA SABA NGAM GIAM DONG LANH
SASHIMI JAPANESE MACKEREL

Thanh phin/Ingredient: Ca saba (95 %), gidm (3,71 %), dudng, chanh, tao/ Saba fish (95 %),
vinegar (3,71 %), sugar, lemon, algae

Khéi lugng tinh/Net weight:
NSX/MIG:
HSD/EXP: 24 théng ké tir ngay san xuit/ 24 months from MFG

Huéng dan sir dyng/Usage: Ra dong tu nhién & nhiét dé phong hoiic ngam trong nudée khoang
I5 phut v6i bao bi. An ngay khong cin ché bién/ Thaw naturally at room temperature or soak
in water for about 15 minutes with the package. Ready to eat without cooking

Huéng din bao quan/Storage: <-18 °C

A . ; h . A erogaA 2 A A 3 2 A ¢ pA A
Thong tin canh bdo/Warning: Khong tai dong san pham. Khéng ding san pham cé dau hiéu
tai dong/ Do not refreeze. Do not use product if it has any sign of re-freezing

San xudt tai Viét Nam boi: Cong ty TNHH Thyc Phdm Viét

Pia chi: Duong s6 7, Khu Cong Nghiép Dong Xuyén, phudng Rach Dira, Thanh phd Viing
Tau, tinh Ba Ria Viing Tau

Phéan phdi va chiu trdch nhiém v& hang hoa: Cong ty TNHH Phan Phéi Sanh Diéu
Dia chi: 41 Thao Dién, phudng Thao Dién, TP. Thu B, TP, HS Chi Minh, Viét Nam
Hotline: 1900636431 AX Code:




