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CHI CUG AN TOAN VE SINH THUG PHAM
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BAN TU CONG BO SAN PHAM
g S&: 07/ DV/2019

I. THONG TIN VE TO CHUC, CA NHAN TU CONG BO

Tén 16 chite.cd nhin : CONG TY CO PHAN THUC PHAM PUC VIET
Pia chi: Thon Liéu Ha- Xa Tan Lép - Huyveén Yén M# - Tinh Hung Yén
Bién thoai; 0221,3970 229/30  Fax: 0221.3970 231

Email: info/@ducvietfoods.vn

Ma s6 doanh nghiép: 0900214029

S6 Gidy chimg nhén co sor du didu kién ATTP: 01/2019/NNPTNT-0321

Ngay cap: 04/01/2019 thay thé gidy chimg nhén sé 182/2016. ngay 05/01/2016.
1. THONG TIN VE SAN PHAM

I. Tén san pham: Xic xich My

Xuat xir: Viét Nam
2. Thanh phin:
Thit heo.thit gi, m& heo. mudi. hat tiéu, chit nhii hoa (E450i, E430ii, E450iii). chat diéu
chinh dé axit (E262i). chét chéng oxy hoa (E316). chit én dinh mau (E250). mau thue
phim (E120).
3. Thoi han sw dung san pfu&g.
Hurdmg dan bao quan
60 ngay ké tir ngay san xudt trong diéu kién nhiét d¢ bao quan tir 0'C dén 4°C
12 thang ké tir ngay san xuit trong diéu_ kién nhiét do bao quan tir -20°C dén -18°C.,
Hiedng dan sir dung
An truc tiép hodc ché bién véi moén an khic.Néu san pham cip dong phai ra dong trude
khi sir dung.
Luu ¥: Néu sin phé_m di cit tii nén dan kin lai tii, bao quan trong tu lanh va st dung hét
trong ngav.
4. Quy cdch ding goi va chit lieu bao bi
Khoi heong tinh cua cae tui bao goi: 50 g/tii. 100 g/ thi. 150 ¢/ tii, 160 g/tai, 200 g/tii, 250 g/tii.
300 g/tai, 350 g/tai, 400 g/tai. 450 g/tai, 480 g/tii. 300 g/, 960 o/, 1 keg/tai, 2 ke/thi, 5 ke/tii

San pham duge bao gdi trong tii nilon PA/ PL.



5. Tén va dia chi co so' san xuit san phfim ( triromg hop thué co sé sian xuit)
Tén co so san xuat: Cong ty ¢b phan thie phim Dic Viét
Bia chi: Thon Liéu Ha, x3 Tan Lap. huyén Yén M¥. tinh Hung Yén.
1. MAU NHAN SAN PHAM ( dinh kém miu nhin san pham du kién)
IV. YEU CAU VE AN TOAN THUC PHAM _
T6 chire. ca nhan san xuat. kinh doanh thue pham dat véu cdu vé an toan thire phﬁm theo:
- Luat ) 55/2010/QH12 ban hanh ngay 17 thang 6 nam 2010 (ludt an toan thyuc phﬁm}.
- Nghi dinh 15/2018 Quy dinh chi tiét thi hanh mét s0 diéu ctia Ludt an toan thire pham
- Vin ban hop nhat s6 02/VBHN-BYT ban hanh ngiy 15 thang 6 nam 2015 (huéng din
viée quan 1y phu gia thue phdm).
- Qu}fét dinh s6 46/QD — BYT ban hanh ngay 19/12/2007 cia Bo Y té (quy dinh gidi han
t6i da 6 nhiém sinh hoc va hoa hoc trong thue pham).
- QCVN 8-3:2012/BYT (quy chuin k¥ thudt quic gia déi véi 6 nhiém vi sinh vat trong
thire phﬁm]. ‘
- QCVN 8-2:2012/ BYT (quy chuan k¥ thuat quéc gia doi voi gi¢i han 6 nhiém kim loai
nang trong thue pham).
- Nghi dinh s6 43/2017/ND - CP ban hanh ngay 14 thang 04 nam 2017 vé nhan hang hoa.
Chiing 16i xin cam két thure hién diy du cdc quy dinh coa phap ludt vé an toan thue phim
va hoan toan chiu trach nhiém vé tinh phap 1y cia hd so cong bd vi chit lugng, an toin
thure pham déi véi san phﬁm dé cong

Hung Yén, ngay 11 thang 06 nam 2019
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Phu luc 1: DU THAO TEM NHAN

XUC XICH MY

American sausage

Thanh phin:
Thit heo. thit gd, md heo. gia vi (mudi, hat tiéu), chat
nhii hoa (E450i, E450ii. E450iii). chit diéu chinh d§
axit (E262i). chit chéng oxy hoa (E316). chat on dinh
mau (E250). mau thue phﬁrn (E120).
Chi tiéu chit lrgng
Protein: =11 %
Lipit: = 24 %
Hwing din sir dung:
An true tiép hofic ché bién véi man in khic.
Liuu ¥: Néu san pham da Lal tai nén dan kin lai tai.
bao quén trong ta lanh va sir dung hét trong ngay.
Bio quan:
San phdam phai bao quan & nhigt di tie 0 °C dén 4 °C
hode cdp dong o nhiét dé tir -18 "C dén -20 °C.
Han su dung: Xem trén bao bi
Khii lwong tinh:
Sén xudt tai;
Céng ty CP thue ph—:"i;n Dire Viét
Pia chi: Liéu Ha - Tén Lip — Yén M - Hung Yén
Tel: (1221.3970229/30 — Fax: 0221.3970231

Website: www.ducvietfoods.vn

Ingredients:
Pork meat, chicken meat, pork fat, spices
(salt. perper). emulisifiers (E4501, E450ii,

E450iii). acidity regulators (E262i).

antioxyvdant (E316). colour stabilizer (E250),

food colour (E120).

Nutrition facts:

Protein: = 11 %

Lipid : =24 %

Preparation:

Heat the product in hot water or fry product
Note: Once unpacked. the bag should be
completely sealed, stored in the refrigerator
and used within one day.

Preservation:

The product must be stored at a temperature
between 0 "C to 4 "C or frozen at a
temperature between -20 "C to— 18 'C
Expiry date:

See stamp on the package

Net weight:

Ma vach




