CONG HOA XA HOQI CHU NGHIA VIET NAM
Doc l1ap - Tw do - Hanh phuc

BAN TU CONG BO SAN PHAM
S6: 22/CJ Foods VN/2021

I. Thong tin vé to chirc, ca nhan ty cong b6 san phflm
Tén t6 chite: CONG TY TNHH CJ FOODS VIET NAM — CHI NHANH HIEP PHUGC
Dia chi: L6 EA2-7, Khu cong nghiép Hiép Phudce (giai doan 2), Xa Hiép Phude, Huyén Nha
Bé, Thanh phé H6 Chi Minh, Viét Nam.
Dién thoai: 028 38735100
Ma s6 doanh nghi¢p: 3502236798-002

S6 Gidy chimg nhan co s du diéu kién ATTP: 1392/2019/ BQLATTP- HCM. Ngay c4p
12/04/2019. Noi cip: Ban quan 1y an toan thuc phdm TP H Chi Minh.

I1. Thong tin vé san phim
1. Tén san pham: COM CHIEN KIMCHI

2. Thanh phan: Gao 30,3%, nudc, kimchi 18,6%, ca rét, dau co, dudng, t6i, gidm, hanh boa
16, mudi, hat ném nim huong, 6t bot, hwong vi nudng téng hop, chiét xuit nAm men.

3. Thoi han sit dung san pham: 12 thang k& tir ngay san xuét.

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

- Quy cach déng géi: 150 g/hdp

- Chit ligu bao bi: Mang PET12//PA15//CPP40, hop PP

5. Tén va dia chi co s& san xuit san pham:

- San xuit tai: Céng Ty Cb Phan Thuc Phidm CJ Cau Tre

- Pia chi: 125/208 Luong Thé Vinh, Phuong Tan Théi Hoa, Quan Tan Phi, Thanh phé Hb
Chi Minh, Viét Nam

I11. MAu nhén san pham (dinh kém)

IV. Yéu cau ve an toan thuc pham

Céng ty TNHH CJ Foods Viét Nam — Chi Nhanh Hiép Phuéc san xuét, kinh doanh san phim

dat yéu ciu vé an toan thuc phdm theo:




Quyét dinh 46/2007/QD-BYT: Quy dinh gi6i han ti da 6 nhi®m sinh hoc vi héa hoc
trong thuc pham.
QCVN 8-2:2011/BYT: Quy chuan k¥ thut quéc gia déi véi gi6i han 6 nhiém kim loai

nang trong thuc pham.

QCVN 8-1:2011/BYT: Quy chuén ky thuat qudc gia ddi v6i giéi han 6 nhidm doc t6 vi
nim trong thuc pham.
Chting t6i xin cam két thuc hién day du cac quy dinh cua phap luat vé an toan thyc phim
va hoan toan chiu trach nhiém vé tinh phép 1y caa hd so cong bd va chét lugng, an toan
thuc pham dbi véi san phdm da cong bo.
TP. H6 Chi Minh, ngay 40 thang 03 nim 2021
DAI DIEN TO CHUC/CA NHAN
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THUAN PHANG MY Vi

Thanh phén: 30 30,3%, nudx, kimchi 18/6%, ca 1%, déu o, duimg, No preservative
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»Cach 2: Ram:vghomtoanlan'\orm t &du trén thio, cho com
Hung din bdo quan: nhit 46 -18 °C hodc ngdn 4 1 lanh

Xem NSX, HSD trén bao bi i
Sén pham clia Date i !
Cng Ty TNHH C] Foods Viét Nam - Chi nhanh Higp Phubc L7dlL

ia chi: Lb EAZ-7, Khu cBing nghip Higp Phut (giai doan 2} - o

Xa Higp Phutx, Huyén Nha B2, Thanh phS HG Chi Minh, Viét Nam 2ommix o mm
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