CONG HOA XA HQI CHU NGHIA VIET NAM
Poc lap - Tw do - Hanh phiic

BAN TU CONG BO SAN PHAM
S6: 39/G1G/2024

I. Thong tin vé to chirc, c4 nhin tu cong bd san phidm

Tén td chirc, ca nhan: CONG TY CO PHAN GLOBAL INGREDIENT GROUP

bia chi: L2-10, Téng 2, Toa nha Pearl Plaza, 56 1A Dién Bién Phu, Phuong 25, Quén Binh

Thanh, Tp. Hd Chi Minh, Viét Nam.

Dién thoai: 84-28 54136151 Fax: 84-28 54136155

Email: gigroup@gigroup.net

M4 sb doanh nghiép: 0315715918

II. Théng tin vé san phim

1. Tén san pham: Crispy Coated Fr7mm EL (Khoai tdy dong lanh)

2. Thanh phén: Khoai tdy (90%), ddu huéng dwong (5%), tinh bt bién tinh (khoai tay,
ngd), maltodextrin, tinh bot (khoai tdy, ngo), bot gao, mudi, chit tao xbp (450(i),
500(ii)), chit 6n dinh (415).

3. Thoi han sit dung san phf;m: 24 thang ké tir ngay san xuét. Ngdy san xuft va han st
dung xem trén bao bi.

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

— Chét liéu bao bi: san phdm dugc dung trong tii PE, bén ngoai la thung carton dam bao
vé sinh an toan thyre pham.

— Quy céach déng goi: Khdi lugng tinh: 2kg/tai, 6 thi/thung carton.

5. Tén va dia chi co s& sin xuét sin phim:

— Nha san xuét: Farm Frites Belgium B.V.

— Dia chi: Maatheide 50, 3920 Lommel, Belgium

—  Xuét xt: Belgium (Bi).

[II. MAu nhan san phiAm (dink kém mau nhan san phdm hodic mdu nhéan san phdm dir

kién)

IV. Yéu ciu vé an toan thwe phim

T4 chtrc, ca nhan san xuét, kinh doanh thuc phém dat yéu cAu vé an toan thuc phém theo:

— Tiéu chuan cua nha san xuat




— QCVN 8-2:2010: Quy chudn k¥ thuat qudc gia d6i v6i giéi han 6 nhiém kim loai ning
trong thuc pham.

Chiing t6i xin cam két thyuc hién ddy du cdc quy dinh ctia phép ludt v& an toan thyc phdm

va hoan toan chiu trach nhiém vé tinh phép 1y cta hd so cong bd va chét lugng an toan

thuc pham ddi véi san phdm da cong bb./.
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BANG THONG TIN CHI TIET SAN PHAM

CONG TY CO PHAN SAN PHAM g
GLOBAL INGREDIENT CRISPY COATED FR7MM EL s
GROUP (KHOAI TAY PONG LANH)
1. Céc chi tiéu an toan thwe phim:
1.1. Cdc tiéu chudn vi sinh vit theo tiéu chuén nha san xudt:
Th tu Tén chi ti€u Don vi tinh Gidi han
1 TSVSVHK (& 30°C) cfu/g <10,000
2 Téng sb té bao ndm men cfu/g <500
3 Téng sb té bao nAm moc cfu/g <500
4 Listeria monocytogenes /25g Khong phat hién
5 Coliforms cfu/g <100
6 E.coli /g Khong phét hién
7 Salmonella /25g Khong phat hién
8 Staphylococcus aureus cfu/g <100
9 Bacilius cereus (¢ 30°C) cfu/g <100

1.2. Cdc chi tiéu kim logi ning theo QCVN 8-2:2010: Quy chudn k thudt quéc gia doi véi

gidi han 6 nhiém kim logi néing trong thiec phém:

Thir tu Tén chi tiéu Don vi tinh Gidi han
1 Chi (Pb) mg/kg <0.1
2 Cadmi (Cd) mg/kg = 0.1
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2. Thanh phin: Khoai tay (90%), dau huéng duong (5%), tinh bot bién tinh (khoai tay, ngo),
maltodextrin, tinh bot (khoai ty, ngd), bot gao, mudi, chit tao xbp (450(i), 500(ii)), chat
dn dinh (415).

3. Thoi han sir dung: 24 thang ké tir ngdy san xuit. Ngay san xuét va han str dung xem trén
bao bi.

4. Hwéng dan sit dung va bio quan:

— Huéng din st dung:
e NOoi chién dau (chién sau): Chién mdt lugng nho trong diu néng & nhiét do

175°C/347°F trong trong 2:15-3:15 phut.
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e L0 nuéng: Dit 1én khay nuéng va cho vao 10 nuéng di duge lam nong trude &
nhiét do 220°C/425°F, trong 8-13 phut, 1at mot 1an trong khi nuéng.
o D& rdo trén gidly tham trude khi dung.
— Bao quan: Bao quan lanh & nhiét do -18°C.
— Ham luong st dung: Tuy theo nhu cau va muc dich st dung.
— Luuy: Khong cép dong lai sau khi ra dong. Khong sir dung san pham khi da hét han.

5. Chét liéu bao bi va quy cich bao goi:

—  Chét liéu bao bi: san phdm duoc dung trong tii PE, bén ngoai 1a thung carton ddm bao
vé€ sinh an toan thuc phém.
— Quy céch dong goi: Khéi lwgng tinh: 2kg/tai, 6 tai/thing carton.

6. XuAt xit, c4 nhén, t§ chirc chiu trach nhiém cong bd chit lwgng, nhap khiu va phan
phdi:
Xudt xir:

— Nha san xuét: Farm Frites Belgium B.V.

— Dia chi: Maatheide 50, 3920 Lommel, Belgium

—  Xuét xu: Belgium (Bi)

C4 nhéan, td chtrc chiu trach nhiém cong b, nhap khau va phan phéi:

— CONG TY CO PHAN GLOBAL INGREDIENT GROUP

— Dbia chi: L2-10, Téng 2, Pearl Plaza, 561A Dién Bién Phu, Phuong 25, Quan Binh
Thanh, Tp. H6 Chi Minh, Viét Nam.

— Dién thoai: (028) 54136151 Fax: (028) 54136155
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NHAN PHU SAN PHAM
Tén hang hoa: Crispy Coated Fr7mm EL (Khoai tdy dong lanh)
Thanh phin: Khoai tay (90%), dau huong duong (5%), tinh bot bién tinh (khoai tay, ngd), maltodextrin,
tinh bot (khoai tdy, ngd), bot gao, mudi, chit tao xbp (450(i), 500(ii)), chat on dinh (415).
Huwéng din sit dung va biao quén:
— Hudng dan st dung:
e Noi chién dau (chién sau): Chién mdt luong nho trong du néng & nhiét d§ 175°C/347°F trong
trong 2:15-3:15 phut.
e L0 nuéng: Pt 1én khay nuéng va cho vao 10 nuéng di duge lam néng trude & nhiét do
220°C/425°F, trong 8-13 phut, 1at mot 14n trong khi nuéng.
o D& rdo trén gidy thim trudce khi dung.
—  Bao quan: Bao quan lanh & nhiét do -18°C.
— Ham lugng st dung: Tuy theo nhu cau va muc dich st dung.
— Luuy: Khong chp dong lai sau khi rd dong. Khong st dung san phém khi da hét han.
Gia tri dinh dudng (trén 100g)*:

Néng luong 158 kcal
Chét béo _ 49 ¢
Carbohydrate 252 ¢
Chét dam 2.1g
Natri 140 mg

*Ham luong dinh dudng la thong sb tinh toan ctia nha san xuat.

Khéi lwong tinh: 2kg/tii, 6 ti/thung carton

Ngay san Xuét:

Han sit dung: 24 thang ké tr ngdy san xudt

Xuit xit, ¢4 nhan, t chitc chiu trach nhiém cong b6, nhap khAu va phén phbi:

Xuit xi:

— Nha san xuét: Farm Frites Belgium B.V.

— PDia chi: Maatheide 50, 3920 Lommel, Belgium

—  Xuét xt: Belgium (Bi).

C4 nhén, tb chirc chiu trach nhiém cong b6, nhip khAu va phin phéi:

— CONG TY CO PHAN GLOBAL INGYREDIENT GROUP

— biachi: : L2-10, Téng 2, Pearl .PIaza, 561A Dién Bién Phu, Phuong 25, Quén Binh Thanh, Tp. Hb
Chi Minh, Viét Nam.
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NHAN SAN PHAM DU KIEN

PRE-FRIED DEEP FROZEN FRIES TMM

Ingredients: Potato (90%), sunflower oil (5%), modified starch
(potato, maize), maltodextrin, starch (potato, maize), rice flour,

salt, raising agents E450i, E500ii, stabilizer E415. Preparation: Best before:
Deep fryer: Deep fry small quantities in hot oil (175°C/347°F)
for 2:15-3:15 minutes. Ovan: Place on a baking sheet and FARM FRITES Production date:
place in a pre-heated oven at 220°C, for 8-13 minutes, Turning
once during cooking. Storage: -18°C several months, see print. Lotcode, see print:
Do not refreeze once thawed.
NUTRITIONAL INFORMATION CHEF’S SPECIALS . .
= ; > Produced in Belgium
Nutritional information per 100g of unprepared product
“Enery (elkeal) 666 KJ/158 keal CRISPY COATED 7TMM Maatheide 50, 3920 Lommel,
Fat 49¢ Belgium
of which saturated fatty acid 06¢g
of which monounsaturated fatty acid 20¢g
of which polyunsaturated fatty acid 232
of which transfat 0.049 ¢
Carbohydrate 25¢g
of which sugar l.lg Produced on behalf of:
Fiber 28¢ Farm Frites International B.V.
Protein 2.1g Molendijk 108, 3227 CD
Salt 035¢g EXTRA LONG Oudenhoorn/The Netherlands
Sodium 140 mg .
Cholesterol o e Net weight: 2 kg www.farmfrites.com
\ &«i\
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BAN DICH

NHAN SAN PHAM DU KIEN ?ﬁ SLATION
KHOAI TAY CHIEN DPONG LANH 7MM
Thanh phan: Khoai tay (90%), dau huéng duong (5%), tinh
bot bién tinh (khoai Svc :moy Bm:ommﬁ:: tinh bt Q%om_
tdy, ngd), bdt gao, mudi, chit tao xp (450(i), moooov chét n S dune t&t nhit terde:
dinh (415). Hudéng dan sit dung: Chién ngap dau: Chién mét 1 dung ot nfat truoe:
lirong nhé trong dau néng & nhiét &6 175°C/347°F trong 2:15- FARM FRITES Ngay san xuét:
3:15 phut. Lo nuéng: Dt 1én khay nuéng va cho vao 10 nuéng )
43 duoc lam néng truée & nhiét dd 220°C, trong 8-13 phut, lat S 16:
mot lan trong khi nuéng. Bao quéan: Bao quan lanh ¢ nhiét d6 -
18°C. Khéng cap dong lai sau khi ra dong. zOZ ) M?O wqu, OQ A
THONG TIN DINH DUONG WWG wmw Sén xudt tai Bi
Mw@:w tin dinh dudng trén 100g san phim chua ché Maatheide 50, 3920
1€n " T 4 ; 5
Nang luong (k)/keal) 666 KJ/158 keal PHU GION 7MM Lommel, Bi
Béo 49¢
Trong dé acid béo bao hoa : 06¢g
Trong d6 acid béo khong bao hoa 20¢g
don
Trong d6 acid béo khéng béo hoa da 23¢g
Trong d6 chat béo chuyén héa 0.049 g Puoc san xuat thay mat
Carbohydrate 25¢ cho:
ﬁ,o\:m d6 dudng l.lg Farm Frites International
Chat xo 28¢ B.V. Molendijk 108, 3227
Pam 2.1¢ DAI HON CD Oudenhoorn/Ha Lan.
Mubi 035g )
Nord 140 mg Khéi lwong tinh: 2 kg www.farmfrites.com
Cholesterol 0mg

Hé Chi Minh, ngay m%&\ 05 thang 11 ndm 2024
Pai Dién T4 Chire, C4 Nhén
| (@4 ky, déng déu)
CONG TY CO PHAN GLOBAL IN GREDIENT GROUP
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| T61, Pang Thi Hién Mai, CCCD sb: 011300000005 do Cuc canh sit quan 1y hanh chinh vé trat tu x4 hoi cip ngay 02/03/2022; cam doan dich chinh

xé4c gidy to/ van ban ndy tlr tiéng Anh sang tiéng Viét.

Ngwoi dich

A
Ping Thi Hién Mai
LOI CHUNG CUA CONG CHUNG VIEN

Hém nay, ngay 06 thang 11 nim 2024 (Ngay mung sdu thang muoi mét nam hai nghin khong trdm hai muoi tu)

Tai Van phong Coéng chitng Nguyén Hug, dia chi tai sb 165 Giang V5, phudng Cét Linh, quin Déng Pa, thanh phd Ha Noi. |

e, CONG EHING@8Ng chimg vién, trong pham vi trach nhiém ctia minh theo quy dinh ctia phép luat.
Nouén Dt Suim CHUNG NHAN

- Ban dich E,a\mox@w Diang Thi Hién Mai, CCCD sb: 011300000005 do Cuc canh sat quan 1y hanh chinh vé trat tu x3 hoi omw ngay 02/03/2022, 1a
cdng tac vién phién dich cia Van phong Cong ching Nguyén Hug, thanh phd Ha Nbi, da dich tir tiéng Anh sang tiéng Viét .

- Chit ky trong ban dich dung l1a chit ky ctia ba Déng Thi Hién Mai;
- N6i dung ctia ban dich chinh xac, khong vi pham phap luét, khong trai v6i dao duc xa hoi;

- Vin ban cong chimg nay duoc 14p thanh 4 ban chinh, m&i ban gdm.%- &, % .trang, luu mét (1) bén tai Véan phong Cong chimng Nguyén Hug, thanh
phd Ha Nbi.
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NHAN SAN PHAM DU KIEN

PRE-FRIED DEEP FROZEN FRIES 7TMM

Ingredients: Potato (90%), sunflower oil (5%), modified starch
(potato, maize), maltodextrin, starch (potato, maize), rice flour,
salt, raising agents E450i, E500ii, stabilizer E415. Preparation:
Deep fryer: Deep fry small quantities in hot oil (175°C/347°F)
for 2:15-3:15 minutes. Ovan: Place on a baking sheet and
place in a pre-heated oven at 220°C, for 8-13 minutes, Turning
once during cooking. Storage: -18°C several months, see print.
Do not refreeze once thawed.

NUTRITIONAL INFORMATION
Nutritional information per 100g of unprepared product
Energy (kJ/kcal) 666 kJ/158 kcal
Fat 49¢
of which saturated fatty acid 06¢g
of which monounsaturated fatty acid 20¢g
of which polyunsaturated fatty acid 23¢g
of which transfat 0.049¢
Carbohydrate 25¢g
of which sugar l.lg
Fiber 28¢g
Protein 21g
Salt 035g
Sodium 140 mg
Cholesterol 0mg

FARM FRITES

CHEF’S SPECIALS
CRISPY COATED MM

EXTRA LONG
Net weight: 2 kg

Best before:
Production date:

Lotcode, see print:

Produced in Belgium

Maatheide 50, 3920 Lommel,
Belgium

Produced on behalf of:

Farm Frites International B.V.
Molendijk 108, 3227 CD
QOudenhoorn/The Netherlands

www.farmfrites.com

d








http://www.hoanvustc.com.vn
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