CONG HOA XA HOI CHU NGHIA VIET NAM
Péc lap — Ty do — Hanh Phuc

BAN TU CONG BO SAN PHAM
S&: 120/VIFON JSC/2023

I. Thong tin vé to chire, ca nhan ty cong bo sin pham

Tén t6 chire, ¢ nhan: CONG TY CO PHAN VIFON

Pia chi: 913 Truong Chinh, Phuong Tay Thanh, Quan Tan Pha, Thanh phé H6 Chi
Minh, Viét Nam.

Di¢n thoai: 028.38153947 —- 38153933

Fax: 028. 38153059

Email: vifon@yvifon.com.vn

Ma s doanh nghiép: 1101171437

S6 Gidy ching nhan co so du diéu kién ATTP: ........... Ngay cap/Noi cap: ......

I1. Théng tin san pham

I. Tén san pham: MEI WEI Mi TRON TUONG PEN BAC KINH

2. Thanh phan:

Vit mi: Bot mi (44%), ddu co (dau co, chit chdng oxy hoa (tocopherol concentrat (dang hon
hop))), bot khoai mi, mudi #n, chit on dinh (natri carboxymethyl cellulose, pentanatri

triphosphat, propylen glycol alginat), chat diéu vi (mononatri L- glutamat), bot ngh¢, chat tao
xOp (natri carbonat), pham mau ty nhién (riboflavin tir Bacillus subtilis).

Goi x6t: Nude, dau co tinh luyén, gia vi tuong den (3.8%) (duong tinh luyén, tuong hot),
hanh tim. toi. chit diéu vi (mononatri L- glutamat. dinatri 5'-guanylat, dinatri 5'-inosinat),
mudi an, ca chua. chat lam day (1422), dau me den, huong lic¢u (huong nudc tuong tong hop.
huong hanh téng hop, huong ga tong hop). bot 6t, chat bao quan (202), pham mau ty nhién
(beta-caroten (chiét xuét tir thuc vat)).

Goi rau sfiy: Ca 1'61, hanh la.

San pham ¢6 chira: bot mi, ddu nanh, me.

C6 thé chira vét ctia: ddu phong.

3. Thoi han str dung san phdm: 06 thang ké tir ngay san xuat.

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

Quy cach déng goi: Khoi luong tinh: 93 g/gbi.
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Chét liéu bao bi: San pham duogc bao géi trong bao bi OPP/MCPP v&i 1¢p bén trong la

MCPP hodc bao bi OPP/PP véi 16p bén trong la PP, 16p bao bi bén trong phu hgp quy dinh
bao bi tiép xuc true tiép voi thuce pham.
* (G6i xOt va goi rau sdy dugc bao géi bing bao bi OPP/MCPP véi 16p bén trong la
MCPP hodc OPP/PE voi 16p bén trong la PE hodc PET/CPP véi 1op bén trong la CPP
hodc PET/PE véi 16p bén trong la PE, I6p bén trong phu hop quy dinh bao bi tiép xuc

truc tiép véi thuc pham
* Bao bi ngoai: San phém sau khi dugc bao goi dugce xép vao thung giéy.

5. Tén va dia chi co sd san Xuét:
San xudt tai: Xem canh ngay san xXuat:

- A: CONG TY CO PHAN KY NGHE THU'C PHAM VIET NAM
Dia chi: 913 Truong Chinh, Phuong Tay Thanh, Quan Tan Phu, Thanh phd Ho Chi Minh,
Viét Nam.
(S6 ching nhan diang ky HACCP s6: TNV178170135. Ngay cap/Noi cip: 23/03/2023/ Cong
ty TNHH TUV NORD Viét Nam).

- B: CONG TY CO PHAN VIFON — CHI NHANH HAI DUONG
Dia chi: Lo dat CN8- KCN Tan Truong, X. Tan Truong, H. Cam Giang, Tinh Hai Duong,
Viét Nam. '
(S6 Gidy chung nhan TCVN ISO 22000:2018/ISO 22000:2018: HA 508/1.22.CIV. Ngay
cap/Noi cap: 24/07/2022/Tong cuc Do luong chit luong- Trung tdm "chl'mg nhan phu hop
(Quacert))

11I. MAu nhan san pham (dinh kém)
Noi dung ghi nhan phu hgp theo:
- Nghi dinh 43/2017/ND-CP vé nhin hang hoa

- Nghi dinh 111/2021/ND-CP- Nghj dinh sita dbi, bé sung mot sb dicu Nghi dinh
43/2017/ND-CP ngay 14 thang 4 nam 2017 cua Chinh phu vé nhan hang hoa

IV. Yéu cau vé an toan thyc pham

Té chire. ¢4 nhan san xuét, kinh doanh thuc pham dat yéu cau vé an toan thuc pham theo:
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- Quyét dinh 46/2007/QD-BYT: Quy dinh gigi han ti da 6 nhiém sinh hoc va hoa hoc trong

thue pham, phan 6: Gidi han vi sinh vét trong thue pham.

STT Tén chi tiéu

Pon vi tinh Miic toi da
| | Tong s6 vi Kvuin hiu ki CFU/g 10°
2 | coliforms CFU/g 10°
: 3 | Escherichia coli : CI"“U/ g ' 1()7 3
4 | Staphylococcus aureus CFU/g 10?
5 | Clostridium perfringens CFU/g 102
5 | Bacittis careg - Ul | . W
7 | Tong s6 bao tir ndm men — ndm moc C%{J/g— s 10°

- QCVN 8-2:2011/BYT: Quy chudn ky thuat qudc gia ddi voi gigi han 6 nhiém kim loai

nang trong thuc pham.

STT : Tén chi tiéu

] Ham lugng Cadimi (Cd)

2 Ham lugng Chi (Pb)

Pon vi tinh Mie toi da
mg/kg 0.2 i |
16 TY
mg/kg 0.2 SHAN
TON

- QCVN 8-1:2011/BYT: Quy chuan k¥ thuat quéc gia dbi vai gioi han 6 nhiém doc 0 vi

N

vt trong thuc pham.

- Thong tu 50/2016/TT-BYT: Thong tu quy dinh gioi han i da du lugng thude bao vé thue

- Thong tu s6 24/2019/TT-BYT: Quy dinh vé quan Iy va st dung phu gia thuc pham.

- Nghi dinh 15/2018/ND-CP: Nghi dinh v& quy dinh chi tiét thi hanh m¢t s diéu cta Ludt an

toan thue pham.

- Y¢u cau k¥ thuat va tiéu chuan ctia nha san xuat:
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nam trong thuc pham.
STT  Tén chititu | bonvitinh | Micthida
< 1— Aﬂamloxin Bl ng/kg 2.0
2 W_Aﬂalé;dn tong s ug/kg 4.0
3 Orchratoxin A ug/kg 3.0




1. Cac chi tiéu cam quan:

Tén chi tiéu Yéu cau

Trang thai vat mi: khong qua xop, kho, gion, nguyén vat, dugc
phép stit canh mt it. Sgi mi khong qua san sui, song sgi déu.

I. Trang thai vt mi

, Mau vang ddc trung tuong ddi déu ca hai mat, cho phép khong qua
2. Mau sdc vat mi 1 dém trang, va duong kinh twong duong dom trang phai nho hon
1.0 cm.

MUi vi ctia vat mi va gdi gia vi: ¢ mui cta vat mi chién, két hop
véi mui thom, vi ddc trung ctia mi tron tuong den Bic Kinh. San
pham khong c6 hién tugng hu hong nhu ¢6 mui 01, khe, mee, ..

3. Mui vi cua vat mi va
gia vi

4. Do dai va do truong | Cho nudce s6i vao vat mi, sau 3 phuat soi mi mém, dai. Sau 8 phut soi
no cua sgi mi mi truong nd khong dang ké.

L 5. lap chét 7 Khong c6 cat san hodc tap chét la.
2. Céc chi ticu chét lugng chu yéu:
Q'I’I Tén chi tiéu Pon vi tinh Miic cong bo E
1 | Do émvvét g/100g <7.0
72 Ham lugng béo vat mi 2/100g
g 3—*}_Ia;r;111;éng tro khong tan trong HCI g/ 100g
4 Ham lﬁ';hg muoi an (NaCl) g/ 1(30;3, Lo
5 Chi s peroxide goi mi meqO2/kg
6 | Chi sb acid goi mi mg KOH/g
S saus: R SRR BT
778 Ham lugng béo goi mi g/ 100g 14.4 -24.0
9 Ham luong carbohydrate goi mi g/ 100g 41.8-69.8
| 10 #;\Ifa'mglu_orig kcal/100g { 3 179.6 : 5336 :

Ching t61 Xin cam k&t thue hién day di cdc quy dinh ctia phap luat vé an toan thuc pham va
hoan toan chiu trach nhiém vé tinh phap ly cua hd so cong bd va chit lugng, an toan thuc

pham doi vai san pham da cong bo./.
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N\ "i : NHAN SAN PHAM DU KIEN
: ' MEI WEI Mi TRON TUONG DEN BAC KINH
Thanh phin:

Vit mi: Bot mi (44%), dAu co (du co, chét chéng oxy hoa (tocopherol concentrat (dang hon hop))), bdt khoai mi, mudi an, chét én dinh (natri

carboxymethyl cellulose, pentanatri triphosphat, propylen glycol alginat), chét diéu vi (mononatri L- glutamat), bt ngh¢, chét tao x6p (natri carbonat),
pham mau ty nhién (riboflavin tir Bacillus subtilis).

G6i x6t: Nude, diu co tinh luyén, gia vi tuong den (3.8%) (duodng tinh luyén, tuong hot), hanh tim, téi, chét diéu Vi (mononatri L- glutamat,
dinatri 5'-guanylat, dinatri 5'-inosinat), muoi an, ca chua, chat lam day (1422), dau me den, huong lidu (huong nudc tuong tong hop, huong hanh tong

7

hop, huong ga tong hop), bot 6t, chat bao quan (202), pham mau tu nhién (beta-caroten (chiét xuat tir thyc vat)).
Goi rau shy: Ca rt, hanh 14.
San phdm c6 chira: byt mi, ddu nanh, m¢
C6 thé chira vét ciia: ddu phong
Khdi lwgng tinh: 93g
Hudng dén sir dung:
- Cho vt mi va géi rau vao to
- Rét vao t6 khoang 400ml nudc soi.
- Day kin nép t6 va chd khoang 3 pht.
- Chét bd nudc, tron déu x5t cing soi mi va thudng thic.
Huéng din bao quin: Bao quan noi kho, mat va tranh anh néng mat trori.
Théng tin canh bao: Khong dung san phdm hét han sir dung. Khong sir dung dbi voi ngudi c6 kha nang man cam hogc di g voi céc thanh phén
trong san phim
NSX, HSD: xem trén bao bi.
SAN PHAM CHAT LUQNG CUA CONG TY CO PHAN VIFON
913 Truong Chinh, P. Tay Thanh, Q.Tan Pha, TP. Hb Chi Minh, Viét Nam.

E-mail: vifon@yvifon.com.vn

Website: www.vifon.com.vn
Xufit xir: San xudt tai Viét Nam
San xuét tai: Xem canh ngy sin xuét
A: CONG TY CO PHAN KY NGHE THU'C PHAM VIET NAM
913 Trudng Chinh, P. Tay Thanh, Q.Tan Phd, TP. H6 Chi Minh, Vigt Nam.
Tel: 84.28.38153947 Fax: 84.28.38153059
B: CONG TY CO PHAN VIFON — CHI NHANH HAI DUONG
Lo dt CN8, KCN Tan Trudng, X. Tan Trudong, H. Cim Giang, Tinh Hai Duong, Viét Nam

Tel: 84.0220.3570660
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NHAN SAN PHAM DU KIEN
MEI WEI Mi TRON TUONG DEN BAC KINH
DRIED MIX INSTANT NOODLE BLACK BEAN SAUCE FLAVOUR BIJING STYLLE

Thanh phén:

Vit mi: Bot mi (44%), dau co (dau co, chit chdng oxy héa (tocopherol concentrat (dang hdn hop))), bot khoai mi, muéi an, chit 6n dinh (natri
carboxymethyl cellulose, pentanatri triphosphat, propylen glycol alginat), chét didu vi (mononatri L- glutamat), bot nghé, chét tao xdp (natri carbonat),
phdm mau tu nhién (riboflavin tir Bacillus subtilis).

G6i xt: Nudc, dau co tinh luyén, gia vi twong den (3.8%) (dudng tinh luyén, tuong hot), hanh tim, t6i, cht diéu vi (mononatri L- glutamat,
dinatri 5'-guanylat, dinatri 5'-inosinat), mudi &n, ca chua, chit lam day (1422), ddu me¢ den, huong li¢u (huong nuéc tuong tdng hop, huong hanh tong
hop, huong ga téng hop), bot 6t, chit bao quan (202), phém mau ty nhién (beta-caroten (chiét xuét tir thyc vat)).

Goi rau sy: Ca rt, hanh 14.

San phim c6 chira: bot mi, ddu nanh, meé

C6 thé chira vét ciia: ddu phong
Ingredients:

Noodles: Wheat flour (44%), palm fat (palm fat, antioxidant (tocopherol concentrate, mixed)), tapioca starch, salt, stabilizers (sodium
carboxymethyl cellulose, pentasodium triphosphate, propylene glycol alginate), flavor enhancer (monosodium L- glutamate), turmeric powder, raising
agent (sodium carbonate), natural color (riboflavin from Bacillus subtilis).

Sauce pack: Water, refined palm oil, black bean paste seasoning (3.8%) (refined sugar, salted soy bean), red shallot, garlic, flavor enhancers
(monosodium L- glutamate, disodium 5°- guanylate, disodium 5°- inosinate), salt, tomato, thickener (INS 1422), black sesame oil, flavorings (artificial
soy sauce flavor, artificial shallot flavor, artificial chicken flavor), chilli powder, preservative (INS 202), natural color (carotenes, beta-, vegetable).

Dried vegetable pack: Carrot, green onion

Contains: wheat, soybeans, sesame.

May contain traces of peanuts.

Khdi lwgng tinh/Net weight: 93g
Huéng din sir dung/Serving directions:

- Cho vat mi va goi rau vao &/ Put noodles and vegetable pack into a bowl

- ROt vao t6 khoang 400ml nude sdi/ Pour about 400ml of boiling water.

- Pay kin nip t6 va chd khoang 3 phit/ Cover the bowl and wait for 3 minutes.

- Chiét bd nude, tron déu xot cung sgi mi va thuéng thire/ Drain off water, mix the sauce pack with noodle and enjoy.
Huéng din bao quin/Storage coditions:

Béo quan noi kho, mat va tranh 4nh ning mat troi.

Keep in dry, cool place and avoid direct sunlight.

Thong tin canh bdo: Khong dung sén phdm hét han st dung. Khong sir dung dbi voi ngudi c6 kha nang man cam hodc di ing véi céc thanh phén
trong san pham

NSX, HSD: xem trén bao bi.

MFG, EXP: See on the packaging.

SAN PHAM CHAT LUQNG CUA CONG TY CO PHAN VIFON

913 Trudng Chinh, P. Tay Thanh, Q.T4an Phu, TP. Hb Chi Minh, Viét Nam.

E-mail: vifon@vifon.com.vn

Website: www.vifon.com.vn
Xuit xir; Made in VietNam/ San xuét tai Viét Nam
Séan xuiit tai: Xem canh ngly sin xuit

A: CONG TY CO PHAN KY NGHE THU'C PHAM VIET NAM

913 Truong Chinh, P. Tay Thanh, Q.T4n Phq, TP. Ho Chi Minh, Viét Nam.

Tel: 84.28.38153947 Fax: 84.28.38153059

B: CONG TY CO PHAN VIFON — CHI NHANH HAI DUONG

L6 dit CN8, KCN Téan Trudng, X. Tan Truong, H. CAm Giang, Tinh Hai Duong, Vi¢t Nam
Tel: 84.0220.3570660
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Far Today Since 18963

» = Cho vit mi va géi rau vio to.

VIFON VI NGON CHUAN VIET v - Put noodles and vegetable
5 o = packinto a bowl
N —
e

Cam on Quy khach da dong hanh cing VIFON.
VIFON tién phong Cdng nghiép héa cdc mén
an truyén thong coa Viét Nam, 12 cong ty dau
tién san xuét cac san phdm 4n lién Pho, Bin, ~
g6i tron vi ngon chudn Viét trong

Hua Tiéu..., ’
titng san pham.

VIFON CAM KET KHONG 1 4 DUNG
PHAM MAU TONG HOP

CHI TIEU CHAT LUQONG CHO 1 GOI 93 g
NUTRITION INFORMATION PER SERVING

$6 khédu phén / Serving per package 1
Mdi khdu phin / Serving size 193¢
Gid trj nang htgng / Energy 297 kcal - 496 keal
Chéit dam / Pratein 539-89¢
Chit béo / Fat 1349-223¢
Chit bt duang / Carbohydrate 38.9g-649¢

NSX, HSD: xem trén bao bi
MFG / EXP: See on the packaging
Khoi lugng tinh: 93 g

¥- HUGNG DAN SU DUNG / SERVING DIRECTIONS:

- Day kin nép to va chd khodng 0

6 - Rt vao td khoang 400ml nudc soi

- Pour about 400ml of boiling water.
e—rg
e

- Chét bd nudc, trgn déu xét cing

B 3 phat. s¢i mi va thudng thuc.
R ] - Gover the bowl and wait for ey - Drain off water, mix the sauce
. 3 minutes. pack with noodle and enjoy
THANH PHAN: MADE IN VIETNAM / SAN XUAT TAI VIET NAN

Vit mi: Bot mi (44%), dau co (dau co, chét chdng oxy hoa (tocopherol concentrat (dang
hén hgp))), bot khoai mi, mudi n, chat on dinh (natri carboxymethyl cellulose,
pentanatri triphosphat, propylen glycol alginat), chit diéu vi (mononatri L- glutamat), bt
nghé, chéi tao xép (natri carbonat), pham mau t nhién (riboflavin tir Bacillus subtilis).
Gai xot: Nudc, dau co tinh luygn, gia vi tuong den (3.8%) (duting tinh luygn, tuang hit),
hanh tim, toi, chﬁt di gx vi (monanatri l- glutamat, dinatri 5-guanylat, dinatri 5-inosinat),
mudi dn, ca chua, chat lam day (1422), ddu mé den, huang liéu (hutong nudic titang ting
hgp, hudng hanh ting hgp, hudng ga tong hgp), bt &t, chat béo quan (202), phdm mau
1t nhién (beta-caroten (chiét xult tlr thyc vat)).

Goi rau say: Ca rét, hanh l.

San pham c6 chifa: bjt mi, dau nanh, mé.

Co thé chita vét ciia: d4u phang.

INGREDIENTS:

Noodles: Wheat flour (44%), palm fat (palm fat, antioxidant (tocopherol concentrate, mixed)),
tapioca starch, sakt, stabilizers (sodium carboxymethyl cellulose, pentasodium triphosphate,
propylene glycol alginate), flavor enhancer (monosodium L- glutamate), turmeric powder,
raising agent (sodium carbonate), natural color (riboflavin from Bacillus subtilis).

Sauce pack: Water, refined palm oil, black bean paste seasoning (3.8%) (refined sugar,
salted soy bean), red shallot, garlic, flavor enhancers (monasodium L- glutamate,
disodium 5'- guanylate, disodium 5'- inosinate), salt, tomato, thickener (INS 1422), black
sesame ofl, flavorings (artificial soy sauce flavor, artificial shallot flavor, artificial chicken
flavor), chilli powder, preservative (INS 202), natural color (carotenes, beta-, vegetable).
Dried vegetahle pack: Carrot, green onion.

Contains: wheat, soybeans, sesame.

May contain traces of peanuts.

SAN PHAM CHAT LUNG CUA CONG TY GO PHAN VIFON:

913 Truding Chinh, P Tay Thanh, Q.Tan Phd, TR H3 Chi Minh, Vigt Nam.
E-mail: vﬂ‘nn@vmm com.vn Wehsite: www.vifon.com.vn
San xudt tai: xem canh ngay san xuil

A: CONG TY GO PHAN KY NGHE THYG PHAM VIET NAM

913 Trtong Chinh, B Ty Thanh, Q.Tan Phd, TR Ho Chi Minh, Vigt Nam.
Tel: 84.28.38153947 Fax: 84.28.38153059
B: CONG TY ¢ PHAN VIFON - GHI NHANH HAI DUTNG

Lo dit CN8, KCN Tan Truding, X. Tan Trudng, H. Gém Giang,Tinh Hai Dugng,
Viét Nam. # Tel: 84.0220.3570660

S6 TCB: 120/VIFON JSC/2023
PRODUCT OF VIETNAM / SAN PHAM CUA VIET NAM

Bao quan noi khd, mat va trinh dnh ndng mt trdf.
Keep in dry, cool place and avoid direct sunlight.

Két ndi véi chiing 1ol tak:
f www.facebook.com/
VifonVietnam

I

8 9353 102414

Tuvén khach hang
(. ) 1800 1097
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BVAQ Food Testing Laboratory (Bureau Veritas — Asure Quality)
Bv AQ Lot #H2 40-42, Bui Quang Trinh St. Phu An Residence Area | Cai Rang District Can Tho City | Viet Nam
TEST REPORT
P e > =
BAO CAO THU NGHIEM

Report No./ Sé bao cdo: 22-191450

VIFON JOINT STOCK COMPANY/ CONG TY CO PHAN VIFON

913 Truong Chinh Street, Tay Thanh Ward, Tan Phu District, Ho Chi Minh City
913 Trwong Chinh, Phudng Tdy Thanh, Quan Téan Pha, TP. Hb Chi Minh

Company/ Céng ty:
Address/ Dja chi:

BVAQ Reference: 22-191450
Tham chiéu BVAQ

Report Issued: 27-Feb-2023
Ngay phat hanh bao cao
Testing Period/ Thoi gian phéan tich: 21-Jul-2022 to 29-Jul-2022

Sample(s) Received: 21-Jul-2022
Ngay nhan méu

Results - Két qua

The testing results are valid on the sample(s) as received/ Két qua phén tich chi ¢ gia tn trén mé&u kiém nhan duoc.

Customer Sample Name/ Tén mau: MEI WEI Mi TRON TWONG DEN BAC KINH Lab ID: 22-191450-1

Sample Description/ M6 ta méu: Sample in plastic bag/ Mau dwng trong tii nhira

Sample Condition/ Tinh trang méu: Acceptable/ Chap nhan

Test Result Unit Method

Chi tiéu Két qua Don vij Phwong phép phén tich
Téng vi sinh vat hiéu khi (30°C)

5 T i

(Total Plate Count (30°C)) 1.2x10 cfulg 1SO 4833-1:2013 (TCVN 4884-1: 2015)

Presumptive Bacillus cereus <10 cfu/g !rSC?/ng’ngzzO%‘gogmd Ll

Clostridium Perfringens <10 cfu/g ISO 7937:2004 (TCVN 4991:2005)

Coliforms <10 cfu/g 1ISO 4832:2006 (TCVN 6848:2007)

Escherichia coli <10 cfulg ;%%81)6649'2:2001 Bl

Staphylococcus aureus <10 cfu/g AOAC 975.55

Tdng sé bao t&r NAm men &

ndm méc Ref. 1ISO 21527-2:2008 (TCVN 8275-
<10 cfu/g

(Total Spore of Yeasts and
Moulds) *

2:2010)

Not Detected/Khéng phat hién

FLAB-FA-MTHD-010: 2021 (Ref. AOAC

Ochratoxin A (MDL=0.1) Ho/kg 2004.10)
a . Not Detected/Khéng phat hién FLAB-FC- MTHD- 026:2021 (Ref.
CATS e (e el (V) (MDL=0.2) mg KOW/G  royN 6127: 2010 1S0 660 - (2009)
Detected/Khong phat hié oo e
Tro khong tan (Ash Insoluble) Not Detected/Khong phat hién % FLAB-FC- MTHD- 050:2021 (Ref.

(MDL=0.1)

TCVN 7765: 2007 1SO 763:2003)

FLAB-FC- MTHD- 033:2021 Ref.

Nang lwong (Calories) * 427 kcal/100 g (AOAC 986.25 FAO,Food & Nutrition P.
77, US FDA 21 CFR 101.9)
FLAB-FC- MTHD- 033:2021 Ref.

Carbohydrate 55.8 % (AOAC 986.25 FAO,Food & Nutrition P.
77, US FDA 21 CFR 101.9)
Am cua vét (Moisture) 1.15 % FLABAFL- MTHD- 014:2021

(Ref. AOAC 950.46)

MDL/ GHPH: Method Dectection Limit/ Giéi han phét hién cia phuong phap
MQL/ GHHL: Method Quantitation Limit/ Gidi han dinh luong cta phuong phap
ND/ KPH: Not Detected/ Khéng phét hién
| Subcontracted test/ Két qua duoc thuc hién béi nha thau phu
*1SO 17025 not accredited method/ Phurong phap khéng dugc céng nhan ISO 17025 Customer Service/ Bé phan cham séc khach hang
ion provi: by client , address, samples names/ Tel: (84-292) 3.888.678 - 3.888.779
Théng tin do khéch hang cung cap: céng ty, dia chi, tén mau Email: ctlab@bvag.com
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This Test report cannot be reproduced, without prior written permission of the company/

Béo céo thir nghiém ndy khéng thé dugc sao chép, méa khéng cé su cho phép truée béng vén ban cua céng ty.
If there are questions or concerns on this report, please contact:

Khi khdch hang cén thém théng tin vé két qua, xin vui long lién hé:




Report No./ Sé bédo cédo: 22-191450

Test Result Unit Method

Chi tiéu Két qua Don vj Phwong phép phan tich

Dam (Protein) 763 % ::IRI’-;BAFSAC';A;SO% 1012)0

Chi sé peroxit (Peroxide Value Not Detected/Khéng phat hién mEq/kg FLAB-FC- MTHD- 928:2021 ]5\7'\_.\ )
(PV)) (MDL=0.2) (Ref. AOAC 965.33; TCVN 612’[‘.2018)}_\~
o brong i NaG) 273 w  FUBFCWTID-olsa0n et Ko\
Aflatoxin B1 ?Jgﬁfﬁgedmhé”g phathien — oxg g;‘;g‘?iA‘MTHD'Oogi 2021 (Ref|HQAL| *
Total of Aflatoxin content z\:\: It:)llfée;;ed/Khéng phatien pg/kg g;g"g;';A'MTHD'OOQZ 2021

Chi (Lead (Pb)) gzgfffggd/ Khong phathien - 1kg AOAC 2013.06

Cadimi (Cadmium (Cd)) ?‘Jg?ffgt;)dmh Ong pRathies kg AOAC 2013.06

Béo cia goi (Fat) 19.2 % f@?f&é";g&g G

Béo cla vét (Fat) 21 % 5.\5;?;{&3";?&&1 S
mi?;r";irugi“s‘y’;’t;ae'zigz;gsr;‘ff’c Not Detected/Khong phat hién  mglkg EVN-R-RD-1-TP-5251 (LC-UV)

Brilliant blue (E133) * Not Detected/Khéng phéat hién mg/kg EVN-R-RD-1-TP-5251 (LC-UV)

Allura red (E129) ™* Not Detected/Khbng phat hién mg/kg EVN-R-RD-1-TP-5251 (LC-UV)

Erythrosin (E127) ™* Not Detected/Khéng phat hién mg/kg EVN-R-RD-1-TP-5251 (LC-UV)

Ponceau 4R (E124) ™* Not Detected/Khbng phat hién mg/kg EVN-R-RD-1-TP-5251 (LC-UV)

Sunset Yellow (E110) * Not Detected/Khéng phat hién mg/kg EVN-R-RD-1-TP-5251 (LC-UV)

Remark/ Ghi cha: The revision 01 which is amendment of and supersedes revision 00 was issued 29-Jul-2022 due to customer

revise address.

Ban stra déi 01 dwoc hiéu chinh va thay thé cho ban sira déi 00 dwoc ban hanh ngady 29-07-2022 do khach hang diéu chinh dia

chi
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