CONG HOA XA HOI CHU NGHIA VIET NAM

Doc lap — Tw do — Hanh phie

BAN TU CONG BO SAN PHAM
S6: 36/PEPSICO/2022
I. Thong tin vé t6 chirc, ¢4 nhan cong bod san phim
Tén 16 chirc, cd nhan: CONG TY TNHH THU'C PHAM PEPSICO VIET NAM

Dja chi: S6 3-4-5, Lo CN2, dwong s6 2, khu cong nghiép Séng Than 3, phudng Phi Tén, thanh phé
Thi Dau Mgt, tinh Binh Dwong, Viét Nam

Dién thogi: 84 0274-3631811

E-mail: huynhngoc.quy@pepsico.com

M s6 doanh nghiép: 3702139167

Chiing nhén an tocm thuc pham: Food Safety System Certification (FSSC) 22000 do SGS cip, co gia
tri tir 14/01/2022 dén 24/11/2024

IL. Théng tin vé sin pham
1. Tén sin phim: BANH QUE POCA NHAN KEM HUONG TRUNG MUOI
2. Thanh E:?..

Bot mi 39%, duong, bot whey, shortening, am: thye vat, maltodextrin, bot trimg mubi 3%, bot stra nguyén
kem, tinh bot bap, chat nhii hoa 322(i), mudi i, hwong liéu trimg mudi (ty nhién va téng hop) 0,2%, chat
tao mau tong hop 110.

San pham cé chira nguyén liéu tur lda mi, trimg, ddu nanh va sira.

3. Thoi han sik dung: 6 thang ké tir ngay san xuat. Ngay san xuét va han st dung duoc in trén bao bi. A
A,

[

Céch ghi ngay san xuat: =
DDMMY Y- ca sin xudt o

Khéi lugng tinh (g): TT g LR
Trong dé:
DDMMY Y: ngay thang nam

TT: khoi lrong tinh.
Ca san xuat: s& co ki hiéu sau A, B, C,
4. Quy cdch déng géi va chit lidu bao bi:

- Chét liéu bao bi: cac I6p mang ghép gdm céc 16p mang plastic va mang gia nhém (hay mang nhom) phu hop
dé chira dung thyc _U_SE

- Quy céach bao g6i: khéi lugng tinh mot g6i: 80 g, 81 g, 82 g, 83 g, 84 ¢, 85¢,86¢, 87 ¢,90¢g,91 g, 92 g, 93
2,942,95g,962,97¢g,98¢g,99 ¢, 100¢g,101 g, 102 g, 103 g, 104 g, 105 g, 106 g, 107 g, 108 g, 109 g, 110
g 111g 112¢g 113 ¢, 114g, 115¢, 116¢g,117g,118¢g, 119¢g, 120 g, 121 g, 122 g, 123 g, 124 g, 125 g..
va duge in phun truc tiép 1én bao bi khi déng géi

5. Ténvadiachico sé san xudt: Xuat xi: Viét Nam



- Chju trach nhiém san xuét: Cong ty TNHH Thuyc pham PepsiCo Viét Nam — PEPSICO FOODS VIETNAM

COMPANY

- Dia chi: 86 3-4-5, L6 CN2, duong s6 2, KCN Séng Than 3, phuong Phi Tan, Thanh phé Thi Dau Mét, tinh

Binh Duong, Viét Nam
- Dién thoai: +84 274-3631811

T  MAu nhén sin phim

Nhian chinh: Theo nhan dinh kém

IV. Yéu cau vé an toan thwe pham

T6 chirc, ca nhan san xuat, kinh doanh san pham dat yéu cau an toan thuc pham theo:

* Quy chuén ki thuat quéc gia QCVN 8-2:2011/BYT: Quy chuén kT thuat qudc gia d6i voi gidi han 6

nhiém kim loai ning trong thuc pham, ap dung cho lta mi, ngii coc, dudng

STT | Chi tiéu Don vi Mikc toi da
1 Chi (Pb) ppm 0,2
2 Cadimi (Cd) ppm 0,2

e Quyét dinh sb 46/2007/Qb-BYT: Vé viéc ban hanh “Quy dinh gi6i han t6i da 6 nhidm sinh hoc va hoa
hoc trong thyc pham, phan ngii cdc va san pham tir ngfl coc, khoai ct, ddu d6, banh bot (ding truc tiép,

khong qua xtr ly nhiét trude khi sir dung)

STT Chi tiéu Pon vi Mikc tbi da
1 Tong s6 VK hiéu khi CFU/g 104
2| Coliforms CFU/g 10 T39I
o %,
5 | E o CFU/g 10 (%) GoNG TV
TNHH
4 S. aureus CFU/g 10 THUC PHAM
PEPST
5 Cl. Perfringens CFU/g 10 :mmm:, MO
6 | B. cereus MPN/g hoac CFU/g 10 ,..Vz{a\%n
- 5 - 5 5 /{l\.\\
7 TOng s6 nam men va nam moc CFU/g 10°

(*) hodc nhé hon 3MPN/g

e  Quy chuén ki thuét qubc gia QCVN 8-1:2011/BYT: quy chuan quéc gia vé gidi rm: an toan cho
Uro@ d6i véi 6 :_:Q: moo t6 vi ndm trong mEo pham @U dung cho cac loai ngii coc va san pham
ché bién tir ngii cdc, bao gdbm ca san pham ngii coc da qua ché bién).

STT Chi tiéu Pon vi Mikc toi da
1 Aflatoxin B1 ppb 2
2 | Aflatoxin téng sb ppb 4
3 Ochratoxin A ppb 3
4 | Deoxynivalenol (DON) ppb 500




S | Zearalenone ppb 50

‘Tiéu chuin nha san xuat

Céc chi tiéu cam quan:

- Trang thai: Dang 6ng tron, dai.

- Mau sic: mau dic trung ciia san pham

- Mui vi: Thom ngon déc trung, khéng ¢6 mui vi la
e Nghi dinh Chinh pht 43/2017/ND-CP v& nhén hang hoa
Chung t6i xin cam két thyuc hién day du céc quy dinh cta phép luat vé an toan thyc phdm va hoan toan chiu
trach nhiém vé tinh phap ly cia hd so cong bd va chét lugng, an toan thuc phim ddi v6i san phim d3 cong
bb./.

Binh Duong, ngay)hthdingi| ndm 2022

. Dai dién to chire, ca nhin

A
Z
x
= o
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TONG CUC TIEU CHUAN PO LUONG CHAT LUONG

TRUNG TAM K¥ THUAT TIEU CHUAN PO LUONG CHAT LUGNG 3
==>=m;@ QUALITY ASSURANCE & TESTING CENTER 3

Pasteur, Dist. 1, HOMC, V el (R4.28) 38294274 Fax: (
i Complex: € No. 7, roud Noul, Rign Hi Dong Noi, Vietiam € CS lot, 7_

PHIEU KET cc> :._: NGHIEM

12,

KT3-06701 ATP2/1-] 2710912022
4 Page 01/02
1. Tén méu : BANH QUIS POCA NHAN KEM HUONG TRUNG MUOI
Name of sample POCA WAFER - SALTED EGG FLAVOR
2. M ta miu : MAu thir nghiém do E&os hang 14y méu, tén mau va théng tin vé& méu
Sample description do khach hang cung cép./ Testing sample was sampled by customer,

sample name and sample information were supplied by customer.
M4u dung trong bao bi ép kin.
As received sample is contained in sealed package.

3. 86 lugng miu : 01
Quantity
4, Ngay nhan miu : 15/09/2022

Date of receiving

5. Thoi gian thir nghiém : 16/09/2022 —277/09/2022

Testing duration
6. Noi giri mau : CONG TY LIEN DOANH PHAM - ASSET
Customer L6 D4/1 Pudng 1B, KCN Vinh Le, Phudng Binh Hung Hoa B,
Quéin Binh Tén, Tp. HCM
7. Két qua thir nghi¢m : Xem trang / See page 02/02

Test results

TL. TRUONG PTN THUY'C PHAM TL. GIAM POC / PP. DIRECTOR
FOR HEAD OF FOOD TESTING LAB azEEn wmozo. THU NGHIEM/

b e,

) TESTING LAB,

Vin Thi Phuong An o Ngb Qube Vit

Lan sta doi; 1 BHIS (04/2020) MO3 -~ TTTNO9



TRUNG TAM K¥ THUAT TIEU CHUAN DO LUGNG
nmz&

QUATEST3®

Headd Office: 49 Pasteur, Dist. 1, HOMC, Vietnag
Testing Complex: @ No.7, road No.t,

i :f 112, C::m Nati,

QUALITY ASSURANCE & TESTING

Tel: (84-28) 3829 4274

@._

TONG CUC TIEU CHUAN DO LUGNG CHAT LUONG

CHAT LUQNG 3
4

5. Muy ing theo dja

i dhiesiquatesthgons
Plovse contact Quetest 3 at the eail addeesses dhas@ypalestd.com yn el _‘#?mﬁti&ir R Jar further information about test veport |

KT3-06701ATP2/1 27109/2022
Page 02/02
7. Két qua thtr nghiém -
Test resulls
Tén chi tiéu Phuong phép thir | Giéihan | Pham vi do/ K&t qua thi
Characteristic Test method phat hién/ Range of nghiém
Limit of | measurement Test result
Detection =)
7.1, Ham lugng protein, g/100 g | QTTN/KT3 140 : - 6,57
Protein content 2016
Kjeldahl method
7.2. D6 dm, g/100 g| QTTN/KT3 136: - 2,10
Moisture content 2016
7.3. Ham lugng béo, g/100 g | QTTN/KT3 139: - 20,3
Fat content 2016
(C6 thiy phéan)
7.4, Ham lugng carbohydrate,g/100 g QTTN/KT3 - 69,9
Carbohydrate content 317:2022
7.5. Ham lugng natri, mg/100 g AOAC 2019 - 230
Sodium content (969.23)
Ghi ehii/ Notes: Ham lwong protein/ Protein = 6,25 x Ham lugng nito tdng/ Nitrogen e P

e fuctoe k = 2, .: 9

n zw. thudt 3.

Lén sira d6i: {

BHI5 (04/2020)

MO3 - TTTNOY



TANG CUC TIEU CHUAN DO LUSNG CHAT LUONG

TRUNG TAM KY THUAT TIEU CHUAN DO LUONG CHAT LUQNG 3
OUATEST3® QUALITY ASSURANCE & TESTING CENTER 3

Office: 49 Pastewr, Dist. |, HOMC, Vigtnam Tel: (84-28) 3829 4274 Fa 8y 38 "2 [ inl
plex: @ No.7, voad Nt Bien Hoa 1 12 x Nud, Vietnam @ €5 tot, K1 road, Cat Lai 12, Dist 2, HOMC, Viet

G o4

" . ant 7 2 ~
| PHIEU KET QUA THU NGHIEM
KT3-06701ATP2/1-P . : 2710912022
: Page 01/02
1. Tén méu : BANH QUE POCA NHAN KEM HUONG TRUNG MUOI
Name of sample POCA WAFER - SALTED EGG FLAVOR
2. Mb ta méu - MAu thir nghiém do khéch hang 14y mAu, tén m&u va théng tin v& miu
Sample description do khéch hang cung cap./ Testing sample was sampled by customer,
sample name and sample information were supplied by customer.
Mau dyng trong bao bi ép kin.
As received sample is contained in sealed package.
3. 86 lugng miu : 01
Quantity
4, Ngay nhin miu : 15/09/2022

Date of receiving

5. Thoi gian thir nghiém : 16/09/2022 — 27/09/2022

Testing duration
6. Noi giri mau : CONG TY LIEN DOANH PHAM - ASSET
Customer L6 D4/1 Pwong 1B, KCN Vinh Ljc, Phwong Binh Hung Hoa B,
Quin Binh Tan, Tp. HCM
7. Két qué thir nghiém : Xem trang / See page 02/02

Test results

TL. TRUONG PTN THYC PHAM TL. GIAM POC / PP. DIRECTOR
FOR HEAD OF FOOD TESTING LAB TRUONG PHONG THU NGHIEM/

hang tin;
on-about st report .

Ldn sita d6i: | MO -~ TTTNO9



TONG CUyC TIEU CHUAN GO LUSNG CHAT rCQZnu

TRUNG TAM KY THUAT TIEU CHUAN PO LUD UNG:
QUALITY ASSURANCE & qmmﬁzm\xA

)
Tel: (8428) 38294274 Fax: (84.28) 3829042

ng Nai, Viemam @ C5 lot, K1 road, Cat Lo i

QUATEST3°

Head Office: 49 Pastonr, Dist, 1, HOMC, Vietam
,—.SEWEBE[E &3 No. 7, oad No. 1, Bien Hoa 117

Vi

Website: www.gquatesth.oconvn
Hong Phong, Dist.5, HOMC, Vietaam

PHIEU KET QUA TH

KT3-06701ATP2/1-2 2710972022
Page 02/02
7. K&t qua thir nghi¢m -
Test resulls
Tén chi tiéu Phuong phap thir | Giéihan | Pham vi do/ Két qua thir
Characteristic Test method phat hién/ Range of nghiém
Limit of | measurement Test result
Defection )
7.1, Ham lugng chi, mg/kg QTTN/KT3  |3,00x 107 Khdng phét hién
Lead content 098:2016 (Ref: Not detected
AOAC (999.11))
7.2. Ham luwgng cadimi, mg/kg QTTN/KT3 3,00 x 107 Khong phét hién
Cadmium content 098:2016 (Ref: Not detected
AOAC (999.11))
\m

vy nifu khong cd s d
This Test Repart s i nit he sveept in full, swithowt the weitten peemission by Quatest 3
- 5 pie mile vé két qud khdeh hang lién h¢ theo dia chi %gﬁ st 3 eonyn i ign@quatesi3.com.va 3 bi

s...:?_,:.:::l Quatest 3 at the vowidl adidresses dhestiquatestd.camyve and 1y ; et comi for further

thém thong tin.
cation aliaud test repart .

o S k]

RHIS (04/2020)

M03 ~ TTTNO9



TANG CUC TIEU CHUAN PO LUGNG CHAT LUGNG

TRUNG TAM KY THUAT TIEU CHUAN DO LUDNG CHAT LUQGNG 3
QUALITY ASSURANCE & TESTING CENTER 3

Tel: (84-28) 3829 4274
7, Dong Noi, S...:.::E«.A

9 Pastenr, Di

6 No.T,

PHIEU KET QUA THU NGHIEM

KT3-06701ATP2/1-3 27/09/2022.
Page 01/02
1. Tén mau : BANH QUE POCA NHAN KEM HUONG TRUNG MUOI
Name of sample POCA WAFER - SALTED EGG FLAVOR
2. Mb ta miu : Mau thir nghiém do an: hang 14y méu, tén mau va thong tin vé miu
Sample description do khach hang cung cép./ Testing sample was sampled by customer,
sample name and sample information were supplied by customer.
Méu dyng trong bao bi ép kin.
As received sample is contained in sealed package.
3. $6 lugng mau 01
Quantity
4, Ngay nhén mau : 15/09/2022

Date of receiving

5. Thoi gian thir nghi¢m : 16/09/2022 — 27/09/2022

Testing duration
6. Noi giri mAu - CONG TY LIEN DOANH PHAM - ASSET
Customer Lé D4/1 Pwong 1B, KCN Vinh Ljc, Phwdng Binh Hung Hoa B,
Quén Binh Tén, Tp. HCM
7. Két qua thir nghiém : Xem trang / See page 02/02

Test results

TL. TRUONG PTN THYC PHAM TL. niz POC / PP. DIRECTOR
FOR HEAD OF FOOD TESTING LAB ﬂ@zn THU NGHIEM/

s el i

vl

fest epaort,

Liin st d0i: 1 BHIS (0422020) MO3 -

TTTNOY



TANG CUC TIEU CHUAN DO LUONG CHAT LUGNG
TRUNG TAM KV ,_,==>.q TIEU n_._=>z po r:azm n_ts. LUGNG 3

el (84-28) 38294214 [
X mn  CS lot,

KT3-06701ATP2/1-3 27/09/2022
Page 02/02
7. Két qua thir nghiém :
Test resulls
Tén chi tiéu Phuong phap thir | Gidi han | Pham vi do/ Két qua thir
Characteristic Test method phat hign/ | Range of nghiém
Limit of | measurement Test result
Detection )
7.1, Ham lugng deoxynivalenol .
(DON), pg/kg | QTTN/KT3 089 : 20 Nho hon 60
Deoxynivalenol content 2018 (LC/MS/MS) Less than
7.2. Ham lugng aflatoxin B1, pgrkg| TCVN7596: | 0,75 Khong phat hig¢n
Aflatoxin Bl content 2007 Not detected
7.3. Ham lugng aflatoxin tdng s6
(B +B2 + Gl +G2); pg/kg| TCVN 7596 0,75 Khdng phét hign
Total aflatoxin content 2007 Not detected
7.4, Ham lugng ochratoxin A, pg/kg | QTTN/KT3 223 : 0,3 Khéng phat higén
Ochrafoxin A content 2018 (Ref: AOAC Not detected
(2000.03))
7.5. Ham lugng zearalenone, pg/kg QTTN/KT3 15 Khéng phét hi¢n
Zearalenone content 224:2018 (Ref: Not detected
TCVN 9591:2013)
7.6. Ham lugng fumonisin (B1 +
B2), pg/kg | QTTN/KTS 161 : 75 Khong phat hi¢n
Fumonisin (Bl + B2) content 2017 Not detected

Ghi chii/Notes: (1): 1a gid trj LOQ (gi6i han dinh lugng) ctia phuong phap thir. |

Y.

lenew bovel

MO3 - TTTNOY

thn wire AAL 1 _.EI :Z.chcv



o ﬁ@zm cUC TIEU OIC>2 mO LUONG CHAT rCOZQ
; TRUNG TAM KY THUAT TIEU CHUAN DO LUONG CHAT LUQNG 3
==>=“.m;@ QUALITY ASSURANCE & TESTING CENTER 3

49 Pastenr, Dist. 1, HOMC, Viewam:  Tel: IR294214  Fay: (84:28) 3829 ::.v
Eﬂn@ No.7, toad Ne, 1, Bien Hoa | 1Z, Dong Nai, Vietnan €@ C5 lot, K1 road, Cat Lai 12, Dis

2

PHIEU KET QUA THU zmz_m_s

KT3-06701 ATP2/1-4 , , 27109/2022
, : : Page 01/02
1. Tén méu : BANH QUE POCA NHAN KEM HUONG TRUNG MUOI
Name of sample POCA WAFER - SALTED EGG FLAVOR
2. Mb ta mau : MAu thir nghi¢m do khach hang 14y méu, tén mfu va thong tin vé mau
Sample description do khéch hang cung clp./ Testing sample was sampled by customer,

sample name and sample information were supplied by customer.
M4au dyng trong bao bi ép kin.
As received sample is contained in sealed package.

3. 86 lugng mau : 01
Quantity
4, Ngay nhan mu : 15/09/2022

Date of receiving

5, Thoi gian thir nghi¢m : 16/09/2022 — 277/09/2022

Testing duration
6. Noi giri méu : CONG TY LIEN DOANH PHAM - ASSET
Customer L6 D4/1 Puwong 1B, KCN Vinh Ljc, Phwong Binh Hung Hoa B,
Quéin Binh Tén, Tp. HCM
7. K&t qua thir nghiém : Xem trang / See page 02/02

Test resulls

TL. TRUGNG PTN THUC PHAM TL. GIAM DOC / PP. DIRECTOR
FOR HEAD OF FOOD TESTING LAB ezcd.zm PHONG THU NGHIEM/

Vin Thi Phwong An

E:» S._\NCNS MO3 - TTTNOY




QUATEST3

TRUNG

TONG CUGC TIEU CHUAN DO LUONG CHAT LUONG

TAM K¥ THUAT TIEU CHUAN PO LUONG.G
QUALITY ASSURANCE &

§ ek (8:4-28) 3¢
d Moo, Bien Hoa 112, Dong Nai, Vie

N, Vietam

TESTING

KT3-06701ATP2/1-

PHIEU KET ocw TH

27/09/2022

Page 02/02

7. Két qua thir nghi¢m :

Test results

A A A A
7.77. Tong s6 ndm men & ndm mdc,

CFU/g

Total yeasts & moulds

ISO 21527-2:2008

Tén chi tiéu Phuong phép thir | Gidi han | Pham vi do/ Két qua thir
Characteristic Test method phat hién/ | Range of nghiém
Limit of | measurement Test result
Detection )
7.1. Téng sb vi sinh vt hiéu khi,
CFU/g| ISO 4833-1:2013 - 2,3 %10
Total aerobic plate count
7.2. Coliform, CFU/g| 1SO 4832 : 2006 - Nhé hon 10
Less than
7.3. E.Coli, CFU/g| ISO 16649-2: . Nhé hon 108
2001 Less than
7.4, Staphylococcus aureus, CFU/g AOAC 2016 - Nhoé hon 10
(975.55) Less than
7.5, Clostridium perfiingens, CFU/g| 180 7937 : 2004 - Nhé hon 10
Less than
7.6. Nhom Bacillus cereus, MPN/g|  AOAC 2016 - Nhé hon 37"
Bacillus cereus group (980.31) Less than

Nhé hon 100
Less than

Ghi chi/ Notes:

A

(*): Theo phuong phap thi, ke

t qué duoe bidu thi nhé hon 10 CFU/g khi khdng ¢6 khuan lac

moc trén dia/ According to the test method, the result is expressed as less than 10 CFU/g
when the dish contains no colony.

(**): Theo phwong phap thi, két qua duge bidu

duong tinh trong ba day 6ng pha loging lién tiép. {
4

Please vantoct (Quatest 3 at the enail addvesses dhves@guate

thi nho hon 3 MPN/g khi khong c6 éng

sice feve,

3 3 .
Lan stra déi; 1

BHIS (04/2020)

MO - TTTNGY




TONG CUC TIEU CHUAN DO LUONG CHAT LUGNG

TRUNG TAM KY THUAT TIEU CHUAN DO LUONG CHAT LUQNG 3
QUATEST 3° c_;:: >mmc=>znm & #mmzzm CENTER 3
te: wwavguatestd.conLyn

:wnmw@lﬂi_.. ¢ Tel: (84 |2 ( 32 i
i ; % $ ist.2, 7 . :3_,3 HOMC, Vie

E.:m: _Am.d. GC> THU ZQI_m_s

27/09/2022

KT3-06701ATP2/1-5
Page 01/01

1. Tén miu : BANH QUE POCA NHAN KEM HUONG TRUNG MUOI

Name of sample POCA WAFER — SALTED EGG FLAVOR
2, Mb ta miu : MAu thir nghiém do khéch hang ldy mAu, tén miu va théng tin vé mau
Sample description do khach hang cung cép./ Testing sample was sampled by customer,

sample name and sample information were supplied by customer.

Mau dung trong bao bi ép kin.
As received sample is contained in sealed package.

3. 86 lugng méu 1 01
Quantity
4. Ngay nhan mau : 15/09/2022

Date of receiving
5. Thoi gian thir nghig¢m : 16/09/2022 — 27/09/2022

Testing duration . .
6. Noi giri méu : CONG TY LIEN DOANH PHAM - ASSET

Customer L6 D4/1 Pwdmg 1B, KCN Vinh Le, Phwong Binh Hung Hoa B,
Quidn Binh Tén, Tp. HCM
7. Két qua thir nghiém !
Test results

Tén chi tiéu Phuong phép thi K&t qua thir nghiém
Characteristic Test method Test resull
7.1. Salmonella spp/ 375 g ISO 6579-1:2017 Khéng phat hién
Not detected
TL. TRUONG PTN THU'C PHAM TL. n;:s DOC ! PP. DIRECTOR

FOR HEAD OF FOOD TESTING LAB

Viin Thi Phwoeng An

MO3 - TTTNOY

BIIIS (04/2020)



TANG CUC TIEU CHUAN DO LUGNG CHAT LUGNG

: TRUNG TAM KY THUAT TIEU CHUAN PO LUGNG CHAT LUGNG 3
QUATEST 3° QUALITY ASSURANCE & TESTING CENTER 3

12 Eemail: infc
7, Dist 2, ROMC, Viet

49 Pasteur, Dist, 1, HOMC, Vietam  Tel: (84-28) 3829 4274 Fax; (84-28) 3K,
\g Complex: @ No.7, roud No.i, 4 L IZ, Dong Nai, Yichssm £ C5 log, KI

| ﬁ:_mﬁ KET QUA ._,IQ ZQI_m_ss

KT3-06701ATP2/1- 2710912022
, , Page 01/03
1. Tén méu . BANH QUE POCA NHAN KEM HUONG TRUNG MUOI
Name of sample POCA WAFER - SALTED EGG FLAVOR
2. M6 ta mAu . M&u thir nghiém do khéch hang 4y méu, tén méu va thong tin vé miu
Sample description do khach hang cung cp./ Testing sample was sampled by custamer,

sample name and sample information were suppl ied by customer.
Miu dyng trong bao bi ép kin,
As received sample is contained in sealed package.

3. Sb lugng mAu 1 01
Quantity
4, Ngay nhdn miu : 15/09/2022

Date of receiving

5. Thoi gian thir nghigm + 16/09/2022 — 27/09/2022

Testing duration
6. Noi giri mau . CONG TY LIEN DOANH PHAM - ASSET
Customer Lé D4/1 Puwdng 1B, KCN Vinh Lje, Phuong Binh Hung Hoa B,
Quéin Binh Tén, Tp. HCM
7. Két qua thit nghiém : Xem trang / See page 02&03/03

Test results

TL. TRUGNG PTN THYC PHAM TL. GIAM DOC / PP. DIRECTOR
FOR HEAD OF FOOD TESTING LAB TRUONG PHONG THU NGHIEM/
 {EAD,QE TESTING LAB.

\\.\_ ...HA.,J»;...\.. ‘ﬁ\ Q
7 TG TR g

1 kY I N Vs

At

GHAT LUGHG

\ ,,,,méi,,w,v..,%m,m,o.an Vit

e BHI1S (04/2020) MO3 = TTTNOY



,_,&zm cuc TIEU OIC>2 GO LUONG 0:2 FCQZG
TRUNG TAM KY THUAT TIEU CHUAN DO :azm nzi LUGNG 3

E_Emmq 3°
s 49 Bastenr, Dist, 1, HOMC

ar

Tosting Complex:@ No. 7, road No. 1, Bicn Hoa 1 12, Dong Nai

KT3-06701ATP2/1-

=N

PHIEU KET QUA T

27109/2022
Page 02/03

7. Két qua thir nghiém :
Test results

/\\N\\_azﬂ /Vf ,

Tén chi tiéu
Characteristic

Phuong phép thur
Test method

Két qua thir nghiém
Test result

7.1, Ning lugng / Calories
o Lkeal/100g
o ki/100g
Ham lwong béo tinh theo khdi lugng, %

Fat content (m/m)

7.3. Ham lugng béo bio hoa tinh theo khd
lugng, %
Saturated faf content (m/m)

Tods

7.4. Ham lugng natri, mg/100 g
Sodium content

7.5. Ham luong carbohydrate tinh theo khéi
lugng, %
Carbohydrate content (m/in)

7.6, Ham _:Q:m duong tong theo glucose tinh

theo khéi hrong, %
Total sugar content as glucose Qz\at

Ham lugng protein tinh theo khdi lugng, %
Protein content (m/m)

1

QTTN/KT3 024 : 2018

QTTN/KT3 139 : 2016
(C6 thuy phén)

AOAC 2019 (996.06)
AOAC 2019 (969.23)

QTTN/KT3 317:2022

QTTN/KT3 178 : 2017
(Ref: TCVN 4594 :
1988)
QTTN/KT3 140 : 2016
Kjeldahl method

489
2046
20,3

9,60
230

69,9

£LUM
6,57

Ghi cha / Note: Ham luong protein/ Profein = 6,25 x Ham lugng nito tong/ Nitrogen

ol n i guatest.c

festrepart

A

¢ level.
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8. Dit lidu v& dinh dudng (theo yéu ciu ctia khach héang)
Nutrition Facts (as client's requirement)
US-FDA 21CFR Part 101

Nutrition Facts
1 servings per container
Serving size 30¢g
Amount per serving A m o
Calories =
R T
. % Daily Value*
Total Fat 6g ; 8 %
Saturated Fat 3 g ,, 15 %
Sodium 70 mg ; 3%
Total Carbohydrate @ 21g 8%
Total Sugars 129
Protein 29
e e
# The % Daily Value (DV) tells you how much a nutrient in a
serving of food contributes toa daily n_m. 2000 calories a dayis
cmma for general nulrition advice, ,

fe of proe
L ustomr

e of ::éi.?. It

e devel

Th m;.. Ry port shull nat be v produced, except infull,
5. Moi e mae vé két qué khich én i thea dj |
Please comtact Quatese 3 ot the email wddiesses dh.c ,mLEF} ?:: _L :a&:»hr&

e further infermation abowt (ost seport
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