CONG HOA XA HQI CHU NGHIA VIET NAM
Poc lap — Tw do — Hanh phiic
BAN TU CONG BO SAN PHAM
S6: 06/PEPSIC0/2023

I. Thong tin vé to chirc, ca nhian cong bo sin pham

Tén 16 chire, cd nhén: CONG TY TNHH THU'C PHAM PEPSICO VIET NAM

Bia chi: 86 3-4-5, L6 CN2, dwdng s6 2, khu cong nghiép Séng Than 3, phuwong Phi Tan, thanh phé
Tha Dau Mgt, tinh Binh Dwong, Viét Nam
Dién thoai: (+84) 274-3631811

E-mail: huynhngoc.quy@pepsico.com
Ma s6 doanh nghiép: 3702139167

Chimg nhdn an todn thiee phdm: Food Safety System Certification (FSSC) 22000 do SGS cp, c6 gia
tri tir 14/01/2022 den 24/11/2024

IL. Théng tin vé sin phim

1.
2

Tén san phim: LAY'S VI TOM CANG PUT LO PHO MAI TAN CHAY

Thanh phan:

Khoai tdy 64%, dau thuc vat, gia vi Tom cang dut 16 phé mai tan chay 6% (duong, maltodextrin, mudi I-6t,
chét diéu vi (621, 635), huong ligu (tu nhién, gidng ty nhién va tong hop), bot nude tuong, bot tdm 0,6%,
bot chiét xuét ndm men, chit chdng dong von 551, bot hanh, bot nude mam, chat tao ngot tong hop 951),
chit khi déng g6i 941.

M.S.

Thong tin canh bao: Thong tin canh bao: San pham cé chua cac nguyén li¢u tir ddu nanh, sita, ca va tom.
Khoéng phu hop voi nguoi di img voi chat tao ngot.
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Thoi han sie dung: 6 thang ké tlir ngay san xuat. Ngay san xuat va han st dung dugc in trén bao bi.
Huéng din bao quan: bao quan noi khoé rio, thoang mat, tranh dnh néng truc tiép.

Hudng dan str dung: dung an lién, khong can qua ché bién, xir ly thém.

Céch ghi ngdy san xuét, han st dung:

Céach 1:

NSX/MFG date: DDMMYY _mady dong goi
Khéi lugng tinh (g): TT g — GG: PP

Céch 2:
NSX/MFG date: DDMMYY may dong goi
Khéi luong tinh (g): TT g — GG: PP

Cach 3:
NSX/MFG date: DDMMY Y- may dong goi
Khéi luong tinh (g): TT g — GG: PP

Cach 4:

NSX/MFG date: DDMMYY_ may dong goi



Cach 5:

Céach 6:

Khéi lugng tinh (g): TT g GG: PP

NSX/MFG date: DDMMYY may dong gbi
Khéi luong tinh (g): TT g GG: PP

NSX/MFG date: DDMMY Y- mdy dong goi
Khbi luong tinh (g): TT g GG: PP

Trong do:

Vi du:
Cach 1:

Cach 2:

Céch 3:

Céch 4:

Cach 5:

Cach 6:

Cach 7:

DDMMYY: ngay thang nam

GG: gio dong goi.

PP: phit dong goi.

TT: khéi lugng tinh. ;

May déng goi: s€ cd ki hiéu sau A, B, C,... hodc 1, 2, 3, 4,... hoac 1L, 2L, 3L,... hodc 01, 02,
03,... hodc AL, BL, CL...

NSX/MFG date: 250615 M
Khéi luong tinh (g): 35 g— 14:30

NSX/MFG date: 250615 M
Khéi luong tinh (g): 35 g — 14:30

NSX/MFG date: 250615- M
Khéi luong tinh (g): 35 g — 14:30

NSX/MFG date: 250618 ML
Khéi lugng tinh (g): 35 g 14:30

NSX/MFG date: 250618 ML
Khéi luong tinh (g): 35 g 14:30

NSX/MFG date: 250615— ML
Khéi lugng tinh (g): 35 g 14:30

NSX/MFG date: 250615— AAL
Khéi luong tinh (g): 35 g 14:30




4.

IIIL.

Iv.

Quy cich dong géi va chit lidu bao bi:

Chét liéu bao bi: cac 16p mang ghép gdm cic 16p mang plastic va mang gia nhom (hay mang nhém) ph hop
dé chira dung thuc pham.

Quy céch bao goi: khdi lugng tinh mot g6i: 9 g, 10 g, 11 g, 12,13 g, 14¢,15g,16g,17¢g,18g,19g,20 g,
21¢g,22¢,23g,24¢,258,26¢g,27¢g,28¢,29¢,30g,31¢,32¢g,33¢g,34¢,35¢,36g,37¢,38¢,39¢,40
g, 41 ¢ 429 43¢, 44, 45,46 g,47 g,48 2,49 ¢g,50¢g,51 g,52¢g,53 2,54 ¢,55¢g,56¢,57¢g,58¢,59¢g,
60g,61g,62g 63¢g,64¢g,65g66g,67g,68¢69¢g,70g,71g,72¢,73¢g,74¢,75¢g,76¢,77¢,78¢,79
g,80g,81¢g,82¢,83¢g,84¢,85¢,86¢g,87¢, 88¢,89g,90g,91¢,922,93¢,942,95g,96g,97¢,98¢g,
99 ¢,100 g, 120 g, 121 g, 122 g, 123 g, 124 g, 125 g, 126 g, 127 g, 128 g, 129 ¢, 130 g, 131 g, 132 g, 133 g,
134¢,135¢,136 2,137 ¢g,137¢g,139¢g, 140 g, 141 g, 142 g, 143 g, 144 g, 145 g, 146 g, 147 g, 148 g, 149 g,
150 g,...va duoc in phun tryc tiép 1én bao bi khi dong go6i

Tén va dia chi co sé san xudt: Xuvat xt: Viét Nam
San pham cia: Cong ty TNHH Thuyc pham PepsiCo Viét Nam :
Dia chi: S6 3-4-5, Lo CN2, duong so 2, Khu cdng nghi€p Séng Than 3, phuong Phi Tan, Thanh pho Thi Dau
Mot, tinh Binh Duong, Viét Nam
Dién thoai: +84 274-3631811 - Fax: +84 274-363 1810
MAu nhéin sin phim

Nhan chinh: Theo nhan dinh kem

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

e Quy chuan ki thuat qudc gia QCVN 8-2:2011/BYT: Quy m::m: ki thuat quéc gia ddi véi gidi han 6
nhiém kim loai nang trong thyc pham, ap dung cho ngii coc

STT | Chi tiéu Pon vi Mikc toi da
1 Asen (As) ppm 5,0
2 Chi (Pb) ppm 02
3 Cadimi (Cd) ppm 0,1
4 Thuy ngan (Hg) ppm 0,05

* Quy chuin kT thudt quéc gia QCVN 8-1:2011/BYT: Quy chudn ki thuat qudc gia dbi véi gidi han 6
:_:oB doc t6 vi nAm trong thuc pham: khong 4p dung cho san wrmE banh snack lam tir khoai tay tuoi
cét lat.

e Quyét dinh sb 46/2007/QD-BYT: V& viéc ban hanh “Quy dinh gid1 han t6i da 6 nhiém sinh hoc va hoa
hoc trong thue phim, phan ngii cdc va san phim tir ngii cde, khoai ct, ddu dd, banh bot (diung tryc tiép,
khong qua xir ly nhiét trude khi st dung)

STT Chi tiéu Pon vi Mirc toi da
1 | Tong sb VK hiéu khi CFU/g 104
2 Coliforms CFU/g 10 .
3 E. coli CFU/g 10 (%)
4 S. aureus CFU/g 10




5 Cl. Perfringens CFU/g 10

6 B. cereus MPN/g hodc CFU/g 10

7 | Tong sO nam men va nam moc CFU/g 10?

(*) hodc nhd hon 3MPN/g

Tiéu chuén nha san xuat

CAc chi tiéu cam quan:

- Trang thai: Dang Emmzm bén ngoai co tam bot gia vi
- Mau séc: mau déc trung cta san pham

- Mui vi: Thom ngon déc trung cta san pham, khong cé mui vi la

Cic chi tiéu chit lwgng chi yéu, chi tiéu chi diém chat lwong:

STT Chi tiéu Pon vi tinh Mire n—-/—:.c.an
1 D6 4m Yow/w A/m‘\/
2 Ham luong tro khong tan trong axit HCI % chat kho m\ \\
3 Ham luong axit béo tu do theo axit oleic %ow/w m,o..A
4 Chi s6 peroxide meq/kg <5,0

e Nghi dinh Chinh pht 43/2017/NB-CP vé nhin hang héa

Ching t6i xin cam két thuc hién diy du cac quy dinh ciia phap ludt vé an toan thuc phdm va hoan toan chiu
trach nhiém v& tinh phép 1y ctia hd so cong bd va chit lugng, an toan thuc pham dbi v6i san pham da cong
bd./.

Binh Duong, ngay 01 thang 0¥ niim 2023

Dai-dién 8 chire, ca nhan




290.000 mm
263

THONG TIN DINH DUONG
NUTRITION FACTS

Gia tri dinh duéng cho 30 g
Calories/ Nang luong (kJ)*: 180 (670)
% Daily Value/ % Gi4 irl dinh dutng hang ngay”

Téng chét béo/ Total Fat 909 12%
Chat beo bao hoa/ Saturated Fat 409 20%

Ham luong Natri/ Sodium 120 mg 5%

Téng Carbohydrate/ Total Carbohydrate 17,09 6%
Budng/ Sugar 209

Chat Dam/ Protein 20g

Thanh phan: Khoal tay 64%, dau thuc vat, gia vi Tom
Cang But Lo Pho Mai Tan Chay 6% (dudng, maltodextrin,
mudi i-6t, chét diéu vi (621, 635), huong ligu (ty nhién,
giéng tu nhién va tong hop), bot nudc tuong, bot tom
0,6%, bot chiét xuét ndm men, chét chéng déng von 551,
bot hanh, b6t nudc mém, chét tao ngot tong hop 951),
chat khi dong gai 941.

Ingredients: Potatoes 64%, vegetable oil, Baked Prawn
with Melted Cheese Seasoning 6% (sugar, maltodextrin,
iodized salt, flavor enhancers (621, 635), natural flavor,
nature identical flavor and artificial flavor, soy sauce
powder, prawn powder 0.6%, yeast extract powder,
anticaking agent 551, onion powder, fish sauce powder,
artificial sweetener 951), packaging gas 941.

Théng tin canh béo: San pham co chuia céc nguyén ligu
tr dau nanh, stia, ca va tom. Khong phu hop voi ngudi di
ting vdi chét tao ngot.

Allergen Information: Contains Soybean, Milk, Fish
and Prawn. Phenylketonurics: Contains Phenylalanine.
San pham cla Céng ty TNHH Thuc phédm PepsiCo
Viét Nam

86 3-4-5, L6 CN2, Buding sé 2, Khu Cong nghiép Song
Than 3, phudng Phu Tan, thanh phé Thi Dau Moét, tinh
Binh Duong, Vist Nam.

Hudng dén bao quan: bao quan nol kho réo, thoang
mét, tranh dnh néng tryc tiép.

Hudng dan su dung: dung an lién, khong can qua ché
bién, xU ly them.

HSD: 6 thang ké tif ngay san xuat.

Ban tu céng bé sé: 06/PEPSIC0/2023

Xuét xue: Viet Nam,

® 1900636327 [} /LaysVietnam
Lay’s, Poca va Cheetos la cac nhan hiéu da dugc
dang ky déc quyén béi PepsiCo Inc., New York, My.
NSX/MFG date:
Khéi lugng tinh {(g):

Net weight (g):
23PC2003
36079 " 12423 ll

Vi Tom Cang but Lo
\\Pho Mai Tan Chay

Baked Prawn
with Melted Cheese

Snack Khoai Tay

k/l

Lay's - Snack Khoal Tay
s6 1 Thé Gigi*,
sudt nhidu nam lam moi ngusi
huing khdl, béng nhing &t
Snack Khoal Tay tuoi mdi,
vdi chét lugng hao hang
tuyét vol.

0% @ G ‘,g‘ o

€ Bugce tréng tai nhing

nong frang xanh mat,
1l mén thu hoach,
rla sach, got vo roi
thai lat, va ché bién
khéo léo dén do that
vang gion, tam thém
Idp gia vi dé sy
hoan hao that tron,
dem dén vi ngon ma
ban han hoan cho don. 59

cua snack khoai tay
va lop gia vl tom -/ o;.r(i gthom Iung
pht Iop x6t 6 Q
Huang vi thom
fa bua tiég

7 i
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** Nguén: Euromoenitor International |
theo dinh nghia cua snack khoai a 5

doanh thu ban é rsp; tat ca cac kénh bants. I} F !

I

I

L

Dé biét them thong tin, quét ma QR.

Hinh dnh trén bao bt chi mang tinh chat minh hca
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Lay's - Snack Khoai Tay
s6 1 Thé Gidi™*,
sudt nhigu nam lam moi ngusi
hiing khdi, bang nhang lat
Snack Khoai Tay tuci mdi,

vai chét luong hado hang

THONG TIN DINH DUONG
NUTRITION FACTS

Gia tr| dinh duong cho 30 g
Calories/ Nang luong (kJ)': 160 (670)

: ) % Daly Value/ % G Ir iy dueng hang ngéy” fuyet Vo

Tong chét béo/ Total Fat 909 12% g .

Chét béo bao hoe/ Saturated Fat 40g 20%.
Ham luong Natri/ Sodium 120 mg 5%
Téng Carbohydrate/ Total Carbohydrate 17,0 g 6%

Bubng/ Sugar 209
Chét Barm/ Protein 20g e P
Thanh phan: Khoai tay 64%, dau thuc vat, gia vi % -
Tom Cang Bt Lo Pho Mai Tan Chay 6% (duong, %, %.g
maltodextrin, mudi i-&t, chét dieu vi (621, 635), huong Qd’”'{gm
ligu (tu nhién, giéng tu nhién va téng hop), bot nusc : o
tuong, bot tom 0,6%, bot chiét xudt nam men, chat
chéng dong von 551, bot hanh, bot nuds mam, chat 171
tao ngot téng hap 951), chét khi dong gai 941. Bugc tréng tal nhing
Ingredients: Potaioes 64%, vegetable of, Baked néng trang xanh mat,
Prawn with Melted Cheese Seasoning 6% (sugar, ti mén thu hoach,
maltodextrin, iodized salt, flavor enhancers (621, 635), M Sach LY g"
natural flavor, nature identical flavor and artificial flavor, ;2:‘(‘)‘%6 \':éﬁhjobtlhgt

. s )
soy sauce powder, prawn powder 0.6%, yeast extract varg glon, t4m thém
i : 16p gla vi dé su

powder, artificial sweetener 951), packaging gas 941. i hio AL fron,

Théong tin canh bdo: San phdm cé chua céc
nguyén liéu tir dau nanh, sua, ca va tom. Khong phu
hop véi ngudi di ting vei chét tao ngot.

/x
Allergen Information: Contains Soybean, Milk, Fish o’ I'

dem dén vi ngon ma
ban han hoan cho don. §§

250.000 mm
223

L] A S s <
o Gon _ . Vi Tom Cang But Lo (#
aqd Prawn. P:Henleetonuncs, Contains Ppenylalanme, 5 S 8 A ’ \_/
Sén phém ciia Cong ty TNHH Thyc phém PepsiCo ,, , Pho N\Cll Tan Chay

gé‘ 3-4-55 L6 N2, Dug;'\\g $6 2, KhlrJl Crc")ng%_h nghlgp - -
ong Than 3, phudn: U Tan, thanh phé Thu Dau

Mot_tihh Binh Dong_ Viet Nam, \ \ _Baked Prawn
Hudng dén bdo quan: bdo quan noi kho réo, 9 LAY with Melted Cheese
thoang mat, tranh anh nang truc tiép. :

Hudéng dén st dung: dung an lién, khong can qua
ché bién, xi ly thém.

HSD: 6 thang ké tt ngay san xuét.

Ban tu cong bé sé: 06/PEPSICO/2023

Xuét xu: Viét Nam.

© 1900636327 [ 1Laysvietnam Pho Mai Tan Chay la su k1%
Lay’s, Poca va Cheetos la cdc nhan hiéu da dugc ctia snack khoal tay U f

va lop gia vi tom cang/fucng
dang ky déc quyén bdi PepsiCo Inc., New York, My. hAS
NSX/MFG date:
Khéi lugng tinh (g):

Net weight (g):

5 4

-
** Nguén: Euromonitor lntemaﬁo
theo dinh nghia cua snack khoai té

doanh thu ban Ié rsp; tat ca cac kénh ban 1.
Pé biét thém thong tin, quét ma QR.

Hinh anh trén bao bi chi mang tinh chéat minh hoa

23PC2002
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8936079
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220.000 mm
193
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THONG TIN DINH DUONG
UTRITION FACTS
Gid tri dinh duong cho 30 g

Calories/ Nang luong (kJ)™: 160 (670)

2 % Dally Value/ % Gid tri dinh duong hang ngay”
Tong chét béo/ Total Fat 90g 12%
Chét béo bao hoa/ Saturated Fat 409 20%

Ham lueng Natr/ Sodium 120 mg 5%

Téng Carbohydrate/ Total Carbohydrate  17.0g 6%
Dudng/ Sugar 20g

Chat Dam/ Protein 20g

Thanh phin: Khoai tay 64%, dau thuc vét, gla vi Tom
Cang but L6 Phd Mai Tan Chay 8% (dudng, maltodex-
trin, mudt i-6t, chét didu vi (621, 835}, huong liéu (tu
nhién, giéng tu nhién va téng hop), bét nude tuong, bot
tom 0,6%, bot chiét xuat ndm men, chéat chéng dong
von 551, bét hanh, bt nuse mam, chét tao ngot téng
hap 951), chét khi dong goi 941.

Ingredients: Potatoes 64%, vegetable oll, Baked Prawn
with Melted Cheese Seasoning 6% (sugar, maltodextrin,
iodized salt, flavor enhancers (621, 635), natural flavor,
nature identical flavor and artificial flavor, soy sauce
powder, prawn powder 0.6%, yeast extract powder,
anticaking agent 551, onlon powder, fish sauce powder,
artificial sweetener 851), packaging gas 941.

Théng tin canh bdo: San pham ¢ chia cac nguyén
iieu tur dau nanh, stia, ca va tém. Khong pha hop vl
ngusi di tng vai chat tac ngot.

Allergen Information: Contains Soybean, Milk, Fish
and Prawn. Phenylkstonurics: Contalns Phenylalanine.
San pham ctia Céng ty TNHH Thuc pham PepsiCo
Viét Nam

S6é 3-4-5, L6 CN2, Buging sé 2, Khu Cong nghigp Song
Than 3, phuong Pha Tan, thanh phé Tha Dau Mot, tinh
Binh Duong, Viét Nam.

Hudng dén bao qudn: bao quan noi kho rdo, thoang
mat, tranh anh néng truc tiép.

Huéng dén st dung: dung an lién, khong can qua ché
bién, xut ly them.

HSD: 6 thdng ké tu ngay san xuét.

Ban tu cang bé sé: 06/PEPSIC0O/2023

Xuat xu: Viet Nam.

©1e0063s327 [ /Laysvietnam
Lay’s, Poca va Cheetos ia cac nhan hiéu da duge

dang ky déc quyén bdi PepsiCo Inc., New York, My.

NSX/MFG date:
Khéi lugng tinh (g):
Net weight (g):

23PC2001

8" 936079 " 124212 '-w

|
T 145

Lay's - Snack Khoai Tay
s6 1 Thé Gioi**,
sudt nhigu nam iam mol ngud
hung khai, bang nhing 4t
Snack Khoal Tay tual mdi,
vl chét lugng hao hang
tuyét vol.

111 Bugc tréng tai nhing
nong trang xanh mat,
ti mén thu hoach,
rUa sach, got vo rdi
théf Iat, va ché bién
khéo o dén do that
vang gion, tam thém
16p gia vi gé sy
hoan héo that tron,
dem dén vi ngon ma
ban héan hoan chd don. 53

Vi Tom Cang But Lo
Pho Mai Tan Chay

Baked Prawn NN
with Melted Cheese. ! - S

e

Snack Khoai Tay vi Tom Cang But Lo
Phé Mai Tan Chay Ia su két hop hoan héo
e —

Snack Khoai Tay

o)
©
18]
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TONG CUC TIEU CHUAN DO LUGNG CHAT LUONG

QUATEST3®

Head Office: 49 Pasteur, Dist. 1, HCMC, Vietnam  Tel: (84-28) 3829 4274  Fax: (84-28) 3829 3012 E-mail: info@quatest3.com.vn ~ Website: www.quatest3.com.vn

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

Testing Complex:@ No.7, road No.1, Bien Hoa 1 1Z, Dong Nai, Vietnam @ C5 lot, K1 road, Cat Lai 1Z, Dist.2, HCMC, Vietnam @ 64 Le Hong Phong, Dist.5, HCMC, Vietnam

KT3-01285BTP3/1-1

v_.___,m,c _Am,q oc.w .:._Q zo_.__m_s

27/03/2023

. Tén mau

Name of sample

. M6 ta mau

Sample description

. SO lugng mau

Quantity

. Ngay nhan mau

Date of receiving

. Thoi gian thir nghiém

Testing duration

. Noi giri mau

Customer

. Két qua thir nghiém

: LAY’S VI TOM CANG PUT LO PHO MAI TAN CHAY

LAY’S BAKED PRAWN WITH MELTED CHEESE FLAVOR

: Miu thir nghiém do khach hang 14y mAu, tén mAu va thong tin vé miu

do khéach hang cung cap. / 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.

: 01

: 10/03/2023

: 13/03/2023 - 20/03/2023

: CONG TY TNHH THU'C PHAM PEPSICO VIET NAM

S6 3-4-5, L6 CN 2, Puong S6 2, KCN Séng Than 3,
Phwong Phia Tan, Thanh phé Thi Diu MGot, Tinh Binh Dwong

: Xem trang / See page 02/02

Test results

TRUONG PTN THU'C PHAM
HEAD OF FOOD TESTING LAB:

Hh GIAM POC/ PP. DIRECTOR
24 ONG PH .ZD THU NGHIEM /

Nguyén Thanh Cong

. Céc két qua thir nghiém ghi trong phiéu nay chi c6 gia tri d6i véi mau do khach hang giri dén va khong phai 1a gidy chimg nhén san vrwa

Test results are valid for the namely submitted sample(s) only, and this is not a certificate of product.
2. Tén mu, tén khach hang dugc ghi theo yéu ciu ciia noi giri mau. / Name of . Esﬁ\m@ and customer are written as customer s xm&:m,@
3. D6 khong dam bio do mé rong dugc tinh tir 4o khong dam bao do chuén nhan véi hé sé phi k = 2, phan b chuin tuong tng véi 95 % db tin cay.

The reported expanded uncertainty of E.QE:\RSNE is stated as the &mm.n.ni uncertainty of smaxmgai multiplied by the coverage factor k = 2, at 95 % confidence level.

4. Khong dugc trich sao mdt phan phiéu két qua thir nghiém nay néu khong c6 sy dong y bang van ban cta Trung tim K§ thuét 3.

This Test wm\ml shall not be reproduced, except in full, without the written permission by Quatest 3.
. Moi thic mac vé két qua khach hang lién hé theo dia chi dh.cs@quatest3.com.vn v rq.tn@gquatest3.com.vn dé biét thém théng tin.

Please contact Quatest 3 at the email addresses dh.cs@gquatest3.com.vn and rq.tn@quatest3.com.vn for further information about test report .

BHI5 (04/2020)

—
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Lan stra d6i: 1 MO03 — TTTN09



o TRUNG TAM KY q_._c>._. TIEU CHUAN PO rc. INE ,ﬁt.ﬁﬂz..m. G3

QUATEST3® QUALITY ASSURANCE & TESTING |
Head Office: 49 Pasteur, Dist. 1, HCMC, Vietnam  Tel: (84-28) 3829 4274  Fax: (84-28) 3829 30{iZ4 § Website: www.quatest3.com.vn
Testing Complex:@ No.7, road No.1, Bien Hoa 1 1Z, Dong Nai, Vietnam @ C5 lot, K1 road, Cat Lai 1Z,§J#t., 1 A lse-ldong Phong, Dist.5, HCMC, Vietnam
~nT Pl ? ?
KT3-01285BTP3/141 PHIEU KET QUA THU 27/03/2023
Lt s en e e e Page 02/02
TEST REPORT fik
7. Két qua thir nghiém
Test results
Tén chi tiéu Phuong phéap thir Két qua thir nghiém
Characteristic Test method Test result
7.1. D6 am tinh theo khébi luong, % | QTTN/KT3 136 :2016 1,87
Moisture content (m/m)
7.2. Ham luong tro khong tan trong HCI 10%
tinh theo khéi lwong, % | QTTN/KT3 138 :2016 Khong phat hién”
10% HCI - insoluble ash content (m/m) Not detected
7.3. Tri s& peroxide, meq/kg | QTTN/KT3 200:2019 |  Khong phét hien®
Peroxide value Not detected
7.4. Ham luong axit béo tu do qui ra axit oleic QTTN/KT3 199 : 2019
tinh theo khdi luong, % | (Ref: AOCS Ca 5a - 40 8,93 x 10
Free fatty acid content as oleic acid (m/m) (2009))

Ghi chu/ Notes: (1): Pham vi do /Range of measurement: > 0,1 %
(2): Pham vi do /Range of measurement: > 0,2 meq/kg

1. Cac két qua thir nghiém ghi trong phiéu nay chi ¢ gia tri d6i v&i mau do khach hang giri dén va khong phai 1a gidy chimg nhan san pham.
Test results are valid for the namely submitted MQS,EN«Q cx@ and this is not a certificate of product.
2. Tén mau, tén khach hang duoc ghi theo yéu ciu ciia noi giri mau. / Name of sample(s) and customer are written as customer s \marm&
3. D6 khong dam bao do mé réng dugc tinh tir 46 khong dam bao do chudn nhan véi hé sb phii k = 2, phin bd chuin tuong img véi 95 % db tin cay.
The reported expanded uncertainty of measurement is stated as the standard uncertainty of measurement §E€-m& by the coverage factor k = 2, at 95 % confidence level.
4. Khéng dugc trich sao mot phin phiéu két qua thir nghiém nay néu khong c6 sw dong y bang vin ban cta Trung tim K§ thuét 3.
This Test wmwe\N shall not be reproduced, except in full, without the written mEﬁ:&S: by Quatest 3.
5. Moi thic miac vé két qua khach hang lién hé theo dia chi dh.cs@quatest3.com.vn va rq.tn@quatest3.com.vn dé biét them thong tin.
Please contact Quatest 3 at the email addresses dh.cs. uatest3.com.vn  for further information about test report .

Lén sira d6i: 1 BH15 (04/2020) MO03 — TTTN09




O TONG CUC TIEU CHUAN DO LUGNG CHAT LUONG
N

TRUNG TAM KY THUAT TIEU CHUAN PO LUGNG CHAT LUGNG 3
QUATEST3® QUALITY ASSURANCE & TESTING CENTER 3

Head Office: 49 Pasteur, Dist. 1, HCMC, Vietnam  Tel: (84-28) 3829 4274  Fax: (84-28) 3829 3012 E-mail: info@quatest3.com.vn ~ Website: www.quatest3.com.vn
Testing Complex:@ No.7, road No.1, Bien Hoa 1 1Z, Dong Nai, Vietnam @ C5 lot, K1 road, Cat Lai 1Z, Dist.2, HCMC, Vietnam @ 64 Le Hong Phong, Dist.5, HCMC, Vietnam

KT3-012858TP3/12 - PHIEU KET QUA THU NGHIEM 27/03/2023

TEST REPORT Page 01/02
1. Tén mau : LAY’S VI TOM CANG DUT LO PHO MAI TAN CHAY
Name of sample LAY’S BAKED PRAWN WITH MELTED CHEESE FLAVOR
2. Mb ta mau : MAu thir nghiém do khach hang 1ay mAu, tén mAu va théng tin vé mau
Sample description do khéch hang cung cap. / 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. S6 luong mau : 01
Quantity
4. Ngay nhan mau : 10/03/2023

Date of receiving

5. Thoi gian thir nghiém : 13/03/2023 - 20/03/2023
Testing duration

6. Noi gtri mau : CONG TY TNHH THU'C PHAM PEPSICO VIET NAM
Customer $6 3-4-5,L6 CN 2, Puong S6 2, KCN Séng Thén 3,
Phuwong Phi Tan, Thanh phé Thi Diu MGot, Tinh Binh Dwong

7. Két qua thir nghiém : Xem trang / See page 02/02
Test results

TRUONG PTN THU'C PHAM TL. QF»LS wOO\ PP. DIRECTOR

HEAD OF FOOD TESTING LAB:

Nguyén Thanh Céng \@mg ; .Gﬁ», p m:—- Trung

1. Céc két qua thir nghiém ghi trong phiéu nay chi c6 gia tri d6i voi mau do khach hang giri dén va khong phai 1a gidy chimg nhan san pham.
Test results are valid for the namely submitted sample(s) only, and this is not a certificate of product.
2. Tén mau, tén khach hang dugc ghi theo yéu ciu ciia noi giri mau. / Name of haﬁh\m«& and customer are written as customer's \manm&
3. B§ khong dam bao do mé réng dugc tinh tir 4 khong dam bao do chudn nhan véi hé sb phit k = 2, phan b6 chuin twong tmg véi 95 % d6 tin cdy.
The reported expanded uncertainty of measurement is stated as the standard ::mm:msc\ of measurement EESEN& by the coverage factor k = 2, at 95 % confidence level.
4. Khong dugc trich sao mot phan phiéu két qua thir nghiém nay néu khong c6 sw dong y bang vin ban cta Trung tim K§ thuét 3.
This Test xmwol shall not be reproduced, except in full, without the written permission by Quatest 3.
5. Moi thic mic vé két qua khach hang lién hé theo dia chi dh.cs@quatest3.com.vn va rq.tn@gquatest3.com.vn dé biét thém thong tin.
Please contact Quatest 3 at the email addresses dh.cs@quatest3.com.vn and rq.tn@quatest3.com.vn  for further information about test report .

Lan stra ddi: 1 BH15 (04/2020) MO03 — TTTNO09
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Head Office: 49 Pasteur, Dist. 1, HOMC, Vietnam ~ Tel: (84-28) 3829 4274  Fax: (84-28) 38293012  E- __&ﬁ %é&&&mcﬂé
Testing Complex:@ No.7, 3»&20 1, Bien Hoa 1 1Z, Dong Nai, Vietnam @ C5 lot, K1 road, Cat Lai IZ, Dist.2, _m. am @

e: Www.quatest3.com.vn
Dist.5, HCMC, Vietnam
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kr3-0128581P3/12  PHIEU KET QUA THU NG _\..é_%_. 030
TEST REPORT ) CHuA) aac% Page 02/02

7. Két qua thir nghiém
Test results

Tén chi tiéu Phuong phép thir Két qua thir nghiém
Characteristic Test method Test result
7.1. Ham lwong protein tinh theo khdi Iugng, % | QTTN/KT3 140 : 2016 6,91
Protein content (m/m) Kjeldahl method
7.2. Ham lugng carbohydrate tinh theo khéi
luong, % | QTTN/KT3 317:2022 57,6
Carbohydrate content (m/m)
7.3. Ham lugng béo tinh theo khdi lugng, % | QTTN/KT3 139 :2016 30,1
Fat content (m/m) (C¢ thuy phan)
7.4. Ham luong béo bdo hoa tinh theo khbi
lugng, % | AOAC 2019 (996.06) 13,0
Saturated fat content (m/m)
7.5. Ham lugng duong tong theo glucose tinh
theo khdi lugng, % | QTTN/KT3 178 : 2017 6,61
Total sugar content as glucose (m/m) (Ref: TCVN 4594 : 1988)

Ghi cha/ Notes: Ham luong protein/ Protein = 6,25 x Ham luong nito tong/ Nitrogen

1. Cac két qua thir nghiém ghi trong phiéu nay chi c6 gia tri d6i voi mau do khach hang giri dén va khong phai la gidy ching nhan san vrmi.
Test results are valid for the namely submitted sample(s) only, and this is not a certificate of product.
2. Tén mAu, tén khach hang dugc ghi theo yéu ciu ciia noi giri mau. / Name of. ,ESEN@ and customer are written as customer’s request.
3. P khong dam bao do mé rong dugc tinh tir 6 khong dam bao do chudn nhéan véi hé sb phu k = 2, phan bé chudn twong tmg véi 95 % do tin cy.
The reported expanded uncertainty of measurement is stated as the standard uncertainty of measurement multiplied by the coverage factor k = 2, at 95 % confidence level.
4. Khéng dugc trich sao mot phan phiéu két qua thir nghiém nay néu khong c6 sy dong y bing vin ban ctia Trung tim K§ thudt 3.
This Test xmmel shall not be reproduced, except in full, without the written permission by Quatest 3.
5. Moi théc mac vé két qua khach hang lién hé theo dia chi dh.cs@quatest3.com.vn va rq.tn@quatest3.com.vn dé biét thém thong tin.
Please contact Quatest 3 at the email addresses dh.cs@quatest3.com.vn and rq.tn@quatest3.com.vn  for further information about test report .

Lan stra d6i: 1 BH15 (04/2020) MO03 — TTTN09




TONG CUC TIEU CHUAN PO LUGNG CHAT LUONG

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

Head Office: 49 Pasteur, Dist. 1, HCMC, Vietnam  Tel: (84-28) 3829 4274  Fax: (84-28) 38293012  E-mail: info@quatest3.com.vn  Website: www.quatest3.com.vn
Testing Complex:@ No.7, road No.1, Bien Hoa 1 1Z, Dong Nai, Vietnam @ C5 lot, K1 road, Cat Lai 1Z, Dist.2, HCMC, Vietnam @ 64 Le Hong Phong, Dist.5, HCMC, Vietnam

KT3-01285BTP3/1-3 _uI_mc —Am._. OC> ._.IC ZQ_I_m_s 27/03/2023

1. Tén méu : LAY’S VI TOM CANG PUT LO PHO MAI TAN CHAY
Name of sample LAY’S BAKED PRAWN WITH MELTED CHEESE FLAVOR
2. M ta mau : MAu thir nghiém do khéch hang 14y mAu, tén miu va théng tin v& mau
Sample description do khéch hang cung cap. / 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. S lwong mau 101
Quantity
4. Ngay nhan miu : 10/03/2023

Date of receiving

5. Thoi gian thir nghiém : 13/03/2023 - 20/03/2023
Testing duration ,

6. Noi glri mau : CONG TY TNHH THU'C PHAM PEPSICO VIET NAM
Customer S6 3-4-5, L6 CN 2, Dwong S6 2, KCN Séng Thin 3,

Phwong Phi Téan, Thanh phé Thi Diu Mg¢t, Tinh Binh Dwong

7. Két qua thtr nghiém : Xem trang / See page 02/02
Test results

TRUGNG PTN THUC PHAM : TL. GIAM POC/ PP. DIRECTOR
HEAD OF FOOD TESTING LA TRUONG PHONG THU NGHIEM /
EQEZQ LAB.

Nguyén Thanh Céng

1. Céc két qua thir nghiém ghi trong phiéu nay chi c6 gia tri d6i véi mau do khach hang giri dén va khong phai la gidy chimg nhén san phém.
Test results are valid for the namely submitted sample(s) only, and this is not a certificate of product.
2. Tén méau, tén khach hang dugc ghi theo yéu ciu cta noi giri mau. / Name of unim&m@ n\i customer are written as customer s request.
3. b6 khong dam bao do mo rong dugc tinh tir 40 khong dam bao do chuan nhén véi hé s6 phu k = 2, phan bd chuéan twong tmg voi 95 % do tin cay.
The reported expanded uncertainty of measurement is stated as the standard ::nmxBEQ of measurement multiplied by the coverage factor k = 2, at 95 % confidence level.
4, Khong dugc trich sao mot phn phiéu két qua thir nghiém nay néu khong c6 sw dong y bang vin ban cua Trung tm K§ thuét 3.
This Test xwwel shall not be reproduced, except in full, without the written permission by Quatest 3.
5. Moi thic mac vé két qua khach hang lién hé theo dia chi dh.cs a uatest3.com.vn d& biét thém thong tin.
Please contact Quatest 3 at the email addresses dh.cs@quatest3.com.vn and rq.tn@gquatest3.com.va for further information about test report .

Lén sira d6i: 1 BH15 (04/2020) MO03 — TTTNO9
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QUATEST3® QUALITY ASSURANCE & TESTING CENTEA

#
Head Office: 49 Pasteur, Dist. 1, HCMC, Vietnam  Tel: (84-28)38204274  Fax: (84-28) 38293012  E-if \ :@@&uxmm:ﬁ«: \ 3 e wywwquatest3.com.vn
Testing Complex:@ No.7, road No.1, Bien Hoa 1 I1Z, Dong Nai, Vietnam @ C5 lot, K1 road, Cat Lai I1Z, Dist.2, H{l ma

KT3-01285BTP3/13 PHIEU —Am._. OC> THU ZQ NET E%w,&ﬁowboww

7. Két qua thir nghiém
Test results

Tén chi ti€éu Phuong phap thir Giéi han Két qua thir nghiém
Characteristic Test method phat hién Test result
Limit of Detection
7.1. Ham luong asen tong s,  mg/kg| TCVN 8427 :2010 1,00 x 107 Khong phat hién
Total arsenic content Not detected
7.2. Ham lugng chi, mg/kg |QTTN/KT3 098 : 2016 3,00 x 107 Khoéng phat hién
Lead content (Ref: AOAC (999.11)) Not detected
7.3. Ham luong cadimi, mg/kg |QTTN/KT3 098 : 2016 3,00 x 107 Khong phat hién
Cadmium content (Ref: AOAC (999.11)) Not detected
7.4. Ham lugng thiy ngén, mg/kg |QTTN/KT3 064 : 2016 1,50 x 10 Khong phat hién
Mercury content (Ref: AOAC (971.21)) Not detected =

1. Cac két qua thir nghiém ghi trong phiéu nay chi c6 gia tri d6i voi mau do khach hang giri dén va khong phai 13 gidy chimg nhan san pham.
Test results are valid for the namely submitted wbi\\wﬁﬁ cx? and this is not a certificate of product.
2. Tén mau, tén khach hang dugc ghi theo yéu ciu ctia noi giri mau. / Name of u&:«%@ and customer are written as customer s request.
3. Do khong dam bao do mé rong dugc tinh tir d khong dam bao do chudn nhéan véi hé sé phu k = 2, phan bé chuin tuwong tmg véi 95 % do tin cy.
The reported expanded §%§SQ of measurement is stated as the ania\& §%§§Q of measurement 5:5@:& by the coverage factor k = 2, at 95 % confidence level.
4. Khong duogc trich sao mot phan phiéu két qua thir nghiém nay néu khong c6 su dong y bang van ban ctia Trung tdm Ky thuat 3.
This Test wmwel shall not be reproduced, except in full, without the written permission by Quatest 3.
5. Moi théc mac vé két qua khach hang lién hé theo dia chi dh.cs uatest3.com.vn dé biét thém thong tin.
Please contact Quatest 3 at the email addresses dh.cs@quatest3.com.vn and rq.tn@quatest3.com.vn  for further information about test report .

Lan stra ddi: 1 BH15 (04/2020) MO03 — TTTN09




TONG CUC TIEU CHUAN PO LUONG CHAT LUGNG

I TRUNG TAM KY THUAT TIEU CHUAN DO LUGNG CHAT LUGNG 3
QUATEST3® QUALITY ASSURANCE & TESTING CENTER 3

Head Office: 49 Pasteur, Dist. 1, HCMC, Vietnam  Tel: (84-28) 3829 4274  Fax: (84-28) 3829 3012 E-mail: info@quatest3.com.vn ~ Website: www.quatest3.com.vn
Testing Complex:@ No.7, road No.1, Bien Hoa 1 1Z, Dong Nai, Vietnam @ C5 lot, K1 road, Cat Lai 1Z, Dist.2, HCMC, Vietnam @ 64 Le Hong Phong, Dist.5, HCMC, Vietnam

KT3-01285BTP3/1-4  PHIEU KET QUA THU ZQ_.__m_s 27/03/2023

TEST REPORT L A
1. Tén mau : LAY’S VI TOM CANG PUT LO PHO MAI TAN CHAY
Name of sample LAY’S BAKED PRAWN WITH MELTED CHEESE FLAVOR
2. Mb ta mau : MAu thtr nghiém do khéch hang lay mAu, tén mau va thong tin v& mau
Sample description do khach hang cung cap. / 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. S6 lwong mau : 01
Quantity
4. Ngay nhin mau : 10/03/2023
Date of receiving
5. Thoi gian thir nghiém : 13/03/2023 - 20/03/2023
Testing duration
6. Noi giri mau : CONG TY TNHH THUC PHAM PEPSICO <~H.H NAM
Customer S6 3-4-5, L6 CN 2, Puong S6 2, KCN Séng Than 3,
Phwong Phi Tan, Thanh phé Thi Déu Mot, Tinh Binh Dwong
7. Két qua thir nghiém : Xem trang / See page 02/02

Test results

TL. GIAM POC/ PP. DIRECTOR
HWQO.Z G wﬂOZO THU NGHIEM /

TRUONG PTN THU'C PHAM
HEAD OF FOOD TESTING LAB

Nguyén Thanh Céng

1. Céc két qua thir nghiém ghi trong phiéu nay chi c6 gia tri d6i v6i miu do khach hang giri dén va khong phai 1a gidy chimg nhan san pham.
Test results are valid for the namely submitted sample(s) only, and this is not a certificate of product.
2. Tén mau, tén khach hang duoc ghi theo yéu ciu ciia noi giri mau. / Name of sample(s) and customer are written as customer's request.
3. P khong dam bao do mé rong dugc tinh tir 46 khong dam bao do chuén nhan véi hé s phit k = 2, phan b6 chudn twong tmg véi 95 % d6 tin cay.
The reported expanded uncertainty of measurement is stated as the standard uncertainty of measurement multiplied by the coverage factor k = 2, at 95 % confidence level.
4. Khéng dugc trich sao mét phan phiéu két qua thir nghiém nay néu khéng c6 s dong y bing van ban cuia Trung tam K§ thuat 3.
This Test xamo: shall not be reproduced, except in full, without the written %Qﬁ:aS: by Quatest 3.
5. Moi thic mic vé két qua khach hang lién hé theo dia chi dh.cs@quatest3.com.vn va rq.tn@quatest3.com.vn dé biét thém thong tin.
Please contact Quatest 3 at the email addresses dh.cs@quatest3.com.vn and rg.tn@quatest3.com.vn  for further information about test report .

Lén stra dbi: 1 BH15 (04/2020) MO03 — TTTNO9
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QUATEST3® QUALITY ASSURANCE & TESTING nm_,_:

Head Office: 49 Pasteur, Dist. 1, HCMC, Vietnam  Tel: (84-28) 3829 4274  Fax: (84-28) 38293012  E-fpdil;
Testing Complex:@ No.7, road Zo 1, Bien Hoa 1 1Z, Dong Nai, Vietnam @ C5 lot, K1 road, Cat Lai 1Z, Dist.2, H{z

Webiite: www.quatest3.com.vn
ng k , Dist.5, HCMC, Vietnam

‘r\ﬁ\ow\woﬁ

owe Page 02/02

k13-012858TP31 4 PHIEU KET QUA THU NGN
TEST REPORT

7. Két qua thir nghiém
Test results

Tén chi tiéu Phuong phap thu Két qua thir nghiém

] ] Q\SSQRQQ:.Q Test method Test result

7.1. Tong s6 vi sinh vat hiéu khi, CFU/g ISO 4833-1:2013, Nho6 hon 10
Total aerobic plate count AMD 1:2022 Less than

7.2. Coliform, CFU/g ISO 4832 : 2006 Nho hon 10
Less than

7.3. E. Coli, CFU/g | ISO 16649 —2 : 2001 Nho hon 10
Less than

7.4. Staphylococcus aureus, CFU/g | AOAC 2019 (975.55) Nhé hon 10
Less than

7.5. Clostridium perfringens, CFU/g ISO 7937 : 2004 Nho hon 10
Less than

7.6. Nhém Bacillus cereus, MPN/g | AOAC 2019 (980.31) Nho hon 37
Bacillus cereus group Less than

7.7. Téng sb nAm men & ndm mdc, CFU/g ISO 21527-2:2008 Nho6 hon 10t
Total yeasts & moulds Less than

Ghi chi/ Note: (*): Theo phuong phap thir, két qua dugc biéu thi nhé hon 10 CFU/g khi khong
c6 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 phuong phap thir, két qué duoc biéu thi nho6 hon 3 MPN/g khi khong c6
6ng duong tinh trong ba ddy ong pha loang lién tiép.
According to the test method, the result is expressed as less than 3 MPN/g when

there is no positive tube in the three consecutive dilutions.

—_

. Céc két qua thir nghiém ghi trong phiéu nay chi c6 gia tri d6i véi mau do khach hang giri dén va khong phai 1a gidy chimg nhan san phdm.
Test results are valid for the namely submitted uhiﬁ?ﬁﬁ Qse\ and this is not a certificate of product.
Tén mAu, tén khéch hang dugc ghi theo yéu ciu ciia noi giri mau. / Name of. ,Eim\m@ and customer are written as customer s request.
D6 khong dam bao do md rong dugc tinh tir 4o khong dam bao do chudn nhan véi hé s phu k = 2, phan b chudn twong img véi 95 % do tin céy.
The reported expanded uncertainty e\im&:wmﬁmﬁ is stated as the has‘%i §%§:.:Q Q,,Em&:mmimi multiplied by the coverage factor k = 2, at 95 % confidence level.
4. Khéng duoc trich sao mot phin phiéu két qua thir nghiém nay néu khéng c6 su déng ¥ bing vin ban ciia Trung tim K§ thuat 3.
This Test xm‘uel shall not be reproduced, except in full, without the written permission by Quatest 3.
. Moi thic mic vé két qua khach hang lién hé theo dia chi dh.cs@quatest3.com.vn v rq.tn@gquatest3.com.vn dé biét thém thong tin.
Please contact Quatest 3 at the email addresses dh.cs@quatest3.com.vn and rg.tn@quatest3.com.vn for further information about test report .
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QUATEST3®

- o TONG CUC TIEU CHUAN DO LUGNG CHAT LUCONG
N

TRUNG TAM KY THUAT TIEU CHUAN PO LUGNG CHAT LUONG 3
QUALITY ASSURANCE & TESTING CENTER 3

Head Office: 49 Pasteur, Dist. 1, HCMC, Vietnam  Tel: (84-28) 3829 4274  Fax: (84-28) 3829 3012
Testing Complex: @ No.7, road No.1, Bien Hoa 1 I1Z, Dong Nai, Vietnam @ C5 lot, K1 road, Cat Lai IZ, Dist.2, HCMC, Vietnam @ 64 Le Hong Phong, Dist.5, HCMC, Vietnam

E-mail: info@quatest3.com.vn  Website: www.quatest3.com.vn

KT3-01285BTP3/1-1

PHIEU KET OC> ._._._C. NGHIEM

27/03/2023

RP e P
TEST REPORT aEsd e

. Tén mau
Name of sample

—

2. M ta mau
Sample description

. S6 lwong mau
Quantity

(98]

4, Ngay nhan mau
Date of receiving

W

. Thoi gian thir nghiém
Testing duration

6. Noi giri mau
Customer

~

. Két qua thir nghiém

: LAY’S VI TOM CANG PUT LO PHO MAI TAN CHAY

LAY’S BAKED PRAWN WITH MELTED CHEESE FLAVOR

: MAu thtr nghiém do khach hang 14y mAu, tén mAu va thong tin vé miu

do khach hang cung cip. / 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.

: 01

: 10/03/2023

: 13/03/2023 - 20/03/2023

: CONG TY TNHH THUC PHAM PEPSICO VIET NAM

S6 3-4-5, L6 CN 2, DPuong S6 2, KCN Séng Thén 3,
Phwong Phi Tan, Thanh phé Thi Déu MGot, Tinh Binh Dwong

: Xem trang / See page 02/03

Test results

TL. GIAM POC/ PP. DIRECTOR
dédzn wmozn THU NGHIEM /

TRUGNG PTN THUC PHAM
HEAD OF FOOD TESTING LAB.

Nguyén Thanh Céng

1. Cac két qua thir nghiém ghi trong phiéu nay chi c6 gi4 tri d6i voi mau do khach hang giri dén va khong phai la gidy chimg nhan san v:mE
Test results are valid for the namely submitted sample(s) e:@ and this is not a certificate of product.
2. Tén mau, tén khach hang dugc ghi theo yéu cAu ciia noi giri mau. / Name of. mﬁiﬁm@ and customer are written as customer s request.
3. P khéng dam bao do mé rong dugc tinh tir 46 khong dam bao do chudn nhéan véi hé sb pht k =2, phan b chuin tuong tng véi 95 % do tin cay.
The reported expanded uncertainty of measurement is stated as the standard uncertainty of measurement S&%bmi by the coverage factor k = 2, at 95 % confidence level.
4. Khong duoc trich sao mot phan phiéu két qué thir nghiém nay néu khéng c6 sw dong y bang vin ban cta Trung tim K§ thudt 3.
This Test xm\uel shall not be reproduced, except in full, without the written permission by Quatest 3.
5. Moi thic mic vé két qua khach hang lién hé theo dia chi dh.cs@quatest3.com.vn va rq.tn@quatest3.com.vn dé biét thém thong tin.
Please contact Quatest 3 at the email addresses dh.cs@quatest3.com.vn and rq.tn@gquatest3.com.vn for further information about test report .
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7. Két qua thir nghiém
Test results
Tén chi tiéu Phuong phap thir Két qua thir nghiém
Characteristic Test method Test result
7.1. Naéng luong / Calories QTTN/KT3 024 : 2018
e kecal/100g 329
e kJ/100g 2213
7.2.  Ham luong béo tinh theo khéi lwong, % | QTTN/KT3 139:2016 30,1
Fat content (m/m) ) (Cé thuy phan)
7.3. Ham lugng béo bdo hoa tinh theo khoi
luong, % AOAC 2019 (996.06) 13,0
Saturated fat content (m/m)
7.4. Ham luong natri, mg/100 g| QTTN/KT3 293:2021 398
Sodium content ‘ (Ref: AOAC 969.23)
7.5.  Ham luong carbohydrate tinh theo khoi
luong, % | QTTN/KT3 317:2022 57,6
Carbohydrate content (m/m)
7.6. Ham lugng dudng tong theo glucose tinh QTTN/KT3 178 : 2017
theo khoi luong, % (Ref: TCVN 4594 : 6,61
Total sugar content as glucose (m/m) 1988)
7.7.  Ham lugng protein tinh theo khéi luong, % | QTTN/KT3 140 : 2016 6,91
Protein content (m/m) Kjeldahl method

Ghi chii / Nofe: Ham luong protein = Ham luong nito / Nitrogen x 6,25

—

w

. Céc két qua thir nghiém ghi trong phiéu nay chi c6 gia trj d6i véi mau do khach hang giri dén va khong phai 1a gidy chimg nhan san pham.

. Tén mAu, tén khach hang duoc ghi theo yéu cAu ctia noi giri mau. / Name of. Es‘u\m@ and customer are written as customers g:mh
. D6 khong dam bao do mé rong duge tinh tir 46 khéng dam bao do chun nhan véi hé s6 phi k = 2, phan bd chuén twong tng véi 95 % d6 tin ciy.

. Moi thic mic vé két qua khach hang lién hé theo dia chi dh.cs

Test results are valid for the namely submitted mauﬁiﬁ only, and this is not a certificate of product.

The reported expanded uncertainty of measurement is stated as the standard uncertainty of measurement E:SER& by the coverage factor k = 2, at 95 % confidence level.
Khéng dugc trich sao mot phan E.:m‘: két qua thir nghiém nay néu khong c6 sy dong y bing van ban ciia Trung tim K§ thuat 3.

This Test wmmoi shall not be reproduced, except in full, without the written permission by Quatest 3.

uatest3.com.vn dé biét thém thong tin.

uatest3.com.va for further information about test report .

uatest3.com.vn and rq.in

Please contact Quatest 3 at the email addresses dh.cs|
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8. Dit liéu vé dinh dudng (theo yéu ciu ctia khach hang)
Nutrition Facts (as client's requirement)
US-FDA 21CFR Part 101

Nutrition Facts

1 servings per container
Serving size 30 g

L e e e O A Bt |
Amount per serving
Calories | 1 QO

% Daily Value*

Total Fat 9¢ 12 %
Saturated Fat 49 20 %
Sodium 120 mg 5%
Total Carbohydrate 17 g 6 %
Total Sugars 249
Protein 24

* The % Daily Value (DV) tells you how much a nutrientin a -
senving of food contributes to a daily diet. 2000 calories a
dayis used for general nutrition advice.

. Céc két qua thir nghiém ghi trong phiéu nay chi c6 gia trj déi véi miu do khach hang giri dén va khong phai 12 gidy chimg nhan san pham.
Test results are valid for the namely submitted thENm«Q only, and this is not a certificate of product.
Tén mAu, tén khéch hang dugc ghi theo yéu ciu cia noi giri mau. / Name of ME\EF«Q and customer are written as customer's xmﬁ&h
. D6 khong dam bao do mé rong duge tinh tir 46 khéng dam bio do chuin nhan véi hé s6 phi k = 2, phan bd chuén twong tmg véi 95 % dé tin cay.
The reported expanded uncertainty of measurement is stated as the standard uncertainty of measurement multiplied by the coverage factor k = 2, at 95 % confidence level.
4. Khong duoc trich sao mét phin phiéu két qua thir nghiém nay néu khong c6 s ddng ¥ bang van ban cua Trung tim K§ thudt 3.
This Test xwﬁcl shall not be reproduced, except in full, without the written permission by Quatest 3.
Moi thic méc vé két qua khéch hang lién hé theo dia chi dh.cs 5 uatest3.com.vn dé biét thém thong tin.
Please contact Quatest 3 at the email addresses dh.cs uatest3.com.vn  for further information about test report .
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