CONG HOA XA HOI CHU NGHIA VIET NAM
Poc ladp — Tw do — Hanh phiic
BAN TU CONG BO SAN PHAM
S6: 20/PEPSICO/2023

A . A R , , A A A o A
I. Thong tin vé to chirc, cd nhin cong bo san pham

Tén 16 chirc, cd nhdn: CONG TY TNHH THU'C PHAM PEPSICO VIET NAM

Dia chi: $6 3-4-5, Lo CN2, dudng s6 2, khu cong nghiép Séng Théin 3, phwong Phii T4n, thanh phé
Thi DAu M#t, tinh Binh Duong, Viét Nam

Dién thogi: (+84) 274-3631811

E-mail: huynhngoc.quy@pepsico.com

M s6 doanh nghiép: 3702139167

Chimg nhdn an toan thuc phdm: Food Safety System Certification (FSSC) 22000 do SGS cip, ¢6 gia
tri tir 14/01/2022 den 24/11/2024

IL. Théng tin vé sin phaim
1. Tén sin phiim: LAY'S MAX VI BO WAGYU
2. Thanh E:w:..

Khoai tay 59,9%, diu thyc vat, bot m_m vi Bd Wagyu 6,5% (dudng, mudi I-6t, huong lidu tong hop,
maltodextrin, chit diéu vi (621, 635), m_m vi va thdo mdc, bt nude tuong, chat didu chinh db acid 330, chat
chdng déng vén 551, dAu dau nanh, chét tao mau ty nhién 160c(i)), chét khi bao g6i 941.

M.S.Hp

Thong tin canh bao: San phdm c6 chira nguyén liéu tir d4u nanh.
3. Thoi han sie dung: 6 thang ké tir ngdy san xudt. Ngay san xut va han sir dung duoc in trén bao bi.
Huéng dan bao quan: bao quan noi kho rao, thoang mat, tranh anh ning truc tiép.

Huéng dan sir dung: ding an lién, khong can qua ché bién, xir ly thém.

Céch ghi ngay san xuét, han str dung:

Céch 1:

NSX/MFG date: DDMMYY_may dong goi
Khéi Irong tinh (g): TT g — GG: PP

Cach 2:
NSX/MFG date: DDMMYY may déng goi
Khéi lvong tinh (g): TT g — GG: PP

Céch 3:
NSX/MFG date: DDMMYY— may dong goi
Khéi lugng tinh (g): TT g — GG: PP

Céch 4:

NSX/MFG date: DDMMYY_may dong goi
Khéi Iwong tinh (g): TT g GG: PP



Cach 5:
NSX/MFG date: DDMMYY may dong goi
Khéi lugng tinh (g): TT g GG: PP

Céach 6:

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

Trong doé:

DDMMY'Y: ngay thang nam

GG: gio dong goi.

PP: phut dong goi.

TT: khi lwong tinh.

May déng géi: s& c6 ki hiéu sau A, B, C,... hodc 1, 2, 3, 4,... hoac 1L, 2L, 3L,... hodc 01, 02,
03,... hoic AL, BL, CL...

Vi du:
Céch 1:
NSX/MFG date: 250615 _M
Khoi lugng tinh (g): 35 g—14:30
Céch 2:

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

Céach 3:

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

Cach 4:

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

Cach 5:

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

Céch 6:

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

Cach 7:

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

A



III.

Iv.

Quy cich déng gdi va chdt ligu bao bi:

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

Quy cach bao goi: khéi luong tinh mot goi: 9g, 10 g, 11 g, 12g,13 g, 14g,15¢,16g,17¢,18¢,19¢,20 g,
21g,22¢,23¢g,24¢,25g,26¢,27¢,28¢2,29¢,30¢,31¢,32¢,33¢g,34¢g,35¢g,36¢g,37¢,38¢,39¢,40
g, 41g,42¢g 43 g,44¢,45¢,46¢,47g,48¢2,49¢,50¢,51 g,52g,53¢,54¢,55¢,56¢,57¢,58¢g,59¢,
60g 61g,62g 63¢g,64g 65¢,66g,67¢2,68g,69g,70g,71¢g,72g,73¢g,74¢,75¢g,76g,77¢g,78¢,79
2,80¢g,81¢g,82¢,83¢,84¢,85¢,86¢2,87¢, 88g,89¢2,90g,912,92¢,93¢,94¢,952,96¢,97¢g,98¢,
99g,100 g, 120 g, 121 g, 122 g, 123 g, 124 g, 125 g, 126 g, 127 g, 128 g, 129 g, 130 g, 131 g, 132 g, 133 g,
134¢,135g,136¢,137¢g,137¢,139¢, 140 g, 141 g, 142 g, 143 g, 144 g, 145 ¢, 146 g, 147 g, 148 g, 149 g,
150 g...va dugc in phun truc tiép 1én bao bi khi déng gbi

Tén va dia chi co sé sdn xuat: Xuat xu: Viét Nam

San xuit tai Céng ty TNHH Thuyc U:mB PepsiCo Viét Nam — PEPSICO FOODS VIETNAM COMPANY
Dia chi: S6 3-4-5, L6 CN2, dudng s6 2, KCN Soéng Than 3, phudng Phi Tan, Thanh phd Thu Dau Mat, tinh
Binh Duong, Viét Nam

Dién thoai: +84 274-3631811 - Fax: +84 274-363 1810

Mau nhin san pham

Nhian chinh: Theo nhin dinh kem

Yéu cau vé an toan thuwe pham
T6 chirc, c4 nhan san xuat, kinh doanh san pham dat yéu cau an toan thyc pham theo:

e Quy chuén ki thuat quéc gia QCVN 8-2:2011/BYT: Quy o::m: ki thuat qudc gia d6i véi gidi han 6
nhiém kim loai ning trong thuc pham, ap dung cho ngi cbe

STT | Chi tiéu Pon vi Mikc t6i da
1 Asen (As) ppm 5,0
2 Chi (Pb) ppm 0,2
3 Cadimi (Cd) ppm 0,1
4 Thiy ngén (Hg) ppm 0,05

e Quy chuin ki thugt qudc gia QCVN 8-1:2011/BYT: Quy chuén ki thuat quic gia dbi véi giéi han 6
:E@B doc t6 vi nAm trong thuc pham: khong 4p dung cho san pham banh snack lam tir khoai tay tuoi
cit lat.

e Quyét dinh sb Am\wooi@@ BYT: V& viéc ban hanh “Quy dinh gi6i han t6i da 6 nhiém sinh hoc va hoa
hoc trong thyc phim, phan ngii cbe va san pham tir ngii coc, khoai cu, dau dd, banh bot (ding tryc tiép,
khong qua xir ly nhiét trude khi sir dung)

STT Chi tiéu Pon vi Mike toi da
1 | Tong sb6 VK hiéu khi CFU/g 10*
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 hoac CFU/g 10

7 | Tong s6 ndm men va nam mdc CFU/g 10?
(*) hodc nhé hon 3MPN/g

Tiéu chuin nha san xuat

Cac chi tiéu cadm quan:

- Trang thai: Dang miéng bén ngoai c6 tAm bot gia vi
- Mau sfc: mau dic trung ctia san phim

- Mui vi: Thom ngon dic trung clia san pham, khéng c6 mui vi la

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

STT Chi tiéu Pon vi tinh Mikc chét lugng
1 D6 4m Yow/w <5
2 Ham lugng tro khong tan trong axit HCI % chat kho <0,1
3 Ham lugng axit béo tu do theo axit oleic Yow/w < owq
4 Chi sb peroxide meq/kg < wﬁo

e Nghi dinh Chinh phu 43/2017/ND-CP vé nhén hang héa

Chung t6i xin cam két thuc hién diy dii cac quy dinh cia phap luét vé an toan thyc pham va hoan toan chiu
trach nhiém v& tinh phap 1y ctia hd so cong bd va chit luong, an toan thyc pham ddi v6i san phdm da cong
b6./. .

Binh Duong, ngayd9thangA2ndm £33

Dai dién to chire, c4 nhin

TNHH
THUYC PHAM
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THONG TIN DINH DUGNG ? SNACK 56 1 THE
NUTRITION FACTS : , ! : KHOAI TAY. GIOI:
Gid tri dinh dudng cho 30 g 3
Calorles/ Nang lugng - keal (kJJ": 160 (670)
% Daily Value/ % Gid tri dinh duong hang ngay”

Téng chét béo/ Total Fat 10g 13%
Chét beo bao hoa/ Saturated Fat 45g 28%
Ham luong Natr/ Sodium 160 mg 7%
Téng Carbohydrate/ Total Carbohydrate 16g 6%
Busng/ Sugar 2g
Chét Bany/ Protein 2g

Thanh phan: Khoai tay 59,8%, déu thuc vat, bot gia vi £ - . . : Thé he Snack Khoal Tay Mol
Bo Wagyu 6,5% (duong, mudi 1-6t, huong iéu tong hop, ; F & mana dén trdi nghiém CUC DINH
maltedextrin, chat diéu vi (621, 635), gia vi va thao moc, : y 4 ! V6l két chu thea man,

bot nuce tuong, chét didu chinh 4o acid 830, chédt chdng 4 L hudng v dam da

déng von 551, dau dau nanh, chdt tao mau ty nhién : s va mu) thom hap dén.
160c{)), chét khi bao goi 941. 5
Ingredients: Potatoes 69.9%, Vegetable Oil, Wagyu
Beef Seasoning 8.6% (Sugar, lodized Salt, Artificial
Flavor, Maltodextrin, Flavor Enhancer (821, 635), Spices
And Herbs, Soy Sauce Powder, Acidity Regulator 330.
Anticaking Agent 561, Soybean Oi, Natural Color
180c{)). Packaging Gas 941.

Thoéng tin cénh bdo: San phdm 6 chia nguyén lidu 1
dau nanh.

Allergen Information: Contains soybeans.

Snack khoal tay 100% khoal tay tuct
cat lat gion ngon cuc thich
Vi ldt day siéu fugn song.
Hudng vi ddng cép va thi thugng
cuyc dam da trong tung lat khoai.
Mut thom cuc hap dén khong thé
cudng lal ngay tr khi mé gol.

Sén phdm cla Cong ty TNHH Thuc phém PepsiCo
| Viét Nam

S6 8-4-5, L6 CN2, Budng s6 2, Khu Cong nghidp
Song Than 3, phuong Phu Tan, thanh pho Tha Dau
Mét, tinh Binh Duong, Vigt Nam.

Huéng dan bao quan: Bao quan noi kho rao, thoang
mat, trénh anh nang truc tiép.

Huéng dan st dung: Ding an fién, khong cin qua
ché bien, xi ly thém.

HSD: 6 thang ké tu ngay san xuét.

Bén ty cong béd sé: 20/PEPSICO/2023

Xuét xu: Viet Nam,

Vi B Wagyu ia su két hop dac biét aida
nhing iat kheal tay sidu lugri séng vang gién
v4 thit bo Wagyu tni danh dén tu Nhat Ban.
Ting miéng thit dé hdng xen i&n van mo
cam thach dugc cét khéo léo rdi ap trén
chdo néng dén do6 that mém ngot, day lén
huong thom dac trung cua mo bo tan chay.

@ 1000636327 [ /LaysVietnam

NSX/MFG date:
Khéi lugng tinh (g):
Net weight (g):
23MPC0104

I

81936079

Thu ngay hom nay!
Gion dam da, MAX vui cuc da!

by
o
26 ' ** Ngubn: Euromonitor btemetional Limited;
theo dink: notis cia snack khoal Y,

Snack Khoai Tay ; | 4 i v

38

10

- Pantone 100% ~ Pantone50%




THONG TIN DINH DUONG
NUTRITION FACTS

% Daily Value/ % Gia trl dint: dugng hang ngdy”
it béo/ Total Fat 10g 13%
Chét béo bao hoa/ Saturated Fat 459 23%
Ham luong Natrv’ Sodium 160 mg %
Téng Carbonydrate/ Total Carbohydrate 16g %
Budng/ Sugar 2g
CTht Banv Protein 29

Thanh phan: Khoai tay 59,9%, dau thuc vat, bot
gia vi Bo Wagyu 6,56% (duong, mudi -6t, huong ligu
1ong hop, maltodexirin, chét digu vi (621, 835), gia
Vi va thao mée. bét nude tuong, chat diéu chinh do
acid 330, chét chdng déng von 551, déu dau nanh,
cohét tao mau tu nhién 1600()), chat khi bao goi 941.
Ingredients: Potatoes 59.9%, Vegetable Oil, Wagyu
Beef Seasoning 6.5% (Sugar, lodized Salt, Artificial
Flavor, Maltodextrin, Flavor Enhancer (621, 635},
Spices And Herbs, Soy Sauce Powder. Acidity
Regulator 330, Anticaking Agent 551, Soybsan Oil,
Natural Color 160cf}), Packaging Gas 941.

Théng tin canh bao: San pham c6 chia nguyén fidu
0 dau nanh.

Allergen Information: Containe soybeans.

San phim ctia Céng ty TNHH Thue phim PepsiCo
Viét Nam

S6 3-4-5, L6 CN2, Budng s6 2. Khu Cong nghisp
Séng Thén 3, phudng Phu Tan, thanh pho Thi Dau
Mét, tinh Binh Duang, Vigt Nam.

Hudng din bao quan: Bao quan noi khd rao, thoang
mat, tranh anh néng truc ti&p.

Huéng dédn el dung: Dung an lién, khong cdn qua
ché bien, xif Iy them.

HSD: 6 thang ke tif ngay san xudt.

Ban ty céng b8 s6: 20/PEPSICO/2023

Xut xu: Vit Nam.

@ 1900636327 [ /LaysVietnam

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

%12

23MPC0O1058

8936

07 3833

/

Snack Khoai Tay

trén ning lugng Ean
mbi ngdy 2000 Keal

nr &
/SNACK 1 THE
KHOAI TAY so (c][e]

Thé hé Snack Khoal Tay Mol
mang dén tral nghiem CUC BINH
vai két cAu théa man,
huong vi dam da
va mui thom hép déan.

Snack khoai tay 100% khoai tay tuci
cét lat gion ngen cuc thich
vol lat day siéu ludn sdng.

Huong vi déng cép va thai thuong
cuc dam da trong tang lat khoai.

Mui thom cyc hdp dén khong thé
cudng lal ngay tif khi mo géi.

Vi Bé Wagyu Ia su két hgp dac biét giga

nhang lat khoat tay siéu lugn séng vang gion

va thit bo Wagyu tru danh dén ti Nhat Ban.

Tung miéng thit dé hdng xen [4n van me
cam thach duoc cét khéo igo rdi dp trén
chdo nong dén do that mém ngot, day Ié
huong thom dac trung ctia mé bo taneh
Thu ngay hom nay!
Gion dam da, MAX vui ¢

** Ngudn: Euromonitor Interational Limited;
theo dinh nghia ciia snack khosi tay,
doanh thu ban 1é rsp; tht cd cic kénh bin 1é.
DA bidt thém thong tin, quét ma QR.

o it i b3 bl o mang 1h chat minh hoa
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TONG CUC TIEU CHUAN PO LUGNG CHAT LUONG

TRUNG TAM KY THUAT TIEU CHUAN DO LUGNG CHAT LUGNG 3
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 IZ, Dist.2, HCMC, Vietnam © 64 Le Hong Phong, Dist.5, HCMC, Vietnam

KT3-06856BTP2/3-

_uI_mC _Am._. OC> ._.IGZQI_m_s

30/01/2023
Page 01/02

1. Tén mau
Name of sample

2. Mo ta mau

: LAY'S MAX VI BO WAGYU

LAY'S MAX WAGYU BEEF FLAVOR

: MAu thir nghiém do khach hang 14y miu, tén miu va thong tin vé mau

do khach hang cung cip. / 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.

Sample description

3. S6 luong mau i
Quantity

4. Ngay nhan mAu : 29/12/2022

Date of receiving

5. Thoi gian thir nghiém : 30/12/2022 - 06/01/2023

Testing duration

: CONG TY TNHH THU'C PHAM PEPSICO VIET NAM
S6 3-4-5, L6 CN 2, Puong S6 2, KCN Séng Than 3,
Phwong Pha Tan, Thanh phé Tha Diu Mét, Tinh Binh Duong

6. Noi gtri mau
Customer

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

Test results

TRUONG PTN THUC PHAM
HEAD OF FOOD TESTING LA

TL. QF&S WOO\ PP. DIRECTOR

OF-TES HN?Q LAB.
mr@m gﬁ NG

Nguyén Thanh Céng

. Céc két qua thir nghiém ghi trong phiéu nay chi c6 gia tri d6i véi mau do khach hang giri dén va khong phai 13 gify chimg nhén san phém.
Test results are valid for the namely submitted ,S:GNN@ only, and this is not a certificate of product.
Tén mau, tén khach hang dugc ghi theo yéu cdu chia noi giri mau. / Name of wn‘-ﬁ\m@ and customer are written as customer s request.
Po khong dam bao do md rong dugce tinh tir 46 khong dam bao do chuAn nhan véi hé s6 phit k = 2, phan bd chuén twong tmg véi 95 % db tin cay.
The reported expanded uncertainty of measurement is stated as the standard uncertainty of measurement SE:.EEQ. by the coverage factor k = 2, at 95 % confidence level.
4. Khéng dugc trich sao mot phan phiéu két qua thir nghiém nay néu khéng c6 sy dong ¥ bing van ban ctia Trung tam Ky thuat 3.
This Test w@gﬁ shall not be reproduced, except in full, without the written ﬁmxiﬁbg by Quatest 3.
. 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@quatest3.com.vn  for further information about test report .

BH15 (04/2020)
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TONG CUC TIEU CHUAN GO LUGNG CHAT rCOZO

TRUNG TAM KY THUAT TIEU CHUAN DO LUGNG nz,
QUATEST3® QUALITY ASSURANCE & TESTING CENTE

Head Office: 49 Pasteur, Dist. 1, HCMC, Vietnam  Tel: (84-28) 3829 4274  Fax: (84-28) 3829 3012 E-mai
Testing Complex:@ No.7, road No.1, Bien Hoa 1 1Z, Dong Nai, Vietnam @ C5 lot, K1 road, Cat Lai IZ, Dist.2, HCl

KT3-06856BTP2/311 _u_.__mC —Am._. OC> ._._._C. ZQ

T

3
&.O @ DR

Vo1 %
@ m:mm‘g%_%nu.% & www.quatest3.com.vn
G 65% &.E%arm E: i :m; HCMC, Vietnam

\,_\Sboww
mmo 02/02

¥ qu: |
7. Két qua thir nghiém
Test results
Tén chi tiéu Phuong phap thiy Két qua thir nghiém
Characteristic Test method Test result
7.1. P6 4m tinh theo khéi luong, % | QTTN/KT3 136 :2016 1,58
Moisture content (m/m)
7.2. Ham luong tro khong tan trong HCI 10%
tinh theo khéi luong, % | QTTN/KT3 138 :2016 Khong phat hién"
10% HCI - insoluble ash content (m/m) Not detected
7.3. Tri sb peroxide, meq/kg | QTTN/KT3 200 : 2019 0,54
Peroxide value
7.4. Ham lugng axit béo ty do qui ra axit oleic QTTN/KT3 199 : 2019
tinh theo khoi luong, % | (Ref: AOCS Ca 5a-40 0,16
Free fatty acid content as oleic acid (m/m) (2009))

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

1. Céc két qua thir nghiém ghi trong phiéu nay chi c6 gia trj d6i v6i miu do khach hang giri dén va khong phai la gidy chitng nhan san phim.
Test results are valid for the namely submitted ma:ﬁ\w@ only, 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 ,SEEN@ and customer are written as customer s request.
3. P9 khong dam bao do mé rong duoc tinh tir 46 khong dam bao do chuén nhan véi hé sb phi k = 2, phan b chuin twong tmg v&i 95 % do tin cy.
The reported expanded uncertainty of measurement is stated as the standard uncertainty of measurement ii:ﬁm& by the coverage factor k = 2, at 95 % confidence level.
4. Khong dugc trich sao mot phin phiéu két qua thir nghiém nay néu khong c6 sr dong ¥ bang van ban clia Trung tam Ky thuat 3.
This Test xmmcl shall not be reproduced, except in full, without the written mmgaﬁe: 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 @ 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 sira dbi: 1 BHI5 (04/2020) MO03 — TTTNO9




TONG CUC TIEU CHUAN PO LUGNG CHAT LUGNG

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 IZ, Dist.2, HCMC, Vietnam @ 64 Le Hong Phong, Dist.5, HCMC, Vietnam

KT3-06856BTP2/3-2 _u_.__mC _Am._. OC> ._.IG ZQ_.__m_s 30/01/2023

7 = ) T Page 01/02
1. Tén mau : LAY'S MAX VI BO WAGYU
Name of sample LAY'S MAX WAGYU BEEF FLAVOR
2. Mb ta miu : Méu thir nghiém do khéch hang 14y mau, tén mu va thong tin vé 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 €p kin.
As received sample is contained in sealed package.

3. 86 luong mau : 01
Quantity
4. Ngay nhan mau : 29/12/2022

Date of receiving

5. Thoi gian thir nghi€ém :30/12/2022 - 06/01/2023

Testing duration
6. Noi glri mau : CONG TY TNHH THU'C PHAM PEPSICO VIET NAM

Customer S6 3-4-5, L4 CN 2, Puwong S6 2, KCN Séng Thin 3,

Phwong Phii Tan, Thanh phd Thi Déu Mét, Tinh Binh Dwong

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

Test results

TRUONG PTN THUC PHAM TL. Qm.\wg WOO\ PP. DIRECTOR
HEAD OF FOOD TESTING

Nguyén Thanh Céong

1. Céc két qua thir nghiém ghi trong phiéu nay chi c6 gia tri d6i v6i mau do khéch hang giri dén va khong phai la gifly chimg nhén san phim.
Test results are valid for the namely submitted mniﬁw\v\& only, and this is not a certificate of product.
2. Tén méau, tén khach hang dugc ghi theo yéu cdu clia noi giri mau. / Name of mn\:ﬁ\w@ and customer are written as customer s request.
3. P9 khong ddm bao do mé rong dugc tinh tir do khéng dam bao do chuén nhan véi hé s6 phi k = 2, phan bd chudn twong tmg véi 95 % db tin cay.
The reported expanded uncertainty of measurement is stated as the standard ::nmxSEQ of measurement 3&:@:& 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 su dong ¥ bang van ban clia Trung tam K§ thuat 3.
This Test wwmel shall not be reproduced, except in full, without the written .EE:EE: 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@gquatest3.com.vn & 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 .

Lén stra dbi: 1 BH15 (04/2020) MO03 — TTTNO9




TONG CUC TIEU CHUAN GO LUGNG CHAT rCOZO

TRUNG TAM KY THUAT TIEU CHUAN BO LUGNG CHATS
__=>=mm—u@ QUALITY ASSURANCE & TESTING nmzﬂ,\.« =

mmma Office: 49 wm.wﬁmE. Dist. 1, EQSO Vietnam  Tel: (84- mmv 38294274

KT3-06856BTP2/312  PHI m C_—Aam TQ C> J._..J_._ C N Q_-@

7. Két qua thtr nghiém
Test results

Tén chi tiéu Phuong phép thiy Két qua thir nghiém
Characteristic Test method Test result
7.1. Ham luong protein tinh theo khéi lugng, % | QTTN/KT3 140 : 2016 6,15
Protein content (m/m) Kjeldahl method
7.2. Ham lugng carbohydrate tinh theo khéi
lugng, % | QTTN/KT3 317:2022 55,0
Carbohydrate content (m/m)
7.3. Ham lugng béo tinh theo khdi lwong, % | QTTN/KT3 139 :2016 33,6
Fat content (m/m) (Cé thuy phan)
7.4. Ham Iugng béo bdo hoa tinh theo khdi
luong, % | AOAC 2019 (996.06) 14,7
Saturated fat content (m/m)
7.5. Ham luong dudng téng theo glucose tinh
theo khoi luong, % | QTTN/KT3 178 : 2017 7,83
Total sugar content as glucose (m/m) (Ref: TCVN 4594 : 1988)

Ghi chi/ Notes: Ham luong protein/ Protein = 6,25 x Ham luong nito tdng/ Nitrogen

1. Céc két qua thir nghiém ghi trong phiéu nay chi c6 gia tri d6i v6i mau do khéch hang giri dén va khong phai 1a gidy chimg nhan san pham.
Test results are valid for the namely submitted u&:ﬁ\w@ only, 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 ,Eim\m@ and customer are wrilten as customer s request.
3. P khong dam bao do mé rong dugce tinh tir 46 khong dam bao do chuAn nhan véi hé sé phit k = 2, phan bd chuin twong tng véi 95 % db tin cay.
The reported expanded uncertainty of measurement is stated as the standard §QS§=Q of measurement multiplied by the coverage factor k = 2, at 95 % confi dence level.
4. Khéng duoc trich sao mot phan phiéu két qua thir nghiém nay néu khong c6 sy dong ¥ bing van ban ciia Trung tim Ky thuat 3.
This Test wm\e& shall not be reproduced, except in full, without the written permission by Quatest 3.
5. Moi théc mdc vé két qua khach hang lién hé theo dia chi dh.cs@quatest3.com.vn v rq.tn@quatest3.com.vn dé bibt 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 sira déi: 1 BHI5 (04/2020) MO03 — TTTNO09




QUATEST3°

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 IZ, Dist.2, HCMC, Vietnam @ 64 Le Hong Phong, Dist.5, HCMC, Vietnam

TANG CUC TIEU CHUAN DO LUGNG CHAT LUCNG

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

KT3-06856BTP2/3-3

_u_.__mC _Am._. OC> ._._._G ZQ_..__m_s

30/01/2023
Page 01/02

. Tén mau

Name of sample

. M6 td mau

Sample description

: LAY'S MAX VI BO WAGYU

LAY'S MAX WAGYU BEEF FLAVOR

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

do khéch 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.

3. S6 luong méu + 01
Quantity

4. Ngay nhan mau :29/12/2022

Date of receiving

5. Thoi gian thir nghiém :30/12/2022 - 06/01/2023

Testing duration

: CONG TY TNHH THU'C PHAM PEPSICO VIET NAM
S6 3-4-5, L6 CN 2, Puwong S6 2, KCN Séng Thin 3,
Phwong Pha Tan, Thanh phé Tha DAu Mét, Tinh Binh Dwong

6. Noi giri mau
Customer

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

Test results

TRUGNG PTN THU'C PHAM
HEAD OF FOOD TESTING LAB

Pl

7

/

Nguyén Thanh Cong

. Céc két qua thir nghiém ghi trong phiéu nay chi c6 gia tri d6i v6i mau do khéch hang giri dén va khong phai la gidy chimg nhan san phim.

Test results are valid for the namely submitted 35@&@ ex@ and this is not a certificate of product.
2. Tén mau, tén khach hang dugc ghi theo yéu cdu ctia noi giri mau. / Name of ,EEEN«,Q and customer are written as customer 5 request.
3. D6 khong dam bao do m¢ rong duoc tinh tir 46 khong dam bao do chuan nhan véi hé s6 phi k = 2, phan b chuan twong tng voi 95 % do tin cdy.

The reported expanded uncertainty of measurement is stated as the standard :x%&mi@ of measurement Ei:.i&& by the coverage factor k = 2, at 95 % confidence level.

4. Khéong duogc trich sao mét phén phiéu két qua thir nghiém nay néu khong c6 sy dong ¥ bing van ban clia Trung tam K§ thuat 3.

This Test xm\cl shall not be reproduced, except in full, without the written .wm:sa.:c: by Quatest 3.
. Moi thic mac vé két qua khach hang lién h¢ 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 .

BH15 (04/2020)

—

W

Lén stra d6i: 1 MO03 — TTTN09
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TONG CUC TIEU CHUAN muO LUONG CHAT erZQ .
TRUNG TAM KY THUAT TIEU CHUAN DO LUGNG CHAT r:@%@ n@@@ "
QUATEST3® QUALITY ASSURANCE & TESTING CENTER 3 \N\% TRUNG TN B ﬁ
33 f
Head Office: 49 Pasteur, Dist. 1, HCMC, Vietnam  Tel: (84-28) 3829 4274  Fax: (84-28) 38293012  E-mail: E».o@n:m Q&GE vn | N,\ -com.vn
Testing Complex:@ No.7, road No.1, Bien Hoa 1 IZ, Dong Nai, Vietnam @ C5 lot, K1 road, Cat Lai IZ, Dist.2, HCMC, Vietnam Q mﬁo%m ﬁﬁ%
_ 5 VTRV LA _ A
ﬁu ;
KT3-06856BTP233 PHIEU _Am._. OC> ._.IC ZQI_m M&, \ENCH
T RE| e
7. Két qua thir nghiém
Test results
Tén chi tidu Phuong phap thir Gi6i han Két qua thir nghiém
Characteristic Test method phat hién Test result
Limit of Detection
’ 2 X . 2 A ro iR
7.1. Ham lugong asen tong sO, mg/kg| TCVN 8427 :2010 1,00 x 10 Khoéng phat hién
Total arsenic content Not detected
7.2. Ham lugng chi, mg/kg |QTTN/KT3 098 : 2016 3,00 x 102 Khong phat hién
Lead content (Ref: AOAC (999.11)) Not detected
L p1 . .
7.3. Ham lugng cadimi, mg/kg (QTTN/KT3 098 : 2016 3,00x 107 Khong phat hién
Cadmium content (Ref: AOAC (999.11)) Not detected
7.4. Ham lugng thily ngén, mg/kg |QTTN/KT3 064 : 2016 1,50 x 107 Khoéng phat hién
Mercury content (Ref: AOAC (971.21)) Not detected \
1. Cac két qua thir nghiém ghi trong phiéu nay chi c6 gia tri déi v6i mAu do khach hang giri dén va khong phai 1a gidy chimg nhan san phdm.
Test results are valid for the namely submitted Eé&@ only, and this is not a certificate of product.
2. Tén méu, tén khach hang dugc ghi theo yéu cAu ctia noi giri mAu. / Name of uhﬁv\m@ and customer are written as customer § request.
3. P khéng dam bao do mé rong dugc tinh tir d6 khong dam bao do chuén nhan véi hé s phu k = 2, phan b chuin tuong tmg v&i 95 % do 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 mot phén phiéu két qua thir nghiém nay néu khong c6 sy dong ¥ bang van ban ctia Trung tim K¥ thuat 3.
This Test xﬂual shall not be reproduced, except in full, without the written permission by Quatest 3.
5. Moi théc mic vé két qua khach hang lién hé theo dia chi dh.cs@quatest3.com.vn v rq.tn@quatest3.com.vn & 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 sira dbi: 1 BH15 (04/2020) MO03 — TTTNO9



QUATEST3®

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

TANG CUC TIEU CHUAN DO LUGNG CHAT LUCONG

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

Fax: (84-28) 38293012 E-mail: info@quatest3.com.vn  Website: www.quatest3.com.vn

KT3-06856BTP2/3-4

_u_.__mC _Am._. OC> ._._._C. ZQ_.__m_s

30/01/2023
¥-Yo Page 01/02

1. Tén miu
Name of sample

2. M6 ta mau
Sample description

3. S6 luong méu

Quantity

4. Ngay nhan mau
Date of receiving

5. Thoi gian thir nghiém
Testing duration

6. Noi giri miu
Customer

7. Két qua thir nghiém
Test results

TRUONG PTN THUC PHAM
HEAD OF FOOD TESTING LAB

Nguyén Thanh Céong

: LAY'S MAX VI BO WAGYU

LAY'S MAX WAGYU BEEF FLAVOR

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

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.

101

: 29/12/2022

: 30/12/2022 - 06/01/2023

: CONG TY TNHH THUC PHAM PEPSICO VIET NAM

S6 3-4-5, L6 CN 2, Puwdng S§ 2, KCN Séng Than 3,
Phwong Pha Tan, Thanh phé Tha Diu Mot, Tinh Binh Dwong

: Xem trang / See page 02/02

TL. Dgﬁ OC/ PP. DIRECTOR
TRUONGPE oﬁﬂ THU NGHIEM /

uatest3.com.vn and rq.tn

1. Céc két qua thir nghiém ghi trong cr_mc nay chi cé gia tri d6i véi mau do khach hang giri dén va khong phai 1a gidy chimg nhan san pham.
Test results are valid for the namely submitted ,EEENN\Q Qi& and this is not a certificate of product.
2. Tén méiu, tén khach hang dugc ghi theo yéu cau ctia noi giri mau. / Name of sample(s) and customer are written as customer s request.
3.Do wro:m dam bao do m¢ rong dugc tinh tir 46 khéng dam bao do chun nhan véi hé s6 phu k = 2, phan b chuin tuong tmg v&i 95 % do 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 duge trich sao mdt phan phiéu két qua thir nghiém nay néu khong c6 sy dong ¥ bang van ban ciia Trung tam K§ thuat 3.
This Test kmﬁei shall not be reproduced, except in full, without the written ,umxsaﬁaz by Quatest 3.
5. Moi thic mac vé két qua khach hang lién hé theo dia chi dh.cs
Please contact Quatest 3 at the email addresses dh.cs

uatest3.com.vn va rq.tn@gquatest3.com.vn dé biét thém thong tin.
uatest3.com.vn for further information about test report .

Léan sira d6i: 1

BHI5 (04/2020)

MO03 — TTTNO9



TONG CycC TIEU CHUAN _wO LUGNG CHAT erZO

) TRUNG TAM KY THUAT TIEU CHUAN PO LUGNG n=>q 4 0
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: in
Testing Complex:@ No.7, road No.1, Bien Hoa 1 IZ, Dong Nai, Vietnam @ C5 lot, K1 road, Cat Lai IZ, Dist.2, HCMC,

K13-0685681P2314 - PHIEU _Amq oc> 4_._: zm_.__ =

7. Két qua thir nghiém
Test results

Tén chi tiéu Phuong phép thi Két qua thir nghiém
# ‘ OSQSQSWN.@:.Q Test method Test result
7.1. Tong s0 vi sinh vat hiéu khi, CFU/g ISO 4833-1:2013, 25z 10"
Total aerobic plate count AMD 1:2022
7.2. Coliform, CFU/g ISO 4832 : 2006 Nhé hon 10
. Less than
7.3. E. Coli, CFU/g | ISO 16649 —2 : 2001 Nhé hon 10
Less than
7.4. Staphylococcus aureus, CFU/g | AOAC 2019 (975.55) Nho hon 10
- Less than
7.5. Clostridium perfringens, CFU/g ISO 7937 : 2004 Nhé hon 10
\ Less than
7.6. Nhom Bacillus cereus, MPN/g | AOAC 2019 (980.31) Nhé hon 3¢
Bacillus cereus group Less than
7.7. Téng s6 nAm men & nim mdc, CFU/g ISO 21527-2:2008 Nhé hon 10
Total yeasts & moulds Less than

Ghi chi/ Note: (*): Theo phuong phdp thi, két qua duoc 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 phép thu, két qué duogc biéu thi nho6 hon 3 MPN/g khi khong c¢6
bng duong tinh trong ba ddy ong pha lodng lién tiép.
According to the test method, the result is expressed as less than 3 MPN/g w
there is no positive tube in the three consecutive dilutions.

1. Cac két qua thir nghiém ghi trong phiéu nay chi ¢6 gié tri di v6i mau do khach hang giri dén va khong phai la gidy chitng nhan san pham.
Test results are valid for the namely submitted max\%\m«a\ a:? and this is not a certificate of product.
2. Tén mAu, tén khach hang dugc ghi theo yéu cau ctia noi giri mau. / Name of EEEN@ and customer are written as customer s request.
3. D6 khong dam bao do mé rong duogc tinh tir 46 khong dam bao do chuén nhan vé6i hé s6 phit k = 2, phan bd chuén twong g v6i 95 % d6 tin cay.
The reported expanded uncertainty of measurement is stated as the standard :snm:nEQ of measurement multiplied by the coverage factor k = 2, at 95 % confidence level.
4. Khéng duoc trich sao mot phén phiéu két qua thir nghiém nay néu khong c6 sy dong ¥ bing van ban clia Trung tam K§ thuat 3.
This Test wm\vel shall not be reproduced, except in full, without the written ﬁm\iibax 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 them 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 .

BHI5 (04/2020) MO03 — TTTNO9

Lan sira ddi: 1



__=>=mm- 3°

Head Office: 49 Pasteur, Dist. 1, HCMC, Vietnam  Tel: (84-28) 3829 4274

TANG CUC TIEU CHUAN PO LUSGNG CHAT LUONG

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

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

KT3-06856BTP2/3-5

_u_.__mc _Am._. DC> ._._._C ZQI_m_s

30/01/2023
Page 01/03
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. 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

Test results

TRUONG PTN THUC PHAM
HEAD OF FOOD TESTING LAB

Nguyén Thanh Céng

: LAY'S MAX VI BO WAGYU
LAY'S MAX WAGYU BEEF FLAVOR

: MAu thir nghiém do khéch hang 14y mAu, tén mAu va thong tin vé mau
do khéach 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.

: 01
:29/12/2022
:30/12/2022 - 06/01/2023

: CONG TY TNHH THU'C PHAM PEPSICO VIET NAM
$6 3-4-5,L6 CN 2, Duwong S6 2, KCN Séng Than 3,
Phwong Phii TAn, Thanh phé Thi Diu Mgt, Tinh Binh Dwong

: Xem trang / See page 02/03

TL. waz WOO\ PP. DIRECTOR
U ONG THU NGHIEM /
01 / STING LAB.

1. Céc két qua thir nghiém ghi trong phiéu nay chi c6 gia tri d6i véi miu do khach hang giri dén va khong phai la gidy chimg nhan san phim.
Test results are valid for the namely submitted wn§.w~m«,¢ o:@ and this is not a certificate of product.
2. Tén méAu, tén khach hang dugc ghi theo yéu ciu cia noi giri mau. / Name of ,EE.ENQ and customer are wrilten as customer s request.
3. B khong dam bao do mé rong duoc tinh tir 46 khong dam bao do chuén nhan véi hé s6 phi k = 2, phan bd chuén twong tng véi 95 % d9 tin cdy.
The reported expanded uncertainty of measurement is stated as the standard ::nm:n:&\ of measurement ES:ERQ. by the coverage factor k = 2, at 95 % confidence level.
4. Khéng dugc trich sao mot phan phiéu két qua thir nghiém nay néu khéng c6 su dong y bing vin ban ciia Trung tim Ky thudt 3.
This Test xﬁuol shall not be reproduced, except in full, without the written ﬁwl‘:@,ﬂe: by Quatest 3.

5. Moi théc mic v& két qua khach hang lién hé theo dia chi dh.cs
Please contact Quatest 3 at the email addresses dh.cs

uatest3.com.vn va rq.tn@quatest3.com.vn dé biét thém thong tin.
uatest3.com.vn for further information about test report .

uatest3.com.vn and rq.tn

Lén sira ddi: 1

BH15 (04/2020)
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TONG CUC TIEU CHUAN PO LUGNG CHAT LUONG

4 TRUNG TAM KY THUAT TIEU n_.=._>z PO LUGNG n_._>._. JONGAS
__=>=mm;@ QUALITY ASSURANCE & TESTING CENTER 3 /< %_&% e

Head Office: 49 Pasteur, Dist. 1, HCMC, Vietnam  Tel: (84-28) 3829 4274  Fax: (84-28) 38293012 E-mail: Ewo@ .w% st3. om\mﬁw@ﬁ site: yuatest3.com.vn
4

Testing Complex:@ No.7, road No.1, Bien Hoa 1 IZ, Dong Nai, Vietnam @ C5 lot, K1 road, Cat Lai IZ, Dist.2, HCMC, Viel m.. Gm m _u.m wICMC, Vietnam
3 )

KT3-06856BTP2/34

7. Két qua thir nghiém
Test results

Tén chi tiéu Phuong phép thir Két qua thir nghiém
Characteristic Test method Test result
7.1. Nang lugng / Calories QTTN/KT3 024 : 2018
e kcal/100g 547
e kJ/100g 2289
7.2. Ham lugng béo tinh theo khéi luong, % | QTTN/KT3 139:2016 33,6
Fat content (m/m) (C6 thuy phéan)
7.3. Ham lugng béo bdo hoa tinh theo khbi
luong, % AOAC 2019 (996.06) 14,7
Saturated fat content (m/m)
7.4. Ham luong natri, mg/100 g| QTTN/KT3 293:2021 534
Sodium content (Ref: AOAC 969.23)
7.5. Ham lugng carbohydrate tinh theo khdi
luong, % | QTTN/KT3 317:2022 55,0
Carbohydrate content (m/m)
7.6. Ham luong duong téng theo glucose tinh QTTN/KT3 178 : 2017
theo khi luong, % (Ref: TCVN 4594 : 7,83
Total sugar content as glucose (m/m) 1988)
7.7.  Ham luong protein tinh theo khéi luong, % | QTTN/KT3 140 : 2016 6,15
Protein content (m/m) Kjeldahl method —

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

. Céc két qua thir nghiém ghi trong phiéu nay chi c6 gia tri d6i v6i mau do khach hang giri dén va khong phai 1a gidy chimg nhan san pham.

Test results are valid for the namely submitted ,ES.Em@ only, and this is not a certificate of product.
2. Tén mau, tén khach hang dugc ghi theo yéu ciu cia noi giri mau. / Name of . unih\w@ and customer are wrilten as customer s request.
3. B khong dam bao do mé rong duoc tinh tir d6 khong dam bio do chuin nhan véi hé s6 phit k = 2, phan b chudn twong tmg voi 95 % do tin cy.

The reported expanded uncertainty of measurement is stated as the standard uncertainty of measurement Ea:ﬂ:& by the coverage factor k = 2, at 95 % confidence level.

4. Khong dwoc trich sao mot phén phiéu két qua thir nghiém nay néu khong c6 sy dong ¥ bang van ban cuia Trung tim Ky thuat 3.

This Test xﬁuol shall not be reproduced, except in full, without the written wmlza&e: by Quatest 3.
. Moi thic mic vé két qua khach hang lién h¢ 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 .
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8. Dit liéu vé dinh dudng (theo yéu cau cua 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 2 S A B b S o T o Bl |
Amount per serving
Calories ‘_ GO

% Daily Value*

Total Fat 1049 13 %
Saturated Fat 45 ¢ 23 %
Sodium 160 mg 7%
Total Carbohydrate 16 g 6 %
Total Sugars 24
Protein 249

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

1. Céc két qua thir nghiém ghi trong phiéu nay chi c6 gia tri d6i v6i mAu do khach hang giri dén va khong phai 1a gidy chimg nhan san phim.
Test results are valid for the namely submitted .wmi.im@ only, and this is not a certificate of product.
2. Tén mau, tén khach hang dugc ghi theo yéu cAu cia noi giri mAu. / Zaiw of sample(s) and customer are written as customer s \mﬁmwﬁ
3. D6 khong dam bao do mé rong duoc tinh tir d§ khong dam bao do chuin nhan véi hé sé phit k = 2, phan bd chuin twong tg véi 95 % db tin cay.
The reported expanded uncertainty of measurement is stated as the standard ::mm:.nSQ of measurement multiplied by the coverage factor k = 2, at 95 % confidence level.
4. Khong duoc trich sao mot phén phiéu két qua thir nghiém nay néu khéng c6 sy dong ¥ bang van ban cia Trung tim K§ thuat 3.
This Test .xwwol shall not be reproduced, except in full, without the written ﬁwxsaﬂem 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 .
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