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- Théng tin vé.t6 chird, c4 nhan cong b sin pham
Tén t6 chirc, ¢4 nhan : Cong ty TNHH vt tu cong nghé phim TTN
Dia chi : P407, tda nha Thanh Ha, CC2, Bic Linh Pam, Phuong Pai Kim, Quan Hoing Mai, Thanh
phd Ha Noi, Viét Nam
Dia chi kho: L6 CN4, Khu cong nghiép Yén My, xa Tan Lap, Huyén Yén My, Tinh Hung Yén, Viét
Nam
Di¢n thoai : 02435401844 Fax: 02435401844
E mail : admin3@ttnfood.com
Mi s6 doanh nghiép : 0102058175
II. Thong tin sin phﬁm
1. Tén san phim : Nguyén li¢u thye phidm PROBIND TX
2. Thanh phén : Maltose dextrin, transglutaminase
3. Thoi han sir dung san pham : 12 thang ké tir ngay san xuét
4. Quy cich dong goi va chét liéu bao bi :
Quy cach bao goi: Thiing carton 20kg bao gom 20 tdi loai 1kg
Chét liéu bao bi: Loai 1 kg dugc déng bing mang nhém hut chan khéng, bao bi chuyén ding cho
thue phim, dam bao vé sinh theo yéu cau ciia Bo Y t& Dong bing bao gidy nhiéu 16p, dam bao vé
sinh theo yéu cau ctia B Y té.
5. Tén va dia chi co s& san xuét san phdm
Xuat x1r : Ty Ban Nha (Spain)
Cong ty san xuit : BDF NATURAL INGREDIENTS S.L.
Dia chi : Poligon Industrial Pla de I'llla, Nau nimero 8, 17241 Quart, Girona - SPAIN
Cong ty xuit khiu: BDF NATURAL INGREDIENTS S.L.
Pia chi: LES SERRES, 22 - 17244 - CASSA DE LA SELVA - GIRONA -SPAIN
Cong ty nhip khiu: Cong ty TNHH Vit tu cong nghé pham TTN
Pia chi: P407, tda nha Thanh Ha, CC2, Bic Linh Pam, Phuong Pai Kim, Quin Hoang Mai,
Thanh phé Ha Ngi, Viét Nam.
I1l. MAu nhén sédn phim : (dinh kém mAu nhin san phim hodc miu nhan san phdm dy kién)
IV. Yéu chu v¢ an toan thue phim

Té chire, ¢4 nhan san xudt, kinh doanh thuc phéln dat yéu cau vé& an toan thuc phém theo: .

- FAO JECFA Monograph 1, vol 4, 2006 — Cac yéu cau k¥ thudt déi v6i enzyme ding trong thuc phim
- Tiéu chuén ctia nha san xuét (dinh kém MSDS, COA)

Chiing t6i xin cam két thuc hién ddy du céc quy dinh cta phap luit vé an toan thuc phim va hoan
toan chiu trach nhiém vé tinh phép 1y ciia hd so cong bd va chét lugng, an toan thyc phim ddi véi san
phém da cong bd va chi dua san phim véo san xuét, kinh doanh khi da dugc cép Gidy tiép nhan ding
ky ban cong bd san pham./.




NOI DUNG GHI NHAN PHU SAN PHAM

Tén san phdm: Nguyén liéu thuc phdm: PROBIND TX

Théanh phin: Maltose dextrin, transglutaminase

Thoi han sir dung :12 thang ké tir ngay san xut. Han sir dung va ngdy sin xuét xem trén bao bi ciia
san phim.

Huéng din sir dung :

- Huéng din sir dung: Ding lam nguyén lidu dé san xuét thyc phdm.

- Bao quéan: Bao quan & diéu kién dam bao an toan vé sinh, noi kho rdo thodng mét, tranh anh ning
tryc tiép. Sir dung san phdm cang som cang tét sau khi m& ti. Trong truong hop khong dung hét
tit ca i, nén déng kin ti ¢ m& va giit & nhiét do duéi 5 do C (ddng lanh hodc dong bing)

Xudt x{r : Tdy Ban Nha (Spain)

Cong ty san xuat : BDF NATURAL INGREDIENTS S.L.

Dia chi : Poligon Industrial Pla de I'llla, Nau nimero 8, 17241 Quart, Girona - SPAIN
Cong ty xufit khdu: BDF NATURAL INGREDIENTS S.L.

Dia chi: LES SERRES, 22 - 17244 - CASSA DE LA SELVA - GIRONA -SPAIN

S TCCS: 02/TTN/2021

Thuong nhén chiu trach nhiém vé chit lugng hang hoa :

Céng ty TNHH vét tu cong nghé phim TTN

- Dia chi : P407, toa nha Thanh Ha, CC2, Bic Linh Dam, Phudng Dai Kim, Quan Hoang Mai,
Théanh phé Ha Ngi, Viét Nam

- Dia chi kho: L6 CN4, Khu c¢dng nghiép Yén M¥, x4 Tan Lép, Huyén Yén My, Tinh Hung Yén,
Viét Nam
Dién thoai : 02435401844 Fax: 02435401844

= Email : admin3@ttnfood.com :
Ha Ngi, ngay 22 thang 04 nam 2021 37?5\0
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NOI DUNG NHAN CHINH (HOAC NHAN PANG LUU HANH)

BDF NATURAL INGREDIENTS, 5.L.

Les Semres, 22 - 17244 Cassa delaSelva - Girona (Spain)

Tel. +34 872200111 -Fax +34 972 183 301

info@bdfin gredients.com www.bdfingredi ents.com
PR s e ST T RGSEAA:31.01728/GE - 24.01299/GE

PROBIND TX
Cédigo/Code: 000157

Ingredientes: Maltodextrina y transglutaminasa

Ingredientes: Maltodextrin and transglutaminase
Dosisrecomendada/Recommended Dosage: ver ficha técnica/See data
sheet

Peso Neto/Net Weight: 20 kg.

Lote/Batch N°: 29280

Consumir preferentemente antes de/Best before: 4/2022

PARA USO ALIMENTARIO INDUSTRIAL
FOR FOODSTUFFS MANUFACTURE




7 BOYTE . ) )
VIEN KIEM NGHIEM AN TOAN VE SINH THUC PHAM QUOC GIA
NATIONAL INSTITUTE FOR FOOD CONTROL (NIFC)

Tru sa chinh/ Head Office: 65 Pham Thdan Dudt, P Mai Dich, Q. Cau Giay, Ha N, Viér Nam
VPLI/ Rep. Office |- Phong A102, Cing B Cang Car Lat, 56 1295B Nguvén Thi Dinh, P. Cat Lai, Q2, TP HCM, Viét Nam
VP2/ Rep. Office 2: Sa | Ngo Quvén, P Dang Hai 1, Q. Hai An, TP, Hai Phang, Viét Nam
Haotline: 19001065 Email; ktnn@nife. govivn Webhsite: htrp://www.nife govan

6" 9932/PKN-VKNQG PHIEU KET QUA KIEM NGHIEM
TEST REPORT

1. Tén mau: Probind TX
Xuat x(r: Tay Ban Nha (Spain)
& mau: 04212803/DV.1
. Mb t& mau: Mau dung trong tui zip, 100 g/tdi
Théng tin mau danh may dan trén tui - S6 luwong: 1
NSX: 08/2020 - HSD: 08/2021; Khéng c6 mau luu
. S8 lugng mau: 01 mau
. Thai gian luvu mau: Khéng co
. Ngay nhan mau: 12/04/2021
. Thoi gian thi? nghiém:  12/04/2021 - 19/04/2021
. Noi gtri mau: CONG TY TNHH VAT TU CONG NGHE PHAM TTN
Pia chi: Phong 407, Toa nha Vietcombank Thanh Ha, CC2 Khu dé
thi B&c Linh Dam, Phudng Dai Kim, Quan Hoang Mai, TP. Ha Noi
. K&t qua tht* nghiém: Céc chi tiéu Vi sinh vat
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STT 7én chi tiéu Don vi Phuong phép tho Két qud

9.1" | Salmonella 125¢g TCVN 10780-1:2017 KPH

KPH

9.2" | Téng s6 vi sinh vat hiéu khi CFU/g TCVN 4884-1:2015 (LOD: 1 CFUJg)

KPH

9.3 | £ coli CFU/g TCVN 7924-2:2008 (LOD: 1 CFUIg)

KPH

9.4" | Téng s6 ndm men, nam méc | CFU/g TCVN 8275-2:2010 (LOD: 1 CFU/g)

Ghichi: KPH - Khdng phat hién (nghia Ia dudi ngudng phét hién cla phuong phap thu-LOD)
Ha NGi, ngay 19 thang 4 nam 2021
UQ.VIEN TRUONG

Quoc GtA

TRUONG KHOA
DAM BAO CHAT LUQNG

TS. Lé Thi Phudng Thao

1. Cde kit qua thie nghicm ghi trong phicu nayv chi co gia trj dai veri mau thi nghiém This veportis only valid for the above sample
2. Khong diwge trich dan mart phan phiéu két qua thie nghiém néu khang co s dong v bang van ban cuia Vién K iém Nahicm AT STPQG This report shall not be
reproduced partly without the written approval uf NIFC ‘
3. Thang tin vé man va khach hang dwege ght theo yvéu cdu cua noi gui mau/ Information of sample and customer is written as custemer’s reques
4.(%) Pliép the cieoe cang nhan phichop theo véu cdu cia ISOAEC 17025/ Method is acoredited in aecordance with ISO/AEC | 7025 ‘ ‘ Trang 11
5. Khang nhan khiéu nai trong trecomg hop khong oo mdu e hode hée thet han fen ma theo quv dinh/ Complaints shall not be resalved in L'u:.\‘l' the .\J—'(;nmr sample is
unavailable or out of storage time = ‘
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86 1 Ngo Quyén, P. Dong Hai 1, Q. Hai An, TP Hai Phang, Vigt Nam

Email: kinn@nifc.gov.vn Website: http://www.nift.gov.vn

VIEN KIEM NGHIEM AN TOAN VE SINH THU'C PHAM QUOC GIA
NATIONAL INSTITUTE FOR FOOD CONTROL (NIFC)

Tru sa chinh/ Head Office: 65 Pham Than Duar, P. Mai Dich, (). Cau Giay, Ha Noi, Viér Nam

VP1/ Rep, Office I: Phing A102, Cong B Cang Cat Lai, §d 12958 Nguyén Thi Pinh. P. Cat Lai, 02, TP HCM. Viér Nam
VP2/ Rep. Office 2:

Hotline: 19001065

S6: 10417/PKN-VKNQG

PHIEU KET QUA KIEM NGHIEM

TEST REPORT

Phidu ndy thay thé phiéu két qué kiém nghiém s6: 8132/PKN-VKNQG ngay 01 thang 04 nam 2021

1. Tén mau:
. M3 s6 mau:
. M6 ta mau:

w N

. S8 lugng méu:
. Thdi gian luvu mAau:
. Ngay nhan mau:

0 N O b

. Noi gtri mau:

. Thai gian th* nghiém:

Probind TX. Xuat x(r: Tay Ban Nha (Spain)
03212109/DV.2

M3u dung trong tui zip, 200 g/tdi

Théng tin m3u danh may dan trén tui - S6 lugng: 1
NSX: 08/2020 - HSD: 08/2021; Khéng cé mau luu
01 mau

Khéng cé

23/03/2021

23/03/2021 - 01/04/2021

CONG TY TNHH VAT TU CONG NGHE PHAM TTN

Dia chi: Phong 407, Toda nha Vietcombank Thanh Ha, CC2 Khu d6
thi B&c Linh Dam, Phudng Pai Kim, Quan Hoang Mai, TP. Ha Noi

9. Két qua thir nghiém: Céc chi tiéu Hoéa ly

STT Tén chi tiéu Don vi Phuong phdp they Két qud

9.1" | Ham lugng SO2 mg/kg NIFC.02.M.10 (LOD: :(I;_I{-I ma/kg)
9.2" | Ham luong Arsenic mg/kg | NIFC.03.M.45 (CP-MS) | o, oKoF;Ho .
9.3" | Ham luvgng Cadmi mg/kg | NIFC.03.M.45 (ICP-MS) (LOD: OKOF();: ma/kg)
9.4" | Ham lugng Chi mg/kg | NIFC.03.M.45 (ICP-MS) 0,046

9.5" | Ham lvgng Thuy ngéan mg/kg | NIFC.03.M.45 (ICP-MS) (LOD: OKOPOI: marka)

Ghichd: KPH - Khong phat hién (nghia la du'di nguéng phat hién cua phuong phap thi-LOD)
Ha Ngi, ngéy 23 thdang 4 nam 2021

TRUONG KHOA
DAM BAO CHAT LUQNG

TS. Lé Thi Phuong Thao

11' (*) Phép thu dige cing nhun phit hgp theo yéu cau cua f\() H‘( .' 7025/ Methe eff s ace reJih d in ac
5. Khong nhdn khiéu nai trong triecong hgp khong ¢6 mau heu hodic het thai han hru mau theo quy dinh/ Complaints \lluH not be resolved in case the

I Cackerqua thie nghi¢m ghi trong phicu nay chi co
2. Khong degre trich dan mot phar

wid rri dod viri mdu chi nghicém/ This
néu khong co sw dong v hang van ha

n-_ur-rr ix only valid for the above sample
n phiéu két qua thie nghiém v cua Vign Kiem Nehicém ATVSTPQG! This report shall nor be
reproduce .'p artly without the written approval «

3. Thang rin vé mau va khdch hang deac ghi theo yé

ri maw/ Information of sample and customer is written as customer's
l(fdl(g with ISO/IE ( 17025

storage sample is

reque st

unavailable or out of storage time

Trang 1/1
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BDF NATURAL INGREDIENTS, S.L.
C/ LES SERRES, 22
17244 CASSA DE LA SELVA (GIRONA)
TEL. 972 100 660

Customer TTN FOODSTUFF

Product PROBIND TX

Reference 000186

Batch N° 30826

Quantity 500 Kg

Date of analysis | 11/20

Expiry date 11/21

Determinations =

.. Specifications:..

- Results

Humidity (%)

Not more than 10 %

Correct

. , it
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| Specifications

Enzymatic activity (Transglutaminase)
(Hydroxamate Method)

90 — 125 UA/g

Correct

_ Determinations’ | 'Specifications | Results
Total viable counts (cfu/g) Not more than 5000 Correct
Thermoduric bacteria mesophil (cfu/g) Not more than 500 Correct
Coliform Bacteria (cfu/g) Negative Correct
Salmonelia (cfu/g) Absent in 25 grams Correct

e 12
7 CAssh DE LA SELVA - Girons

Technical department

Results




Technical data sheet  parte: 052020

L i

PROBIND TX is a kind of novel protein for a food production, designed for improving the
characteristics of cooked products. This enzyme comes mixed with maltodextrin as a technical
aid for reducing the dust formation during the manipulation of the product.

The applications of transglutaminase in food process:

kImprovement of the nutrition valueof
protein i Easy to handle effect on flavour

wApplicable for any further processing such as smoking, coating, heating or freezing after binding is
completed.

I Reduction of phosphates or proteiningredients

More information in the application bulletin.

COMPONENTS:

Maltodextrin (75%), transglutaminase (25%).

DOSAGE:

0.03% - 2% Depending on application

STORAGE:

Keep close in a dry cool place. Use the product as soon as possible after opening the bag. In case
that you don’t use all the bag, please tightly reseal the opened bag and keep at below 5 degrees
(refrigerate or freeze).

EXPIRY DATE:

12 month from manufacturing date packed in 1 Kg aluminium vacuum bag.

www.bdfingredients.com




Technical data sheet

Leading TRANS4LUTAMINASE SoLuTIoNS

GENERAL SPECIFICATIONS:

PARAMETERS st

Transglutaminase activity U/g 90-125*

Loss on drying % Not more than 10%
Arsenic (As,0g) ppm Not more than 2
Lead ppm Not more than 5
Total viable counts ufc/g Not more than 5000

Thermoduric bacteria mesophil | ufc/g Not more than 500

Coliform bacteria ufc/g Negative

Salmonella ufc/g Absent in 25 grams

*PROBIND TX is delivered with an upper-range transglutaminase activity value. This
corresponds to its initial activity at delivery.

N
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Warranty: The details given here are merely intended for information purposes and are in no way legally
binding. Consequently we accept no responsibility in the broadest sense of the word for damage that may
result from applications based upon this information. Furthermore, this information does not constitute
permission to infringe patent and licence rights.

www.bdfingredients.com
YOUR PARTNER IN INNOVATION



PRESENCE OR ABSENCE:

Sorbic acid and its salts

Chiken derivatives

Artificial flavours

Bovine derivatives

Benzoates or benzoic acide

lonized products

Benzopyrenes Disolvent residues

Cafeine Soya or derivatives of GMO
soya

Colours Soya fat

Clorated compounds Rice

Conserving products Sacharose

Dioxines Veal

Enzymes or cultives Pig

Fish derivatives Fructose

HVP Yeast

Pesticides Leguminous

Nuts fruits Walnut

Gelatine Peanut

Monoseodium glutamate E-102

Gluten E-110

Hidrogenated fat E-122

Animal fat E-123

Eggs or derivatives Cinnamon

Milk or derivatives Vanilla

Corn Coriander

NO2 and NO3 Mushroom

GMO Protein of cow milk

www.bdfingredients.com
YOUR PARTNER IN INNOVATION



SAFE DATA SHEET ( Acording to Regulation (EC) N® 1907/2006

SECTION 1. IDENTIFICATION OF THE SUBSTANCE/PREPARATION AND OF THE COMPANY/UNDERTAKING
Product identifier:
PROBIND TX (Maltose dextrin, Enzyme preparation)

Relevant identified uses of the substance or mixture and uses advice against
Details of the supplier of the safety data sheet

Company name: BDF NATURAL INGREDIENTS
S.L. Street: C/ Les serres, 22
Postal code / City: 17244 Cassa de la Selva
Telephone: +34972183300
e-mail: info@bdfingredients.com
Emergency telephone: +34972183300 (during office hours 7:00-15:00)

SECTION 2. HAZARDS IDENTIFIDENTIFICATION OF THE SUBSTANCE/PREPARATION AND OF THE
COMPANY/UNDERTAKING

Classification of the substance or mixture

Harmful : May cause an allergic skin reaction. May cause allergy or asthma symptoms or breathing difficulties
in inhaled

Label elements

/N
‘\!/ H317 May cause an allergic skin reaction,

’('!:\ H334 May cause allergy or asthma symptoms or breathing difficulties ininhaled.
Do not breathe dust. Do not breathe spray.

Contact with eyes, skin or respiratory tract may cause irritation. inhalation of dust may cause sensitization or
an allergic reaction in sensitized individuals.

Avoid contact, if enzyme comes in contact with skin or eyes, flush thoroughly and repeatedly with water

SECTION 3. COMPOSITION/INFORMATION ON INGREDIENTS
3.1 Substances

REACH Classification Classification
NAME CAS # EINECS # Registration # EC according to according o
67/548/CEE CLP 1272/2008
Maltocextnn 9050-36-6 232-940-4 _ _ o=
Transglutaminase 80146-85-6 _ _ 23.2.13 _ _

wanw hdfinaradiente ~ram
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SECTION 4. FIRST AID MEASURES

4.1 Description of first aid measures
General information: Medical attendance of emergency is not generally required

After inhalation: Move to a ventilated area If great quantity of powder is inhaled and mechanical Irritation or

uneasiness occurs, go to a doctor if the irritation
continues.

After contact with skin: Rinse with water

After contact with eyes: Rinse with abundant water
After ingestion: Rinse mouth thoroughly with water

SECTION 5. FIREFIGHTING MEASURES
Extinguishing media

Use water spray or extinguishing measure that is appropriate to local circumstances and the surrounding

environment.
Hazards from the substance or mixture
Not available
Advice for firefighters
In case of fire: Wear self-contained breathing apparatus

SECTION 6. ACCIDENTAL RELEASE MEASURES
Personal precautions, protective equipment and emergency procedures
To minimize the powder generation
To avoid breath breathing in the powder and the contact with the eyes
To use masks of powder proof and glasses of security
Environmental precautions
To avoid its arrival to the water. With high concentrations it can be harmful to the environment.
Methods and material for containment and cleaning up
Floors. To collect those spilled residue. Moisture Is necessary to minimize the powder generation.
Water: to clean away residue
To introduce the product in a recipient and then to transfer it to a safe place.

SECTION 7. HANDLING AND STORAGE
Precautions for safe handling
Advice on safe handling: Avoid generation of dust
Advice on protection against fire and explosion: Special controls are not required
Further information on handling: To be handled following the good practices of industrial hyglene
Conditions for safe storage, including any incompatibilities
Requirements for storage rooms and vessels : keep cool and dry in closed bags

www bdfingredients.com
YOUR PARTNER IN INNOVATION



Technical data sheet

Leading TRANSG LU TAMINASE SolyTioNS

SECTION 8. EXPOSURE CONTROLS/PERSONAL PROTECTION

Control parameters
These products don’t have occupational exposure limit (OEL)
Exposure controls
Appropriate engineering controls: Care for good ventilation at work.

Protective and hygiene measures: To wash the hands and other exposed areas with soft soap before eating,
drinking, smoking or when the working is finished. To maintain the working area as clean as possible.

Personal protection:

-Respiratory Protection. The use of dust mask (filter P3) is recommended.

- Eye protection. The use of safety goggles is recommended.

- Protection of hands. The use of gloves is recommended due to possible irritation.

- Skin protection. Monkey should take to minimize the potential exposure of skinsurface.

SECTION 9. PHYSICAL AND CHEMICAL PROPERTIES
9.1 Information on basic physical and chemical properties

Apperance White-cream
Scent Typical
Boiling points Not applicable

Point fo inflammation

Not applicable

Not inﬂamm“able

Inflammability
Explosive properties None
Combustible properties None

Vapor properties Not applicable
Solubility Soluble in water
Viscosity Not applicable
Vapor density Not applicable
Speed evaporation Not applicable

Auto-ignition temperature

Not applicable

www.bdfingredients.com
YOUR PARTNER IN INNOVATION
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Technical data sheet

SECTION 10. STABILITY AND REACTIVITY
Reactivity

No information available
Stability

These product is stable under normal conditions
Dangerous

None
Conditions to avoid
None
Incompatible materials
None
Hazardous decomposition products
None

SECTION 11. TOXICOLOGICAL EFFECTS
11.1 Information on toxicological effects

Means of exposure Inhalation. ingestion

Serious effects of overexposure

Contacts with eyes The exposure of the powder may cause Irritation

Contact with skin Slight irritation may be noted

Sensitization Adverse effects are not found

Ingestion The ingestion of big quantities may cause irritation

Inhalation The inhalation of big quantities may cause slight
irritation

Complementary notes None

Chronic f r

Carcinogenic effects none

Teratogenic effects none

Mutagenic effects none

Slowed toxicity none

Complementary notes: the long time exposure at levels superior to the occupational

limits can overload the cleaning mechanisms of the lungs and therefore causes serious

injuries to the lungs.

SECTION 12. ECOLOGICAL INFORMATION
Environmental toxicology
There is not data available

www.bdfingredients.com
YOUR PARTNER IN INNOVATION



Technical data sheet

Leading TRANSALUTAMINASE SaluTiodS

Persistence and degradability
There is not data available

Bioaccumulative potential
There is not data available

SECTION 13. DISPOSAL CONSIDERATIONS
Methods of elimination

To be eliminated in a safe way in conformity with the national /local regulations
Polluted packages

To be eliminated in a safe way in conformity with the national /local regulations

SECTION 14. TRANSPORT INFORMATION
Characteristic name of the transport: Not regulated
Classification in transport:
ADR: Not classified
IMDG: Not classified
ICAO/IATA: Not classified
RID: Not classified

SECTION 15. REGULATORY INFORMATION
EU regulatory information

Not classified as dangerous in compliance with current EU legislation
National regulatory information

No information available

SECTION 16. OTHER INFORMATION
The information contained herein is based on the present state of our knowledge. It does not represent a
guarantee of product properties.

BDF Natural Ingredients, SL shall not be held liable for any damage resulting from handling or from contact
with the above product.
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Technical department
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