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—CONG TY COPHAN THIEN CONG HOA XA HQI CHU NGHIA VIET NAM
HA KAMEDA Poc lap — Ty do — Hanh phuc

S6: 01.11/2018-THK
R S Hung Yén, ngay 20 thang 11 nam 2018
Vv: Céng bo san pham

- Céan cir: Luét An toan thuc pham 2010;
- Cin ctt nghi dinh 15/2018/ND- CP hudng dan Luat ATTP;
- Can cir tinh hinh kinh doanh cta Cong ty.

~ THONG BAO
CONG BO SAN PHAM
Tén t chic: CONG TY CO PHAN THIEN HA KAMEDA
Dia chi: Km 29, Quéc 19 5A, thén Bén, x Bach Sam, huyén My Hao, tinh Hung Yén, Viét Nam.
Dién thoai: 0321 949 130
M3 sé doanh nghiép: 0900854396
Pidu 1: Cong b Hop quy cho cic sin phém nhuw sau:
1. Tén san phém: Snack gao Ichi vi mét ong

Sé: 02/THK-CB/2018

2. Tén san phim: Snack gao Ichi vi cay
Sé: 03/ THK-CB/2018

3. Tén san pham: Snack gao Ichi vi socdla.
Sé: 04/ THK-CB/2018

s

Pidu 2: Hiéu luc
Céc Hb so cong bd c6 hiéu luc k& tir thoi diém niém yét tai tru s& Cong ty.
Céc bo phén, phong ban lién quan co trach nhiém tuan thi theo ndi dung Cong bb.

Piéu 3: Noi nhin PAI DIEN THEO PHAP LUAT CUA
\NG TY )

- Guri lanh dao 3
oo g dau)
- Phong kinh doanh./. )
, , g co PHAN ) ‘\\
- Chi cuc ATTP Hung Yén. THIR i/
- Luw vom thie. KAMEDA / ’



/ *QNG TY CO PHAN THIEN HA KAMEDA

CUC AN TOAN VE SINH THUC PHAM

So- - nsar a2z HO SO CONG BO SAN PHAM
SO: 03 /THK — CB/2018

SAN PHAM
SNACK GAO ICHI VI CAY

s

Hung Yén, thang 11/2018




M?u s6 01
CONG HOA XA HQI CHU NGHIA VIET NAM

Poc lap — Tw do — Hanh phic

BAN TU CONG BO SAN PHAM
S6: 03/THK - CB/2018

I.Théng tin vé t6 chitc, c4 nhin tw cong bd san phim

Tén té chirc: CONG TY CO PHAN THIEN HA KAMEDA

Pia chi: Km 29- Quéc 16 5 A, thén Bén, X3 Bach Sam, Huyén M§ Hao, Tinh Hung Yén.
Dién thoai: 02213.946.189 Fax: 02213.946.188

Email: thienhakameda@gmail.com

M3 sé doanh nghiép: 0900854396

S6 gidy chimg nhan co s& da diéu kién ATTP: 04/2016/GCNATTP- SCT . Ngay cép: 04/07/2016
Noi cdp: S& cong thwong Tinh Hung Yén

II. Théng tin vé san phim:
1.Tén san phim : Snack gao Ichi vi cay.

2.Thanh phin: Gao J aponica (55%,), dau thuc vét, duong kinh tréng, xi ddu (d4u nanh, lda mi), mat
ong, huong bo cay tong hop, tinh bdt acetate starch 1420(starch, acetyl group content), bdt ngot
(621).
3.Thoi han sir dung sian phim:
- Thoi han st dung: 8 thang ké tir ngay san xuét ;
- Ngay san xut — Han sir dung: In trén nhén san phdm.
4.Quy ciach dong goéi va chit liéu bao bi :

B 5 E
- Nhitng chiéc banh nhé dugc dong goi bang bao bi PP chuyén dung déng goi thuc phdm, bao ngoai
cung 1a bao Plasstic. .
- San phdm c6 trong lwong tinh: 15g
- Ctr 10 g6i nho dugce dong gdi vao 1 tii to, 20 tdi to nay duoc xép vao 1 thing catton.
III. MAu nhéin san phim : ( Cé file chi tiét dinh kém)

IV.Yéu ciu vé an toan thwc phim
Tb chre, c4 nhan san xuét, kinh doanh thyc phém dat yéu cu vé an toan thuc phém theo:

- Quyét dinh s6 46/2007/QD-BYT ngay 19 thang 12 nim 2007 cia Bd Y t& quy dinh 6
nhiém t6i da sinh hoc va héa hoc trong thyc phim.

- Nghi dinh sb 43/2017/ND-CP ngay 14 thang 4 nam 2017 caa Chinh phi quy dinh vé& nhin
hoang hda.

- Vin ban hop nhat s6 02/VBHN-BYT ngay 15 thang 06 nim 2015 ctia Bd Y & v& huéng
dan viéc quan ly phu gia thuc phim.
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- QCVN 8-1:2011/BYT ngay 13/01/2011 ciia BY Y t€ “Quy chuan k¥ thuat quéc gia ddi véi
gi6i han 6 nhiém doc t6 vi ndm trong thuc phdm”
- QCVN 8-2:2011/BYT ngay 13/01/2011 cﬁa B6 Y té “Quy chuin k¥ thuat qudc gia dbi véi
gi6i han 6 nhim kim loai ning trong thuc phdm”.
. -QCVN 8-3:2012/BYT Quy chuin k¥ thuat quéc gia d6i v6i 6 nhidm vi sinh vat trong thuc
pham.
Tiéu chudn co s& sb 03/2018/TCCL- DDBS, ngay 20 thang 04 nam 2018. (dinh kém)

Chung t6i xin cam két thuc hién ddy da cac quy dinh ctia phap luat v& an toan thuc phdm va hoan
toan chiu trach nhiém vé tinh phép 1y ciia hd so cong bd va chit lugng, an toan thuc phdm dbi véi
san phim da cong bb./.

Ha N01 ngay 20 thang 11 nam 2018

TONG GIAM @6
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CONG TY CO PHAN THIEN HA KAMEDA S6: 03/THK - CB/2018

BAN TIEU CHUAN SAN PHAM

1.  San phdm: Snack gao Ichi vi cay
2. Tén, dia chi co s& san xuit:
CONG TY CO PHAN THIEN HA KAMEDA
Pja chi: Km 29- Quéc 16 5 A, thon Bén, Xa Bach Sam, Huyén M§ Hao, Tinh Hung Yén.
Dién thoai: 02213.946.189 Fax: 02213.946.188
Xudt xir: Viét Nam
3. Trang thdi san phim:
- Hinh dang: Dang tron
- Mau sic: Mau séc co ban 14 mau vang nau
- Quy céach bao goi:
+ Nhiing chiéc banh nhé duge déng goi bing bao bi PP chuyén ding déng géi thuc pham,
bao ngoai cung la bao Plasstic.
+ San phdm c6 trong luong tinh: 15g
+ Ctr 10 goi nho dugce dong go6i vao 1 tui to, 20 thi to nay dugce xép vao 1 thung catton.
4.  Thanh phin: Gao Japonica (55%), ddu thuc vat, dudng kinh tring, xi diu (dau nanh, lua mi),
mat ong, hueng bo cay tng hop, tinh bot acetate starch 1420(starch, acetyl group content),
bdt ngot (621).
5.  Chi tiéu chat lwong:
5.1. Cic chi tiéu cam quan:
Stt Tén chititu T Yéu ciu
1 | Trangthai Banh kho, gion, x5p.
2 | Mau sic Dang khéi tron, mau séc co ban 12 mau vang ndu.
S Mui thorh d3c trung clia san pham, vi ngot, mdn va béo. Khong
3 | Mui, vi LE 5 2 %
c6 muu vi la, khong ¢6 tap chat la.
4 | Céc dic tinh khac
52. Chi tiéu chit lwgng chi yéu:
Stt Tén chi tiéu Pon vj tinh Mikc cong bd
1 |[Ham lugng Protein % 3-6
2 [Ham luong Chét béo % 24.3-45.3
3 |Ham luong 4m % <6
4  [Ham lugng tong Cacbonhydrat g/100g 44.5-82.7
5 |Ham luong sét mg/100g 8.0-14.8




5.3. Cac chi tiéu vi sinh vat:
Stt Tén chi tiéu Pon vi tinh Mikc t6i da
1 [Téng sb vi khudn hiéu khi Cfu/g 10*
2 |Coliforms Cfu/g 10
3 |[E.coli Cfu/g 3
4 |Staphylococcus aureus Cfu/g 10
5 |Clostridium perfringens Cfu/g 10
6 [B.cereus Cfu/g 10
7  [Tbng sb bao tir nAm men, ndm mdc Cfu/g 102
5.4. Ham lwgng kim loai ning:
Stt Tén chi tiéu Pon vi tinh Mikc t6i da
1 |Chi mg/kg 0,1
2 |Cadimi N mg/kg 0,1
5.5. Ham lwong héa chat khong mong mudn
Stt Tén chi tiéu Pon vi tinh Mikc t6i da
1 | Aflatoxin Bl ppm 2
2 | Aflatoxin tbng ppm -

s




Ocharatoxin A ppm 2
Dexynivalenol ppm 500
Zearalenone ppm 50
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_ chiit lrgng chinh ; _ _
KAMEDA 1At KAMEDA T
0§ &m/ Molsture s 0% il o
_ _ Him lugng Proteln/ Protein _
THANH PHAN: Gao Japonica (55%), dBu thye vit, dudmg kinh trng, X

wgng cde chét cho

i (@8u ndnh, 10a mi), it ong, huang bb cay t6ng hgp, tinh bt acetate

_ _ a1 khiu phin 1009/ Amount starch 1420 {starch, acetyl group content), bt ngot (621).
INGREDIENTS: Japonica rice (55%), vegetable ofl, granulated :ae__ _
Niing Wegng! Energy 5§73 keal soya-sauce (soy-bean, wheat), honey, beef spice flavour, acetate starc!
Téng chit biéo/ gl tr] hang nghy 34.89 1420 (starch, acetyl group conteat), monosodium glutamate (621).
Total fat/ daily value 115.7%
* Chit gy df iing cé trong thanh phdn: Dju ninh, kia mi.
_ — Chit béo no biio hba/ Saturated fat 169 Allergy advice for allergens including: Soy, wheat. — _
Téng carbohydrate/ glé tr] hang nghy 60.59 * Trong xwéng sén xult sin phiim ndy ¢é sin xuit cé che dong sil

Total carbohydrate/ dally value 1121%
_ _ Chiit dpm/ Protein AS1g

phiim c6 lidn quan dén: Dju twong, sids, vimg, od ngd,
The {actory of this product also produce other products that refate to.
Soybean, milk, sesame, tuna. _ _

“ Chit Nju 1l bén ngodi vi 16 bin trong: PP,
Outside and lnside material of bag: PP.

HUGNG DAN BAO QUAN: Bdo quén nol kho ro, thoding mt, _....H—

Nhin .s” u ICHI 4l duge blo by vi thude s& hiru cha
E:&....EZ.:»EE»

ICHA brand is a trademark of THIEN HA KAMEDA
_ JOINT STOCK COMPANY.
SAN XUKT TAI CONG TY CG PHAN THIEN HA KAMEDA
Km 29 - Quic 19 5A Thén Bén, X Bych Sam, Huyén Mj Hao,

dnh odng wye Udp. DIRECTIONS FOR MAINTENANCE: Keep in co
and dry place, avold direct sunlight .

115mm
90mm

E

Tinh Hung Yén, Viét Nam

PT: (84.221)3946789/ Fax: (84-221)3946788
www.thienha-kamedafood.com/ www.kamedaseika.co.jp
PRODUCED BY THIEN HA KAMEDA JOINT STOCK COMPANY
Km 29 - 5A Route, Bon Village, Bach Sam Communie, My Hao
District, Hung Yon Province, Vietnam

Tol: (84-221)3946709/ Fax: (84:221)3946766
www.thienhn-kamedafood. com/ www.kamedaselka.co.jp

sAN XUAT THEO CONG B CHAT LUGNG: 03/THK-CB/2018
MARUFACTURED ACCORDING: O3/THK-CB/2018

Sin xufit theo céng nghf Nhft Bin
Produced by Japanese technology

woruneuenng ({,) 1800 555529

HUGONG DAN 81 DUNG: Sén phdm dn lin, khéng clin qua ché bién,
nén 4n ngay sau khi boe goi. Géi hat &m bén trong bao bl khéng 4
duge, vit ngay vio sot réc khi béc g6i. DIRECTIONS FOR c-mﬁ
Instant food, cooking is not necessary, should be used once openin|
the packet, The inside silica gel bag is inedible, please put It in the
wastebasket right after opening the packet,

.s:;:—.izt_%s_ze_.:a_;sg
MANUFACTURED DATE/ EXPIRED DATE: Shown on package

115mm



125

300mm

125

FLMC I e ] \ By

o 490mm
10mm 117.5mm 235mm 117.5mm 10mm

KAMEDA 14T

THUONG HIEUBANH CAQ m>z

Do dm/ Moisture
Ham lugng protein/ Protein 3-6%

Ham lugng cde chat cho i thye v
1ba i), mit ong, huang bd cay t6ng hp, tinh bt acetate starch 1420 (starch, acetyl
aroup content), bt ngot (621)

INGREDIENTS: Japonica rlce (S5%), vegetable oll, granulated sugar, soya-sauce

moi khdu phan 100g/ Amount

Mg romg 573 keal i oo kot
nert
i “C0 giy ) g 8 (rey thdnb e Dfs i o
Téng chét béo 34.89/15.7% Aoy it e Wpiryes ek o st
| gidi tri hiing ngay dén: Ojo tromg, 50, vimg, o4 myl. Lol
Total fat/ daily value — e
Chéit béo no biio hda 15¢ Otk ke g
Saturated fat thodng mét
Téng carbohydrate 60.59/ 12.1%
1 gid tri hang ngay e ‘xﬂﬂﬂ.ﬁvz
Total carbohydrate DIRECTIONS FOR USE: Instant food, cooking s mot necessary, should be used ance.
/ dlly valoe O AT R TE 8 v e
Chét dam 4.51g
Protein
NSX
NGAY SAN XUKT/ HAN SUY DUNG: In tién bao bi HSD
MADE IN <_ﬂ NAM
‘SAN XUKT TAI CONG TY PPRODUCED 3Y THIEN HA KAMEDA JOINY
CO PHAN THIEN HA KAMEDA STOCK COMPANY
’ ;4— “_ — # Km 29 - Quc 1) SA Thdn Bén, Km 29 - SA Route, Ben Village,
Xa Bach Sam, Huygn M Hao, Bach Sam Commune, My Hao Distriet,
“Tinh Hung Yén, Vigt Nam Hung Yen Province, Vietnam
8"936074"609783
Nhin higu ICHI 4 dugc bio h va thuge s6 hiru clia som

CONG TV CO PHAN THIEN HA KAMEDA
ICHI brand is a trademark of THIEN HA KAMEDA
JOINT STOCK COMPANY.

i e R ;e 2 58 THEM VI - THEY Vuy

'MANUFACTURED ACCORDING: 03/THK-(8/2018

Sin xudt theo cdng aghé Nhjt Bin
Produced by Japanese technology

" HOTLINE LIEN HE

(%) 1800 555529)



a

)

TRUNG TAM KY THUAT TIEU CHUAN PO
DIRECTORATE FOR STANDARDS, METROLOGY AND QUALITY

QUALITY ASSURANCE & TESTING CENTRE 2
Website: quatest2.com.vn; Email: quatest2@quatest2.com.vn
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SO6/N: 184411 - K8/ 5931/KT2-HC2

Ngay/Date of issue: 16/10/2018

Trang/Page: 112

PHIEU KET QUA THU NGHIEM

1. Tén mau/Name of sample:

2. Khach hang/Client:

3. Dia chilAddress:

4. Ngay nhan mau/Date of receiving:
5. Ngay thlr nghiém/Date of testing:
6. Tinh trang mau/State of sample:
7. Ky hiéu m3u/Mark of sample: -

8. S6 long ma3u/Quantity: 01

9. Két qua thir nghiém/Test results:

TEST REPORT

BANH SNACK GAO ICHI V| CAY

01/10/2018

M&u khodng 1 kg, chira trong bao nilon

CONG TY CO PHAN THIEN HA KAMEDA

Km 29, QL 5A, thén Bén, Bach Sam, My Hao, Hung Yén

tlr ngay/from: 01/10/2018 dén ngay/to: 15/10/2018

- Mau séc/ Colour

TT TEN CHI TIEU, BON V| TiNH PHUONG PHAP THUY | KET QUA TH(? NGHIE
Items Test properties, unit Test methods - Test results
1 [ Cam quan/ Sensory. -1 KT2K2.TN-05/TP
- Trang thai/ State Ma&u c6 hinh dang theo

s

khudn mau, khéng dap nay
Sample is patterned not crushed

Vang/ Yellow

- MUi/ Odour Mui thom dac treng cua
san pham, khéng cé mui la/
Characteristic odour of product,
4 no foreign odour
- Vil Taste Vi mén, cay nhe,
khéng cb vj la/ Salty,
slightly spicy, no Strange taste
2 | Do dm/ Moisture g/100g| TCVN 4069:2009 3,24
3 | Ham lwgng Protein/ g/100 g TCVN 8125:2009 4,84
Protein content
4 | Ham lwong Lipit/ Lipid content g9/100 g TCVN 4072:2009 27,8
5 |Ham lwgng Carbohydrate/ g/100 g TCVN 4594:1988 63,6
Carbohydrate content
T2.QT.30/B.05/25.8.2017
20
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r i\ TRUNG TAM K¥ THUAT TIEU CHUAN DO LUONG CHAT LUONG 2 JiEuek g A\ g

oy
m DIRECTORATE FOR STANDARDS, METROLOGY AND QUALITY RS
QUALITY ASSURANCE & TESTING CENTRE 2 C—
Website: quatest2.com.vn; Email: quatest2(@quatest2.com.vn _
S6/N% 1844/1 - K8/ 5931/KT2-HC2 Ngay/Date of issue: 16/10/2018 Trang/Page: 2/2
PHIEU KET QUA THU NGHIEM
TEST REPORT
9. Két qua thtr nghiém/Test results:
TT TEN CHI TIEU, BON V| TiNH PHUONG PHAP THU | KET QUA THU NGHIEM
Items Test properties, unit Test methods Test results
6 | Buwong t6ng (tinh theo Glucose)/ g/100g TCVN 4074:2009 14,8
Total sugar content (as Glucose)
7 | Béo bao hoa/ Saturated Fat g/100g | AOAC 996.06(2012)” 11,3
8 | Béo chuyén hoal Trans Fat g/100g | AOAC 996.06(2012)* 0,090
9 | Ham lwgng Na/ Na content mglkg | AOAC 969.23(2012)* 9087
10 | Téng sb vi sinh vat hiéu khi/ CFU/g | TCVN 4884-1:2015%" . 47 x10°

Aerobic plate count

Ghi chii/Notes: ¢
- KPH: khéng phat hién/Not detectable CHUAN
- Tén mAu, ky hiéu mAu, tén khach hang duoc ghi theo yéu clu cia khach hang/The sample, mark, client are named by client's reqlimtent

- Két qua thir nghiém chi c6 gia thj trén mau thir do khéch hang gé&i dén/The test resuits are valid only for the received sample from!digitG 2 /.3
- Phiéu két qua nay khdng duoc trich sao néu chura c6 sy ddng y bing van ban cla Trung tam Ky thult 2/This test report not be re
except in full without the wntten approval of QUATEST 2. e up.\
- (A): Phép thir dwoc BoA cdng nhan/Test method is accreditated by BoA. -
- MDL: Giéi han phét hién cua phuong phap/ Method Detection Limit

- MQL: Gidi han dinh lugng clia phwong phép/ Method Quantification Limit

PHU TRACH PHONG KY THUAT 8 KT. GIAM BOC

Head of Technical Division 8 s Director
Ping Tuén Kiét : o2 prO GIAM DOC

KT2.QT.30/B.05/25.8.2017

Zat’'ld



( -"\ TRUNG TAM KY THUAT TIEU CHUAN PO LUONG CHAT-LUQGNG 2 JBCHRA g J\ 3
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DIRECTORATE FOR STANDARDS, METROLOGY AND QUALITY ’/’,ﬁ\\\\\\
QUALITY ASSURANCE & TESTING CENTRE 2
N Website: quatest2.com.vn; Email: quatest2(@quatest2.com.vn
S6 (NY:  1853/2-K2/4018/KT2-HC2 Ngay/Date of issue: 17/7/2018 Trang/page: 1/2
PHIEU KET QUA THU NGHIEM
TEST REPORT =

1. Tén mau/Name of sample: SNACK GAO ICHI V| CAY
2. Khach hang/Client: CONG TY CO PHAN THIEN HA KAMEDA
3. Dija chi/Address: Km 29, QL 5A, thén Bén, Bach Sam, My Hao, Hung Yén.
4. Ngay nhan mau/Date of receiving: 09/7/2018 :
5. Ngay thtr nghiém/Date of testing: tle ngay/from: 09/7/2018 dén ngayl/to: 17/7/2018
6. Tinh trang mau/State of sample: * M3&u nguyén géi, khodng 200 g va 500 g. .
7. Ky hiéu mau/Mark of sample: -
8. Sé lwong mau/Quantity: 01
9. Két qua thtr nghiém/Test results:

TT TEN CHi TIEU - DPON V| TiNH PHUONG PHAP THU KELg:é ;HU
Items Test properties - Unit Test methods Tast ies:ults

1. | Téng s6 bao tir ndm men — méc CFU/g TCVN 8275-2:2010% KPH(<10)

2. | Coliforms . CFU/g TCVN 6848:2007% KPH(<10)

3. | E.coli MPN/g TCVN 6846:2007* KPH(< 3)

4. | S.aureus : CFU/g TCVN 4830-1:2005%. KPH(< 10)

5. | Clperfringens CFU/g TCVN 4991:2005” |. . . KPH(< 10)

6. | B.cereus - “~ CFU/g TCVN 4992:2005% | ° : KPH(< 10)
Ghi chii/Notes: ‘

- KPH: khéng phat hién/Not detectable.

- Tén mau, ky hiéu mau, tén khach hang, tén hep déng, ngay léy méu duoc ghi theo yéu ciu khach hang/The sample, mark, dentandoonhact date of
samplmg are named by client’s requirements.

- Kétquathe nghigm chi c6 gi4 trj trén méu thir do khach hang gii Gén /The test resuits are valid only for the recieved sample from client.

- Phiéu két qua nay khéng duoc trich sao néu chwa c6 sy dong y bang van ban cla Trung tam Ky thuat 2/This Test report not be reproduced except in full
without the written approval of QUATEST 2.

~  (A): phép thir duoc BoA cdng nhan/Test method is accreditated by BoA

TRUONG PHONG KY THUAT 2 e AM DOC
Head of Technical Division 2 ; ———DIRECT

el
NSoanl

/TRUNG TAM'\ \\
KY THUAT

-
6‘(/ —
c'm», 80\ ‘SGA

V6 Khanh Ha
KT2.QT.30/B.05/25.8.2017

,xs(y 02 NgoQuyé 97 LyThasTé a Néng Fax 3910064 382 68;
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- A | TONG CUC TIEU CHUAN PO LUONG CHAT LUGNG’
(-\\ TRUNG TAM KY THUAT TIEU CHUAN PO LUONG CHAT LUQNG 2
DIRECTORATE FOR STANDARDS, METROLOGY AND QUALITY

m QUALITY ASSURANCE & TESTING CENTRE 2
— Website: quatest2.com.vn; Email: quatest2@quatest2.com.vn
S6/N%  2532/2- K8/ 6932/KT2-HC2 Ngay/Date of issue: 03/01/2018 Trang/Page: 1/1
PHIEU KET QUA THU NGHIEM
| TEST REPORT
1. Tén mau/Name of sample: SNACK GAO ICHI V] CAY
2. Khach hang/Client. CONG TY CO PHAN THIEN HA KAMEDA
3. Dia chi/Address: Km30, thén Bén, Bach Sam, My Hao, tinh Hung Yén
4. Ngay nhan mau/Date of receiving: 20/12/2017 .
5. Ngay thtr nghiém/Date of testing: tirAngéy/from: 20/12/2017 dén ngay/to: 03/01/2018
6. Tinh trang mau/State of sample: M&u nguyén bao khoang 300g (x 2 bao)
7. Ky hiéu m&u/Mark of sample: 8. Sé lwgng mau/Quantity: 01

9. Két qua thir nghiém/Test resuits:

,teT;s TEN CHIi TIEU, DON V] TiNH PHUONG PHAP THU? | KET QUA THU? NGHIEM

Test properties, unit Test methods Test results'

1. | Ham lwong Na mg/kg | AOAC 969.23(2012)* . 7949

2. | Ham lwong Fe mg/kg | AOAC 999.11(2012)% 11,4

3. | Ham lweng Ca mg/kg | AOAC 975.03(2012)* 155

4. | Cholesterol E mg/kg KT2.K8.TN-08/S KPH (< 10)

5. | Béo bao hoa g/100g | AOAC 996.06(2012)" 15,0

6. | Carbohydrate g/100 TCVN 4594:1988 60,5

7. | Lipid b % TCVN 4072:2009” 34,8

8. | Protein % FAO14/7 4,51

9. | Nang lweng (tinh 'trén 100g) ™|  kcal KT2.K2.TN-06/TP 590

10. | Xo’ thé , % TCVN 4590:1988 0,05

11. | Ham lweng mudi (NaCl) % TCVN 4591:1988 0,66 °

»

Ghi chulNotes:
- KPH: khéng phat hién/Not detectable -
- Tén mau, ky hiéu mau, tén khach hang dwoc ghi theo yéu cau cla khach hang/The sample, mark, client are named by client's requirements.

- Két qua thir nghiém chi c6 gié trj trén mau thlr do khach hang g&i dén/The fest results are valid only for the received sample from client.
- Phiéu két qua nay khéng dwoc trich sao néu chwa cé sy dong y bang van ban clia Trung tam Ky thuat 2/This test report not be reproduced
except in full without the written approval of QUATEST 2.
- (A): Phép thir dwgc BoA cong nhan/Test method is accreditated by BoA.
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PHIEU KET QUA THU NGHIEM
TEST REPORT :

1. Tén mau/Name of sample: SNACK GAO ICHI V| CAY

2. Khach hang/Client: CONG TY CO PHAN THIEN HA KAMEDA

3. Dia chi/Address: Km 29, QL 5A, thén Bén, Bach Sam, M)‘/ Hao, Hung Yén

4. Ngay nhan méau/Date of receiving: 09/7/2018 _

5. Ngay thir nghiém/Date of testing: tr ngay/from: 09/7/2018 dén ngay/to: 1817/2018

6. Tinh trang mau/State of sample: Ma&u nguyén géi 200g va 500g

7. Ky hiéu mau/Mark of sample: 8.S6 Iuo'ng'mﬁu./Quantityr- . 01

9. Két qua thtr nghiém/Test results:

R TEN CHI TIEU, DPON VI TiNH PHUONG PHAP THU? | KET QUA THU NGHIEM |

Test properties, unit Test methods Test results
1. | Ham lwong Pb mg/kg | AOAC 999.11(2012)” KPH (< 0,05)
2. | Ham lweng Cd mglkg | AOAC 999.11(2012)" KPH (< 0,05)
3. | Ham lwgng Aflatoxin B1 pva/kg ‘ KPH (< 0,5)
4 | Ham lwong Aflatoxin téng uglkg | AOAC 991.31(2012)" KPH (< 1,0)

(B1, B2,G1,G2) ° :
5. | Ham lwong Ochratoxin A pg/kg |AOAC 2000.09(2012)” KPH (< 0,5)
6. | Ham lwgng ZearaI’enone ! pg/kg ' KPH (< 5,0)
: KT2.K8.TN-07/8¥ '

7. | Ham lwong Deoxynivalenol Hg/kg KPH (< 150)

Ghi chi/Notes:

- KPH: khong phat hién/Not detectable

- Tén mau, ky hiéu mau, tén khach hang dwoc ghi theo yéu cu cla khach hang/The sample. mark, client are named by client's requirements.

- Két qua ther nghiém chi c6 gia tri trén mau thi do khach hang g&i dén/The test results are valid only for the received sample from chient

- Phiéu két qua nay khang duoc trich sao néu chua ¢d sy dong y bang van ban cia Trung tam Ky thuat 2/This test report not be reproduced
except in full without the wiitten approval of QUATEST 2.

- (A): Phép thir dwoc BoA cdng nhan/Test method is accreditated by BoA
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