CONG HOA XA HQI CHU NGHIA VIET NAM
Poc 1ap - Tw do - Hanh phic

BAN TU CONG BO SAN PHAM
S8: 03/CN4-NH/2018
L. Théng tin vé td chirc, c4 nhan tw cong bd sin phim
Tén té chirc, ca nhan: CHI NHANH 4 CONG TY CO PHAN THU'C PHAM NIPPONHAM
VIET NAM
Dia chi : L6 M5 KCN Thang Long I, x4 Di Su, huyén My Hao, tinh Hung Yén, Viét Nam
Dién thoai: 0221.3766615 Fax: 0221.3766614
E-mail: info@nhfoods-vietnam.com.vn
Ma s& doanh nghiép: 1100790177-005
Sé Gidy chimng nhan co s& dii diéu kién ATTP: 06/2018/NNPTNT-0321
Ngay Cép: 22/01/2018
Noi cip: Chi cuc quén Iy chit lugng néng 1am san & thily san tinh Hung Yén.
1. Théng tin vé san phim
1. Tén san phim: XUC XiCH KHO BATON
2. Thanh phn:
- Thanh phin: Thit heo (> 90%), dudng dextrose, tiéu den, mudi an.
- Chét bao quan: Sodium nitrate (E251).
- Chét chéng oxy héa: Sodium erythorbate (E316) .
- Chét nhil héa: H8n hop mubi polyphotphate (E451i, E452i ).
3. Thoi han sit dung san phim:
- Cét 1at: 40 ngay, o nhiét do 0°C - 3°C.
- Cét l4t: 40 ngay, & nhiét d6 0°C - 5°C. ~

4. Quy cach dong goi va chat ligu bao bi:
- Baobi PA, bao bi sach dam bao an toan v¢ sinh thuc pham
- Quy cach: Khoi lugng tinh: 40g,100g, 200g, 250g, 500g, 1kg.
5. Tén va dia chi ¢o s san xudt san pham :
5.1 Xuét xtt va san xuét tai : CONG TY CO PHAN THUC PHAM NIPPONHAM VIET NAM.
Thuong nhan: Yasuhito Igarashi.
Dia chi: L6 L01 KCN Long Hau, x4 Long Hau, huyén Can Giudc, tinh Long An

Pién thoai: 028-38735035 Fax: 028-38735040

E-mail; infol@nhfoods-vietnam.com.vn

5.2. Ct 14t vi phan phéi :CHI NHANH 4 CONG TY CO PHAN THUC PHAM NIPPONHAM K :
VIET NAM. E\

Thuong nhan: Yasuhito 1garashi.

Dia chi: L6 M5 KCN Thang Long 11, xa Di Sit, huyén My Hao, tinh Hung Yén, Viét Nam
bién thoai: 0221.3766615 Fax: 0221.3766614

E-mail: i:f LOMYE
I11. Miu nhan sin phdm.( phit hop v6i céc quy dinh phap luat v& ghi nhan hang héa thyc pham ):
Theo nghi dinh 43/2017/ND-CP Quy dinh v& nhan hang hoa.




Xem phu luc nhén di kém.
IV. Yéu cu vé an toan thue phz‘im

T4 chirc, c4 nhan san xudt, kinh doanh thuc phém dat yéu cAu v& an toan thuc pham theo:
1.1. Céc chi tiéu chit lwgng chii yéu: Theo TCVN 7050: 2009: Thit ché bién khong qua xt Iy nhit -

Quy dinh k¥ thuét.

TT Tén chi tiéu Pon vj tinh Mirc cong bo
1 | Ham lugng protid, khong nho hon % khoi luong 17
2 | Ham luong béo, khong 16n hon %khdi luong 46
3 | D6 4m, khong 16n hon % khdi lugng 46

sinh vat trong thuc phdm ban hanh ngay 01/03/2012.

1.2. Cac chi tiéu vi sinh vat: Theo QCVN 8-3: 2012/BYT: Quy chuan k¥ thuét qudc gia doi v6i 6 nhiém vi

TT Tén chi tiéu Pon vi tinh Mikc ti da
I | Téng sb vi sinh vat hiéu khi CFU/g XIC TN
e %.\
MEANH 4\
2 | E. Coli CFU/g 5x10" v o P
1C PHAM
20NHAM
3 | Salmonella CFU/25¢g 0 STNAM /<
4

1.3. Ham lwrgng kim loai niing: Theo QCVN 8-2:2011/BYT: Quy chuan k¥ thudt quoc gia do1 voi gicHwe

6 nhidm kim loai nang trong thuc phim ban hanh ngay 13/01/2011.

TT Tén chi tiéu Pon vj tinh Mikc toi da
1 | Cadimi ppm 0.05
2 | Chi ppm 0,1

- Theo nghi dinh 15/2018/ND-CP: Quy dinh ¢hi tiét thi hanh mot sb diéu cua lust an toan thyc pham.
- Theo nghi dinh 43/2017/NDP-CP: Quy dinh vé nhan hing héa.

Chung t6i xin cam két thyc hién day di cac quy dinh cua phap luat vé an toan thuc pham va hoan
toan chiu trach nhiém vé tinh phap ly cta hd so cong bd va chét lugng, an toan thyc phim dbi véi

san pham di cong b6./.
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XUC XiCH KHO BATON
Khéi lugng tinh: 200g

San xuét tai : cong ty Cb Phan Thyc Pham Nipponham Viét Nam
Dia chi: Lo LO1, KCN Long Hau, Xa Long Hau, Huyen Céan Giudc, Tinh Long An.
Cit lat va dong goéi tai: Chi nhanh 4 cong ty C4 Phén Thuc Phidm Nipponham Viét Nam.
Dia chi: L6 M5 KCN Thang Long II, xa Di Sir, huyén My Hao, tinh Hung Yén .
bién thoai: 0221.3766615 Fax: 0221.3766614
Email: info@nhfoods-vietnam.com.vn -Website: wwwnhfoods vietnam.com.vn
Thanh phan Th1t heo (> 90%), dudng dextrose, tiéu den, mudi an.
Chét bao quan: Sodium Nitrate( E251)
Chét chéng oxy héa: Sodium erythorbate (E316).
Chét nhii héa: Hn hop mudi polyphotphate (E451i, E452i)
Chi tiéu chat luong:
Protid: > 17% Lipid: <46%
S$6: 03/CN4-NH/2018
Hudng dan sir dung: Co thé sir dung truc tiép hodc dung dé ché bién cac san pham khéc.
Bao quéan: 0°C — 3°C.
Ngay san xuét, han st dung ghi & dau bao bi.
Luu y: Sit dung trong vong 2 ngay sau khi m¢& bao bi, bao quan ¢ diéu kién 0°C — 3°C.

SALAMI BATON
Net weight: 200g

Product of NH Foods Vietnam Joint Stock Company. -
Lot LO1, Long Hau Industrial Park, Long Hau Commune, Can Giuoc District, Long An Province.
Tel: (84-28)38735035 — Fax: (84-28)38735040
Email: info@nhfoods-vietnam.com.vn -Website: www.nhioods-vietnam.com.vn
Sliced and packed: Branch 4 NH Foods Vietnam Joint Stock Company.
Lot M5, Thang Long II Industrial Park, Di Su Commune, My Hao District, Hung Yen Province .
Tel: (0221)3766615 Fax: (0221)3766614

Email: infoanhivods-vietnam.com.vn -Website: www.nhfoods-vietnam.com.vn
Ingredients: Pork meat(> 90%), dextrose, black pepper, salt. ﬂh
Preservative: Sodium Nitrate( E251). -f’l ?"Y‘T =
Antioxidants: Sodium erythorbate (E316). * L

Emulsifier: Mixed polyphosphate ( E451i, E452i).

Qualitative norm: Z
Protein: > 17% Lipid: <46% =
No: 03/CN4-NH/2018 1
Usage: Ready to eat or can be used to make other dishes.
Storage condition: 0 °C -3°C. \1
Manufacture and expiration date: printed on package. Yy
Note: Once opened, keep at 0°C -3°C and use within 2 days. X
Tl
NIPPONHAM /*/
\"2\ VIETNAM /i3, f/
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XUC XiCH KHO BATON
Khdi twong tinh: 500g
San xuét tai : cong ty C6 Phan Thuc Phidm Nipponham Viét Nam
bia chi: L6 L01, KCN Long Hau, Xa Long Hau, Huyén Can Giude, Tinh Long An.

Cit lat va dong g6i tai: Chi nhénh 4 cong ty C4 Phén Thuc Phdm Nipponham Viét Nam.

Dia chi: L6 M5 KCN Thang Long I1, x8 Di Stt, huyén My Hao, tinh Hung Yén .
bién thoai: 0221.3766615 Fax: 0221.3766614

Email: infornhfoods-vietnam.com.vn -Website: wwwnhfoods vietnam.com.vn
Thanh phan. Thit heo (> 90%), dudng dextrose, tiéu den, mudi in.

Chét bao quan: Sodium Nitrate( E251)

Chét chdng oxy hoa: Sodium erythorbate (E316).

Chét nhii héa: Hn hop mudi polyphotphate (E451i, E452i)

Chi tiéu chat luong:

Protid: > 17% Lipid: <46%

Sé: 03/CN4-NH/2018

Hudng dan sir dung: C6 thé sir dung trire tiép hoac dimg dé ché bién cac san phdm khac.

Bao quan: 0°C — 3°C.
Ngay san xudt, han sir dung ghi & dau bao bi.
Luu y: St dung trong vong 2 ngay sau khi mé bao bi, bao quan & diéu kién 0°C — 3°C.

= SALAMI BATON
Net weight: 500g
Product of NH Foods Vietnam Joint Stock Company.

Lot LOI, Long Hau Industrial Park, Long Hau Commune, Can Giuoc District, Long An Province.

Tel: (84-28)38735035 — Fax: (84-28)38735040
Email: info@nhfoods-vietnam.com.vn -Website: www . nhicods-vietnam.com.vn
Sliced and packed: Branch 4 NH Foods Vietnam Joint Stock Company.

Lot M5, Thang Long II Industrial Park, Di Su Commune, My Hao District, Hung Yen Province .

Tel: (0221)3766615 — Fax: (0221)3766614

Email: infonhloods-vietnam.com.vn -Website: www.nhfoods-vietnam.com.vn ( P
Ingredients: Pork meat(> 90%), dextrose, blagk pepper, salt. 7{

Preservative: Sodium Nitrate( E251).

Antioxidants: Sodium erythorbate (E316).

Emulsifier: Mixed polyphosphate ( E451i, E452i).
Qualitative norm:

Protein: > 17% Lipid: <46%

No: 03/CN4-NH/2018

Usage: Ready to eat or can be used to make other dishes.
Storage condition: 0 °C -3°C.

Manufacture and expiration date: printed on package.

Note: Once opened, keep at 0°C -3°C and use within 2 days.
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XUC XiCH KHO BATON
Khéi lugng tinh: 1Kg

San xut tai ; cong ty C6 Phan Thuc Pham Nipponham Viét Nam
Dia chi: Lo L01, KCN Long Hau, X& Long Hau, Huyén Céan Giudc, Tinh Long An.
Cat lat va dong gdi tai: Chi nhanh 4 cong ty C4 Phan Thuc Phim Nipponham Viét Nam.
Dia chi: L6 M5 KCN Thang Long II, x& Dj Str, huyén My Hao, tinh Hung Yén .
Dién thoai: 0221.3766615 Fax: 0221.3766614
Email: infozinhfoods-vietnan.com.vn -Website: www. nhfoods vietham.com.vn
Thanh phan. Thit heo (> 90%), duong dextrose, ti€u den, mudi n.
Chét bao quan: Sodium Nitrate( E251)
Chét chbng oxy hoa: Sodium erythorbate (E316).
Chét nhii hoa: Hn hgp mudi polyphotphate (E451i, E452i)
Chi tiéu chét lugng:
Protid: > 17% Lipid: <46%
S&: 03/CN4-NH/2018
Hudng dan sit dung: C6 thé str dung truc tiép hodc dung d& ché bién cac san phim khéc.
B4o quan: 0°C - 3°C.
Ngay san xuét, han st dung ghi & dau bao bi.
Luu y: Sir dung trong vong 2 ngay sau khi m¢ bao bi, bao quan & diéu kién 0°C - 3°C.

SALAMI BATON
Net weight: 1Kg
Product of NH Foods Vietnam Joint Stock Company.
Lot LO1, Long Hau Industrial Park, Long Hau Commune, Can Giuoc District, Long An Province.
Tel: (84-28)38735035 — Fax: (84-28)38735040
Email: info@nhfoods-vietnam.com.vn -Website: www .nhioods-vicinam com.n
Sliced and packed: Branch 4 NH Feods Vietnam Joint Stock Company.
Lot M5, Thang Long II Industrial Park, Di Su Commune, My Hao District, Hung Yen Province .
Tel: (0221)3766615 — Fax: (0221)3766614
Email: infocanhfoods-victnam.com.vin -Website: www.nhfoods-vietnam.com.vn
Ingredlents Pork meat(> 90%), dextrose. black pepper. salt.
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Arrndires. Softem ervtnotrae (6.
Emulsifier: Mixed polyphosphate ( E451i, E452i).
Qualitative norm: 5
Protein: > 17% Lipid: <46%
No: 03/CN4-NH/2018 i1
Usage: Ready to eat or can be used to make other dishes.
Storage condition: 0°C -3°C.

Manufacture and expiration date: printed on package.

Note: Once opened, keep at 0°C -3°C and use within 2 days.
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XUC XiCH KHO BATON
Khéi lugng tinh: 200g

San xuét tai : cong ty C6 Phan Thuc Phim Nipponham Viét Nam
Dia chi: L6 L0O1, KCN Long Hau, Xa Long Hau, Huyén Can Giudc, Tinh Long An.
Cit 1at va déng goi tai: Chi nhanh 4 cong ty C6 Phan Thuc Phdm Nipponham Viét Nam.
Dia chi: L6 M5 KCN Thang Long II, x& Di Str, huyén M§ Hao, tinh Hung Yén .
bién thoai: 0221.3766615 Fax: 0221.3766614
Email: infonhfoods-viemam.com.vn -Website: www.nhfoods-vietnam.com.vn
Thanh phan. Thit heo (> 90%), duong dextrose, ti€u den, mudi n.
Chat bao quan: Sodium Nitrate( E251)
Chét chdng oxy héa: Sodium erythorbate (E316).
Chét nhii héa: H8n hgp mubi polyphotphate (E451i, E452i)
Chi tiéu chét luong:
Protid: > 17% Lipid: <46%
S6: 03/CN4-NH/2018
Hudng dan sir dung: C6 thé str dung truc tiép hosic ding dé ché bién céc san phdm khéc.
Bao quan: 0°C — 5°C.
Ngay san xuét, han str dung ghi & d4u bao bi.
Luu y: Sir dung trong vong 2 ngay sau khi mé bao bi, bio quan & diéu kién 0°C — 5°C.

SALAMI BATON

Net weight: 200g

Product of NH Foods Vietnam Joint Stock Company.
Lot LO1, Long Hau Industrial Park, Long Hau Commune, Can Giuoc District, Long An Province.
Tel: (84-28)38735035 — Fax: (84-28)38735040
Email: info@nhfoods-vietnam.com.vn -Website: www.nihfoods-vicinam.com.vn
Sliced and packed: Branch 4 NH Foods Vietnam Joint Stock Company.
Lot M5, Thang Long II Industrial Rark, Di Su Commune, My Hao District, Hung Yen Province .
Tel: (0221)3766615 Fax: (0221)3766614
Email: infoanbiio < comvn -Website: www.nhfoods-vietnam.com.vn 2 A.ﬂl-\_
Ingred1ents Pork meat{> 90%), dextrose, black pepper, salt. 7{ F‘ﬂ”(
Preservative: Sodium Nitrate( E251).
Antioxidants: Sodium erythorbate (E316).
Emulsifier: Mixed polyphosphate ( E451i, E4521i).
Qualitative norm:

~

»>

Protein: > 17% Lipid: <46% 7
No: 03/CN4-NH/2018 i
Usage: Ready to eat or can be used to make other dishes. \’
Storage condition: 0 °C -5°C. 0;

Manufacture and expiration date: printed on package.
Note: Once opened, keep at 0°C -5°C and use within 2 days.
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XUC XiCH KHO BATON
Khéi lugng tinh: 500g
San xuét tai : cong ty C6 Phan Thyc Pham Nipponham Viét Nam
Dia chi: L6 LO1, KCN Long Héu, Xa Long Hau, Huyén Cin Giude, Tinh Long An.
Cht lat va déng goi tai: Chi nhanh 4 cong ty C6 Phan Thuc Pham Nipponham Vigt Nam.
Dia chi: L6 M5 KCN Thing Long II, xa Dj Su, huyén My Hao, tinh Hung Yén .
Dién thoai: 0221.3766615 Fax: 0221.3766614

Email: info@nhfoods-vi n -Website: www.nhfoods-vietham.com.vn
Thanh phan: Thit heo (> 90%), duong dextrose, ti€u den, mudi an.

Chét bao quan: Sodium Nitrate( E251)

Chét chbng oxy hoa: Sodium erythorbate (E316).

Chét nhil hoa: H8n hop mudi polyphotphate (E451i, E452i)

Chi tiéu chét lugng:

Protid: > 17% Lipid: <46%

$8: 03/CN4-NH/2018

Hudng dan sir dung: C6 thé st dung truc tiép hogc ding dé ché bién cac san pham khéc.
Bao quén: 0°C - 5°C.

Ngay san xuét, han st dung ghi & dau bao bi.

Luu y: Str dung trong vong 2 ngdy sau khi mé bao bi, bao quan 6 diéu kién 0°C — 5°C.

S

SALAMI BATON
Net weight: 500g

Product of NH Foods Vietnam Joint Stock Company.
Lot LO1, Long Hau Industrial Park, Long Hau Commune, Can Giuoc District, Long An Province.
Tel: (84-28)38735035 — Fax: (84-28)38735040
Email: info@nhfoods-vietnam.com.vn -Website: www.nhfoods-viemam.com.vn
Sliced and packed: Branch 4 NH Foods Vietnam Joint Stock Company.
Lot M5, Thang Long II Industrial Park, Di Su Commune, My Hao District, Hung Yen Province .
Tel: (0221)3766615 — Fax: (0221)3766614

Email: infocnhioods-vietnam.com.vn -Web51te www.nhfoods-vietnam.com.vn
Ingredients: Pork meat(> 90%), dextrose, black pepper, salt. f % \U.L&
Preservative: Sodium Nitrate( E251). TT

Antioxidants: Sodium erythorbate (E316).

Emulsifier: Mixed polyphosphate ( E451i, E452i).
Qualitative norm:

Protein: > 17% Lipid: <46%

No: 03/CN4-NH/2018

Usage: Ready to eat or can be used to make other dishes.
Storage condition: 0°C -5°C.

Manufacture and expiration date: printed on package.

Note: Once opened, keep at 0°C -5°C and use within 2 days.
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XUC XiCH KHO BATON
Khéi luong tinh: 1Kg

San xudt tai : cong ty C6 Phan Thuc Phdm Nipponham Viét Nam
Dia chi: L6 L01, KCN Long Hiu, X4 Long Hau, Huyén Can Giudc, Tinh Long An.
CAt 14t va déng g6i tai: Chi nhanh 4 céng ty C6 Phan Thyc Phim Nipponham Viét Nam.
Dia chi: L6 M35 KCN Thang Long 11, x& Di Sur, huyén My Hao, tinh Hung Yén .
Dién thoai: 0221.3766615 Fax: 0221.3766614
Email: infoznhfovds-vietnam.com.vis -Website: www.nhfoods-vietnam.com.vn
Thanh phan. Thit heo (> 90%), dudng dextrose, tiéu den, mudi an.
Chét bao quan: Sodium Nitrate( E251)
Chét chdng oxy hoa: Sodium erythorbate (E316).
Chét nhii héa: Hn hop mubi polyphotphate (E451i, E4521)
Chi tiéu chét luong:
Protid: > 17% Lipid: <46%
S6: 03/CN4-NH/2018
Hudng din sir dung: C6 thé st dung tryc tiép hodc ding dé ché bién céc san pham khéc.
Bao quan: 0°C - 5°C.
Ngay sén xut, han sir dung ghi & dau bao bi.
Luu y: Str dung trong vong 2 ngay sau khi mé bao bi, bao quan & diéu kién 0°C — 5°C.

SALAMI BATON -~
Net weight: 1Kg
Product of NH Foods Vietnam Joint Stock Company.
Lot LO1, Long Hau Industrial Park, Long Hau Commune, Can Giuoc District, Long An Province.
Tel: (84 28)38735035 Fax (84- 28)38735040

Shwd and pad\ed Branch 4 NH Foods Vietnam Jomt Stock Company

Lot M5, Thang Long II Industrial Park, Di Su Commune, My Hao District, Hung Yen Province .
Tel: (0221)3766615 — Fax: (0221)3766614

Email: infoi@nhicods-vietn v -Website: www.nhfoods-vietnam.com.vn

Ingredients: Pork meat(> 90%}. dextrose, black pepper, salt. /} (PJ‘M
Preservative: Sodium Nitrate( E251).

Antioxidants: Sodium erythorbate (E316).

Emulsifier: Mixed polyphosphate ( E451i, E4521i).
Qualitative norm:

V&N

Protein: > 17% Lipid: <46%

No: 03/CN4-NH/2018 A
Usage: Ready to eat or can be used to make other dishes. S‘“
Storage condition: 0°C -5°C. M

Manufacture and expiration date: printed on package.
Note: Once opened, keep at 0°C -5°C and use within 2 days.
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TIEN LOT - DE SU DUNG

[ MAT TRUGC J

XUC XiCH KHO BATON

Khéi luong tinh: 40g
San xuét tai : cong ty C6 Phan Thyc Pham Nipponham Viét Nam
Dia chi: L6 L01, KCN Long Héu, Xa Long Hau, Huyen Cén Giudc, Tinh Long An.
C#t 14t va dong goéi tai: Chi nhéanh 4 cong ty C& Phan Thyc Phim Nipponham Viét Nam.
Dia chi: Ld M5 KCN Thang Long II, x3 Dj Si, huyén My Hao, tinh Hung Yén .
bién thoai: 0221.3766615 Fax: 0221.3766614
Email: v}‘?u nhioeds-victnam.com.vn -Website: www. nhfoods-v1etnam com.vn
Thanh phan. Thit heo (> 90%), duong dextrose, tiéu den, mudi an.
Chét bao quan: Sodium Nitrate( E251)
Chét chbng oxy hoa: Sodium erythorbate (E316).
Chét nhé héa: H8n hop mudi polyphotphate (E451i, E452i)
Chi tiéu chat lwong:
Protid: > 17% - Lipid: <46%

S6: 03/CN4-NH/2018
Hudng dan sir dung: C6 thé sir dung truc tiep hodc dung dé ché bién cac san phim khac.
Bao quan: 0°C — 5°C.

Ngay san xuat, han sit dung ghi & dau bao bi.
Luu y: Sir dung trong vong 2 ngay sau khi m¢é bao bi, bao quan & diéu kién 0°C — 5°C.

[ MAT SAU ]
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TIEN LOT - DE SU MING

(MAT TRU dj

XUC XiCH KHO BATON

Khéi luong tinh: 1Kg
San xut tai : cong ty C4 Phin Thyc Phim Nipponham Viét Nam
Dia chi: L6 L01, KCN Long Hau, Xa Long Hau, Huyén CAn Giudc, Tinh Long An.
Cét 14t va dong goi tai: Chi nhénh 4 cong ty C6 Phin Thuc Phim Nipponham Viét Nam.
Dia chi: L6 M5 KCN Théng Long II, xa Di Str, huyén My Hao, tinh Hung Yeén .
Pién thoai: 0221.3766615 Fax: 0221.3766614
Email: infoi2nhfoods-vietnam.com.vn -Website: www.nhfoods-vietnam.com.vn

,

Chét bao quan: Sodium Nitrate( E251)

Chét chdng oxy héa: Sodium erythorbate (E316).

ChAt nhii hoa: H5n hop mudi polyphotphate (E451i, E452i)
Chi tiéu ehit luong:

Protid: > 17% - Lipid: < 46%

S6: 03/CN4-NH/2018

Hudng dan st dung: C6 thé sir dung truc tiép hodc dung dé ché bién cac san pham khéc.
Bao quan: 0°C — 5°C. ,

Ngay san xudt, han sir dung ghi & d4u bao bi.

Luu ¥: St dung trong vong 2 ngay sau khi md bao bi, bao quan & diéu kién 0°C - 5°C.
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VIEN CONG NGHIEP THUC PHAM
TRUNG TAM PHAN TiCH VA GIAM PINH THUC PHAM QUOC GIA
NATIONAL CENTER FOR FOOD ANALYSIS AND ASSESSMENT v, cehcer,
ISO/IEC 17025 — VILAS 259 —— i
— Dija chi (Add.): 301 N; Trai — Thanh Xudn — Ha Ngi
~RNACEFA D!i;n tho(ai (T)eL).- (+8463uryin- 38582752 Fax: (+84)-4- 308587962
Email: nacefa@firi.vn Website: http:/www.firi.vn

S6: 0118072-2/PKQ

PHIEU KET QUA PHAN TiCH
Tén mau: Xiic xich kho Baton (Salami Ba Ton)
Sé mau: 01 ] )
Noi giri mau: Chi nhanh 4 — Céng ty c6 phan thyc pham Nipponham Vi€t Nam
Biachi: Lo M5 KCN Thang Long 11, x& Di Str, huyén My Hao, tinh Hung Yén
Ngdy nhdnmiu: ~ 31/01/2018
Keét.qua:

STT Tén chi tiéu DPon vi tinh Két qua Phuong phép thir
1* | Téng sb vi sinh vat hiéu khi CFU/g 3,0x10! TCVN 4884-1:2015
2" | Ecoli MPN/g 0 TCVN 6846:2007 |
3 i Salmonella 125g KPH TCVN 4829:2005

Ghi chi: KPH = Khong phdt hign: La gid tri nhé hon gidi han phdt hién cia phuong phdp thit.

Ly Ngoe Tram

Cdc két qua thir r nghiém ghi trong phiéu ndy chi c6 gid i doi v6i mdu dem thii;
Thdng tinvé mau va khéch hang dugc ghz theo yéu cau cua noi gii mau;
IGtong dwprc sao chép mjt phan két qua: thir nghiém néu khong duwoc s dong y bing vin ban cia Trung tam Phan tich
va Gidgm dinh Thec phdm Quéc Gia,

4. Chitiéu'™: La chitiéu dwpc cong nhdn VILAS; chi tiéu (**): dwgc thuc hign boi nha thau phy

5. Khnng nhgm khiéu ng: rmng !mrmg kh{)ﬂg 6 mau huu hodic hét thoi han hai mau theo quy dinh.

R

1
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Vietnam

NT/F18/031547P1

Choose certainty.

Phiéu ket qua thir nghiém s6 VNT/F18/031547P1 e
Ngay 09/04/2018

Applicant © BRANCH 4NH FOODS VIETNAM JOINT STOCK COMPANY

Tén khéch hang CHI NHANH 4 - CONG TY CP THYC PHAM NIPPONHAM VIET NAM

Lot M5 Thang Long |l Industrial Zone, Di Su Village, My Hao District,
Hung Yen Province, Vietnam.

L6 M5 Khu cdng nghiép Thang Long I, Xa Dj S&, Huyén My Hao, Tinh
Hung Yén, Viét Nam.

Attention : Ms. Linh
Nguwoi lién hé

Date of receiving : 29/03/2018 (13:00)
Ngay nhan mau d

Temperature of sample as received : 21°C
Nhiét d6 bé mat cdia m4u khi nhan

State of sample as received . Sample intact in plastic bag

M6 ta tinh trang mé&u khi nhén M&u nguyén ven trong bao nhia
Test Period ¢ 29/03/2018 — 05/04/2018

Thoi gian thir nghiém

Sample Description : SALAMI BATON

M0 ta méu )YUC XiCH KHO BATON

Note: The submitted samples were not taken by laboratory

Ghi cha: M3u guri khéng duoc |4y boi Phong thir nghiém

P1, P2, P3: These test report were separated and superseded the test report number VNT/F18/031547 dated 09/04/2018 by
customer’s request.

P1, P2, P3: thng két qua kiém nghiém nay duoc tach ra va thay thé két qua kiém nghiém sé VNT/F18/041547 ngay 09/04/2018
theo yéu céu cla khéch hang.

Checked By Authorized By

Nguyen-Thi Chan Dr. Lim, Chooi Seng
Food Lab Manager Senior Technical Manager

Note: The test report is electronically generated. Hence original signature Is not required. For any technical query, please contact Ms. Chan at
chan.nguyen@®tuv-sud.vn and for any complaint please contact Ms. Dung at mydung chau@iuv-sud vn.

Note: (1) General Terms & Conditions as mentioned overleaf, (2) The results relate only to the items tested, (3) the test report shall not be reproduced
except in full without the written approval of the laboratory.

Laboratory: Regd. Office:

TUV SUD Vietnam Co., Ltd. Phone: 084-8-6267 8506 TUV SUD Vietnam Co, Ltd

Lot 111-26, 19/5A Street, industry Group i, Fax: 084-8-6267 8511 Lot I11-26, 19/5A Street, industry Group Iil,
Tan Binh Industrial Park, Tay Thanh Ward, E-Mail: chan.nguyen@tuv-sud.vn Tan Binh Industrial Park, Tay Thanh Ward,

Tan Phu District, Ho Chi Minh City, Vietnam. Url: www tuv-sud-psb vn Tan Phu District, Ho Chi Minh City, Vietnam ®



Test Report No.VNT/F18/031547P1

Dated 09/04/2018 e
Phiéu két qua thar nghiém so VNT/F18/031547P1
Ngay 09/04/2018
TEST RESULTS/ KET QUA THUP NGHIEM:
Detection
No. Specification Unit Method Result Limit
STT Chi tiéu Don vj Phwong phap Két qua Gioi han
phét hién
Protein (Nx6.25) TPV-LAB-FTP-243 ]
1| chét dam g/100g (Kjeldhl Method) Fal?
Total fat TPV-LAB-FTP-244
2. | chét béo 91009 | Ret AOAC 996.06 2012) e ]
Moisture TPV-LAB-FTP-241
& D6 &4m g/100g (Drying Oven method) HBY )
Cadmium Cd TPV-LAB-FTP-256 Not detected
4| Cadmi mg/Kg (ICP/MS) Khéng phét hien | ©%°
Lead Pb TPV-LAB-FTP-256 Not detected
> |cw ma/Kg (ICPIMS) Khong pht hien | 90°

_ — END OF TEST REPORT -
- Két thuc phiéu két qua thi nghiém -

S




Test Report No.VNT/F18/031547P1
Dated 09/04/2018

Phiéu két qua thir nghiém sé VNT/F18/031547P1

Ngay 09/04/2018

General Terms and Conditions of Business
of TUV SUD Vietnam Co., Ltd (hereinafter referred to as "TUV SUD")

1 General

el These General Terms and Conditions of Business are applicable to all Product Testing /
Inspection / Certification Services and other services provided by TUV SUD (“the Services")

12 The client shall accept TUV SUD's General Terms and Conditions of Business and the

prices valid at the time of order placement. Deviating terms and conditions of business of individual
clients cannot be recognized as a matter of principle

13 Ancillary agreements, promises and other statements by TUOV SUD employees or officially
authorized experts called in by TUV SUD shalt only be considered binding if expressly con-firmed by
TUV SUD and in writing. This shall also apply to any amendments to these terms and conditions.

2. Contractual Performance and Clients' Responsibilities

21 TUV SUD shall perform the Services in accordance to TUV SUD customary manner unless
otherwise agreed in writing Unless olherwise explicitly agreed in writing or regulated by the law and
regulations, no responsibility shall be assumed for the correctness of the safety programs and safety
regulation on which the tests and inspections have been based

22 TUV SUD shall be entitled to make use of sub-contractors in the implementation of the
order only if this has been explicitly agreed upon in writing . __
23 The scope of the Services to be performed by TUV SUD shall be defined in writing on

placement of order. if any modification or extension of the scope prove necessary within the context of
due performance of the contract, they shall be additionally agreed upon in advance and in writing

24 The client shall supply the necessary accessories, information and / or documents, for the
Services including any foreign test reports, company test reports, product specifications, catalogues
and instruction manuals. Until all necessary accessories, information or documents are supplied, TOV
SUD will not commence the Services.

25 TUV SUD, at its sole discretion, reserves the right not to undertake the Services and
terminate the agreement for the same in the event the client fails to comply with the terms and
conditions set out herein

3. Delay or Failure of Performance

3.1 The deadlines for contractual performance quoted by TUV SUD shall be binding only if this
has been explicitly agreed upon in writing or regulated by the law and regulations.

32 TOV SUD shall not be liable for any delay or failure in respect of its contractual
performance arising from any cause outside its control unless regulated by the law and regulations
33 In the event that TUV SUD’s contractual performance is delayed due to any cause outside

its control, TUV SUD shall have the option at its sole discretion to either (i) extend the period for
performance in accordance to the period of delay or (ii) terminate the agreement for the Services

4. Warranty

41 Warranty by TUV SUD only covers contractual services with which it has been explicitly
commissioned as per Section 2.1. Warranty regarding the proper condition and overalt functioning of
the plants to which the inspected or tested parts bglong shall therefore be excluded. In particular, TUV
SUD shall not assume any responsibility for the désign, materials and construction of the examined
plants unless these issues have been explicitly included in the contract. Even if the latter is the case,
the warranty and the legal responsibility of the manufacturer shall be neither restricted nor assumed or
regulated by the law and regulations.

42 Any warranty given by TUV SUD shall initially be restricted to supplementary performance
to be completed within a reasonable time limit informed in writing to and agreed by the customer or
regulated by the law and regulations. Should such supplementary perfarmance fail, i.e. be impossible
or unacceptable for the customer or be unjustifiably refused or delayed by TUV SUD, the customer
shall be entitled, at its discretion, either to a reduction of the price or rescission of the contract

43 TUV SUD warrants that it will exercise reasonable care and diligence in performing the
service herein. Save as provided herein, all other warrantles by TUV SUD, whether expressed or
implied, are hereby expressly excluded.

44 The client warrants that all information and/or documents sdpiptied to TUV SUD are
accurate and correct in all aspects and shall indemnify TUV SUD as the recent law and regulations for
all loss and damages arising from the Services herein caused by incomect information and/or
documents supplied by the client

5. Liability

51 Unless regulated by the law and regulations, TUV SUD shall only be liable for damages —
regardless of their legal basis — if TUV SUD has caused any damage as a result of an intentional or
grossly negligent act or if TOV SUD has negligently breached a substantial contractual obligation
(‘material obiigation"). In the event that TOV SUD is in breach of any substantial contractual
obligations, TUV SUD shall only be liable for the damage related to and typically foreseeable under
the particular contract at the time of entering into the contract

52 Whilst all reasonable care will be taken where the product / equipment is in TUV SUDs
custody, unless otherwise stipulted in the contract / agreement or regulated by the law and
regulations, TUV SUD shall not under any circumstances be responsible for any loss or damage to
the product / equipment during transit or while in the custody of TUV SUD, unless by fraud or
negligence of TUV SUD. The client shall arrange for all necessary insurance against accidental loss
or damage to the product / equipment, either in transit or at TUV SUD premises

53 Unless there is a written request made for the retum of the product / equipment at the time
when they are delivered to TUV SUD for testing or the agreement for testing expressly provides for
the return of the product / equipment, all product / equipment provided to TUV SUD for testing will be
disposed after 1 month from the date of testing and the client agrees this principal

54 Unless regulated by the law and regulations, TUV SUD shall not be liable for any damages
caused as a result of a negligent breach of a non-substantial contractual obligation
55 Unless regulated by the taw and regulations, “Substantial contractual obligations” are

those obligations that protect the customer's legal interests deemed to be substantial to the contract,
which the contract, based on its content’and purpose, must specifically grant to the customer; further,
such contractual obligations are substantial which are deemed to be prerequisites for proper
performance of a contract and upon the observance of which the customer has generally relied and
may rely.

56 Unless regulated by the law and regulations, TUV SUD shall not be liable for any
incidental, indirect, special or consequential loss or damage whatsoever, including, but not limited to,
loss of revenue, profits, contracts, business or anticipated savings, or loss of goodwill or reputation,
whether foreseeable or not and whether arising from any act or omission on the part of TUV SUD in
the provision of the Services

Vietnam
57 Any person making claims under this contract may inform TUV SUD about any potential
damage for which TUV SUD could be liable _ .
58 If claims for damages against TUV SUD are excluded or limited, this shall extend to any

personal liability of any statutory organs, experts, miscellaneous employees, vicanous agents or any
other auxiliary personnel of TUV SUD for the said / same claims on the same legal relation

59 TUV SUD total liability to the client under or in connection with the agreement for Services
and/or in tort (including negligence) in any event (other than death or personal injury resutting from
TUV SUD 's negligence) shall not exceed the amount of fees paid by the clientto TUV SUD in respect
of the Services

6. Terms of Payment, Prices

6.1 Unless a fixed price or other calculation basis has been explicitly agreed upon,
services shall be billed in accordance with the prices of TUV SUD valid at the time of contract
conclusion In the absence of a valid schedule of prices, contractual provisions must be agreed on a
case-by-case basis

If there is a period of more than 4 months between placement of the order and completion of the order
by TUV SUD and there has been a price increase in the meantime, then the modified price shall be
used as the basis of calculation as of the 5th month

62 Reasonable advance payments may be requested and/or partial invoices covering
services already rendered may be made out Partial invoices need not be designated as such The
receipt of an invoice does not mean that the order has been billed completely by TUVSUD

6.3 Companies who are not given any credit terms by TUV SUD have to pay in advance

For companies who are given credit terms by TUV SUD, an invoice will be issued when a job Is
completed and the fees shall be remitted to TUV SUD within thirty days of presentation of the invoice

64 The client agrees to indemnify and pay TUV SUD for all taxes (Value Added Tax - VAT),
levies and duties including, but not limited to, goods and services tax or withholding tax which TUV
SUD may be liable to pay as a result of providing the services to the client herein

6.5 Any objections to invoices must be made in writing to TUV SUD within a 14-day
preclusion period after receipt of invoice, with reasons stated
66 When a client decides to cancel the order for the Services (other than audits), he may

do so by giving a notice in writing to TUV SUD. In case TUV SUD receives the cancellation request
within three working days after confirmation of the order, The client Wi|| be charged for all Services
perfermed prior to such cancellation and in vice versa, the client agz io pay the full fee for the
Services as the contract A
6.7 For audits, any request for cancellation or postponen"e{lu:
within six weeks in advance of the scheduled audit date, the client wil
performed prior to such cancellation or postponement and in vice versa, 'be
full fee for the audit as the contract

7. Secrecy, Copyright, Data Protection

= audit must be given
roed for all Services
il agrees to pay the

74 TUOV SUD shall have the right to copy and file any wntten&mme@ mitted for perusal
which are important for performance of the order. /
72 In as far as expert opinions, audit reports and the like thg g _a\o' =d by copyright are

prepared within the scope of contractual performance, TUV SUD s#i
non-transferable right of use, if this is required by the underlying pu contract This grant of
copyright explicitly shall not include the transfer of any other rights; the somer shall, in particular
not be entitled to change (process) or use expert opinions, audit 7 l=st results, calculabons and
the like outside its business

73 TUV SUD, its employees, and the expert engineers called in by TUV SUD shall not,
without authorization, disclose or use any confidential information belonging to the client which they
become cognizant during their activities provided that this clause shall not apply to information that is
already known to TUV SUD prior to such disclosure; or passes into the public domain otherwise than
as a result of a breach of this confidentiality obligation on the part of TUV SUD; or was received from a
third party who is not under any confidentiality obligations or who did not acquire the information in
confidence; or was independently conceived or developed by TUV SUD without reference to the
disclosed confidential information

8. Lien

In addition to any right of lien to which TUV SUD may be entitled by law, TUV SUD shall be entitied to
a general lien on all product / equipment submitted for the Services as the agreement, contract with
the client

9. Indemnity

The client shall indemnify TUV SUD fully in accordance with the law and regulations against all loss or
damages suffered and cost and expenses incurred by TUV SUD and all claims by any third parties as
a result of provision of the Services (including but not limited to the improper use of the test reports,
supply of inaccurate information and/or documents to TUV SUD or any claim by third party for
infringement or intellectual property rights and/or for discovery of information and/or for delivery of
documents or products / equipment) unless the same is caused by the act or neglect of TUV SUD

10. Court Appearance

in the event any of the employees of TUV SUD is requested by the client or summoned by the court
upon application by the client or any other parties for his attendance in court as an expert witness on
the subject of the Services provided, the Client agrees and shall pay TUV SUD for such attendance in
court based on TUV SUD's prevailing rates, agreed by the writen confirmation of the client, for court
attendance TUV SUD may at its sole discretion revise its rates for court attendance from time to time
11, Governing Law

-] customer a simple

111 The agreement for the Services shall be govemned by and construed in accordance with
the laws of Vietnam -
112 TUV SUD and the client agree to submit to the jurisdiction of the Vietnam Courts

12 Validity of Agreement

12. If any terms and conditions of this document are invalid or unenforceable for any reason, such
invalidity or unenforceability shall not affect the validity or enforceability of the remainder of the terms
and conditions

effective: 21 January 2016 (TUV SUD Vietnam Co,, Ltd)

Version 7



