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GlAY PANG KY NOP BAN TU CONG BO SAN PHAM

m gm SQ; C_ong.:l}huong Tinh Khanh Hoa

Ngudi ky: SO CONG
THUONG

Email:
sct@khanhhoa.gov.vn

Nha Trang, ngay | thangg¢< nam \Jg% uan: UY BAN NHAN

TINH KHANH HOA
Thoi gian ky: 21.05.2024
13:58:00 +07:00

Can ctr Nghj dinh s& 15/2018/ND-CP ngay 02/02/2018 cta chinh phu quy dinh chi tiét thi hanh mét

sb diéu lut cta Luat An Toan Thyc Pham.

Nay Céng ty TNHH Cafe Henri kinh dé nghi dugc ndp vé S Cong Thuong ban tu cong bd ddi voi

cac san pham nhu sau:
HoO so gom co :

I.  Ban t cong bd san pham — 3 san pham
e Hbn hop banh qué Liege ( Liege waffle mix)
e Han hgp banh qué Bi ( Brussels waffle mix)
e  Duong ngoc trai ( Pearl sugar C40 — couplet)

II.  Phiéu két qua xét nghiém - 3 san pham
e Hdn hop banh qué Liege ( Liege waffle mix)
e Hdn hop banh qué Bi ( Brussels waffle mix)
e  DPudng ngoc trai ( Pearl sugar C40 — couplet)

. Noi dung du thao ghi nhin san pham — 3 san phim
e Hon hop banh qué Liege ( Liege waffle mix)
e Hdn hop banh qué Bi ( Brussels waffle mix)
e  Dudng ngoc trai ( Pearl sugar C40 — couplet)

Cong ty ching t6i cam két chju hoan toan trach nhiém déi vai tinh phap 1y, an toan chat lugng déi voi

san pham cong bo.
Rat mong nhén dugc sy hd trg

Xin chan thanh cam on




SO KE HOACH VA PAU TU CONG HOA XA HQI CHU NGHIA VIET NAM
TINH KHANH HOA DPgc lap — Ty do — Hanh phiic
PHONG PANG KY KINH DOANH

GIAY CHUNG NHAN PANG KY DOANH NGHIEP
CONG TY TRACH NHIEM HU'U HAN MOT THANH VIEN

M3 s6 doanh nghiép: 4201956730
Bdng ky lan ddu: ngay 31 thang 05 nim 2022

1. Tén cong ty

Tén cong ty viét bang tiéng Vist: CONG TY TNHH CAFE HENRI
Tén cong ty viét bang tiéng nudc ngoai: CAFE HENRI CO., LTD
Tén cong ty viét tat:

2. Dia chi tru sé chinh

19/4/4 Go Cay Coc, Thon Phi Vinh, Xa Vinh Thanh, Thanh phé Nha T rang, Tinh
Khanh Hoa, Viét Nam

Dién thoai: 0386878453 Fax:
Email: ‘ Website:
3. Von diéu 1¢ 3.000.000.000 ddng

Bang chit: Ba ty dong

4. Théong tin vé chi sé hiru

Hovatén: LE THINGA Gi6i tinh: N

Sinh ngay:  10/10/1985 Din toc: Kinh Quéc tich: Viét Nam

Loai gidy to phap 1y cia ¢4 nhan:  Hg chiéu Viét Nam

S6 gidy to phap 1y cta c4 nhan: N2089341 |

Ngay cip:  22/07/2019 Noi cap: Pai si qudn Viét Nam Tai Bi

bia chi thuong tri: 19/4/4 Go Cdy Coc, Thon Phu Vinh, Xa Vinh Thanh, Thanh phé'
Nha Trang, Tinh Khdnh Hoa, Viét Nam

Dia chi lién lac: 19/4/4 Go Cay Céc, Thén Phi Vinh, Xa Vinh T hanh, Thanh phé Nha
Trang, Tinh Khanh Hoa, Viét Nam
5. Ngudi dai di¢n theo phap luit ciia cong ty



* Hovatén: LETHINGA Giéi tinh: iz

Chirc danh: Giam déc

Sinh ngay:  10/10/1985 Din toc: Kinh Qudc tich: Viét Nam

Loai gidy t& phap 1y cua c4 nhén: H{ chiéu Viét Nam

S6 gidy to phép 1y ciia cé nhan: N208934/

Ngay cp:  22/07/2019 Noi cap: Bai si qudn Viét Nam Tai Bi

Dia chi thuong tri: 19//4/4 Go Cdy Céc, Thén Phii Vinh, Xa Vinh Thanh, Thanh phé
Nha Trang, Tinh Khdnh Hoa, Viét Nam

Dia chi lién lac: 19//4/4 Go Cdy Céc, Thén Phii Vinh, Xa Vinh Thanh, Thanh phé
Nha Trang, Tinh Khanh Hoa, Viét Nam

TRUONG PHONG




CONG TY TNHH CAFE HENRI

HO SO TU CONG BO

S6:55/HENRI/2024

SAN PHAM:

Brussels waffle mix (hén hop banh qué Bi)
HO SO GOM CO:

1. Ban tu cong bo san pham

2. Phiéu két qua thir nghiém

Nha Trang, nim 2024




CONG HOA XA HQI CHU NGHIA VIET NAM
Doc lap — Tw do — Hanh phuc

BAN TU CONG BO SAN PHAM

S6: SS/HENRI/2024

I. Thong tin vé t chirc, ca nhan tu cong bd sin phim:
Tén t6 chire, ca nhan: CONG TY TNHH CAFE HENRI

Dia chi: 19/4/4 Go Cay Céc, thon Pha Vinh, xa Vinh Thanh, thanh phd Nha Trang. tinh Khanh
Hoa, Viét Nam.

Dién thoai: 0386878453
Email: cafehenri.nt@gmail.com

Mi s6 doanh nghiép: 4201956730
I1. Thong tin san pham:

1. Tén san pham: Brussels waffle mix (hn hop banh qué Bi)

2. Thanh phan: bdt mi, dau co tinh luyén, tinh bot mi, chat nhii hoa: E322 (SOY). E470a, F471,
E472b, E477, duong, chat tao xop: E341, ES00, bot whey (sita), bot long do trimg, tinh bot ngd,
bdt long tring trimg, caseinat (sira), mubi, chat 6n dinh: E451(i), E450(i). E450(iii). si-rd glucose.

protein sita, vanillin. chat chong dong von: ES51. M6t chut lia mach den, lua mach va hanh nhan.
3. Thoi han st dung san pham:
- Thoi han st dung: 12 thang ké tir ngdy san xuat. Ngay san xudt in trén bao bi
4. Quy cach dong goi va chét liéu bao bi:

- Bao bi: San phdm dugc dong goi trong tii dam bao an toan v¢ sinh thuc pham Theo quy dinh

cia BOY Té.

- Quy cach déng goi: Khéi lugng tinh 10kg/tui
5. Tén va dia chi co s& san xuat san pham:

- Xuét xt: Bi
+ Tén nha san xuét tai: AMPL.BE SRL

+ Dia chi: Rue Des Combattante, 45 BE4280 Hannut



III. Mau nhén san phflm('(f[nh kém mau nhdn san pham hodc ma nhdn san phdam die kics
IV. Yéu cau vé an toan thye phim:
Tb chire, ca nhan san xuét, kinh doanh thuc phém dat yéu cau vé an toan thuc pham theo:
- QCVN 8-1:2011/BYT - Quy chudn k¥ thuat Quéc gia dbi vai gidi han 6 nhiém doc t& vi
nam trong thuc pham.

- QCVN 8-2:2011/BYT - Quy chuén ky thuét quoc gia di véi gidi han & nhiém kim loai
nang trong thuc pham.

- QCVN 8-3:2012/BYT - Quy chuén ky thuét qudc gia ddi v6i 6 nhiém vi sinh vét trong
thuc pham.
Chung t6i xin cam két thuc hién ddy du cdc quy dinh cua phap luat vé an toan thuc pham va
hoan toan chiju trich nhiém vé tinh phép ly ctia hd so cong bd va chét lugng. an toan thuce pham

doi voi san pham da cong bo./.

Khdnh Hoa, ngay2) thang (K ndm 2024
PAI DIEN TO CHUC, CA NHAN

GIAM POC

AYs Sohi /e



Phu luc:
HINH ANH SAN PHAM VA MAU NHAN SAN PHAM
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NHAN PHU SAN PHAM

© ® 2w

12,
13.

. Tén san pham: Brussels waffle mix (hdn hop banh qué Bi)

Thanh phan: bot mi, diu co tinh luyén, tinh bot mi, chat nhii hoa: 322 (SOY). E470a, |
F471, E472b, E477, duong, chit tao xop: E341, E500, bot whey (stra), bot long do trimg. |
tinh bot ngd, bot long tréng trimg, caseinat (sira), mudi., chat 6n dinh: E451(i), E450(i). ]
E450(iii), si-rd glucose, protein sira, vanillin, chat chéng déng von: E5S1. Co thé chira dau
vét ctia lua mach den, lua mach va hanh nhan. |
Huéng din sir dung:

- C6 thé sir dung ngay.

- Dung trong nguyén lig¢u lam banh.

- Nhiét d§ bao quan (0-25 ° C), tranh anh sang va kho rao.

Huéng din bio quan: Bao quan trong thing kin, noi khé rao, thodng mét. trdnh anh ning
mat troi.

Thoi han siv dung: 12 thang ké tir ngy san xuat.

Ngay san xuit: Xem trén bao bi (ndm thang ngay)

Khéi lwgng tinh: 10kg

S6 cong bo: 55/ HENRI/2024

Xuat xur: Bi

.Nha san xuit: AMPLBE SRL
11.

Thwong nhan nhap khiu, phan phdi va chiu trach nhiém vé chat lwong san phim:
Cong ty TNHH Cafe Henri.

Dia chi: 19/4/4 Go Cay Coe, Thon Phi Vinh, Xa Vinh Thanh, Thanh phd Nha Trang. Tinh
Khanh Hoa, Viét Nam.

Chi tiéu chit lwgng chinh: Xem trén nhan chinh san pham

Thong tin canh bao: Khong dung san phim khi c6 dau hig¢u hu hong, da qua han st dung.




VIEN NANG SUAT CHAT LUQNG DEMING
DEMING PRODUCTIVITY QUALITY INSTITUTE

P
AR VLAT 1.003
I1SO 17025:2017

Website: www.deming,vn Email: deming. va@gmail.com

Mi s6/ Code PHIEU KET QUA THU NGHIEM Ngay/ Date: 25/04/2024
BN 4105273 - 01 TEST REPORT Trang/ Page : 01/02
Tén miu/ Name of Sample: Brussels waffle mix (hdn hgp binh qué Bi)
Ky hi¢u miu/ Sample Mark: %
$6 lwgng méu/ Quantity: 01
Tinh trang mau/ Sample description: Miu chira trong bao nilon, nguyén bao goéi
Ngay nhdn miw/ Date of receiving: 11/04/2024
Théi gian thir nghiém/ Testing period: 11/04/2024 - 25/04/2024
Don vi giri miw/ Cliens: CONG TY TNHH CAFE HENRI
£ e A o = s 4
Dia chil Address: Sj.') 19/4/4 Go Cay Céc, thoén Phi Vinh, xa Vinh Thanh, thinh phd Nha Trang,
tinh Khéanh Hoa
Két qua thir nghigm/ Test results: Xem trang 02/02
TRUONG PHONG KY THUAT 2 PAI DIEN VIEN

On behalf of the Institute

Head of Technical Division 2

LE TRONG NHAN

- (*} Phurang phap thir duge cong nhin ISOZIEC 17025 / Test Methods are accredited by ISOTEC 17025,
- (**) K¢t qua duge thyc hién boi nha thau phu/ Tested by Subcontract.

- (c) Phwong phap thir duge chi dinh / Test methods are assigned

- Céc kit qua thir nghiém ghi trong phiéu nay chi c6 gia tri déi véi mAu do khach hang giti/ Test results are valid for the namely submitted sample

- Tén mAu, tén khich hang duge ght theo yéu cu cia nai giti mAuName of sample and customer are writien as customer 's reguest.
- Khéng duoc trich sao mgt phdn Phiéu két qua thir nghiém nay néu khdng cé sy dong ¥ bing viin ban cua Deming/ This Test Report shall not be reproduced. except in Jield, without the written approvel of

Deming.

(s) only.

Tel: 0236.6562929  Fax: 0236.3617519

Dia chi: L 21-22 BL.6, KDC Quang Thinh 3B, phizimg Hoa Khdnh Bdc, quin Litn Chiéu, thanh phd Da Ning
Lin sira dbi: 00

BM.06/QT.08/PQI®03/01/2022




VIEN NANG SUAT CHAT LUQNG DEMING ST
DEMING PRODUCTIVITY QUALITY INSTITUTE HateMbs
% s AQO
2T i,
lualid 1SO 17025:2017

Website: www.deming.vn Email: deming.vn{@gmail.com

Mi s6/ Code PHIEU KET QUA THU NGHIEM Ngay/ Date: 25/04/2024
BN 4105273 - 01 TEST REPORT Trang/ Page: 02/02
Chi tiéu thir nghi¢m/
TT/ Test characteristic Két qui thir nghi¢m/
No. Tén chi tiéu/ Don vj tinh/ Phwong phip thi/ Test result
Parameters Unit Test method

| |Ham lugng Chét dam % TCVN 8125:2015 7,19

2 |Nang lugng Kcal/100g TCVN 7088:2015 468

3 |Ham luong carbohydrat %  TCVN 4594:1988 68,2

4 |Ham luong chit béo % | TCVN6555:2017 18,5

5 |Ham lwrong Cadimi (Cd) . mgkg TCVN 10643:2014 Khéng phat hién (< 0,02)
6 |Ham lugng Chi (Pb) Sl mgke TCVN 10643:2014 Khdng phat hién (< 0,05)
7 |Téng sb vi sinh vat hiéu khi (*) CFU/g TCVN 4884-1:2015 : 9,1 x 10°

8 |Coliform (*) MPN/g TCVN 4882:2007 ! 0

9 |Escherichia coli gia dinh (*) MPN/g TCVN 6846:2007 e 0

10 |Clostridium perfringens (*) CFU/g TCVN 4991:2005 < 10(#)

11 |Staphylococcus aureus (*) CFU/g TCVN 4830-1:2005 < 10(#)

12 |Bacillus cereus gia dinh (¥) CFU/g TCVN 4992:2005 < 10(#)

13 |Téng s6 ndm men va ndm mdc (*) CFU/g TCVN 8275-2:2010 <10(#)
14 g"f“;’;’“gﬁgf}‘;g“ téng s6 ug/e TCVN 7596:2007 Khong phit hién (< 1,0)
15 [Ham lugng Aflatoxin B1(*) pgke TCVN 7596:2007 Khéng phat hi¢n (< 1,0)
16 |Ham lugng Ochratoxin A ng/kg AOAC 991.44 Khaéng phat hién (< 2,0)
17 |Ham lwgng Deoxynivalenol pe/kg AOAC 986.17 Khéng phat hién (< 1,0)
18 |Ham lugng Zearalenone ugrkg AOAC 994.01 Khéng phit hién (< 1,0)

Ghi cht: (#) Theo phuong phip thir,.két qué duge biéu thi nhé hon 10 CFU/g (vai lugng dich chy 14 1 ml/dfa) néu khéng c6 khudn lac diic trumg
moc trén dia khi pha loang mau 10 lan.

- (*) Phuang phap thir duge cong nhin ISG/IEC 17025 / Test Methods are aceredited by ISO/TEC 17025
- (**) Két qua dugc thue hién ben nha thiu phy/ Tested by Subcontract.

- (¢) Phuong phap thir dige chi dinh / Test methods are assigned
- Cac két qua thir nghiém ghi trong phiéu niy chi co gia tri dbi vai mAu do khach hang giei/ Test results are valid for the namely submitted sample (s)

- Tén mau, tén khach hang duge ghi theo yéu ciu cia nai giri mwName of sample and customer are written as customer’s request. )
- Khéng duge trich sao mot phén Phiéu két qua thir nghiém nay néu khéng co sy déng v bing van ban cua Deming/ This Test Report shall not be reproduced, except in full, without the writien approval of

only.

Deming.

Dia chiz Lé 21-22 B1.6, KDC Quang Thanh 3B, phuding Héoa Khdnh Bdc, qudin Lién Chiéu, thanh p}rrﬁ: Da Ndng  Tel: 0236.6562929  Fax: 02363617519

BM.06/QT.08/PQI*03/01/2022 Lan sira doi: 00




CONG TY TNHH CAF E HENRI

HO SO TU CONG BO

S6:56/HENRI1/2024

SAN PHAM:

Liege Waffle mix (hon h0'p banh que Liege)
HO SO GOM CO:

1. Ban ty cong bo san pham

2. Phiéu két qua thir nghiém

Nha Trang, nim 2024




CONG HOA XA HQI CHU NGHIA VIET NAM
Poc lap — Tw do — Hanh phic

BAN TU CONG BO SAN PHAM
S6:56/HENRI/2024

I. Thong tin vé t§ chirc, ca nhan tw cong bd san pham:
Tén td chire, ca nhan: CONG TY TNHH CAFE HENRI

Dia chi: 19/4/4 Go Cay Coc, thon Phu Vinh, xd Vinh Thanh, thanh phé Nha Trang, tinh Khénh
Hoa, Viét Nam.

Dién thoai: 0386878453
Email: cafehenri.nt@gmail.com

Mi s doanh nghiép: 4201956730
IL. Théng tin san pham:

1. Tén san phdm: Liege Waffle mix (hdn hop banh qué Liege)

2. Thanh phﬁn: Bot mi, duong, gluten lia mi, bt mach nha (Ita mi), bot tring, mubi, bot chua
(laa mi), chit nhii héa (E471, E472e¢), chét dn dinh (E466), huong liéu tu nhién, chat chong oxy
hoa (E300), enzyme (lia mi).

3. Thoi han sir dung san pham:
- Thoi han sir dung: 12 thang ké tir ngay san xuat. Ngay san xuat in trén bao bi
4.Quy cach déng goi va chat liéu bao bi:

- Bao bi: San pham dugc déng géi trong tii ddm bao an toan vé sinh thyuc phidm Theo quy dinh

cia B Y Té.
- Quy cach dong goi:

- Khéi lugng tinh 25kg/tai

5.Tén va dia chi co s& san xuét san pham:
- Xuét x(r: Bi

+ Tén nha san xuét tai: AMPL.BE SRL

+ Dia chi: Rue Des Combattante, 45 BE4280 Hannut



III. Mau nhén san pham(@inh kém mdu nhan san pham hodc md nhan san pham di kién)
IV. Yéu cau vé an toan thye phim:
T6 chirc, c4 nhan san xuét, kinh doanh thye phdm dat yéu ciu vé an toan thuc phdm theo:
- QCVN 8-1:2011/BYT - Quy chuén k¥ thuat Qubc gia d6i v6i gi6i han 6 nhiém doc t6 vi
nam trong thuc phém;
- QCVN 8-2:2011/BYT - Quy chudn ky thut quéc gia ddi véi gi¢i han 6 nhiém kim loai
ning trong thuc pham;
- QCVN 8-3:2012/BYT - Quy chuin k¥ thuat qudc gia d6i véi 6 nhiém vi sinh vt trong thuc
pham;
Chiing t6i xin cam két thyuc hién ddy du cac quy dinh cta phap luat vé an toan thyc pham va
hoan toan chju trach nhiém vé tinh phap Iy ctia hd so cong bd va chét lugng, an toan thuc pham
déi voi san pham da cong bo./.
Khanh Hoa, ngay @4 thang0S nam 2024
PAI DIEN TO CHUC, CA NHAN




Phu luc:
HINH ANH SAN PHAM VA MAU NHAN SAN PHAM

LIEGE WAFFLE MIX HALA(

Netto weight 25,000 KG

Batchn®: 24623302 Prod. date: 13/11/2023
Artnr.: 22404

Tenminste houdbaar tot:

. Aconsommer de preference avant le;
. Best before:

12/11/2024

02/14

Droog bewaren - Conserver au sec ~Dry storage



MAU NHAN SAN PHAM

LIEGE W¢

MELANGE EN POUDRE POUR LA PRODUCTION DE GAU' RES |+
OF LIEGE WAFFLES * MIX EN POLVO PARA LA ELABOR: 1 |

.E MIX

X IN POWDER FOI

RM FO
ESDELIg - X THE PRoDUCTION

sl Jily 213 Gpaua 2o

Ingrédients : Farne de BLE sutre. pulen Ingredients: WHEAT flour, sugar,

e ELE fanne de BLE matée.
T e, sel, levan de BLE sécht,
emeisont (mang- et dightenos
daces pEL esler disgetyle tanngue 0¢
=eregrends). stabilisant (arboryle
=y ceiioe) ardmes nalureis
iyl Lsode ascorbique) enymes
(et cornener e Wraces ge 5035, LUPIN
£ MOUTARDE)
Conzereer carm un endrof sec (HR :max
E5%) erzre S 36°C Fermer femballage
e CERUGN
A s ¢4 transpont, les conditions
T Eare en v dus normies (5
25°C ¢t man 5% THamidné relative) saris
SN protieme pour le produit.
Evter e ctescs mermiques.

CoupLET Sucags

Make all the difference

WHEAT gluten, malted WHEAT flour,
whole EGG powder, salt, dried WHEAT

sourdough, emulsifier ([mono- and

diglycerides of farty acids, diacetyl

tartaric Ester of monoglyceride),
stabiliser (carboxy methyl cellulose),
natural Nlavors, antioxidant (ascorbic
atid). enzymes (may contain tracesof
SO, LUPINE and MUSTARD).
Stare in a dry place (R.H.: max 65%)
Letween 5-25°C. Properly close the
packaging ahter each use.

During transport, conditions may be out
of the range (5-25°C and max 65%
relative humidity) without any problem
for the product.
Avaid thermal shocks.

Distribué par /Distributed by / Distribuldo por / 5yl
32(0)69343650

Brunehaut Wez ; Belgium TEL ;+

111na de TRIGO, ariicar, piyten
[RIGO malteada, W&%‘:nleor:
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ke, antioxidante {acido ascdrbico),

enziman (pucde contener trazas de SOY, LUPING

y MOSTAZA),
Conservar en igar seco (H.R.: max. 65%) entre 5-
25°C. Cerrar bien el envase despueésde cada
utilizacién,
Durante el transporte, el producto puedeestar
tuera dul rango establecido (5-25°C y max. 65%
de humedad relativa) sin que suponga ningun
problema para producio.
Evitar cambios bruscas de temperatura.
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PROFESSIONAL USE ONLY - MADE IN BELGIUM (E.U.)
Net welght: 25 kg
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NHAN PHU SAN PHAM

Tén san phdm: Liege Waffle mix (hdn hop banh qué Liege)

Thanh phén: Bot mi, dudong, gluten lia mi, bot mach nha (lia mi), bot trimg, mudi, bot
chua (Ita mi), chat nhil hoa (E471, E472¢), chit 6n dinh (E466), huong liéu tr nhién, chat
chong oxy hoa (E300), enzyme (laa mi).

Hwéng din sir dung:

- C6 thé sir dung ngay.

- Dung trong nguyén liéu lam banh.

- Nhiét d6 bao quan (10-25 ° C), tranh anh sang va kho rao.

Hwéng din bio quan: Bio quan trong thung kin, noi khé réo, thoang mat, tranh 4nh nang

mat troi.

. Thoi han sir dung: 12 thang ké tir ngay san xuat.
. Ngay san xuét: Xem trén bao bi (nim thang ngay)

5
6
T
8
9

Khdi lwong tinh: 25kg

. S6 cong bd: 56/ HENRI/2024

. Xudt xir: Bi

10. Nha san xuit: AMPIL.BE SRL

11. Thwong nhéin nhip khau, phan phoi va chiu trach nhi¢m vé chét lwong san pham:

Cong ty TNHH Cafe Henri.
Dia chi: 19/4/4 G Cay Coc, Thon Phu Vinh, Xa Vinh Thanh, Thanh ph6 Nha Trang, Tinh
Khanh Hoa, Viét Nam.

12. Chi tiéu chét lwgng chinh: Xem trén nhan chinh san phadm

13. Thong tin cinh bao: Khong dung san phdm khi c6 d4u hiéu hu hong, da qua han sir dung.




% 7 y w1y,
VIEN NANG SUAT CHAT LUQNG DEMING S
DEMING PRODUCTIVITY QUALITY INSTITUTE M
oy AOSC
AR VLAT 1.003
ISO 17025:2017
Website: www.deming.vn Email: deming.vn@gmail.com
Mi sé/ Code PHIEU KET QUA THU NGHIEM Ngay/ Date: 25/04/2024
BN 4105273 - 02 TEST REPORT Trang/ Page 01/02
Tén miu/ Name of Sample: Liege Waffle mix (hén hgp binh qué Liege)
K3 higu miw/ Sample Mark: -
S8 lwong maw/ Quantiry: 01
Tinh trang miw Sample description: Miu chira trong bao nilon, nguyén bao géi
Ngay nhén miu/ Date of receiving: 11/04/2024
Thoi gian thir nghi¢m/ Testing period: 11/04/2024 - 25/04/2024
Don vi giri miw/ Client: CONG TY TNHH CAFE HENRI
A r - . £
i chi/ Adddress: S~o 19/4/4 Go Cay Cé‘cr, thén Phi Vinh, xi Vinh Thanh, thanh pho Nha Trang,
tinh Khdnh Hoéa ..

i

Két qué thir nghiém/ Test results: Xem tranglmfﬂ_gl, :

DPAI DIEN VIEN

TRUONG PHONG KY THUAT 2
On behalf of the Institute

Head of Technical Division 2

d/’—\ (

LE TRONG NHAN

- (*) Phwong phép thir duge cong nhin ISO/IEC 17025 / Test Methods are accredited by ISO/TEC 17025,
- (**) Két qua dugc thyc hién béi nha thiu phy/ Tested by Subcontract.
- (¢) Phuang phap thir dirge cki dinh / Test methods are assigned

- Céc két qua thir nghi¢m ghi trong phiéu nay: chi co gia tri dbi véi miu do khach hang gt/ Test results are valid for the namely submitted sample (s) only.

quest.

- Tén miu, tén khach hing duge ghi theo yéu cdu ciia noi giri miwName af sample and ciistomer are writlen as cuslomer's re
i Test Report shall not be reproduced, except in full, without the wrirten appraval of

- Khéng duge trich sao mt phan Phiu két qua thir nghiém ndy néu khéng c6 si déng ¥ bing viin ban ciia Deming/ This
Denting.

Tel: 0236.6562929  Fax: 0236.3617519

Dija chi: L6 21-22 B1.6, KDC Quang Thanh 3B, phudmg Hoa Khinh Bdc, qudn Lién Chiéu, thanh phé Da Ndng
Lén sira déi: 00

BM.O&/QT.08/PQI*03/01/2022
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VIEN NANG SUAT CHAT LUQNG DEMING \:\:,//
DEMING PRODUCTIVITY QUALITY INSTITUTE e

o VLAT 1.003
IS0 17025:2017

Website: www.deming.vn Email: deming.vni@gmail.com

Ma s6/ Code PHIEU KET QUA THU NGHIEM Ngay/ Date: 25/04/2024
BN 4105273 - 02 TEST REPORT Trang/ Page : 02/02

Chi tiéu thir nghi¢m/

TT/ Test characteristic Két qua thir nghi¢m/
No. Tén chi tiéu/ Pon vij tinh/ Phuong phédp thi/ Test result
Parameters Unit Test method
1 |Ham lugng Chét dam % TCVN 8125:2015 11,2
2 [Nang luong Keal/100g TCVN 7088:2015 389
3 |Ham lugng carbehydrat % TCVN 4594:1988 80,9
4 |Ham lrong chét béo % : © TCVN 6555:2017 2,28
5 |Ham luong Cadimi (Cd) : mg/icg'_ | TCVN 10643:2014 Khéng phit hién (<0,02)
6 |Ham lwgng Chi (Pb) : mg/kg TCVN 10643:2014 Khong phét hién (< 0,05)
7 |Téng s6 vi sinh vit hiéu khi (*) CFU/g TCVN 4884-1:2015 8,010
8 |(Coliform (*) MPN/g TCVN 4882:2007 : 0
9 |Escherichia coli gia dinh (*) MPN/g TCVN 68462007 0
10 |Clostridium perfringens (*) CFU/g ; TCVN 49_9.] 2005 <10(#)
11 |Staphylococeus aureus (*) CFU/g _-TCIVN 4830-1:2005 < 10(#)
12 |Bacillus cereus gia dinh (*) CFU/g TCVN 4992:2005 < 10(#)
13 |Tong s6 nim men va nim méc (*) CFU/g TCVN 8275-2:2010 < 10(#)
14 galmé“z‘“gl‘“g;‘)‘?f;n téng 58 e TCVN 7596:2007 Khong phét hign (< 1,0)
15 |Ham luong Aflatoxin B1(*) peke TCVN 7596:2007 Khdng phat hi¢n (< 1,0)
16 |Ham luong Ochratoxin A pgke AOAC 991.44 Khong phat hién (< 2,0)
17 |Ham luong Deoxynivalenol ugkg AOAC 986.17 Khong phat hién (< 1,0)
18 |Ham lugng Zearalenone nglke AOAC 994.01 Khong phat hi¢n (< 1,0)

Ghi chu: (#) Theo phuang phap thi, két qua duge biéu thi nho hon 10 CFU/g (vai lueng dich cay la 1 ml/dia) néu khong co khuén lac dédc trung
moc trén dia khi pha loding méu 10 lan.

- *) Phuong phap thi duge cong nhan ISOMEC 17025 Test Methods are accrediied hy ISO/EC 17025
+ (+*) Kér qua duge the hién boi nha thiu phw/ Tested by Subcontract.

- (e} Phuong phap thi duge chi dinh / Test methods are assigned
- Cac két qua thir nghim ghi trong phiéu nay chi ¢a gia tri déi véi mAu do khich hang gui/ Test resulls are valid for the namely submitted sample

- Tén midu, tén khach hing duge ghi theo yéu cdu cia noi guri miu Name of sample and customer are written as cuslomer s requiest,
- Khéng duge trich sao mét phan Phiéu két qua thir nghi¢m nay néu khng c6 s dong ¥ bing vin ban cua Deming/ This Test Report

(s) only.

shail not be reproduced. except in full, without the written approval of

Derming.

Dja chi: Li 21-22 BL.6, KDC Quang Thinh 38, phicing Hoa Khdnh Ric, quan Lién Chidu, thank phis Da Ndny  Tel: 0236.6562929 Fax: 02363617519

BM.06/QT.08/PQI*G3/01/2022 Lin sira ddi; 00




HO SO TU CONG BO

S6:57/HENRI/2024

SAN PHAM:

Pearl sugar C40 - Couplet (Pwong ngoc trai)
HO SO GOM CO:

1. Bén ty cong bo san pham

2. Phiéu két qua thir nghiém

Nha Trang, nam 2024




CONG HOA XA HQI CHU NGHIA VIET NAM
Péc ldp — Tw do — Hanh phiic

BAN TU CONG BO SAN PHAM
S6:57/HENRI/2024

I. Thong tin vé té chirc, c4 nhan tw cong bd san phim:
Tén td chirc, ¢4 nhan: CONG TY TNHH CAFE HENRI

Dia chi: 19/4/4 Go Cay Coc, thon Phu Vinh, xa Vinh Thanh, thanh phé Nha Trang, tinh Khanh
Hoa, Viét Nam.

Dién thoai: 0386878453
Email: cafehenri.nt@gmail.com

Mi sb doanh nghiép: 4201956730
IL. Théng tin san pham:

1. Tén san pham: Pearl sugar C40 - Couplet (dudng ngoc trai)
2. Thanh phan: 100% duong
3. Thoi han sir dung san phém:
- Thoi han sir dung: 24 thang ké tir ngay san xudt. Ngay san xuét in trén bao bi
4. Quy cach déng goi va chét liéu bao bi:

- Bao bi: San phim dugc dong goi trong tii dém bao an toan vé sinh thuc pham Theo quy dinh

cia Bo Y Té.
- Quy ¢ach dong goi: Khoi lugng tinh 25kg/tui
5.Tén va dia chi co s& san xudt san pham:
- Xuét xir: Bi
+ Tén nha san xuat tai: AMPL.BE SRL
+ Dia chi: Rue Des Combattante, 45 BE4280 Hannut

I11. Mau nhén san phém (dinh kém mau nhén san pham hodc ma nhan san pham di kién)



IV. Yéu cau vé an toan thye pham:
Té chirc, ca nhan san xuét, kinh doanh thuc phﬁm dat yéu cdu vé an toan thuc pham theo:
- QCVN 8-1:2011/BYT - Quy chuin k§ thuit Qubc gia dbi v6i gigi han 6 nhiém doc t6 vi
nim trong thue phim.
- QCVN 8-2:2011/BYT - Quy chuén ky thudt quoc gia ddi v6i gidi han 6 nhiém kim loai
ning trong thuc pham.
- QCVN 8-3:2012/BYT - Quy chuén k¥ thuat quéc gia dbi voi 6 nhiém vi sinh vat trong thyc
pham.
- TCVN 7270:2003 — Pudng tring va dudng tinh luyén — Yéu cau vé sinh
- QCVN 6-3:2010/BYT - Quy chuén k¥ thuat Qudc gia dbi voicac san pham d udng con;
Chung t6i xin cam két thuc hién dﬁy du cac quy dinh cua phap luat vé an toan thuc phém va
hoan toan chiu trach nhiém vé tinh phép ly ctia hd so cong bé va chét lugng, an toan thuc pham
d6i v6i san pham da edng bd./.

Khdnh Hoa, ngay@\. thang 0 niim 2024

PAI DIEN TO CHUC, CA NHAN




Phu luc:
HINH ANH SAN PHAM VA MAU NHAN SAN PHAM

i) COUPLET SUGARS

Make all the difference!

| PEARL SUGAR




=

MAU NHAN SAN PHAM

PROD DATE:3 1072003

N-10-23 Y-y
 PEARL suaa cw
ltem: 0000675~ 015— g1¢ &

I

aatouLor 000DG75 - 2344 _-4_
PAL: 0000675 — 23448003 £

Ingredient: sugar — Ingrédient; sucre — Ingrediént: syjye, _
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NHAN PHU SAN PHAM

1. Tén san phim: Pearl sugar C40 - Couplet (duong ngoc trai)
2. Thanh phén: 100% duong
3. Huéng dén sir dung:
- C6 thé sir dung ngay.
- Duing trong nguyén liéu 1am banh.
- Nhiét d¢ bao quan (12-30° C), tranh anh sang va kho rao.
4. Hwéng din bio quéan: Bao quan trong thing kin, noi kho rdo, thoang mat, tranh dnh ning
mat troi.
5. Thoi han sir dung: 24 thang ké tir ngay san xuét.
6. Ngay san xuat: Xem trén bao bi (nim thang ngay)
7. Khéi lwong tinh: 25 kg
8. S6 cong bd: 57/HENRI/2024
9. Xuit xir: Bi
10. Nha san xuat: AMPLBE SRL
11. Thwong nhan nhap khiu, phan phéi va chiu trich nhi¢m vé chit lrgng san pham:
Cong ty TNHH Cafe Henri.
Dia chi: 19/4/4 Go Cay Coc, Thon Phu Vinh, Xa@ Vinh Thanh, Thanh phé Nha Trang. Tinh
Khéanh Hoa, Viét Nam.
12. Chi tiéu chét lrgng chinh: Xem trén nhén chinh san pham

13. Thong tin cidnh bao: Khong dung san pham khi ¢6 du hiéu hu hong, di qua han st dung.




VIEN NANG SUAT CHAT LUQNG DEMING
DEMING PRODUCTIVITY QUALITY INSTITUTE

Website: www.deming.vn

Email: deming. vn@gmail.com

AR

AOSC

VLAT 1.003
1SO 17025:2017

Negay/ Date:

25/04/2024

Ma 56/ Code
BN 4105273 - 03

PHIEU KET QUA THU NGHIEM
TEST REPORT

Trang/ Page : 01/02

Tén miu/ Name of Sample:

Ky higu miw Sample Mark:

S6 lrgng miu/ Quantity:

Tinh trang mAw Sample description:
Ngay nhin miu/ Date of receiving:

Thei gian thir nghiém/ Testing period:

Pearl sugar C40 - Couplet (dwong ngoc trai)

01

M{du chira trong bao nilon, nguyén bao géi
11/04/2024

11/04/2024 - 25/04/2024

Pon vj giri mav/ Client: CONG TY TNHH CAFE HENRI

Dia chi/ Address: tinh Khanh Hoa

Xem trang 02/0

Két qua thir nghig¢m/ Test resulls:

TRUONG PHONG KY THUAT 2
Head of Technical Division 2

Caﬁ/"‘—\

LE TRONG NHAN

S$6 19/4/4 Go Cy Céc, thon Phii Vinh, xa Vinh Thanh, thanh pho Nha Trang,

DIEN VIEN
of the Institute

LE TH] MONG TRINH

- (*) Phurong phap thir duge cdng nhan ISGAEC 17025 / Test Methods are accredited by ISO/IEC 17025
- (**) Két qua duoc thyc hién béi nha thau phy/ Tested by Subcontract.

- () Phuong phép thir dugc chi dinh / Test methods are assigned

- Cic két qua thir nghi¢m ghi trong phiéu nay chi cb gid tri ddi véi mAu do
- Tén mAv, tén khich hing duge ghi theo yéu cau cia noi g miwName aof sample and customer are wrilfen as customer 's request.

- Khéng duge trich sao mt phin Phi¢u két qua thir nghiém nay néu khong cé sy ddng ¥ bing van ban cia Deming/ This Test Repo.

Deming.

khach hang giri/ Test results are valid for the namely submitted sample (s) only.

ri shall not be reproduced, except in full, without the writren approval of

Fax: 0236.3617519

Dia chi: L6 21-22 BL.6, KDC Quang Thanh 3B, phwimg Hoa Khdnh Bic, qugn Lién Chiéu, thanh phi Da Ning

Tel: 02366562929
Lin sira di: 00

BM.06/QT.08/PQI*03/01/2022




Website: www.deming.vn

VIEN NANG SUAT CHAT LUQGNG DEMING
DEMING PRODUCTIVITY QUALITY INSTITUTE

Email: deming.vn(@gmail.com

Loy AOSC
7N VLAT 1,003
1SQ 17025:2007

M1 sd/ Code
BN 4105273 -03

PHIEU KET QUA THU NGHIEM
TEST REPORT

25/04/2024
02/02

Ngay/ Date:
Trang/ Page :

Chi ti¢u thir nghi¢m/
TT/ Test characteristic Két qui thir nghi¢m/
No. Tén chi tigw/ Pon vj tinh/ Phuong phip thi/ Test resull
Paramelters Unit Test method
1 [Ham lugng Chit dam % TCVN 8125:2015 Khdng phat hi¢n (< 0,2)
2 [Nang luong Keal/100g TCVN 7088:2015 400
3 |Ham lugng carbohydrat % TCVN 4594:1988 99,9
4 |Ham lugng chét béo % TCVN 6555:2017 Khéng phit hién (< 0,1)
5 |Ham lugng Arsen (As) meke: AOAC 986.15 Khéng phit hién (< 0,05)
6 |Ham lugng Cadimi (Cd) mg/kg TCVN 10643:2014 Khéng phat hi¢n (< 0,02)
7 |Ham lrong Chi (Pb) 7 mg/kg TCVN 10643:2014 Khéng phit hién (< 0,05)
8 |Ham lrong Thiy ngén (Hg) ® mg/kg TCVN 7993:2009 Khéng phat hié¢n (< 0,05)
9 |Poém ™ % TCVN 6332:2010 Khéng phit hién (< 0,05)
10 |Ham lugng duomg tdng s6 % TCVN.4594:1988 99,9
11 |Ham luong tro din dién % TCVN 7965:2023 0,022
12 |Ham lugng sunphua dioxyt (SO2) mg/kg TCVN 6329:2008 Khéng phat hi¢n (< 1,0) 3
13 Do mau ICUMSA TCVN 13609:2023 17,5 N
14 [Ham lugng tap chét khong tan trong nudc % TCVN 7273:2023 Khéng phat hién (< 0,05)3%‘::(;1%
15 |Téng s6 vi sinh vat hiéu khi (¥) CFU/g TCVN 4884-1:2015 2,5x 10* ﬂ L(:
16 |Téng sé ndm men va nm méc (*) CFU/g TCVN 8275-2:2010 <10(#) = ‘0}‘5
17 g"‘:‘ l;‘;’“fl"g;‘)‘;‘f;“ tong s figks TCVN 7596:2007 Khéng phét hién (< 1,0):5//
18 [Ham lugng Aflatoxin B1(*) ng/kg TCVN 7596:2007 Khéng phat hién (< 1,0)
Ghi chit: (#) Theo phuong phép thit, két qua dugc biéu thi nhé hon 10 CFU/g (véi luong dich chy la 1 ml/dia) néu khdng co khudn lac dac trung
moe trén dia khi pha loging mu 10 lin,

- (*) Phucng phap thir duoe cong nhan ISO/IEC 17025 / Test Methods are aceredited by ISOTEC 17025,
- (**) Ket qué duge thyc hién boi nha thau paw/ Tested by Subcontract.

- (c) Phuong phap thir duoe chi dinh / Test methods are assigned
- Cée kit qui thir nghiém ghi trong phiu nay chi c6 gié trj ddi voi miu do khich
theo yéu cdu ciia noi i miuName of sample and cusiomer are written as cusiomer’s request.

- Tén mau, tén khach hang duge ghi
- Khong duge trich sao mdt phin Phiéu két qua thir nghiém nay néu khong 6 sy déng ¥ bing vin ban ciia Deming/ This Test Report

Deming.

hang giri/ Test vesults are valid for the namely submitted sample (s) only.

shall not be reproduced, except in full, without the written approval of

Fax: 02363617519

Dja chi: L6 21-22 B1.6, KDC Quang Thanh 3B, phicong Hoa Khdnh Bde, qudn Lién Chiéu, thanh p.'ufv Da Ning

Tel: 0236.6562929

BM.06/QT 08/PQI*03/01/2022

Lan sira ddi; 00
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