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l Thong tin vé to chire, ¢4 nhin tuw cong b san phém

Tén tb chire, ca nhan: CONG TY TNHH PINSA DE ROMA

Pia chi: 11/12D + 11/11D1 Nguyén Thién Thuat, Phuong Loc Tho, Thanh phé Nha Trang, Tinh
Khanh Hoa, Viét Nam

Dién thoai: 0359037001 Fax:

E-mail: lysliepro@gmail.com

M3 s6 doanh nghiép: 4202015158

S6 Gié"ly chirng nhan co sé du diéu kién ATTP: Co so khong thude dién ce"ip Gidy chimg nhén co so
di diéu kién an toan thuc phdm theo quy dinh tai diém d, khoan 1, diéu 12, nghi dinh 15/2018/ND-CP.
I1. Thong tin vé san pham

1. Tén sian pham: BOT LAM BANH PINSA ROMANA EXPERT

2. Thanh phan: Bot mi (82,99%). bot gao (7%). bot dau nanh nguyén chét (5%), men khé sourdough
(5%) (Bot mi nguyén cam (50%), nude (49%), nam men (1%): Saccharomyces Cerevisiae), huong
liéu tu nhién (hvong khoai tay).

3. Thoi han sir dung san phiam: 1 nim ké tir ngay san xut. Ngay san xudt “Production date” va han
st dung: St dung tdt nhét trude “Best before” trén bao bi theo dinh dang ngay/thang/nam.

4. Quy cach dong goi va chit liéu bao bi:

- Quy cach déng goi: Dong goi kin.

Khéi lwgng tinh: 500 g. 25 k. Hoac khéi lugng tinh khac duge thé hién trén bao bi san pham.

- Chiét liéu bao bi: San pham dugc dong goi trong bao bi gidy. Bao bi cam két dam bao theo quy
dinh ctia B6 Y Té.

5. Tén va dia chi co' so san xudt sin pham (trwong hgp thué co so' sin xudt):

Séan xudt tai: DI MARCO CORRADO S.R.L.

Pia chi A: Via Monte Nero. 1/3 - 00012 Guidonia Montecelio, ROMA - ITALY

Dia chi B: Via Lago dei Tartari, 3F - 00012 Guidonia Montecelio, ROMA - ITALY

Xuat xir: Y

I11. MAu nhén san pham (dinh kem mau nhan san pham hodic mdu nhan san pham du kién)




IV. Yéu ciu vé an toan thwe phim
Té chire, ca nhan san xuét, kinh doanh thuc pham dat yéu ciu vé an toan thuc phdm theo:
- QCVN 8-1:2011/BYT: Quy chuan k¥ thuat qubc gia d6i vdi gidi han 6 nhiém doc t6 vi ndm trong
thuc pham.
- QCVN 8-2:2011/BYT: Quy chuan ky thuat quic gia ddi véi giéi han 6 nhiém kim loai ning trong
thue pham. '
- Tiéu chuan clia nha san xuét s6 01/2025 (dinh kém).

Chiing t6i xin cam két thuc hién diy du céc quy dinh ctia phap luat vé an toan thuc phdm va hoan
toan chiu trach nhiém vé tinh phép 1y cta hd so céng bd va chét lugng, an toan thuc pham déi véi

san pham da cong bo./.
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NHAN PHU SAN PHAM

o/ ,
psant pham: BOT LAM BANH PINSA ROMANA EXPERT

Thanh ph::'in: Bot mi (82,99%), bot gao (7%), bot dau nanh nguyén chét (5%), men kho sourdough
(5%) (BOt mi nguyén cam (50%), nude (49%), nam men (1%): Saccharomyces Cerevisiae), huong
liéu tu nhién (huong khoai tay).

“Théng tin di teng: San pham ¢6 chika hia mi, ddu nanh. C6 thé chiva dau vét cua mi tat.

Khdi lwong tinh: 500 g

Ngay san xuét: Xem “Production date” trén bao bi theo dinh dang ngay/thang/nam

Han sw dung: Su dung tdt nhét trude “Best before™ trén bao bi theo dinh dang ngay/thang/niam
Hwong din sir dung: Dung lam nguyén lidu ché bién vo banh pizza.

Huéng din bio quan: Bao quan noi khd rdo, thoang mat.

Théng tin canh bao: Khong sir dung san pham khi hét han sir dung.

Thuwong nhin nhip khiu va chiu trich nhiém vé chit lwgng sin phim: CONG TY TNHH

PINSA DE ROMA
Pia chi: 11/12D + 11/11D1 Nguyén Thién Thuat, Phuong Loc Tho, Thanh phd Nha Trang, Tinh

Khanh Hoa, Viét Nam

Dién thoai: 0359037001 E-mail: lysliepro(@gmail.com

Sin xuét tai: DI MARCO CORRADO S.R.L.

Pia chi A: Via Monte Nero, 1/3 - 00012 Guidonia Montecelio. ROMA - ITALY

Dia chi B: Via Lago dei Tartari, 3F - 00012 Guidonia Montecelio, ROMA - ITALY
*Chit cdi ky hiéu sau s6 16 “Batch N." la dia chi nha san xudt

Xuit xir: Y
S6 Tw Céong Bo: 01/PINSA DE ROMA/2025

THONG TIN DINH DUONG
Gia tri dinh dudng trén 100g H
Nang luong 341 keal
Chat dam 169 ¢
Chat béo 3¢
Chat béo bio hoa 03¢
Carbohydrat 64.0 g
Puong 05¢g
Chét xo 20g
Natri 5mg
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DICHIARAZIONE NUTRIZION,

@ Mix di farine per pizy, ad uso professionale. PER 100 g DI PRODOTT(Y 5

Ingredlenti: Farina o, frumento O - Farina di riso - Farina di sola Enargia
Pasta acida dl frumento essiccata - Aromi. Grassl
di €Ul acid grasst saturl

Puo contenere tracce: di senape. Carbowrati_________|

I ol cu ZUCLNRn

. ! Fibro 209
Prodotto soggetto a calo peso naturale. Conservare in luogo fresco e asciutto. Frotene 1659
Lotto e termine minimo di conservazione: vedi late del sacco. Spia 00179
@ NUTRITIONAL DECLARATION

Blend of pizza flours for professional use. PER 100 g OF PRODUCT

Ingredients: Type "0 wheat flour - Rice flour - Soy flour Energy :ﬁ:
Dried wheat sourdough - Flavouring agents. e i
of which saturated 03
May contain traces of mustard CartolnOrate 6a0g
Lty ' *

1. ddry placo
t to natural welght loss. Store 1IN & COa
g:?ﬂ?ii:f:::g;cand minimum durability date <o side of the bag

OUR 100 g DE PRODY

CFRD mélange de farines pour plrza & usage professionnel.

Ingrédients : Farine de blé O - Farine de riz - Farine de soja £ M““J
Levain de bié déshydraté - Arémes. :‘:::‘ Fe o T
| dont aciden Gras Latunds 03
Peut contenir des traces de moutarde. Glucides M,i?g
dont sucres 059
Produit sujet a une perte de poids naturelle. A conserver dans un endroit frais pxg,,iwmm f:fg |
et sec. Lot et date limite de conservation : voir coté du sac. Sel ._&éﬁ?g' 1

Mehimischung filr Pizza filr gewerbliche Nutzung.
Zutaten: Welzenmizh! Typ ,,0" - Reismehl - Solamehl - getrockneter
Welzensauerteig - Aromen.

Kann Spuren von Senf enthalten.

Produkt, das dazu neigt, an Gewicht zu verlieren. Kiihi und trocken lagerm
Menge und Mindesthaltbarkeit: siehe Sackseite.

@ Mezcla de harinas. para pizza de u:o.profeslonm, nm mmﬁmﬂ}éAL
Ingredientes: Harir:a de trigo O - Harina de arroz - Harina de soja

v Valor §

Masa madre de trigo deshidratada - Aromas. Anerpetica

1 Groasas
!
Puede contener trazas de mostaza. Heureises sy 0349
Hidratos de carbono | 6409 o
Producto sujeto a reduccion natural del peso. Conservar en un lugar t;\e ‘:: m‘:‘:mm{ gﬁ.; ;
fresco y seco. Lote ¥ fecha de consumo preferente: ver lado del sace. [ toiwnas T
: LS T oovg |

Biodattsle confesianato o nello stabilimento di: (vedi lettera riportata accanto al lotta)

Produced and packaged by
Produit et conditionné par
Hergestelit und verpackt von
Producido y envasado por

Via Mante Nero, 1 - Q0012
Guidonia Montecelio (RM) - Italia

at the following plant: (see letter next to the batch number)
dans I'établissement de : (voir lettre & c&té du lot)

im Werk von: (Siehe Buchstabe neben dermn Los)

en la planta de: (ver letra indicada junto al lote)

A - Via Monte Nero, 1/3 - 00012 Guidonia Montecelio, ROMA - ITALY
B - Via Lago dei Tartarl, 3F - 00012 Guidonia Montecelio, ROMA - ITALY

Peso netto: « Net weight: « Poids net !
Nettogewicht: * Peso neto:

dimarco.it

25 kg

il ConbL ot
PAP 32
Comieco wbw

et Uns Lo

MISTO
WP bkt Puacie Ly
 FIORINI | (Y7 siom et
bz | 22 FSC* 155597




PINSA ROMANA EXPER
: N of flours for professional use only

— PROFESSIONAL Cod. Art. PNRXP25K

INGREDIENTS: WHEAT flour, dried WHEAT sourdough,
rice flour, SOY flour, flavoring agents.

Store in a cool and dry place

Production date: 1 9/ 02/ 2025

Best before: 30/01/2026 Netweiht: 3009
saich N - 05025725-B Origin: Italy

Producer: DI MARCO CORRADO sr!
via Monte Nero 1 - Guidonia Montecelio (RM-ITALY)
Produced in the plant of: via Lago dei Tartari 3F - Guidenia Monueeﬁo {RM-ITALY)
www.dimarco.it - customercare@dimarco it - +39 0774572804
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Manufacturer: DI MARCO CORRADO S.R.L.
Address: via Monte Nero I - 00012 Guidonia Montecelio (RM) - Italia

TNHH B e st
AN “‘W // PRODUCT SPECIFICATION
%""Anc : ct name PINSA ROMANA EXPERT

SPEC No. 01/2025

Issued date 30/03/2025

Shelf life | year since production date
Net weight 500 g, 25 kg

Wheat flour (82,99%), rice flour (7%), soy flour (5%), dried wheat
Ingredients sourdough (5%) [ingredients: wheat flour (50%), water (49%), yeast (1%):

Saccharomyces Cerevisiae)). Natural flavor (potato flour).

A: Via Monte Nero, 1/3 - 00012 Guidonia Montecelio, ROMA - ITALY
B: Via Lago dei Tartari, 3F - 00012 Guidonia Montecelio, ROMA -

Produced in the

plant of
ITALY
ANALYSIS PARAMETERS
No. Test Items Unit Maximum limit
Microbiological Control

I. | Total acrobic microorganisms CFU/g 10°
2. | Coliforms CFU/g 10°
3. | Escherichia coli MPN/g 10°
4. | Staphylococcus aureus CFU/g 10°
5. | Clostridium perfringens CFU/g 10

6. | Bacillus cereus CFU/g i
7. | Yeast and mold CFU/g 10°

Heavy metals Control
8. | Cadmium (Cd) mg/kg 0.2
9. | Lead (Pb) mg/kg 0.2
Mycotoxins Control

10. | Aflatoxin Bl ng/kg 2
11. | Sum of Aflatoxin (B1, B2, G1, G2) ng/kg 4
12. | Ochratoxin A ng/kg 3
13. | Deoxynivalenol ng/kg 750
14. | Zearalenone ng/kg 75

DI MARCO CORRADO srl
01 MARCO CGRRADO '5*“{ Sign and Seal)

VA MONTE NERO, 1
12 GUIDONIA NTEC (R“f)
o il‘f" VA.’C F 14







Nha sin xuit: DI MARCO CORRADO S.R.L.

TIEU CHUAN SAN PHAM Leor U
bd - X L4 ‘H
Tén sin pham | BOT LAM BANH PINSA ROMANA EXPERT
’ P : : \ \Q"{
So tiéu chuan 01/2025 ~

Ngay ban hanh | 30/03/2025

Han sir dung 1 ndm ke tir ngay san xuat

Khoi Iwgng tinh | 500 g, 25 kg |

Bot mi (82,99%), bot gao (7%), bot dau nanh nguyén chat (5%), men kho
Thanh phin sourdough (5%) [thanh phan: bot mi nguyén cam (50%), nudc (49%), ndm men |

(1%): Saccharomyces Cerevisiae], huong liéu tu nhién (huong khoai tay).

A: Via Monte Nero, 1/3 - 00012 Guidonia Montecelio, ROMA - ITALY \

San xuit tai . ) ) o )
B: Via Lago dei Tartari, 3F - 00012 Guidonia Montecelio, ROMA - ITALY

CHI TIEU PHAN TiCH

S6 Chi tiéu kiém nghiém Pon vi Giéi han toi da

Gidi han vi sinh vt

1. | Tong so vi sinh vt hiéu khi CFU/g 10°
2. | Coliforms CFU/g 103
3. | Escherichia coli MPN/g 102
4. | Staphylococcus aureus CFU/g 10°
5. | Clostridium perfringens CFU/g 102
6. | Bacillus cereus CFU/g 102
7. | Nam men va nim moc CFU/g 10°
Gioi han kim logi ndang

8. | Cadmi (Cd) mg/kg 0.2
9. | Chi (Pb) mg/kg 0.2
Gidi han dic to vi nim
10. | Aflatoxin B1 ug/kg 2
11. | Aflatoxin tong s (B1, B2, G1, G2) ug/kg 4
12. | Ochratoxin A ug/kg 3
13. | Deoxynivaienol ug/kg 750
14. | Zearalenone ngkg 75

DI MARCO CORRADO srl
(Pa ky va déng déu)




Toi, Nguyen Thi Thanh Tdm, CCCD s6: 001179007864 do Cuc canh sat quan ly hanh chinh vé
trat tu x& hoi cap ngay 25/04/2021; cam doan dich chinh x4c gidy to/ van ban nay tir tiéng Anh sang

tleng Viét.
NGUOI DICH

?L

Nguyén Thi Thanh TAm
LOI CHUNG CUA CONG CHUNG VIEN

Hom nay, ngay 14 thang 04 nim 2025 (Ngay mudi bon, thang tu, nim hai nghin khong trim hai
muoi lam)
Tai Vin phong cong ching Tran Quang Sang; dia chi tai: S6 315, phd Kim M3, phuong Giang
V&, quan Ba Dinh, thanh phé Ha Noi.
Toi, Nguyén Vin Thu, cong ching vién, trong pham vi trach nhiém ctia minh theo quy dinh ciia
phéap luat
CHUNG NHAN:

- Ban dich nay do ba Nguyén Thi Thanh Tam, CCCD s&: 001179007864 do Cuc canh sat quan ly
hanh chinh vé trat tu xa hoi cdp ngdy 25/04/2021, 1a cong tac vién phlen dich cua Van phong cong chirng
Tran Quang Sang, thanh phd Ha Noi di dich tur tiéng Anh sang tiéng Viét.

- Chit ky trong ban dich ding la chi ky ctia ba Nguyén Thi Thanh Téam;

- Noi dung ban dich chinh xac, khong vi pham phap luat, khong tréi dao duc xa hoi;

- Véan ban cong chirng nay duoc 13p thanh 03 (ba) ban chinh, mdi ban gdm 2 to. 2 trang, luu 01

ban tai Vin phong cong chirng Tran Quang Sang, thanh phd Ha Noi
Sé cong chirng: 2139 : Quyén s6 01/2025TP/CC-SCC/BD.
CONG CHUNG VIEN




Manufacturer: DI MARCO CORRADO S.R.L.
Address: via Monte Nero 1 - 00012 Guidonia Montecelio (RM) - Italia

PRODUCT SPECIFICATION
Product name | PINSA ROMANA EXPERT
SPEC No. 01/2025
Issued date 30/03/2025

Shelf life 1 year since production date
Net weight 500 g, 25 kg

Wheat flour (82,99%), rice flour (7%), soy flour (5%), dried wheat
Ingredients sourdough (5%) [ingredients: wheat flour (50%), water (49%), yeast (1%):

Saccharomyces Cerevisiae)], Natural flavor (potato flour).

Produced in the

A: Via Monte Nero, 1/3 - 00012 Guidonia Montecelio, ROMA - ITALY
B: Via Lago dei Tartari, 3F - 00012 Guidonia Montecelio, ROMA -

plant of —
ANALYSIS PARAMETERS
No. Test Items Unit Maximum limit
Microbiological Control
1. | Total aerobic microorganisms CFU/g 16e
2. | Coliforms CFU/g 10°
3. | Escherichia coli MPN/g 10?
4, | Staphylococcus aureus CFU/g 102
5. | Clostridium perfringens CFU/g 10?
6. | Bacillus cereus CFU/g 10
7. | Yeast and mold CFU/g 10°
Heavy metals Control
8. | Cadmium (Cd) mg/kg 0.2
9. | Lead (Pb) mg/kg 0.2
Mycotoxins Control
10. | Aflatoxin Bl pg/kg 2
11. | Sum of Aflatoxin (B1, B2, G1, G2) ng/kg 4
12. | Ochratoxin A ug/kg 3
13. | Deoxynivalenol ng'kg 750
14. | Zearalenone pgkg 75
DI MARCO CORRADO srl

DI MARCO CORRADO SRU(Gio; 11l Seql)

\(A MONTE NERD, 173
1 2 GUIDONIA %: {FW)
P VAIC 1
< \} 5




DI MARCO
chuyén nghiép

PINSA EXPERT

N %
Bén goc

Ban goc
PINSA ROMANA

D6 am cao, ly tudng cho qua trinh 1én men lau dai.

Tao ra khoi bt co ning suét t6i da, khong lang phi.

Ban gdc
PINSA ROMANA

PINSA EXPERT
Bén gbc

DI MARCO
chuyén nghiép

Hon hop bt 1am banh pizza danh cho muc dich sir dung
chuyén nghiép.

Thanh phé\m: B6t mi loai "O" - Bt gao - Bt dau nanh -
Men khd sourdough - Chét tao huong vi.

C6 thé chira dau vét ctia mu tat.

Ban chét san phim co6 thé lam giam khéi lvong. Bao quan
& noi kho ro, thoang mat. $6 16 va han sir dung: xem mat
bén cua bao bi.

“ - A




BAN DICH

I TRANSLATION |
THONG TIN DINH DUONG
trén 100g san pham
1426 kJ
Nang |
ang uong 341 keal
Chat béo 13g
Chit béo bdo hoa 03g
Carbohydrat 64,0 g
Duong 0,5g
Chat xo 20g
Chat dam 169¢g
Mudi 0,017 g
San xuat va dong goi boi
DI MARCO CORRADO S.R.L.

P.IVA /56 VAT « N° TVA
UID-Nr. « s6 VAT IT 14133821000
via Monte Nero 1 - Guidonia Montecelio (RM) - Italia

San xuat tai nha may: (xem chir cai bén canh s0 16)'

A - Via Monte Nero, 1/3 - 00012 Guidonia Montecelio,
ROMA - ITALY

B - Via Lago dei Tartari, 3F - 00012 Guidonia
Montecelio, ROMA - ITALY

DI MARCO BOT LAM BANH PINSA

chuyén nghiép ROMANA EXPERT
Bot tron chi danh cho muc dich st
dung chuyén nghiép
Mi s6 PNRXP25K

Thanh phan: Bot mi, men khé sourdough, bt gao, bot
dau nanh nguyén chét, hwong liéu

Ngay san xuat: ngay/thdng/ndm

Str dung tot nhat trudc: ngay/thang/nim
S6 10:

Khéi lugng tinh: 500 g

Xuét xir: Y
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BANDICH |

TRANSLATION !
Nha san xuat: DI MARCO CORRADO srl

via Monte Nero 1 - Guidonia Montecelio (RM-ITALY)
Pugc san xuit tai nha may: Via Lago dei Tartari, 3F -
00012 Guidonia Montecelio (RM-ITALY)
www.dimarco.it -  customercare{@dimarco.it -
+390774572804

CONG TY TNHH PINSA DE ROMA
(dé ky va dong ddu)
Giam déc_Nguyén Bio Ngoc
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Toi, Nguyen Thj Thanh Tam, CCCD s6: 001179007864 do Cuc canh sat quan ly hanh chinh vé
trat tu xd hoi cap ngay 25/04/2021; cam doan dich chinh xéc gidy tO/ vin ban nay tir tiéng Anh sang

tiéng Viét.
NGUOI DICH

T

Nguyén Thi Thanh Tim
LOI CHUNG CUA CONG CHUNG VIEN

Hém nay, ngay 14 thang 04 nim 2025 (Ngiy mudi bon, théng tu, nim hai nghin khong trim hai
muoi lam)
Tai Van phong cong chimg Tran Quang Sang; dia chi tai: S6 315, phd Kim M3, phuong Giang
V3, quin Ba Dinh, thanh ph6 Ha Nbi.
T6i, Nguyén Van Thu, cong chimg vién, trong pham vi trach nhiém ctia minh theo quy dinh ciia
phap ludt
CHUNG NHAN:

- Ban dich nay do ba Nguyén Thi Thanh Tam, CCCD s6: 001179007864 do Cuc canh sat quan 1y
hanh chinh vé trat tu xa hoi cap ngay 25/04/2021, la cong téc vién phlen dich ctia Van phong céng chiing
Trin Quang Sang, thanh phd Ha N6i da dich tir tiéng Anh sang tiéng Viét.

- Chix ky trong ban dich dung la chit ky ctia ba Nguyén Thi Thanh Tam;

- N6i dung ban dich chinh xéc, khong vi pham phap luit, khong trai dao duc xa hoi;

- Vén ban cong chimg nay duoc 1ap thanh 03 (ba) ban chinh, mdi ban gom 4 to, 4 trang, luu 01

ban tai Van phong cong ching Tran Quang Sang, thanh phd Ha Noi.
S6 cong chimg: 2139 - Quyén sb 01/2025TP/CC-SCC/BD.

CONG CHUNG VIEN

EICHh S\
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SAN PHAM
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v DICHIARAZIONE NUTRITI
@ Mix di farine per pizm ad uso professionale. 5 - PER100 g oFi 2&(:::013"“5
Ingredlenth: Farina ui frumente 0 - Farina di riso - Farina di -Wfa Enorgls T
* Pasta‘acida di frumento sssiccata - Aromi. ; P —
| i 4 1 LG G AL grassl satun .03
Pud contenere tracce-ursanape. i el St E&“i?&‘;’_&:sf"““”“ T 373;;’
£ i { Tt { = g cul zurchéri bsg -
® d £ibte 2.4
ro otto soggetto a calo poso naturate, Consgruare in luogo fresco @ asciutto. Proteing 16399
Lotte e termine minimo di conservazione: vedi lato del sacco. S L0179
i Nummemu DECLARATION
. Bland of plzza flours for profassional use, PER 100 g OF PRODUCY
Ingredients: Type O™ wheat flour - Rice flour - Soy flour 1 Encry - ;Hiia' :
Driect wheat sourdough - Flaveuring agents. ; Ter : i
: oiwhichsaturates | 039 |

May contain trar:cs of mustard. arh
LR

et to naturd Al weltihe toss, Stare v cool, diy prlace :
GGiTg 3

+ and minimurm duratiiity clate: sog sida ortbe By

Praduct sudyj
Baotch numbe

T ST L
n&mcwglé)qnau 5« o?mw
IRAGY B D STrLE)

=E’nrz e TALveat

!CZ’:’.?> rMalange de farlnﬁskpnur plxzo & usage profossionnal.
tngrddlonts : Farine de blé O - Farine doriz - Farine de soja

Levain de blé ddshydratd - ArOmaes, L

FRENLRIE 5 e mates i A3g

Peut contenir ces traces de moutarde. . i ;T:é?sz:“vw'mﬂﬂ : gf!?s:-‘
o , Lo dantsuares | Tg5g
Produit sujet & une perte de poids naturelie. A conserver dans un end s nmuﬂmma’m e

“i655

et sec, Lot et date limite de conservation ! voir coté dusac, =

@ Memmtschung flir. Flzza far gewerbnche Nutzung
- Zutaten: Wi zenmehl Tvp 0" - Reismehl~50}nmehl - getrockneter
Welmnsa_ ertelg Noman

Kann Snuren von Senf enthn!ten

Produkt das dazu m:ugt an Gewicht zu vorllwen Kﬂhi umi trockem lagm
Menge ung Mindesthaltbarkeit: siehe Sarkse:te‘ ; ;

i i S T OECUARACIGN NUTRICIONAL ]
ES) Mezcla de harinas para pizza de uso pmfas!cmal S are] o [ CESRSHIEEG
Ingredientes: Harina de trigo O - Harina de arroz - Harina de so}a i o eowietie BT
Masa madire de trigo deshidrata Ammas e : £ o N EaTaT
e : T R E T
puede contener trazas de mostaza. ; o I ﬁfﬁ"&f;ﬁm f,?,"‘j""

| do !Gs(l!-}ﬁ Sricaes i
Fioes Srnottata
Pegtainag
L5

Producto sujeto a reduceién natural del pésd:__Cons_ervar o0 un lunar
fresco y seco. Lote y fecha de consumo preferente; ver lado del saco.

nefio stabulsmenw fii (vecil iettera riportats aceanto a& lotto)
- at the following plant: (see lettar next Lo the bateh number)
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Tén khach hang/ Client’'s Name
Dia chi/ Client’s Address

Ngay nhan miu/ Date sample(s)
received

Ngay thir nghiém/ Date of testing
Ngay tra két qua/ Date of Issue
Théng tin mau/ Name of Sample

Mé ta mau/ Sample Description

TRUNG TAM KIEM NGHIEM VA TU' VAN UDKH AVATEK  “//—

. MAu chira trong tui gidy kin

ey A

AVATEK SCIENCE TECHNOLOGY JSC jlacai é&

VLAT 1.1154
ISONEC 17025:2017

KET QUA KIEM NGHIEM
TEST REPORT

Ma sé/ Ref. No: JMA6250301950-1

: CONG TY TNHH PINSA DE ROMA
: 11/12D + 11/11D1 Nguyén Thién Thuéat, Phudng Loc Tho, Thanh phé Nha

Trang, Tinh Khanh Hoa, Viét Nam

: 31/03/2025

© 31/03/2025 - 03/04/2025
. 03/04/2025
© BOT LAM BANH PINSA ROMANA EXPERT

Bang két qua/ Results Table

STT/ Chi Tiéu Thiv Nghiém/ Két Qua/ Don Vi/ Phwong Phap Thi/
No. Testing Analysis(s) Result (s) Unit Test Method
i Téng :sé v? sinh vat .hiéu khi (*) / Total B 107 CFUIg TCVN 4884-1:2015
aerobic microorganisms (¥) (ISO 4833-1:2013)
2  Coliforms (*) / Coliforms (¥) <10 CFU/g  i—
(1ISO 4832:20086)
TCVN 7924-2:
3 Escherichia coli (*) / Escherichia coli (*) <10 CFU/g N 22800
(ISO 16649-2:2001)
Staphyl )/
4 |2 Dphylococcus:aurstgg <10 CFU/g AOAC 975.55
Staphylococcus aureus (*)
5 Clos1.‘.-r|d|um perfringens (*) / Clostridium <10 CFUIg TCVN 4991:2005
perfringens (*) (1SO 7937:2004)
6 |Bacillus cereus (*) / Bacillus cereus (*) <10 CFU/g AOAC 980.31
Khong phat hién/
AVA-KN-PP.QP/072 (Ref. AOAC
7 ICadimi (Cd) (*) / Cadmium (Cd) (*) Not Detected mg/kg 2015 01)( ¥
(LOD = 0.003) '
Kha i
hong phat hign/ AVA-KN-PP.QP/072 (Ref. AOAC
8 Chi(Pb) (*)/Lead (Pb) (*) Not Detected mg/kg 2015.01)
(LOD = 0.003) '
Khdng phat hién/
9  Aflatoxin B1 (*) / Aflatoxin B1 (%) Not Detected parkg AVA-KN-PP.SK/211
(LOD = 0.1)
Khéng phat hién/
10 |Aflatoxin tdng so (*) / Total Aflatoxin (*) Not Detected Halkg AVA-KN-PP.SK/211
(LOD =0.1)

Tru sé& HCM: 66/122 Binh Thanh, P. Binh Hung Hoa B, Q. Binh Tan, TP. H& Chi Minh
CN Ha Nai: S& C7/D6 Ngb 56 Trwong Cong Giai, Phuémg Dich Vong, Céu Gidy, Ha Noi
CN Cin Tho: 56 3541, KDC 3A, Phiedng An Binh, Quén Ninh Kiéu, TP. Céan Tho
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AVATEK SCIENCE TECHNOLOGY JSC =

KET QUA KIEM NGHIEM
TEST REPORT
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Ma sé/ Ref. No: JMA6250301950-1

ISO/IEC 17025:2017

STT/ Chi Tiéu Thir Nghiém/ Két Qua/ Bon Vi/ Phwong Phap Tho/
No. Testing Analysis(s) Result (s} Unit Test Method
Khong phat hién/
11 Ochratoxin A (*) / Ochratoxin A (*) Not Detected Ha/kg AVA-KN-PP.SK/211
(LOD =0.3)
Khong phat hién/
12 |Deoxynivalenol (*) / Deoxynivalenol (*) Not Detected Ha/kg AVA-KN-PP.SK/211
(LOD =7)
Khéng phat hién/
13 |Zearalencne (*) / Zearalenone (*) Not Detected pa/kg AVA-KN-PP.SK/211
(LOD =7) s
NAm men va ndm méc (*) / Yeast and 16925 |
14 . 7.0x10' CFU/g TCVN 12657:2019
mold (*) I
Chui thich/ Remarks:
1. (*): Chi tiéu thude pham vi cdng nhén ISO/IEC 17025:2017/ (*): ltems are currently within the ISO/EC 17025:2017 accreditation scope.
2. (**): Chi tidu giri nha thau phy./ (**): items are tested by subcontractor. %
3, {**).(*): Chi tiéu ari nha thiu phu va thudc pham vi cong nhén ISO/IEC 17025:2017./ {**).(*): ltems are tested by subconiractor - currently within the ISO/IEC 17

accreditation scope.

4. (CN): Chi tigu dirge chi dinh clia Cuc Chiin NubL/ (CN): Analytical criteria recognized by the Department of Livestock Production.

5. (TS): Chi liéu dugrc chi dinh béi Cuc thly san./ (TS): Analytical criteria recognized by Directorate Of Fisheries.

6. LOD: Gidi han phat hién cta phuong phép./ Limited of detection.

7. LOQ: Gidi han dinh leong cla phwong phép./ Limit of Quantitation.

8. Két qua phan tich chi co gia trj trén mAu thir nhan duge tir khach hang/ Testing results in this test report are valid only for the sample(s) as received.
9, Bao cao nay khéng dugc sao chép mit cach khéng dly dd hodc khéng co sur chép thuin clia AVATEK/ This report will not be reproducted except in full, without approval of
AVATEK,

10. Théng tin v& "Tén khach hang, dia chi, théng tin mAu" do khach hang cung cp/ Information "Client’s name, Client's address, Name of sample” provided by Client's.

11. DI voi chl tiéu phan tich vi sinh/ For microbiolegical analytes:

- Thea phuang phip 3 dia : Két qua dugc thé hign <10 ; <1 ; <5 ; <2 khi khdng o6 phat hién khudn lac rén dia thach, két qua dugrc xem nhur Khéng phat hién./ According to the
plale count testing method, the result is expressed <10 ; <1 <5 <2 when the dish cantains no colony, the result can be considered as not detected.

- Theo phwrong phip loc : K&t qua duge thé hign <1 khi khdng phat hién khuén lac trén dia thach, két qua dugre xem nhu khéng phat hién./ According to the membrane filter method,
the result Is expressed <1 when he dish contains no colony, the result can be considered as not detected.

- Theo phuong phap d6m sb c6 xac suit lén nhat (MPN): Két qua duge thé hién 14 0 ; <1.8 hagic <3 khi khéng co bAt ki phan &g nao nghi ngér sau thai gian & quy dinh, két qua la
am tinh (Khéng pht hién)./ According to (MPN) method, the result is expressed 0 | <1.8 or <3 when there were no suspected reactions after required incubation period, the result
was negative (Not detected).

12. Bdi véi chi tidu phan tich hoa hoc/ For chemical analytes:

- Khi chét phan tich dugc phat hign nhung ndng a8 nhd hon giéi han dinh legng (LOQ), thi két qua dugc thé hién la "< LOQ"./ When the chemical analyte is detected but its
concentration is below limit of quantitation (LOQ), the result is reported as "< LOQ".

PHU TRACH KY THUAT
TECHNICAL MANAGER

e

BUI TAN BiNH OANG VINH

Tru sé& HCM: 66/122 Binh Thanh, P. Binh Hung Hoa B, Q. Binh Tan, TP. H6 Chi Minh
CN Ha Néi: S8 C7/D6 Ngb 56 Trwong Céng Giai, Phudong Dich Vong, Céu Gidy, Ha Noi
CN Cian Tho: S6 35A1, KDC 3A, Phuéng An Binh, Quén Ninh Kiéu, TP. Can Tho
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