Con H Daissy Whole

§0 CONG THUONG TINH KHANH HOF 9ods

DEN N;_,dv L&(LS

JPUicinn giri: SO CONG THUONG TiNH KHANH HOA

Chuyén:.....ccooeee
S6 v ky hiéu Héo

S6:,02/TB/SCT/2026

V/v: Cdp nhdt bang chi tiéu chat luong chit yéu va nhan san pham

ong Ty TNHH lé)alssy Whole Foods, mi s6 doanh nghiép: 4201929776, dia chi: Thon Thai Thong 1,
Phucmg Nam Nha Trang, Tinh Khanh Hoa, Viét Nam, xin thong bao cap nhat bang chi tiéu chét
lugng chii yéu va nhan san phim cho cac san phdm dudi day nhu sau:

1. PHO MAI KEM CHAY - NGUYEN BAN

- S6 tu cong bd: 17/DWF/2021, ngay tu cong bd: 2/11/2021

- Bang chi tiéu chét lugng chu yéu cii:

;STT f f | : Tén chi tleu ' ‘D/orn vi tinh N‘ﬁ(;l]lotﬁl;:);g
1 Ning luong kcal/100g 200 - 400
2 Protein g/100g 4-13
3 | Chét béo g/100g 16,5 - 33
4 Carbohydrate g/100g 4,5-13,5
5 | Puong tong g/100g 0,5-4,5
- Bang chi tiéu chat luong chu yéu méi:
STT ' Tén chi tiéu Pon vj tinh Niim trong khoing |
1 Ning lugng kcal/100g 180 - 340
2 | Protein /100g 5«11
3 | Chat béo g/100g 17 - 31
4 |Carbohydrate 2/100g 2-12
5 !Natri mg/100g 200 - 415
- Nhian san pham méi: dinh kém
2. TRA GUNG LEN MEN
S6 tur cong bd: 06/DWF/2021, ngay tu cong bd: 31/08/2021
- Bang ch1 tiéu chét lugng chu yéu cii:
| <
STT ] Tén chi tién Pon vi tinh Ni;‘l‘og;’;g
I Nang luong kcal/100 mL 14 - 40
2 Protein g/100 mL 0-1
3 | Chat béo g/100 mL 0-1
-+ Carbohydrate g/100 mL 3,5-9
5 | Puong tong qui ra glucose g/100 mL 3-7.5
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- Bang chi tiéu chit lugng chi yéu méi:
S0t Tén chi tiéu Pon vi tinh Si'l:‘a;ﬁ’;g

1 Ning luong kcal/100 mL 14 - 30
2 Protein g/100 mL 0-0,5
3 | Chat béo g/100 mL 0-0,5
4 Carbohydrate g/100 mL 3-8,5
5 | Pudng tong g/100 mL 2,5-4,99

- Nhén san phim méi: dinh kém

3. KOMBUCHA PAI QUA GUNG

- S6 tu cong bd: 09/DWF/2021, ngay tu cong b6: 31/08/2021

- Bang chi tiéu chét luong chu yéu cii:

STT Tén chi titu Don vj tinh Ni:‘o;':’g“g

1 Nang lugng kcal/100 mL 10 - 30
2 Protein g/100 mL 0-1
3 | Chit béo g/100 mL Bix
4 | Carbohydrate ¢/100 mL 2,5-17
5 | Puong tong g/100 mL 26,5

- Bang chi tiéu chit lugng chi yéu méi:

ST Tén chi tidu Pon vi tinh' Nmfgg i

1 Nang lugng kcal/100 mL 9,5-22
2 Protein g/100 mL 0-0,5
3 | Chit béo /100 mL 0-0,5
4 Carbohydrate g/100 mL 24-5,4
5 | Puong tong g/100 mL 2-4,99

- Nhan san pham méi: dinh kém

4. KOMBUCHA QUAT SA

- S6 ty cong bd: 10/DWF/2021, ngay tu cong bd: 31/08/2021

- Bang chi tiéu chat luong chu yéu cii:

sIT Tén chi tiéu Don vi tinh Mitc cong bd

| Nang lugng kcal/100 mL 9-30
2 Protein g/100 mL 0-1
3 | Chét béo /100 mL 0-1




4 Carbohydrate g/100 mL 2,25-7
5 | Puong tong g/100 mL 2-6,5
- Bang chi tiéu chat lugng chil yéu méi:
STT |  Ténchitiéu Pon vi tinh Mirc cong bb

1 Néang luong kcal/100 mL 9.5-22

2 Protein g/100 mL 0-0,5

3 | Chét béo g/100 mL 0-0,5

4 Carbohydrate g/100 mL 2,4 -5.4
Puong tong g/100 mL 2-4,99

Nhin san pham méi: dinh kém

5. KOMBUCHA DUA CHANH DAY
- 86ty cong bd: 11/DWF/2021, ngay tu cong bd: 31/08/2021
- Bang chi tiéu chat lugng chu yéu ci:
STT Tén chi tiéu Don vj tinh Mirc cong bo
1 Néng lugng kcal/100 mL 10 - 40
2 Protein g/100 mL 0-1,5
3 | Chétbéo /100 mL f -1
4 | Carbohydrate g/100 mL 2,5—-8
DPudng tong g/100 mL 2-75
- Bang clrhi tiéu chit lugng chu yéu mai:
STT Tén chi tiéu Pon vi tinh Mirc cong bb
1 Nang luong kcal/100 mL 10 - 26
2 Protein g/100 mL 0-0.5
3 | Chatbéo g/100 mL 0-0,5
4 Carbohydrate g/100 mL 24-6,2
5 TDurémg tong g/100 mL 2-4,99
- Nhan san pham méi: dinh kém
6. KOMBUCHA NHO
- S6 tu cong bd: 12/DWF/2021, ngay tu cong bb: 31/08/2021
- Bang chi tiéu chét lugng chii yéu cii:
STT | Ténchititu Pon vi tinh Niﬁ‘o;;’g“g
| Nang luong kcal/100 mL 10 - 40




2 Protein g/100 mL 0-1

3 | Chét béo g/100 mL 0-1

4 Carbohydrate g/100 mL 25-8

5 | Pudng tong g/100 mL 2-15
Bang chi tiéu chat lugng chi yéu méi:

STT Néncbikty, | DPonvitinh | Miccongbb

1 Nang luong kcal/100 mL 10-21

2 Protein g/100 mL 0-0.,5

3 | Chét béo g/100 mL 0-0,5

4 Carbohydrate g/100 mL 2,6 -35,5
5 | Pudng tong g/100 mL 2-4,99
Nhan san pham méi: dinh kém

KOMBUCHA SA GUNG

S6 tur cong bd: 13/DWF/2021, ngay tu cong bd: 31/08/2021

Bang chi tiéu chat luong chu yéu cil:

STT Tén chi tiéu Pon vi tinlig ' Ni‘;‘b ;‘:’;g

| Nang luong kcal/100 mL 10 - 30

2 Protein g/100 mL 0-1

3 | Chit béo g/100 mL 0-1

- Carbohydrate g/100 mL 2,5-7

5 DPudng tong qui ra glucose g/100 mL 2-6,5
Bang chi tiéu chét lugng chi yéu méi:

STT Tén chi tiéu Donvitinh | Mirccong bé

1 Nang lugng keal/100 mL 10 - 22

2 Protein ¢/100 mL 0-0,5

3 | Chét béo g/100 mL 0-0,5

4 Carbohydrate /100 mL 2,5-55
5 | Pudng tong g/100 mL 2-4,99

Nhén san pham méi: dinh kém

KOMBUCHA CHANH GUNG

S6 tu cong bd: 14/DWF/2021, ngay tu cong bd: 31/08/2021

Bang chi tiéu chat luong chu yéu cii:




Nim trong

STT ? ‘r ~ Tén chi tiéu Pon vj tinh Koty
| Nang lugng kcal/100 mL 9-30
2 Protein g/100 mL 0-1
3 | Chat béo g/100 mL 0-1
4 Carbohydrate g/100 mL 2,25-7
5 Dudng téng qui ra glucose g/100 mL 2-6,5

- Bang chi tiéu chit luong chii yéu mai:

STT - Tén chi tiéu Don vi tinh Mirc cong bd
1 Ning lugng kcal/100 mL 9-22
2 Protein g/100 mL 0-0,5
3 | Chét béo g/100 mL 0-0,5
4 Carbohydrate g/100 mL 2,2-55
5 | Puong tong g/100 mL 2-4,99

- Nhin san pham méi: dinh kém

9. KOMBUCHA NGHE GUNG

- S0 tw cong bé: 15/DWF/2021, ngdy tu cong bd: 31/08/2021

- Bang chi tiéu chat lugng chu yéu cii:

STT ~ Tén chi tiéu Don vi tinh Nf(‘;‘o;;’;g«
1 Nang luong kcal/100 mL 10 - 30
2 | Protein /100 mL 0-1
3 | Chat béo g/100 mL 0-1
4 Carbohydrate 2/100 mL 2,5-17
5 Pudng téng qui ra glucose g/100 mL 2-6,5

- Bang chi tiéu chét luong chi yéu mdi:

STT |  Ténchitiéu Pon vi tinh Mikc cong bb
1 Nang luong kecal/100 mL 9-22
2 Protein g/100 mL 0-0,5
3 | Chét béo /100 mL 0-0,5
4 Carbohydrate g/100 mL 2,2-55
5 | Puong tong ¢/100 mL 2-4,99

- Nhan san pham méi: dinh kém




Ngoai ra chiing t6i con giri kém phiéu két qua kiém nghiém thanh phan dinh dudng cia 6 san phim
trén day.

Ching t6i xin cam két thuc hién ddy du cac quy dinh ciia phap lut vé an toan thyc phdm va hoan toan
chiu trach nhiém ve tinh phép ly cua hd so cong bo va chat lugng, an toan thyc pham doi vai san
pham d& cong bo./.

Khdnh Hoa, ngay 23 thang 03 nam 2026
PAI DIEN TO CHUC, CA NHAN
(Ky tén, dong dau)

GIAM POC
PINH HOANG NGAN




phd mai thyc vat

1&n men cham tif diéu & difa
© THANH PHAN:
& Hot diéu tuoi, nugc loc (tham thdu
2 nguoc), nude ¢t dua tuoi ép lanh
i nguyén chdt, mudi bién, men thuan
thuc vat.
Cé chiro hat diéu. S5 TCB: 17/DWF/2021
| A Beo quan lgnh £ 4°C
Keep refrigerated < 4°C
| [W%EEIE HDSD: Dung kem banh
& rmenoswirs M), banh qui, salad. Ding
i Gurssince 2020 trong 4-6 ngay tirkhi mo.
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ISLAND
plant-based cultured

NSX, HSD:

CASHEW CREAM CHEESE

B
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where Binh Phuoc cashews A { §
meet Ben Tre coconuts

PHO MAI KEM CHAY

slow-cultured
with whole ingredients i
INGREDIENTS: cashews, filtered water &
(RO), freshly pressed coconut cream,
sea salt, cultures.
Enjoy within 4-6 days after opening.
_Net wt. - Khéi lupng tinh:
Nutrition Facts
Gia trj dinh dufing
Hom luong frung binh  /160g
% Energy - Nang liong
Protein
Chat béo - Total fat
Carbohydrate
Notri - Sodium







THANH PHAN

Nudc loc (thdm thau ngugc)
Gung tuoi (10%)

budng (mia)

Nugc chanh tuoi ép lanh

Bao quan lanh < 4°C
Khong ldc trude khi mé nép

Keep refrigerated <4°C/39°%F
Please do not shake before opening

Sén phdm c6 thé chira mot luong rét nho
con sinh ra ty nhién tir qua trinh 1én men
truyén thong.

Thé tich thyc: . S6 TCB: 06/DWF/2021
Sdan xudt bai

Cong Ty TNHH Daissg Whole i
Foods, Thon Thai Thon

Phudng Nam Nha Trang, T{nh
Khanh Hog, Viét Nam NSX | HSD:

deepblueisland.com

DELIGHT YOUR SENSES §

0121 NGAY |GA TU' NHIEN | MEN SONG

Bright, spicy ginger kick
Fermented for 21 days
Naturally carbonated with live cultures

Traditionally brewed from real botanicals:

Filtered water (RO)

Fresh ginger (10%)

Cane sugar

Fresh cold pressed lime juice

As a traditionally fermented beverage, this
drink may contain trace amounts of
naturally occurring alcohol - a hallmark of
slow, living fermentation.

Gid tri dinh dufing - Nutrition Facts
Ham lugng trung binh  /100g

Nang lugng - Energy
Chat dam - Protein

Carbohydrate
Burdng tong s6 - Total sugars
Chat béo - Total fat

01708013001







THANH PHAN

Nude loc (tham thdu nguoc), dudng mia,
tra dep, dai qua (3%), gimg tuai (2%), nam
SCOBY.

BAD QUAN

Bao quan lanh < 4°C :

Khéng lac truac khi ma ndp chai

Keep refrigerated < 4°C/39°F
Please do not shake before opening
Lt §: Lop can dudi ddy va cb thé c6 lop
mong ndm SCOBY ndi & trén - hoan toan tu
nhién va an toan, dé dung hodc ganbo.
C6 thé c6 mét long rat nhé con sinh ra ty
nhién tir qua trinh [én men.

Thé tich thuc: . §6 TCB: 09/DWF/2021

San xuat bei Cong Ty TNHH
i Daissy Whole Foods, Thon Thai
- )Thbng 1, P Nam Nha Treng, T.
Khanh Hoa, Vit Nam. NSX|{HSD:

deepbiueisiand.com

DELIGHT YOUR SENSES

KOMBUCHA
PAl QUA GUNG
IBISCUS GINGER

lenmen 30 ngdy mensdng gatunhién

At >
& =
fermented live naturally
over 30 days cultured  carbonated

Traditionally brewed from real botanicals

Filtered water (RO), cane sugar, black tea,
hibiscus {3%), fresh ginger (2%}, SCOBY.

Visible sediments or strands? _, |

A hallmark of raw, live
kombucha. Naturally formed
by living cultures - completely I‘E
safe and good for you. S

: FRIENDS WITH

Nutritlon facts - Gid tn dinfy duting  GUT'S SINCE 2020
Ham lugng tring binh . 1166ml
Energy - Nang lurong

Protein - Chat dam
Carbohydrate

Tatal sugars - Dieng 16ng 56

Total fat - Chat béo

As a traditionally
fermented beverage, kombucha may contain
a trace amount of naturally occurring alcohol.







f DELIGHY YOUR SENSES

KOMBUCHA

KUMQUAT LFMDNGRASS
QUAT SA

M
Total sugars - Mgf&rgs«f

 Total fat - Chat béo.

k fermented beverage, Kombuch:

y
trace amount of naturally occurrmg alcohol







DELIGHT YOUR SENSES

KOMBUCHA

PINEAPPLE PASSIONFRUIT
DUA CHANH DAY

Théi ® lhbng'
Phu' NhaTrang,‘fﬁxb Khanh
Hoé VlétNam NSX|HSD:
. ,deepblue!sian& com

As atxadlﬁona]ty ; ‘
,kombucha maycontaina
i ~ftrace amoum f 1 turally Qccumng alcqhot :







@
“w
=z
w
Iy
&
El
ol
21
-
x
It}
@
ol

GRAPE

NHO -







[ DELIGHY YOUR SENSES

KOMBUCHA

LEMONGRASS GINGER
_ SAGUNG

ir;Nmfvclqc(ﬁiam 18 Nl
v;;tum ‘Q'%) tra di g

ot sugars - Butng oy
. Total fat-Chatbéo

fermented beverage, e
. auaceamountofnatumllyocmngalcdm{ .

Kombucha may ;mmaintj







THANH PHAN

Nudc loc (thém théu ngugc), dudng mia, nudc
chanh tuoi €p lanh (3%), tra xanh, tra den,
glmg tuoi (2%}, ndm SCOBY.

BAO QUAN

Bao quan lanh < 4°C

Khéng lac trude khi ma ndp chai

Keep refrigerated < 4%C/39°F

Please do not shake before apening
“Luu y: Lop can dudi day & co thé ¢d Ip mong
ndm SCOBY ndi & tren - hodn toan twr nhién & an
toan, dé diing hay gan bo.

C6 thé c¢6 mot fugng rdt nho ¢én sinh ra tu
nhign t&r qua trinh [&n men.

Thé tich thuc: .S TCB: 14/DWF/2021

San xuat hoi: Cong Ty TNHH Daissy
Whole Foods, Thon Thai Théng 1,
Phurgng Nam Nha Trang, Tinh Khanh
Hoa, Vit Nam. NSX | HSD:

blueistand.com

E DELIGHT YOUR SENSES |

KOMBUCHA

CHANH GUNG
LIME GINGER

Ién men 30 ngay en s6ng z ga tx;nhi |

S

fermented live naturally
over 30 days cuftured carhonated

Traditionally brewed from real botanicals
Filtered water (R0O), cane sugar, freshly
pressed lime juice (3%), green tea, black tea,
fresh ginger (2%), SCOBY.

Visible sediments or strands? [].
L

A hallmark of raw, live

kombucha. Naturally formed by

living cultures - completely safe [w]

and good for you. FRIENDS WITH
Nutrition facts - Gid tridinh duing  GUTS SINCE 2020
Ham iueng trung binh— /100mi
Energy - Nang luong

Protein - Chat dam
Carbohydrate

Tolal sugars - Dumng téng s6
Total fat - Chat béo

As a traditionally
fermented beverage, kombucha may contain a
trace amaunt of naturally occurring alcohol.







THANH PHAN

Nude loc (tham thau nguoc), dudng mia,
trgges, nghe turoi (2%), ging tuoil (2%), ndm
scosy. o

BA0 QUAN

‘Bdo duén lénh < 4°C :
_Kheéng ide trudc khi md ndp chai.
Keep refrigerated < 4°C/39°F
 Please do not shake before opening.

 Luu ¥: Lop can dudi ddy va 6 thé c6 16p
mdng nam SCOBY ndi & trén - hoan toan i :

nhién va an toan, d& ding hoac gan bo,

C6 the 6 mot luong rat nho con sinh ra
- nhién tir qua trinh 1én men. :

Thétich thye: . S6 TCB: 15/DWF/2021

. Daissy Whole Foods, Thon Thai
;Théng 1, P Nam Nha Trang, T.
Khanh Hoa, Viét Nam. NSX | HSD:

deepblueisignd.com

Sén xuat bk Cong Ty TNHH

DELIGHYT YOUR SENSES |

KOMBUCHA

TURMERIC GINGER
—:NGHE GUNG

{énmen 30 ngay  mens6ng go tunhién

[t i &
S
fermented five naturaily
for 30 days cultured  carbonated
Traditionally brewed from real botanicals

Filtered water (RQ), cane sugar, black tea,
fsrg?)l‘g‘}unneric (2%). fresh ginger (2%),

Visible sediments or strands?

A hallmark of raw, live kombucha. Naturally
formed by living cultures- completely safe
and good for you. Mg

" Nutriion facts - G b din duting  SERGIRG with Guts

Harm lisgmg tung binh 1100 g since 2020

Energy - Ndng fuong
Protein - Ghat dam
Carbohydrate

Total sigars - Dusng 10nig 65
Total fat - Chat béo

. - As a traditionally
fermented beverage, Kombucha may contain
a trace amount of naturally oecurring alcohol.







BOY TE CONG HOA XA HOI CHU NGHIA VIET NAM

VIEN Y TE CONG CONG Déc lap - Tw do - Hanh phiic
THANH PHO HO CHiI MINH |
S6: 000333 /VYTCC
| X 73 > = = C "
PHIEU KET QUA KIEM NGHIEM
Mii 56 miu: 45457.25
VILArSN 219 |
Tén khéch hang : CONG TY TNHH DAISSY WHOLE FOODS |
Dia chi : THON THAI THONG 1, PHUGNG NAM NHA TRANG, TINH KHANH HOA, VIET
NAM
Tén miu : PHO MAI KEM CHAY - NGUYEN BAN
Ngay lay mau - 19/12/2025 |
Luong mau :03hopx 100 g ‘
Ngay nhan mau : 19/12/2025
Ngudi giti mAu  Dinh Hoang Ngan |
Ngudi nhan mau - Tran Duy Tram Anh
Thoi gian thir nghiém : 19/12/2025-05/01/2026
KET QUA KIEM NGHIEM
z |
Stt Chi tiéu Phuong phap Két qua bon vi
I |Carbohydrate AOAC 2020.07 (a) 3,26 g/100 g |
2 |Chét béo/Lipid HD.PP.6-1/TT.LH:2023 (Ref. 23,94 g/100 g
AOAC 932.06) (a)
3 |Nang luong HD.PP.11-1/TT.LH (Regulation 260,62 kcal/100g |
(EU) No 1169/2011)
4 |Chat dam/Protein HD.PP.13/TT.LH:2023 (Ref. 8,03 g/100 g
AOAC 991.20) (a) (Nx6,38)
5 |Natri (Na) HD.PP.36/TT.AAS:2024 (Ref. 316 mg/100 g ‘
AOAC 985.35, AOAC 984.27) (a) |
|

Ghi chu:
- Két qua ndy chi ¢6 gia tri trén mau kiém nghiém.
- Mau dung trong hii nhya kin, khong nhan san pham, thong tin mau do khach hang cung cip.

3 116 Chi Minh, ngay 06'01'2025 |

- (a) Phép thir da dugce cong nhan pht hop theo ISO/IEC 17025:2017.

Nk .2 - :hlﬁf*

BM.7.8.3 a D/C: 159 Hung Phu, Phuong Chanh Hung, TP.H6 Chi Minh Trangl/1
DT: (84-28) 39541971 - Fax: (84-28) 38563164 - Email: xetnghiem-vienytcc@iph.org.vn
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| ) BO YTE BM: 14-02.01 |
VIEN PASTEUR NHA TRANG WM, Trang: 1/1
\\\\\\\\\_////,//

TRUNG TAM AN TOAN THU'C PHAM KHU VUC MIEN TR N N
CENTER FOR FOOD SAFETY OF CENTRAL PROVINCES?

Dia chi: 6-8-10, Trin Phu, P. Nha Trang, tinh Khénh Hoa

4. S6 lugng mau:

5. Thoi gian luu mAu:
6. Ngay ldy mAu:

7. Ngay nhan mau:

8. Ngay kiém nghiém:
9. Noi giri mau:

10. Tai liéu kém theo:

11. Két qua kiém nghiém:

~ PHIEUKET QUA KIEM NGHIEM VILAS 410
TEST REPORT |
Sb: 542
TRA GUNG LEN MEN
00389/HH/26
Mau dung trong chai thuy tinh, déng kin nép, dugc bao quan lanh tai thoi diém nhan mau. Mu duge
khéch hang mang dén
400 ml
Mau khéng luu
Khdng c6
25/02/2026
27/02/2026
CONG TY TNHH DAISSY WHOLE FOODS (MST: 4201929776)

Dia chi: Thén Thai Thong 1, Phudng Nam Nha Trang, Tinh Khanh Hoa, Viét Nam
Khéng co

STT Chi tiéu kiém nghiém Phwong phip kiém nghiém Két qua '
1 Ham lwong carbohydrate QT.HH 85-23 (%) 5,05 g/100mL
QT.HH 19-19 (*) Khong phat hién

2 |Ham luong lipit
' (LOD =0,03 g/100mL)

<LOQ (LOQ =20,0 mg/L)

Ham lwong natri QT.HH 40-19 (ICP-MS) (*)
4 [Ham lwong proteiﬂ QT.HH 06-19 (Phuwong phap <LOQ (LOQ=0,03 g/100mL)
| Kjeldahl) (*
5 N&ng luong dinh dudng QT.HH 66-21 20,2 Kcal/100mL

Ghi cha: ‘

Ham lugng Protein = 6,25 x ham lugng nito téng sé
LOD: Limit of detection/ Gidi han phat hién
LOQ: Limit of Quantiﬁcqtion/Gio’d han dinh luong
Phép thir danh ddu (*) da duge VILAS cong nhdn phit hop véi ISO/IEC 17025:2017
Khdnh Hoa, ngay 10 thang 03 ndm 2026
GIAM POC TRUNG TAM AN TOAN THU'C PHAM VI TRLNING

KHU VU'C MIEN TRUNG

VIEN \
PASTEU]

/_ \‘ NHATRANG /o,
Pao Thi Van Khanh \fr/

| D3 Thai Hang |

-

Két qua nay chi c6 gid tri trén mdéu kiém nghiém/ Thong tin vé mdu dugc ghi theo yéu cdu ciia noi gii m:fu{ Khéng duoc trich ddn mét phtin phiéu két qyzi kiém nghié¢m néu khong c6
su ddng y bdng vin ban cua Vién Pasteur Nha Trang/ Khong nhan khiéu nai trong truong hop khong c6 mdu hwu hodic hét thoi gian luu mau theo quy dinh







) BO YTE BM: 14-02.01
| VIEN PASTEUR NHA TRANG aae /"1, Trang: Wm,
St

&
TRUNG TAM AN TOAN THU'C PHAM KHU VU'C MIEN TR!%ﬁ;—;// :
CENTER FOR FOOD SAFETY OF CENTRAL PROVINC SN

Dia chi: 6-8-10, Trin Pha, P. Nha Trang, tinh Khénh Hoa 7N\
bién Lhogu 84-258.3811.856 / 84-258.3828.769; Fax: 84-258.3824.058; Website: www.ipn o4g/vm
i VICAS 410 |
PHIEU KET QUA KIEM NGHIEM
TEST REPORT
| S6: 540
1. Tén miu: TRA GUNG LEN MEN
2. Mi sb mau: 00390/HH/26 |
3. Mb ta mau: Mau dung trong chai thuy tinh, dong kin nép, dugce bao quan lanh tai thoi diém nhan mAu. MAu dugc
khéch hang mang dén
4. S6 luong mu: 100 ml
5. Thoi gian lvu miu:  Mau khéng luu
6. Ngay liy miu: Khéng cé |

7.Ngdy nhan mau:  25/02/2026 ‘

8. Ngay kiém nghiém: 26/02/2026

9. Noi giri mau: CONG TY TNHH DAISSY WHOLE FOODS (MST: 4201929776)
Dia chi: Thon Thai Thong 1, Phuong Nam Nha Trang, Tinh Khanh Hoa, Viét Nam |

10. Tai liéu kém theo: Khong cb |

11. Két qua kiém nghiém: |

STT Chi tiéu kﬁém nghiém Phuong phip kiém nghiém Két qua
1 [Ham luwong dwong tong s (tinh theo QT. HH 11 - 19 (Phuong 4,25 g/100mL
saccarose) | phap Bertrand) (*) ’
Ghi chu: |

|

|

Phép thir ddnh ddu (*) da dug’c VILAS cong nhdn phu hop voi ISO/IEC 17025:2017 ‘
Khanh Hoa, ngay 10 thang 03 ndam 2026 ‘
VIEN TRUONG
|
|

GIAM POC TRUNG TAM AN TOAN THU'C PHAM
KHU VU'C MIEN TRUNG

VIEN
PASTEUR

?\Nn A TR \N(-// ——
N 2 4

e ‘

Pao Thi Van Khinh

P& Thai Hing ’
| |

|
|

Két quad nay chi c6 gid tri trén mdu kiém nghiém/ Théng tin vé mdu diege ghi theo yéu cdu ctia noi gid mw/ / Khong dwyc trich ddn mot phan phiéu két qua kiém nghiém néu khong cé
sw dong y bang vén ban ciia Vién Pasteur Nka Trang/ Khong nhdn khiéu nai trong truomg hgp khong ¢6 mdu luu hodc hét thoi gian huvu mdu theo quy dinh
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TRUNG TAM AN TOAN THU'C PHAM KHU VU'C MIEN TRUN( ::/4 =
CENTER FOR FOOD SAFETY OF CENTRAL PROVINCES ehi=vi A% z
O e S -
Dia chi: 6-8-10, Trin Phi, P. Nha Trang, tinh Khanh Hoa GG e
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BQ YTE BM: 14-02.01

VILAS 410

PHIEU KET QUA KIEM NGHIEM

| TEST REPORT
S6: 359

1. Tén mau: KOMBUCHA PAI QUA GUNG
2. M sé mau: 00163/HH/26
3. M6 ta miu: Mau dung trong chai thiy tinh, déng kin ndp, khong nhén hiéu, dugc bao quan lanh. Mau do khich hang

mang dén
4. S6 lugng mAu: 700 mL
5. Thoi gian lvu m3u:  MAu khong luu
6. Ngay lay méu: Khéng c6

7. Ngay nhin mau:  14/01/2026

8. Ngay

9. Noi giri mau:

kiém nghiém: 15/01/2026

CONG TY TNHH DAISSY WHOLE FOODS (MST: 4201929776)

Dia chi: Thon Théai Thong 1, Phudng Nam Nha Trang, Tinh Khénh Hoa, Viét Nam
10. Tai liéu kém theo: Khong cé
11. Két qua kiém nghiém:

STT Chi tiéu ki‘ém nghiém Phuong phap kiém nghi¢m Két qua
1 |[Ham lugng carbohydrate QT. HH 85 - 23 (*) 3,95 g/100mL
2 |Ham lugng dwong tong so (tinh theo QT. HH 11 - 19 (Phuong ; 3,33 g/100mL
saccarose) phap Bertrand) (¥)
3 [Ham luong lipit ‘ QT.HH 19-19 (*) Khéng phat hién (LOD = 0,03
g/100mL)
4 Ham lwong natri QUATEST3 1111:2023 (Ref: | <LOQ (LOQ = 3,90 mg/100mL) (1)
AOAC 969.23)
5 [Ham lugong protein| QT.HH 06-19 (Phuong phap | <LOQ (LOQ = 0,03 g/100mL)
Kjeldahl) (*)
6 [Néng lueong dinh dudng QT.HH 66-21 15,8 Kcal/100mL
Ghi chi:

Ham luong Protein = 6, 25 x ham lwong nito tong 56
LOD: Limit of detection/ Gici han phat hién
LOQ: Limit of Quantification/Gi&i han dinh liong

(1) Theo phiéu két qua kiém nghiém s6 TPTN26001043.20 ngay 04/02/2026 ciia Trung tam ky thugt tiéu chudn do luong chat

luong 3.
Phép thir ddnh ddu (*) da

P.GIAM POC TRUNG TAM AN TOAN THU'C PHAM
KHU Wc MIEN TRUNG

/

Hoang Thi Ai Vin

dugc VILAS cong nhdn phu hop voi ISO/IEC 17025:2017
Khdnh Hoa, ngay 06 thang 02 ndm 2026
K‘//, VIEN TRUONG

PHO ViEN TRUONG

Két qua nay

chi ¢o gid tri trén mdu kiém nghiém/ Thong tin vé mdu dugc ghi theo yéu cdu cua noi gid maw/ Khong dwoc trich dén mgt phzin phiéu két qua kiém nghiém néu khéng cé

su déng y bng vin ban cua Vién Pasteur Nha Trang/ Khéng nhdn khieu nai trong trueong hop khong cé méu luu hodic hét théi gian luu mdu theo quy dinh
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Dia chi: 6-8-10, Trdn Phi, P. Nha Trang, tinh Khénh Hoa G
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P < - = " VILAS 410
PHIEU KET QUA KIEM NGHIEM
TEST REPORT
| 86: 396
1. Tén mau: KOMBUCHA QUAT SA
2. Mi sb mau: 00184/HH/26
3. M6 ta mau: Mau dyng trong chai thily tinh, déng kin nip, c6 nhan tam. MAu dugc khéch hing mang dén
4. S6 luong mau: 700 mL
5. Thoi gian lvu mau:  MAu khong luu
6. Ngay 1y miu: Khéng c6
7.Ngay nhin mau:  21/01/2026
8. Ngay kiém nghiém: 22/01/2026
9. Noi giri mau: CONG TY TNHH DAISSY WHOLE FOODS (MST: 4201929776)
Dia chi: Thon Thai Thong 1, Phuong Nam Nha Trang, Tinh Khanh Hoa, Viét Nam
10. Tai liéu kém theo: Khong cé
11. Két qua kiém nghiém:
STT Chi tiéu kiém nghiém Phuwong phap kiém nghiém Két qua
1 [Ham lugng carbohydrate QT. HH 85 - 23 (*) 4,06 g/100mL
2 |Ham lugng duwong tong s6 (tinh theo QT. HH 11 - 19 (Phuong 3,79 g/100mL
saccarose) phap Bertrand) (*)
3 Ham luong lipit QT.HH 19-19 (%) Khéng phat hién (LOD = 0,03
g/100mL)
4 [Ham lwong natri QUATEST3 1111:2023 (Ref: 1,77 mg/100mL (1)
| AOAC 969.23)
5 [Ham lugong protein! QT.HH 06-19 (Phwong phap | <LOQ (LOQ =0,03 g/100mL)
Kjeldahl) (*)
6 [Néng lwong dinh dl‘réng QT.HH 66-21 17,1 Kcal/100mL
Ghi chu: \

LOD: Limit of detection/ Gici han phdt hién
LOQ: Limit of Quantification/Giéi han dinh lugng
(1) Theo phiéu két qua kzeTm nghiém s6 TPTN26001499.20 ngay 05/02/2026 ciia Trung tam ky thudt tiéu chudn do luomg chat
luong 3.
Phép thir danh ddu (*) dé dwoc VILAS céng nhdn phi hop véi ISO/IEC 17025:2017
Khdnh Hoa, ngay 09 thang 02 nam 2026
{(/‘_ VIEN TRUONG

P.GIAM POC TRUNG TAM AN TOAN THU'C PHAM ‘ 3
) VIEN TRUONG

KHU VU'C MIEN TRUNG

Hoang Thi Ai Van

\
Két qué nay chi c6 gid tri trén mdu kiém nghiém/ Thong tin vé mdu duge ghi theo yéu cdu ciia noi gid mdw/ Khong duge trich ddin mgt phdn phiéu két qua kiém nghiém néu khong c6
st dong y bang vin ban cua Vién Pasteur Nha Trang/ Khong nhdn khi¢u nai trong truong hop khong c6 mau lueu hodic hét thoi gian huw mdu theo quy dinh
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' CENTER FOR FOOD SAFETY OF CENTRAL PROVINCES == A
Pia chi: 6-8-10, Trin Phu, P. Nha Trang, tinh Khanh Hoa ?//—/'S b\:
bién ?hoal 84-258.3811.856 / 84-258.3828.769; Fax: 84-258.3824.058; Website: wwwxpr/oyg‘ﬁzl\‘\\\ >
PHIEU KET QUA KIEM NGHIEM VILAS 410
| TEST !{EPORT
So6: 358
1. Tén mau: KOMBUCHA DUA CHANH DAY
2. M s mau: 00162/HH/26
3. Mb ta mau: Maiu dung trong chai thiy tinh, déng kin nép, khéng nhan higu, dugc bao quan lanh. M&u do khach hang
mang dén
4. Sb luong mAu: 700 mL
5. Thoi gian luu mau:  Mau khong hwu
6. Ngay ldy mau: Khong c6
7. Ngay nhdn mau: 14/01/2026
8. Ngay kiém nghiém: 15/01/2026
9. Noi giri mau: CONG TY TNHH DAISSY WHOLE FOODS (MST: 4201929776)
Dia chi: Thon Théai Thong 1, Phudong Nam Nha Trang, Tinh Khdnh Hoa, Viét Nam
10. Tai liéu kém theo:
11. Két qua kiém nghiém:
STT Chi tiéu kiém nghiém Phuong phép kiém nghiém Két qua
1 Ham luong carbohj/drate QT. HH 85-23 (¥) 3,75 g/100mL
2 [Ham luong duwong tong sd (tinh theo QT. HH 11 - 19 (Phuong 3,53 g/100mL
saccarose) | phép Bertrand) (*¥)
3 Ham luong lipit QT.HH 19-19 (*) Khéng phét hién (LOD = 0,03
g/100mL)
4 |Ham luong natri | QUATEST3 1111:2023 (Ref: |<LOQ (LOQ = 3,90 mg/100mL) (1)
AOAC 969.23)
5 [Ham lugng protein QT.HH 06-19 (Phuong phap | <LOQ (LOQ = 0,03 g/100mL)
“W Kjeldahl) (*)
6 [Ning luong dinh dudng QT.HH 66-21 15,0 Kcal/100mL
Ghi chu:

Ham luong Protein = 6,25 x ham luong nito té'ng s6

LOD: Limit of detection/ Gioi han phat hién

LOQ: Limit of Quantiﬁcatjion/Gio"i han dinh luvong

(1) Theo phiéu két qua kiém nghiém s6 TPTN26001043.19 ngay 04/02/2026 ciia Trung tam ky thudt tiéu chudn do lwong chat
luong 3.

Phép thir ddnh déu (*) da !duo'c VILAS cong nhdn phiut hop voi ISO/IEC 17025:2017
Khdnh Hoa, ngay 06 thdng 02 ndam 2026

o " ; . -
P.GIAM POC TRUNG TAM AN TOAN THU'C PHAM KT VIEN TRUONG
KHU VU'C MIEN TRUNG PHO V IENTRU 'ONG /
VIEN
| PASTEUR
, Z\ NHA TR, \\ =,
Hoang Thi Ai Van \

e N"! vén Thanh Dong

Két qua nay chi cd gid tri trén mdu kiém nghiém/ Thong tin vé mdu dugc ghi theo yéu cdu ciia noi gid méw/ Khong duge trich dén mét phdn phiéu két qué kiém nghiém néu khong 6
s dong y bdng van ban ciia Vién Pasteur Nha Trang/ Khong nhdn khiéu nai trong truong hop khong c6 mdu luu hodc hét thoi gian lueu mdu theo quy dinh
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TRUNG TAM AN TOAN THU'C PHAM KHU VUC MIEN TR@}G\\&/// =
CENTER FOR FOOD SAFETY OF CENTRAL PROVINCES e =7 /C
. Dia chi: 6-8-10, Trin Phu, P. Nha Trang, tinh Khanh Hoa _ .—?,/////:\\\\\\S:
Dién thoai: §4-258.3811.856 / 84-258.3828.769; Fax: 84-258.3824.058; Website: www.lpn.ﬁvg,y’rll Il‘\\\\\‘
PHIEU KET QUA KIEM NGHIEM VILAS 410
TEST REPORT
| 86: 539
1. Tén mau: KOMBUCHA NHO
2. Mi s mau: 00385/HH/26
3. M ta mau: Mau dung trong chai thily tinh, déng kin ndp, dugc bao quan lanh tai thdi diém nhan mau. Mau dugc
khéch hang mang dén
4. S lugng mau: 500 ml
5. Thoi gian lvu mau:  Mau khong luu
6. Ngay liy mau: Khéng cé
7. Ngay nhan mau: 25/02/2026
8. Ngay kiém nghiém: 27/02/2026

9. Noi giri mau:

CONG TY TNHH DAISSY WHOLE FOODS (MST: 4201929776)
Pia chi: Thon Théi Thong 1, Phudmg Nam Nha Trang, Tinh Khéanh Hoa, Viét Nam

10. Tai liu kém theo: Khong c6
11. Két qua kiém nghi¢m:

STT Chi tiéu kiém nghi¢m Phuong phap kiém nghi¢m Két qua
1 Ham lwong carbohy‘drate QT.HH 85 - 23 (¥) 3,98 g/100mL
2 Ham luong lipit QT.HH 19-19 (%) Khéng phat hién

(LOD =0,03 g/100mL)

Ham lwong natri

QT.HH 40-19 (ICP-MS) (*)

<LOQ (LOQ = 20,0 mg/L)

Ham lwong protein ‘

QT.HH 06-19 (Phuong phap
Kjeldahl) (*)

<LOQ (LOQ = 0,03 g/100mL)

5

Nang lugng dinh dudng

QT.HH 66-21

15,9 Kcal/100mL

Ghi chu:
Ham luong Protein = 6, 2.# x ham leong nito tong 6
LOD: Limit of detection/ Gidi han phdt hién
LOQ: Limit of Quantification/Giéi han dinh lugng
Phép thir danh ddu (*) dé duwgc VILAS céng nhdn phit hop véi ISO/IEC 17025:2017
‘ Khdnh Hoa, ngay 10 thang 03 nam 2026
GIAM POC TRUNG TAM AN TOAN THUC PHAM VIEN TRUGNG
KHU VUC MIEN TRUNG

VIEN
PASTEUR

Déé‘) Thi Van Khinh

D& Thai Hing

n miu kiém nghiém/ Thong tin vé mdu dugc ghi theo yéu cdu ciia noi g méw Khong dio trich ddn mgt phdn phiéu két qué kiém nghiém néu khéng c6

Két qua nay chi c6 gid tri tré / .
Nha Trang/ Khéng nhdn khiéu nai trong truomg hop khéng cé mau luu hodc hét thoi gian luu mau theo quy dinh

swdong y béng véin ban ctia Vién Pasteur
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' CENTER FOR FOOD SAFETY OF CENTRAL PROVINC

N . ” 2 ~ VILAS 4190
PHIEU KET QUA KIEM NGHIEM
| TEST REP ORT
So: 541
1. Tén mAu: KOMBUCHA NHO
2. M4 sé mau: 00386/HH/26
3. MO ta miu: M3u dung trong chai thiy tinh, déng kin ndp, dugc bao quan lanh tai thoi diém nhan mau. Mau duge
khach hang mang dén
4. S6 luong mau: 500 ml |
5. Thoi gian lvu mau:  Mau khéng huu
6. Ngay ldy mau: Khéng c6

7.Ngay nhan mdu:  25/02/2026
8. Ngay kiém nghiém: 26/02/2026
9. Noi giri mau: CONG TY TNHH DAISSY WHOLE FOODS (MST: 4201929776)
Dia chi: Thén Théi Thong 1, Phuong Nam Nha Trang, Tinh Khanh Hoa, Viét Nam
10. Tai liéu kém theo: Khng cb
11. Két qua kiém nghié¢m:

STT Chi tiéu kiém nghié¢m Phuong phap kiém nghié¢m Két qua
1 [Ham lwong dudng tong s6 (tinh theo QT. HH 11 - 19 (Phuong 3,49 g/100mL
saccarose) phap Bertrand) (¥)
Ghi chu:

Phép thiz ddnh déu (*) dé duye VILAS cong nhdn phit hop véi ISO/IEC 17025:2017
Khanh Hoa, ngay 10 thdng 03 ndm 2026
GIAM POC TRUNG TAM AN TOAN THU'C PHAM VIR TRUGNG

KHU VUC MIEN TRUNG

/" ViEN
PASTEUR )

”

NIA TRANG /™,
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b /

Pao Thi Van Khanh —
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gidi tri trén méu kiém nghiém/ Thong tin vé mdu dige ghi theo yéu cdu ciia noi gii méw/ Khéng duge trich dén mgt phdn phiéu két qua kiém nghiém néu khong c6 ’

Két qué nay chi c6 / trich da i :
5 i ban ciia Vién Pasteur Nha Trang/ Khong nhdn khiéu nai trong trieomg hop khong ¢ mau heu hodc hét thoi gian luu madu theo quy dinh

sw dong y bdng van
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PHIEU KET QUA KIEM NGHIEM el
TEST REPORT
| S6: 360
1. Tén mau: KOMBUCHA SA GUNG
2. Ma sé mau: 00164/HH/26
3. M6 ta mau: Mau dung trong chai thiy tinh, déng kin nép, khéng nhan hidu, dugc bao quén lanh. Mau do khéch hing
mang dén
4. S6 lugng mau: 700 mL
5. Thoi gian luu mau: MAu khong luu
6. Ngay ldy mau: Khéng c6
7.Ngay nhan miu:  14/01/2026
8. Ngay kiém nghiém: 15/01/2026
9. Noi giri mau: CONG TY TNHH DAISSY WHOLE FOODS (MST: 4201929776)
Dia chi: Thon Théai Théng 1, Phudong Nam Nha Trang, Tinh Khanh Hoa, Viét Nam
10. Tai liéu kém theo: Khong c6
11. Két qua kiém nghiém:
STT Chi tiéu qém nghiém Phuong phap kiém nghiém Két qua
1 [Ham lwong carbohydrate QT. HH 85 - 23 (*) 3,74 g/100mL
2 |Ham luwong duong tong sd (tinh theo QT. HH 11 - 19 (Phuong 3,49 g/100mL
saccarose) phap Bertrand) (*)
3 [Ham luong lipit QT.HH 19-19 (*) Khéng phat hién (LOD = 0,03
| g/100mL)
4 [Ham lwong natri | QUATEST3 1111:2023 (Ref: | <LOQ (LOQ = 3,90 mg/100mL) (1)
AOAC 969.23)
5 [Ham luong proteiw‘ QT.HH 06-19 (Phuong phap |  <LOQ (LOQ = 0,03 g/100mL)
| Kjeldahl) (*)
6 [Nang luong dinh dudng QT.HH 66-21 15,0 Kcal/100mL
Ghi chu:

Ham lugng Protein = 6,25 x ham luong nito téng sé
LOD: Limit of detection/ Gidi han phat hién
LOQ: Limit of Quantification/Gidi han dinh luong
(1) Theo phiéu két qua kiém nghiém sé TPTN26001043.21 ngay 04/02/2026 ciia Trung tam ky thugt tiéu chudn do luong chdt
luong 3.
Phép thir ddnh déu (*) da dwoc VILAS cong nhan phit hop véi ISO/IEC 17025:2017
Khdnh Hoa, ngay 06 thang 02 nam 2026
_ VIEN TRUONG
{10 VIEN TRUONG

P.GIAM POC TRUNG TAM AN TOAN THY'C PHAM
KHU VUC MIEN TRUNG

Hoang Thi Ai Vin

i
g ‘ A
iani Pong

Két qua nay chi cé gid tri trén mdu kiém inghiém/ Thong tin vé mdu dugc ghi theo yéu cdu ciia noi giri maw Khong duge trich ddin mét phdn phiéu két qua kiém nghié¢m néu khong co

sw déng y bang vdn ban ciia Vién Pasteur Nha Trang/ Khong nhdn khiéu nai trong truong hop khong cé mdu liew hodic hét thoi gian luu méu theo quy dinh
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TRUNG TAM AN TOAN THYC PHAM KHU VUC MIEN TRE '
' CENTER FOR FOOD SAFETY OF CENTRAL PROVINC J—-w&uf'" é‘— \ (
Pia chi: 6-8-10, Trin Ph, P. Nha Trang, tinh Khénh Hoa '/ #5. B0

Dign thoai: 84-258 3811.856 / 84-258.3828.769; Fax: 84-258.3824.058; Website: wwwipn. &gty,;,,\\\\ "/ETN ne
Vl LAS 410
PHIEU KET QUA KIEM NGHIEM
TEST REPORT
S4: 397 |
1. Tén mau: KOMBUCHA CHANH GUNG |
2. M s& mAu: 00183/HH/26 ‘
3. Mot mau: i Mau dyng trong chai thity tinh, déng kin nip, ¢6 nhéin tam. Mau dugc khéch hang mang dén ‘
4. S6 lugng mau: 700 mL ‘
5. Thoi gian luu mAu:  MAu khong luu
6. Ngay 1y miu: Khoéng cé _
7.Ngiy nhan mau:  21/01/2026 ‘
8. Ngay kiém nghiém: 22/01/2026
9. Noi giri mu: CONG TY TNHH DAISSY WHOLE FOODS (MST: 4201929776) ‘
bia chl Thén Thai Thong 1, Phuong Nam Nha Trang, Tinh Khanh Hoa, Viét Nam ‘
10. Tai liéu kém theo: Khong cé
11. Két qua kidm nghiém:
STT Chi tiéu kiém nghiém Phuong phap kiém nghiém Két qua N
1 Ham luong carbohydrate QT. HH 85 - 23 (¥) 4,05 g/100mL
2 Ham luwong dudng téng s (tinh theo QT. HH 11 - 19 (Phuong 3,71 g/100mL
saccarose) phap Bertrand) (*)
3 [Ham luwong lipit QT.HH 19-19 (*) Khong phat hién (LOD = 0,03
| g/100mL)
4 [Ham lwong natri QUATEST3 1111:2023 (Ref: 1,36 mg/100mL (1)
AOAC 969.23)
5 [Ham lwong protein QT.HH 06-19 (Phuong phap | <LOQ (LOQ = 0,03 g/100mL)
i Kjeldahl) (*
6 [Nang luong dinh dudng QT.HH 66-21 17,2 Kcal/100mL

Ghi chu:
LOD: Limit of detection/ sz han phdt hién
LOQ: Limit of Quantification/Gidi han dznh luong
(1) Theo phteu két qua kiém nghiém sé TPTN26001499.21 ngay 05/02/2026 cia Trung tém ky thudt tiéu chudn do lu'ong chat

luong 3.
Phép thir dinh ddu (*) dé dwoc VILAS cong nhdn phit hop véi ISO/IEC 17025:2017

Khdnh Hoa, ngay 09 thang 02 nam 2026 ‘
K" VIEN TRUONG

VIEN T RUONG

P.GIAM POC TRUNG TAM AN TOAN THU'C PHAM
KHU VUC MIEN TRUNG

Hoang Thi Ai Van

Két qua nay chi co gid tritrén mdu kiém nghiém/ Thong tin vé mdu dwgc ghi theo yéu cdu ctia noi gisi mdw/ / Khong dwgec trich dén mot phan phiéu két qua kiém nghiém néu khong cé
sw dong y bng vin ban ciia Vién Pasteur Nha Trang/ Khong nhdn khiéu nai trong trong hop khong c6 médu leu hodc hét thoi gian luu mdu theo quy dinh
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CENTER FOR FOOD SAFETY OF CENTRAL PROVINC

Dia chi: 6-8-10, Trin Phu, P. Nha Trang, tinh Khanh Hoa
Dién thoai: 84-258.3811.856 / 84-258.3828.769; Fax: 84-258.3824.058; Website: www.ipn.

P < - 2 N VILAS 410
PHIEU KET QUA KIEM NGHIEM
TEST REPORT |
S6: 544
1. Tén méu: KOMBUCHA NGHE GUNG |
2. M3 s6 mau: 00387/HH/26
3. M6 ta mau: Mau dyung trong chai thuy tinh, déng kin nép, duoc bao quan lanh tai thoi diém nhan mau. MAu duge
khach hang mang dén
4. S6 lugng mau: 400 ml
5. Thoi gian lvu mau:  Mau khéng luu
6. Ngay 1iy mau: Khéng cé
7. Ngay nhén mau: 25/02{2026
8. Ngay kiem nghiém: 27/02/2026
9. Noi giri miu: CONG TY TNHH DAISSY WHOLE FOODS (MST: 4201929776)
bia Chi: Thon Théi Thong 1, Phudong Nam Nha Trang, Tinh Khanh Hoa, Viét Nam
10. Tai liéu k&m theo: Khong cé
11. Két qua kiém nghiém:
STT Chi tiéu kiém nghiém Phwong phép kiém nghiém Két qua
1 Ham luong carbohydrate QT. HH 85 - 23 (*) ' 3,58 g/100mL ‘
2 [Ham luong lipit QT.HH 19-19 (*) Khéng phaét hién !
‘ . (LOD = 0,03 g/100mL) ‘ ‘
Ham legng natri | QT.HH 40-19 (ICP-MS) (*) <LOQ (LOQ =20,0 mg/L)
Ham lwong protein QT.HH 06-19 (Phuong phap | <LOQ (LOQ=0,03 g/100mL)
| Kjeldahl) (*) | ‘
5 [Néng luong dinh dudng QT.HH 66-21 14,3 Kcal/100mL |
Ghi cht: | | ‘

Ham heong Protein = 6,25 x ham lugng nito tong sé

LOD: Limit of detection/ Gici han phat hién |
LOQ: Limit of Quantification/Gidi han dinh luong

Phép thir danh ddu (*) da a"ug'c VILAS céng nhén phi hop voi ISO/IEC 17025:2017

Khdnh Hoa, ngay 10 thdang 03 ndm 2026 \

GIAM POC TRUNG TAM AN TOAN THU'C PHAM VIEN TRUONG

KHU VU'C MIEN TRUNG

K —

Pao Thi Van Khanh

P35 Thai Hung

Két qua nay chi ¢ gid tri trén mdu kiém nghiém/ Thong tin vé méu dirge ghi theo yéu cdu clia noi giri maw/ / Khong dugc trich dén mot phan phiéu két qua kiém nghié¢m néu khong co
swdong y bang vdn ban cia Vién Pasteur Nha Trang/ Khong nhdn khiéu nai trong trieomg hop khéng cé mau heu hodc hét thoi gian luu mdu theo quy dinh







BQ YTE

VIEN PASTEUR NHA TRANG w1,
; : = SN
TRUNG TAM AN TOAN THUC PHAM KHU VUC MIEN T 1;@:_// =
CENTER FOR FOOD SAFETY OF CENTRAL PROVINGES E*.v.‘.—,h‘* =
T~ &
Dja chi: 6-8-10, Tran Phu, P. Nha Trang, tinh Khénh Hoa Z /ﬁ\\b‘

Dién thoai: 84-258.3811.856 / 84-258.3828.769; Fax: 84-258.3824.058; Website: www.ip’mbfgﬁ\‘\\\‘

BM: 14-02.01

PHIEU KET QUA KIEM NGHIEM

1. Tén méu: KOMBUCHA NGHE GUNG
2. Mi s6 mAu: 00388/HH/26
3. M6 ta mau:
khach hang mang dén
4. S6 lugng mau: 100 ml
5. Thoi gian luu mau:  Mau khong luu
6. Ngay 1dy mau: Khong cé

7. Ngay

nhin mau: 25/02/2026

8. Ngay kiém nghiém: 26/02/2026

9. Noi giri mau:

TEST REPORT
Sb: 543

CONG TY TNHH DAISSY WHOLE FOODS (MST: 4201929776)

VILAS 410

Mu dung trong chai thily tinh, déng kin nip, dugc bao quan lanh tai thdi diém nhan mau. Mau dugc

Dia chi: Thén Thai Théng 1, Phudong Nam Nha Trang, Tinh Khinh Hoa, Viét Nam
10. Tai liéu kém theo: Khéng co
11. Két qua kiém nghiém:

STT

Chi tiéu kiém nghiém

Phuong phip kiém nghiém

Két qua

1

Ham leong dudng tong s6 (tinh theo

saccarose)

QT. HH 11 - 19 (Phuong
phap Bertrand) (¥)

3,11 g/100mL

Ghi cha:

Phép thir danh ddu (*) da %du_m:' VILAS c6ng nhdn phit hop véi ISO/IEC 17025:2017

GIAM POC TRUNG TAM AN TOAN THUC PHAM

KHU VUC MIEN TRUNG

Pao Thi Van Khinh

e

Khdnh Hoa, ngay 10 thdang 03 nam 2026

VIEN TRUONG

DS Thai Hung

Két qua nay chi 6 gid tri trén
sw dong y bang vdn ban ciia Vién Pasteur

mdu kiém nghiém/ Théng tin vé méu duge ghi theo yéu cdu ciia noi gi maw/ Khong dwoc trich ddn mgt phdn phiéu két qua kiém nghigm néu khong co
Nha Trang/ Khéng nhdn khiéu nai trong triromg hop khdng cd mau luu hodic hét théi gian luu mdu theo quy dinh







