CONG HOA XA HOQI CHU NGHIA VIET NAM

§( CONG THUONG

TINH KHANH HOA

s
=
Z,
g
&=
2

Ky bai: SO
CONG
THUONG
Ngay ky: 08-
05-2026
15:30:17
+07:00

Poc lap - Tu do - Hanh phic

BAN TU CONG BO SAN PHAM
S6: 01/THANH PHAT/2026

I. Théng tin vé to chirc, ch nhéan tu cong bd san pham:

Tén t6 chirc. ¢a nhan: CONG TY TNHH SX VA TM DV THANH PHAT FOOD

Pia chi: S6 88/2D duong Nguyén Khuyén. phuong Bac Nha Trang. tinh Khanh Hoa

Dién thoai: 0383165498

Fax:

E-mail: thanhphatfood99@gmail.com
Ma s6 doanh nghiép: 4202027234
S6 Giay chimg nhan cq so du diéu kién ATTP: 3208/GCNATTP-UBND

Ngay cép: 04/09/2025

il. Thong tin vé san pham:

Noi cdp: Uy ban nhan déan tinh Khanh Hoa

1. Tén san pham: Bot|chudi chién Malaysia Thanh Phat
2. Thanh ph?m: Bot ggo. bot nang. duong. bot mi. tinh bot bién tinh. bot custard (bot sira.
huong vani). bot dqu nanh. bot kem thuce vat. me den. huong liéu té)ng hop (huong sira).

3. Gia tri dinh dudng -
GIA TRI DINH DUONG
Khau 6]1511 an 100 g
Nang I‘qung 368 Kcal
Chat béo 0.88 g
Carboli’nydrate 852 ¢
Puong tong s6 | 19.89¢ . !
Chat dam 484 ¢
Natri 3.59 mg
4. Thoi h“@ﬂ str dung 4an pham:

+ Ngay san xuat (NSX): dugc in trén bao bi cia san pham
+ Han\st’r dung (H$D): 06 thang ké tir ngay san Xuét




. Quy céach dong goi va chat liéu bao bi:

Chét liéu bao bi: San pham dugce déng goi trong tii nhua kin. Tui nhua kin duogc phép
str dung trong thuc phém (Bao bi dam bao an toan thuc phém)

Quy cach dong goi: Khéi lugng tinh 1 kg, khéi lwgng tinh co thé thay doi tuy theo nhu
cau thi treong va dugce ghi rdtrén nhan san pham. San pham dugc chira. dung trong tdi
nhua kin.

6. 'Tén va dia chi co s& san xuat san pham (truong hop thué co s¢ san xuat):

I11. Mau nhan san pham (dinh kém mau nhén san pham hodc mau nhan san pham du kién)

IV. Yéu cAu vé an toan thuc pham

To chire. ca nhan san xuat. kinh doanh thye pham dat yéu cau vé an toan thyc pham theo:

QCVN 8-3:2012/BYT- Quy chuan k§y thuat Qudc gia ddi v4i 6 nhiém vi sinh vt trong
thuc pham:

QCVN 8-2:2011/BYT- Quy chuan k¥ thuat Qude gia ddi voi gi¢i han 6 nhiém kim loai
nang trong thuc pham;

QCVN 8-1:2011/BYT- Quy chuan k¥ thuat Québc gia dbi véi giGi han & nhiém doc t6 vi
nam trong thuc pham;

Nghi dinh s6 37/2026/ND-CP ngay 23/01/2026 cia Chinh pha quy dinh chi tiét mot sd
didu va bién phap dé to chirc. huéng din thi hanh luat chat lugng san pham. hang hoa.

Chiing t6i xin cam két thuc hién diy di cic quy dinh cia phap ludt vé an toan thue
pham va hoan toan chiu trach nhiém vé tinh phap Iy ciia hd so cong bo va chat lwgng, an
toan thue pham déi véi san pham da cong bo./.

Khdnh Hoa, ngay 08 thang Q5. ndm 2026
PAI DIEN TO CHU'C, CA NHAN
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CONG TY THHH TM - 8X NGAY: 11/09/2025 o k1 ok CHO KY KHACH HANG
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KU TUR unggua  CHAT LIBU: oppipe sua

(- XIN LUV KHACH HANG €Ol KY NOIDUNG + MAU SAC + LOI CHINH TA 4 KICH THUGC TRUOC KHI KY
SATI KHIULAM ONG BONG €0 GESAL SOT €71Y CHHNG TOF'SE KHUNG CHIU TRACH NHIEM.
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THANH PHAT FOOD

mm{&qs&nmlm 989¢
Chit dam / Protein 484g
Natri 359mg

MALAYSIA
THANH|PHAT;

£ Hudng dén béo quén:

: Thanh phén: Bot gao, : : 3
§ml,tinhb(s:bl&|ﬂngrb0teusmmnua, : Béo quan noi kho rdo, thodng mat.
: huong vani), bt ddu nanh, bot kem thye vat, :
: mé den, huong ligu tong hgp (huong sira). :
: Ingredients: Rice flour, tapioca starch, ~ :
: sugar, wheat flour, modified starch, custard :
: powder (milk powder, vanilla flavor), soybean :
: powder, non-dairy creamer, black sesame :
: seeds, artificial flavor (milk flavor). :

: Storage instructions:

* Store in a cool, dry place.

: Théng tin canh bao:

: San pham co chira bot IGa mi.
: Warning information:

: Product contains wheat flour.

- San xuat tar:
: CONG TY TNHH SX VA TM DV

i THANH PHAT FOOD

: Dia chi: 88/20 dudng Nguyén Khuyén,
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| : Butc 1: Pha Tkg bot véi 1,2 lit nude. :
| Budc 2: Ep qua chudi dai 18-22cm, di :

: tha vao thau bot. :
gau?csmunsomlu.tldnhinhchiénw :
: Budc 4: Gap banh ra ngam vao bt [in 2 :
i khodng 5-15 giay, roi tiép tuc chién [an 2. :
i Budc 5: Bop hai bén dé banh phong to :
I tronva ha lira nho khi banh da 8 :
| i Budc 6: V6t banh ra va dyng dimg banh :
: |én cho rdo dau roi thuting thife. :

¢ Pién thoai/Zalo: 038.316.5498

: Email: thanhphatfood99@gmail.com
:_ Gidy ching nhan ca s& d diéu kién an toan
© thyc pham s3: 3208/GCNATTP-UBND

§ NsX: 5
“ HSD: 6 thng k& tirNsX 00
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. sq TAI CHINH TINH KHANH HOA CONG HOA XA HQI CHU NGHIA VIET NAM
PHONG QUAN LY DOANH NGHIEP Poc lap - Tw do - Hanh Phiic

GIAY CHUNG NHAN DPANG KY DOANH NGHIEP
CONG TY TRACH NHIEM HUU HAN HAI THANH VIEN TRO LEN

M3 s6 doanh nghiép: 4202027234
. Péing ky lan ddu: ngay 25 thang 06 nam 2025
Ding ky thay {61 lan thie: 1, ngdy 24 thang 07 nam 2025

1. Tén cong ty
Tén cong ty viét bing tiéng
FOOD
Tén cong ty v1et bang tiéng nudc ngoai:
Tén cong ty viét tat:
2. Pia chi tru sé chinh
88/2D Puwong Nguyén Khuj
Dién thoai: 038 316 5498
Thu dién tir:
3. Vén didu 18 : 1.000.000.000 dong.
Bang chir: Mot ty dong

viét: CONG TY TNHH SX VA TM DV THANH PHAT

bén, Phu'ong Béc Nha T rang, Tinh Khanh Hoa, Viét Nam
S6Fax:
Website:

4. Danh sach thanh vién gop von




Sb Gidy to
phap ly cua
ca nhan d6i

véi thanh
vién la ca
Lo nhén; S6
Pia chi lién | Phan von gop Gidy chimg
lac ddi voi ca (VND va gid tri nhan ding
, ik Rl g nhin; dia chi | twong duon Ty &€ | ky doanh
STT|  Ten thanh vién Quogtich try s& chinh  theo don vi tigé'n (%) nghigp/
dbivéitd hudc ngoai, néu Quyét dinh
chirc co) thanh
lap/giay t&
O gia tri
phéply -
tuong .
duong do6i
v6i tb chirc
Thon Trung -
A Trinh, Phuong il
1 %gcoc ViétNam |Song Clu, | 510.000.000 | 51,000 | 224999007
Tinh Dak Lk, :
Viét Nam
T6 dan pho 2,
= Phuong Budn :
3 NETXN KHAC IyigrNam |MaThugt, | 490.000.000 | 49,000 |%°60229%%
‘ Tinh Dak Lak, =%
Viét Nam

5. Nguoi dai dién theo phap luit ciia cong ty

* Ho, chit dém va tén: TRAN NGQC THANH

Ngdy, thang, nim sinh: 01/08/1999
sé dinh danh c4 nhan : 054099007444

Chitc danh: Giam dbc

Gidi tinh: Nam

Qué‘é tich: Viet Nam

Dia chi lién lac: Thén Trung Trink, Phwong Séng Cau, Tink Dk Lk, Viét Nam
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Loai hinh sdn xuat: B

Déc lap - Tu do - Hanh phiic

GIAY CHUNG NHAN
PIEU KIEN AN TOAN THUC PHAM

N NHAN DAN TINH KHANH HOA
Chirng nhan

lam banh

Co s6: CONG TY TIT;HH SX VA TM DV THANH PHAT FOOD

Chii co so: Ong Trin |

Pia chi san xuit: 88/2
tinh Khanh Hoa.

Bién thoai: 033571526

Ngoc Thanh
D dwong Nguyén Khuyén, phuwong Bic Nha Trang,

Fax:

PU PIEU KIEN AN TOAN THU'C PHAM THEO QUY PINH

S6 cap3208../GCNATT

Giay chirng nhén c6 hiéu luc dén

ngay 04/9/2028

Khanh Hoa, ngay o4 thang 9 nam 2025

P-UBND, ™. UY BANONHAN DAN
__KT.CHU TICH







TRUNG TAM
CENTER H

Dién thoai: 84-258 381

Dia

BO Y TE
VIEN PASTEUR NHA TRANG

BM: 14-02.01

chi: 6-8-10, Trin Phi, P. Nha Trang, tinh Khanh Hoa N
1.856 / 84-258.3828.769; Fax: 84-258.3824.058; Website: WwWww.ipn 6rg
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PHIEU KET QUA KIEM NGHIEM PREEIED
TEST REPORT
S6: 732 8 |
{. Ténmu: BOT CHUO! CHIEN MALAYSIA THANH PHAT 4 |
2. M3 s6 mau: 00543/}{1{/26 :
3. M6 ta mau: Miu dung trong tii ni lon kin, ¢6 nhan higu. MAu duoc khéch hang mang dén
-~ 4. 86 luong mAu: 300 gam
5. Thoi gian lvu mau:  MAu khéng Iuu
6. Ngay ldy mau: Khéng cé
7.Ngdy nhdn mau:  05/03/2026
" 8.Ngay kiém nghiém: 07/03/2026
9. Noi giri mAu: CONG TY TNHH SX VA TM DV THANH PHAT FOOD (MST: 4202027234)

Dia chi: 88/2D duon]
10. Tai liéu kém theo: Khéng c
11. Két qua kiém nghiém:

g Nguyén Khuyén, Phuong Béc Nha Trang, tinh Khanh Hoa, Viét Nam

g

STT Chi tiéu kiém nghiém Phuong phép kiém nghiém Két qua
Vi QT. HH 77-22 (Cam quan) Vingot nhe, khong cé vila ;
v Trang thai QT. HH 77-22 (Cam quan) Dang bot ;
Tap chat nhin thdy bang mit thupng QT. HH 79-23 (Cam quan) Khéng c6 tap chat la ‘
|
| 4 (Chi s8 axit (mg KOH d& trung hda cac QT.HH 75-22 0,11 mg KOH/g i
L axit béo tw do ¢6 trong 1g mau) ! 1
5 [PJ min: Trén ray 0,25mm QT.HH 78-23 92,0 %KL ‘
| :
: D6 dm \ QT.HH 47 - 20 (*) 8,54 %KL
7 Ham luong tro tong s§ QT.HH 37-19(%) 0,54 %KL |
Ham luong ochratoxin A QT.HH 38-19 | Khong phét hién (LOD =1 pg/kg) |
' (HPLC/LC-MS/MS) ,
9 [Ham luong aflatoxin téng s QT. HH 67-21 (¥) Khong phét hién (LOD = 0,1 pg/kg)
10 [Ham luwong aflatoxin Bl QT. HH 67-21 (¥) Khéng phat hién (LOD = 0,1 pg/kg)
11 Ham leong Chi QT.HH 12 - 19 (ICP-MS) (*) Khéng phat hién
_ (LOD = 0,024 mg/kg)
12 Ham lwong Cadimil QT.HH 12 - 19 (ICP-MS) (%) <LOQ (LOQ = 0,012 mg/kg)
13 Mau sic | QT. HH 77-22 (Cam quan) Mau tréng
14 Mui QT. HH 77-22 (Cam quan) Mti thom nhe, khong c6 mui la

Két qué nay chi c6 gid iri irén mdu kiém nghiém/ Thong tin vé n
siedong y bdng van ban cia Vign Pasteur Nha Trang/ Khong nhj

Gu ducge ghi theo Yéu cdu cia noi g mzi"u{ Khong duoc trich dén mot pha_:_n phiéu két qué kiém nghiém néu khong cé
lin khiéu nai trong truomg hop khéng 6 mau luu hodc hét thoi gian leu méu theo quy dinh




MSM: 00533/HH/26, page 2/2

Ghi chu:

LOD: Limit of detection/ Gici han phat hién

LOQ: Limit of Quantification/Gidi han dinh luong

Phép thir dénh ddu (*) da duoc VILAS cong nhdn phi hop véi ISO/IEC 17025:2017

Khanh Hoa, ngay 19 thang 03 nam 2026

//"“N&N TRUGNG

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

/‘——\

Pao Thi Van Khanh

Két qua '5(‘1)! chi c6 gia: tri frén mdu kiém nghiém/ Thong tin vé méu dugc ghi theo yéu cdu ciia noi gid maw/ Khong duoc trich din mgt phan phiéu két qua kiém nghiém néu khéng cé
swdong y bang vin ban ciia Vién Pasteur Nha Trang/ Khong nhgn khiéu nai trong truomg hop khong c6 mdu lweu hodic hét thoi gian luu mdu theo quy dinh '
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. BM: 14-02.01
VIEN PASTEUR NHA TRANG

T,rang 1/1 T e
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TRUNG TAM AN TOAN THUC PHAM KHU vuc MIEN TRUNG
CENTER FOR FOOD SAFETY OF CENTRAL PROVINCES = j" s,x,
Dia chi: 6-8-10, Trin Phu, P. Nha Trang, tinh Khanh Hoa ”" \ NS k“cl"/?
bién thoai: 84-258.381.856 / 84-258.3828.769: Fax: 84-258.3824. 058; Website: www.ipn. orgim,/,,m\‘\\ ; h "E L3 S«“"\
| = < > \/ILAS 440
PHIEU KET QUA KIEM NGHIEM
TEST REPORT
So: 687

1. Tén mau:

2. Ma s6 mau: 00534/HH/26

3. M6 ta mAu: Mau dung trong td
4. 86 lugng mAu: 300 &am

5. Thoi gian luu miu:  MAu khong luu

6. Ngay lay miu: Khong cé’

7. Ngay nhan mau: 05/03/2026

8. Ngay kiém nghiém: 06/03/2026

9. Noi glri mau:

BOT CHUOI CHIAN MALAYSIA THANH PHAT

ni lon kin, ¢6 nhan hiéu. Mau duoc khach hang mang dén

CONG TY TNHH $X VA TM DV THANH PHAT FOOD (MST: 4202027234)
Dia chi: 88/2D dudng Nguyén Khuyén, Phuong Bic Nha Trang, tinh Khanh Hoa, Viét Nam

10. Tai liéu kém theo: Khong co
11. Két qua kiém nghiém:
STT Chi tiéu kiém nghiém Phuong phap kiém nghiém Két qua
1 Ham luong carboﬂyd;rate QT.HH 85-23 (*) 85,2 g/100g
2 Ham luong dudng tng s6 (tinh|theo | QT. HH 11 - 19 (Phuong 9,89 g/100g
saccarose) phap Bertrand) (*)
3 Ham luong lipit | QT.HH 19-19 (*) 0,88 g/100g
Ham luong natri QT.HH 40-19 (ICP-MS) (%) 359 mg/100g
Ham luong protein QT.HH 06-19 (Phuong phap 4,84 g/100g
Kjeldahl) (*)
6 Nang lwong dinh dudng QT.HH 66-21 368 Kcal/100g

Ghi chu:
Ham lwong Protein = 6, 25 x ham lugng pitor tong sé
Phép thir danh déu (*) d‘a duge VILAS cpng nhdn phit hop véi ISO/IEC 17025:2017

Khanh Hoa, ngay 20 thang 03 nam 2026
,( / VIEN TRUONG

GIAM POC TRUNG TAM AN TPDAN THUC PHAM
KHU VU'C MIEN TRUNG

Pio Thi Van Khiinh

Két qua nay chi co gia tri trén mai kiém nghiém/ Théng tin v§ méu duwoc ghi theo yéu cau ciia noi gtd maw/ / Khong duyc trich dan mot phan phiéu két qua kiém nghiém néu khong co
stedong Y bang van ban ciia Vién Pasteur Nha Trang/ Khong han khiéu nai trong truomg hop khéng c6 mau luu hodc hét thoi gian luw mdu theo quy dinh







Pi¢n thoai: 84-258.3811.856 / 84-258.3828.769; Fax: 84-258,3824.058; Website: wwwipiigiyn

TRUNG TAM AN TOAN THUC PHAM KHU VU'C MIEN TRﬁNG
CENTER FOR FOOD SAFETY OF CENTRAL PROVINCE:

BO Y TE
VIEN PASTEUR NHA TRANG .

BM: 14-02.01

Diafchi: 6-8-10, Trin Ph, P. Nha Trang, tinh Khanh Hoa 0

Lot
AR

PHIEU KET QUA KIEM NGHIEM

TEST REPORT
S4: 658

1. Tén miu: BOT #JHUOI CHIEN MALAYSIA THANH PHAT
2. M4 s0 mau: 00536/VS/26
3. Mo ta mau: Mau dung trong tdi ni lon kin, c6 nhan hiéu. Miu dwoc khach hang mang dén
4. S6 huong mAu: 400 g
S. Thoi gian luu mdu:  MAu khéng luu
6. Ngay ldy miu: Khéng c6

7.Ngay nhan mdu:  05/03/2026
8. Ngay kiém nghiém: 07/03/2026
9. Noi giri mau: CONG TY TNHH SX VA TM DV THANH PHAT FOOD (MST: 4202027234)

bia chi: 88/2D dudng Nguyén Khuyén, Phudng Bic Nha Trang, tinh Khanh Hoa, Viét Nam

10. Tai li¢u kém theo: Khong
11. Két qua kiém nghiém:

Co

STT Chi tiéu kiém nghiém Phuong phap kiém nghiém Két qua
1 [T6ng s& bao tir nAm|/men-mdce ISO 21527-2:2008(*) 3,8x10* CFU/g
2 [I'6ng sd vi sinh vat hiéu khi ISO 4833-1:2013/Amd 3,1x10° CFU/g

1:2022(*%)
3 [Escherichia coli TCVN 6846:2007(*) 0 MPN/g
4 (Clostridium perfringens TCVN 4991:2005(*) <10 CFU/g
5 Staphylococcus aureus TCVN 4830-3:2005(*) 0 MPN/g
6 Bacillus cereus TCVN 4992:2005(*) 4,0x102 CFU/g
7 (Coliforms ISO 4832:2006(*) <10 CFU/g
Ghi chu:

CFU: Pon vi hinh thanh klﬁ‘ud'n lac/ Colony Forming Units
MPN: 86 ¢6 xde sudt I6m nhdt/ Most Probable Number.

Theo phuong phap thir, két

qua biéu thi < |10 CFU/g khi khong c6 khudn lac moc trén dia thach

Phép thir danh ddu (*) da juac VILAS cong nhdn phu hop véi ISO/IEC 17025:2017

GIAM BGC TRUNG TAM AN TOAN THUC PHAM Kf- VIEN TRUUI‘f G
C MIEN TRUNG C ITEN TRUA

y/an

KHU

Pio Thi Van Khin

Khdnh Hoa, ngay 20 thdang 03 ndm 2026

T UONG

7
e /

=2

-

Két qua nay chi ¢6 gid tri trén mdu kiém nghiém/ Thong tin vé mdu duege ghi theo yéu cau ciia noi gid mdw/ Khéng duge trich din mgt phn phiéu két qua kiém nghiém néu khong cé
swdong y bang vin ban ciia Vién Pasteur Nha Trang/ Khong nhdh khiéu nai trong trudng hop khéng c6 méu luu hodc hét thoi gian luu mdu theo quy dinh







BO Y TE
VIEN PASTEUR NHA TRANG

BM: 14-02.01
Wik, Trang: l/l‘ _

TRUNG TAMAN TOAN THU'C PHAM KHU VUC MIEN TRU@}G
- CENTER FOR FOOD SAFETY OF CENTRAL PROVINCES
Did chi: 6-8-10, Tran Phu, P. Nha Trang, tinh Khanh Hoa o
Dién thoai: 84-258.381].856 / 84-258.3828.769; Fax: 84-258.3824.058; Website: www.iprif6yg‘.‘§'lrfj \

PHIEU KET QUA KIEM NGHIEM

TEST REPORT
S6: 687

I. Tén mau: BOT CHUOI CHIEN MALAYSIA THANH PHAT |
2. M3 s6 mau: 00534/HH/26 ‘
3. M6 ta mau: Mau dung trong tiii jni lon kin, ¢6 nhan higu. MAu duogc khach hang mang dén

4. S6 lwong mau: 300 gam ‘
5. Thoi gian lrumiu:  Mu khong huu |
6. Ngay 14y mau: Khéng c6

7.Ngay nhdn miu:  05/03/2026 s
8. Ngay kidm nghiém: 06/03/2026 |
9. Noi giri mAu: CONG TY TNHH SK VA TM DV THANH PHAT FOOD (MST: 4202027234)

Dia chi: 88/2D dudng Nguyén Khuyén, Phuong Béc Nha Trang, tinh Khénh Hoa, Viét Nam
10. Tai liéu kém theo: Khéng c6
11. Két qua kiém nghiém: *

STT Chi tiéu kiém nghiém Phuong phap kiém nghi¢m Két qua

1 [Ham lwong carbohydrate QT.HH 85 - 23 (*) 85,2 g/100g

2 Ham luong duwong tdng s& (tinh theo QT. HH 11 - 19 (Phuong 9,89 g/100g
saccarcse) phép Bertrand) (*)

3 [Ham luong lipit QT.HH 19-19 (*) 0,88 g/100g
Ham luong natri | QT.HH 40-19 (ICP-MS) (*) 3,59 mg/100g
Ham lwong protein QT.HH 06-19 (Phwong phap 4,84 g/100g

Kjeldahl) (*)
6 [Nang luong dinh dwténg QT.HH 66-21 368 Kcal/100g
Ghi chu:

Ham lugng Protein = 6,25 x ham luong nfto tong s
Phép thi dénh déu (*) da duoc VILAS céTg nhdn phit hop véi ISO/IEC 17025:2017
| Khdnh Hoa, ngay 20 thang 03 nim 2026

GIAM POC TRUNG TAM AN TOAN THUC PHAM | ,(,f‘ vn«:N TRUO’NG .
KHU VU'C MIEN TRUNG PG VIEH TRUGNG
Do Thi Van Khanh ‘ \( PASTRUA r l'

Két qua nay chi cé gid fri trén mdu kiém nghiém/ Théng tin vé nidu dugc ghi theo yéu cdu ciia noi gui mgu{ Khong diege trich dan mét phtin phiéu két qua kiém nghiém néu khong cé
sw dong y bang van ban cia Vién Pasteur N‘ha Trang/ Khong nhdin khiéu nai trong truomg hop khong c6 méu hew hodc hét thoi gian luu mau theo quy dinh







CENTER

LI‘RUNG TAM AN

BO Y TE
VIEN PASTEUR NHA TRANG

TOAN THUC PHAM KHU VU'C MIEN TRENG
OR FOOD SAFETY OF CENTRAL PROVINCES}:

Dja chi: 6-8-10, Trin Phq, P. Nha Trang, tinh Khanh Hoa

BM: 14-02.01
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1. Tén mau:
2. M s6 mau: 00533/HH/26
3. M6 ta mau: Mau dung trong td
4. Sb lugng mau: 300 Eam
5. Thi gian luu miu:  MAu khong luu
-6. Ngay ldy mau: Khong c6
7.Ngay nhan miu:  05/03/2026
8. Ngay kiém nghiém: 07/03/2026

9. Noi gtri mau:

10. Tai liéu kém theo:
11. Két qua kiém nghiém:

CONG TY TNHH §

PHIEU KET QUA KIEM NGHIEM

TEST REPORT
Sé: 732

BOT CHUOI CHIEN MALAYSIA THANH PHAT

ni lon kin, c6 nhan higu. Mau dugc khach hang mang dén

5X VA TM DV THANH PHAT FOOD (MST: 4202027234)

Dia chi: 88/2D duopg Nguyén Khuyén, Phudng Bic Nha Trang, tinh Khanh Hoa, Viét Nam

Khong cé

STT Chi tiéu kiém nghiém Phuong phap kiém nghiém Két qua

1 Vi QT. HH 77-22 (Cam quan) Vingot nhe, khong c6 vi la

2 [Trang thai QT. HH 77-22 (Cam quan) Dang bot

3 [Tap chét nhin thdy bang mat thuong QT. HH 79-23 (Cam quan) Khéng c6 tap chit la

4 Chi s6 axit (mg KOH dé trung hpa cac | QT.HH 75-22 0,11 mg KOH/g |

axit béo tw do ¢6 trong 1g mau)

5 bé min: Trén ray 0,25mm QT.HH 78-23 92,0 %KL

6 Do am QT.HH 47 - 20 (¥) 8,54 %KL

7 Ham luong tro tong s8 QT.HH 37-19(*) 0,54 %KL

8 [Ham lugng ochratoxin A QT.HH 38-19 Khong phat hién (LOD =1 ug/kg)
‘ (HPLC/LC-MS/MS)

9 Ham luong aflatoxin t6ng s& QT. HH 67-21 (*) Khong phat hién (LOD = 0,1 pg/kg)|

10 Ham luong aflatoxin B1 QT. HH 67-21 (*) Khéng phat hién (LOD =0,1 pg/kg‘)—;}

11 Ham luong Chi QT.HH 12 - 19 (ICP-MS) (*) Khéng phat hién |
, (LOD =0,024 mg/kg)

12 Ham luong Cadimi QT.HH 12 - 19 (ICP-MS) (¥) <LOQ (LOQ = 0,012 mg/kg)

13 Mau sic QT. HH 77-22 (Cam quan) Mau trang

14 Mui QT. HH 77-22 (Cam quan) | Mui thom nhe, khong cé mui la

VILAS 410 ’

Két qua ndy chi ¢6 gid tri trén mau kiém nghiém/ Thong tin vé
st dong y bang van ban ctia Vién Pasteur Nha Trang/ Khing

méu diege ghi theo yéu cau ciia noi gid méu/ Khong duge trich din mot phdn phiéu két qua kiénm nghiém néu khing co
hgn khiéu nai trong truomg hop khong c6 mau lueu hodic hét thoi gian lew méu theo quy dinh




VIDIVIT UUI IO/ ITLT/ L0, PUBE 4t £

Ghi chu:

LOD: Limit of detection/ Gidi han phat hién

LOQ: Limit of Quantification/Gici han dinh lugng

Phép thir dank ddu (*) da dwgc VILAS céng nhan phit hop voi ISO/IEC 17025:2017

Khadnh Hoa, ngay 19 thang 03 nam 2026

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

KHU VUC MIEN TRUNG
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Két qud ndy chi ¢ gid tri trén mdu kiém nghién/ Thong tin vé mdu duge ghi theo yéu cau ciia not gii maw/ / Khong dupc trich din mot phan phiéu két qua kiém nghiém néu khong cé
siedong y bang van ban ciia Vxen Pasteur Nha Trang/ Khong nhdn khleu nai trong truong hop kkirg cé méu lueu hodc hét thoi gian luu mau theo quy dinh
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AN TOAN THU'C PHAM KHU VUC MIEN TRUNG -
'OR FOOD SAFETY OF CENTRAL PROVINCE

chi: 6-8-10, Trén Phu, P. Nha Trang, tinh Khénh Hoa 7
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1. Tén mau: BOT CHUOI CHIA
2. M s6 mau: 00536/VS/26
3. M5 ta mAu: MAu dyng trong ti
4. 86 lugng mau: 400 gam
5. Thoi gian luu mdu:  MAu khéng luu
6. Ngay 14y mau: Khdng c6
7.Ngdy nhanmfu:  05/03/2026
8. Ngay kiém nghiém: 07/03/2026
9. Noi giri mau: CONG TY TNHH
Dia chi: 88/2D dud
10. Tai liéu kém theo: Khong ¢6

11. Két qua kiém nghiém:

EU KET QUA KIEM NGHIEM
TEST REPORT

S6: 658 |

N MALAYSIA THANH PHAT |

ni lon kin, ¢6 nhan hi¢u. Mau duoc khach hang mang dén

8X VA TM DV THANH PHAT FOOD (MST: 4202027234)
ng Nguyén Khuyén, Phuong Bic Nha Trang, tinh Khanh Hoa, Viét Nam

STT Chi tiéu i(iém nghiém Phuong phap kiém nghiém Két qua
1 [T6ng s6 bao tir né'fn men-maoc ISO 21527-2:2008(*) 3,8x10* CFU/g ‘
2 [Tong s8 vi sinh vat hiéu khi ISO 4833-1:2013/Amd 3,1x10° CFU/g ;,
| 1:2022(*) }
3 [Escherichia coli TCVN 6846:2007(*) 0 MPN /g
| 4 (Clostridium perfringens TCVN4991:2005(*) | <10 CFU/g r
5 Staphylococcus aureus TCVN 4830-3:2005(%) 0 MPN/g ;’
6 |Bacillus cereus [ TCVN 4992:2005(*) 4,0x102 CFU/g | )
7 [Coliforms 1SO 4832:2006(%) <10 CFU/g |
Ghi chu:

CFU: Pon vi hinh thanh khudn lac/ Col
MPN: S6 c6 xdc sudt lom nhat/ Most Pr
Theo phwong phdp thit, Ifé't qua biéu thi
Phép thir danh dau (*) da dwoc VILAS d

GIAM POC TRUNG TAM AN 1
KHU|VIC MIEN ]

%
/g
s

Diio Thi Van KHi

ony Forming Units

bable Number.

< 10 CFU/g khi khéng co khudn lac moc trén dia thach

ong nhan phit hop voi ISO/IEC 17025:2017

Khanh Hoa, ngay 20 thang 03 nam 2026
!\’f VIEN TRU’O'NG

OAN THU'C PHAM
RUNG

anh

Két qua nay chi ¢é gia tri trén mau kiém nghiéms Thong tin
stedong y béng van ban ciia Vién Pasteur Nha Trang/ Khéng

‘
é mau duoc ghi theo yéu cdu ciia noi giei mau/ Khéng duwge trich dan mét phan phiéu két qua kiém nghiém néu khéng cé
nhén khiéu nai trong truomg hop khong c6 mdu heu hodc hét thoi gian luw méu theo quy dinh







CONG HOA XA HOQI CHU NGHIA VIET NAM

Hom nav, tai S6 88/2D d
Chiang toi g(“n“n:
NGUOI UY QUYEN:
Ong

Sinh ngay
CCCD s6
Noi cap
Dia chi lién lac: Thon Tr
Ngudi dai dién theo uy q
PHAT FOOD
Ma s6 thué: 4202027234

Dia chi tru so: S6 88/21
|
Hoa

BANG VAN BAN NAY

Ba 1 LE PHU{
Sinh ngay | : 21/08/20(
CCCDsé | : 0563020
Noi cap - : Cyc canh

Hién tru tai

; \
S6 dign thoai : 0934937

: Bo Cong An
|

e —

Poc lap — Tw do — Hanh phic

GIAY UY QUYEN

Ngav(8 thang(lS nam <L 0LC

ong Nauvén Klnvén, phirong Béie Nha Trang, tinh Khanh Hoa

: TRAN NGOC THANH
1 01/08/1999
054099007444

ng Trinh, Phuong Song Cau. tinh Pak Lak
hyén ciia Cong ty: CONG TY TNHH SX VA TM DV THANH

D duong Nguyén Khuyén. phuong Bac Nha Trang. tinh Khanh

TOI UY QUYEN CHO:
ING MY
2

)2275 Cap ngay: 02/07/2021

sat quan ly hanh chinh trat tu xa hoi

- S6 14A Boan Thi Piém. phuong Nha Trang. tinh Khanh Hoa

03

Nguoi duge uy quyén duoe quyen thay mat va nhan danh nguoi uy quyen dé thye hién

cac cong vi€e sau day

PIEU 1: NOI DUNG -

PHAM VI UY QUYEN

Nop hd so tu cong bo san pham: Ludi dong goi nong san cua Cong ty tai So cong

thuong tinh Khanh Hoa

hodc va cac co quan khac ¢6 lién quan (néu co);







Dai dién trinh bay. |gidi quyét cac van dé phat sinh lién quan dén ho so tu cong bo
v&i co quan nha nude ¢o tham quyén;
Pugce quyén ky vag bién ban lam viée tai co quan ¢6 tham quyén hodc bat ky vin |

ban nao khac lién quan dép viée giai quyét hai ho so tur cong bd san pham néu trén.

PIEU 2: THOT HAN UY| QUYEN

Thot han uy quyén dugce tjnh tir ngay ky van ban nay cho dén khi cong viéc dugce hoan tat

hozc dén khi ¢6 van ban khac thay thé. hay b. \
PIEU 3: THU LAO UY QUYEN
Khong ¢ thu lao

PIEU 4: CAM POAN
|

Ngudi uy quyén cam doan va xin chiu trach nhiém trude phap luat cac ndi dung sau:

- Pa khai dang su that yja tu chiu trach nhiém vé tinh chinh xac cua nhiing thong tin da

. w1 %
ghi trong giay uy quyén nay:
- Nguoi uy quyén chiu trach nhiém hoan toan trude phap luat vé moi hanh vi. quyét dinh
do Nguoi dugce uy quyén|thuc hién trong pham vi uy quyén:

| \ o ip ~
- T6i xin cam doan viéc|uy quyen nay hoan toan tu nguyén. khong bi ép budc.

\
- 161 da hiéu 1o quyén|

quyén nay va tu nguyén ky tén dudi day.

|
|
NGUOI UY QUYEN NGUOI PUQC UY QUYEN

(K, ghi 1o ho va tén)

nghia vu va lgi ich cia minh va hau qua phap ly cua viéc uy
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