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DAI DIEN CONG TY • •

GIAM D0L

CONG 1IOA XA 1101 Cl 1U NGIIIA VIET NAM 
Doc Lap -- Ty Do - Hanh Phuc

CONG TY
TNHH

i dinh so i 5/2018/ND-CP ngay 02/02/2018 cua Chlnh Phu qui dinh 
chi tict tni iianh mot so dieu cua Luat an loan thuc pham, Cong ty TNHH Moonmilk kinh 
gui So Cong Thuong Tinh Khanh Hoa ho so tu' cong bo cho san pham thuc pham nhap 
khan vbi chi tiet nhir sau:

Sil | t

Bronze Spaghelvi ( My Spaghetti hieu 
MAKFA)

DEN
Chuyen:...
So va ky hi?u HS:

J®
/o/

Chung toi cam ket thuc hien day du cac qui dinh cua phap luat ve an loan thuc pham va 
hoan toah chin trach ihiem ve tinh phap ly cua ho so cong bo chat lupng va an loan thuc 
pham vbi san pham dii cbng bo.

lid so1 dinh kem
- Ban tu cong bo
- Phieu kicm ng liem
- GiSyDKKD

CONG TV TNHH MOON VHLK
To 13 Duiwig De, Phirony Bac Nha Trang, 
Tinh Khanh Boa, Viet Na n 

____________ T: 02583 sls.T 888 
sd CONGTHUtfNG___________ '
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Email: impoil2.moonmilk@gmail.com

hay doi lan 3 ngay 09/01/2023.

n.

iG- V.

ru.

dinh kern man nhan phu va nhan chinh dir kien

CQMG 11OA XA HOI CHU NGHIA VIET NAM 
Doc lap - Tir do - Hanh phuc

KAN TU CONG BO SAN PHAM
So : 25/Moonmilk/2026

cdu v£ an loan (hire pham theo:
-

Quy chuan ky thuat qu6c gia d6i vdi gidi han 6 nhiem kirn

I.Thong tin ve to chuc tu cong bo san pham
Ten td chirc: CONG TY TN 111 1 MOONMILK
Tru so: 1'6 13 Dirong De, phudng BSc Nha Trang, tinh Khanh Hoa.
Dien thoai: 0258 3553 888
Ma s6 doanh nghiep: 4201 [570744, do So KH & DT tinh Khanh Hoa c6p dang ky lan dau 
ngay 27/08/2013, dang ky

II. Thong tin ve san pham :
1. Ten san phim: Bronze Spaghetti ( My Spaghetti hieu MAKE A )
2. Thanh phdn: Bot mi durum cao cap, nude.
3. Thdi han sir dung san pham: 2 nam ke tir ngay san xuat
4. Quy each dong gdi: 500g hoae khdi lirpng tinh dung vdi khdi lirong tinh da ghi tren 
san phdm cho tirng loai ba? bi chira dirng;
5. Chat lieu bao bi: Bao bi nhira - phu hop quy dinh
Bd Y Td
6. Nha San XuAt: JSC M/KFA, Nga, 123001. Moscow, Per. Vspolny, 5, Ida nha 1, Van 
phdng I. Dien thoai 8-800-500-08-04, export@makfa.

O I '

Dia diem san xuat:
JSC «MAKFA». Khu vuc Koshino, Quan Sosnovsky, Chelyabinsk oblast, 456513, Nga.
III. Mau nhan san pham: < . .
IV. Yeu can ve an toan tliuc pham
Cty TNHH Moonmilk kinh doanh thirc phdm dat yen ca

- QCVN 8-1: 2011/E YT-Quy chudn ky thuat qudc gia ddi vdi gidi han d nhiem doc 
id vi ndm trong thuc pham

- QCVN 8-2: 2011/BYT-Q
loai nang trong thirc pham.

an loan vat lieu tiep xue thirc pham cua





Don vi tinhSTT

<10CFU/gTS V SVHK01

<10CFU/gE.ccli02

<10CFU/g03

<10CFU/gColi forms04

Mu'c toi daDon vi tinhChi lieuSTT

0,2mg/kgCadi mi (Cd)01

0,2mg/kgChi (Pb)02

Mire toi daDon vi tinhChi ieuSTT

2gg/kgAflatoxin Bl01
-------------------------------------- ’ A

Aflatoxin tong so 4gg/kg02

3gg/kgOch -atoxin A03
750pig/kgDeoxynivalcnol04

Fg/kg05 J

4.1. Cao chi tieu vi sinh vai
Ten chi tieu

Zeaialenone
________

4.2. Doc to vi nam
Phu hop QCVN 8-1:2011/BYT,

4.1. Ham lupng kirn loai n ing 
Phu hop QCVN 8-2:2011/ 3YT

Ion
nam

r

moc

Mire cong 
bo

j so bao to
men, nam

X

r





Khanh Hoa. ngay 01 thang 05 nam 2026

Chung toi cam ket thuc hie i day du cac qui dinh cua phap luat ve an loan thirc pham va hoan 
loan chiu trach nhicm ve tinh phap ly cua ho so cong bo va chat lupng, an toan thirc pham 
doi voi san pham da cong t o./.

DAI DIEN CONG TY

DOC _
----------------------■ z*

^7 CONGTYV^Sf
TNHH

SVAMOONMILkW
Z?//
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Nhan phu

em Iren bao bi

2 lit nude. Thdi gian nau eho den khi mem la 12 phut, thdi 
n dai vira la 9 phut.

cd dau hieu hu hong. San

/q/

________

Bronze Spaghetti ( My Spaghetti hieu MAKFA )
• Thanh phan: Bot mi durum cao cap. ntroc.
• Bao quan: d noi khd rao, thoang mat, nhiet do khdng qua 30 do C va do 

khi tuong ddi khdng qua 70%.
Ihrdng dan sir dung: Clio mi vao nude sdi da them mudi va nau d muc sdi vira phai.

<^5707^

cong ry- 
TMTJI

 

tri dinh dudng trung binh trong 100g 
364 Kcal

 
iTFg- 
72-5g 

~~~2.1 g 

2.67 mg _____
4an pharn dao dong (+/-) 20% gia tri cong bo ghi tren nhan

TO
w

.FA, Nga, 123001, Moscow, Per. Vspolny, 5, Ida nha 1, Van 
phdng 1, Dien thoai 8-800-500-08-04, cxport@makfa.ru.

• DIA DIEM SAN XllA f: JSC «MAKFA», Khu vuc Koshino, Quan Sosnovsky, 
Chelyabinsk oblast, 456513, Nga.

• Thuo’ng nhan nhap khat, phan phdi va tir cong bo san pham.
CONG TY TNHH MOONMILK
Dia chi: Td 13 Dudng Be, phudng Bfrc Nha Trang, tinh Khanh Flda. Viet Nam
SDT: 0258 3553 888

. Sd cong bd : 25/Moonmilk/2026

*

khudy ddu dan cho ddn <hi chin: sau do chat cho mi rao nude.
100 g mi khd can it nhal:
gian nau chp den khi ch
Thong tin canh bao: Khdng diing san pham qua han hoac
pham cd chira Gluten
I lan sir dung : 2 nam kd tir ngay san xuat, ngay san xuat va han sir dung xem tren bao 
bi san pham.

• Quy each va dong gdi:
• Xu^t xir: Nga
• Nha san xuat: JSC MA

Gia

Nang luong (Energy)
Dam (Protein)
Carbohydrat (Carbohydrate)

Beo tong (Total fat)
Natri (Sodium)

Gia tri dinh dudng cua 
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1. Bronze Spaghetti

(Logo BRONZE DIE)

r r r

Tham sot tot hon

Funghetti
Fung wtt.

Campanelie
Campahelle

Paccheri

Paccheri

Fettuccine

? Fettudcme

Conchiglie rigate

Condigbe

Spaghetti
Spag lew

Bucatti
Buca tti u

MafaldineMata dine

SPAGHETTI

I
500 g

BRONZE DIE

Mi chin vua tdi trong 9 phut
500 gI

II* Il u

■

bAn dich 
spac.iieW v'!'
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Penne rigate

Fusilli
Fusil i

Radiatore
Radiatdre

Farfalle
Farfalh

Abissini

Tubetti rigati

I Cavatappi
Cavata apt

Han su dung:Best before:/ Verbrauchen bis:/ A consommer de preference 
avant le:/ npoSEapia XpfPHC Tnv-1 Consumir antes de:/ 
Da consumarsi entroJ Use ante s:/ o<_>J

DAI DIEN CONG TY MOONMILK
GIAM DOC
(Da ky va dong dau)
NGUYEN HU’U LONG

3An men 
translation

MANUFA?rrURER:JSCMAKFA Russia, 123001, 
Moscow, Per.VsepoinyJA building 1, office 1, 
tel. 8-300-500-08-04, exporT@makfoxu.
PRODUCTION: JSC «MMFA», locality Roshino, 
Sosnovsky district, Chelyabinsk oblast,456513, 
Russia.

AbissiJ?

Penne 
rigate

Tubeiti 
rigati

NHA SAN XUAT: JSC MAKFA, Nga, 123001, 
Moscow, Per. Vsepolny, 5, Toa nha 1, Van phong 1, 
Dien thoai 8-800-500-08-04, export@makfa.ru.
D1A DIEM SAN XUAT: JSC «MAKFA», Khu virc 
Roshino, Quan Sosnovsky, Chelyabinsk oblast, 
456513, Nga.
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IMPORTED and DISTRIBUTED by:
• Truebell Marketing & Trading LLC 
www.truebell.org
• Hergestelltfur: Monolith Siid GmbH, 
Ohmstr.7, D-7W33 Herrenberg.
www.monolith-gruppe.net
. MAMTAKIM INC, 888 Magnolia Avenue 
Elizabeth, NJ 07201 USA, v/ww.mamtakim.us
. Monolith (UK) LTD, Unit 3, Thames 
Gateway Park, Choats Road, RM9 6RH. 
Dagenham. London, United Kingdom, 
tel.: 02075400010,
e-mail: info@monolith-uk.com 
www.monolith-uk.co.uk
• UDTRADE Limited Liability Company 
Mongolia, Ulaanbaatar city, #7, 2S, 
Mahatma Gandhi, 1 Sth khoroo, Khan-Uul 
district. Tel.: 976-700045600
E-mail: zulbayar@>tunsh!el.mn 
www.tunshlel.mn
• Distibuted in Iran by BlueHorizon 
Commerce (United Kingdom}
Address: 124 City Road, London, EC1V 2NX 
Tel ./fax: +44 771016141 7, +44 20 3990 4261
E-Mail:
commercehub@BlueHorizonCommerce.com

SPAGHETTI
Khdi lirong tinh

bAndich
DirOC NHAP KHAU VA
Truebell Marketing & Trading LLC 
wwvv.truebell.org
Dirffc san xuat cho: Monolith Siid GmbH, 
Ohmstr.7, D-71083 Herrenberg.
www.monolith-gruppe.net
MAMTAKIM INC, 888 Magnolia Avenue Elizabeth, 
NJ 07201 Hoa Ky, www.mamtakim.us
Monolith (UK) LTD, Unit 3, Thames Gateway Park, 
Choats Road. RM9 6RH, Dagenham. London, Virong 
Qu6c Anh, SDT: 02075400010, 
e-mail: info@monolith-iik.com 
www.monolith-uk.co.uk
UD TRADE Limited Liability Company Mongolia, 
Ulaanbaatar, #7, 25, Mahatma Gandhi, 15th khoroo, 
Khan-Uul district. SDT: 976-7000-6600 
E-mail: zulbayar@,tunshlel.mn
www.tunshlel.mn
Diroc phan phoi tai Iran bd’i BlueHorizon 
Commerce (Vuong Quoc Anh)
Dia chi: 124 City Road, London, ECIV 2NX 
SDT/fax: +44 7710161417, +44 20 3990 4261 
E-Mail: 
commercehub@BlueHorizonCommerce.com

TUYET TAC AM THlfC CAO CAP TAI NHA
Chung toi lam ra loai pasta nay de ban co the tu tay 
nau nhung mon an ngon tuyet hao ngay tai nha. Dp 
day va ket cau hoan hao cua mi giup ban de dang che 
bien cac cong thiic tir nhung dau bep noi tieng ngay 
trong can bep cua minh.Hinh dang doc dao va khac 
biet cua cac loai pasta cua chung toi se truyen cam 
hung dd ban tao ra nhung tuyet tac am thirc chi trong 
15-20 phut. MAKE A khong chi la mi pasta, 
MAKFA con la "pasta chuan dau bep".

SPAGHETTI i
NET WEIGHT I i Net I ’
Bapcx; ? Peso Neto; Peso Nettc! Peso Liqi sdo jjLoJI

VI: PASTA. THANH PHAN: Bot mi durum cao 
cap, nu’dc. Bao quan a nhiet do toi da 30°C va do am 
khong klii tirong doi khong qua 70%. San pham co 
chiia gluten.

fgfA PASTA. INGREDIENTS: top-grade durum wheat flour 
V-z pasta, water. Store at temperature of max. 30’C and 
relative air humidity not exceeding 70%. Contains gluten.

(Logo BRONZE DIE)
Chung toi str dung thiet bi khuon dong — mot cong 
cu tuyet voi de tao ra cac loai pasta doc dao, tao hinh 
sgi dai va soi ngan.
Pasta cao cap tro nen tho rap va xop nho cau true cua 
khuon ddng. Didu nay dam bao ring hunng vi va 
mau sic cua nude sot ban chon se dune tham hut 
hoan toan trong qua trinh nau.

We Lise brorze die equipment 
as an excellent tool for making 
awesome pasta types of both 

long and short formats. 
Premium pasta is rough and porous due to 
the structure of bronze die, and this ensures 
that the taste and color of the selected 
sauce will be absorbed during cooking.

MASTERPIECES OF FINE DINING 
AT HOME
We make our pasta in such a way .
thatyou can cook tasty delicacies 
at home. Its perfect thickness and 
texture helps to cook recipes easily from 
renowned chefs right in your kitchen.
Unique, unusual shapes of our pasta 
inspire cooking masterpieces in just 15-20 
minutes. MAKFA is not just pasta. MAKFA is 
«chef-pasta».





100°C

S3

(Ma OR)

Gia tri dinh dirang doi vdi moi 100g san pham

Gia tri nang lirong

70,5 gCarbohydrates

2,0 gChira dirong

Chat xo 3,7 g

B,0gProtein

Chdt beo
Chu'a axit beo bao hoa

Muoi 0,01 g

9-12 min

70,5^1^

2.0

3.7g/^l>

O.Zg/vp/^

O.OIg/^l^s

353 kcal /
1497 kJ

CONG THlfC NAU AN:
Cho mi vao nirdc sdi da them muoi va nau 6 muc soi 
vira phai, khuay deu dan cho den khi chin; sau do chat 
cho mi rao nude.
100 g mi khd can it nhat 2 lit nude. Thdi gian nau cho 
den khi mem la 12 phut, thdi gian nau cho den khi chin 
dai vua la 9 phut.
De tim them cac edng thuc nau an ngon, vui long 
truy cap tai:
vvwvv.makfahealth.com

;-5 (
J

13.0g/^l>

1,3 1,3 g
0,2 g

353 kcal/

KiXavTCdcuk/

Is z-s 1F3
COOKING RECIPE:
put the product into sa ted boiling water 
and cook at moderate seething, regularly 
stirring, until done; then drain.
WO g of dry pasta requires at least 2 liters of 
water. Cooking time until tender is 12 min, 
until ready al dente is 9 rr in. ________

Nutritional v^ue of ICO g of the product (average values) /’tJahwert i 
pro 100 g Teigwaren (mittfere Wale) / Valesr nutritionnelle pour 100 
g des pates .moyenne) /iiarpo^] a6o 100 yp. rrpadvrw (pajE? 
np&j Valor nutntivo de 100 gr del produce (valor med©) / Valori 
nutrizranali (med) per 100 g I Valor mtridona! de 100 g ce rodutos 
(valorem rn^os)/(«law»JI /uaJ!) ^uxIIqq 4^ 100^ aulkaJl «zugil I

Energy value / Brennwert / Valour 
energetique IH evcpyEiawi a^ici tivai 7 
Valor energetico / Valare enerc etico i 
O vafor energetico e de / *9Uall oaS

Carbohydrates / Kohlenhydrate I G’ucioe / 
Y5cndv9pOKK / Hidratos de carton© / 
Carboidrati / Carboidratos /
Including sugars! Darunter Zuckerarter I 
Dont sucre i oe txh. Cdxapq/incli.so azucares 
I Di gj* zuccheri / ind. aquear TjSC.Jl db ^9 U
Dietary fiber I Nahrungsfasem / F ibres alimen- 
taires i AoTryTKEg iveg? Fibre alim sntaria / Fibre 
alimentari / Fibres Dieteticas / <ul asJ! urLAll
Protein / Bweill / Prateine /npaievri / 
Proteinas i Proteins/ Proteina 1
Fats! Fett / Matieres grasses / Anrn I 
Grasas / Grass! / Gorduras _______
Including saturated fatty acids / Darunter 
gesadigte Fettsauren / Dont acid as gras 
satures / cruuTTcptAapPavwpcvuj', kcb tuv Kopc 
ouevjjv Arrrapwv' o^egjv / Induso grasas 
saturadas / di cui addi grass- sat jri / ind.
addos graxos saturados I tfl Ub ^9 L,

Salt .' Saiz i Sei / Man /Sal Sale / Sa: /

To find more delicious 
recipes visit us at: 

www.makfahealth.corn

_______ BAN PICH
TRANSLATION

9-12 phdt---------==^-----------
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Nguyen Thi Mai Hien

td, 5

Toi, Nguyen Thi M<.i Hien, Can cudc

18/08/2025; cam doan di. dich chinh xac noi dung cua giay tcx/van ban nay tu tieng Anh sang
tieng Viet

Ngay 16 thang 01 nam 2026

Ngudi dich ky va ghi ro ho ten

CONG CHL1NG VIEN

1
CHUNG THVC

- Ba Nguyen Thi Ma Hien la ngubi da ky vao tirng trang ban dich nay. Ngudi thuc hien 
r r

chung thuc da doi chieu 

mau cua cong tac vien c 

pho Ha Noi.

Van ban chung tiuc nay duac lap thanh 2 ban goc (moi ban goc gom 5 

trang), luu 01 (mot) ban goc tai Van phong Cong chung Nguyen Hue, thanh pho Ha Noi.

So chirng thuc:

:hu ky cua ngudi dich tren ban dich va nhan thay phu hop vdi chu ky 

ich thuat da dang ky tai Van phong Cong chung Nguyen Hue, thanh

so: 001300010089 do Bo Cong An cap ngay

Ngudi thuc hien chung thuc

Ky, ghi rd ho, ten va dong dau
CONG CHUjgSTti^^

vAn phong vA 
II* ( CONG CHlfNG T* 
V\NGUYEN HUEyU,

Ngay 16 thang 01 nan 2026 (Bang chu: Ngay mudi sau, thang mot, nam hai nghin khong 

tram hai mirai sau)

Tai Van phong Cong chung Nguyen Hue, dia chi tai so 165 Giang Vo, phudng O Cha Dua, 

thanh pho Ha Noi.

Toi, 
thanh pho Ha^d

CONG la Cong chung vien. Van phong Cong chung Nguyen Hue,

6381 QuySn so: 01/2026 - SCT/CKND





1. Bronze Spaghetti

Funghetts

Campanelie

Fusilli

Paccheri

Radiatore

Fettuccine

!*S-

Spaghetti

Bucatti

Mafaldme

Cavatappi

SPAGHETTI

Penne 
rigate

m VQ?

I:

Tubetti 
rigati

Farfalle i

Abissmi

Conchiglie 
rigate

J

Jr

^gV'Gc;^
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Best before:/ Verbrauchen bis:/ A consommer de preference 
avant le:/ npoOeapia XPngrK Triv: I Consumir antes dc^ 
Da consumarsi entro:/ Use antes:/ 3^J

tel. 8-800-50008-04, export@makfa ju.
PRODUCTION: JSC «MAKFA», locality Roshino, 
Sosnovsky district, Chelyabinsk oblast, 456513, 
Russia.

‘.J:'''

ma i
116 0 1 7 8 Olio 1 6 2 7 2 II

IMPORTED and DISTRIBUTED by:
• Truebell Marketing & Trading LLC 
www.truebell.org
• Hergestelltfiir: Monolith Slid GmbH, 
Ohmstr.7, D-71083 Herrenberg.
www.monolith-gruppe.net
. MAMTAKIM INC, 888 Magnolia Avenue 
Elizabeth, NJ 07201 USA, www.mamtakim.us
• Monolith (UK) LTD, Unit 3,Thames 
Gateway Park, Ch oats Road, RM9 6RH, 
Dagenham, London, United Kingdom, 
tel.: 02075400010,
e-mail: infocamonolith-uk.com 
www.monolith-uk.co.uk %
• UD TRADE Limited Liability Company 
Mongolia, Ulaanbaatar city, #7, 25, 
Mahatma Gandhi, 1 Sth khoroo, Khan-Uul 
district. Tel.: 976-7000-6600
E-mail: zulbayar@tunshlel.mn 
www.tunshlel.mn
• Distibuted in Iran by BlueHorizon 
Commerce (United Kingdom)
Address: 124 City Road, London, ECI V 2NX 
Telefax: +44 7710161417, +44 20 3990 4261 
E-Mail:
commercehub@>BiueHorizonuommerce.com

pp
MANUFACTURER: JSC MAKFA, Russia, 123001
Moscow.Per.Vsepolny, 5, building Lofficel,

SPAGHETTI 5QQ We
NET V.'EIGHT Einfullgewicht I PoxJs Net ' KaGapo “ 
Bcpc<; ' Pe«c Neto < Peso Netto / Peso Liquid©
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:je sn jisja sadpau 
snopnap ajoiu puy oj.

•uiiu 6 si ajuap |e Xpeai |ijun 
'uilu z I si japuaj |iiun acuii Bupjoo} -jaiew 
jo sjaji| z. isea| je sannbai eised Xjp jo 6 OOL 

•uiejp uaqj fauop [ijun 'Buujijs 
A|je|n6ej 'Buiqjaas ajejapoiu je ^ooa pue 
jojeM Buqioq paj|es oiui pnpojd aqj jnd 

•3dDaa 9NIX00D

•1«K

■;

qioqjo sadXj eised 9W°saMe 
6ui>|euj joj |ooj juaiiaoxa ue se 
luawdinba aip azucuq asrr sM

^ejsed-pip, 
s! VdMVIAf eised jsnfiou si VdXVW ’sainuiiu 
OJ-Sl isnf ui saoaid-iaiseui 6ui>|Ooa ajidsur 
ejsed ino jo sadeqs jensnun 'anbiup 

•uaqaipi jnoX ui iq6u sjaqa pauwouaj 
txipjj Xysea sadpaj qoo? oj sd|aq ajnjxaj 

pue ssaupiqj papad sj| -aiuoq je 
eV sapeaipp Xjsei >jooauea noX jeqi 
E, Xeme ipns ui eised jno aijeiu a/v\

awoHiv 
DNINIQ 3Nld dO S3?3ld83±SVIAI

/A

■uain|6 suiejuo^ %dZ Buipaa^xa iou Ajipiuinq Jie aAijppi
pue D&0£ xetu p aimejadiuei ie ojoi$ jajeM 'ejsed 

jno|) jeaqM mnjnp appiB-doi :siN3K3389NI 'ViSVd Qjy

*-——■■■;■." .'■■?—..r-.... ; 
•Bupjooa Buunp paqjosqe aq jjjM aanes

papaps aqi jo JO|oa pue aisei aqi ieqi 
saunsua siqi pue 'aip azuojq jo aimamis aqi 
oi anp snojod pue q6noj si eised uiniujajci
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•Tel/x*

IS.Og/yp/^

I.Sg^p/y.ljC

0,2g.Vp>l>

' iz.•.t’fx,;'’ V/-”

valueof1(X^gof ;̂p^uct'(a^ra^_ 
pro: 100g Teigwaren (mittlereLWerte) / Valeur nutritionneltepour W- 
g des pates, (moyenne) /ZkiaipotpiKn a^ia iCXJyp/ .npoii^^ ^sc;^ 
■npE^ / Valor nutritiVo de 100 or del prdducto (valor medio) 7 Valori 
nutriziohali (medi) per 100 g A valor nutridonal de 100 g de rodutos 
jvalores m^dfos)/ (AkuK^JI /uaJI) qq 100 iybail

353 kcal/ 
X&o&ppi&Q 
5)^/1497 iar 
KiXovrCdouX/ "

70,5 g/yp//>lji

Dont sucre /ae tcffi ^dxapn/lnduso azucares 2,0 g/yp/x>!>

Energy, value / Brennwert / Valeur 
energetique / H 'mpyEiaknd§a slvdi / 
Valor energeticoZ.Valore energetico / 
O valor energetico e de / osUoll 4a*9

Carbohydrates I KohienBSrate/.GIucide /. 
YSdrovOpakec / Hidratosde carbono / 
Carboidrati Z Carboidratos / /JI
Including sugars / DarunterZuckerarten / 
Dont sucre! as tdl- (Jdxapn/lncluso azuc 
/Di cui zuccheri/inct. a^car/JJJI cllj U, 
Dietary fiber / Nahrungsfa.sem / Fibres alimen- 
taires / AiorrnuKa; ivEg / Fibre alimentaria / Fibre 3,7 g/yp//>l> 
alimentari / Fibres Dieteticas/ dJkall ^slMl
Protein / Eiweill / Proteine /npwTCvq/ 
Proteinas / Proteine/ Protefna /
Fats / Fett / Matieres.grasses / Airrri Z 
Grasas / Grassi / Gprduras 'Zo^aJI 
fw^uding saturated fatty adds Z Darunter 
gesattigte Fettsaiiren / Dont abides gras 
satures / oupTtepiAappavcupEvwv koi twv Kops 
apsvwv Anrdpujv o^ewv / Indu^ grasas 
saturadas/oi cui acidi grassi saturi/ ind. 
addos graxos saturados / oZ>U>Sll clb ,3 U,

Salt / Saiz / Sel7TVct /Sat/ Sale Z SaJ / ^Ull | 0t01g^iJ





W. IV1TEK
Ma s6/ Ref. No: QOD9260300288-1 (1/4)Trang/ Page No: 1/2

ONG TY TNHH MOONMILKTen khach hang/ Client's Name

o 13 Du’dng De, Phifdng Bac Nha Trang, Tinh Khanh Hba, Viet Nam

7/03/2026

7/03/2026 - 27/03/2026

0/03/2026

AVA-QA-TTCL/7.8/F.01 LBH: 02

Dia chi/ Client’s Address

Ngay nhan mlu/ Date sample(s) 
received

Ngay thip nghiem/ Date of testing

Ngay tra kbt qua/ Date of Issue 

Thong tin m^u/ Name of Sample 

Mo ta mau/ Sample Description 

Bang kdt qua/ Results Table

KET QUA KIEM NGHIEM
TEST REPORT

Tru sa HCM: So 66/122 duong Binh Thanh, Phu-c-ng Binh Tan, TP Ho Chi Minh, Viet Nam 
CN Ha Noi: So C7/D6 Ngo 56 Tru-omg Cong Giai, Phuong Cau Giay, TP Ha Noi, Viet Nam

BRONZE SPAGHETTI (MY SPAGHETTI HIEU MAKFA)

: Ivlbu chiia trong bao bi kin

^o\

C( ngA
KH lAHOOC

aVA
<6

AOSClr
'//"/nl,1\"V' VLAT 1.1154

ISO/IEC 17025:2017

AVATEK SCIENCE TECHNOLOGY JSC
TRUNG TAM KlEM NGHIEM VA TU’ VAN UDKH AVATEK





W. hatEK KI^M NGHIEM VA TU VAN UDKH AVATEK

Ma so/ Ref. No: QOD9260300288-1 (1/4)Trang/ Page No: 2/2

va carbohydrate)
1 364 kcal/100g AVA-KN-PP.HL/10

2 13.8 AVA-KN-PP.HL/01

3 ) 72.5 AVA-KN-PP.HL/04

2.10 AVA-KN-PP.HL/024

AVA-KN-PP.QP/0635 2.67

(•): Items are currently within the ISO/IEC 17025:2017 accreditation scope

RAN HOANG VINH

1AVA-QA-TTCL/7.8/F.01 LBH: 02

AVATEK SCIENCE TECHNOLOGY JSC
TRUNG TAI\

KET QUA KIEM NGHIEM
TEST REPORT

Do’n Vi/
Unit

GIAM DdC
DIRECTOR

PhiFO’ng Phap Thij/
Test Method

VLAT 1.1154

ISO/IEC 17025:2017

Tru sd’ HCM: So 66/122 du’dng Binh Thanh, Phucmg Binh Tan, TP Ho Chi Minh, Viet Nam 
CN Ha Noi: So C7/D6 Ngd 56 Truvng Cong Giai, Phirong CSu Giay, TP Ha Noi, Viet Nam

STT/
No.

K6t Qua/
Result (s)

es:
<5 ; <2 khi khdng co phat hien khuSn lac tren rlia thach, k§t qua dwo’c xem nhu1 Khong phat hien./According to the
5 ; <2 when the dish contains no colony, the result can be considered as not detected.

- Theo phu'ong phap loc . Ket qua dirac th6 hien <1 khi khdng phat hien khudn lac tren dia thach, ket qua du’O’C xem nhu1 khdng phat hien./ According to the membrane filter method, 
the result is expressed <1 when the dish contains no colony, the result can be considered as not detected.

g/100g 

g/ioog 
g/wog 

mg/IOOg

Chi Tieu Thu’ Ngliiem/
Testing Analysis (s)

Nang liFO-ng (Tinh ti> protein, bee
(*) / Calories (Calculated from protein, fat and 
carbohydrate) (*)

Dam (*) / Protein (*)

Carbohydrat (*) / Carbohydrate

Beo tong (*) / Total fat (*)

Natri (Na) (*) / Sodium (Na) (*)

Chu thich/ Remarks:
1. (*): Chi tieu thudc pham vt edng nhan ISO/IEC 17025:2017
2. (”): Chi tieu gu-i nha thau phu./ ("): Items are tested by su xtontractor.
3. (**).(■): Chi lieu giri nha thau phu va thudc pham vi edng nt an ISO/IEC 17025:2017./ (”).(*): Items are tested by subcontractor • currently within the ISO/IEC 171 
accreditation scope.
4. (CN): Chi tieu diroc chi dinh cua Cyc ChSn Nudi./ (CN): Analytical criteria recognized by the Department of Livestock Production
5. (TS): Chi tieu du’O’C chi dinh bd-i Cue thiiy san./ (TS): Analy ical criteria recognized by Directorate Of Fisheries
6. LOD: Gid’i han phat hien cua phuong phap./ Limited of detection.
7. LOQ: Gidi han dinh lupng cua phuo’ng phap./ Limit of Qua ititation.
8. Kdt qua phan tich chi cd gia tri tren mdu thu nhan dupe tu thach hang/ Testing results in this test report are valid only for the sample(s) as received.
9. Bao cao nay khdng duac sao chep mot each khdng d£y du hoac khdng cd sy chdp thuan cua AVATEK/ This report will not be reproducted except in full, without approval of 
AVATEK.
10. Thong tin vd "Ten khach hang, dia chi. thong tin mdu" do I hach hang cung cip/ Information "Client's name, Client's address. Name of sample" provided by Client's.

11. Doi vdi chi tieu phdn tich vi sinh/ For microbiological analy
- Theo phuong phap dd dia : Kdt qua dupe thd hien <10 ; <1
plate count testing method, the result is expressed <10 ; <1 ; •

///^CONGIYCO’PHAfV
5 ( KHOAHOCCONGNGWfl J 
(AAVATEIW

XK-0/

dGNGHE p”
EKAj

| - Theo phuong phap ddm sd cd xac su6t lor nhdt (MPN): Kdt ^ua duoc thd hien la 0 : <1.8 hoac <3 khi khdng cd bat ki phan ung nao nghi ngd sau then gian u quy dinh. kdt qua la 
I am tinh (Khdng phat hien)J According to (MPN) method, the n suit is expressed 0 ; <1.8 or <3 when there were no suspected reactions after required incubation period, the result

I was negative (Not detected).
12. Ddi vdi chi tieu phan tich hda hpc/ For chemical analytes:

| - Khi chdt phan tich duac phat hien nhung ndag dp nhd han g di han dinh lupng (LOQ). thi ket qua dupe th6 hiyn la "< LOQ"./ When the chemical analyte is detected but its

; concentration is below limit of quantitation (LOQ). the result is eported as "< LOQ".
1 13. K6t qua trong bao cao nay la mpt phtln (rang tdng sd 04 b< o cao cua kdt qua phan tich tdng the/The results presented in this report constitute one part of the total 04 reports in

| the overall analysis............................................................................................................................................... ............................................................................................................ ................





Ma s6/ Ref. No. QOD9260300288-1 (2/4)

: 3ONGTYTNHH MOONMILKTen khach hang/ Client’s Name

Td 13 Du’d'ng De, Phirdrig Bac Nha Trang, Tinh Khanh Hoa, Viet NamDia chi/ Client’s Address

: 7/03/2026

: 17/03/2026-27/03/2026

: 30/03/2026

: I3RONZE SPAGHETTI (MY SPAGHETTI HIEU MAKFA)

: Mlu china trong bao bi kin 6

AVA-KN-PP.SK/211pg/kgAflatoxin B1 (*) / Aflatoxin B1 (*)1

AVA-KN-PP.SK/211Pg/kg2

AVA-KN-PP.SK/211pg/kgOchratoxin A (*) / Ochratoxin A (*3

AVA-QA-TTCL/7.8/F.01 LBH: 02

Try so- HCM: So 66/122 dirang Binh Thanh, Phud-ng Binh Tan, TP Ho Chi Minh, Viet Nam 
CN Ha Noi: Sd C7/D6 Ngo 56 Tru-ong Cong Giai, Phu’ong Cau Giay, TP Ha Noi, Viet Nam

Ngay nhan mSu/ Date sample(s) 
received

Ngay thu5 nghiem/ Date of testing

Ngay tra kdt qua/ Date of Issue 

Thong tin mlu/ Name of Sample 

Mo ta mSu/ Sample Description

Bang kdt qua/ Results Table

KET QUA KIEM NGHIEM
TEST REPORT

Den Vi/
Unit

Phu’O’ng Phap Thu1/
Test Method

STT/
No.

/C( KTY
• KH AHCCC
&VA'

. jAflatoxin tong so (*) / Total Aflato <in (*)

Kdt Qua/
Result (s)

Khong phathien/ 
Not Detected 
(LOD = 0.1)

Khong phat hien/ 
Not Detected 
(LOD = 0.1)

Khong phathien/ 
Not Detected 
(LOD = 0.3)

ChiTieu Thu* Nghiem/
Testing Analysis(s)

AVATE < SCIENCE TECHNOLOGY JSC
TRUNG TAM Kl£M NGHIEM VA TU5 VAN UDKH AVATEK

AOSCir
VLAT 1.1154

ISO/IEC 17025:2017

Trang/ Page No: 1/2





Ma so/ Ref. No: QOD9260300288-1 (2/4)Trang/ Page No: 2/2

Deoxynivalenol (*) / Deoxynivalenol (*) pg/kg AVA-KN-PP.SK/2114

AVA-KN-PP.SK/211Zearalenone (*) / Zearalenone (*) pg/kg5

1
1

AVA-QA-TTCL/7.8/F.01 LBH: 02

Tru so* HCM: So 66/122 dikrng Binh Thanh, Phu-c-ng Binh Tan, TP Ho Chi Minh, Viet Nam 
CN Ha Noi: So C7/D6 Ngo 56 Tru’O’ng Cong Giai, Phird’ng Cau Giay, TP Ha Noi, Viet Nam

ChiTieu Thij Nghiem/
Testing Analysis(s)

KET QUA KIEM NGHIEM
TEST REPORT

Dorn Vi/
Unit

giamdOc
DIRECTOR

Phu’O’ng Phap Thip/
Test Method

: SCIENCE TECHNOLOGY JSC 
ki£m nghiem va TU VAN udkh avatek

STT/
No.

Kdt Qua/
Result (s)

Khong phat hien/ 
Not Detected 

(LOD = 7)

Khong phat hien/ 
Not Detected 

(LOD = 7)

sau thd'i gian u quy dinh, qua Id

AVATEK
TRUNG TAM F

Chii thich/ Remarks.
1. (*): Chi tieu thuoc pham vi cong nhan ISO/IEC 17025:2017 (*): Items are currently within the ISO/IEC 17025:2017 accreditation scope.
2. (*•): Chi tieu gu-i nha thdu phu./ (”): Items are rested by sui icontractor.
3. (“).(*): Chi lieu giri nha th^u phu va thuoc pham vi cong nhsn ISO/IEC 17025:2017./ (“),(*): Items are tested by subcontractor - currently within the ISO/IEC 17025:2017 

accreditation scope.
4. (CN): Chi tieu du-oc chi dinh cua Cue Chan Nuoi./ (CN): An ilytical criteria recognized by the Department of Livestock Production.
5. (TS)‘ Chi tieu dupe chi djnh boi Cue thuy san./ (TS): Analyt cal criteria recognized by Directorate Of Fisheries.
6. LOD: Giai rian phat hien cua phuong phap./ Limited of detr ction.
7. LOQ: Giai han dinh luang cua phcong phap./ Limit of Quai ititation.
8. Kdt qua phan tich chi cc gia tri Iren mdu thu nhan duoc tir I hach hang/ Testing results in this test report are valid only for the sample(s) as received.
9. Bao cao nay khong duoc sao chep mot each khong ddy du loac khong cd st/ chap thuan cua AVATEK/This report will not be reproducted except in full, without approy^J^

AVATEK. —
10. Thong tin vd "Ten khach hang, dia chi. thong tin mSu" do k lach hang cung cap/ Information "Client's name, Client's address. Name of sample" provided by Client's.

11. Ddi vai chi tieu phan tich vi sinh/ For microbiological analy es:
- Theo phuong phap dd dia : Kfit qua duac th4 hiSn <10 ; <1 ; <5 ; <2 khi khong cd phat hien khuan Igc tren dia thach, ket qua dupe xem nhu Khong phat hien./ According to the 
plate count testing method, the result is expressed <10 : <1 : - 5 ; <2 when the dish contains no colony, the result can be considered as not detected

Theo phuang phap loc : KSt qua dupe the hien <1 khi khong phat hien khuin lac tren dia thach, k& qua dupe xem nhu khong phat hien./ According to the membrane filter method, 

the result is expressed <1 when the dish contains no colony, the result can be considered as not detected.
- Theo phuang phap ddm sd cd xac su£t ld-n nh£t (MPN): Kdt jua dupe thd hien la 0 ; <1.8 hoac <3 khi khong cd bdt ki phan ung nao nghi nga
am tinh (Khong phat hien)./ According to (MPN) method, the r isult is expressed 0 ; <1.8 or <3 when there were no suspected reactions after required incubation period, the result 

was negative (Not detected).
12. Ddi vai chi tieu phan tich hda hoc/ For chemical analytes:
- Khi chdt phan tich dupe phat hien nhung ndng dp nhd han gi >i han djnh lupng (LOQ). thi kdt qua dupe thd hien la “< LOQ"./ When the chemical analyte is detected but its 

concentration is below limit of quantitation (LOQ), the result is eported as "< LOQ".
13. Kdt qua trong bao cao nay Id mot ph£n trong t6ng sd 04 b; o cao cua kdt qua phan tich tdng the/ The results presented in this report constitute one part of the total 04 reports in

the overall analysis............................................................................................................................................... .............................................................................................................................

Ji.
feG-MRA #

AOSCir
^"/nlut^'' VLAT 1.1154

ISO/IEC 17025:2017

//^/conghco’phaJ I /
KHWHOCCONGNGHEiytKA/

^^g^TfiAftHOANG VINH





(h
Ma sd/ Ref. No: QOD9260300288-1 (3/4)Trang/ Page No: 1/2

ONG TY TNHH MOONMILK

o 13 DiFong De, Phikyng BSc Nha Trang, Tinh Khanh Hoa, Viet Nam

7/03/2026

7/03/2026 - 27/03/2026

■W

AVA-QA-TTCL/7.8/F.01 LBH: 02

Try so1 HCM: So 66/122 du-ong Binh Thanh, Phikrng Binh Tan, TP Ho Chi Minh, Viet Nam 
CN Ha Noi: So C7/D6 Ngd 56 Trirang Cong Giai, Phu-ang Cau Giay, TP Ha Noi, Viet Nam

Ten khach hang/ Client’s Name

Dia chi/ Client’s Address

Ngay nhan mSu/ Date sample(s) 
received

Ngay thu5 nghiem/ Date of testing 

Ngay tra k6t qua/ Date of Issue 

Thong tin miu/ Name of Sample 

Mo ta mSu/ Sample Description

Bang ket qua/ Results Table

KET QUA KIEM NGHIEM
TEST REPORT

VLAT 1.1154

ISO/IEC 17025:2017

AVATEK SCIENCE TECHNOLOGY JSC
TRUNG TAM Kl£M NGHIEM VA TU5 VAN UDKH AVATEK

>0/03/2026

JRONZE SPAGHETTI (MY SPAGHETTI HIEU MAKFA)

/llu chira trong bao bi kin

I

ilac-MRA X
AOSC

VtAT1.11

4^
, <o7(ONGT 
bl kJoahoc





W. WATER

"'"k

Ma so/ Ref. No: QOD9260300288-1 (3/4)Trang/ Page No: 2/2

1 <0.01 mg/kg AVA-KN-PP.QP/072 (Ref. AOAC 2015.01)

AVA-KN-PP.QP/072 (Ref. AOAC 2015.01)2 <0.01 mg/kg

<5 ; <2 khi khong cd phat hien khudn lac tren dia thach, kdt qua duoc xem nhi/ Khdng phat hien./According to the

result can be considered as not detected.
la

N HOANG VINH

ISAVA-QA-TTCL/7.8/F.01 LBH: 02

Try sa HCM: So 66/122 du-d-ng Binh Thanh, Phu-o-ng Binh Tan, TP Ho Chi Minh, Viet Nam 
CN Ha Noi: So C7/D6 Ngo 56 Trirang Cong Giai, Phirdng Cau Giay, TP Ha Noi, Viet Nam

KET QUA KIEM NGHIEM
TEST REPORT

K§t Qua/
Result (s)

Bom Vi/
Unit

GIAM D6C
DIRECTOR

Phu’O’ng Phap Thu5/
Test Method

AVATEK SCIENCE TECHNOLOGY JSC
TRUNG TAM KlEM NGHIEM VA TU’ VAN UDKH AVATEK

STT/
No.

’'Client's.

I

I
I

Chi Tieu Thu» Nghiem/
Testing Analysis(s)

Cadimi (Cd) (*) / Cadmium (Cd)

£)____________
Chi (Pb) (*) / Lead (Pb) (*)

Chu thich/ Remarks:
1. (*): Chi tieu thuoc pham vi cong nhdn ISO/IEC 17025:201' / (*): Items are currently within the ISO/IEC 17025:2017 accreditation scope
2. (**): Chi tieu gCri nha th£u phu./ (•*): Items are tested by si bcontractor.
3. (**)-(*); Chi tieu giri nha thdu phu vd thuoc pham vi cong n 
accreditation scope.
4. (CN): Chi tieu dirac chi dinh ciia Cyc Chan Nuoi./ (CN): Ai alytical criteria recognized by the Department of Livestock Production.
5. (TS): Chi tieu duac chi dinh bdi Cue thiiy san./ (TS): Anal^ tical criteria recognized by Directorate Of Fisheries
6. LOD: Giai han phat hien cua phaang phap./ Limited of de: ection.
7. LOQ: Gidi han dinh laong cua phaang phap./ Limit of Qu: dilation.
8. Kdt qua phan tich chi cd gia trj tren mdu thir nhan duac ti> khach hang/ Testing results in this test report are valid only for the sample(s) as received.
9. Bao cao nay khdng daoc sao chep mpt each khdng day di hodc khdng cd sy chdp thuan cua AVATEK/ This report will not be reproducted except in full, withi 

AVATEK.
10. Thong tin ve "Ten khach hang, dia chi, thong tin mau" do nhach hang cung cAp/ Information "Client's name. Client's address. Name of sample" provided by"
11. Ddi vo-i chi tieu phan tich vi sinh/ For microbiological analj tes:
- Theo phuang phap dd dia : Ket qua daac thi hiqn <10 ; <1
plate count testing method, the result is expressed <10 ; <1 ; =5 ; <2 when the dish contains no colony, the result can be considered as not detected.
- Theo phaong phap loc : Kdt qua daoc thd hi$n <1 khi khdne phat hien khuAn lac tren dia thach, kAt qua daac xem nha khdng phat hien./ According to the membrane filter method, 

the result is expressed <1 when the dish contains no colony, i ie
- Theo phoang phap dAm sd cd xac suAt Ian nhAl (MPN): Ke! qua daac thA hiqn la 0 ; <1.8 hodc <3 khi khdng cd bAt ki phan ang nao nghi nga sau thai gian u quy dinh. kAt qua I 

am tinh (Khdng phat hien)./ According to (MPN) method, the i esult is expressed 0 : <1.8 or <3 when there were no suspected reactions after required incubation period, the result 

was negative (Not detected).
12. Ddi vai chi tieu phan tich hda hoc/ For chemical analytes:
- Khi chAt phan tich daac phat hien nhang ndng do nhd han c iai h?n dinh laang (LOQ). thi kAt qua daac thA hien la “< LOQ"./ When the chemical analyte is detected but its 

concentration is below limit of quantitation (LOQ). the result is reported as "< LOQ"
13. KAt qua trong bao cao nay la mqt phAn trong tdng sA 04 b io cao cua kAt qua phan tich tdng thA/ The results presented in this report constitute one part of the total 04 reports in

the overall analysis._____________________________________________________________________ ___ _____________________________________________________________

OCONG lYCo’PHANJ
M KHOAHOCCONGNGHEfi

^AVATEKz

AOSCir
%/nl.A"'"' VLAT 1.1154

ISO/IEC 17025:2017

lAn ISO/IEC 17025:2017./ (**).(*): Items are tested by subcontractor - currently within the ISO/IEC~l7CF26^Q17X 

oophanY^ 
jNGNGHE p 
CEKA^

if





fV?
WIVATEK

Ma so/ Ref. No: QOD9260300288-1 (4/4)Trang/ Page No: 1/2

: CONG TYTNHH MOONMILKTen khach hang/ Client’s Name

: fd 13 Du’d’ng De, Phu’d’ng Bac Nha Trang, Tinh Khanh Hoa, Viet Nam

: 17/03/2026

7/03/2026 - 27/03/2026

: 30/03/2026

1AVA-QA-TTCL/7.8/F.01 LBH: 02

Tru so1 HCM: So 66/122 dikyng Binh hanh, Phu’d’ng Binh Tan, TP Ho Chi Minh, Viet Nam 
CN Ha Noi: So C7/D6 Ngo 56 Tru-ong Cong Giai, Phu’d’ng Cau Giay, TP Ha Noi, Viet Nam

Dia chi/ Client’s Address

Ngay nhan m^u/ Date sample(s) 
received

Ngay th O’ nghiem/ Date of testing

Ngay tra kdt qua/ Date of Issue 

Thong tin mlu/ Name of Sample 

Mo ta mlu/ Sample Description 

Bang ket qua/ Results Table

KET QUA KIEM NGHIEM
TEST REPORT

WAJEK SCIENCE TECHNOLOGY JSC
TRUNG TAI/I Kl£M NGHIEM VA TU’ VAN UDKH AVATEK

: BRONZE SPAGHETTI (MY SPAGHETTI HIEU MAKFA)

: Mdu chira trong bao bi kin

)ONG1
HOA HO

I

I
I

AOSCW
VLAT 1.1154

ISO/IEC 17025:2017

F«O-/





(h KI^M NGHIEM VA TU VAN UDKH AVATEK

Ma s6/ Ref. No: QOD9260300288-1 (4/4)Trang/ Page No: 2/2

ota I
1 <10 CFU/g ISO 4833-1:2013/Amd 1:2022

2 <10 CFU/g

Escherichia coli (*) / Escherichia > CFU/g3 :oli (*) <10

CFU/g AOAC 975.55<104

ISO 15213-2:2023CFU/g<105

AOAC 980.31CFU/g<106

CFU/g<107

;oy^i^2-f

N HOANG VINH

aAVA-QA-TTCL/7.8/F.01 LBH: 02

AVATEK SCIENCE TECHNOLOGY JSC
TRUNG TAI\

KET QUA KlEM NGHIEM
TEST REPORT

Ket Qua/
Result (s)

Do>n Vi/ 
Unit

giamdOc
DIRECTOR

PhiFO’ng Phap Thu5/
Test Method

Tru so- HCM: So 66/122 du'dng Binh Thanh, Phuong Binh Tan, TP Ho Chi Minh, Viet Nam 
CN Ha Noi: So C7/D6 Ngo 56 Tru-omg Cong Giai, Phu-ong Cau Giay, TP Ha Noi, Viet Nam

STT/
No.

? AOSCW
VLAT 1.1154 

ISO/IEC 17025:2017

ua du'O'C th4 hien la 0 ■ <1.8 hoac <3 khi khong co b3t ki phan t>ng nao nghi ngo sau thoi gian u quy dinh, k6t qua la 
or <3 when there were no suspected reactions after required incubation period, the result

Chi Tieu Thi> Nghiem 
Testing Analysis(s)

T6ng so vi sinh vat hieu khi (*) / ”( 
aerobic microorganisms (*) 

Coliforms (*) / Coliforms (*) TCVN 6848:2007(130 4832:2006)

TCVN 7924-2:2008(130 16649- 
2:2001)

Staphylococcus aureus (*) /
Staphylococcus aureus (*)

Clostridium perfringens (*) / Clostidium
perfringens (*)

Bacillus cereus (*) / Bacillus cereus (*)

Tdng so bao ti> nam men nam mbc / Total 
spores of yeasts and moulds

Chu thich/ Remarks
1. (*): Chi tieu thuoc pham vi cong nhan ISO/IEC 17025:2017/ (*): Items are currently within the ISO/IEC 17025:2017 accreditation scope.
2. (**): Chi tieu giri nha th£u phu./ (**): Items are tested by sut contractor.
3. (••).(•): Chi tieu gui nha th£u phu va Ihuoc pham vi cong nh; in ISO/IEC 17025:2017./ (**).(•): Items are tested by subcontractor - currently within the IS< 

accreditation scope.
4. (CN): Chi tieu dirp'C chi dinh cua Cyd ChSn Nudi./ (CN): An; lytical criteria recognized by the Department of Livestock Production.

5. (TS): Chi tieu diroc chi dinh ben Cue thuy san./ (TS): Analyti :al criteria recognized by Directorate Of Fisheries.
6. LOD: Gioi han phat hien cua phu-ong phap./ Limited of dete :tion.
7. LOG: Gioi han dinh luwig cua phuong phap./ Limit of Quar titation.
8. K§t qua phan tich chi cd gia trj tren nilu thu nhan du-oc tir Mhach hang/ Testing results in this test report are valid only for the sample(s) as received.
9. Bao cao nay khong diroc sao chep mdt each khong day du I io$c khong cd sy chdp thuan cua AVATEK/ This report will not be reproducted except in full, without approval of 

AVATEK.
10. Thong tin vd "Ten khach hang, dia chi, thong tin mdu" do k idch hang cung cap/ Information "Client's name. Client's address. Name of sample" provided by Client's.

11. Ddi vdi chi tieu phan tich vi sinh/ For microbiological analyt >s:
- Theo phirong phap dd dia : Kdt qua duoc the hien <10 : <1 ; <5 : <2 khi khong cd phat hien khudn Igc tren dia thach. ket qua du-oc xem nhu Khong phat hien./ According to the 
plate count testing method, the result is expressed <10 : <1 ; < >; <2 when the dish contains no colony, the result can be considered as not detected.
- Theo phuong phap loc : Kdt qua du-oc thd hien <1 khi khong that hien khudn lac tren dia thach, ket qua duoc xem nhu1 khong phat hien./ According to the membrane filter method, 
the result is expressed <1 when the dish contains no colony, the result can be considered as not detected
- Theo phuong phap d£m sd cd xac sucit Ion nhat (MPN): Kdt
am tinh (Khong phat hiyn)./ According to (MPN) method, the result is expressed 0 : <1.8 
was negative (Not detected).
12. Ddi vdi chi tieu phan tich hda hoc/ For chemical analytes:
- Khi ch£t phan tich diuoc phat hien nhu-rig ndng do nhd hon gii ri han dinh lupng (LOG), thi kdt qua duoc thd hien la “< LOG"./ When the chemical analyte is detected but its 

concentration is below limit of quantitation (LOG), the result is r 'ported as "< LOG".
13. Kdt qua trong bao cao nay la mot ph&n trong tdng so 04 ba > cao cua kdt qua phan tich tdng thS/ The results presented in this report constitute one part of the total 04 reports in 

the overall analysis.
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