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) CONG THUONG TINH KHANH HOA

dinh s 15/2018/ND-CP ngay 02/02/2018 ctia Chinh Phu qui dinh
b didu cta Ludt an toan thuc phém, Cong ty TNHH Moonmilk kinh
Tinh Khanh Hoa hd so tu cong bd cho san pham thuc phdm nhép

au:

st

Sit | Tén|séan phim S(_“') cong bo
Dl ‘ Bronze Campanelle ( My Campanelle 76/\/10(mmlll\/2076
L h'ef MAKFA )
L1 N

Ngay cong b

01/05/2026

Chung t6i cam két th

rc hién day du cac qui dinh cua phap ludt vé an toan thuc phain va

hoan toan chiu trach phiém vé tinh phép ly cua hd so cong bo chat luong va an toan thuc

pham voi san pham d

H6 so dinh kém gom:
- Ban cong b

- Phicu kiem nghi¢m

- Gidy DKKD

i cong bo.

DAI DIEN CONG TY

GIAM POC e







CONG HOA XA HOI CHU NGHIA VIET NAM
Doc lap - Tu do -- Hanh phuc

I.Thong tin ve to chire tur

BAN TU CONG BO SAN PHAM

S : 26/Moonmilk/2026

cong bo san pham

Tén to chtc: LON(J TY TNHH MOONMILK
Tru so: To 13 Duong D&, phuong Bac Nha Trang. tinh Khanh Hoa.

Dién thoai: 0258 3553 888
Ma sb doanh nghiép: 4201
ngay 27/08/2013. dang ky

I1.Thong tin vé s@n pham;:

I.Tén san pham: Bronze C

‘Thanh phan: Bot mi durt
3. Thoi han st dung san phi
4.Quy cach dong goi: 500¢
san pham cho timg loai bag

189)

Email: import2.moonmilk @gmail.com

570744, do $& KH & DT tinh Khanh Hoa cép ding ky lan dau
thay déi lan 3 ngay 09/01/2023.

impanclle ( My Campanelle hicu MAKFA )
m ¢ao cap. nuoc.

im: 2 nam ké tir ngdy san XUt
hodc khéi lugng tinh dung vai khéi luong tinh da ghi trén nhan

b bi chira dung;

5.Chat liéu baq bi: Bao bi phua — phu hop quy dinh an toan vat li¢u tiép xtc thuc pham cua

BoY Té
6.Nha San Xuét: JSC MA
phong 1, Dién thoai 8-800
Dia diém san xuét:

KFA, Nga, 123001, Moscow, Per. Vspolny, 5, Toa nha 1, Van

:500-08-04, export@makla.ru.

JSC <<MAKFA», Khu vulc Roshino. Quén Sosnovsky, Chelyabinsk oblast, 456513, Nga.

III.Mau nhén sian pham
IV.Yéu ciu vé an toan th
Cty TNHH Moonmilk kin

- QCVN‘8-1: 2011/8

t6 vi ném trong thug
- QCVN8-2: 2011/H

dinh kém mau nhan phy va nhan chinh du kién

we pham

1 doanh thuc pham dat yéu cAu vé an toan thuc pham theo:

YT — Quy chuan k¥ thuét qudc gia déi v6i gidi han 6 nhiém doc

pham
YT - Quy chuan ky thuat qudc gia dbi voi gioi han 6 nhiém kim

loai nang trong thuk pham.
|







4.1. Céc chi tiéu vi sinh vat

§TIT Tén ¢hi tidu | Don vi tinh Mrc cong
bd
01 TSVSVHK CFU/g <10
02 E.coli CFU/g <10
03 Téng s6 bao tr | CFU/g <10
n’fim men, ném
méc
04 Coliforms CFU/g <10

4.2. Ham lugng kim loai ngng
Phu hgp QCVN 8-2:2011/BYT

Murc 101 da

NSO TR A

STT Chi ticu Don vi tinh
01 Cadimi (Cd) mg/kg 0.2
02 Chi (Pb) mg/kg 0,2
|
4.3. Doe td vi nam
Phi hop QCVN 8-1:2011/BYT,
STT Chi {iéu Don vi tinh Muc t6i da
01 Aflatoxin Bl ng/kg 2
- 02 Afldtoxin tong s6 | ng/kg -4
03 Ochratoxin A ug/kg 3
04 Deoxynivalenol ug/kg 750
05 Zeatalenone | p‘g/ié - 75







dity ¢ ciae qui dinh cta ph'\p ludt vé an toan thuc pham va hoan
nh phap 1y cua hd so cong bd va chit luong, an toan thuc pham

Chung t0i cam két thue hiéy
toan chiu trach nhi¢m vé tii
doi véi san phﬁﬁl da cong bo./.

Khéanh Hoa, ngay 01 thang 05 ndm 2026

PAI DIEN CONG TY

CONG TY
TNHH T
MOONMILK / *)







Nhan phu

[ ]
e Bao quan: ¢ noi kho ra
khi twong doi khéng qu
Hudng din str dung: Cl
khudy déu dan cho dén

")

Thong tin ca
pham co chira Gluten
Han st dung : 2 nam kd
bi san phél‘?.
Quy cach va dong goi:
Xuét xt: Nga
Nha san xuat: JSC MA
phong 1, Dién thoai 8-
DIA DIEM SAN XU/
Chelyabinsk oblast, 45
Thuong nhan nhép khd
CONG TY TNHH M
Dia chi: T6 13 Duong
SDT: 0258 3553 888
« Sbcong b(“’) : 26/Moon

|
|

e Bronze Campanelle ( M
Thanh phan: Bot mi dur

100 g mi kho can it nh
gian nau cho dén khi chjin dai vira 1a 9 phut.
nh bao: Kﬂl()ng dung san pham qua han hodc ¢6 dau hiéu hu hong. San

y Campanelle hi¢u MAKFA )
um cao cip, nudc,

b, thoang mat, nhiét do khong qua 30 do C
A 70%.
o mi vao nude so6i da thém mudi va ndu ¢ mure s6i vira phai,

khi chin: sau do chit cho mi rao nudc.
( 2 lit nude. Thoi gian nau cho dén khi mém la 12 phut, thoi

(Ir ngay san xuat, ngay san xuat va han su dung xem trén bao
Xem trén bao bi

KFA, Nga, 123001, Moscow, Per. Vspolny, 5, Toanha 1, Vin
R00-500-08-04, export@makfa.ru.

AT: ISC <<MAKFA». Khu vue Roshino, Quén Sosnovsky,

513, Nga.

u, phan phoi va tu cong bo san pham:

OONMILK
D¢, phuong Bic Nha Trang, tinh Khanh Hoa, Viét Nam

milk/2026

(iia tri dinh dudng trung binh trong 100g
Ning lugng ‘(Encrg)’) 366 Kcal
Dam (Protein) . 13.9¢
| Carbohydratl(Carbohy—dlatc) 7295 ¢
"Beéo tong (Total fat) 2.052
'eratri (Sodium) 1.84 mg

Gia tri dinh dudng cu

a san pham dao dong (+/-) 20% oi4 tri cong bo ghi trén nhan
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Fettuccine AblS>ml Cavatappi

Conchiglie Tubeth Penne
rigat e rigati ngate

e
Spaghetti

—_—

Bucatti

i o s
fEs st
Mﬂaldine

BAN DICH

CAMPANELLE

(Logo BRONZE DIE)

Tham sét tét hon

MAKFARANSLATION

Mi chin vira téi trong 8 phtt

500 g

Campanelle

Paccheri

Fettuccine

Conchiglie
rigate

Bucatti

U

Radiatore Funghetti
Farfalle Fusilli
Abissini Cavatappi

Tubetti rigati ~ Penne rigate

Spaghetti

Mafaldine







BAN DICH

@ PASTA. INGREDIENTS: top-grade durum wheat flour for
pasta, water. Store at temperature ¢f max.30°C and relative air

humidity not exceeding 70%. Contains giuten.

@) TEIGWAREN. ZUTATEN: Hartwei-

zenmehl fiir Teigwaran in bester
Qualitat, Trinkwasser. Lagerung bei
einer Temperatur von hochstens 30°C
und einer relativen Luftfeuchtigkeit von
héchstens 70%. Enthalt Gluten.

LES PATES ALIMENTAIRES. INGREDIENTS :

semoule de blédur de qualité supérieure, eau de boisson.
A conservera température ne plus que 30°C et avec I'humidité
relative de I'air ne plusique 70%. Contient du gluten.

@ ZYMAPI KA. TYNOEIH: akeopt armd.oxAnpé ofto yia uuniic
nioGrrag upopixd, mdoipo vepo. AnoBnkedetar o8
Bepuokpactes nov Sev unepPalvouy Toug 30° C kal oxeTIK bypaocka
aépa nou-Eev unepBalvet 1o 70%. Nepuéxet yAoutévn.

PASTA. INGREDIENTES: harina de trigo duro para pasta de
calidad superior, agua potabk:. Temperatura de almacenamiento
no mas de 30° yla humedad delaire no més de 70%. Contiene gluten.

@ PASTA. INGREDIENTE: semvola di grano duro di alta qualit,
acqua. Conservare a temperziture sotto 30°C e umidita relativa
sotto 70%. Contlene glutine.

MASSAS ALIMENTICIAS.COMPOSICAC: farinha de

trigo para massas de qualidade premium, dgua potadvel Manter
a temperatura ndo superior a 30°C e umidade relativa do ar néo
superior a 70%. Contém gldten.

dig,S=blOsloctin

s &g Saall loxia, uawl,,ﬁhnammi ol
L

by hn:u

V"Lw“ *:i):o;i; :f,’., o
waislal

6708 05
TR

TRANSLATION

VI: PASTA. THANH PHAN:

“Bot mi durum cao cip,

nude. Bao quan ¢ nhiét do tdi da 30°C va dd am khong
khi tuong doi khong qua 70%. Sin pham ¢6 chira

gluten.

Nutritional vaiue of 106 g of the product (verage values) / Nahrwert o1m
Tetgxarm (mmw g) /Valou nutocmelh pmr 100 g des pétes {m

mmtwo do 100 dsl
(m m G mgf fValor mnaa% B
1mgdemms¢/mm)/(-hu,.d g_...uua Le 100, 9 atialiasl

Energy value / Brennwert /Valeur & étique /Heve olepy
L dnmlvwe:agmmm ﬁk?ﬂﬁg?kdlm
energeoualcvabrenetgémoedel&m«& shoviiaoul oz slS
20givplalc

Amnn&mglﬁemma%ml

7 7 7 :
e e e 1309/l 8

FdlewfmesqramMmIGamIGiml 1,3 ghplalé

lsamrasedh aads f Darunter gesa
Femwmlﬂomﬁggassmhg l B

TWV KOPEOPEVIV oiémv /1A
%mldlw 0.2gklal2
incl. graxos saturados / ola> qush.
dguiraflan® .l

Sait/ Salz  Sel/ AMn fSal  Saie/ Sal alall

Feso Liquide! Jlall §j9/1

aio 01 63133 500 QIYP’ -

;l ‘I “' 1] CAMPANELLE
NET WEIGHT / Einfilligewnicht !
i , Pods Net/ Katapo Bapog |
‘ i Feso Neto | Peso Netio/
i
7

01

Gia tri dinh dudng doi véi

mdi 100g san pham

Gid tri nang lugng 353 kcal /

1497 kJ
Carbohydrates 70,5 ¢
Chtra duong 20¢g
Chat xo 37¢g
Protein 13,0 ¢g
Chét béo 13¢
Chira axit béo bdo hoa 02¢g
Mudi 00lg

(Md vach) CAMPANELLE

4601780 016333
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MASTERPIECES OF FINE
DINING AT HOME

We make our

delicacies

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 echef-pastan».

BAN DICH

pasta in such a
way that you
can cook tasty

TUYET TAC AM THUC CA6 AP DAL O |

Chng toi lam ra loai pasta nay dé ban c6 thé tu tay
ndu nhiing mon dn ngon tuyét hao ngay tai nha. Do
day va két cAu hoan hao clia mi giup ban dé dang ché
bién céc cong thire tir nhiing dau bep noi tleng ngay
trong cin bép ctia minh.Hinh dang doc ddo va khac
biét cuia cdc loai pasta clia ching toi s& truyén cam
himg dé ban tao ra nhiing tuyét tac am thuc chi trong
15 — 20 phit. MAKFA khong chi 1a mi pasta,
MAKFA con la "pasta chudn dé‘lu bép".

. We use bronze
ﬁ die equi

_ quipment
BRONZE Dl\ 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 cf bronze die, and this

ensures that the taste and color

of the selected sauce will be
absorbed during cooking.

MANUFACTURER: JSC MAKFA, Ry
Moscow, Per. Vsepolny, 5, building
8-800-500-08-04, export@makfa.

PRODUCTION: JSC «<MAKFA», loci

(Logo BRONZE DIE)

Chung toi st dung thiét bi khudn déng — mot cong
cu tuyét voi dé tao ra céc loai pasta ddc ddo, tao hinh
soi dai va 501 nOén

Pasta cao cap trd nén tho rdp va xop nhd cu tric cla
khuon (‘Ion0 biéu nay dam bao rang huong vi va
mau sic cua nude sot ban chon s& duge tham hut
hoan toan trong qua trinh niu.

-—

issia, 123001,
j 1, office 1, tel.
U

ity Roshino,

Sosnovsky district, Chelyabinsk olalast, 456513, Russia.
HERSTELLER: AO MAKFA, Russiand, 123001, Moskau,

per.Wspoinij d. 5, str. 1, of. 1, Tel:¢
export@makfaru

+800-500-08-04,

NHA SAN XUAT: JSC MAKFA, Nga, 123001,
Moscow, Per. Vsepolny, 5, Toa nha 1, Van phong 1,
Dién thoai 8-800-500-08-04, export@makfa.ru.

PIA PIEM SAN XUAT: JSC <<MAKFA», Khu vic
Roshino, Qudn Sosnovsky, Chelyabinsk oblast,
456513, Nga.

NHA SAN XUAT: AO MAKFA, Russland, 123001,
Moskau, per. Wspolnij d. 5, Puong 1, Vdn phong 1,

SDT: 8-800-500-08-04, export@makfa.ru

DAIDIEN CONG
GIAM BOC

NGUYEN HUU U

TY MOONMILK

(Pi ky va déng dag
NG

el
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COOKING RECIPE:

put the product into salted
boiling water and cook at
moderate seething, regularly
stirring, until done; then drain.
100 g of dry pasta requires at
least 2 liters of water. Cooking
time until tender is 10 min, until
ready al dente is 8 min.

DE &

P

BANDICI

100°C TRANSLATION

8-10 phut

CONG THUC NAU AN:

Cho mi vao nude s6i da thém mudi va nau & mirc
s6i vira phai, khudy déu dan cho dén khi chin: sau
d6 chit cho mi rdo nude.

100 g mi kho can it nhét 2 lit nude. Thoi gian ndu
cho dén khi mém la 10 phut, thai gian néu cho dén
khi chin dai vura la 8 phat.

IMPORTED and DISTRIBUTED by:
+ Kosmonte Foods LLC, Dubai, UAE, tel.:
+97144572136, e-mail: infogkosmontefoods.ae

« Hergestellt fiir: Monolith Stid GmbH, Ohmstr.7,
D-71083 Herrenberg. www.monolith-gruppe.eu

« MAMTAKIM INC, Staten Island NY 10303 USA,
tel: (718) 596-9577, www.mamtakim.us

» EMS International Trading Co., Ltd, 103 Yokoyama
Bld.,, 13-5 Ise-cho, Kawasaki-ku, Kawasaki-shi,
Kanagawa, 210-0805 Japan, tel.: {81) 120-436-789,
e-mall: info@ems-inti-trading.com

« Beyond Beauty And Wellnass Corporation Co,, Ltd,
17 Soi Rarnkhamhaeng 12 Yak 2, Huamark, Bangkapi,
Bangkok,10240 THAILAND, tel: (66) 2-717-3551,
e-mail: infobbwimport@gmail.com

»The company IMPERIA, South Korea, 1st floor, 116
Jigok-ro, Danwon-gu, Ansan-si, Gyeonggi-do, tel.: (82)
031-495-4022, www.shop.imperia.cokr

e-mall: imperiafoods@gmail. com :

« Monolith (UK) LTD, Unit 3, Thames Gateway Park,
Choats Road, RM9 6RH, Daganham, London, United
Kingdom, tel.: 02075400039, e-mail: ukinfo@mono-
lith-gruppe.com, www.monolith-uk.co.uk

PUQC NHAP KHAU VA PHAN PHOI BOT:

Kosmonte Foods LLC, Dubai, UAE, SBT:
+97144572136, e-mail: info@kosmontefoods.ae
Puge sin xuit cho: Monolith Siid GmbH, Ohmstr.7,
D-71083 Herrenberg. www.monolith-gruppe.eu
MAMTAKIM INC, Staten [sland NY 10303 Hoa Ky,
SDT: (718) 596-9577, www.mamtakim.us

EMS International Trading Co., Ltd., 103
Yokoyama Bld.,, 13-5 Ise-cho, Kawasaki-ku,
Kawasaki-shi, Kanagawa, 210-0805 Japan, SDT: (81)
120-436-789,

e-mail: info@ems-intl-trading.com

Beyond Beauty And Wellness Corporation Co., Ltd,
17 Soi Ramkhamhaeng 12 Yak 2, Huamark, Bangkapi,
Bangkok, 10240 THAI LAN, SDT: (66) 2-717-3551,
e-mail: info.bbwimport@gmail.com

Cong ty IMPERIA, Han Qudc, Tang 1, 116 Jigok-ro,
Danwon-gu, Ansan-si, Gyeonggi-do, SDT: (82) 031-
495-4022, www.shop.imperia.co.kr

e-mail: imperiafoods@gmail.com

Monolith (UK) LTD, Unit 3, Thames Gateway Park,
Buong Choats, RM9 6RH, Dagenham, London, Vuong
Quéc  Anh, SPT: 02075400039, e-mail:
uk.info@mono-lith-gruppe.com, www.monolith-







Toi, Nguyén Thi Mpi Hién, Cin cuéc sb: 001300010089 do Bd Cong An cdp ngay
18/08/2025‘; cam doan dfi dich chinh x4c noi dung ctia gidy to/vin ban nay tir tiéng Anh sang
tieng Viét.

Ngay 16 thang 01 nam 2026 ‘
Nguwoi dich ky va ghi ro ho tén

J20

Nguyén Thi Mai Hién
Ngay 16 thang 01 nim 2026 (Bang chir: Ngay mudi sau, thing mot, nim hai nghin khong

tram hai m‘u'(yi sau)
Tai Vin phong Cong|chiing Nguyén Hué, dia chi tai s6 165 Giang V6, phuong O Cho Dira,

thanh ph0 HANGL. )
Toi, CONF Chl NS VIEAI:I 1a Cong chimg vién, Vin phong Cong chimg Nguyén Hué,

thanh phé H%&ﬁf” oh ‘/@w "

CHUNG THUC

- Ba Nguyén Thi M4di Hién la ngudi da ky vao ting trang ban dich nay. Nguoi thuc hién

chtmg thuc d& déi chiéul chit ky cua ngudi dich trén ban dich va nhan thay phit hop véi chit ky
mau clia cc?ng tac vién dich thuat da ding ky tai Van phong Cong chitng Nguyén Hué, thanh
phd Ha Noi.
Vﬁp ban chung thuc nay duoc ldap thanh 2 ban gbe (mdi ban gbec gdbm 5 t, 5
trang), luu 01 (mot) ban gbe tai Van phong Cong chimg Nguyén Hug, thanh phd Ha Noi.
S6 chirng the: 6382 Quyén s6: 01/2026 - SCT/CKND

Nguoi thue hién chimg thuc
Ky, ghi 16 ho, tén va dong dau

CONG CHUNG VIEN

x| CONG pHL'JNG

<\ NGUYEN HUE

CONG CHUNG VIEN

Crin Ghi %Mye%







2. Bronze Campanelie

-Conchiglie . Tubetti
figate = rigafi
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PASTA. INGREDIENTS: top-grade durum wheat flour for
pasta, water. Store at temperature of max. 30°C and relative air
humldlty not exceeding 70%. Contains gluten.

@ TEIGWAREN. ZUTATEN: Hartwgi- ‘:.;

zenmehl fir Teigwaren in bester
Qualitat, Trinkwasser. Lagerung bei-

einer Temperatur von hochstens 30°C
und einer relativen Luftfeuchtigkeit von
hochstens 70%. Enthalt Gluten.

@ LES PATES ALIMENTAIRES. INGREDIENTS :
semoule de blé dur de qualité supérieure, @au de boisson.
‘A conserver a température ne plus que 30°C et avec 'humidité ~ °
relative de l'air ne plus que 70%. Contient du gluten.

@ ZYMAPIKA. sYnoesH: AEOP! CTTo GKANPS O1TO Vi UPNNC
noiotnTag JUpapikd, nooipo vepd. AnoBnKe0eETat 08
Beppokpacies nov dev unepBalvouy Toug 30° C kal OXETIKA uypacia
aépamou Sev unepBalver To 70%. Mepiéxet yYAoutévn.

@ PASTA. INGREDIENTES: harina de trigo duro para pasta de
calidad superior, agua potable. Temperatura de almacenamiento
no mas de 30° yla humedad del aire no mas de 70%. Contiene gluten.

@ PASTA. INGREDIENTI: semola di grano duro di alta qualits,

acqua. Conservare a temperature sotto 30°C e umidita relativa
sotto 70%. Contlene glutine.

. MASSAS ALIMENTICIAS. COMPOSICAO: farinha de

trigo para massas de qualidade premium, dgua potavel Manter
a temperatura ndo superior a 30°C e umidade relativa do ar ndo
superiora 70%. Contém glaten.

D9 SblClovie
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Ntmionalvdmdwo of the (average values) / Nahrwert 0100
Teigwaren| (w % / Vammﬁdwelb%%ur 100 g des pates (m
‘AiaTpopi ?:dwruv { Valor nutritivo de 100 or del
pmduao(Mmedoﬁ alon { per 100 g / Valor nutricional de
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CAMPANELLE

NET WEIGHT Exnfullgewucht i

Peso Neto ! Peso Netto
Peso Liquido/ gLaJi RSl
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MASTERPIECESOFFINE - |~
DINING ATHOME y A We use bronze
We make our _ | ~die equipment
pasta in sucha - / % BRONZE D'E as an excellent
| that you -

r;anycooi t::tl; , v y tool for making

delicacies  at ’ ‘_ : awesome  pasta
home. Its perfect = © types of both long and short
_thickness and texture helps to formats. Premium pasta is
cook - recipes = easily: from SO e, '

renowned chefs right in your ‘rough and porous due to the T
kitchen. = [ structure of bronze die, and this I -5 o KING RECIPE:

Unique, unusual shapes of our ensures that the taste and color llput the product into salted

pasta - inspire. cooking e il he boiling water and cook at
masterpieces . in  just 15-20 of the Select?d saucg ife mode?ate seething, regularly
minutes. MAKFA is not just absorbed duing cooking. stirring, until done; then drain.
pasta. MAKFA is «chef-pasta» : 100 g of dry pasta requires at
least 2 liters of water. Cooking
time until tender is 10 min, until

ready al dente is 8 min.

MANUFACI'URER JSC MAKFA, Russia, 123001,
Moscow, Per. Vsepolny, 5, building 1, office 1, tel.

8-800-500-08-04, export@makfaru. | : : —
PRODUCTION: JSC «MAKFA», Sodny Roshino, : ﬁ
Sosnovsky district, Chelyabinsk oblast, 456513, Russia.

HERSI‘ELLER.AOMAKFA,Russland.123001 Moskau, = PP

per. Wspolnijd. 5, str. 1, of. 1, TeL8-800-500-08-04
export@makfa.ru
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_ +The company IMPERIA, South Korea, 1st floor, 116
,__mo_io. Omsscs.ac. >=mm=-m_. @mozmo_.ao tel.: (82)







AVATEK ' TRUNG TA

Trang/ Page No: 1/2 |

\
Tén khach hang/ Client’s Name
Pia chi/ Client's Address.

Ngay nhan mau/ Date sample(s)
received

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

Bang két qua/ Results Table
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KIEM NGHIEM VA TU VAN UDKH AVATEK 7/

KET QUA KIEM NGHIEM M3 sé/ Ref No: QOD9260300288-2 (1/4)

TEST REPORT

:| CONG TY TNHH MOONMILK
:| T6 13 Pudng Bé, Phwong Bac Nha Trang, Tinh Khanh Hoa, Viét Nam
:| 17/03/2026

;| 17/03/2026 - 27/03/2026

)| 30/03/2026
| BRONZE CAMPANELLE (MY CAMPANELLE HIEU MAKFA)

1 Mau chira trong bao bi kin

Tru s& HCM: Sb 65/122 dwong Binh Thant, Phwong Binh Tan, TP H& Chi Minh, Viét Nam
CN Ha Néi: S6 C7/D6 Ngb 56 Trirong Cong Giai, Phwong Cau Gidy, TP Ha Nai, Viet Nam

AOSC

VLAT 1.1154 ‘
ISO/IEC 17025:2017

AVA-QA-TTCL/7.8/F.01 LBH: 02
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WITEK TRUNG TAM KIEM NGHIEM VA TU VAN UDKH AVATEK 7/ /s

ISO/IEC 17025:2017

oW

Trang/ Page No: 2/2 KET QUA KIEM NGHIEM Ma sé/ Ref. No: QOD9260300288-2 (1/4)
| TEST REPORT
STT/ Chi Tiéu Thi Ndhiém/ Két Qua/ bon Vi/ Phwong Phap Tho/
No. Testing Analysis(s) Result (s) Unit Test Method
Nang lvong (Tinh tr protein, béo va carbohydrate)
1 (*) / Calories (Calculated from protein, fat and 366 kcal/100g AVA-KN-PP.HL/10
carbohydrate) (*)
2 [Pam (*) / Protein (*) 13.9 g/100g AVA-KN-PP.HL/01
3 |Carbohydrat (*) / Carbohydrate (*) 72.9 g/100g AVA-KN-PP.HL/04
4 Béotdng (*)/ Total fat ) 2.05 g/100g AVA-KN-PP.HL/02
5  [Natri (Na) (*) / Sodium (Na) (¥) 1.84 mg/100g AVA-KN-PP.QP/063

Cha thich/ Remarks:
1. (*): Chi tiéu thudc pham vi cdng nhan ISO/IEC 17025:20117/ (*): Items are cumently within the ISO/IEC 17025:2017 accreditation scope.
2. (**): Chi tiéu gli nha thau phu./ (*): Items are tested by subcontractor.

3. (**).(*): Chi tiéu gtri nha thdu phu va thudc pham vi cdng|nhan ISO/IEC 17025:2017./ (**).(*): Items are tested by subcontractor - currently within the ISO/IEC 1702\5%%9‘ 'O
accreditation scope. E )
4. (CN): Chi tiéu duerc chi dinh ctia Cuc Chan Nudi./ (CN): Analytical criteria recognized by the Department of Livestock Production.

5. (TS): Chi tiu dwoc chi dinh bdi Cuc thiy san./ (TS): Anglytical criteria recognized by Directorate Of Fisheries.

6. LOD: Gioi han phat hién cta phuong phap{ Limited of getection.

7. LOQ: Gioi han dinh long cia phuong phap./ Limit of Quantitation.

8. Két qua phan tich chi cé gia tri trén mau thir nhan dwoc tir khach hang/ Testing results in this test report are valid only for the sample(s) as received.
9. Bdo cdo ndy khong duoc sao chép mat cach khéng day|du hodc khdng c6 sy chap thuan ciia AVATEK/ This report will not be reproducted except in full, without approval of
AVATEK.
10. Théng tin v& "Tén khach hang, dia chi, théng tin mau" dlo khach hang cung cap/ Information "Client's name, Client's address, Name of sample" provided by Client's.
11.D4i v&i chi tiéu phén tich vi sinh‘l For micrabiological arjalytes:

- Theo phuong phép dd dia : Két qu.{a‘ duor tha hién <10 ; k1 ; <5 ; <2 khi khéng c6 phat hién khudn lac trén dia thach, két qua duoc xem nhu Khong phat hién./ According to the
plate count testing method, the result is expressed <10 ; <| ; <5 ; <2 when the dish contains no colony, the result can be considered as not detected

- Theo phuong phap loc : Két qua duoc thé hign <1 khi khpng phat hién khuén lac trén dia thach, két qua dwoc xem nhu khéng phat hién./ According to the membrane filter method,
the result is expressed <1 when the dish contains no colorfy, the result can be considered as not detected.

- Theo phuong phap @8m sé co xac sut I6m ahat (MPN): Két qua duoc thé hién 1a 0 ; <1.8 hoac <3 khi khong co bét ki phan trng nao nghi nge sau thoi gian U quy dinh, két qua ia
am tinh (Khéng phat hién)./ According to (MPN) method, te result is expressed 0 ; <1.8 or <3 when there were no suspected reactions after required incubation period, the result
was negative (Not detected).
12. Béi vai chi tiéu phan tich hda hoc/ For chemical analytes:

- Khi chét phan tich duoc phat hién nhung ndng dé nhé hdn gidi han dinh luong (LOQ), thi két qua duoc thé hién 1a “< LOQ"/ When the chemical analyte is detected but its
concentration is below limit of quantitaticn (LOQ), the result is reported as "< LOQ".

13 Két qua trong bo céo nay la mot phan trang téng sé 4 bao cao cla két qua phan tich tdng thé/ The results presented in this report constitute one part of the total 04 reports in

the overall analysis.

GIAM POC
DIRECTOR

Tru s& HCM: S6 66/122 dwong Binh Thanh, Phwong Binh Tan, TP Ho Chi Minh, Viét Nam
CN Ha Néi: S6 C7/D6 Ngd 56 Trwrong Cong Giiai, Phuéng Cau Gidy, TP Ha Noi, Viét Nam AVA-QA-TTCL/7.8/F.01 LBH: 02
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Ngay nhan mau/ Date sample(s)
received |

Ngay thir nghiém/ Date of testing
Ngay tra két qua/ Date of Issue
Théng tin mau/ Name of Sample
M6 ta mau/ Sample Description
Bang két qua/ Results Table

. [CONG TY TNHH MOONMILK
. |Té 13 Buwong Bé, Phwong Bac Nha Trang, Tinh Khanh Hoa, Viét Nam
. |17/03/2026

. |17/03/2026 - 27/03/2026
. 130/03/2026
: | BRONZE CAMPANELLE (MY CAMPANELLE HIEU MAKFA)
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TEST REPORT

Ma sé/ Ref. No: QOD9260300288-2 (2/4)

(%)

STT/ Chi Tiéu Thir Nghiény/ Két Qua/ DPon Vi/ Phwong Phap Thi/
No. Testing Anealysis(s) Result (s) Unit Test Method
Khéng phat hién/
1 |Aflatoxin B1 (*) / Aflatoxin B1 (* Not Detected pg/kg AVA-KN-PP.SK/211
‘ (LOD =0.1)
Khéng phat hién/
2 |Aflatoxin téng s6 (*) / Total Aflafoxin (*) Not Detected Hg/kg AVA-KN-PP.SK/211
‘ (LOD =0.1)
Khang phat hién/
3 |Ochratoxin A (*) / Ochratoxin A|(*) Not Detected pa/ka AVA-KN-PP.SK/211
(LOD =0.3)
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Trang/ Page No: 2/2 KET QUA KIEM NGHIEM Ma s6/ Ref. No: QOD9260300288-2 (2/4)
TEST REPORT |
STT/ Chi Tiéu Thir Nghiém Két Qua/ Pon Vi/ Phwong Phap Thw/
No. Testing Analysis(s) Result (s) Unit Test Method
| Khéng phat hién/
4 Deoxynivalenol (*) / Deoxynivalgnol (*) Not Detected ug/kg AVA-KN-PP.SK/211
(LOD=7)
Khéng phat hién/
5 iZearalenone (*) | Zezralenone M Not Detected pa/kg AVA-KN-PP.SK/211
(LOD=7)

€ha thich/ Remarks:
1. (*): Chi tiéu thudc pham vi cong nhan ISO/IEC 17025:20]7/ (*): ltems are currently within the ISO/IEC 17025:2017 accreditation scope.
2. (**): Chi tiéu gii nha thdu phu./ (*1): ltems are tested by $ubcontractor.
3. (**).(*): Chi tiéu glri nha thau phu va thuéc pham vi cdng phan ISO/IEC 17025:2017./ (**).(*): Items are tested by subcontractor - currently within the ISO/IEC 17
accreditation scope.
4. (CN): Chi tiéu duoc chi dinh ciia Cuc Chan Nudi./ (CN): Analytical criteria recognized by the Department of Livestock Production.
5. (TS): Chi tiéu dugc chi dinh b&i Cuc thiy san./ (TS): Anglytical criteria recognized by Directorate Of Fisheries.
6. LOD: Gi¢i han phat hién cua phuwong phap./ Limited of detection.
7.LOQ: Gidi han dinh lwong cua phuong phap./ Limit of Quantitation.
8. K&t qua phan tich chi c6 gia trj trén m&u thtr nhan duoc jir khach hang/ Testing results in this test report are valid only for the sample(s) as received.
9. Bao cao nay khdng duoc sao chép mdt cach khang ddy [t hodc khdng co sy chép thudn ctia AVATEK! This report will not be reproducted except in full, without a
AVATEK. 7
10. Théng tin vé& "Tén khach hang, dia chi, théng tin mau" do khach hang cung cép/ Information "Client's name, Client's address, Name of sample" provided by Cli
11. Béi v&i chi tidu phan tich vi sinh/ For microbiological anglytes:
- Theo phurong phap db dia : Két qdé duoe thé hién <10 ; £1 ; <5 ; <2 khi khang c6 phat hién khudn lac trén dia thach, két qua dugc xem nhu Khang phat hién./ According to the
plate count testing method, the result is expressed <10 ; <] ; <5 ; <2 when the dish contains no colony, the result can be considered as not detected.
- Theo phuong phdp Igc : Két qua duroc thé hign <1 khi khgng phat hién khuan lac trén dfa thach, két qua duoc xem nhu khang phat hién./ 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 sé c6 xac suat1én rhét (MPN): Két qua duoc thé hién 13 0 ; <1.8 hodc <3 khi khdng c6 bat ki phan tng ndo nghi ngd sau thoi gian G quy dinh, két qua 1a
am tinh (Khéng phat hién)./ Accordihg to (MPN) method, the result is expressed 0 ; <1.8 or <3 when there were no suspected reactions after required incubation period, the result
was negative (Not detected). HI
12. Péi voi chitiéu phéan tich héa hoc/ Far chemical analytgs:
- Khi chat phan tich dugc phat hién nhung ndng dd nhd hdn giéi han dinh lwong (LOQ), thi két qua dugc thé hién Ia *< LOQ"./ When the chemical analyte is detected but its
concentration is below limit of quantitation (LGQ), the result is reported as "< LOQ".
13. Két qua trong bao cdo nay Ia mot phin trong téng sb G4 bao cdo cua két qua phan tich téng thé/ The results presented in this report constitute one part of the total 04 reports in

the overall analysis. |
|

GIAM POC

Tru s& HCM: S6 66/122 duong Binh Thanh, Phudng Binh Tan, TP Hb Chi Minh, Viét Nam

CN Ha Néi: S6 C7/D6 Ngb 56 Trwong Cong Giai, Phuong Cau Giay, TP Ha Noi, Viet Nam AVA-QA-TTCL/7.8/F.01 LBH: 02
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Trang/ Page No: 1/2 | KET QUA KIEM NGHIEM Ma s6/ Ref. No: QOD9260300288-2 (3/4)

TEST REPORT

Tén khach hang/ Client’g Name :| CONG TY TNHH MOONMILK

Dia chi/ Client’s Address| :| Té 13 Pudng Bé, Phwong Bac Nha Trang, Tinh Khanh Hoa, Viét Nam

Ngay nhan mau/ Date sgmple(s) :| 17/03/2026

received

Ngay thr nghiém/ Date of testing ;| 17/03/2026 - 27/03/2026

Ngay tra két qua/ Date of Issue :| 30/03/2026

Théng tin mau/ Name of Sample  :| BRONZE CAMPANELLE (MY CAMPANELLE HIEU MAKFA)

M6 ta mau/ Sample Deécript/on :| M&u chra trong bao bi kin

Bang két qua/ Results Tabie

| Tru s& HCM: S6 66/122 dwong Binh Thanh, Phwéng Binh Téan, TP H& Chi Minh, Viét Nam
| CN Ha Néi: S6 C7/D6 Ngd 56 Trwang Cong Giai, Phuéng Cau Gidy, TP Ha Noi, Viét Nam AVA-QA-TTCL/7.8/F.01 LBH: 02
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KET QUA KIEM NGHIEM
TEST REPORT

STT/ Chi Tiéu Thir Nghiém/ Két Qua/ Don Vi/ Phwong Phap Tho/
No. Testing Analysis(s) Result (s) Unit Test Method
Cadimi (Cd) (*) / Cadmium (Cd
1 *) <0.01 ma/kg AVA-KN-PP.QP/072 (Ref. AOAC 2015.01)
2 |Chi (Pb) (*) / Lead (Pb) (*) <0.01 mg/kg AVA-KN-PP.QP/072 (Ref. AOAC 2015.01)

Ch thich/ Remarks:
1. (*): Chitiéu thugc pham vi cong nhan ISO/IEC 17025:2
2. (**): Chi tiéu gl nha thau phu./ (**): ltems are tested by
3. (**).(*): Chi tiéu gtri nha thau phy va thudc pham vi céng
accreditation scope.
4. (CN): Chi tiéu duoc chi dinh cia/Cuc Chan Nudi./ (CN)
5. (TS): Chi tidu dwoe chi dinh bdi Cuc thiy san ./ (TS): A
6. LOD: Gidi han phat hién ctia phuwong phap./ Limited of
7. LOQ: Gi&i han dinh lugng cla phuwong phap./ Limit of
8. Két qua phan tich chi co gia trj trén miu thir nhan duoq
9. Bao cdo nay khdng duoc sao chép mot cach khong da
AVATEK.

10. Théng tin vé& "Tén khéch hang, dia chi, théng tin mau"
11.D4i v&i chi tiéu phan tich vi sinl}/ For microbiological a
- Theo phuong phap dd dia : Két qua duoc thé hién <10 ;
plate count testing method, the result is expressed <10 ; 4
- Theo phuong phap loc : Két qua duoc thé hién <1 khi ki
the result is expressed <1 when the dish contains no coloi
- Theo phuong phap dém sé c6 xac suét Ion nhat (MPN):
am tinh (Khdng phat hién)./ According to {MPN) method,
was negative (Not detected).

12. Déi v6i chi tiéu phan tich héa hoe/ For chemical analy
- Khi chét phan tich dwoc phét hié+ nhung néng dd nhé h
concentration is below limit of quantitation (LOQ), the res
13. Két qua trong bao cao nay |3 mat phan trong téng sé
the overall analysis.

17/ (*): Items are cumrently within the ISO/IEC 17025:2017 accreditation scope.

subcontractor.

nhan ISO/IEC 17025:2017./ (**).(*): Items are tested by subcontractor - currently within the ISOIIE@ s 3
&

Analytical criteria recognized by the Department of Livestock Production.

lalytical criteria recognized by Directorate Of Fisheries.

detection.

Ruantitation.

tr khach hang/ Testing results in this test report are valid only for the sample(s) as received.

AU hodc khdng cé sy chép thuan clia AVATEK/ This report will not be reproducted except in full, er:E
ldo khach hang cung cép/ Information "Client's name, Client's address, Name of sample" provided q{j’:ﬁe
halytes:
<1; <5 ; <2 khi khéng co phat hién khudn lac trén dia thach, két qud duoc xem nhw Khdng phat hién./ According to the

1; <5 ; <2 when the dish contains no colony, the result can be considered as not detected.

Ang phat hién khudn lac trén dia thach, két qua duoc xem nhu khdng phat hién./ According to the membrane filter method,
hy, the result can be considered as not detected.

Két qua duoc thé hién 1a 0 ; <1.8 hodc <3 khi khéng co bat ki phan (rng ndo nghi ng& sau thei gian G quy dinh, két qua la
he result is expressed 0 ; <1.8 or <3 when there were no suspected reactions after required incubation period, the result

les:

bn giéi han dinh lrong (LOQ), thi két qua duwoc thé hién 1a “< LOQ"/ When the chemical analyte is detected but its

It is reported as "< LOQ".

D4 bo cao clia két qua phan tich tdng thé/ The results presented in this report constitute one part of the total 04 reports in

GIAMbPOC
DIRECTOR
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TEST REPORT

.| CONG TY TNHH MOONMILK
.| Té 13 Buwdng Bé, Phwdng Béc Nha Trang, Tinh Khanh Hoa, Viét Nam
.| 17/03/2026

1| 17/03/2026 - 27/03/2026
:| 30/03/2026
:| BRONZE CAMPANELLE (MY CAMPANELLE HIEU MAKFA)

:| M&u chra trong bao bi kin
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KET QUA KIEM NGHIEM
TEST REPORT

STT/ Chi Tiéu Thir Nghiémy/ Két Qua/ Pon Vi/ Phwong Phap Tho/
No. Testing Analysis(s) Result (s) Unit Test Method
Téng sb vi sinh vat hiéu khi (*) /|Total
1 = 3 * <10 CFU/g ISO 4833-1:2013/Amd 1:2022
aerobic microorganisms (*)
2 |Coliforms (*) / Coliferms (*) <10 CFU/g TCVN 6848:2007(1SO 4832:2006)
e . an . TCVN 7924-2:2 ISO -
3 [Escherichia coli (*) / Escherichia coli (*) <10 CFU/g S 008(1SO 16649
‘ 2:2001)
Staphylococcus aureus ")/
4 . <10 CFU/g AOAC 975.55
Staphylococcus aureus (*)
Clostridium perfringens (*) / Clostridium
5 . <10 CFU/g 1ISO 15213-2:2023
perfringens (*) ‘
6  Bacillus cereus (*) / Bacillus cergus (*) <10 CFU/g AOAC 980.3]\
Tdng b bao t ndm men n&m mdc / Total Ref. TCVN 8275-2:2010:
7 <10 CFU/g
spores of yeasts and moulds 2:2008) rADUANN

Chu thich/ Remarks: |
1. (*): Chi tiéu thuéc pham vi cong nhéan ISO/IEC 17025:20]
2. (*): Chi tiéu gt nha thau phu./ (**): Items are tested by
3. (*).(*): Chi tiéu glti nha thu phu va thudc pham vi cdng
accreditation scope.
4. (CN): Chi tiéu dwoc chi dinh cia Cuc Chan Nudi./ (CN):
5. (TS): Chi tiéu duoc chi dinh béi Cuc thiy san./ (TS): An
6. LOD: Gi&i han phat hién ctia phuong phap / Limited of
7. LOQ: Giéi han dinh lweng cta phuong phap./ Limit of
8. K&t qua phan tich chi cé gia tri trén mau thir nhan duoc
9. Bao cdo nay khong duoc sao chip mot cach khéng day
AVATEK.

10. Théng tin vé “Tén khach hang, dia chi, thdng tin mau"
11.©4i vo&i chi tiéu phén tich vi sinh/ For microbiological ar]
- Theo phwong phap d& dia : Két qua duoc thé hién <10 ;
plate count testing method, the rest{lt is expressed <10 ; <
- Theo phuwong phap loc : Két qua duoc thé hién <1 khi kh
the result is expressed <1 when the dish contains no color]
- Theo phuwong phép dém sé cé xac suét Iém nhat (MPN):
am tinh (Khdng phat hién)./ According to (MPN) method, t
was negative (Not detected).

12. D6 voi chi tidu phan tich héa hoc/ For chemical analyt
- Khi chat phan tich duoc phat hién nhung ndng dé nho h
concentration is below limit of quantitation (LOQ), the resy
13. K&t qua trong bo c4o nay la mot phdn trong tdng sé g

17/ (*): Items are currently within the ISO/IEC 17025:2017 accreditation scope.
subcontractor. Ig
nhan ISO/NEC 17025:2017./ (**).(*): Items are tested by subcontractor - currently within the ISO/IEC 17025:
Analytical criteria recognized by the Department of Livestock Production.

blytical criteria recognized by Directorate Of Fisheries.

letection.

uantitation.

ltir khach hang/ Testing results in this test report are valid only for the sample(s) as received.
U hodc khong cé s chap thudn cia AVATEK! This report will not be reproducted except in full, without approval of

o khach hang cung cap/ Information "Client's name, Client's address, Name of sample" provided by Client's.

|alytes:

k1 ; <5 ; <2 khi khong co phat hién khudn lac trén dia thach, két qua duoc xem nhu Khong phat hién./ According to the

: <5 ; <2 when the dish contains no colony, the result can be considered as not detected.

bng phat hién khuén lac trén dia thach, két qua dwoc xem nhu khéng phat hién./ According to the membrane filter method,
y, the result can be considered as not detected.

Két qua duoc thé hién 1a 0 ; <1.8 hodc <3 khi khdng c6 bét ki phan (ng nao nghi ng& sau théi gian U quy dinh, két qua Ia
e result is expressed 0 ; <1.8 or <3 when there were no suspected reactions after required incubation period, the result

es:
bn giGi han dinh lwgng (LOQ), thi két qua duoc thé hién 1a “< LOQ"/ When the chemical analyte is detected but its

tis reported as "< LOQ".

4 bao cao cua két qua phan tich tdng thé/ The results presented in this report constitute one part of the total 04 reports in

the overall analysis.

GIAMDPOC
DIRECTOR

ISO/IEC 17025:2017

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







