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 CONG THU ONG TINH KHANH HOAS

Ngay cong boSo co ng bo
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Ten san ph a m

CONG HOA XA IIQI CHU NG1IIA VIET NAM 
Doc Lap - 10 Do ~ Hanh Phiic

Bronze Campanile ( My Campanelle 
hi£jj MAKFA)

pham voi san pham d

11g so' c/io/i kero ^6m:
- Ban lir cong b<
- Phieu kiem ngliiem
- GidyDKKD

dinh s6 15/2018/ND-CP ngay' 02/02/2018 cua Chinh Phu qui dinh 
chi lict th! 1 anh mol s3 dieu cua Luat an loan Ihuc pham. Cong ly TNHH Moonmilk kinh 

' Tinh Khanh lloa ho so lir cong bo cho san pham thuc pham nhap 
jau:

DAI DIEN CONG TY

s GIAMDOC
xX.a

So:.....&

Ngay:

.. gtfUSoXodg Thirong
khau voi chi lict nhu-

CONG TY TMI11 MOONf I ILK
1'6 13 Dirong De. Phuong Bac Nha Trang, 
Tinh Khanh I Ida. Viet Na n
T: 02583 553 888

v'Wfo;..
" ^iucfeen Ngh

Chung tdi cam ket th rc hien day du cac qui dinh cua phap lual ve an loan ihuc pham va 
hoan toap chiu trach nhiem ve tinh phap ly cua ho so cong bo chat luong va an loan thuc 

la cong bo.

[[3/ CONG TY
O
6 MOONMILK'
%

Ký bởi: SỞ
CÔNG
THƯƠNG
Ngày ký: 20-
05-2026
15:53:55
+07:00





r X26ng bo san ph a m

' 9 9

phu hop quy dinh an loan vat lieu tiep xuc thuc pham cua

nhan san pham:

6.Nha San Xuat: JSC Ma|1<FA, Nga, 123001. Moscow. Per. Vspolny, 5, 'I da nha 1, Van 
ru.

CONG HOA XA 1101 CHU NGI11A VIET NAM 
Doc lap - Ttr do - Hanh phuc

X11.Thong tin ve san pham:
Ul en san pham: Bronze C impanellc ( My Campanelle hieu MAKE A )
2. Thanh phan: Bot mi duni
3. Thai han sir dung san ph im: 2 nam ke tu ngay san xuat
4. Quy each dong goi: 500g hoac khdi lirong tinh dung 
san phfun cho tung loai bao bi chua dung;
5. Chat lieu bao bi: Bao bi ihira - | _ . .
Bo y re

phong 1, Dien thoai 8-800 ■500-08-04. export@makla. 
Dia diem san xuat:

BAN TV CONG BO SAN PHAM
So : 26/Moonmilk/2026

vdi khoi lirong tinh da ghi Iren nhan

■ - ■ “2J----------- 3 Em a i 1: i m port.2, m oon milk @gmai 1 .com
Ma sd doanh nghiep: 4201570744. do So KM & DT tinh Khanh 1 Ida cdp dang ky lan dan 
ngay 27/08/2013. dang ky ihay ddi Em 3 ngay 09/01/2023.

JSC «MAKbk». Khu vuc Roshino. Quan Sosnovsky. Chelyabinsk oblast, 456513, Nga. 
dinh kern mSu nhan phu va nhan chinh dir kien

IV.Yen cau ve am toan thirc pham
Cty I Nlll l Moonmilk kin

' - QCVN 8-1: 2011/bYT 
to vi nam trong thir

- QCVN 8-2:2011/1-YT

m cao cap. nude.

l.Thong tin ve t6 clnic tu .6ng bo san pham
Ten to cht'rc: CONG TV TNHH MOONMILK
Try so: Td 13 Bu’ong De. phuang BSc Nha Trang, tinh Khanh Hoa.
Dien thoai: 025(8 3553 888 T " __
Ma so

i doanh thirc pham dat yen can ve an toan thirc pham theo:

- Quy chuan ky thuat qudc gia ddi vdi gidi han 6 nhiem doc 
c pham

Quy chuan ky thuat qudc gia ddi vdi gidi han 6 nhidm kirn 
loai nang trong thir: pham.





Doti vi ti'nhSTT

<10CFU/gTSVSVHK01

<10CFU/gE.co02 i

<10CFU/g03

<10CFU/gColl forms04

Mire toi daDon vi linhChi ieuSTT

0.2mg/kgCadi ni (Cd)01

0.2mg/kgPh)Chi02

Mu’c toi daDon vi tinhieuChiSIT

2l-ig/kgAflatoxin Bl01
---- -Aflatoxin tong so 4gg/kg02

3Ochratoxin A03

750gg/kgDeoxy nivalcnol04

75Zea -alenone05

4.1. Cac chi tied vi sinh vat
Ten chi tieu

r

nam
r

moc

Moe cong 
bo

GTY N

SMIllK

long so bao tu
men, nam

—---------------

4.3. Doc to vi nam
Phil hap QCVN 8-1:2011/BYT,

Hg/kg

4.2. Flam luong kirn loai nang
Phu hop QCVN 8-2:2011/BYT





Khanh 1 Ida, ngay 01 thang 05 nam 2026
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Chung toi cam ket there hiei 
loan chiu trach nhiem ve tinh phap ly 
doi vo'i san pham da cong bo./.

dfiy du cac qui dinh cua phap luat ve an loan there pham va hoan 
cua hd so1 edng bd va chdl lucmg, an loan there pham

DAI DIEN CONG TY 

^s^1amb6c <





Nhan phu

tir ngay san xuat, ngay san xuat va han sir dung xem lien bao

khi tuong dpi khong qu
• 11 irang d an s ir d u n g: C

______________ <-------------------------
Nang lircmg (Energy) 

Dam (Protein) 
Carbohydrat (Carbohydrate) 

| Beo tong (Total fat)

Natri (Sodium)
Gia tri dinh duong ciia

—

in dai vira la 9 phut.
san pham qua han hoac co dau hieu htr hong. San

(Jia tri dinh duong trung binh trong 100g

366 Kcal 
13.9 g ~

72.9.5 g ~

2.05 g_________________

1.84 mg
san phAm dao dong (+/-) 20% gia tri cong bo ghi Iren nhan

^5707^-^

cOwcry

JlOUP.

100 g mi kho edn it nhfl 2 lit nirdc. T'hoi gian nau cho den khi mem la 12 phut, thoi 
gian nau cho den khi c
Thong tin Canh bao: Khong dung sa
pham co chua Gluten
1 Ian sir dung : 2 nam kc 
bi san pham.

• Quy each va dong goi: Xem tren bao bi
• Xuat xii: Nga
. NhasanxuM: JSC MAKFA, Nga, 123001, Moscow, Per. Vspolny, 5, Toanha l,Van 

phong 1, Dlien thoai 8-300-500-08-04, export@makfa.ru.
• DIA DIEM SAN XUAT: JSC «MAKFA», Khu vuc Roshino, Quan Sosnovsky, 

Chelyabinsk oblast, 456513, Nga.
• Thu'ong nhan nhap klu u, phan phoi va tir cong bo san pham.

CONG TY TNHH MOONMILK
Dia chi: To 13 Duong De. phirbng Bic Nha Trang, tinh Khanh Hoa, Viet Nam
SDT: 0258 3553 888

. Sd cong bd : 26/Moon nilk/2026

• Bronze Campanellc ( My Campanelie hieu MAKl-’A ) IM ,
• Thanh phin: Bot mi durum cao cap, nirdc.
• Bao quan: p noi kho rao, thoang mat. nhiet dp khong qua 30 dp C

i 70%.
o mi vao nu'dc sdi da them mudi va nau d mire sdi vira phai, 

khuiy ddu dan cho dem khi chin: sau do chit cho mi rao nirdc.





2. Bronze Campanelle

CAMPANELLE

(Logo BRONZE DIE)

Tham sot tot hon
c

c

Campanelle Radiatore Funghetti

Paccheri Farfalle Fusilli

Abissini CavatappiFettuccine

Penne rigateTubetti rigati

Spaghetti

Bucatti

Mafaldine

MAKFA

Fettuccine Abissini Cavatappi

Spaghetti

Bucatti

Mafaldine

Conchiglie 
rigate

Mi chin vira tai trong 8 phut
500 g

Tubetti 
rigati

F

Conchiglie 
rigate

Penne 
rigate

r———---------------------
ban dich

MAKTi ^anscation

■|

’ ■ ■ L•
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Gia tri dinh dir&ng doi vdi moi 100g san pham

Gia tri nang lirong

Carbohydrates

Chda du’dng 2,0 g

Chat xo 3,7 g

13,0 gProtein

Muoi 0,01g

CAMPANELLE(Ma vach)

4 601780 016333
601780 0163334

2.0

3.7^^

o.agW.i^

0,0lg/yp'/»lJc

Chat beo__________
Chua axit beo bao hoa

1,3 g
0,2 g

353 kcal /
1497 kJ
70,5 g

sJiSsV /I4g7kj/ 
aatovijaouX/Jg^lzr

70.5gMJ>

LES PATES AUMENTAIRES. ingredients:
X-x semoule de bl&dur de qualite sup^rieure, eau de boisson. 
A conserver a temperature ne plus que 3O°C st avec i'humiditS 
relative de I'air ne plus que 70%. Contient da gluten.

ZYMAPIKA.XYN9EZH:ak£Op«and<MAqpd0tTOY»v<i^4< 
v-' nadnjxacCupapKd, rrdaipo \epd. AnoeqiceOCTai oe 
6EppoKpaGl£<; nou 6ev unEpfJalvou v tooc 30° C koi oxrtiKfj uypaaia 
acpa nou 6ev uneppcilVEt to 70%. TtpiExfi flour tvq.

PASTA. INGREDIENTES: ha rtna de trtgoduro para pasta de 
k_z calidad superior, agua potable Temperature de a Imacenamiento 
nomisde SO^yla hunredaddelaire nomasde70%.Contlenegluten.

Crr) PASTA. INGREDIENTI: setrioladlgrano durodialtaquality, 
acquaConservare a temperature sotto 30°Ceumidit3re<ativa 

sotto 70%. Cbntlene glutine.

(pi) MASSAS ALIMENTfCIAS.COMPOSICAO-.farlnhade 
trtgo para massas de quafidtide premium, Sgua potSvel Mantec 

a temperature tUo superior a 30° C e umidade relativa do ar n&) 
superior a 70%. ContSm gluten.

Khoi lirong tinh
500 e

________________ BAN PICH___  
TRANSLATION

VI: PASTA. THANH PHAN: Bot mi durum cao ciip, 
nude. Bao quan d nhiet do tdi da 30°C va do am khong 
khi tuong doi khong qua 70%. San pham co chua 
gluten.

CAMPANELLE
NET WEIGHT / Einftllgewchr.' 
Pods Net ■ Kaijapo 8apo$/ 
Peso Neto I Peso Neto / 
FesoUquido.1 jUJI jjjJI

SOQ’^e

(§) PASTA. INGREDIENTS: top-<jrade durum wheat flour for 
pasta, water Stere at temperature c f max. 30X1 and relative air 
humidity not exceeding 70%. Cent tins gluten.

® TEIGWAREN. ZUTATEN: Hartwei- 
zenmehl furleigwaren in bester 
Qualitat, Trinkwasser. Lagerung bei 
einerTemperatur von hochstens 30°C 
und einer relativen Luftfeuchtigkeit von 
hochstens 70%. Enthalt Gluten.

SHJ "

ieukajlteJ>x-l __________

Sat/Satz/Sai/AAdn/Sal/Saie/Sal/gd^l
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DAI DIEN CONG TY MOONMILK
GIAM DOC
(Da ky va dong da i)
NGUYEN HlTU LONG

MANUFACTURER: JSC MAKFA. Russia, 123001, 
Moscow, Per.Vsepofny, 5,buildinq 1,office Ltd. 
8-800-50008-04, export@makfaju.
PRODUCTION: JSC «MAKFA», loo 4ity Roshino, 
Sosnovsky district Chelyabinsk oblast456513, Russia.
HERSTELLER: AO MAKFA, Russian! 123001, Moskau, 
per.WspolniJ d. 5,str. Lof. LTeL ^800-50008-04, 
export@rnakfa.ru

(Logo BRONZE DIE) ,
Chung toi su dung thiet bi khuon dong — mot cong 
cu tuyet vol de tao ra cac loai pasta doc dao, tao hinh 
soi dai va soi ngan.
Pasta cao cap tro nen tho rap va xop nho cau true cua 
khuon dong. Dieu nay dam bao rang huong vi va 
mau sac cua nude sot ban chon se duoc tham hut 
hoan toan trong qua trinh nau.

MASTERPIECES OF FINE 
DINING AT HOME
We make our 
pasta in such a Z 
way that you l| 
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».

bAn dich
TUYET TAC AM THUC
Chung tdi lam ra loai pasta nay de ban co the tu tay 
nau nhung mon an ngon tuyet hao ngay tai nha. Do 
day va ket cau hoan hao cua mi giup ban de dang che 
bien cac edng thuc tu nhung dau bep noi tieng ngay 
trong can bep cua minh.Hinh dang doc dao va khac 
biet cua cac loai pasta cua chung tdi se truyen cam 
hung de ban tao ra nhung tuyet tac am thuc chi trong 
15-20 phut. MAKFA khdng chi la mi pasta, 
MAKFA con la "pasta chuan dau bep".

NHA SAN XUAT: JSC MAKFA, Nga, 123001, 
Moscow, Per. Vsepolny, 5, Toa nha 1, Van phdng 1, 
Dien thoai 8-800-500-08-04, export@makla.ru.
BIA DifM SAN XUAT: JSC «MAKFA», Khu vuc 
Roshino, Quan Sosnovsky, Chelyabinsk oblast, 
456513, Nga.
NHA SAN XUAT: AO MAKFA, Russland. 123001, 
Moskau, per. Wspolnij d. 5, Duong 1, Van phdng 1, 
SDT: 8-800-500-08-04, export@makfa.ru

We use bronze 
rEtfdif die ewment 
PWWZEPrc 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.





100°C

8-10 phut

■' i

BlTO’C NEAP KHAU VA PHAN PHOI BOI:

u

lore11

I
■J

si

b An dich 
TRANSLATION

IMPORTED and DISTRIBUTED by:
• Kosmonte Foods LLC, Dubiii, UAE, tel.: 
+97144572136, e-mail: info@kosmontefoods.ae
• Hergestelltfun Monolith Slid GmbH, Ohmstr.7, 
D-71083 Herrenberg, www.nionolith-gruppe.eu
• MAMTAKIM INC, Staten Island NY 10303 USA, 
tel; (718) 596-9577, www.mcmtakim.us
• EMS International Trading Co., Lidl, 103 Yokoyama 
Bld, 13-5 Ise-cho, Kawasaki-ku, Kawasaki-shi, 
Kanagawa, 210-0805 Japan, M: (81) 120436-789, 
e-mail: infb@ems-lntl-trading.com
• Beyond Beauty And Weln-sss Corporation Co., Ltd 
17 Sol Ramkhamhaeng 12 Yak 2, Huamaric, Bangkapl, 
Bangkok,10240THAILAND, teL: (66) 2-717-3551, 
e-mail: infbhbwimport@gmail.com
•The company IMPERIA, South Korea, 1 st floor, 116 
Jigok-ro, Danwon-gu, Ansan-si, Gyeonggi-do, tel.: (82) 
0314954022, www5hopJnriperia.co.kr
e-mail: imperiafbods@gmall.com
• Monolith (UK) LTD, Unit 3,Thames Gateway Park 
Cheats Road, RM9 6RH, Dagenham, London, United 
Kingdom, teL: 02075400039, e-mail: uldnfo@mono- 
lith-gruppe.com, wwwmonolith-uk.co.uk

CONG THtrCNAUAN:
Cho mi vao mrdc soi da them mudi va nau d mire 
soi vtra phai, khuay deu dan cho den khi chin; sau 
do chat cho mi rao mrdc.
100 g mi kho can it nhat 2 lit nuve. Thai gian nau 
cho den khi mem la 10 phut, thcri gian nau cho den 
khi chin dai vtra la 8 phut.

COOKING RECIPE:
put the product into salted 
boiling water and cook at 
moderate seething, regularly 
stirring, until done; then drain.
TOO 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.

I

oMi
(gj* 8-10 min

U

____  !>

■

Kosmonte Foods LLC, Dubai, UAE, SDT: 
+97144572136, e-mai 1: infofg)kosmontefoods.ae
BlTO’C san xuat cho: Monolith Slid GmbH, Ohmstr.7, 
D-71083 Herrenberg, www.monolith-gruppe.eu
MAMTAKIM INC, Staten Island NY 10303 Hoa Ky, 
SDT: (718) 596-9577, www.mamtakini.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@eins-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: into.bbwiinport@gmajI.coin
Cong ty IMPERIA, Han Quoc, Tang 1,116 Jigok-ro, 
Danwon-gu, Ansan-si, Gyeonggi-do, SDT: (82) 031- 
495-4022, www.shop.impei-ia.co.kr
e-mail: impei-iafoods@gmail.coin
Monolith (UK) LTD, Unit 3, Thames Gateway Park, 
Duong Choats, RM9 6RH. Dagenham, London, Vuong 
Qudc Anh, SDT: 02075400039, e-mail: 
uk.info@inono-lith-giTippe.com, www.monolith- 
uk.co.uk





Nguyen Thi Mai Hien

la Cong chimg vien, Van phdng Cong chiing Nguyen Hue,

5

Ngay 16 thang 01 nam 2026

Ngudi dich ky va ghi ro ho ten

■ - 

pho Ha Noi.

Van ban chung

trang), lull 01 (mot) ban| goc tai Van phdng Cong chung Nguyen Hue, thanh pho Ha Noi.

So chung thuc:

"J

CONG CHONG VIEN

CHUNG THVC

- Ba Nguyen Thi Mai Hien la ngudi da ky vao tung trang ban dich nay. Ngudi thuc hien 

chung thuc da ddi chieu chu ky cua ngudi dich tren ban dich va nhan thay phu hop vdi chu ky 

mau cua cong tac vien dich thuat da dang ky tai Van phdng Cong chung Nguyen Hue, thanh

Tdi, Nguydn Thi Mai Hien, Can cudc sd: 001300010089 do Bo Cong An cdp ngay 

18/08/2025; cam doan da dich chinla xac noi dung cua giay td/van ban nay tu tieng Anh sang 

tieng Viet.

Ngay 16 thang 01 nan 2026 (Bang chu: Ngay mirdi sau. thang mot, nam hai nghin khdng 

tram hai muoi sau)

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

thanh pho Ha Noi.
Tdi, I c'-*

thanh phd H?N$

■fi

-

Ngudi thuc hien chung thuc

Ky, ghi rd ho, ten va dong dau

CONG CHUNG VIEN

//<>/ » iKvi I
#co7 vAn PHONG
[(★( CONG CHLfNG>*jp
VXnguyen hueO
Vos’

CONG CHONG VIEN

6382 Quydn so: 01/2026 - SCT/CKND

thuc nay duoc lap thanh 2 ban goc (moi ban goc gom 5 td,
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Fi r T7 m rr;

■Im

v^jri

0163334 601780

!jy F. I ] RW: 11 Mt .*

70,5 gtyp/^

a.Og/y^je

3.7 gWA*

O^g^pF^

OWwfrbP

i3,0gfyrt»i> 

1,3g^/A>(el) ZYMAPIKA. ZYN0EZH:cA£Opian6<JKAnp6atTOY»auq)r]X^ 
noi6TnTa<;<upapiK<Xnd<npovEp6.Ano6qKE0ETaiaE

GeppoKpaotEC nou 6ev uneppatvouv touc 30° C Kai oxhiki’i uypaola 
a£pa nou 6ev uncppatvEi to 70%. ncpUxei vXourtvq.

peirriT:

I

JVO^WV/ 
irassisaturi/ 
dB^slw

(nJ\ LES PATES ALIMENTAIRES. INGREDIENTS: 
semoule de bie dur de qualite sup&ieure, eau de boisson.

A conserver d temperature ne plus que 30°C et avec I'humidite 
relative de fair ne plus que 70%. Contlent du gluten.

jo duio para pasta de 
calidad superior, agua potable. Temperature de almacenamiento 

no mas de 30° y la humedaddelaire nomasde70%.Contlenegluten. 

(jt) PASTA. INGREDIENTI: semola dl grano duro di alta quality, 
acqua. Conservare a temperature sotto 3O°C e umiditd relativa 

sotto 70%. Contlene glutine.

(pt) MASSAS ALIMENTlCIAS.COMPOSK^AO.fartnhade 
trlgo para massas de qualidade premium, agua potavel Manter 

a temperature nSo superior a 30° C e umidade relativa do ar ndo 
superior a 70%. Contem glOten.

clo
30°j$bu; ^1 6jL>>

•%70^/C <Uum} A^lpjj 4^10

(^n) PASTA. INGREDIENTS: top-grade durum wheat flour for 
pasta, water. Store at temperature of max. 30°C and relative air 
humidity not exceeding 70%. Contains gluten.

® TEIGWAREN. ZUTATEN: Hartwei- 
zenmehl fiirTeigwaren in bester 
Qualitat, Trinkwasser. Lagerung bei 
einerTemperatur von hbchstens 30°C 
und einer relativen Luftfeuchtigkeit von 
hbchstens 70%. Enthalt Gluten.

CAMPANELLE
NET WEIGHT.' Emfullgewicht / 
Pnidc Mot 1 Knflnjk) BflOOC ! 
Peso Neto I Peso Netto / 
Peso Liquid©jLJI jj$JI 

500f9fXe

/Ararpogecri aQa 100 vp. rexSovtuv (ueoec nped / Valor nutrrtvo de 100 gr del 
producto (valor medfo) / Vakxi nuiriaonai (medi) per 100 g / Valor nimaonal de 
lOOgderodutos(vakxesm6dios)/(<k»ri5iJi/M^I)^lk>o^>:
Energy value / Brennwert / Valeur 6nerg6tique / H eve 353 kcal / xiAioOeppifiB;/ 
PYEKDO](1^3EivaB/Valorenergebco/Valore /l497kJZ
energetico/Ovalorenerg^jcoede/iMhJIiA^ KiXovrCdouX/J^^LS'

___ ..Jrates/ Kbhlenhydrate/Gludde/YSardv^paT 
-1 Hktatos de carbon© / Carbokfrati / Cartxxdratos /

Including sugars / Darunter Zuckerarten/Doni sucre I 
oe tch. <dxdpqnnduso azucares / Di cui zucchen I 
incL a^ucar/jSUl dB _______________
Dietary fiber / Nahrungsfasem / Fixes aimentaires / 
AKQTqnK^ / Abra afcnentaria / Fibre almentan / 
FtorasDtetetjcas/a^uiUyi _________
Protein f Eiweift / Proldi ne /Fl puntvn / Proteinas / 
Protein^Protelna/, ~ "__________________
Fats/Fett/Matures grasses/Ahn] / Grasas/Grassi/ 
GordurasA^gJI_________________________
Including saturated fatty adds I Darunter gesattigte 
Fettsauren / Dont addes gras satures I aupnepAapp 
avwp^vwv koi twv Kopeopsvwv Artrap*’- ***”•'' 
Indus© grasas saturadas / di cui addi 
nd. adoos graxos saturados Ijo\a>}

Sai/Salz/Sel/AMm/Sai/Sale/SErf/^LJI





pasta

MANUFACTURER: JSC MAKFA, Russia, 123001, 
Moscow, Per. Vsepolny, 5, building 11 offke 11 tel. 
8-800-500-08-04, export@makfa.ru.
PRODUCTION: JSC «MAKFA», locality RosWno, 
Sosnovsky district, Chelyabinsk oblast,456513, Russia.
HERSTELL£R: AO MAKFA, Russland, 123001, Moskau, 
per. Wspolnlj d. 5, str. 1, of. LTeb 8-800-500-08-04, 
export@malda.ru.

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.

MASTERPIECES OF FINE 
DINING AT HOME
We make our 
pasta in such a 
way that you 
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».

We use bronze
BRONZEDIE X" 

tool for making 
awesome

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.

8-10 min
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Ma so/ Ref. No: QOD9260300288-2 (1/4)Trang/ Page No: 1/2

: CONG TYTNHH MOONMILKTen khach hang/ Client’s Name

: To 13 Duong De, Phuong Bac Nha Trang, Tinh Khanh Hoa, Viet Nam

: 17/03/2026

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

: 30/03/2026

769

#p'i

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

Tru sd’ HCM: So 66/122 duong Binh Thanh, Phuong Binh Tan, TP H6 Chi Minh, Viet Nam 
CN Ha Noi: So C7/D6 Ngo 56 Truong Cong Giai, Phuong Cau Gi^y, TP Ha Noi, Viet Nam

Dia chi/ Client’s Address

Ngay nhan mSu/ Date sample(s) 
received

Ngay thu* nghiem/ Date of testing 

Ngay tra kdt qua/ Date of Issue 

Thong tin mSu/ Name of Sample 

Mo ta miu/ Sample Description

Bang k6t qua/ Results Table

KET QUA KIEM NGHIEM
TEST REPORT

VLAT 1.1154

ISO/IEC 17025:2017

AVATE K SCIENCE TECHNOLOGY JSC
TRUNG TA VI KI^M NGHIEM VA TU’ VAN UDKH AVATEK

: BRONZE CAMPANELLE (MY CAMPANELLE HIEU MAKFA)

: M£u chua trong bao bi kin

CC* GTYC
|hoco

/UAr

I j





AVATEK SCIENCE TECHNOLOGY JSC
TRUNG TAM KI^M NGHIEM VA TIT VAN UDKH AVATEK

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

1 kcal/100g AVA-KN-PP.HL/10366

2 Dam (*) / Protein (*) 13.9 g/100g AVA-KN-PP.HL701

3 O AVA-KN-PP.HL70472.9 g/100g

AVA-KN-PP.HL7024 2.05 g/100g

AVA-KN-PP.QP/063Natri (Na) (*) / Sodium (Na) (*) 1.84 mg/100g5

uantitation.

alytes:

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

tQ

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

Tru sa HCM: So 66/122 du-ong Binh Thanh, Phu’d’ng Binh Tan, TP Ho Chi Minh, Viet Nam 
CN Ha Noi: So C7/D6 Ngo 56 Trirong Cong Giiai, Phu-ong Cau Giay, TP Ha Noi, Viet Nam

Nang lu’gng (Tinh tu* protein, beo va carbohydrate) 
(*) / Calories (Calculated from p-otein, fat and 
carbohydrate) (*)

Chi Tieu Thip Nghiem/
Testing Analysis(s)

KET QUA KIEM NGHIEM
TEST REPORT

KSt Qua/
Result (s)

Dorn Vi/
Unit

GIAMDdC
DIRECTOR

Phu’O’ng Phap Thu5/
Test Method

STT/
No.

/ AOSCW 
VLAT 1.1154

ISO/IEC 17025:2017

Carbohydrat (*) / Carbohydrate 

Beo tong (*) / Total fat (*)

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 subcontractor.
3. (-).(•): Chi tieu giri nha th^u phu va thupc pham vi cong nhan ISO/IEC 17025:2017./ (“).(•): Items are tested by subcontractor - currently within 
accreditation scope
4. (CN): Chi tieu di/ac chi dinh ciia Cue ChSn Nuoi./ (CN): Analytical criteria recognized by the Department of Livestock Production.
5. (TS): Chi tieu du’Q’c chi djnh boi Cue thuy san./ (TS): An ilytical critena recognized by Directorate Of Fisheries.
6. LOD: Gioi han phat hien ciia phu'ong phap./ Limited of < election.
7. LOO: Gio-i han dinh lirang ciia phuo-ng phap./ Limit of C
8. Kit qua phan tich chi co gia tri tren mlu thu nhan du’oc tir khach hang/ Testing results in this test report are valid only for the sample(s) as received.
9. Bao cao nay khong du'p'c sao chep mot each khdng diy du hoac khong cd si/ chip thuan ciia AVATEK/ This report will not be reproducted except in full, without approval of 
AVATEK.
10. Thong tin vi "Ten khach hang, dia chi. thong tin m3u" <lo khach hang cung cip/ Information "Client's name. Client's address. Name of sample" provided by Client's.
11. Ddi voi chi tieu phan tich vi sinh/ For microbiological ar
- Theo phu’ong phap dd dia : Kit qua duve thi hien <10 ; =1 ; <5 . <2 khi khdng cd phat hien khudn lac tren dia thach, kit qua du’Q’c xem nhu Khdng phat hi$n./According to the 

plate count testing method, the result is expressed <10 ; <
- Theo Phu’O’ng phap loc : Kit qua du’Q’c thi hien <1 khi kh Ing phat hien khuin Ipc tren dia thach, kit qua du’p’c xem nhu’ khong phat hien./ According to the membrane filter method, 
the result is expressed <1 when the dish contains no color y, the result can be considered as not detected.
- Theo Phu’O’ng phap dim sd cd xac suit Ion nhit (MPN): (it qua du’Q’c thi hipn la 0 : <1 8 hoac <3 khi khdng cd bit ki phan ung nao nghi ngd’ sau thdi gian u quy dinh, kit qua la 
am tinh (Khdng phat hien)./ According to (MPN) method, tl e 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. Ddi veri chi tieu phan tich hda hpc/ For chemical analyt is:
- Khi chit phan tich dope phat hien nhung ning do nhd h< n gioi hgn djnh lopng (LOG), thi kit qua dupe thi hipn la "< LOG" / When the chemical analyte is detected but its 

concentration is below limit of quantitation (LOG), the resu t is reported as "< LOG".
13 Kit qua trong bao cao nay la mpt phin trong tdng so C 4 bao cao cua kit qua phan tich tdng thi/ The results presented in this report constitute one part of the total 04 reports in 

the overall analysis._______________________________ _______ _____________________________ _________________________________________________________________

the ISO/IEC 170^^^\'O’ 

iGNGHE N

EM

________

tRAN HOANG VINH

/oVcongtyco’bwX-
5 KHOAHOCCONO





Ma so/ Ref. A/o: QOD9260300288-2 (2/4)

CONGTYTNHH MOONMILK

To 13 Dircrng De, Phirdrig Bac Nha Trang, Tinh Khanh Hoa, Viet Nam

17/03/2026

Ngay th Ch nghiem/ Date of testing 17/03/2026-27/03/2026

Ngay tra k4t qua/ Date of Issue 30/03/2026

BRONZE CAMPANELLE (MY CAMPANELLE HIEU MAKFA)
76M£u chi>a trong bao bi kin

AVA-KN-PP.SK/211pg/kgAflatoxin Bl (*) / 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

Aflatoxin tong so (*) / Total Aflaloxin (*)

Try sd" HCM: So 66/122 du’d’ng Binh Thanh, Phirong Binh Tan, TP Ho Chi Minh, Viet Nam 
CN Ha Noi: So C7/D6 Ngo 56 Tru-o’ng Cong Giai, Phu'd-ng Cau Giay, TP Ha Noi, Viet Nam

Ten khach hang/ Client’s Name

Dia chi/ Client's Address

Thong tin mSu/ Name of Sample

Mo ta mSu/ Sample Description

Bang k6t qua/ Resu/ts Table

Ngay nhan mSu/ Date sample(s) 
received

KET QUA KIEM NGHIEM
TEST REPORT

Don Vi/
Unit

Phu’ong Phap Thu5/
Test Method

VLAT 1.1154 

ISO/IEC 17025:2017

STT/
No.

AVATEK SCIENCE TECHNOLOGY JSC
TRUNG TAM K|6m NGHIEM VA TU1 VAN UDKH AVATEK

KSt Qua/
Result (s)

Khong phat hien/ 
Not Detected 
(LOD = 0.1)

Khong phat hien/ 
Not Detected 
(LOD = 0.1)

Khong phat hien/ 
Not Detected 
(LOD = 0.3)

Sfd NGTY< 
(m KHIAIiOCC

ChiTieuThu’ Nghiem/
Testing Analysis(s)

Trang/ Page No: 1/2

AOSC





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

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

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

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

■?6.

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

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

Try sa HCM: So 66/122 dirang Binh Thanh, Phirang Binh Tan, TP Ho Chi Minh, Viet Nam 
CN Ha Noi: So C7/D6 Ngo 56 Trirong Cong Giai, Phircyng Cau Giay, TP Ha Noi, Viet Nam

ChiTieu ThiJ Nghiem
Testing Anaiysis(s)

KET QUA KIEM NGHIEM
TEST REPORT

Dorn Vi/
Unit

Phu’O’ng Phap Thu1/
Test Method

Chu thich/ Remarks:
1. (*): Chi tieu thuoc pham vi cong nhan ISO/IEC 17025:20 7/ (*): Items are currently within the ISO/IEC 17025:2017 accreditation scope. ___
2. (**): Chi tieu giri nha thSu phu./ (*’): Items are tested by iubcontractor.
3. (**).(*): Chi tieu giri nha thau phu va thuoc pham vi cdng ihan ISO/IEC 17025:2017./ (“).(*): Items are tested by subcontractor - currently within the ISO/IEC 17025^ 
accreditation scope.
4. (CN): Chi tieu dwoc chi dinh ciia Cyc Chan Nuoi./ (CN): Analytical criteria recognized by the Department of Livestock Production.
5. (TS): Chi tieu duoc chi dinh boi Cue thuy sanJ (TS): An; lytical criteria recognized by Directorate Of Fisheries.
6. LOD: Giai han phat hien ciia ph iron g phap./ Limited of c election.
7. LOQ: Giai han dinh lirong cua phoong phap./ Limit of Q jantitation.
8. KSt qua phan tich chi cd gia trj tren mlu thir nhan dirac a khach hang/ Testing results in this test report are valid only for the sample(s) as received.
9. Bao cao nay khdng dirge sao chep mot each khdng ddy 5u hoac khdng cd sg chip thuan cua AVATEK/ This report will not be reproducted except in full, withoutjj

AVATEK.
10. Thong tin vi "Ten khach hang, dia chi, thong tin mlu"
11. Ddi vdri chi tieu phan tich vi sinh/ For microbiological analytes:
- Theo phirang phap d<5 dia : Kit qda dugc thl hien <10 ; =1 ; <5 ; <2 khi khdng cd phat hidn khuln Ipc tren dia thach. ket qua dugc xem nhu- Khdng phat hien./ According to the 

plate count testing method, the result is expressed <10 ; <
- Theo phaang phap Igc : Kit qua dirge :hi hien <1 khi khi mg phat hipn khuln Igc tren dia thach, kit qua dirac xem nhir khdng phat hi$n./ 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 phirang phap dim so cd xac suit Ian nhlt (MPN): I tit qua dirge thi hien Id 0 ; <1.8 hoac <3 khi khdng cd bit ki phan irng nao nghi ngd
am tinh (Khdng phat hien)./ According to (MPN) method, tt e 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. Ddi vdi chi tieu phan tich hda hoc/ For chemical analytes:
- Khi chit phan tich dirge phat hien nhirng ndng do nhd he n gidi han dinh lirgng (LOQ), thi kit qua dirge thi hien la “< LOQ”./ When the chemical analyte is detected but its 

concentration is below limit of quantitation (LOQ), the resu t is reported as "< LOQ"
13. Kit qua trong bao cao nay la mpt phln treng tdng sd C4 bao cao cua kit qua phan tich ting thi/ The results presented in this report constitute one part of the total 04 reports in

the overall analysis._________________________________________________________________ ___________________________________________________________________

STT/
No.

Khdng phat hien/ 
Not Detected 

(LOD = 7)

Kdt Qua/
Result (s)

Khdng phat hien/ 
Not Detected 

(LOD = 7)

sau thd’i gian u quy dinh, kit qua la

GIAMDdC 
^DIRECTOR

F^AN HOANG VINH

/oVcongtycophanX
KHOAHOCCONGNGHE

£5co khach hang cung clp/ Information "Client's name, Client's address, Name of sample" provided by Clierrf^

Trang/ Page No: 2/2

AOSCW
/'/"/1,l>A"V' VLAT 1.1154

ISO/IEC 17025:2017

5’phanw 
NGNGHE p 
/EK/S 

/ ^//





Ma s6/ Ref. No: QOD9260300288-2 (3/4)Trang/ Page No: 1/2

Ten khach hang/ Client's Name : CONG TY TNHH MOONMILK

: Td 13 Duong De, Phuong B£c Nha Trang, Tinh Khanh Hba, Viet Nam

: 17/03/2026

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

: 30/03/2026

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

Dia chi/ Client’s Address

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

KET QUA KIEM NGHIEM
TEST REPORT

AVATE K SCIENCE TECHNOLOGY JSC
TRUNG TA Ifl KI^M NGHIEM VA TU VAN UDKH AVATEK

: BRONZE CAMPANELLE (MY CAMPANELLE HIEU MAKFA)

: M£u chua trong bao bi kin

AOSCW 
VLAT 1.1154

ISO/IEC 17025:2017

Ngay thu nghiem/ Date of testing

Ngay tra kbt qua/ Date of Issue 

Thong tin mSu/ Name of Sample 

Mo ta mSu/ Sample Description

Bang k6t qua/ Results Table

I
wioNGT
2 I lOAHOC dw

I

| Tru so- HCM: So 66/122 duong Binh Thanh, Phuong Binh Tan, TP H6 Chi Minh, Viet Nam 
CN Ha Noi: So C7/D6 Ngo 56 Truong Cong Giai, Phuong CSu Giay, TP Ha Noi, Viet Nam





AVATEK SCIENCE TECHNOLOGY JSC
TRUNG TAF/I Kl£M NGHIEM VA TU* VAN UDKH AVATEK

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

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

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

HOANG VINH

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

KET QUA KIEM NGHIEM
TEST REPORT

Den Vi/
Unit

Phu’O’ng Phap Thip/
Test Method

Try se HCM: So 66/122 dircyng Binh Thanh, PhiFong Binh Tan, TP Ho Chi' Minh, Viet Nam 
CN Ha Noi: So C7/D6 Ngo 56 Trirong Cong Giai, Phu’dng Cau Giay, TP Ha Noi, Vi^t Nam

Ket Qua/
Result (s)

giamdOc
DIRECTOR

Chii thich/ Remarks:
1. (*): Chi lieu thuoc pham vi cong nhan ISO/IEC 17025:21 17/ (*): Items are currently within the ISO/IEC 17025:2017 accreditation scope
2. (*'): Chi tieu gun nha th£u phu./ (•*): Items are tested by subcontractor.
3. (").(*): Chi tieu giri nha th£u phu va thuoc pham vi cone nhan ISO/IEC 17025:2017./ (**).(*): Items are tested by subcontractor - currently within the ISO/IEt^ 

accreditation scope.
4. (CN): Chi tieu dup’C chi dinh ciia Cue Chan Nudi./ (CN) Analytical criteria recognized by the Department of Livestock Production.
5. (TS): Chi tieu du’O’c chi dinh boi Cue thuy san./ (TS): Aralytical criteria recognized by Directorate Of Fisheries.
6. LOD: Gion han phat hien cua Phu’O’ng phap./ Limited of detection.
7. LOQ: Gioi han djnh lirpng cua Phu’O’ng phap./ Limit of (luantitation.
8. K&t qua phan tich chi cd gia trj tren mdu thu- nhan du’O’c tu khach hang/ Testing results in this test report are valid only for the sample(s)

STT/
No.

AOSC' ▼
VLAT 1.1154

ISO/IEC 17025:2017

sau thdi gian u quy djnh, kdt qua la 
he result is expressed 0 ; <1.8 or <3 when there were no suspected reactions after required incubation period, the result

Chi Tieu ThipNghiem/
Testing Analysis(s)

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

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

lalytes: --------
<1 : <5 ; <2 khi khdng cd phat hien khudn lac trdn dTa thach. kdt qua du’O’c xem nhu1 Khdng phat hien./According to the 
1 ; <5 ; <2 when the dish contains no colony, the result can be considered as not detected

) as received. PI7
9. Bao cao nay khdng du’O’c sao ch^p mot each khdng d£) du hoac khdng cd sy chdp thuan ciia AVATEK/ This report will not be reproducted except in full, wifriifet.

AVATEK. ____
10. Thong tin vd "Ten khach hang, dia chi, thong tin mdu" do khach hang cung c£p/ Information "Client's name. Client's address, Name of sample" provided t^pi

11. Ddi vol chi tieu phan tich vi sinh/ For microbiological a
- Theo Phu’O’ng phap dd dTa : Ket qu& du'pc thd hien <10 ;
plate count testing method, the result is expressed <10 ; <
- Theo phuong phap Ipc : K& qua duoc thd hien <1 khi kt dng phat hien khudn lac trdn dia thach. k6t qua du’O’c xem nhu- khdng phat hien./ According to the membrane filter method, 
the result is expressed <1 when the dish contains no colo ly, the result can be considered as not detected
- Theo phu-ong phap ddm s6 cd xac suat Ion nh£t (MPN): K& qua du’O’c thd hien la 0 ; <1.8 hoac <3 khi khdng cd b£t ki phan irng nao nghi ngd

am tinh (Khdng phat hien)./ According to (MPN) method,
was negative (Not detected).
12. Ddi vdi chi tieu phan tich hda hoc/ For chemical analy es:
- Khi chdt phan tich du’O’c phat hien nhung ndng dp nhd h xn gio’i han dinh lu’png (LOQ). thi ket qua du’O’c thd 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. Ket qua trong bao cao nay la mpt phan trong tdng s6 )4 bao cao ciia k6t qua phan tich tdng thd/ The results presented in this report constitute one part of the total 04 reports in

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

ONGNGHE

//T/ 
WCONGTYCo’pHAy
5 KHOAHOCCONGNGI
^AVATEK

Trang/ Page No: 2/2

7S2&2017

CO’PHAN





Trang/ Page No: 1/2

: CONG TY TNHH MOONMILKTen khach hang/ Client's Name

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

: 17/03/2026

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

: 30/03/2026

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

Tru so- HCM: So 66/122 duong Binh Thanh, Phuong Binh Tan, TP Ho Chi Minh, Viet Nam 
CN Ha Npi: So C7/D6 Ngo 56 Truong Cong Giai, Phuong Cau Giay, TP Ha Noi, Vipt Nam

Dia chi/ Client’s Address

Ngay nhan miu/ Date sample(s) 
received

Ngay thu nghiem/ Date of testing 

Ngay tra kit qua/ Date of Issue 

Thong tin miu/ Name of Sample 

Md ta miu/ Sample Description

Bang kit qua/ Results Table

KET QUA KIEM NGHIEM
TEST REPORT

AVATE K SCIENCE TECHNOLOGY JSC
TRUNG TAM KI^M NGHIEM VA TU’ VAN UDKH AVATEK

: BRONZE CAMPANELLE (MY CAMPANELLE HIEU MAKFA)

: Mau chua trong bao bi kin

Ma si/ Ref No: QOD9260300288-2 (4/4)

1

Aoscir
VLAT 1.1154

ISO/IEC 17025:2017

(WG1
3AH0I

AVj
’4





Ma so/ Ref. No: QOD9260300288-2 (4/4Trang/ Page No: 212

ISO 4833-1:2013/Amd 1:20221 <10 CFU/g

2 CFU/g<10

3 Escherichia coli (*) / Escherichie coli (*) <10 CFU/g

AOAC 975.55<10 CFU/g4

ISO 15213-2:2023<10 CFU/g5

<10 CFU/g6

rn6c / Total
CFU/g<107

subcontractor.

?oh6'S^ RAN HOANG VINH

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

Try sa HCM: So 66/122 du’dng Binh Thanh, F’hu’d’ng Binh Tan, TP Ho Chi Minh, Viet Nam 
CN Ha Noi: So C7/D6 Ngo 56 Trirong Cong Giai, Phu’dng Cau Giay, TP Ha Npi, Viet Nam

KET QUA KIEM NGHIEM
TEST REPORT

Ket Qua/
Result (s)

Den Vi/
Unit

giamdOc
DIRECTOR

Phu’O’ng Phap Thu5/
Test Method

STT/
No.

alytes:
Theo Phu’O’ng phap <13 Jia : Ket qua clup’c thfi hien <10 ; <1 ; <5 ; <2 khi khong co phat hien khu3n lac tren Jia thach. kdt qua Juo’C xem nhu1 Khong phat hien7 According to the 

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

AOSCVT 
VLAT 1.1154

ISO/IEC 17025:2017

plate count testing method, the result is expressed <10 ; <
- Theo phu’crng phap loc : K§t qua Juvc th6 hien <1 khi kh ing phat hien khuSn lac tren Jia thach. k3t qua Juvc xem nhu khdng phat hi§n./According to the membrane filter method, 

the result is expressed <1 when the dish contains no color y, the result can be considered as not detected.
- Theo phuvng phap J6m s6 cd xac suit Ian nhit (MPN): <6t qua Jirac thd hifn la 0 ; <1.8 hoac <3 khi khong co bat ki phan i>ng nao nghi ngd
am tinh (Khong phat hien)./ According to (MPN) method, tl re 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. BOi vdi chi tieu phan tich hba hoc/ For chemical analyt ;s:
- Khi ch3t phan tich Juac phat hiqn nhumg ndng do nhd him giai han dinh luong (LOQ), thi kfit qua duac the hien la “< LOQ"./ When the chemical analyte is detected but its 

concentration is below limit of quantitation (LOQ), the rest t is reported as "< LOQ".
13. K6t qua trong bao cao nay la mot ph3n trong tdng sd ( 4 bao cdo cua k3t qua phan tich tdng the/ The results presented in this report constitute one part of the total 04 reports in

the overall analysis. ______ I____________________________________________ _________ ______________ _______ ________________________________ ________

Chi Tieu Thu-Nghierr/ 
Testing Analysis(s)

Tong so vi sinh vat hieu khi (*) / Total 
aerobic microorganisms (*) 

Conforms (*) / Conforms (*)

AOAC 980.31
Ref. TCVN 8275-2:2010-?!

2:2008)

TCVN 6848:2007(130 4832:2006)

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

Staphylococcus aureus (*) / 
Staphylococcus aureus (*)

Clostridium perfringens (*) / Clo stridium 
perfringens (*)

Bacillus cereus (*) / Bacillus cenus (*) 

Tdng so bao ti> nam men ndm 
spores of yeasts and moulds

sau thoi gian u quy dinh, ket qua la

Chu thich/ Remarks.
1. f): Chi tieu thuoepham vi cong nhan ISO/IEC 17025:2017/(*): Items are currently within the ISO/IEC 17025:2017 accreditation scope.
2. (*•): Chi tieu gui nha th3u phu./ (’*): Items are tested by..............
3. (").(*): Chi tieu giri nha th3u phu va thuoc pham vi cong nhan ISO/IEC 17025:2017./ (*•)■(*): Hems are tested by subcontractor - currently within the ISO/IEC 1>( 

accreditation scope.
4. (CN): Chi tieu duoc chi dinh cua Cue Chan Nuoi./ (CN): Analytical criteria recognized by the Department of Livestock Production.
5. (TS): Chi tieu duac chi dinh bai Cqc they san./ (TS): An ilytical criteria recognized by Directorate Of Fishenes
6. LOD: Giai han phat hien cua phaong phap / Limited of detection.
7. LOQ: Giai han djnh laong cua phuang phap./ Limit of C uantitation.
8. Ket qua phan tich chi co gia tq tren mSu thu1 nhSn dupe ti> khach hang/ Testing results in this test report are valid only for the sample(s) as received.
9. Bao cao nay khong duoc sao chdp mot each khong d3y du hoac khong co sp ch3p thuan cua AVATEK/ This report will not be reproducted except in full, without approval of 

AVATEK.
10. Thong tin ve "Ten khach hang, dia chi, thong tin mSu" Io khach hing cung cap/ Information "Client's name, Clients address. Name of sample" provided by Client's.

11. Boi vol chi tieu phan tich vi sinh/ For microbiological ar
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