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SO CONG THUONG TINH KHANH HOA

Ngay cong boSo cong boj an plianiStt Fen

01/05/202627/Moonmiik/20261

in %ny

Bronze Penne Rigate ( My Penne

Rigate hieu MAK-A )

DAI D1ENXONG TV 
oiAMDOC

CONG HOA XA 1101 CHU N'GHIA VIET NAM 
Doc Lap - Tir Do - I lanh Phi'ic

an loan thirc pham va

DEN
I Chuyen:

Chung (di cam ket (hue hicn day du cac qui dinh cua phap luat vc
Loan loan chin trach n dem vc tinh phap ly cua ho so cong bo chat lirong va an loan (hire 
pham vo'i san pham da cong bo.

lid so' dinh kem gom:
- Ban tu cong bo

I • 1

- Phileii kiem ngh em
- GidyDlCKD

CONG TY TN Illi MOON MILK
To 13 Duong De, Phuong Tie Nha Trang, 
Tinh Khanh Hoa. Viet Nam 
T: 02583 553 888

. % Klnh gii:

ThyChlen Nghi dinh s6 15/2018/ND-CP ngay 02/02/2018 cua Chinh Phu qui dinh 
; >'■ vi ky b.ieuh^hi ■tietlhi-han|i mol sc dieu cua Luat an loan Ihuc pham, Cong ly TNI 111 Mooninilk kinh

“'-‘“I' ~ f •} <>

gui So Cong Thuong Tinh Khanh Hoa ho so tu cong bo cho san pham thuc pham nhap 
khau vdi chi tiet nhir sau:

CONG TYA* 
----WiH M \1

Ký bởi: SỞ
CÔNG
THƯƠNG
Ngày ký: 20-
05-2026
15:55:17
+07:00





inh kcm man nhan phu va nhan chinh du kien

CONG 1IOA XA HOI CI1U NGHIA VIET NAM 
Doc lap - 'fir do - I ianh phuc

ILThong tin ve san ph a in: 
1 .Ten san i

> ■> r X

I.Thong tin ve to clnic tn (6ng bo san phani
Ten td chuc: CONG TV TN 1 11 1 MOONMILK
Tru so: T6 13 Duong De. phudng BSc Nha Trang, linh Khanh I Ida.
Dien thoai: 0258 3553 888
Ma so doanh nghicp:-------  _. . ,
ngay 27/08/2013, dang ky thay ddi ISn 3 ngay

BAN TU CONG BO SAN PHAM
So : 27/Moonmilk/2026

6.Nha San XuL JSC MAhjlFA. Nga, 123001, Moscow, Per. Vspolny, 5, Toa nha 1, Van 
00-08-04. export@makfa.ru.

san pham oho lung loai bao bi chua dung; 
5.Chat lieu bao bi: Bao bi n nra - 1
Bd ¥ Te

.... > Email: inwort2.moonmilk@gmail.com
: 42015170744. do So KH & DT tinh Khanh I Ida cdp dang ky lan dau 

09/01/2023.

phdng 1. Dien thoai 8-800-?
Dia diem san xuat:
JSC «MAKFA», Khu vuc Koshino, Quan Sosnovsky, Chelyabinsk oblast, 456313, Ngc. 
IlLMlii nhan san phfim: c inh kern man nhan phu va nhan chinh du kien

IV.Yeu c£u v'c fin toan thuc pham

Cty

cd

W

TN 111 1 Moonmilk kinh doanh thuc pham dat yen cau ve an toan thuc pham theo.
f ' . . . • / • 1 /V 1*0

. QCVN 8-1: 2011/BN'T - <
td vi ndm trong thuc pham

- QCVN 8-2: 2011/BN
loai nang trong thuc

Quy chuin ky thuat qudc gia ddi vdi gidi han d nhiem ddc 

-p  QUy chuAn ky thuat qudc gia ddi vdi gidi han d nhiem kirn 

pham.

phdm; Bronze Pe ine Kigatc ( My Penne Kigate hieu MAKEA )
2. Thanh phAn: Bdt mi durui n cao cap, nude.
3. Thdi han su dung san pha n: 2 nam ke tu ngay san xuat a
4. Quy each dong gdi: 500g hoac khdi lupng tinh dung vdi khdi luong tinh da ghi tren nhan 

phu hop quy dinh an toan vat lieu tiep xue thuc pham cua





Don vi I inhu’ lieuIon (.

<10CFU/gTSVSVHK01

<10CFU/gE.col02

<10CFU/g03

<10CFU/gColilbrms04

Mur toi daDon vi tinhChi lieuSTT
- 0,2mg/kgi (Cd)Cad in01

o0,2mg/kgb)Chi (02

VG-1.

Muc toi daDon vi tinhChi lieuSTT
2pg/kgAflatcxin B101

Aflatcxin t6ng so 4pg/kg02
3pig/kgOchratoxin A03
750|ig/kgnival enolDeoxy04
75Hg/kgZeara enone05

I

4.1. Cao chi lieu vi sinh vat

STT

4.2. Flam luong kim loai nang 
PhuhopQCVN 8-2:2011 /BYT

Tong 
nam 
moo

so baoto 
men, nam

Muc cong 
bd

\GTV
NHH
■NMILK

4.3. Doc to vi nam
Phu hop QCVNI8-1:2011 /B YT,





Khanh 116a, ngay 01 thang 05 nam 2026
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V'H z-^-7

\(fa^n ^iiu Wwuy

/ CONG TY^ 
TNHH

^OC^MILK*1
<o\

' N\% 
Xx^4

DA! DIEN CONjGTY
G1AM DOC

Chung toii cam ket thuc hien day du cac qui dinh cua phap luat ve an loan thuc pham va hoan 
loan chiu trach nhiem ve tinh phap ly cua ho so cong bo va chat lupng, an toan thuc pham 
doi vol san pham da cong bo./.





Nhan phu

em Iren bao bi

_______________ |

_______________ >_____ _ 
Nang liro'ng (Energy )

Dam (Protein)

C a r b o h y d r a t (C a r b o h y d r a t el) 
Beo tong (l otal fat)
Natri (Sodium)

Gia tri dinh dirong cua s|i

Gia| tri dinh dirong trung binh trong 100g
363 Kcal’
13'6g "

' 72,6 g

2 g

2.66 mg
n phlm dao dong (+/-) 20% gia tri cong bd ghi Iren nhan

------------ // q / A
-------------------------------------------------------- ~T----------------------------------------------------------------------------------------------------------- V. ■' ( 71• Bronze Penne Rigate ( My Penne Rigate hieu MAKFA ) / ^7
• Thanh phan: Bot mi durum cao cap. nirdc. W-
• Bao quan: 6 noi kho rap. thoang mat. nhiet do khong qua 30 do C va do ahyjvhjmg. 

khi tirong dpi khong qua 70%.
• 1 Iirdng dan sir dung: Cno mi vao nude soi da them mudi va nau d muc sdi vua phai, 

khuay deu dan cho den khi chin; sau do chat cho mi rao nirdc.
100 g mi kho can it nhaf 2 lit nirdc. Thdi gian nau cho den khi mem la 12 phut, thdi 
gian nau cho den khi chin dai vua la 9 phut.
Thong tin canh bao: KlJong dung san pham qua han hoac cd dau hieu hu hong. San 
pham cd chua Gluten
Han sir dung : 2 nam ke |tir ngay san xuat, ngay san xuat va han su dung xem tren bao 
bi san pham.

• Quy each va dong gdi:
• Xuat xu: Nga
• Nha san xuat: JSC MA14FA. Nga, 123001, Moscow. Per. Vspolny, 5. Tda nha 1, Van 

phong 1, Dien thoai 8-80)0-500-08-04, export@makfa.ru.
• D1A DIEM SAN XUA f: JSC «MAKFA». Khu vuc Roshino, Quan Sosnovsky, 

Chelyabinsk oblast, 456513, Nga.
• Thuong nhan nhap kham phan phdi va tu cong bd san pham:

CONG TY jfNHH MOONMILK
Dia chi: I’d 13 Duong Dp, phudng BSc Nha Trang, tinh Khanh I Ida, Viet Nam
SDT: 0258 3553 888

• So cong bd : 27/Moonm lk/2026
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3. Bronze Penne Rigate

PENNE RIGATE

(Logo BRONZE DIE)

Tham sot tot hem

FunghettiRadiate reCampanelieCampanelie Radi store Funghett*

FusilliPaccheri Farfalle

Fettuccine Abissini Cavatappi
CavatappiAbissiniFettuccine

Penne rigateTubetti rigati

Spaghetti
Spaghetti

Bucatti

Mafaldine
*..

Conchiglie 
rigate

PENNE 
RIGATE

I

w

Mi chin vita tai trong 11 phut
500 g

I bAn dich 
[translation 

MAKFA( M A KI A )

kA
Umw

Conchiglie 
rigate

Mafaldine

Fusilli
j ■ =

Bucatti

Tu aetti 
ri gati

Paccheri Falrfalle

5OOg

BRONZE DIE



t



Gia tri dinh dirang doi vdi moi 100g san pham

Gia tri nang lircmg

Carbohydrates

Chiia dirong 2,0 g

Chat xa 3,7 g

Protein 13,0 g

Mudi 0,01 g

(Ma vqch) CAMPANELLE

4 601780 016357

MAKFA

I (en} PASTA. INGREDIENTS: top-grade durum wheat I J

I CdV flour for pasta, water. Store at temperature of max. I, .!
I 30°C and relative air humidity not exceeding 70%. ■ H J
I Contains gluten. JB.

70.5

2.0gM>W^

3,7 gM^bc

OiglW

0,0lgM4>p

sI’W /1497kJ/

bAn dich 
TRANSLATION

MANUFACTURER: JSC MAKFA. Russ ia. 123001. Moscow, Per. 
Vsepoiny, 5, building 1, office 1, tel. f -800-500-03-04, 
export@makfaru.
PROC UCT1ON: JSC «5AAKFA», locality Roihino, Sosnovsky 
district, Chelyabinsk oblast, 456513, Russa

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

Chat beo__________
Chtra axit beo bao hoa

L3g 
0,2 g

353 kcal/
1497 kJ
70,5 g

NHA SAN XU AT: JSC MAKFA, Nga, 123001, 
Moscow, Per. Vsepoiny, 5, Toa nha 1, Van phong 1, 
Dien thoai 8-800-500-08-04, expoil@makfa.ru .
BIA Bl£M SAN XUAT: JSC «MAKFA», Khu vuc 
Roshino, Quan Sosnovsky, Chelyabinsk oblast, 
456513, Nga.

Illllllli Khoi luong tinh
500 e

PENNE RIGATE
NET WEIGHT! Emfullgewicht / 
Poids Net I KaScpo Bapog I 
Peso Neto! Peso Netto I 
PesoLiquido/ jLall 

500 "jre

VI: PASTA. THANH PHAN: Bot mi durum cao cap, 
mrdc. Bao quan d nhiet do tdi da 30°C va do am khong 
khi ttrang doi khdng qua 70%. San pham co chira 
gluten.

Nutritond value of JOOjj of the product (awigB va*J66) / Nahnwrt

lOOgdeixxAAosfvalor^rn^^I/icdcto^aJI^QaMaMQ^A  ̂tQ0^
Energy value / Brennwart / Valeur 6nerg6t>qi*j/ H eve I353 kcaJ/>?X»o6eppj6ec4 

------ --------------

snq. agucarQXMJi cu> Um

Dietary fiber / h^irung^asem /.Ffcrgs afcnentates/

^I^^Sre5gass”'Airn1'G,,>sas'Qass‘'- I

bd^ao^^axos saturados > U,,

Sait / Saiz / Sei/AMn/Sal/Sate/Sa! Z^L. 11

JNC
JU'

1





BRONZE DIE

IMPORTEDandDISTRlBUTEDby:
»Ko?monte Foods LLC, Dubai, UAE,tek -97144572136, 
e-mail; info@kosmontefoods.ae
♦ HergestelIt fun Monolith Siid GmbH, Ohmstr.7, D-71083 
Herrenberg, www.monolith-gnjppe.eu
* MAMTAKIM INC, Staten Island NY 10303 USA,

! tel.:i(718) 596-9577, www.mamtakim.us
1 ♦ EMS International Trading Co., Ltd., 103 Yokoyama Bld, 13-5 

lse<ho, Kawasaki-ku, Kawasaki-shi, Kanagawa, 210-0805 
Japan, tel.: (81)120-436-789, e-mail: info @ems-i ntl-trading.com
• Beyond Beauty And Weiiness Corporation Co., Ltd, 17 Soi 
Ramkhamhaeng 12 Yak 2, Huamark, Bangkapi, Bangkok,10240 
THAILAND, tel.: (66)2-717-3551, e-mail:infobbwimport@gmail.Gomi 
•The company IMPERIA, South Korea, 1 st floor, 116 Jigok-ro, 
Danwon-gu, Ansan-si, Gyeonggi-do, tel.: (82) 031-495-4022, 
wvMshop.imperia.co.kr, e-mail: imperia foods@gmail.com
’ Monolith (UK) LTD, Unit3,Thames Gateway Park, Cheats 
Road, RM9 6RH, Dagenham, London, United Kingdom, tek 
02075400039, e-mail: uk.infc$monolitfbgruppe.com, 
www.monolith-uk.co.uk

bAn dich 
bi roc nhap khau va PHAWAc&frSa&TIGN

giJ

n
iI

TUYET TAC AM THlfC CAO CAP TAI NHA
Chung toi lam ra loai pasta nay de ban co the tir tay 
nau nhtrng mon an ngon tuyet hao ngay tai nha. Do 
day va ket cau hoan hao cua ml giup ban de dang che 
bien cac cong thu’e tir nhimg dau bep ndi 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 de ban tao ra nhung tuyet tac am thuc chi trong 
15-20 phut. MAKE A khong chi la mi pasta, 
MAKFA con la "pasta chuan dau bep".

(Logo BRONZE DIE) ,
Chung toi su dung thiet bi khuon ddng — mot cong 
cu tuyet vdi de tao ra cac loai pasta doc dao, tao hinh 
soi dai va soi ngan.
Pasta cao cap tro nen tho rap va xdp nho cau true cua 
khuon dong. Dieu nay dam bao rang hirong 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 
way that you / 
can cook tasty I 
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».

Kosmonte Foods LLC, Dubai, UAE, SDT: 
+97144572136, e-mail: info@kosmontefoods.ae
Diro’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.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 Quoc, 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, 
Duong Cheats, RM9 6RH, Dagenham, London, Vuong 
Quoc Anh, SDT: 02075400039, e-mail: 
uk. info@.mono-l ith-gruppe.com, www. monol ith-
uk.co.uk

We use bronze 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.
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Nguyen Thi Mai Hien

chltng THLfC

.?E

5

9

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

chung thue da doi chieu chu ky cua ngudi dich tren ban dich va nhan thay phu hap vcri chu ky 

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

pho Ha Noi.

Van ban chung thuc nay duoc lap thanh 2 ban goc (moi ban goc gom 5 

trang), luu 01 (mot) bar

So chung thux:

Ngay 16 thang 01 nam 2026

Ngudi dich ky va ghi ro ho ten

to, 

goc tai Van phong Cong chung Nguyen Hue, thanh pho Ha Noi.

6383 Quy6n so: 01/2026 - SCT/CKND

CONG CHCnGVIEN

Toi, Nguyen Thi Mei Hien, Can cube so: 001300010089 do Bo Cdng An cap ngay 

18/08/2025; cam doan de dich chinh xac noi dung cua giay tb/van ban nay tu tieng Anh sang 

tieng Viet.

II

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

tram hai muoi sau)

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

thanh pho Ha Noi. 
A

Toi, CONG CHUHGVIEN ]a Cong chung vien, Van phong Cong chung Nguyen Hue, 

thanh pho

Ngubi thuc hien chung thuc

Ky, ghi rb ho, ten va dong dau

CONG CHUXG VIEN

vAn phong x*!
((★I CONG

VosL.^^oua - SX





3. Bronze Penne Rigate

FusilliFarfallePaccheri

AbissiniFettuccine Cavatappi

Spaghetti•u 9

Bucatti

Mafaldine

Tubetti 
rigati

7 9/

Penne 
rigate

Campanelie Radiatore Funghett*

Y cdp.'G r|

Conchiglie 
rigate

RIGATE
' _.................

BRONZEDIE

I'iil U-ccnn





*1 •J

—:; rK

6017804

-r

Satt/Satz/Sel/AAdn/Sal/Sate/Sal/^JLoJI

13,Og^p4ol> 

1.3W^

O^g/Vp^c

I Zi L<'.=.11 Ml L»J5j 11 .-TfiriF.

lllllllli
116 0 1 7801'0 1 6 3 5 7

Nutritional vahe of 100 g of the product (average values) / NShraert nio 100 g 
Teigwaren (mMere Werte)/Vafeur nuWionnelle' PqurlOO g As
/AaonpotpK) g5a 100 V?^nu%!L?e 89-gi^g
producto (valor medio) / Vaton nutnaonaS med) per 100 g / Vafor nutncionaJ de 
100gderodutos6/aforesm6dks)/(«law^i^l)£^lo*/Lc100^«»M«**aJI
Energy value/Brennwert/Vaieur eneroetique/H eve

Bger^—

PENNE RIGATE
NET WEIGHT / Emfullgewicht / 
Poids Net I KoBopo Bdpo; I 
Peso Neto I Peso Netto i 
Pesoliquido/ (jl-aJI dj^ll 

500 fg^'e

' ■ •

MANUFACTURER: JSC MAKFA, Russia. 123001, Moscow, Per. 
Vsepolny,5, building 1,bffice 1, tel. 8-800-500-08-04, 
export@rnaWa.ru. . S7
PRODUCTION: JSC «MAKFA^>, locality Roshlno, Sosnovsky 
district, Chelyabinsk oblast,456513, Russia.

(eJJ) PASTA. INGREDIENTS: top-grade durum wheat 
flour for pasta, water?Store at temperature of max.

30X and relative air humidity not exceeding 70%.
Contains gluten.

Lf Bl

Protein / EiweiS / Protdine /npunEvn! Proteinas /

passes/Amn/Grasas/Grassi/1
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Trang/ Page No: 1/2

Ten khach hang/ Client’s Name

17/03/2026

17/03/2026 - 27/03/2026

: 30/03/2026

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

Dia chi/ Client’s Address

Ngay nhan mill/ Date sample(s) 
received

Ngay thip nghiem/ Date of testing 

Ngay tra kit qua/ Date of Issue 

Thong tin miu/ Name of Sample 

Mo ta miu/ Sample Description 

Bang kit qua/ Results Table

KET QUA KIEM NGHIEM
TEST REPORT

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

AVATE K SCIENCE TECHNOLOGY JSC
TRUNGTAM KI^M NGHIEM VA TIT VAN UDKH AVATEK

: BRONZE PENNE RIGATE (MY PENNE RIGATE HIEU MAKFA)

: Miu chira trong bao bi kin

CONG TV TNHH MOONMILK

T6 13 Duong De, Phuong Bic Nha Trang, Tinh Khanh Hba, Viet Nam

AOSC^▼
VLAT 1.1154

ISO/IEC 17025:2017

Ma so/ Ref No: QOD9260300288-3 (1/4)





AV ATE K SCIENCE TECHNOLOGY JSC
ki£m NGHIEM VA TU’ van udkh avatekTRUNG TAI

KET QUA K1EM NGHIEM Ma so/ Ref. No: QOD9260300288-3 (1/4)Trang/ Page No: 2/2
TEST REPORT

AVA-KN-PP.HL/10kcal/100g3631

AVA-KN-PP.HL70113.6 g/100g2 Bam (*) / Protein (*)

AVA-KN-PP.HL704g/100g72.63

g/100g AVA-KN-PP.HL7022.004

Natri (Na) (*) / Sodium (Na) (*) AVA-KN-PP.QP/0632.66 mg/IOOg5

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

Carbohydrat (*) / Carbohydrate (*) 

Beo tong (*) / Total fat (*) j

Doti Vi/
Unit

Phuo’ng Phap Thu3/
Test Method

Try so3 HCM: So 66/122 diFong Binh Thanh, Phu’d’ng Binh Tan, TP H6 Chi Minh, Viet Nam 
CN Ha Noi: So C7/D6 Ngo 56 TriFong Cong Giai, Phu'ong Cau Giay, TP Ha Noi, Viet Nam

Kdt Qua/
Result (s)

giamdOc
DIRECTOR

STT/ 
No.

AOSCW 
VLAT 1.1154

ISO/IEC 17025:2017

Chi Tieu Thu3 Nahiem/
Testing Analysis(s)

Nang lirong (Tinh ti> protein, beo va carbohydrate) 
(*) / Calories (Calculated from protein, fat and 
carbohydrate) (*)

\o’
TJ 

/★lalytical criteria recognized by Directorate Of Fisheries.
detection.

7. LOQ: Gioi han djnh lirong ciia phu-cng phap./ Limit oil Quantitation

8. K6t qua phan tich chi cd gia tri tren mlu thir nhqn dud'c tu khach hdng/ Testing results in this test report are valid only for the sample(s) as received. 
9. Bdo cao nay khdng diroc sao chep mot cdch khdng day dii hoac khdng cd st/ ch4p thuan cua AVATEK/ This report will not be reproducted except in full, wi©3^ap^r<
AVATEK. ======^::-

10. Thong tin vd "Ten khach hand, dia chi, thong tin mdil" do khach hang cung c£p/ Information "Client's name, Client's address. Name of sample" provided by Client's.

11. Bdi vdi chi tieu phan tich vi sinh/ For microbiological analytes:
- Theo phu’ong phap dd dia : Kdt qua duoc thd hien <10 ; <1 ; <5 ; <2 khi khdng cd phat hi?n khudn Igc tren dia thach, kdt qud dupe xem nhu Khdng phat hien./According to the 
plate count testing method, the result is expressed <10 J<1 ; <5 ; <2 when the dish contains no colony, the result can be considered as not detected

- Theo phuong phap loc : Kdt qua dupe thdhien <1 khi khdng phat hidn khudn lac tren dia thach. kdt qua dupe xem nhu khdng phat hiqn./ 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 ddm s6 cd xac suat Ion nhat (MPN): Kdt qua dupe thd hien la 0 : <1.8 hodc <3 khi khdng cd b^t ki phan ung nao nghi ngd1 sau thdi gian u quy dinh, k6t qua la 
am tinh (Khdng phat hi$n)./ According to (MPN) methodi 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).
12. Ddi vdi chi tieu phan tich hda hoc/ For chemical anaytes:
- Khi chdt phan tich dupe phat hien nhung nong do nhd hon gioi han djnh lupng (LOQ), thi k6t qua dupe the hien la ''< LOQ” / When the chemical analyte is detected but its 
concentration is below limit of quantitation (LOQ). the rosult is reported as ''< LOQ".
13. Ket qua trong bao cao ndy la mqt phdn trong tdng sp 04 bao cao ciia ket qua phan tich tdng thd/ The results presented in this report constitute one part of the total 04 reports in 
the overall analysis.| 

// ■>

/c^/CONGlYCo’PHANjff
KHOAHOCCONGNGHElh

Caavatek^
" FRAN HOANG VINH

Chu thich/ Remarks:
1. (*): Chi tieu thudc pham vi edng nhan ISO/IEC 17025:2017/ (*): Items are currently within the ISO/IEC 17025 2017 accreditation scope. V/
2. (•*): Chi tieu gui nha th£u phu./ (**): terns are tested ny subcontractor.
3. (”).(*): Chi tieu gui nha th£u phu va thuoc phqm vi cdrlg nhan ISO/IEC 17025:2017./ (**).("): Items are tested by subcontractor - currently within the ISO/IEC 1705§:20]7\?

acc'editation scope. G TY CO PHAN\

4. (CN): Chi tieu dupe chi djnh cua Cue ChSn Nudi./ (CN): Analytical criteria recognized by the Department of Livestock Production. pAun upiif I L,
5. (TS): Chi tieu dupe chi djnh bd’i Cue thuy san./ (TS): Analytical criteria recognized by Directorate Of Fisheries. ' ■ • I ,

6. LOD: Gioi han phat hien cua phuo’ng phap./ Limited qf detection. /ATEKZ
yaf'bf





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

CONG TYTNHH MOONMILKTen khach hang/ Client’s Name

Td 13 Dircrng De, Phirong Bac Nha Trang, Tinh Khanh Hoa, Viet NamDia chi/ Client’s Address

17/03/2026

17/03/2026-27/03/2026

30/03/2026

BRONZE PENNE RIGATE (MY PENNE RIGATE HIEU MAKFA)

M£u chira trong bao bi kin

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

Aflatoxin tbng so (*) / Total Afl atoxin (*) AVA-KN-PP.SK/211pg/kg2

AVA-KN-PP.SK/211Ochratoxin A (*) / Ochratoxin A (*) pg/kg3

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

Try so- HCM: So 66/122 du’ong Binh Thanh, Phuong Binh Tan, TP H6 Chi Minh, Viet Nam 
CN Ha Npi: So C7/D6 Ngo 56 Truong Conci Giai, Phuong Cau Giay, TP Ha Noi, Viet Nam

Ngay nhan mSu/ Date sample(s) 
received

Ngay thi> nghiem/ Date of testing

Ngay tra k£t qua/ Date of issue

Thong tin mSu/ Name of Sample 

Mo ta mSu/ Sample Description 

Bang kdt qua/ Results Table

KET QUA KIEM NGHIEM
TEST REPORT

Do,n Vi/
Unit

Phu’O’ng Phap ThuV
Test Method

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

STT/
No.

AOSCW 
VLAT 1.1154

ISO/IEC 17025:2017

OC0 IGTYlC 
til MiHOC)

K§t Qua/
Result (s)

Khbng phat hien/ 
Not Detected 
(LOD = 0.1)

Khbng phat hien/ 
Not Detected 
(LOD = 0.1)

Khbng phat hien/ 
Not Detected 
(LOD = 0.3)

Chi Tieu Thu> Nghiem/
Testing Analysis(s,





AVATliK SCIENCE TECHNOLOGY JSC
TRUNGTAM K1£M NGHIEM VA TU’ VAN UDKH AVATEK

KET QUA KIEM NGHIEM Ma so/ Ref. No: QOD9260300288-3 (2/4)Trang/ Page No: 2/2
TEST REPORT

AVA-KN-PP.SK/211pg/kgDeoxynivalenol (*) / Deoxynivc lenol (*)4

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

★

N HOANG VINH

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

ChiTieu Thip Nghiem/
Testing Analysis(s)

K6t Qua/
Result (s)

Do>n Vi/
Unit

Phu’O’ng Phap Thi>/
Test Method

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

STT/
No.

GIAM DdC
DIRECTOR

Chii thich/ Remarks.
1. (*): Chi lieu thuocpham vi cong nhan ISO/IEC 17025: ’017/ (*): Items are currently within the ISO/IEC 17025 2017 accreditation scope
2. (**): Chi lieu gi>i nha thau phu./ (’*): Items are tested by subcontractor.

f detection. 
Quantitation.

; <1 ; <5 ; <2 khi khong cd phat hien khudn lac tren dTa thach, kdt qua duac xem nhir Khdng phat hien./ According to the 
<1 ; <5 ; <2 when the dish contains no colony, the result can be considered as not detected.

Khdng phat hien/ 
Not Detected 

(LOD = 7)

Khdng phat hien/ 
Not Detected 

(LOD = 7)

AOSCX ▼
VLAT 1.1154

ISO/IEC 17025:2017

IA

/*//

IflPapproval of

accreditation scope.
4. (CN): Chi lieu dtro'C chi dinh cua Cue Chan Nudi./ (Cf ): Analytical criteria recognized by the Department of Livestock Production.
5. (TS): Chi lieu dupe chi dinh bdi Cue thuy san./ (TS): < .nalytical criteria recognized by Directorate Of Fisheries
5. LOD: Giai hpn phat hi$n cua phuang phap./ Limited i
7. LOO: Gidi han dinh luang cua phuang phap./ Limit o
3. Kdt qua phan tich chi cd gia trj Iren miu thu nhan duirc tu khach 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 iy du hoac khdng cd sp chap thuan cua AVATEK/ This report will not be reproducted except in full, 
AVATEK.
10. Thong tin v& "Ten khach hang, dia chi, thong tin mil" do khach hang cung cap/ Information "Client's name, Client's address, Name of sample" provided by Client's.
11. Doi vdi chi tieu phan tich vi sinh/ For microbiological analytes:
- Theo phuong phap dd dia : Kit qua duac thi hien <1(1
plate count testing method, the result is expressed <10
- Theo phuang phap loc : Kdt qua dupe thd hien <1 khi khdng phat hien khudn lac tren dia thach, kdt qua duac xem nhu khdng phat hien./ According to the membrane filter method, 
the result is expressed <1 when the dish contains no cc ony, the result can be considered as not detected
- Theo phuang phap ddm sd cd xac suat Idn nhdt (MPf): K& qua duac thd hien la 0 ; <1 8 hoac <3 khi khdng cd bdt ki phan ung nao nghi ngd1 sau thd-i gian u quy dinh, kdt qua la 
am tinh (Khdng phat hien)./ According to (MPN) methoc, 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).
12. Ddi vdi chi tieu phan tich hda hqc/ For chemical an: lytes:
- Khi chdt phan tich duac phat hien nhung ndng dp nhc han gidi han dinh 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 re suit is reported as "< LOQ".
13. Kdt qua trong bao cao ndy la mot ph£n (rang t6ng s 6 04 bao cao cua k6t qua phan tich tdng the/ The results presented in this report constitute one part of the total 04 reports in 

the overall analysis.

3. (*•).(*): Chi tieu gui nha th£u phu vathuoc pham vi cd ig nhan ISO/IEC 17025:2017./(").(•): Items are tested by subcontractor - currently within the ISO/IEC 1762. ) PHAN 
iGNGHE V-1 

,’EK/

//
WCONGnCo’PHAN

KHOA HOC CONG NGh| 

^kAVATEK^





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

ONG TY TNHH MOONMILKTen khach hang/ Client's Name

: To 13 Du’d’ng De, Phu’d’ng 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

Try so- HCM: So 66/122 du-ong Binh Thanh. Phu-d’ng Binh Tan, TP Ho Chi Minh, Vidt Nam 
CN Ha Noi: So C7/D6 Ngo 56 Tru-ang Cong Giai, Phu’dng Cau Giay, TP Ha Noi, Viet Nam

Ngay thip nghiem/ Date of testing

Ngay tra kdt qua/ Date of Issue

Thong tin mSu/ Name of Sample 

Mo ta mau/ Sample Description 

Bang kdt qua/ Results Table

Dia chi/ Client’s Address

Ngay nhan mSu/ Date sample(s) 
received

KET QUA KIEM NGHIEM
TEST REPORT

RONZE PENNE RIGATE (MY PENNE RIGATE HIEU MAKFA)

Ibu chira trong bao bi kin

AOSCW 
VLAT 1.1154

ISO/IEC 17025:2017

CONG
(HI

AV

I

I

7^', 'co'/

* \
IC&H

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

■
I





AV ATE K SCIENCE TECHNOLOGY JSC
TRUNG TAM KI^M NGHIEM VA TU5 VAN UDKH AVATEK

KET QUA KIEM NGHIEM Ma so/ Ref. No: QOD9260300288-3 (3/4)

TEST REPORT
STT/
No.

AVA-KN-PP.QP/072 (Ref. AOAC 2015.01)mg/kg<0.011

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

subcontractor.

Analytical criteria recognized by the Department of Livestock Production.

detection.

K6t qua du'p’c the hien la 0 ; <1.8 hoac <3 khi khong cd bdt ki phan i/ng nao nghi ngd1 sau thdi gian u quy dinh, ket qua la

the overall analysis.

IOANG VINH

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

Chi Tieu Thu1 Nghiem/
Testing Analysis(s)

Kdt Qua/
Result (s)

Dan Vi/
Unit

Phu’ang Phap Thip/
Test Method

Try sa HCM: So 66/122 du’d'ngi Binh Thanh, Phu’d’ng Binh Tan, TP H6 Chi Minh, Viet Nam 
CN Ha Noi: So C7/D6 Ngo 56 Tru-ang Cone Giai, Phu’d’ng Cau Giay, TP Ha Noi, Vi?t Nam

Chu thich/ Remarks:
1. f): Chi tieu thuoc pham vi edng nhan ISO/IEC 17025:2 117/ (*): Items are currently within the ISO/IEC 17025:2017 accreditation scope.
2. (”): Chi tieu gtri nha th£u phu./ (**): Items are tested b;
3. (**).(*): Chi tieu giri nha thdu php va thuoc pham vi con ; nhan ISO/IEC 17025:2017./ (**).(*): Items 
accreditation scope.
4. (CN): Chi lieu diroc chi dinh cua Cue Chan Nudi./ (CN;
5. (TS): Chi tieu dupe chi dinh bdi Cue thuy san./ (TS): A lalytical criteria recognized by Directorate Of Fisheries
6. LOD: Gidi han phat hien cua phuong phap./ Limited of
7. LOQ: Gidi hpn dinh lupng cua (Jhirong phap./ Limit of Quantitation.
8. Kdt qua phan tich chi cd gia tri tren mSu thu nhan dup:

AVATEK.
10. Thong tin ve "Ten khach hang, dja chi, thong tin mdu do khach hang cung cap/ Information "Client's name. Client's address, Name of sample” provided tr
11. Ddi vdi chi tieu phan tich vi sinh/ For microbiological unalytes:
- Theo phuong phap do dia : Kdt qua du'p’c thS hien <10
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 phu-ong phap Ipc : K& qua duoc thd hien <1 khi Mhdng phat hien khudn lac tren dia thach, k£t qua dupe xem nhu khong phat hien./ According to the membrane filter method, 
the result is expressed <1 when the dish contains no col< ny. the result can be considered as not detected.
- Theo phuong phap d&m s6 co xac su&t Ion nhdt (MPN
am tinh (Khong phat hipn)./ According 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).
12. D6i voi chi tieu phan tich hoa hoc/ For chemical anal rtes:
- Khi chdit phan tich dupe phat hipn nhung ndng dp nhd

Cadimi (Cd) (*) / Cadmium (Cd 

(*)

AOSC* ▼
VLAT 1.1154

ISO/iEC 17025:2017

Trang/ Page No: 2/2

ion gioi han dinh lupng (LOQ), thi k6t qua dupe thd hien la "< LOQ"./ When the chemical analyte is detected but its 

concentration is below limit of quantitation (LOQ). the re: ult is reported as "< LOQ".
13. Ket qua trong bao cao nay la mpt ph£n trong tdng s( 04 bao cao cua k£t qua phan tich tdng thS/ The results presented in this report constitute one part of the total 04 reports in

giamdOc
^=5  ̂DI RECTOR

^CONGTYCO’PHA^
KHOA HOC CONG NGHtjy

^AVATEK^

are tested by subcontractor - currently within the ISO/IE£h±fe2Q25.2017

’ a 
tc6>haitO 

CONGNGHE M
O. w.qua pnoii uwi um uu yia u< ucn u<au uilt ui.^u muV|J tu khach hang/Testing results in this test report are valid only for the sample(s) as received. mmy / ★// 
9 Bao cao nay khong dupe sao chep mot each khong da i du hoSc khong co sp chap thuan cua AVATEK/ This report will not be reproducted except in full, wittLil^^rov&ijafy

<1 ; <5 : <2 khi khong cd phat hien khudn lac tren dia thach, kdt qua dupe xem nhu Khong phat hien./According to the





ki£m NGHIEM VA TU’ vAn udkh avatek

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

: 13ONG TY TNHH MOONMILKTen khach hang/ Client's Name

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

: 17/03/2026

17/03/2026 -27/03/2026

: 50/03/2026

7/

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

5= 
A

Dia chi/ Client’s Address

Ngay nhan mSu/ Date sample(s) 
received

Ngay thip nghiem/ Date of testing

Ngay tra kdt qua/ Date of Issue 

Thong tin mSu/ Name of Sample 

Md ta mSu/ Sample Description

Bang ket qua/ Results Table

KET QUA KIEM NGHIEM
TEST REPORT

VLAT 1.1154

ISO/IEC 17025:2017

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

AV ATE < SCIENCE TECHNOLOGY JSC
TRUNG TAR

3RONZE PENNE RIGATE (MY PENNE RIGATE HIEU MAKFA)

TISu chira trong bao bi kin

'cq/

Sj
tilG





Kl£M NGHIEM VA TU’ VAN UDKH AVATEK

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

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

CFU/g2 <10

Escherichia coli (*) / Escherichia coli (*) <10 CFU/g3

AOAC 975.55CFU/g<104

ISO 15213-2:2023<10 CFU/g5

AOAC 980.31<10 CFU/g6

^2010(150 21527-Ref. TCVN 82'
CFU/g<107

bao cao cua k& qua phan tich tdng th6/ The results presented in this report constitute one part of the total 04 reports in

o

AVATEK^
HOANG VINH

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

Try so- HCM: S6 66/122 du’d’ng Binh Thanh, Phu’dng Binh Tan, TP H6 Chi Minh, Viet Nam 
CN Ha Noi: So C7/D6 Ngo 56 Tru’cng Cong Giai, Phirong Cau Giay, TP Ha Noi, Viet Nam

; <5 ; <2 khi khong co phat hien khuSn lac tren dia thach, k£t qua du'ac xem nhir 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 diroc thi hien <1 khi khd ig phat hien khudn lac tren CTia thach. ket qua du-oc xem nho khong phat hi?n./ According to the membrane filter method, 
the result can be considered as not detected.

KET QUA KIEM NGHIEM
TEST REPORT

Dan Vi/
Unit

giamdOc
DIRECTOR

Phu’O’ng Phap Thu1/
Test Method

Kdt Qua/
Result (s)

Chu thich/ Remarks:
1. f): Chitieu thuocpham vi cong nhan ISO/IEC 17025:2017/0: Items are currently within the ISO/IEC 17025:2017 accreditation scope.
2. (’*): Chi tieu gu'i nha thdu phu./ (** : Items are tested by s jbcontractor.
3. (*■)•(*)• Chi tieu giri nha thau phu vd thupc pham vi cong r han ISO/IEC 17025:2017./ (**).f): Items are tested by subcontractor - currently within th,
accreditation scope. 1
4. (CN): Chi tieu diro'c chi dinh cua Cue Chan Nudi./ (CN): /’nalytical criteria recognized by the Department of Livestock Production.
5. (TS): Chi tieu du’O'c chi dinh bdi Cue thuy san./ (TS): Ana ytical criteria recognized by Directorate Of Fisheries.
6. LOD: Gidi hgn phat hipn cua phirang phap./Limited of d< lection.
7. LOO: Gidi han dinh lirong cua phu’ong phap./ Limit of Qi antitation
8. K§t qua phan tich chi cd gia tri tren mdu thd nhan diroc t r khach hang/ Testing results in this test report are valid only for the sample(s) as received.
9. Bao cao nay khong duac sao chep mot each khong day < u hoac khong cd sy chap thuan cua AVATEK/ This report will not be reproducted except in full, without approval of 

AVATEK.
10. Thdrg tin vd "Ten khach hang, dja chi, thong tin mau" do khach 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 an; lytes:
- Theo Phu’O’ng phap dd dia : KSt qua dupe thd hien <10 ; <

plate count testing method, the result is expressed <10 ; <1

the result is expressed <1 when the dish contains no colony
- Theo phuong phap dem sd cd xac sudt Ion nhat (MPN): K h qua duoc thd hien la 0 , <1.8 hoac <3 khi khong cd bat ki phan ung nao nghi ngd1 sau thdi gian u quy dinh, kdt qua la 

am tinh (Khong phat hipn)./ According to (MPN) method, th; 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 analyte s:
- Khi chat phdn tich dupe phat hien nhung ndng dp nhd hoi gidi 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 reported as "< LOQ"
13. Kdt qua trong bao cao nay la mot phdn trong tdng sd 0'

the overall analysis._________________ _ ____________
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2:2001)
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Staphylococcus aureus (*) / 
Staphylococcus aureus (*)

Clostridium perfringens (*) / Clostridium 
perfringens (*)

Bacillus cereus (*) / Bacillus cere us (*) 

Tong so bao tir nam men nam n 6c / Total 
spores of yeasts and moulds
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Chi Tieu Thu> Nghiem 
Testing Analysis(s)

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

Coliforms (*) / Coliforms (*)




