CONG TY CO PHAN CONG HOA XA HQI CHU NGHIA VIET NAM

VINACAFE BIEN HOA Poc lip — Tw do — Hanh phiic
S6: ...40../2025/CV-VCF Dong Nai, ngay A4 théng 05 ndm 2025

Vv Cdp nhdt thong tin sau cong b6 va
bé sung nhén san phim

Kinh giri: Phong An Toan V& Sinh Thue Phim — S& Y Té Dong Nai

Cong ty Cé phin Vinacafé Bién Hoa tran trong giri 161 cam on dén sy hd trg cua Quy co
quan trong thoi gian qua.

Céng ty ching t6i 1a doanh nghiép kinh doanh san phim THUC PHAM BO SUNG -
SUA HAT NGU COC B’FAST CANXI theo Ban ty cong bd san phim sb 002/VCF/2020
(“TCB”), cong vin sb 37/2022/CV-VCF va cong vin s6 29/2024/CV-VCF da duge Cong ty hoan
tAt thu tuc cong bd theo trinh ty tai Piéu 5 Nghi dinh 15/2018/ND-CP huéng dan Luét An toan
thue phz"im.

Béng vin ban ndy, theo Khoan 4 Pidu 5 Nghi dinh 15/2018/ND-CP, Céng ty xin thong

béo: -
1. B sung thong tin Céc chi tiéu k§ thuit chu yéu tai Muyc 2 va cap nhit thong tin vanf / 000201¢
ban quy dinh phap ludt 4p dung tai ndi dung Céc chi tiéu vi sinh vat tai Muc 3 cua Pkﬁf CONGT
luc Danh muc chi tidu va Mttc cong bd ctia san pham (Dinh kém Phu luc va cdce th’éz Vclg il(“:
két qua kiém nghiém lién quan chi tiéu). \ 2\ BIEN H¢
2. Bb sung mAu nhan goi, khéi luong tinh: 25 g cap nhat b cuc thiét ké trén bao bi va co. «_ \r; — 1
céac thay dbi sau: : .
— Bo ndi dung: 5 dudng chét, canxi, chit dam, chét xo, phdt-pho, carbohydrat;
— B0 sung ndi dung ghi nhan dinh dudng thanh nhu sau:
Gia tri dinh dudng trung binh trong 100 g Murc dap trng RNI, % (**%*)
Niéng lugng/ Energy 4445 kcal
Carbohydrat/Carbohydrate 784 ¢
Chét dam/ Protein 4,6 g
Chét béo/ Total fat 125¢
DPudng téng s6/ Total sugars . 412 ¢
Natri/ Sodium : 408 mg
Xo tiéu hoa/ Dietary fiber 3,1g
Photpho/ Phosphorus 383 mg 54,7 %
Canxi/ Calcium 400 mg 40 %
(***):
- RNT: lugng ding khuyén c4o hang ngay cho nguoi Viét Nam
- Mtrc dap L’rng‘RNI: tinh toan tréq 100 g san pham cho nguoi truong thanh theo sb
liéu Bang nhu cau dinh dudng khuyén nghi cho ngudi Viét Nam theo quy dinh ctuia phap
luét.
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3. B4 sung mAu nhan bich, khéi luong tinh: 500 g (20 géi x 25 g) cap nhat bé cuc thiét ké

trén bao bi va co cac thay doi sau:

— Diéu chinh céc ndi dung nhu sau:

NOi dung cii

N§i dung sau cip nhat

Cong dung: B sung dinh dudng, canxi,
phét-pho tir sita

Bb sung dinh dudng, canxi, phot-pho tir
stra

POI TUQNG SU DUNG: Phu hop véi
ngudi 16n va tré em tir 3 tudi tré 1én
LIEU DUNG KHUYEN NGHI: Str dung
tir 2 g6i/ ngdy dé bd sung Canxi cho gia
dinh. Tré em dung tdi da 2 gbi/ ngay

LUCONG DUNG KHUYEN NGHI: Phu
hop v6i ngudi 16n va tré em tir 3 tudi trd
1én. St dung tir 2 g6i/ ngdy dé bd sung
Canxi cho gia dinh. Tré em ding tdi da 2
g01/ ngay.

— B& sung ndi dung ghi nhén dinh duéng thanh nhu sau:

Gia tri dinh dudng trung binh trong 100 g Murc dap timg RNI, % (**%*)

Ning luong/ Energy 4445 kcal

Carbohydrat/Carbohydrate 78,4 g

Chét dam/ Protein 4,6 g

Chét béo/ Total fat 12,5¢g

Pudng tong s6/ Total sugars 412 ¢g

Natri/ Sodium 408 mg i

Xo tiéu hoa/ Dietary fiber 3,1g HE |*|
Photpho/ Phosphorus 383 mg 54,7 % /S '
Canxi/ Calcium 400 mg 40 % =L
(***)

- RNI: luong dung khuyén cdo hang ngay cho ngudi Viét Nam

- Mtc dép tng RNI: tinh toan trén 100 g san phdm cho ngudi trudng thanh theo s

liéu Bang nhu cdu dinh dung khuyén nghi cho ngudi Viét Nam theo quy dinh cua phap

luat.

Cong ty cam két chat lugng san phém va cac thong tin: tén san phéAm, xudt x1, thanh phan
cAu tao gitt nguyén khong ddi véi thong tin da cong bd (dinh kém céc mAu nhan bd sung).

Chan thanh c4m on Quy co quan hd tro tiép nhan va luu trit thong tin san pham, tao diéu
kién cho Cong ty san xuét kinh doanh phuc vu ngudi tiéu dung.

Trén trong.
Noi nhan:

- Nhur trén;
- Luwu R&D, VT.
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Phu luc
C CHi TIEU VA MUC CONG BO
Tu cdng bd s6 002/VCE/2020
van s6 (0./2025/CV-VCF

PHAM .
R 7. So TCCS 02:2020/BH106
CONGTY COC
CO PHAN ) i . Co hiéu luc tir ngay hoan tat thu tuc
. | THUC PHAM BO SUNG - SUA ; .
VINACAFE . tu cong bd san pham va/hodc thu tuc
" ; HAT NGU COC B’FAST . ,
BIEN HOA théng bao bang van ban dén co quan
CANXI ; g
quan ly nha nudc c6 tham quyén

. Cic chi tiéu cam quan: theo tiéu chuén nha san XUAt.
Trang thai: Dang bot, co vay cdm trong san pham
Mau séc: Mau tring, c6 cac vay mau vang nhat

Mui: Mui thom sita quyén mui ngii cie.

Vi: Vi sita quyén ngii cdc, vi ngot béo hai hoa.

. Cic chi tiéu ky thuit chii yéu: theo tiéu chuén nha san xuét.

TT Tén chi tiéu Pon vi tinh Mikc cong bo
1 | Ham luong 4m % khdi luong <5,0
2 | Ham lugng xo tiéu hoa g/100 g 2,2-4,0
3 | Ham lugng protein g/100 g 3.2-60
4 | Ham lugng béo g/100 g 8,8 —16,2
5 | Ham luong carbohydrate /100 g 68,2 — 88,6
6 | Nang luong kecal/100g 364,8 —524,2
7 | Ham luong dudng téng sd g/100 g 28,8536
8 | Ham luogng natri mg/ 100 g 258,0 —558.0
9 | Ham lugng canxi (*) mg/100 g 280,0 — 520,0
10 | Ham luong photpho (*) mg/100g 250,0 — 516,0

(*) Mirc dap g Lwong diing khuyén cdo hang ngay cho nguoi Viét Nam (RNI) duoc tinh
todn chi tiét & muc 6.
. Ciic chi tiéu vi sinh vat: theo tiéu chun nha san xudt (QCVN 8-3:2012/BYT Quy chuén ky

thut qudc gia ddi voi 6 nhiém vi sinh vat trong thue pham, ban hanh kém theo Théng tu 50
Ban tu cong bd nay dugce ding tai tai wcbsiu;: www.vinacafebienhoa.com

Ban ty cong b nay Ia i san ciia Cong ty C6 phan Vinacafé Bién Hoa (“Cong ty”), khong duge sao chép, trich din
hoic tai ban dudi bat ky hinh thirc nao ma khong dugc sy ddng ¥ clia Cong ty.
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05/2012/TT-BYT ngay 01 thang 03 nam 2012 ctia B Y té khong c6 quy dinh cho nhém séan

phdm ché bién tir ngii cdc, khoai ct, ddu dd: banh, bt (dimg truc tiép, khong qua xir 1y nhiét

triede khi sir dung)):
TT Tén chi tiéu Pon vi tinh Mirc toi da
1 | Téng s6 bao tir ndAm men, nAm mdc CFU/g 10?
2 | Tong sb vi sinh vat hiéu khi CFU/g 104
— . CFU/g 10
3 | Escherichia coli hozc MPN/g 3
4 | Coliforms CFU/g 10
5 | Staphylococcus aureus CFU/g 10
6 | Clostridium perfringens CFU/g 10
7 | Bacillus cereus CFU/g 10

4. Ham lugng kim loai niing: theo QCVN 8-2:2011/BYT Quy chuan k¥ thuét quéc gia ddi véi
gi6i han 6 nhiém kim loai ning trong thuc pham, ban hanh kém Théng tu s6 02/2011/TT-

BYT ngay 13 thang 01 nim 2011 cia B§ Y t& déi v6i nhém san phadm ngil coc:

TT Tén chi tiéu Pon vi tinh Mikc toi da
1 | Ham luogng chi (Pb) mg/kg 0,2
2 | Ham lugng cadmi (Cd) mg/kg 0,1

5. Ham lwong ddc t6 vi nAm: theo QCVN 8-1:2011/BYT Quy chudn ky thuat quéc gia déi
v6i gi6i han 6 nhi®m doc t6 vi ndm trong thuc phim, ban hanh kém Théng tw s6 02/2011/TT-
BYT ngay 13 théang 01 ndm 2011 cia Bo truong Bo Y té d6i voi nhém san phim ngii cde
va san phdm c6 ngudn gdc tir ngii cde, bao gdm ca nhitng sén phim da qua ché bién; san

phém ngii cbc da qua xir Iy ciing nhu ngii cc dung lam thyuce phdm; ngii cdc ding dé an, bot

ngl cbe:
TT Tén chi tiéu Pon vi tinh Mikc toi da
1 | Ham luong aflatoxin B1 ng/kg 2
2 | Ham luong aflatoxin tong s6 ng/kg 4
3 | Ham lugng ochratoxin A ug/kg 3
4 | Ham lugng deoxynivalenol ng/kg 750
5 | Ham lugng zearalenone ng/kg Fi

6. Mirc diap wrng RNI:

Ban tu cong b(‘} ndy duge dang tai tai website: www.vinacafebienhoa.com
Ban ty cong bo nay 1a tai san cla Cong ty Co phan Vinacafé Bién Hoa (“Cong ty™), khong duge sao chép, trich dan
hodc tai ban dudi bat ky hinh thirc nao ma khéng duge sy dong ¥ ctua Cong ty.
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Sachet NC B’fast Canxi 25gr

Ma kiém soat AW: BNME00046 — 02:2020/BH106 \
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Sachet NC B’fast Canxi 25gr Y T
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M3 kiém soat AW: BNME00046 — 02:2020/BH106 /57 conary /
i3 cOPHAN =\
e\ VINACAEE |*Ij . 3 ST
Gia tri dinh dudng trung binh trong 100 g | Muc dip ung RN _.—_.-.Qz...ﬁ Uﬁz WF%O @——; MW\M?@;@M: it c..__ W_._O —.MO___ ._”_._Om—._ﬁ Smﬁ ._”_.mz_._ m-.—_._ :m:@
Ninglogng/ vy wisial truc tiép. Tranh de gan hoa-chat va san pham ¢6 mii manh.
Carbohydrat/ Carbohydrate 7849 = PR N TR AR
Gt Pt 159 San xuat theg s6 T(CS Bmowﬁmm&m % :
e o . Chi tiéu chat ligng chi yéu: Do am khong qud 5 % —_—
i/ Sodium 408 —
oiosirbens e 1 CONGTY CO PHAN VINACAFE BIEN HOA ="
e g 0% Khu cdng nghiép Bién Hoa 1, phuang An Binh, thanh phd Bién Hoa, Haa=v—
e [ | tinhBagNai VigtNam s m
bimmdnmiibem i | Tuvinkhachhang:18006068 = =
Ngay san xudt (NSX): xem trén bao bi - chat Eua cua ‘,’ —
Han sif dung (HSD): 12 thing ké i ngay sin xudt 7 al‘ —©O
San xuat tai Viét Nam VINACAFE BH  Vietnam Value HM
. e Danh riéng cho thi trugng Viét Nam, khong danh cho xudt khdu,. =—/8mm—QO)
m%h:ﬁﬁ:@ﬁ%ﬁﬁwﬁ wﬁﬁwﬁh ﬁmﬁwﬁw@ﬁ%ﬂ Exclusively for sale in Vietnam. Exports are not authorized. =
sithich, e — e m——— - Hinh dnh trén bao bi chi mang tinh chét minh hoa cho sén phdm.
THANH P

Véy ngi c6c 33 % (bt mi, glucose syrup, bt dau nanh, chiét xust mam lda mach,” = T T
duang, tinh bot bap; dextrose, bdt gao, bt nép, fructose syrup, musi, chat 6n dinh

(1414)), dutng, bot kem thuc vat (glucose syrup, déu thuc vat, chiét xudt mém lda M3 kiém soat ndi bd, cé thé
mach, protein sifa, chat on dinh (340(ii), 452(i)), chdt nhii hda (471, 472e); chat chong _ ooo ha 2 - B v e
dong v6n (551)), hon hap canxi va khodng cht tssia 1,8 %. - thay doi theo nhu cdu quan ly nhan.

ns_u__man__ﬁaz_a&m:mm:a__e_m:mﬁa_ﬁamn_ﬂ.mﬁ._,._msm_&_ha__;
(¥) Chifa khodng 100 mg Canxi tif sifa trong 1 gdi san pham
fl
L EH\
ﬂﬂ..nwgﬂj




Tuai NC B’fast Canxi 20 géi x 25gr _\_\..,\_%.o.x;,m,w/
Ma kiém momﬁ AW: BNTUO01446 — 02:2020/BH106 (3] o et
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] 1 ! phém chita khodng 100 mg ' d 1
] 1 : Canxi tif sfa (*) - 1 nguén Canxi d& . i 1
i ! : h&p thu (**), gitp ca gia dinh bé Hid?| il |
" " ' sung Canxi hang ngay. ] " ) ! )
1 1 4 I ’
[ ! i Ngodi ra, sin phim cén dugc bé sung Vo= ._ 1 ]
k i ) 1y N thém cée chét dinh duéng: Bam, xa, i y ! ]
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Tui NC B’fast Canxi 20 goéi x 25gr
Ma kiém soat AW: BNTU01446 — 02:2020/BH106
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Khéi luong tinh: 500 g

(20 g6i x 25 g)
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Tuai NC B’fast Canxi 20 géi x 25gr N
Ma kiém soat AW: BNTUO01446 — 02:2020/BH106 conaTY o

cO PHAN

San pham chia khodng 100 mg
Canxi tir sita (*) - Ia nguén Canxi dé
hap thu (**), giip c3 gia dinh bé
sung Canxi hang ngay.

Cho 1 géi Thuc phdm bé sung - Sita hat ngi c6¢
B'fast Canxi vao tach. Chém 140 ml nuéc néng.
_ Khudy déu truéc khi ding. Cé thé dung chung Siatridinkidudng tringbinhitrong 00 gE i jiii=s
Ngoai ra, san pham con dugc bd sung Vdi dd. C6 thé cho 2 gdi tiy sé thich.

Murc dép ung

: g i 5 | Nang Iuong/ Energy 4445 keal
ém ca at dinh dudng: Pam, xo 2 . A
them; canicha: g: DaM: X% Ly6NG DAN BAO QUAN: B3o quan noi kho réo, @rohydrat Carbohydrate 2
phot-pho, carbohydrat, c6 thé dung thosng mat. Sk ank: RSha e 1586, TRt a8 Chat dam/ Protein 469
thay thé bita an nhe. > @ P P @ i b € Chat béo/ Total far 1259

: A0 4 e gan héa chat va san pham cé mui manh. " Butng tong s6/ Totalsugars n2g
(*) Chua khoang 100 mg Canxi tu sda NatTi/ Sodior 208mg
trong 1 g6i san phdm " Xo tiéu hoa/ Dietary fiber 319

at i i : Photpho/ Phosphorus 383 mg 54,7 %

W
(**) So véi nguon canxi ti Canxi carbonat e 200mg -

| s

| -RNI:lugng diing khuyén cio hang ngay cho ngudi Viét Nam

| -Mdcdap Ung RNI: tinh toén trén 100 g san pham cho ngudi trudng thanh theo s liéu
“ Bang nhu cau dinh du@ng khuyén nghi cho nguai Viét Nam theo quy dinh clia phap luit
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Tui NC B’fast Canxi 20 goi x 25gr
Ma kiém soat AW: BNTU01446 — 02:2020/BH106
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Bd sung dinh duGng, canxi, phot-pho tif sa.

LUGNG DUNG KHUYEN NGHI: Phi hop véi ngui 16 va tré em tir
3 tudi tré 1én. St dung tir 2 goi/ ngay dé bo sung Canxi cho gia dinh.
Tré em diing toi da 2 g6i/ ngay.

THANH PHAN: 3
Vay ngii coc 33 % (bdt mi, glucose syrup, bot dau nanh, chiét

xuat mam lia mach, duong, tinh bot bap, dextrose, bot gao, bot ﬁ _._ >._. .Ub g
nép, fructose syrup, mudi, chat on dinh (1414)), dudng, bot kem e
thufcvat (glucose syrup, dau thucvat, chiétxust mam liamach, CHAT XO
protein sifa, chat on dinh (340(ii), 452(i)), chat nhii héa (471,
472e), chat chéng dong vén (551)), hon hgp canxi va khodng 2,

chat tirsiia 1,8 %. PHOT-PHO
San pham chifa cic nguyén liéu ¢6 nguon géc tir lia mach

siia, liam), daunanh, ~ " CARBOHYDRAT

T s
\,Oo.mo_.,—..u_u .r,!
%o\\l O
Q/ ¢ONGTY N\Oi
\_u &.. ﬁ,m.d- ww.: .-/Z. ..___
I -H 1

1E N,
uﬁ

NN

E_L

+ 1}

yTH

=

BNTUO01446

81934683"008720

mwam&: mém; ndi bo,
%@ nhu cau quan ly nhan.

San xudt theo so[TCCS 02:2020/BH106) !
(Chi tiéu chat lugng chi yéu: D6 am khong qué 5 %

CONG TY €O PHAN VINACAFE BIEN HOA

Khu cong nghiép Bién Hoa 1, phutng An Binh, thanh pho Bién Hoa,
tinh Dong Nai, Viét Nam

Tuvan khach hang: 1800 6068

Ngay san xuat (NSX): xem trén bao bi
Han sif dung (HSD): 12 thang ké tif ngay san xuét

San u_._m.._..
chét Iugng clia

A

San xuat tai Viét Nam

Danh riéng cho thi truong Viét Nam, khéng danh cho xuat khau.
Exclusively for sale in Vietnam. Exports are not authorized.
Hinh dnh trén bao bl chf mang tinh chét minh hoa cho sdn pham.
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QUATEST3® QUALITY ASSURANCE & TESTING CENTER 3

Head Office: 49 Pasteur, Dist. 1, HCMC,Vietnam  Tel: (84-28) 38294274  Fax: (84-28) 38293012  E-mail: info@quatest3.com.vn  Website: www.quatest3.com.vn
Testing Complex:@ No. 7, road No. 1, Bien Hoa 1 1Z, Dong Nai, Vietnam © C5 lot, K| road, Cat Lai 1Z, Thu Duc City, HCMC, Vietnam @ 64 Le Hong Phong, Dist.5, HCMC, Vietnam

ISOMEC 17025:2017

Name of sample

2. M6 ta mau
Sample description

KT3-00778ATPS/L pHIEU KET QUA THU NGHIEM Sy
" TEST REPORT ‘
1. Tén mau : THU'C PHAM BO SUNG - SUA HAT NGU COC B’FAST CANXI

: MAu thir nghiém do khach hang lay mau, tén mau va thdng tin vé mau
do khéch hang cung cap./ Testing sample was sampled by customer,

sample name and sample information were supplied by customer.
M3u con nguyén bao bi va nhan hiéu.
As received sample is intact package and brand.
3. $6 lugng miu : 01
Quantity

4. Ngay nhén méu : 07/02/2025

Date of receiving
5. Thoi gian thirnghiém  : 10/02/2025 — 13/02/2025
Testing duration
. CONG TY CO PHAN VINACAFE BIEN HOA

Khu cong nghiép Bién Hoa 1, phuwimg An Binh, thanh phé Bién
Hoa, tinh Pong Nai, Viét Nam

6. Noi gui mau
Customer

7. Két qua thir nghiém : Xem trang / See page 02/02

Test results
TRUGNG PTN THUC PHAM TL. GIAM POC / PP. DIRECTOR
HEAD OF FOOD TESTING LAB TRUONG PHONG THU NGHIEM/
7
Nguyén Thanh Cong
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_Ciic két qua thir nghiém ghi trong phiéu ndy chi ¢ gid tri dbi véi miu do khich hang giri dén va khong phai la gily chimg nhdn san phim.
Test results are valid for the namely submitted sample(s) only, and this is not a certificate of product.
. Tén miu, tén khach hang dugc ghi theo yéu cau cia noi giri méu. / Name of sample(s) and customer are written as customer § request.
. D khang diam bao do mé rjng dugc tinh tir 4§ khdng dam bio do chuén nhiin véi hé sb phi k = 2, phiin bo chuin twong {mg véi 95 % dg tin cy.
The reported expanded uncertainty of measurement is stated as the standard uncertainty of measurement multiplied by the coverage factor k = 2, at 95 % confidence level.
. Khéng duge frich sao mgt phin phiéu két qua thir nghiém nay néu khong c6 sy dong ¥ bing vin ban cia Trung tim Ky thuit 3.
This n,;‘-; Report ,g-,f:g.f.‘ not be reproduced, except in full, without the written permission by Quatest 3.
. Moi thiic mac vé két qua, khach hing lién hé theo dja chi dh.cs@quatest3.com.vn dé biét thém thng tin.
Please contact QUATEST 3 at the email addresses dh.cs@gquatest3.com.vn for further information about test report . 3
Phong Thir nghi¢m di duge Van phong Cong nhin Chit lugng (BoA)-Viét Nam céng nhin phii hop theo ISO/IEC 17025:2017 (Vilas 004). Céc chi tiéu ¢ dau (*) 1a chua duge cong nhin.
The Testing Lab is accredited as conforming to ISO/AEC 17025:2017 by Bureau of Accreditation - Viet Nam (Vilas 004). The characteristics marked with (*) are not accredited yer.
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TRUNG TAM KY THUAT TIEU CHUAN DO LUONG CHAT LUQNG 3
QUATEST3® QUALITY ASSURANCE & TESTING CENTER 3

Head Office: 49 Pasteur, Dist. 1, HCMC,Vietnam  Tel: (84-28) 3829 4274  Fax: (84-28) 3829 3012 E-mail: info@quatest3.com.vn  Website: www.quatest3.com.vn
Testing Complex: @ No. 7, road No. 1, Bien Hoa 1 1Z, Dong Nai, Vietnam @ C5 lot, K1 road, Cat Lai IZ, Thu Duc City, HCMC, Vietnam © 64 Le Hong Phong, Dist.5, HCMC, Vietnam

ISOMEC 17025:2017

KT3-00778ATP5/1 PHIEIU KE'T QUA THU NGH - “QCV'Q%* 13:’02:;}22{;{2);
TEST REPORT [3/ mmN\e\™

&
7. Két qué thir nghiém e\
Test results J
Tén chi ti€u Phuong phép thit | Gigi han| Pham vi do Két qua thur
Characteristic Test method phat hién| Range of nghiém
Limit of | measurement|  Test result
Detection >)
7.1. Nang lugng/ Calories'™ QTTN/KT3
024:2018
e kcal/l00 g - 462
7.2. Ham luong protein, g/100 g QTTN/KT3 - 4,77
Protein content 140:2016
Kjeldahl method
7.3. Ham lugng carbohydrate khong
bao gom chat xo, g/100g | AOAC 2020.07 - 83,1
Carbohydrate excluding fibre
content
7.4. Ham luong duong tong sd,
g/100 g QUATEST3 - 41,0
Total sugar content 1222:2024
7.5. Ham lugng béo, g/100 g QTTN/KT3 - 12,3
Total fat content 139:2016 (Co thuy
phén)
7.6. Ham lugng natri, mg/100 g QTTN/KT3 - 411
Sodium content 293:2021 (Ref:
AOAC 969.23)

Ghi chi/ Note: Ham luong protein/ Protein = 6,25 x Ham luong nito téng/ Nitrogen
(1): Ham luong dudng tong so (fructose + glucose + sacaroza + maltose +
lactose +xylose+galactose)

1. Céc két qua thir nghiém ghi trong phiéu nay chi ¢é gid trj déi véi mau do khach hing giri dén va khéng phai la gidly chimg nhiin san pham.
Test results are valid for the namely submitted sample(s) only, and this is not a certificate of product.
2. Tén mau, tén khich hing duge ghi theo yéu cdu cia noi giri mu, / Name of sample(s) and customer are written as cusfomer § requesi.
3. P§ khong dam bio do mé rong duge tinh tir 46 khong dam bao do chuin nhén véi h¢ so phi k = 2, phiin bé chuin twong tmg vdi 95 % 4 tin ciy.
The reported expanded uncertainty of measurement is stated as the standard uncertainty of measurement multiplied by the coverage factor k = 2, at 95 % confidence level.
4. Khéng duge frich sao mgt phin phiéu két qua thir nghiém niy néu khéng c6 si dong ¥ bing viin ban cia Trung tim K§ thuit 3.
This Test Report shall not be reproduced, except in full, withou! the written permission by Quatest 3.
5. Moi thiic mic vé két qua, khich hing lién hé theo dja chi dh.cs@quatest3.com.vn d¢ bict thém thong tin.
Please contact QUATEST 3 at the email addresses dh.cs@quatest3.com.vn for further information about test report . 4
6. Phong Thir nghiém di duge Vin phong Cong nhin Chiit lugng (BoA)-Viét Nam cong nhin phii hgp theo ISO/IEC 17025:2017 (Vilas 004), Céc chi tiéu c6 dau (*) la chua duge cong nhin.
The Testing Lab is accredited as conforming to ISO/AEC 17025:2017 by Bureau of Accreditation - Viet Nam ( Vilas 004). The characteristics marked with (*) are not accredited yet.




