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BAN TU CONG BO SAN PHAM
S6: &d0.../KIMNHUFNB/2025
I. Théng tin vé to chire, ca nhén tw cong bd sin phim

- Tén 6 chirc, ¢4 nhan: CONG TY TNHH MTV KIM NHU FNB

- Dia chi: S6 30A, Nguyén Thai Hoc, Khu phé 14, Phuong Tan Ninh, Tinh Tay Ninh,
Viét Nam.

- Dién thoai: 0344 777 818

- Email:tiembanhkimnhu.com

- Ma 5O doanh nghiép: 3901332246
- SO0 Giay ching nhan co s¢ du diéu kién ATTP: 01/GCNATTP-SCT. Do S¢& Cong

Thuong Tinh Tay - Ninh cép ngay 13/01/2023, c6 hiéu luc dén ngay 13/01/2026.

- S6 Gidy chimg nhan: GL 0498/2025-FSMS co so dugc danh gia phu hop vdi tiéu
chuan: TCVN ISO 22000:2018/ISO 22000:2018 cap ngay 20/03/2025, c¢6 hiéu luc dén
ngay 19/03/2028.

I1. Théng tin san pham

1. Tén san pham: BANH QUY NHAN DUA

2. Thanh phﬁn: Bot mi, bo dong vat, bot hanh nhan, bot pho mai, kem tuoi, trimg ga,
dudng bot, nhan dira, mach nha, dudng, mudi.

3. Thoi han sir dung san pham: 45 ngay ké tir ngay san xuét neu bao quéan & diéu kién
nhiét do phong, noi kho rdo, thodng mat, tranh énh sang truc tiép.

Ngay san xuét va han str dung duge ghi trén nhén hoac trén bao bi.

Huwéng dan sit dung: dung an truc tiép ngay sau khi mo bao bi.

Bio quén: bao quan noi kho rdo, thodng mat, trénh anh néng truc tiép.

4. Quy cach dong goi va chat li¢u bao bi

San pham dugc chua trong bao bi PA, PP, PET dam bao vé sinh an toan thuc pham
theo quy dinh ctia B§ Y té. Bao bi ngoai gidy carton.

Quy cach dong goi: 180g, 200g, 220g, 250g, 280g, 300g, 320g, 350g, 380g, 400g, 420g,
450g, 480g, 500g, 550g, 600g, 650g, 700g, 750g, 800g, 850g, 900g, 950g, 1kg.

5. Tén va dia chi co sé sdn xuft sin phidm

Noi san xuat: CONG TY TNHH MTV KIM NHU FNB.

Dia chi san xuét: S6 30A, Nguyén Thai Hoc, Khu phd 14, Phuong Tan Ninh, Tinh Tay
Ninh, Vi¢t Nam.

1. MAu nhén san pham (dinh kém mdu nhén san phdm hodc méu nhan san phdam dir

kién)



- Phu hop voi Nghi dinh 50 43/2017/ND-CP ngay 14/4/2017 cta Chinh phu vé nhan
hang hoa; Nghi dinh sb 111/2021/ND-CP ngay 09/12/2021 ctia Chinh phu vé Sira d(n
bo sung mét s diéu Nghi dinh sé 43/2017/ND-CP ngay 14/4/2017 ctia Chinh pht vé
nhan hang hoa.

- Phi hop vai Thong tu s6 29/2023/TT-BYT ngay 30/12/2023 cua B Y té hudng dan
noi dung, cach ghi thanh phan dinh dudng, gié tri dinh dudng trén nhan thuc pham.

IV. Yéu ciu vé an toan thye pham
T chire, ca nhan san xuét, kinh doanh thuc pham dat yéu cau v€ an toan thuc pham

theo: ) ) )
TIEU CHUAN CO SO

1. Chi tiéu vi sinh vat:

Stt Tén chi tiéu Dvt Mikc cong b
1 Téng s6 vi sinh vat hiéu khi CFU/g <10
) Coliforms CFU/g <10°
3 Escherichia coli CFU/g <0
4 Staphylococcus aureus CFU/g <10°
5 Clostridium perfringens CFU/g <10°
& Bacillus cereus CFU/g 2 107
7 Listeria monocytogenens CFU/g 0
o Téng s6 ndm men va ndim méc CFU/g <1
2. Chi tiéu kim loai ndng
Stt Tén chi tiéu Dvt Mitc cong b6
1 Cadimi (Cd) mg/kg <1.0
2 Chi (Pb) mg/kg <0.02
3. Chi tiéu doc t6 vi nim ’
Stt Tén chi tiéu Dvt Miic cong bo
1 Aflatoxin B1 ng/kg =2
2 Aflatoxin tong sd ne/kg <4
|3 | Aflatoxin M1 ng/ke 5 0.5
4 | Ochratoxin A ng/kg %3
5 Deoxynivalenol B ngkg <750
6 ! Zearalenonc__._ ne’kg =75

4. Chi tiéu dinh dudng*




Stt | Thanh phin dinh dwong Trén 100g dl:g‘fnggi*:ht;i fi';:i‘éu
1 Néng luong 448 keal 22 %

2 | Chat dam 8.74 g 17 %

g Carbohydrat 49.3 g 15:%

4 | Puong téng sb 20.5 g s

5 | Béo tong 24.0 g 43 %

6 | Natri 267 mg 13 %

*Gid tri trén cé thé thay doi trong khoang + 20%

Chung t6i xin cam két thuc hién ddy du cac quy dinh cua phép luat vé an toan thyuc
pham va hoan toan chiu trach nhiém vé tinh phép ly ctia ho so cong bd va chat lwong,

an toan thuc pham doi véi san pham da cong bod./.

Tdy Ninh, ngay /%... thang N nam 2025

GIAM bOC

Huynh Kim Nhw




NHAN SAN PHAM DU KIEN

- Tén san pham: BANH QUY NHAN DUA

- Thanh phén: Bot mi, bo dong vat, bdt hanh nhan, bot pho mai, kem tuoi, trimg
ga, duong bot, nhan dira, mach nha, duong, mudi. i

- Thoi han st dung sdn pham: 45 ngay ké tir ngay san xuét néu bao quan & didu
kién nhiét do phong, noi khé rao, thoang mat, tranh dnh séng truc tiép.

- Ngay san xuat: dugc ghi trén nhén hodc trén bao bi.

- Hudng dan st dung: dung an truc tiép ngay sau khi mé bao bi.

- Hudng dan bao quan: Bao quan trong méi trudng 28°C tdi da 12 gi¢r sau khi mé
bao bi.
- Thong tin canh bdo an toan: khong st dung san pham qué han, xuét hién dau
hiéu hu hong hoac bao bi khong con nguyén ven.

Thong tin dinh duwéng*

Stt | Thanh phin dinh dudng Trén 100g d“',}g,’nggif;;‘fndic'l‘:i‘éu
1 Nang luong 448 keal 22 %

2 | Chat dam 8.74 g 17 %

3 Carbohydrat 49.3 g | 15 %

4 | Puong tdng sb 20.5 g :

5 | Béo tong 24.0 g 43 %

6 | Natri 267 mg 13 %

*Gid tri trén co thé thay doi trong khodng + 20%

San pham ctia: CONG TY TNHH MTV KIM NHU FNB

- Dia chi: S5 30A, Nguyén Thai Hoc, Khu phd 14, Phudng Tan Ninh, Tinh T4y
Ninh, Viét Nam.

- Bién thoai: 0344 777 818

- Email:tiembanhkimnhu.com

- Khéi luong tinh: 180g.



NHAN SAN PHAM DU KIEN

- Tén san pham: BANH QUY NHAN DUA

- Thanh phéan: Bot mi, bo dong vét, bot hanh nhén, bdt pho mai, kem tuoi, trimg
ga, duong bot, nhan dra, mach nha, duong, mudi.

- Thoi han st dung san pham: 45 ngay ké tir ngy san xuét neu bao quan ¢ diéu
kién nhiét do phong, noi kho réo, thodng mat, tranh énh séng tryc tiép.

- Ngay san xuét: dugc ghi trén nhan hoac trén bao bi.

- Hudng dan sir dung: dung an truc tiép ngay sau khi mé bao bi.

- Huéng dan bao quan: Bao quan trong mdi truong 28°C tbi da 12 gio sau khi mé
bao bi.

- Thong tin canh béo an toan: khong st dung san pham quéd han, xuét hién déu
hi¢u hu hong hodc bao bi khong con nguyén ven.

:7 Théng tin dinh dwong*

Stt | Thanh phéan dinh dwdng Trén 100g dl:g’)nggi?l:;:ndil;l?éll
| 1 | Ning luong 448 keal 22 %

2 | Chét dam 8.74 g 17 %

3 Carbohydrat 49.3 g 15 ‘;;

4 Duong téng 56 20.5 g -

5 | Béo tong 24.0 g 43 %

6 | Natri 267 mg 13 %

*Gid tri trén c6 thé thay doi tr ong khodang + 20%

San pham cta: CONG TY TNHH MTV KIM NHU FNB

- Dia chi: S6 30A, Nguyén Thai Hoc, Khu phé 14, Phuong Tan Ninh, Tinh Tay
Ninh, Viét Nam.

- Dién thoai: 0344 777 818

- Email:tiembanhkimnhu.com

- Khéi lugng tinh: 200g.



NHAN SAN PHAM DU KIEN

- Tén san pham: BANH QUY NHAN DUA

- Thanh phﬁn: Bot mi, bo dong vat, bot hanh nhan, bt phd mai, kem tuoi, trimng
ga, duong bot, nhan dira, mach nha, duong, mudi.

- Thoi han st dung san pham: 45 ngay ké tur ngay san xudt néu bao quan & diéu
kién nhiét do phong, noi khé rdo, thodng mat, trdnh anh séng truc tiép.

- Ngay san xuat: duoc ghi trén nhan hodc trén bao bi.

- Hudng dan st dung: dung an truc tiép ngay sau khi mé bao bi.

- Hudng dan bao quan: Bao quan trong méi truong 28°C tdi da 12 gidr sau khi mé
bao bi.
- Thong tin canh bdo an toan: khong sir dung san phdm qué han, xuét hién diu
hiéu hu hong hodc bao bi khéng con nguyén ven.

Thong tin dinh dudéng*

Stt | Thanh phin dinh duong Trén 100g du?gfnggiflgfndi']‘:i’éu
1 Néng luong 448 kcal 22 %

2 | Chét dam 8.74 g 17 %

3 Carbohydrat 49.3 g 15 %

4 | Puong téng sb 20.5 g -

5 | Béo tong 24.0 g 43 %

6 | Natri 267 mg 13 %

*Gid tri trén c6 thé thay dbi trong khodang £+ 20%

San pham cua: CONG TY TNHH MTV KIM NHU FNB

- Dia chi: $6 30A, Nguyén Thai Hoc, Khu phd 14, Phudng Tan Ninh, Tinh Tay
Ninh, Viét Nam.

- Dién thoai: 0344 777 818

- Email:tiembanhkimnhu.com

- Khéi luong tinh: 220g.



NHAN SAN PHAM DU KIEN

- Tén san pham: BANH QUY NHAN DUA

- Thanh phéan: Bot mi, bo dong vt, bot hanh nhén, bot phd mai, kem tuoi, trimg
ga, duong bdt, nhan dita, mach nha, duong, mudi.

- Thoi han str dung san pham: 45 ngay ké tur ngay san xuat neu bao quan ¢ diéu
kién nhiét d6 phong, noi khé rdo, thodng mét, tranh anh séng truc tiép.

- Ngay san xuat: duoc ghi trén nhan hodc trén bao bi.

- Hudng dan sir dung: diing an truc tiép ngay sau khi mé bao bi.

- Huéng dén bao quan: Bao quan trong mdi trudng 28°C t6i da 12 gid sau khi mo
bao bi.

- Thong tin canh bdo an toan: khong sir dung san phdm qua han, xuét hién du
hiéu hu hong hodc bao bi khong con nguyén ven.

B Théng tin dinh dwong*

Stt | Thanh phin dinh dudng Trén 100g du?g?nggii;;fndz?éu
1 Nang lugng 448 keal 22 %

2 | Chat dam 8.74 g 17 %

3 Carbohydrat 49.3 g 15 %

4 | Duong tong sd v 205 g -

5 | Béotbng 24.0 g 43 %

6 | Natri 267 mg 13 %

*Gid tri trén c6 thé thay doi trong khodang + 20%

San pham cta: CONG TY TNHH MTV KIM NHU FNB

- Dia chi: 86 30A, Nguyén Thai Hoc, Khu phé 14, Phuong Téan Ninh, Tinh Tay
Ninh, Viét Nam.

- Di¢n thoai: 0344 777 818

- Email:tiembanhkimnhu.com

- Khéi lugng tinh: 250g.



NHAN SAN PHAM DU KIEN

- Tén san pham: BANH QUY NHAN DUA

- Thanh phan: Bot mi, bo dong vat, bot hanh nhan, bot phé mai, kem tuoi, tring
ga, duong bot, nhan dira, mach nha, duong, mudi. \

- Thoi han st dung san phdm: 45 ngay ké tir ngay san xuét néu bao quan ¢ diéu
kién nhiét do phong, noi kho rdo, thoang mat, tranh anh sang truc tiép.

- Ngay san xuat: dugc ghi trén nhan hodc trén bao bi.

- Hudng dan st dung: diing an truc tiép ngay sau khi mé bao bi.

- Huéng dan bao quan: Bao quan trong méi truong 28°C ti da 12 gid sau khi mo
bao bi.

- Théng tin cdnh bdo an toan: khong st dung san pham qué han, xuét hién dau
hiéu hu hong hodc bao bi khong con nguyén ven.

Thong tin dinh duwdng*

Stt | Thanh phan dinh dudng Trén 100g dl:g,’nggi*:}:;fn di’;]'iléu
1 Nang lugng 448 kcal 22 %

2 | Chat dam 8.74 g 17 %

3 Carbohydrat 49.3 g 15 %

I o Duong téng sb 20.5 g -
5 | Béo tong 24.0 g 43 %
6 Natri 267 mg 13 %

*Gid tri trén cd thé thay doi trong khodang + 20%

San pham ctia: CONG TY TNHH MTV KIM NHU FNB

- Dja chi: S6 30A, Nguyén Thai Hoc, Khu phé 14, Phuong Tan Ninh, Tinh Téy
Ninh, Viét Nam.

- Dién thoai: 0344 777 818

- Email:tiembanhkimnhu.com

- Khéi luong tinh: 250g.



NHAN SAN PHAM DU KIEN

- Tén san pham: BANH QUY NHAN DUA

- Thanh phan: Bdt mi, bo dong vat, bot hanh nhan, bot phdé mai, kem tuoi, tring
ga, dudng bot, nhan dira, mach nha, dudng, mudi.

- Thoi han st dung san pham: 45 ngay ké tir ngay san xuét néu bao quan ¢ didu
kién nhiét d6 phong, noi khé rao, thoang mat, tranh anh sang truc tiép.

- Ngay san xuat: duoc ghi trén nhan hodc trén bao bi.

- Huéng dan str dung: ding an truc tiép ngay sau khi mé bao bi.

- Hudng dén bao quan: Bao quan trong méi truomg 28°C t6i da 12 gid sau khi mé
bao bi.

- Thong tin canh bdo an toan: khong st dung san pham qua han, xudt hién ddu
hiéu hu héng hoac bao bi khong con nguyén ven.

Thong tin dinh duwdng* |
Stt | Thanh phin dinh dudng Trén 100g du?f;’nggiil:;indi‘;]';éu
1 Nang luong 448 kcal 22 %
2 | Chét dam 8.74 g 17 %
3 Carbohydrat 493 g 15 %
4 Dudng téng sd 20.5 g -
5 | Béo tong 24.0 g 43 %
| 6 | Natri 267 mg 13 %

*Gid tri trén c6 thé thay doi trong khodng + 20%

San pham ctia: CONG TY TNHH MTV KIM NHU FNB

- Dia chi: S6 30A, Nguyén Thai Hoc, Khu phd 14, Phuong Tan Ninh, Tinh T4y
Ninh, Viét Nam.

- Dién thoai: 0344 777 818

- Email:tiembanhkimnhu.com

- Khéi luong tinh: 280g.



NHAN SAN PHAM DU KIEN

- Tén san phdam: BANH QUY NHAN DUA

- Thanh phé"m: Bot mi, bo dong vat, bot hanh nhan, bt phé mai, kem tuoi, tring
g4, duong bot, nhan dita, mach nha, dudng, mudi.

- Thoi han sir dung san pham: 45 ngay ké tir ngdy san xuét néu bao quan & diéu
kién nhiét d§ phong, noi kho rao, thodng mét, tranh anh sang truc tiép.

- Ngay san xuat: duoc ghi trén nhan hodc trén bao bi.

- Hudng dan str dung: ding an truc tiép ngay sau khi md bao bi.

- Huéng dan bao quan: Béo quéan trong méi truong 28°C tbi da 12 gior sau khi mo
bao bi.

- Thong tin canh bdo an toan: khéng st dung san pham qua han, xuét hién dau
hi¢u hu hong hodc bao bi khéng con nguyén ven.

Thong tin dinh dwdong*
; A = 5 % gia tri dinh

Stli “ Thanh phan dinh dwéng Trén 100g dwomg tham chifu |

1 Nang luong 448 kcal 22 %

2 | Chét dam 8.74 g 17 %

3 Carbohydrat 49.3 g 15 %

4 Puong tong sb 20.5 g -

5 | Béo tong 24.0 g 43 %

.6 Natri 267 mg 13 % N

*Gid tri trén cé thé thay doi trong khoing + 20%

San pham ctia: CONG TY TNHH MTV KIM NHU FNB

- Pia chi: S6 30A, Nguyén Thai Hoc, Khu phé 14, Phuong Téan Ninh, Tinh Téy
Ninh, Viét Nam.

- Dién thoai: 0344 777 818

- Email:tiembanhkimnhu.com

- Khéi luong tinh: 300g.



NHAN SAN PHAM DU KIEN

- Tén san pham: BANH QUY NHAN DUA

- Thanh phan: Bét mi, bo dong vat, bot hanh nhan, bot phé mai, kem tuoi, tring
ga, duong bot, nhan dira, mach nha, duong, mudi.

- Thoi han sir dung san pham: 45 ngay ké tir ngay san xuét néu bao quan ¢ diéu
kién nhiét do phong, noi kho réo, thoang mat, tranh anh sang truc tiép.

- Ngay san xut: duoc ghi trén nhan hodc trén bao bi.

- Huéng dan st dung: dung in truc tiép ngay sau khi mé bao bi.

- Huéng dan bao quan: Bao quéan trong mai trudng 28°C ti da 12 gior sau khi md
bao bi.

- Thong tin canh béo an toan: khong sir dung san pham qué han, xudt hién diu
hiéu hu hong hogc bao bi khong con nguyén ven.

Thong tin dinh dwéng*

Stt | Thanh phin dinh duing Trén 100g dl:g’n%gii;;fndi';l?éu
1 Nang luong 448 kcal 22%

2 | Chat dam 8.74 g 17 %

3 Carbohydrat 49.3 g 15 %

4 Pudng tong sb 20.5 g -

5 | Béo tong 24.0 g 43 %

6 Natri 267 mg 1.3 %

*Gid tri trén cé thé thay doi trong khodang + 20%

San pham ctia: CONG TY TNHH MTV KIM NHU FNB

- Dia chi: S6 30A, Nguyén Thai Hoc, Khu phé 14, Phudng Tan Ninh, Tinh Tay
Ninh, Viét Nam.

- Dién thoai: 0344 777 818

- Email:tiembanhkimnhu.com

- Khéi lugng tinh: 320g.



NHAN SAN PHAM DU KIEN

- Tén san pham: BANH QUY NHAN DUA

- Thanh phan: Bét mi, bo dong vat, bot hanh nhén, bot pho mai, kem tuoi, trimg
ga, duong bdt, nhan dita, mach nha, dudng, mudi.

- Thoi han st dung sdn pham: 45 ngay ké tir ngay san xuét neu béo quan & diéu
kién nhiét do phong, noi kho rdo, thodng mat, tranh anh sang truc tiép.

- Ngay san xuat: duoc ghi trén nhin hogc trén bao bi.

- Huéng dén sir dung: diing an truc tiép ngay sau khi mé bao bi.

- Huéng din bao quéan: Bao quan trong moi trudong 28°C toi da 12 gior sau khi md
bao bi.
- Théng tin canh béo an toan: khong sir dung san phdm qud han, xudt hién diu
hiéu hu hong hodc bao bi khong con nguyén ven.

Thong tin dinh dudong*
) 5 A

Stt | Thanh phan dinh dwéng Trén 100g du_gfngg'?;;;]di'l‘lli‘é“
1 Nang luong 448 keal 22%

2 | Chat dam 8.74 g 17 %

3 Carbohydrat 49.3 g 15%

8 Duong téng 50 20.5 g -

5 | Béo tong 24.0 g 43 %

6 | Natri 267 mg 13 %

*Gid tri trén co Ilre thay doi trong khoang + 20%

San pham cua: CONG TY TNHH MTV KIM NHU FNB

- Dia chi: S 30A, Nguyen Thai Hoc, Khu pho 14, Phuong Téan Ninh, Tinh Tay
Ninh, Viét Nam.

- Dién thoai: 0344 777 818

- Email:tiembanhkimnhu.com

- Khéi lugng tinh: 350g.



NHAN SAN PHAM DU KIEN

- Tén san pham: BANH QUY NHAN DUA

- Thanh phan: B6t mi, bo dong vat, bot hanh nhén, b6t pho mai, kem tuoi, trimg
ga, dudng bot, nhan dita, mach nha, dudong, mudi.

- Thoi han st dung san pham: 45 ngay ké tir ngay san xudt neu bao quan & dicu
kién nhiét do phong, noi kho réo, thodng mat, tranh anh sang truc tiép.

- Ngay san xuét: duge ghi trén nhan hoéc trén bao bi.

- Huéng dan st dung: ding an truc tiép ngay sau khi mé bao bi.

- Huéng dén bao quan: Bao quan trong méi trudmg 28°C ti da 12 gio sau khi m&
bao bi. )

- Thong tin canh bdo an toan: khong st dung san pham qué han, xuét hién dau
hi¢u hu hong hodc bao bi khong con nguyén ven.

i Thong tin dinh dudong*

Stt | Thanh phin dinh dudng Trén 100g dug?ngg“tllgind:;]?éu
1 Nang luong 448 kcal 22 %

2 | Chét dam 8.74 g 17 %

3 | Carbohydrat 49.3 g 15 %

4 Dudng tong s6 20.5 g -

5 | Béo tong 24.0 g 43 %

6 | Natri 267 mg 13 %

*Gid tri trén co tlze thay doi trong khoang + 20%

San pham ctia: CONG TY TNHH MTV KIM NHU FNB

- Dia chi: S6 30A, Nguyén Thai Hoc, Khu phé 14, Phuong Tan Ninh, Tinh Tay
Ninh, Viét Nam.

- Dién thoai: 0344 777 818

- Email:tiembanhkimnhu.com

- Khéi lugng tinh: 380g.



NHAN SAN PHAM DU KIEN

- Tén san pham: BANH QUY NHAN DUA

- Thanh phan: Bét mi, bo dong vat, bt hanh nhan, bot phdé mai, kem tuoi, tring
ga, duong bot, nhan dia, mach nha, duong, mudi.

- Thoi han str dung san pham: 45 ngay ké tir ngay san xuit néu bao quan ¢ diéu
kién nhiét do phong, noi khé rao, thodng mat, tranh anh séng truc tiép.

- Ngay san xuét: duoc ghi trén nhan hodc trén bao bi.

- Hudng dan sir dung: dung dn truc tiép ngay sau khi mé bao bi.

- Hudng dan bao quan: Bao quan trong méi truomg 28°C téi da 12 gitr sau khi mé
bao bi.
- Thong tin canh bédo an toan: khéng st dung san phdm qua han, xudt hién déu
hi¢u hu hong hodc bao bi khéng con nguyén ven.

Thong tin dinh dwdéng*
Stt | Thanh phz"in dinh duwdong Trén 100g du(')g[’,nggi?ht;indci:llllliléu

1 Nang luong 448 keal 22%
e dam 8.74 g 17 %

3 Carbohydrat 49.3 g 15 %

4 Dudng tong s6 20.5 g -

5 | Béo tong 24.0 g 43 %

6 Natri 267 mg 13 %

“Gid tri trén cé thé thay doi trong khodng £ 20%

San pham ctia: CONG TY TNHH MTV KIM NHU FNB

- Bia chi: 86 30A, Nguyén Thai Hoc, Khu phd 14, Phuong Tan Ninh, Tinh Téy
Ninh, Viét Nam.

- Dién thoai: 0344 777 818

- Email:tiembanhkimnhu.com

- Khéi luong tinh: 400g.



NHAN SAN PHAM DU KIEN

- Tén san pham: BANH QUY NHAN DUA

- Thanh ph:?m: Bot mi, bo dong vat, bot hanh nhén, bot phd mai, kem tuoi, trimg
ga, duong bot, nhan dira, mach nha, duong, muébi.

- Thoi han st dung san pham: 45 ngay ké tir ngay san xudt néu bao quan ¢ didu
kién nhiét do phong, noi kho rdo, thodng mat, trdnh anh sang truc tiép.

- Ngay san xudt: duoc ghi trén nhan hodc trén bao bi.

- Hudng dan str dung: dung an truc tiép ngay sau khi mé bao bi.

- Hudng dan bao quan: Bao quan trong méi trudng 28°C t6i da 12 gio sau khi mo
bao bi. ’
- Thong tin canh bdo an toan: khong st dung san pham qua han, xudt hién dau
hiéu hu hong hoéc bao bi khéng con nguyén ven.

Thong tin dinh dwong*
Stt | Thanh phan dinh dwong Trén 100g dl:gfnggi‘:;;fndic';'i‘éu
1 Néng luong 448 kcal 22%
2 | Chit dam R.94 g 17 %
3 Carbohydrat 49.3 g 15 %
—4 Duong téng 5O 20.5 g y §
5 | Béo tong 24.0 g 43 %
— 6 Natri 267 mg 13 %

*Gid tri trén cé thé thay doi trong khoang + 20%

San pham ctua: CONG TY TNHH MTV KIM NHU FNB

- Dia chi: S6 30A, Nguyén Thai Hoc, Khu phé 14, Phuong Tan Ninh, Tinh Tay
Ninh, Viét Nam.

- Dién thoai: 0344 777 818

- Email:tiembanhkimnhu.com

- Khdi lugng tinh: 420g.



NHAN SAN PHAM DU KIEN

- Tén san pham: BANH QUY NHAN DUA

- Thanh ph?m: Bot mi, bo dong vat, bot hanh nhan, bot phé mai, kem tuoi, trimg
ga, duong bdt, nhan dira, mach nha, duong, mudi.

- Thoi han st dung san pham: 45 ngay ké tir ngay san xuét néu bao quan ¢ diéu
kién nhiét d§ phong, noi khé rdo, thodng mat, tranh anh sang truc tiép.

- Ngay san xuat: dugc ghi trén nhan hodc trén bao bi.

- Huéng dan str dung: ding an truc tiép ngay sau khi mé bao bi.

- Huéng dan bao quan: Bao quan trong mdi truomg 28°C t6i da 12 gior sau khi m&
bao bi.

- Thong tin canh bao an toan: khong st dung san pham qua han, xuét hién dau
hiéu hu héng hoac bao bi khong con nguyén ven.

Thong tin dinh dwdong*

Stt | Thanh phan dinh dudng Trén 100g du('}ginggiilgindi%li]éu
| Nang luong 448 kcal 22 %

2 | Chat dam 8.74 g 17 %

3 Carbohydrat 49.3 g 15 %

4 DBuong téng sO 20.5 g -

5 | Béo tong 24.0 g 43 %

6 Natri 267 mg 13 %

*Gid tri trén cé thé thay doi trong khoang + 20%

San pham ctia: CONG TY TNHH MTV KIM NHU FNB

- Dia chi: S6 30A, Nguyén Thai Hoc, Khu phé 14, Phudng Téan Ninh, Tinh Tay
Ninh, Viét Nam.

- Dién thoai: 0344 777 818

- Email:tiembanhkimnhu.com

- Khéi lugng tinh: 450g.



NHAN SAN PHAM DU KIEN

- Tén san pham: BANH QUY NHAN DUA

- Thanh phan: Bot mi, bo déng vat, bot hanh nhan, bot phé mai, kem tuoi, tring
ga, duong bot, nhan dira, mach nha, duong, mudi.

- Thoi han sir dung san pham: 45 ngay ké tir ngdy san xuat neu bao quéan ¢ diéu
kién nhiét do phong, noi kho rdo, thodng mat, tranh 4nh sang truc tiép.

- Ngay san xuat: dugc ghi trén nhan hogc trén bao bi.

- Huéng dan st dung: ding an truc tiép ngay sau khi mé bao bi.

- Huéng dén bao quan: Bao quan trong moi truomg 28°C t6i da 12 gior sau khi mé
bao bi.

- Thong tin canh bao an toan: khong st dung san phdm qué han, xuét hién du
hiéu hu hong hoac bao bi khéng con nguyén ven.

Thong tin dinh dwong*
: -
Stt | Thanh phin dinh dudng Trén 100g d“,(f;’ngg‘?;; . d::‘;li'éu
1 Nang lugng 448 kcal 22 %
2 | Chit dam 8.74 g 17 %
3 Carbohydrat 49.3 g 15 %
4 | Puong téng sb 20.5 g -
5 | Béo tong 24.0 g 43 %
| 6 | Naui 267 mg 13 %

*Gid tri trén cé thé thay doi trong khoang + 20%

San phdm cua: CONG TY TNHH MTV KIM NHU FNB

- Dia chi: $6 30A, Nguyén Thai Hoc, Khu phd 14, Phuong Tan Ninh, Tinh Tay
Ninh, Viét Nam.

- Dién thoai: 0344 777 818

- Email:tiembanhkimnhu.com

- Khéi luong tinh: 480g.



NHAN SAN PHAM DU KIEN

- Tén san pham: BANH QUY NHAN DUA

- Thanh phan: Bot mi, bo dong viét, bot hanh nhén, bot phé mai, kem tuoi, tring
ga, dudng bot, nhan dia, mach nha, duong, mudi.

- Thoi han st dung san pham: 45 ngay ké tir ngay san xuét neu bao quan ¢ diéu
kién nhiét d6 phong, noi kho réo, thodng mat, tranh anh séng truc tiép.

- Ngay san xuét: duogce ghi trén nhén hodc trén bao bi.

- Hudng dan str dung: ding an truc tiép ngay sau khi mé bao bi.

- Hudng dan bdo quan: Bao quan trong mdi truomg 28°C ti da 12 gior sau khi mé
bao bi.
- Thong tin canh béo an toan: khong st dung san pham qua han, xuét hién ddu
hiéu hu héng hoédc bao bi khong con nguyén ven.

Thoéng tin dinh dwong*

Stt | Thanh phén dinh dudng Trén 100g dlrg’)nggl?;ﬁnd:;?l?éu
1 Nang lugng 448 kcal 22 %

2 | Chét dam 8.74 g 17 %

3 | Carbohydrat 49.3 g 15 %

4 Duong tong sb 20.5 g -

5 | Béo téng 24.0 g 43 %

6 | Natri 267 mg 13 %

*Gid tri trén co ﬂze thay doi trong khodng + 20%

San pham cta: CONG TY TNHH MTV KIM NHU FNB

- Dia chi: S6 30A, Nguyén Thai Hoc, Khu phé 14, Phuong Tan Ninh, Tinh Tay
Ninh, Viét Nam.

- bién thoai: 0344 777 818

- Email:tiembanhkimnhu.com

- Khéi lugng tinh: 500g.



NHAN SAN PHAM DU KIEN

- Tén san pham: BANH QUY NHAN DUA

- Thanh phan: Bot mi, bo dong vat, bot hanh nhan, bot phé mai, kem tuoi, trimg
ga, duong bot, nhan dia, mach nha, duong, mudi.

- Thoi han st dung san pham: 45 ngay ké tir ngdy san xuét néu bao quan & diéu
kién nhi¢t d6 phong, noi kho réo, thodng mat, trdnh 4nh séng truc tiép.

- Ngay san xuét: duoc ghi trén nhén hoéc trén bao bi.

- Huéng din str dung: dung an truc tiép ngay sau khi mé bao bi.

- Huéng dan bao quan: Bio quén trong méi trudng 28°C t6i da 12 gi0 sau khi mé&
bao bi.

- Théng tin canh bdo an toan: khéng st dung san phdm qué han, xuét hién ddu
hiéu hu hong hoac bao bi khong con nguyén ven.

Thong tin dinh dwdong*

Stt | Thanh phﬁn dinh dudng Trén 100g dul-)g’)nggizihtgndicllzliléu
1 Nang luong 448 keal 22 %

2 | Chét dam 8.74 g 17 %

3 Carbohydrat 49.3 g 15 %

4 Duong tong sb 20.5 g -

5 | Béo tong 24.0 g 43 %

6 | Natri 267 mg 13 %

*Gid tri trén c6 thé thay doi trong khoding + 20%

San phim ctia: CONG TY TNHH MTV KIM NHU FNB

- Dia chi: S6 30A, Nguyén Thai Hoc, Khu phé 14, Phudng Tan Ninh, Tinh Tay
Ninh, Viét Nam.

- Dién thoai: 0344 777 818

- Email:tiembanhkimnhu.com

- Khéi lugng tinh: 550g.



NHAN SAN PHAM DU KIEN

- Tén san phém BANH QUY NHAN DUA

- Thanh phan: Bot mi, bo dong vat, bot hanh nhan, bdt ph6 mai, kem tuoi, trimg

ga, dudng bot, nhan dira, mach nha, dudng, mudi.

- Thoi han str dung san pham: 45 ngdy ké tur ngay san xuét neu bao quan & diéu

kién nhiét do phong, noi kho réo, thoang mat, tranh anh sang truc tiép.

- Ngay san xuat: duoc ghi trén nhan hodc trén bao bi.

- Hudng dan st dung: dung an truc tiép ngay sau khi m¢ bao bi.

- Huéng dan bao quan: Bao quan trong moi trudng 28°C t6i da 12 gid sau khi mo

bao bi.

- Thong tin canh bao an toan: khong st dung san pham qua han, xuat hién dau
hi¢u hu hong hodc bao bi khong con nguyén ven.

Thong tin dinh dwong*

Stt | Thanh phz;‘m dinh dudng Trén 100g dl:g']nggizzht;]ind(i:‘l]lli]éu
| Nang luong 448 kcal 22 %

2 | Chét dam 8.74 g 17 %

3 Carbohydrat 49.3 g 15%

4 Puong tong sb 20.5 g -

5 | Béo tong 24.0 g 43 %

6 Natri 267 mg 13 %

*Gid tri trén cé thé thay doi frong khodng + 20%
San pham cua: CONG TY TNHH MTV KIM NHU FNB
- Pja chi: S8 30A, Nguyén Thai Hoc, Khu phd 14, Phuong Tén Ninh, Tinh Tay

Ninh, Viét Nam.
- Dién thoai: 0344 777 818
- Email:tiembanhkimnhu.com
- Khéi luong tinh: 600g.




NHAN SAN PHAM DU KIEN

- Tén san phéim BANH QUY NHAN DUA

- Thanh phan: Bot mi, bo dong vat, bot hanh nhan, b6t ph6 mai, kem tuoi, tring
ga, duong bot, nhdn dtra, mach nha, duong, mudi.

- Thoi han st dung san pham: 45 ngay ké tir ngay san xuét neu bao quan ¢ diéu
kién nhiét do phong, noi kho réo, thoang mat, tranh anh sang truc tiép.

- Ngay san xuit: duoc ghi trén nhan hoac trén bao bi.

- Hudng dan st dung: dung an truc tiép ngay sau khi md bao bi.

- Huéng dan bao quéan: Bao quéan trong méi trudong 28°C t6i da 12 g10 sau khi mé
bao bi.

- Thong tin canh bdo an toan: khong st dung san pham qua han, xuét hién ddu
hiéu hu hong hodc bao bi khong con nguyén ven.

a Thong tin dinh dudong*
Stt | Thanh phin dinh dudng Trén 100g d:g‘fnggi*:l:;; di'l‘]‘i'éu
| Nang lugng 448 kcal 22 %
2 | Chét dam 8.74 g 17 %
3 Carbohydrat 49.3 g 15 % |
4 Duong téng 5O 20,3 g - |
| 5 |Bsoténg 24.0 o 43 %
6 | Natri 267 mg 13 %

*Gid tri trén co the thay doi trong khoang + 20%

San pham ctua: CONG TY TNHH MTV KIM NHU FNB

- Dia chi: Sé 30A, Nguyén Thai Hoc, Khu pho 14, Phuong Téan Ninh, Tinh Tay
Ninh, Viét Nam.

- Dién thoai: 0344 777 818

- Email:tiembanhkimnhu.com

- Khéi luong tinh: 650g.



NHAN SAN PHAM DU’ KIEN

- Tén san pham: BANH QUY NHAN DUA

- Thanh phéan: Bot mi, bo dong vat, bot hanh nhéan, bot phé mai, kem tuoi, trimg
ga, duong bot, nhan dira, mach nha, duong, muoi.

- Thoi han st dung san pham: 45 ngay ké tir ngay san xuét néu bao quan & didu
kién nhiét do phong, noi khé rdo, thoang mat, tranh anh sang truc tiép.

- Ngay san xuat: dugc ghi trén nhan hodc trén bao bi.

- Hudéng dan sir dung: diing in truc tiép ngay sau khi ma bao bi.

- Hudng dan bao quan: Bao quan trong méi trudng 28°C t6i da 12 gi¢y sau khi mé
bao bi.

- Théng tin canh bdo an toan: khong st dung san pham qué han, xuét hién dau
hiéu hu hong hoac bao bi khong con nguyén ven.

Thong tin dinh dwdong*
Stt | Thanh phin dinh dudng Trén 100g 7o gid tri dinh
i dwdong tham chiéu
1 Nang luong 448 kcal 22%
2 | Chat dam 8.74 g 17 %
3 Carbohydrat 49.3 g 15 %
: 4 Pudng tong s6 20.5 g -
5 | Béo tong 24.0 g 43 %
6 | Natri 267 mg 13 %

*Gid tri trén ¢é thé thay doi trong khoang + 20%

San pham ctia: CONG TY TNHH MTV KIM NHU FNB

- Dja chi: S6 30A, Nguyén Thai Hoe, Khu phé 14, Phuong Tan Ninh, Tinh Tay
Ninh, Viét Nam.

- Dién thoai: 0344 777 818

- Email:tiembanhkimnhu.com

- Khéi lugng tinh: 700g.



NHAN SAN PHAM DU KIEN

- Tén san pham: BANH QUY NHAN DUA

- Thanh phan: Bot mi, bo dong vat, bot hanh nhén, bot phd mai, kem tuoi, trimg
ga, dudng bot, nhan dira, mach nha, duong, mudi.

- Thoi han st dung sdn pham: 45 ngay ké tur ngdy san xuét néu bao quan & diéu
kién nhi¢t do phong, noi khé rao, thoang mat, tréanh anh sang truc tiép.

- Ngay san xut: dugc ghi trén nhan hodc trén bao bi.

- Huéng dan sir dung: dung an truc tiép ngay sau khi mé bao bi.

- Hudng dan bao quéan: Bo quan trong méi trudng 28°C tdi da 12 gi0 sau khi mo
bao bi.

- Thong tin canh bdo an toan: khong str dung san pham qué han, xudt hién déu
hi¢u hu hong hodc bao bi khéng con nguyén ven.

F Thong tin dinh duwéng*
Stt | Thanh phan dinh dudng Trén 100g du(')g')nggiiht;indicll]lliléll
| Nang lugng 448 kcal 22'%
2 | Chat dam 8.74 g 17 %
i 3 Carbohydrat 49.3 g 15 % )
4 Duong tong so 20.5 g -
5 | Béo tong 24.0 g 43 %
6 | Natri 267 mg 13 %

*Gid tri trén co thé thay doi trong khodang + 20%

San pham ctia: CONG TY TNHH MTV KIM NHU FNB

- Dia chi: 86 30A, Nguyén Thai Hoc, Khu phd 14, Phuong Tan Ninh, Tinh Tay
Ninh, Viét Nam.

- Di¢n thoai: 0344 777 818

- Email:tiembanhkimnhu.com

- Khéi luong tinh: 750g.



NHAN SAN PHAM DU KIEN

- Tén san pham: BANH QUY NHAN DUA

- Thanh phan: Bot mi, bo dong vat, bot hanh nhén, bot phd mai, kem tuoi, trimg
ga, dudng bodt, nhan dtta, mach nha, dudong, mudi.

- Thoi han st dung san pham: 45 ngay ké tir ngdy san xuét neu bao quan ¢ diéu
kién nhiét do phong, noi kho rdo, thodng mat, tranh anh séng truc tiép.

- Ngay san xuat: dugc ghi trén nhan hoac trén bao bi.

- Huéng dén str dung: dung an truc tiép ngay sau khi mé bao bi.

- Hudng dan bao quan: Bao quéan trong mdi trudng 28°C téi da 12 gid sau khi mo
bao bi.

- Théng tin canh bdo an toan: khong str dung san pham qué han, xuét hién déu
hiéu hu hong hoac bao bi khong con nguyén ven.

Thong tin dinh duwdong*

Stt | Thanh phin dinh dwéng Trén 100g dl:gfnggiilf;‘fndi']‘]?éu

1 Nang luong 448 kcal 22 %

2 | Chat dam 8.74 g 17 % |
3 | Carbohydrat 49.3 g - 15 % -
4 | Pudng téng 6 20.5 g ;

5 Béo tong 24.0 g 43 %

6 | Natri 267 mg 13 %

*Gid tri trén cd thé thay doi trong khoang + 20%

San pham ciia: CONG TY TNHH MTV KIM NHU FNB

- Pia chi: Sb 30A, Nguyén Thai Hoc, Khu phé 14, Phuong Tan Ninh, Tinh Tay
Ninh, Viét Nam.

- Di¢n thoai: 0344 777 818

- Email:tiembanhkimnhu.com

- Khéi lugng tinh: 800g.



NHAN SAN PHAM DU KIEN

- Tén san pham: BANH QUY NHAN DUA

- Thanh phén: Bot mi, bo dong vat, bot hanh nhan, bot phé mai, kem tuoi, triung
ga, duong bdt, nhan dira, mach nha, duong, mudi. ‘

- Thoi han st dung san pham: 45 ngay ké tir ngay san xuit néu bao quan ¢ diéu
ki¢n nhiét do phong, noi kho rdo, thoang mét, tranh anh séng truc tiép.

- Ngay san xuét: duoc ghi trén nhan hoic trén bao bi.

- Huéng dan st dung: diing an tryc tiép ngay sau khi mé bao bi.

- Huéng dan bao quéan: Bao quan trong moi truong 28°C tdi da 12 gio sau khi mo
bao bi.

- Théng tin canh béo an toan: khéng sir dung san phdm qua han, xudt hién diu
hi¢u hu hong hodc bao bi khéng con nguyén ven.

r Thong tin dinh duwdng*
Stt | Thanh phin dinh dudng Trén 100g dl:g,’nggiflfﬁndi‘l‘l?é“
B 1 Nang luong 448 kcal 22 % |
2 | Chét dam 8.74 g 17 %
3 Carbohydrat 49.3 g 15 %
7 Puong tong sb 20.5 g -
5 | Béo tong 24.0 g 43 %
6 | Natri 2617 mg 13 %

*Gid tri trén cé thé thay déi trong khoang + 20%

San pham ctia: CONG TY TNHH MTV KIM NHU FNB

- Dia chi: S6 30A, Nguyén Thai Hoc, Khu phd 14, Phuong Tan Ninh, Tinh Tay
Ninh, Viét Nam.

- Dién thoai: 0344 777 818

- Email: tiembanhkimnhu.com

- Khéi luong tinh: 850g.



NHAN SAN PHAM DU KIEN

- Tén san pham: BANH QUY NHAN DUA

- Thanh phan: B6t mi, bo dong vat, bot hanh nhén, bot phé mai, kem tuoi, trimg
ga, dudng bdt, nhan dira, mach nha, duong, mudi.

- Thoi han su dung san pham: 45 ngay ké tir ngay san xuét neu bao quan ¢ didu
ki¢n nhiét do phong, noi khé réo, thoang mat, tranh anh sang truc tiép.

- Ngay san xuét: duoc ghi trén nhan hodc trén bao bi.

- Hudng dan sir dung: ding n truc tiép ngay sau khi mé& bao bi.

- Hudng dan bao quan: Bao quan trong méi truomg 28°C tdi da 12 gid sau khi mo
bao bi.

- Thong tin canh béo an toan: khong st dung san pham qua han, xuat hién déu
hiéu hu hong hodc bao bi khong con nguyén ven.

Thong tin dinh dudng* |

St | Thinh phin dinh dudng Trén 100g dl:g’)nggi.‘:ht;;d::ll]lliléu

1 Nang luong 448 kcal 22 %

2 | Chét dam 8.74 g 17 %

3 Carbohydrat 49.3 g 15 %
B 4 Duong téng sb 20.5 gA o

5 |Béotdng 24.0 g 43 %
| 6 | Natri 267 mg 13 %

*Gid tri trén cé thé thay doi trong khoang + 20%

San pham ctia: CONG TY TNHH MTV KIM NHU FNB

- Dia chi: S6 30A, Nguyén Thai Hoc, Khu phé 14, Phuong Tan Ninh, Tinh Tay
Ninh, Viét Nam.

- Dién thoai: 0344 777 818

- Email:tiembanhkimnhu.com

- Khéi luong tinh: 900g.



NHAN SAN PHAM DU KIEN

- Tén san pham: BANH QUY NHAN DUA

- Thanh ph?m: Bot mi, bo ddng vat, bot hanh nhén, bdt phd mai, kem tuoi, trimg
ga, dudng bot, nhan dra, mach nha, duong, mudi.

- Thoi han st dung san pham: 45 ngay ké tir ngdy san xudt neu bdo quan ¢ diéu
kién nhiét d6 phong, noi kho rdo, thodng mét, tranh anh séng truc tiép.

- Ngay san xuat: duoc ghi trén nhan hogc trén bao bi.

- Huéng dan st dung: duing #n truc tiép ngay sau khi mé bao bi.

- Hudng dan bao quéan: Bao quan trong méi truomg 28°C téi da 12 gio sau khi mo
bao bi. ]
- Thong tin canh bdo an toan: khong sir dung san pham qué han, xuét hién déu
hiéu hu hong hodc bao bi khong con nguyén ven.

Thong tin dinh dudong*
Stt | Thanh phin dinh dwdng Trén 100g dl:g?nggi‘:;;x'i';?éu
1 | g Inans 448 keal 22 %
2 | Chét dam 8.74 g 17 %
3 Carbohydrat 49.3 g 15 %
o} Duong téng 56 20.5 g -
5 | Béo tong 24.0 g 43 %
6 Natri 267 mg 13 %

*Gid tri trén co thé thay doi tr ong khodng + 20%

San pham cua: CONG TY TNHH MTV KIM NHU FNB

- Dia chi: $6 30A, Nguyén Thai Hoc, Khu phd 14, Phudng Tan Ninh, Tinh Tay
Ninh, Viét Nam.

- Dién thoai: 0344 777 818

- Email:tiembanhkimnhu.com

- Khéi luong tinh: 950g.



NHAN SAN PHAM DU KIEN

- Tén san pham: BANH QUY NHAN DUA

- Thanh phan: Bot mi, bo dong vat, bot hanh nhén, bot pho mai, kem tuoi, tring
ga, duong bot, nhan dita, mach nha, duong, mudi.

- Thoi han sir dung san pham: 45 ngay ké tur ngdy san xuat neu bao quan ¢ diéu
kién nhiét do phong, noi kho réo, thoang mat, tranh anh sang truc tiép.

- Ngay san xuat: duoc ghi trén nhan hodc trén bao bi.

- Hudéng dan str dung: diing an truc tiép ngay sau khi md bao bi.

- Huéng din bao quan: Bao quan trong méi trudng 28°C t4i da 12 g10 sau khi mo
bao bi.
- Thong tin canh béo an toan: khong sir dung san phdm qua han, xudt hién diu
hiéu hu hong hoéc bao bi khong con nguyén ven.

- Thong tin dinh dwdng*

Stt | Thanh phin dinh duéng Trén 100g duz?nggiiht;;dicllllli]éu
1 Nang lugng 448 kcal 22 %

2 | Chat dam 8.74 g 17 %

3 Carbohydrat 49.3 g 15 %

f Puong téng 56 20.5 g -

5 | Béo tdng 24.0 g 43 %

6 Natri 267 mg 13 %

*Gid tri trén cé thé thay doi trong khoang + 20%

San pham cua: CONG TY TNHH MTV KIM NHU FNB

- Dia chi: 86 30A, Nguyén Thai Hoc, Khu phé 14, Phuong Tan Ninh, Tinh Tay
Ninh, Viét Nam.

- Dién thoai: 0344 777 818

- Email:tiembanhkimnhu.com

- Khéi lugng tinh: 1000g.
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a khach hang/ Client's Nameé . cONG TY TNHH MTV KIM NHU FNB
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Théng tin mau/ Name of Sample . BANH QUY NHAN DUA
. MAu chtra trong bao bi kin/Sample contained in sealed packaging

Mo ta mau/ Sample Description

Bang két qua/ Results Table
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ISO/IEC 17025:2017
Trang/ Page No: 2/4 KET QUA KIEM NGHIEM Ma sé/ Ref. No: KOD3251100175-7
TEST REPORT
STT/ Chi Tiéu Thir Nghiém/ Két Qua/ Bon Vi/ Phwong Phap Thov/
No. Testing Analysis(s) Result (s) Unit Test Method
Nang lwgng (Tinh tt protein, béo, carbohydrate
khéng bao gdm xo) (*) / Calories (Calculated
! from €?arotair?, fat and carbohydratef not included el keali100g Sl
fiber) (*)
2 |Pam (*)/ Protein (*) 8.74 g/100g AVA-KN-PP HL/01
3 Carbohydrat (Khéng bao gom xo) (*) / 49.3 9/100g Calculated from carbohydrate
Carbohydrate (Not included fiber) (¥) ' and total dietary fiber
4 Buéng tong (tinh theo glucose) (*) / Total sugar 20.5 g/100g AVA-KN-PP HL/03
(as glucose) (*)
Béo tdng (*) / Total fat (*) 24.0 g/100g AVA-KN-PP.HL/02
8  [Natri (Na) (*) / Sodium (Na) (*) 267 mg/100g AVA-KN-PP.QP/063
Khéng phat hién/
7 |Aflatoxin B1 (*) / Aflatoxin B1 () Not Detected Mg/kg AVA-KN-PP.SK/211
(LOD =0.1)
. Khéng phat hién/
8  |Aflatoxin tdng s6 (*) / Total Aflatoxin (*) Not Detected ug/kg AVA-KN-PP.SK/211
(LOD =0.1)
Khéng phat hién/
9  |Ochratoxin A (*} / Ochratoxin A (*) Not Detected Hg/kg AVA-KN-PP.SK/211
(LOD =10.3)
Khéng phat hién/
10  |Deoxynivalenol (*) / Deoxynivalenol (*) Not Detected ug/kg AVA-KN-PP.SK/211
(LOD =7)
Khéng phat hién/
11 |Zearalenone (*) / Zearalenone (*) Not Detected Hg/kg AVA-KN-PP.SK/211
(LOD =7)
shangpusthien/ AVA-KN-PP.SK/051 (Ref. TCVN
12 |Aflatoxin M1 (*) / Aflatoxin M1 (*) Not Detected ug/kg 6é85'20 09)
(LOD =0.007) '
Khéng phat hién/
13 |Cadimi (Cd) (*) / Cadmium (Cd) (*) Not Detected mgrkg AVA'KN'PP‘Z?)Tgf)(REf‘ AOCAC
(LOD = 0.003)
. : " AVA-KN-PP.QP/072 (Ref. AOAC
14 |Chi (Pb) (*) / Lead (Pb) (*) <0.01 mg/kg 2015.01)
Téng s6 vi sinh vat hiéu khi (*) / Total aerobic TCVN 4884-1:2015(1SO 4833-
15 ; . <10 CFU/g
microorganisms (*) 1:2013)

u'sy HCM S6 66."122 duong Btnh Thanh Phuong Blnh Tan TP Ho Chi: Mlnh Vlet Nam

5 Ha N0| So CT/DB Ngo 56 Truong Cong Giai, Phuong au,G

'y TP Ha NOi; Viét Nam
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A ISO/IEC 17025:2017
Trang/ Page No: 3/4 KET QUA KIEM NGHIEM Ma s&/ Ref. No: KOD3251100175-7
TEST REPORT
STT/ Chi Tiéu Thir Nghiém/ Két Qua/ Pon Vil Phwong Phap Tha/
No. Testing Analysis(s) Result (s) Unit Test Method
16 |coli " / Colif . <10 CEUI TCVN 6848:2007(I1SO
oliforms (*) / Coliforms (*) o] 4832:2006)
_— . _— . TCVN 7924-3:2017(1SO 16649-
17  |Escherichia coli (*) / Escherichia coli (*) 0 MPN/g
3:2015)
o |
18 Staphylococcus aureus (*) / Staphylococcus <10 CFU/g AOAC 975.55
aureus (%)
Cl idi rfri ¥ idi
19 ost-rldtum perfringens (*) / Clostridium <10 CFUIg SO 15213-2:2023
perfringens (*)
20 |Bacillus cereus (*) / Bacillus cereus (*) <10 CFU/g AOAC 980.31
o1 Listeria monocytogenes (*) / Listeria <10 CFU/g IS0 11290-2:2017
monocytogenes (*)
Téng & ndm men ndm méc (*) / Yeasts and TCVN 8275-2:2010(1SO 21527-
22 <10 CFU/g
Molds (%) 2:2008)

Cha thich/ Remarks:
1. {*): Chi tiu thudc pham vi cong nhan ISO/IEC 17025:2017/ (*): tems are currently within the ISO/IEC 17025:2017 accreditation scope,
2. (**): Chi tiéu gi¥i nha thdu phy./ (**): ltems are tested by subcontractor.
3. {**).(*): Chi tiéu g¥i nha thdu phuy va thudc pham vi cdng nhan ISONEC 17025:2017./ (*).{*): ltems are tested by subcontractor - currently within the ISONEC 17025:2017
accreditation scope.
4. (CN): Chi tidu dugre chi dinh ciia Cyc Chin Nudi./ (CN): Analytical criteria recognized by the Department of Livestock Production.
5. (TS): Chi tidu duoe chi dinh boi Cyc thdy san./ (TS): Analytical criteria recognized by Directorate Of Fisheries.
6. LOD: Gi¢i han phat hién ctia phwong phép./ Limited of detection.
7. LOQ: Gidi han dinh Iwong cla phuwong phap./ Limit of Quantitation.
8. K&t qua phdn tich chi cd gia tri trén mau thir nhan dugec tie khéch hang/ Testing results in this test report are valid only for the sample(s) as received.
9. Bdo céo nay khdng dug'c sao chép mét cach khéng ddy di hodc khdng ¢6 sy chdp thuan ciia AVATEK/ This report will not be reproducted except in full, without approval of
AVATEK.
10. Théng tin v& "Tén khach hang, dia chi, théng tin mau" do khach hang cung cép/ Information "Client's name, Client's address, Name of sample” provided by Client's.
11. B v&i chi tiéu phan tich vi sinh/ For microbiological analytes:
- Theo phuong phép dd dia : Két qua duwgc thd hign <10 ; <1 ; <5 ; <2 khi khong cé phat hign khudn lac trén dfa thach, két qua dwoc xem nhu Khéng phat hién./ According to the
plate count testing method, the result is expressed <10 ; <1 ; <5 ; <2 when the dish contains no colony, the resuit can be considered as not detected.
- Theo phuong phép loc : Két qua duoc thé hign <1 khi khdng phat hién khudn lac trén dia thach, két qua dugc xem nhu khdng phat hién./ According to the membrane filter method,
the result is expressed <1 when the dish contains no colony, the result can be considered as nct detected.
- Theo phuong phép dém sé c6 xac sudt 1on nhat (MPN): Két qua duoc thd hién 140 ; <1.8 hodic <3 khi khang 6 bat ki phan (rng ndo nghi ngér sau théi gian U quy dinh, két qua la
am tinh (Khong phét hién)./ According to (MPN) method, the result is expressed 0 ; <1.8 ar <3 when there were no suspected reactions after required incubation period, the result
was negative (Not detected).
12. B8i v6i chi tiéu phan tich hoa hoo! For chemical analytes:
- Kni chét phan tich durge phat hién nhung ndng d nhd hon giéi han dinh lwong (LOQY), thi két qua dugc thé hién 14 < LOQ"./ When the chemical analyte is detected but its
concentration is below limit of quantitation (LOQ), the result is reported as "< LOQ".

Tru s& HCM: 6 66/122 dudng Binh Thanh, Phuong Binh Tan, TB HE Chi Minh: Vist Nan
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Trang/ Page No: 4/4 KET QUA KIEM NGHIEM Ma s&/ Ref. No: KOD3251100175-7
TEST REPORT
!
B b(‘;"\’) (\u:} ('J\_u"r‘.
THONG TIN DINH DUGNG (NUTRITION FACTS)

Thanh phan dinh dwéng Khau phan 100 g % Gia tri dinh dwéng tham chiéu

Nutritional ingredients Serving size 100 g % Nutrient reference values

Ndng lwong (Energy) 448 kcal 22%

Chéat dam (Protein) 8.74 g 17%

Carbohydrat (Khéng bao gdm xo) 0 \

Carbohydrate (Not included fiber) @3 g 5% A
\D

Pwéng tdng sb (Total Sugars) 20.5 g - |~

Béo téng (Total Fat) 24.0 g 43% /*

Natri (Sodium) 267 mg 13% S/
4

% Gia tri dinh dudng tham chiéu 1a ty 1& dap (ng nhu cAu dinh dudng hang ngay (v&i khiu phan 2000 kcal).

Gia trj dinh dudng tham chiéu: Nang lvgng: 2000 keal; Chat dam: 50 g; Carbohydrat khdng bao gbm xo: 325 g; Buwéng téng sé chua
khuyén nghi; Chat béo: 56 g trong dé chét béo bao hoa: 20 g; Natri: 2000 mg

% Nutrient reference values determine that how much a nutrient in serving of food contributes to a daily (2000 kcal diet).

Nutrient reference values: Energy: 2000 kcal; Protein: 50 g; Carbohydrate not included fiber: 325 g, Total Sugars have not been
recommended; Total Fat: 56 g including saturated Fat: 20 g; Sodium: 2000 mg

Ching thife biw sao ddng vdl bdn chinh
55 chitg . L7 07 2t ss@{ s scums
Ngay... A1 thang..4 &nim 2025
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HCM: 86 66/122 dubng Binly Thanh, Phuongd Binh Tan, TP Ho Chi Minh, VietNam
"GN'Ha Noi: S6 C7/D6 Ngd 56 Trio iai, Phromig Cau Gidy, TP'Ha Noi; Viet Nam
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GIAY CH UNG N HAN
CERTIFICATE

S6/ No.: GL 0498/2025-FSMS
Chimg nhén hé thégg quén 1y an toan thye phim cia:
CONG TY TNHH MTYV KIM NHU FNB
Certify that the Food Safety Management Systems of
{1 KIM NHU FNB ONE MEMBER LIMITED L]AB[L] TY COWANY ¥t
_ Dia chi: S6 30A, Nguyén Thai Hoc, khu pho 4, phuong 2, thanh phd TAy Ninh, tinh Tay i ]
- Ninh, Vi¢t Nam o1
| Address: No. 30A Nguyen Thai Hoc Street, Quarter 4, Ward 2, Tay Ninh City, Tay Ninh Province, Vietam
~ Pia chi sin xuit: S6 30A, Nguyén Théi Hoc, khu phé 4, phudng 2, thanh phé TAy Ninh, tinh TAy |
| Ninh, Viét Nam
-~ Address: No. 304, Nguyen Thai Hoc Street, Quarter 4, Ward 2, Tay Ninh City, Tay Ninh Province, Viemam
. Cho linh vie hoat dong: (CIII) San xuit banh bao hap, banh mrmlg dau xanh, binh
- nwéng nhin. thit;H4nh cookies va banh kho dang hat * ]
| ' For the followmg activities: (CIIl) Production of steamed buns, mung bean pastries, meat-
| - [filled pastries, cookies, and grain-based dry biscuits .
| Diduwge dinh gid phu hop véi tiéu chudn:
- Has been assessed and found to conform with the requirements of the following standard:

TCVNISO 22000:2018 / ISO 22000:2018

| Giidy chimg nhén c6 gi4 tri tir ngay 20/3/2025 dén 19/3/2028
{ - This certificate is valid from Mar 20" 2025 to Mar 19" 2028 4
' Giy chimg nhin chi ¢6 hi¢u hye khi duy tri thue hién gidm sat 1 1An/1nim va 2 1An giam sat/3 nim. Lin 14
- gidm sdt dau tién ké tir ngy 20/3/2026 dwgc ban hanh biing cong vin duy tri hiéu lre chirg nhin o |
- The certificate is onlfﬂﬂﬁq@em QJ;X@ ﬁf‘ﬁ@ws:on once/year and two monitoring times/three years. |
The first supervision [ylga[\u@av@[” BZ/QN O}Jﬂ Mg -pfficial certificate validity maintenance
séchingbyc.. 08, qynss. O 50788 Da Nang, ngay 20 thang 3 nam 2025

};;UAN SINH

T T T B WS P P e e G S S A T S T A o TGS WSS e vy

WG TY OP :‘"‘i,lf ING MH )\\ GLOBALCERT R
Dia chi: 79 Quang Trung, Q. Hdi Chéu, Tp Ba Nang VP giao dich: 117/21 Nguyen Lu‘ang Bang Q. Lién Chiéu, Tp. Pa Ndng
* Website:globalcert.com.vn,; Tel: 0236 3 66 99 22/ 0988 510 455 * Email: elobalcert38@omail com



SO TAI CHINH TINH TAY NINH CONG HOA XA HQI CHU NGHIA VIET NAM
PHONG DANG KY KINH DOANH Poc lap - Tu do - Hanh phic

GIAY CHUNG NHAN DANG KY DOANH NGHIEP
CONG TY TRACH NHIEM HUU HAN MQOT THANH VIEN

M3 s6 doanh nghiép: 3901332246
Pang ky lan ddu. ngay 02 thang 12 nam 2022
Bang ky thay doi lan thit: 1, ngay 17 thdng 11 nam 2025

1. Tén cong ty

Tén cong ty viét bang tleng Viét: CONG TY TNHH MTV KIM NHU FNB
‘Tén cong ty Vlet bang tleng nudc ngoat: gy o0 AR j ‘

Tén cong ty viét tat;

2. Dia chi try s¢ chinh
S6 304, Nguyén Thdi Hoc, khu phé 14, Phuong Tan Ninh, Tinh Téy Ninh, Viét Nam

Dién thoai: 0344.777.818 Sé Fax:
Thu dién tir: Website:
3. Vén diéu 1¢ : 2.000.000.000 ddng.

Béng chit: Hai ty dong

4. Théng tin vé chii s6 hitu

Ho, chit dém va tén: HUYNH KIM NHU Gidi tinh:  Nir
Ngay, thang, nam sinh: 02/08/1998 Quéc tich: Viét Nam

S& dinh danh ¢4 nhan: 072198010705

Dia chi lién lac: 015, Tran Hung Pao, 6 8, khu phd 14, Phuong Tan Ninh, Tinh Tdy
Ninh, Viét Nam

5. Nguwoi dai dién theo phap ludt ciia ¢cong ty

* Ho, chit dém va tén: HUYNH KIM NHU Gidi tinh: Niz
Ngay, thang, nam sinh: 02/08/1998 Quéc tich: Viét Nam

S& dinh danh ¢4 nhan: 072198010705

Chite danh:  Gidm déc
Dia chi lién lac: 015, Tran Hung Dao, 16 8, khut phé 14, Phieong Tin Ninh, Tinh Tay

Ninh, Viét Nam thﬁty thite bitii sae dag vdi bin chinh
S9 chig iy A%4 £ ﬂ iyl mﬁws s

/KT“TRUON G PHONG
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