HO SO TU CONG BO SAN PHAM

BANH HANH NHAN GION

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.
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CONG HOA XA HOQI CHU NGHIA VIET NAM
Doc lap — Tu do — Hanh phic

BAN TU CONG BO SAN PHAM
S6: . J%../KIMNHUFNB/2025

I. Thong tin vé to chirc, ca nhin tw cong bd sin pham

Tén t6 chirc, ca nhan: CONG TY TNHH MTV KIM NHU FNB

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

Dbién thoai: 0344 777 818

Email:tiembanhkimnhu.com

Mi s6 doanh nghiép: 3901332246

S6 Giay chimg nhan cosodu diéu kién ATTP: 01/GCNATTP-SCT. Do S¢ Céng
Thuong Tinh Tay Ninh cép ngay 13/01/2023, ¢6 hiéu luc dén ngay 13/01/2026.

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

I1. Thong tin san pham

1. Tén san pham BANH HANH NHAN GION

2. Thanh phan Hanh nhan lat, long tring tring, bo, duong, bot mi.

3. Thoi han sir dung san pham: 60 ngay ké tir ngay san xuat neu bao quan ¢
dieu kién nhiét do _phong, noi kho rao, thoang mat, tranh anh sang truc tiép.

Ngay san xuét va han sir dung duogc ghi trén nhan hoac trén bao bi.

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

Hudng din bao quan: Bao quan trong moi truong 28°C t6i da 12 gior sau khi mo
bao bi.

4. Quy cich dong goi va chit liéu bao bi

San pham duoc chira trong bao bi PA, PP, PET dam bao vé sinh an toan thuc
pham theo quy dinh ctia B Y té. Bao bi ngoai thing 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 sin xuét sin pham

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

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

~1II. MAu nhan sin phdm (dinh kém mdu nhdn san pham hodc mau nhan san
pha’m dir kién)

Phu hop voi Nghi dinh s6 43/2017/ND-CP ngay 14/4/2017 cua Chinh phu ve
nhan hang hoa; Nghi dinh s§ 111/2021/ND-CP ngay 09/12/2021 cta Chinh phu vé




Stra d6i, bd sung mot sé didu Nghi dinh s6 43/2017/ND-CP ngay 14/4/2017 cla
Chinh phu vé nhan hang héa.

Phit hop véi Thong tu s 29/2023/TT-BYT ngay 30/12/2023 clia Bo Y té hudng
dan ndi dung, cach ghi thanh phin dinh dudng, gia tri dinh dudng trén nhan thyc

pham.

V1. Yéu ciu vé an toan thuc pham
Té chitc, ci nhan san xuét, kinh doanh thuc pham dat yéu cau vé an toan thuc
pham theo:

QCVN 8-1:2011/BYT: Quy chudn k¥ thuat qubc gia dbi véi giéi han 6 nhiém
doc t6 vi ndm trong thuc pham.

QCVN 8-2:2011/BYT: Quy chuéan k¥ thuat quéc gia ddi véi gidi han 6 nhiém
kim loai nang trong thuc pham.

Nghi dinh 15/2018/ND-CP: Quy dinh chi tiét thi hanh mot sd diéu cta Luat
an toan thuc pham.

Nghi dinh 43/2017/ND-CP: Vé nhan hang hoa.

Thong tu 24/2019/TT-BYT: Quy dinh vé quan ly va sir dung phu gia thuc
pham.

Tiéu chuan co sa.




TIEU CHUAN CO SO
| 1. Chi tiéu vi sinh vat:

Stt Tén chi tiéu ‘ Dvt Mirc cong bo
1 Samonella CFU/g 0
2 Enterobacteriaceae | CFU/g <10
2. Chi tiéu kim loai ning |
!gtt | Tén chi tiéu bvt Mirc cong bd
1 Cadimi (Cd) " mg/kg <1.0
2 Chi (Pb) mg/kg <0.02
73_ Thuy ngan (Hg) mg/kg S-0.0S
5 Asen (As) ' mg/kg <0.1
3. Chi tiéu doc t6 vi nam
Stt Tén chi tiéu vt Mikc cdng bo
1 _ Aflatoxin B1 ng/kg <2
2 | Aflatoxin téng s (B1, B2, G1, G2) g/kg <4
4. Chi tiéu dinh dudng*
Stt | Thanh phan dinh duéng Trén 100g
1 Nang ll;gng 600 kcal N
2 Chét dam 18 — g
3 Carbohydrat 38 g
- Béo tong 42 g
5 | Natri 77.4 mg

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




Chiing 6i xin cam két thuc hién ddy du céc quy dinh cta phép ludt vé an toan
thuc pham va hoan toan chiu trach nhiém vé tinh phap ly cua ho so cong bd va chat
lugng, an toan thuc pham doi voi san pham da cong bo./.

Tay Ninh, ngay .M%. thang 4. nam 2023,
GIAM bOC

W3 ynh Kim Nhw




NHAN SAN PHAM DU KIEN

- Tén san phém BANH HANH NH i\i GION

- Thanh phan: Hanh nhan l4t, long trang trimg, bo, duong, bot mi.

- Thot han su dung san pham: 60 ngay ké tir ngay san Xuat neu bao quan ¢ diéu
ki¢n nhiét do phong, noi kho réo, thoang mat, tranh anh sang truc tiép.

- Ngay san xuat va han sir dung dugc ghi trén nhan hodc trén bao bi.

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

- Huéng dan bao quan: Bao quan trong mdi trudng

m¢o bao bi.

28°C t6i da 12 gior sau khi

- Thong tin canh bdo an toan: khong st dung san pham qua han, xuat hién dau

hiéu hu hong hoac bao bi khong con nguyén ven.

Stt | Thanh phin dinh dudng Trén 100g
1 Nang lugng 600 kcal
2 | Chat dam 18 g
3 Carbohydrat 38 | g
4 | Béo tong 42 g
5 | Natri 77.4 mg

*Gid tri trén co thé thay dbi trong khodng + 20%
San pham ctia: CONG TY TNHH MTV KIM NHU FNB
- Dia chi: S 30A, Nguyén Thai Hoc, Khu phd 14, Phuong Tan Ninh, Tinh Tay

Ninh, Viét Nam.
- DBién thoai: 0344 777 818
- Email:tiembanhkimnhu.com
- Khéi lugng tinh: 180g.




NHAN SAN PHAM DU KIEN

- Tén san pham: BANH HANH NHAN GION

- Thanh phan: Hanh nhan lat, long tr ang trung, bo, duong, bot mi.

- Thoi han st dung san pham: 60 ngay ké tir ngay san xuét neu bao quan & diéu
ki¢n nhiét do phong, noi kho rao, thoang mat, tranh anh sang truc tiép.

- Ngay san xuat va han st dung dugc ghi trén nhan hodc trén bao bi.

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

- Huéng dan bao quan: Bao quan trong mdi truong 28°C t6i da 12 gio sau khi
mo bao bi.

- Thong tin canh bao an toan: khong su dung san phém qua han, xuat hién ddu

hiéu hu hong hoac bao bi khéng con nguyén ven.

| Stt | Thanh phan dinh dwdng  Trén 100g
1 Nang lugng 600 i kcal
2 | Chit dam 18 | g
3 Carbohydrat 38 g
4 | Béo tong 42 .
5 | Natri 774 | mg

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

San pham ctia: CONG TY TNHH MTV KIM NHU FNB

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

- Dién thoai: 0344 777 818

- Email:tiembanhkimnhu.com

- Khéi lugng tinh: 200g.
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NHAN SAN PHAM DU KIEN

- Tén san phim: BANH HANH NHAN GION
- Thanh phan: Hanh nhan lat, 1ong trang trimg, bo, duong, bot mi.
- Thoi han st dung san pham: 60 ngay ké tir ngay san Xuat neu bao quan & diéu
- ¢n nhiét d§ phong, noi kho rao, thoang mat, tranh anh sang truc tiép.
- Ngay san xuat va han st dung duoc ghi trén nhan hoac trén bao bi.
- Hudng dan sir dung: ding an truc tiép ngay sau khi mo bao bi.
- Hudng dan bao quan: Bao quan trong mdi trudng 28°C t6i da 12 gio sau khi
10 bao bi.
- Thong tin canh bédo an toan: khong str dung san pham qué han, xuat hién dau
hicu hu hong hoac bao bi khong con nguyén ven.

St¢ | Thinh phiin dinh dwing | * Trén 100g
1 Nang lugng \ 600 ‘ kcal
2 | Chit dam | 18 ‘ g
3 Carbohydrat 38 | g |
4 | Béo tong 42 g '
5 | Natri 77.4 mg 1|

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

San pham cua: CONG TY TNHH MTV KIM NHU FNB

- Pia chi: $6 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: 220g.
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NHAN SAN PHAM DU KIEN

- Tén san pham: BANH HANH NHAN GION

- Thanh phan: Hanh nhan lat, long trang trimg, bo, duong, bot mi.

- Thoi han st dung san pham: 60 ngay ké tir ngay san xuat neu bao quan & diéu
kién nhiét do phong, noi khé rdo, thoang mat, tranh anh sang truc tiép.

- Ngay san xuat va han str dung dugc ghi trén nhan hodc trén bao bi.

- Huéng dan sir dung: ding dn tryuc tiép ngay sau khi m¢ bao bi.

- Huéng dan bao quan: Bao quan trong moi truong 28°C t6i da 12 gio sau khi
mo bao bi.

_ Théong tin canh béo an toan: khong st dung san pham qué han, xuat hién dau

hiéu hu hong hoac bao bi khong con nguyen ven.

Stt | Thanh phan dkaik dwdng Trén 100g N
1 Nang lugng 600 kcal
2 Chét dam 18 g
3 Carbohydrat 38 g
4 | Béo tong 42 g
5 | Natri o 77.4 ‘mg

*Gid tri trén co rhé thay doi tr ong khoang £+ 20%

San pham cua: 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 luong tinh: 250g.
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NHAN SAN PHAM DU KIEN

- Tén san phém BANH HANH NH &\T GION

- Thanh phan: Hanh nhan lat, long trang trimg, bo, duong, bot mi.

- Thoi han st dung san pham: 60 ngay ké tir ngay san Xuat neu bao quan & diéu
kién nhiét do phong, noi kho réo, thoang mat, tranh anh sang truc tiép.

- Ngay san xuét va han st dung dugc ghi trén nhan hodc trén bao bi.

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

- Hudng dan bao quan: Bao quan trong mdi truong 28°C t6i da 12 gior sau khi
mo bao bi. _

- Thong tin canh bao an toan: khong st dung san phdm qué han, xuét hién dau

hiéu hu hong hoac bao bi khong con nguyén ven.

Stt | Thanh phin dinh dudng |  Trén 100g

1 Nang lugng 600 kcal
2 | Chat dam _ 18 g
3 Carbohydrat ! 38 g
4 | Béo tong 42 g
5 Natri | 77.4 : mg

*Gid tri trén co the" thay déi trong khodng + 20%

San pham cua: CONG TY TNHH MTV KIM NHU FNB

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

- Dién thoai: 0344 777 818

- Email:tiembanhkimnhu.com

- Khoi lugng tinh: 280g.
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NHAN SAN PHAM DU KIEN

- Tén san pham: BANH HANH NHAN GION

- Thanh phan: Hanh nhén lét, long tr ing trimg, bo, dudng, bot mi.

- Thoi han str dung san pham: 60 ngay ké tir ngay san Xuat neu bao quan & diéu
ki¢n nhiét d phong, noi kho rao, thoang mat, tranh anh séng truc tiép.

- Ngay san xuat va han sir dung duoc ghi trén nhéan hogc trén bao bi.

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

- Hudng dan bao quan: Bao quan trong mdi truong 28°C t6i da 12 gio sau khi
mo bao bi.

- Thong tin canh bao an toan: khong st dung san phdm qua han, xuét hién dau

hiéu hu hong hodc bao bi khéng con nguyén ven.

Stt | Thanh phén dinh duéng  Trén 100g
1 | Nang luong 600 keal
2 | Chét dam 18 g
3 | Carbohydrat 38 g
B Béo tong 42 g
5 Natri | 77.4 mg

*Gid tri trén co ﬂ:e thay doi trong khodng + 20%

San pham cua: CONG TY TNHH MTV KIM NHU FNB

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

- Dién thoai: 0344 777 818

- Email:tiembanhkimnhu.com

- Khéi luong tinh: 300g.




NHAN SAN PHAM DU KIEN

_Tén sén phdm: BANH HANH NHAN GION

- Thanh phan: Hanh nhan lat, long trdng trang, bo, duong, bot mi.

- Thoi han st dung san phém: 60 ngay ké tir ngdy san xuat néu bao quan ¢ diéu
kién nhiét do phong, noi kho rao, thoang mat, tranh anh sang truc tiép.

- Ngay san xuat va han str dung dugc ghi trén nhan hoac trén bao bi.

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

- Huodng dan bao quan: Bao quan trong mdi truong 28°C tdi da 12 gio sau khi
mao bao bi.

- Thong tin canh béo an toan: khong su dung san phdm qua han, xuét hién dau

hiéu hu hong hodc bao bi khong con nguyen ven.

[Stt | Thanh pli-imrdianu-ﬁ'ng Trén 100g
W 1 Nang luong 600 keal
B 2 | Chét dam 18 g
( 3 Carbohydrat 38 g
B 4 Béo tong 42 g
5 Natri 77.4 mg J

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

San pham ctia: CONG TY TNHH MTV KIM NHU FNB

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

- Pién thoai: 0344 777 818

- Email:tiembanhkimnhu.com

- Khéi lugng tinh: 320g.




NHAN SAN PHAM DU KIEN

- Tén san phim: BANH HANH NHAN GION

- Thanh phan: Hanh nhan lat, long trang trung, bo, dudng, bot mi.

- Thoi han str dung san pham: 60 ngay ké tir ngdy san Xuét neu bao quan & diéu
kién nhiét d6 phong, noi kho réo, thoang mat, tranh anh sang tryc tiép.

- Ngay san xuat va han str dung dugc ghi trén nhan hodc trén bao bi.

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

- Hudng dan bao quan: Bao quan trong mdi trudng 28°C téi da 12 gio sau khi
m¢ bao bi.

- Thong tin canh béao an toan: khong sur dung san phdm quéa han, xuat hién du

hiéu hu hong hoac bao bi khong con nguyén ven.

Stt Thénh;hﬁn dinh dudng Trén 100g7
1 Nang lugng 600 kcal
2 | Chét dam 18 g
3 Carbohydrat 38 g
4 | Béo tong 42 g
5 Natri 77.4 mg

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

San pham ciia: 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: 350g.
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NHAN SAN PHAM DU KIEN

- Tén san pham: BANH HANH NHAN GION

- Thanh phan: Hanh nhan lat, 1ong tring tring, bo, duong, bot mi.

- Thoi han sir dung san pham: 60 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 xuat va han sir dung duge ghi trén nhan hodc trén bao bi.

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

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

- Théng tin canh bao an toan: khéng sir dung san pham qué han, xudt hién déu

hiéu hu hong hoédc bao bi khéng con nguyén ven.

Stt | Thanh phan dmh dwdng Trén 100g
1 Néng luqn;; N 600 kcal
2 | Chéat dam 18 g
3 Carbohydrat 38 g
4 | Béo tong 42 g
5 Natri 77.4 mg

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

San pham ctia: CONG TY TNHH MTV KIM NHU FNB

- Pia chi: $6 30A, Nguyén Thai Hoe, Khu phé 14, Phuong Tan Ninh, Tinh Tay
Ninh, Viét Nam.

- Dién thoai: 0344 777 818

- Email:tiembanhkimnhu.com

- Khéi luong tinh: 380g.




NHAN SAN PHAM DU KIEN

- Tén san pham BANH HANH NHAN GION

- Thanh phan: Hanh nhan lat, long trang trimg, bo, dudng, bot mi.

- Thoi han st dung san pham: 60 ngay ké tir ngay san xuét neu bao quan & diéu
kién nhiét d¢ phong, noi kho rao, thoang mat, tranh anh sang truc tlep

- Ngay san xuat va han sir dung dugc ghi trén nhan hodc trén bao bi.

- Huéng dan sir dung: ding an truc tiép ngay sau khi m¢ bao bi.

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

- Théng tin canh bo an toan: khéng st dung san pham qua han, xuét hién dau

hiéu hu hong hoac bao bi khong con nguyén ven.

Stt Tilénh ;)hﬁn dil-l—-l;mdll’ﬁ'ng Trén 100g
1 Nang lugng 600 kcél
2| Chét dam 18 e
3 Carbohydrat 38 g
4 Béo tong 42 g
5 Natri 77.4 mg

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

San pham cua: CONG TY TNHH MTV KIM NHU FNB

- Dia chi: S4 30A, Nguyén Thai Hoc, Khu phé 14, Phuong Téan Ninh, Tinh Tay
Ninh, Viét Nam.

- Dién thoai: 0344 777 818

- Email:tiembanhkimnhu.com

- Khéi luong tinh: 400g.




NHAN SAN PHAM DU KIEN

- Tén san phdim: BANH HANH NHAN GION

- Thanh phan: Hanh nhan lat, long tring tring, bo, duong, bot mi.

- Thoi han str dung san phadm: 60 ngay ké tir ngay san xuét neu bao quan ¢ diéu
kién nhiét d¢ phong, noi kho rdo, thoang mat, tranh anh sang truc tlep

- Ngay san xuat va han sir dung duoc ghi trén nhan hodc trén bao bi.

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

- Huéng dan bao quan: Bao quan trong moi truong 28°C t6i da 12 gio sau khi
mo bao bi.

- Thong tin canh béo an toan: khéng str dung san phdm qua han, xuat hién dau

hiéu hu hong hoac bao bi khong con nguyéen ven.

| Stt | :l"ilgnh phan dinh dudng Trén 100g
1 Nang lugng 600 kcal
2 | Chat dam 18 g
3 Carbohydrat 38 g
4 Béo tong 42 : g
5 | Natri 77.4 mg

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

San pham ctia: CONG TY TNHH MTV KIM NHU FNB

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

- Dién thoai: 0344 777 818

- Email:tiembanhkimnhu.com

- Khéi lugng tinh: 420g.




NHAN SAN PHAM DU KIEN

- Tén sén pham: BANH HANH NHAN GION

- Thanh phan: Hanh nhén lat, long trang trimg, bo, duong, bot mi.

- Thoi han sir dung san pham: 60 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 xudt va han st dung duoc ghi trén nhan hoic trén bao bi.

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

- Hudng dan bao quan: Bao quan trong méi truong 28°C t6i da 12 gitr sau khi
mo bao bi.

- Théng tin canh béo an toan: khong sir dung san pham qué han, xuét hién dau

hiéu hu hong hoac bao bi khong con nguyén ven.

Stt | Thanh phin dinh dudng Trén 100g

1 Nang lugng 600 | kcal |
2 | Chit dam 18 | g

3 Carbohydrat 38 g

4 Béo tong . 42 g

5 Natri 77.4 mg

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

San pham ctia: CONG TY TNHH MTV KIM NHU FNB

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

- Dién thoai: 0344 777 818

- Email:tiembanhkimnhu.com

- Khéi luong tinh: 450g.




NHAN SAN PHAM DU KIEN

- Tén san pham BANH HANH NHAN GION

- Thanh phan: Hanh nhan lat, ong tring trimg, bo, duong, bot mi.

- Thoi han sir dung san pham: 60 ngay ké tir ngay sin xuét neu bao quan & diéu

kién nhiét do phong, noi kho rao, thoang mat, tranh anh sang truc tlep
- Ngay san xuat va han sir dung dugc ghi trén nhan hoéc trén bao bi.
- Hudng dan sur dung: dung an truc tiép ngay sau khi mo bao bi.

mo b

h

Ninh,

- Huéng dan bao quan: Bao quan trong moi truong 28°C t6i da 12 gio sau khi

ao bi.

- Thong tin canh bdo an toan: khong sur dung san pham qua han, xuat hién dau
‘u hu hong hoac bao bi khdng con nguyén ven.

Stt | Thanh ;;l-ién &iﬁi;_dwﬁng Trén 100g
1 Nang lugng 600 kcal
2 _C_h;‘; (-ic_im 18 g
3 Carbohydrat 38 g
4 | Béo tong 42 g
5 Natri 77.4 mg

*Gid tri trén c6 thé thay dbi trong khodng + 20%
San pham cua: CONG TY TNHH MTV KIM NHU FNB

- Pia chi: S5 30A, Nguyén Thai Hoe, Khu phé 14, Phudng Tan Ninh, Tinh Tay

Viét Nam.

- Dién thoai: 0344 777 818

- Email:tiembanhkimnhu.com
- Khoi lugng tinh: 480g.




NHAN SAN PHAM DU KIEN

- Tén san pham: BANH HANH NHAN GION

- Thanh phan: Hanh nhan lat, long tring trimg, bo, duong, bot mi.

- Théi han sir dung san phidm: 60 ngay ké tir ngay san xuét neu bao quan ¢ diéu
kién nhiét do phong, noi kho rao, thoang mat, tranh anh sang truc tiép.

- Ngay san xuat va han str dung duoc ghi trén nhin hodc trén bao bi.

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

- Hudng dan bao quan: Bao quan trong méi truong 28°C t6i da 12 gid sau khi
mo bao bi.

- Théng tin canh béo an toan: khong sir dung san pham qué han, xuat hién dau

hiéu hu hong hoac bao bi khong con nguyeén ven.

Stt | Thanh phan dinh dudng Trén 100g

1 Nang lugng 600 kcal
2 | Chét dam 18-” N g
3 Carbohydrat 38 g
4 | Béo tong 42 g
5 Natri 77.4 mg

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

San pham cua: CONG TY TNHH MTV KIM NHU FNB

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

- bién thoai: 0344 777 818

- Email:tiembanhkimnhu.com

- Khéi luong tinh: 500g.




NHAN SAN PHAM DU KIEN

- Tén san pham: BANH HANH NHAN GION

- Thanh phan: Hanh nhan lat, long trang trimg, bo, duong, bot mi.

- Thoi han sir dung san pham: 60 ngay ké tir ngay san xuét neu bao quan & diéu
kién nhiét do phong, noi khé rdo, thoang mat, tranh anh sang truc tiép.

- Ngay san xuat va han str dung dugc ghi trén nhan hodc trén bao bi.

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

- Huéng dan bao quan: Bao quan trong méi truong 28°C t6i da 12 gio sau khi
mo bao bi.

- Thong tin canh béo an toan: khéng sir dung san phdm qua han, xuat hién dau

hi¢u hu hong hodc bao bi khong con nguyen ven.

Stt | Thanh phan dinh dwdng Trén 100g

1 Nang luong 600 kcal
2 Chét dam 7 18 g
3 Carbohydrat 38 g
4 | Béo tong 42 g
5 Natri B 774 mg

*Gid tri trén cé thé thay dbi trong khodng + 20%

San pham cua: CONG TY TNHH MTV KIM NHU FNB

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

- Dién thoai: 0344 777 818

- Email:tiembanhkimnhu.com

- Khéi luong tinh: 550g.



NHAN SAN PHAM DU KIEN

- Tén san pham: BANH HANH NHAN GION

- Thanh phan: Hanh nhan lat, long tring trig, bo, duong, bot mi.

- Thot han str dung san pham: 60 ngay ké tir ngay san xuat néu bao quan ¢ diéu
kién nhiét do phong, noi kho réo, thoang mat, tranh anh sang truc tiép.

- Ngay san xuat va han str dung dugc ghi trén nhan hozc trén bao bi.

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

- Hudng dan bao quan: Bao quan trong méi truong 28°C t6i da 12 gio sau khi
mo bao bi.

- Thong tin canh béo an toan: khong st dung san pham qué han, xuét hién dau

hiéu hu hong hodc bao bi khong con nguyén ven.

Stt | Thanh phan dinh du-aj.'{é? " Trén 71007g

1 Nang lugng 600 kcal
2 | Chat dam 18 g
3 | Carbohydrat 38 g
4 | Béo tong 42 g
5 Natri 77.4 mg

*Gid tri trén cd thé thay déi trong khodng + 20%

San pham cua: CONG TY TNHH MTV KIM NHU FNB

- Pia chi: S6 30A, Nguyén Thai Hoc, Khu phé 14, Phuong Téan 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 phim: BANH HANH NHAN GION

- Thanh phan: Hanh nhan lat, long trang trimg, bo, dudng, bot mi.

- Thot han su dung san pham: 60 ngay ké tir ngay san XUt neu bao quan & diéu
kién nhiét do phong, noi kho rao, thoang mat, tranh anh sang truc tiép.

- Ngay san xuat va han sir dung dugc ghi trén nhén hodc trén bao bi.

- Hudng dan sir dung: dung an tryc tiép ngay sau khi mo bao bi.

- Huéng dan bao quan: Bao quan trong moéi truong 28°C t6i da 12 gio sau khi
m¢& bao bi.

- Thong tin canh bao an toan: khong sir dung san phé‘im qua han, xuat hién dau

hiéu hu hong hoac bao bi khong con nguyén ven.

Stt | Thanh prl;é‘n dinh dwdng Trén 100g
1 Nang lugng 600 kcal
2 | Chat dam 18 g
3 | Carbohydrat 38 -
4 | Béo tong 42 | g
5 Natri 77.4 | mg

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

San pham cta: CONG TY TNHH MTV KIM NHU FNB

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

- Dién thoai: 0344 777 818

- Email:tiembanhkimnhu.com

- Khéi lugng tinh: 650g.




NHAN SAN PHAM DU KIEN

- Tén san phim: BANH HANH NHAN GION

- Thanh phan: Hanh nhan lat, long tring trimg, bo, duong, bot mi.

- Thoi han st dung san pham: 60 ngay ké tir ngdy san xuét neu bao quan & diéu
kién nhiét do phong, noi kho réo, thoang mat, tranh anh sang truc tiép.

- Ngay san xuat va han st dung dugc ghi trén nhan hogc trén bao bi.

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

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

- Thong tin canh bao an toan: khong sir dung san pham quéa han, xuat hién dau

hiéu hu hong hoéc bao bi khéng con nguyén ven.

: étt | Thanh pl;nid;h duwdng | Wi"rruén 100g N
1 Nang lugng 600 kcal
2 | Chét dam 18 g _,
3 | Carbohydrat 38 g
4 Béo tong 42 g
5 Natri 77.4 mg

*Gid tri trén co thé thay dbi trong khoding + 20%

San pham cua: CONG TY TNHH MTV KIM NHU FNB

- Dja 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: 700g.




NHAN SAN PHAM DU KIEN

- Tén san pham: BANH HANH NHAN GION

- Thanh phan: Hanh nhan lat, long tring trimg, bo, dudng, bot mi.

- Thoi han str dung san pham: 60 ngay ké tir ngay san xuat neu bao quan & diéu
kién nhiét do phong, noi kho rao, thodng mat, tranh anh sang truc tlep

- Ngay san xuat va han st dung dugc ghi trén nhéan hodc trén bao bi.

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

- Huéng dan bao quan: Bao quan trong méi truong 28°C toi da 12 gio sau khi
mao bao bi.

- Thong tin canh béo an toan: khong sir dung san phiam qué han, xuét hién dau

hi¢u hu hong hoédc bao bi khong con nguyén ven.

Stt | Thanh phdn dinh duomg ~ Trén 100g
1 Nang luong 600 kcal

2 Chat dam 18 g

3 | Carbohydrat 38 g )
4 | Béo tong 42 g

5 | Natri 77.4 mg

*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 lugng tinh: 750g.




NHAN SAN PHAM DU KIEN

- Tén san phim: BANH HANH NHAN GION

- Thanh phan: Hanh nhan lat, long trang trimg, bo, duong, bot mi.

- Thoi han st dung san pham: 60 ngay ké tir ngay san xuat neu bao quan o diéu
kién nhiét do phong, noi kho rao, thoang mat, tranh anh sang truc tiép.

- Ngay san xuat va han sir dung dugc ghi trén nhén hodc trén bao bi.

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

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

- Thong tin canh bao an toan: khong st dung san pham qua han, xuét hién dau

hiéu hu hong hoac bao bi khong con nguyén ven.

Stt | Thanh pl;;‘;‘:l_ljiinh dudng Trén 100g ]
1 Nang lugng 600 : kcal |
2 | Chétdam 8 | g
3 | Carbohydrat 38 | g
4 | Béo tong 42 | g
5 Natri 77.4 mg

*Gid tri trén c6 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, Phuong Tan Ninh, Tinh Tay
Ninh, Viét Nam.

- Pién thoai: 0344 777 818

- Email:tiembanhkimnhu.com

- Khéi lugng tinh: 800g.




NHAN SAN PHAM DU KIEN

- Tén san pham: BANH HANH NHAN GION

- Thanh phan: Hanh nhan lat, long tring trang, bo, dudng, bot mi.

- Théi han str dung san pham: 60 ngay ké tir ngay san xuat neu bao quan ¢ diéu
kién nhiét d6 phong, noi kho rao, thoang mat, tranh anh sang truc tiép.

- Ngay san xuét va han sir dung duogc ghi trén nhan hoac trén bao bi.

- Hudng dén sir dung: dung an truc tiép ngay sau khi mo bao bi.

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

- Thong tin canh béo an toan: khong sir dung san pham qué han, xuét hién dau

hi¢u hu hong hoédc bao bi khong con nguyén ven.

Stt | Thanh phén dinhﬁ;’ﬁ’ng Trén 100g
1 Nang luong 600 i kcal
) Chat dam 18 iL g
3 Carbohydrat 38 | g
4 | Béotong 42 g
5 Natri 77.4 mg

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

San pham cua: CONG TY TNHH MTV KIM NHU FNB

- Dia chi: S6 30A, Nguyén Théi Hoe, Khu phé 14, Phuong Téan Ninh, Tinh Tay
Ninh, Viét Nam.

- Dién thoai: 0344 777 818

- Email:tiembanhkimnhu.com

- Khéi lugng tinh: 850g.




NHAN SAN PHAM DU KIEN

- Tén san pham BANH HANH NHAN GION

- Thanh phan: Hanh nhan lat, long tring trimg, bo, dudng, bot mi.

- Thoi han str dung san pham: 60 ngay ké tir ngay san xuat neu bao quan & diéu
kién nhiét do phong, noi kho rao, thoang mat, tranh anh sang truc tiép.

- Ngay san xuat va han sir dung duge ghi trén nhan hodc trén bao bi.

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

- Hudéng dan bao quan: Bao quan trong mdi truong 28°C t6i da 12 gio sau khi
ma bao bi.

- Thong tin canh bdo an toan: khong str dung san phdm qua han, xuat hién dau

hiéu hu hong hoac bao bi khong con nguyén ven.

: Stt | Tha;ail ;)han dinh dudng Trén 100g
| | Nang luong 600 keal |
2 | Chat dam | 18 g
3 | Carbohydrat 38 g |
4 | Béo tong | 42 g
5 | Natri 77.4 mg

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

San pham ctia: CONG TY TNHH MTV KIM NHU FNB

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

- Dién thoai: 0344 777 818

- Email:tiembanhkimnhu.com

- Khoi lugng tinh: 900g.




NHAN SAN PHAM DU KIEN

- Tén san phém BANH HANH NHAN GION

- Thanh phan: Hanh nhan lat, 1ong trang tr img, bo, duorng, bot mi.

- Thoi han sir dung san pham: 60 ngay ké tir ngay san xuat neu bao quan & diéu
kién nhiét do phong, noi kho rao, thoang mat, tranh anh sang truc tiép.

- Ngay san xuat va han sir dung dugc ghi trén nhan hodc trén bao bi.

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

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

- Théng tin canh bdo an toan: khong stir dung san pham qué han, xuat hién dau

hiéu hu hong hodc bao bi khong con nguyén ven.

Stt | Thanh phan dinh duﬁ'ng Trén 100g

| Nang luong 600 keal
2 | Chat dam 18 g
3 Carbohydrat 38 g
4 | Béo tong 42 g
5 Natri 77.4 | mg

“Gid tri trén c6 thé thay doi trong khoang + 20%

San pham cta: CONG TY TNHH MTV KIM NHU FNB

- Pia chi: $6 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: 950g.




NHAN SAN PHAM DU KIEN

- Tén san pham BANH HANH NHANT GION

- Thanh phan: Hanh nhan lat, long trang trimg, bo, dudng, bot mi.

- Thoi han st dung san pham: 60 ngay ké tir ngay san xuét neu bao quan & diéu
i:on nhiét do phong, noi kho réo, thodng mat, tranh anh sang truc tiép.

- Ngay san xuat va han str dung duoc ghi trén nhin hodc trén bao bi.

- Huéng dan sir dung: diing @n truc tiép ngay sau khi mé bao bi.

- Hudng dan bao quan: Bao quan trong méi truong 28°C téi da 12 gid sau khi

20 bi.

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

Stt | Thanh phén dinh dudng Trén 100g
1 Nang luong 600 | keal
2 | Chat dam 18 g
3 Carbohydrat 38 g
4 | Béo tong 42 g
5 Natri 77.4 ! mg

*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 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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I- | CONG TY TNHH PHAN TiCH KIEM NGHIEM VIET TiN

O Viét Tin VIET TIN TESTING CO., LTD S,
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PTN & VP Nhin miu: S5 39A, Buing s6 4, P. Binh Tri Dong B, Q. Binh Tan, TP, HOM JEIC=Nitk

"/ KGEM TRA CHAT LUONG ‘
S

—
\r

Laboratory & Office: No.39A, 4” street, Binh Tri Dong B ward, Binh Tan district, HCM City RN
Tel: (028) 3915 8936, (028) 3827 7986 Fax: (028) 3824 7013 "

h o : ‘ s VILAS 1074 VIMCERTS 211
Email: ktclviettin@gmail.com Web: kiemnghiemviettin.com

S6/ No: 07613.2505/KQ-VTT

Ma sb/ Code: KH.2851 2504
Ma s6 mau/ Sample code: PTN.07283 2504
Trang/ Page: 1/2

KET QUA THU NGHIEM
TESTING REPORT

Tén khach hang/ Client
Dia chi/ Address

CONG TY TNHH MTV KIM NHU FNB '
S6 30A, Nguyén Théi Hoc, khu pho 4, Phudng 2, Thanh phd Tay Ninh,
Tinh T4y Ninh, Viét Nam

Ngay nhian miu/ Date of receiving 28/04/2025 Thdi gian phan tich/ Time of analysis: 28/04-05/05/2025
Ngay tra két qua/ Date of issue 08/05/2025
Loai miu/ Kind of sample Thuye pham S6 lwong mau/ Quantity of sample: 300g x 3 hii

Tén miu/ Name of sample
Tinh trang mau / State of sample

Banh hanh nhén gion
Pung trong hii nhya kin

PTN duge chi dinh béi/ Lab. designated by: B§ Y Té -
Chét lrgng Nong Lam sin va Thiy san/ Ministry of
Ministry of Industry and Trade of The Socialist Republic of Vietnam.

Agriculture - National Agr

Cuc An toan Thye phim/ Ministry of Health - Agency of Food Safety; B) NN&PTNT - Cyc Quin Iy
0 - Forestry - Fisheries Quality Assurance Department; B§ Cong Thwong/

No. Document: QTCL-13/BM02
Version: 10

Date of issue: 15/11/2024

SU KHAC BIET TU CHAT LUQNG DICH VU VA CHUYEN MON
MAKING DIFFERENCES FROM QUALITY OF SERVICES AND KNOWLEDGE

s /, o)
- . : , . . 5 /o) vNPRY
STT/ | CHiTIEU THU NGHIEM/ | PHUONG PHAP PHAN TiCH/ KET QUA/ | DON VI TINHA | (e cr
No. PARAMETERS TESTING METHOD RESULT 277 W e S
1 Thay ngan (Hg) AOAC 974.14 K(I]Loonizgaélh;fjm mg/kg %INH
2 | Cadmi(Cd)® AOAC 999.11 'i:‘g‘%jga&;’l‘g‘)’ mg/kg
3| Chi(Pb)® AOAC 999.11 K'E‘I’J'E)ggi‘gtohl'f“ mg/kg
4 | Arsen (As) ) AOAC 986.15 K'R'ggi‘g‘g_};f” mg/ke
. SOP.01-362: 2022 Khéng phét hién
o %)
5 | ndiatodinB] (Ref. AOAC 991.31) (LOD=0,2) ne/ke
- SOP.01-363: 2022 Khéng phét hién
(*)
B | Oxtingoxina (Ref. AOAC 2004.10) (LOD=0,2) ne/ke
. SOP.01-603: 2024 Khéng phét hién
7 | Deoymvalensl(LN) (Ref. EN 15791 : 2009) (LOD=10) ne/ke
. SOP.01-604: 2024 Khong phat hién
§ | demeanorfEORD (Ref_-TCVN 10640 : 2014) (LOD=1) nefke
: -2:2008
9 Escherichia coli \") ;I;g(\)/l?62?42£)£f2_200]) <10 CFU/g




CONG TY TNHH PHAN TiCH KIEM NGHIEM VIET TiN

=) — A I W, CETTR =
v i et Tl n VIET TIN TESTING CO., LTD N e 3
V ¢ PTN & VP Nhan miu: Sé 394, Puing sb 4, P. Binh Tri Déng B, Q. Binh Tan, TP, HCM i‘af',;\\'ﬁﬁ : =
~ Z/ KIEW TRA CHAT LUONG Laboratory & Office: No.39A, 4" street, Binh Tri Dong B ward, Binh Tan district, HCM City ""’nﬁ.‘.ﬁ\“\‘ ‘, R

Tel: (028) 3915 8936, (028) 3827 7986
Email: ktclviettin@gmail.com

Fax: (028) 3824 7013
Web: kiemnghiemviettin.com

VILAS 1074 VIMCERTS 211

; SH No: 07613.2505/KQ-VTT
M3i so6/ Code: KH.2851 2504

Mi sd mAu/ Sample code: PTN.07283 2504

Trang/ Page: 2/2

KET QUA THU NGHIEM
TESTING REPORT

STT/ | CHI TIEU THU NGHIEM/ | PHUGNG PHAP PHAN TiCH/ KET QUA/ PON VI TINH/
No. PARAMETERS TESTING METHOD RESULT UNIT

10 | Enterobacteriaceae ") ISO 21528-2:2017 <10 CFU/g

11 | Listeria monocytogenes \") ISO 11290-2: 2017 <10

TCVN 10780-1:2017 ;
(ﬁ) ~ ~
12 | Salmonella (IS0 6579-1:2017/Amd1:2020) Khéng phat hién

Ghi chi/ Notes:
K&l qua chi co gié tri trén mAu tha/ The results are valid only for testing sample.
Tén mau theo khach hang yéu cAu/ Name of samples as the client s requirement.
Thoi gian luu mau: 5 ngay ké tir ngay tra két qua/ Time-limit of storage: 5 days from reporting date.
LOD: Gi6i han phat hién / LOD: Limit of Detection.
(*): Chi tiéu dugc VILAS cdng nhéin ISO/IEC 17025:2017/ Items were accredited by VILAS (ISO/IEC 17025:2017)
(s/c): Chi tiéu giri nha thiu phu/ ltems are tested by subcontractor

PHU TRACH CHAT LUQNG
QUAL(TYMANAGER

a?

f PHAN TiCH KIEM NGHIEM | ]

ThS. Huynh Ngoc Truéng

Ching thuc bdn sae dung vdi ban chinh
5§ chtngthte. £ 9 900 quyby o6 C515-SCTIBS
ay.4.1.... tndng. A Z.nam 2025

N

7
Ko . .
//’o:;x VAN PHONG
[*( CONG CHUNg
o \LYONG TAM THANY

PTI:I dugc chi dinh boi/ Lab. designated by: B Y Té - Cyc An toin Thye pham/ Ministry of Health - Agency of Food Safety; B) NN&PTNT - Cyc Quin ly

Chat lrgng Néng Lam san va Thity san/ Ministry of Agriculture - National Agro ~ Forestry - Fisheries Quality Assurance Department; B Céng Thwomg/
Ministry of Industry and Trade of The Socialist Republic of Vietnam.

No. Document: QTCL-13/BM02
Version: 10
Date of issue: 15/11/2024

SU KHAC BIET TU CHAT LUQNG DICH VU VA CHUYEN MON
MAKING DIFFERENCES FROM QUALITY OF SERVICES AND KNOWLEDGE

oA R




= CONG TY TNHH PHAN TiCH KIEM NGHIEM VIET TiN
o Viet Tin VIET TIN TESTING CO., LTD N R
[ - PTN & VP Nhan méu: S6 39A, Puémg sb 4, Phuong An Lac, Thinh phé HS Chi Minh :
Laboratory & Office: No.39A, 4" Street, An Lac Ward, Ho Chi Minh City , ‘%“‘;‘;’
[ KIEM TRACHATLUONG | Tel: (028) 3915 8936, (028) 3827 7986 Fax: (028) 3824 7013 AR VGRS 5t
Email: ktclviettin@gmail.com Web: kiemnghiemviettin.com
So/ No: 23785.2508/KQ-VTT
Mi s/ Code: KH.8639 2508
Mi s6 mAu/ Sample code: PTN.22289 2508
Trang/ Page: 1/ 3
KET QUA THU NGHIEM
TESTING REPORT
Tén khéch hang/ Client : CONG TY TNHH MTV KIM NHU FNB
Pia chi/ Address : S8 30A, Nguyén Thai Hoc, Khu phé 4, Phudng Tan Ninh, Tinh Tay Ninh,
2 g y
iét Nam
Ngay nhin miv/ Date of receiving : 04/08/2025 Thoi gian phan tich/ Time of analysis: 04-11/08/2025
Ngay tra két qua/ Date of issue :  12/08/2025 ///0
Loai mau/ Kind of sample :  Thuc phim S6 lwong mau/ Quantity of sample: 180g x 2 hi e 2
Tén miu/ Name of sample : HANH NHAN GION ik A8
Tinh trang mau / State of sample  : M3u chira trong hii nhya déng kin (( :,,D' \ébﬂ
x \_\30\40
STT/| CHI TIEU THU NGHIEM/ PHUONG PHAP PHAN TiCH/ KET QUA/ PON VI TINH/ \<X
No. PARAMETERS TESTING METHOD RESULT UNIT W
NN
1. | Enterobacteriaceae ) ISO 21528-2:2017 <10 CFU/g
. TCVN 10780-1:2017
) / A
2. | Salmonella (ISO 6579-1:2017/Amd1:2020) Khong phat hién Trong 25g
- g + Khéng phat hién
- Tht ® gP €
3 hily ngén (Hg) AOAC 974.14 (LOD=0,015) mg/kg
- . . Khéng phat hién
4. ! gp ¢
Cadmi (Cd) AOAC 999.11 (LOD=0,0015) mg/kg
- . Khong phét hién
®
5. | Chi(Pb) AOAC 999.11 (LOD=0,01) mg/kg
. Khéng phét hié
*) g P en
6. | Arsen (As) AOAC 986.15 (LOD=0,05) mg/kg %
. . SOP.01-215: 2020 Khong phat hién ;
*) -
T | Naliwonite (Ref. TCVN 8471: 2010) (LOD=2) mg/kg = Lovi
. ; SOP.01-362: 2022 Khong phat hién \
*
8. | Aflatoxin Bl (Ref. AOAC 991.31) (LOD=0,2) ne/ke 3
) ’ SOP.01-362: 2022 Khéng phat hién
Q!
9. | Aflatoxin (B1,B2,G1,G2) (Ref. AOAC 991.31) (LOD=0,5) neke
10. | Nang luong TCVN 7088:2015 595 Kcal/100g

PTN dugc chi dinh béi/ Lab. designated by: Bd Y Té - Cuc An toan Thye phim/ Ministry of Health - Agency of Food Safety; B NN&PTNT - Cuc Quin Iy
Chét lwgng Néng Lim sin va Thiy san/ Ministry of Agriculture - National Agro — Forestry - Fisheries Quality Assurance Department; B§ Coéng Thwong/
Ministry of Industry and Trade of The Socialist Republic of Viemam.

e SU KHAC BIET TU CHAT LUQNG DICH VU VA CHUYEN MON
SHon: MAKING DIFFERENCES FROM QUALITY OF SERVICES AND KNOWLEDGE
Date of issue: 15/07/2025
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| VViét Tin

(‘. " WEN TRACHAT LUONG

CONG TY TNHH PHAN TICH KIEM NGHIEM VIET TIN
VIET TIN TESTING CO., LTD

PTN & VP Nhan mau: S 39A, Puomg s6 4, Phuong An Lac, Thanh phé Hé Chi Minh

Laboratory & Office: No.39A, 4" Street, An Lac Ward, Ho Chi Minh City

Tel: (028) 3915 8936, (028) 3827 7986 Fax: (028) 3824 7013

Email: ktclviettin@gmail.com Web: kiemnghiemviettin.com

VILAS 1074 VIMCERTS 211

-S4/ No: 23785.2508/KQ-VTT
Mi s6/ Code: KH.8639 2508
Ma s6 miu/ Sample code: PTN.22289 2508

Trang/ Page: 2/ 3
KET QUA THU NGHIEM
TESTING REPORT
STT/| CHI TIEU THU NGHIEM/ PHUONG PHAP PHAN TiCH/ KET QUA/ DON VI TINH/

No. PARAMETERS TESTING METHOD RESULT UNIT

2 SOP.01-445:2022
11. | Tong Carbohydrate (Ref. AOAC 986.25) 37,9 g/100g

C Ay SOP.01-194: 2021
12 [ Btstug (Ref. FAO FOOD 14/7, page 214) ko £/100g

" TCVN 10034:2013

™

13. | Protein (ISO 1871:2009) 175 2/100g

Ghi chi/ Notes: "
K&t qua chi c6 gid tri trén mau thit/ The results are valid only for testing sample.
Tén mau theo khach hang yéu caw/ Name of samples as the client's requirement.

LOD: Gidi han phat hién / LOD: Limit of Detection.
(s/c): Chi tiéu giri nha thau phu/ Items are tested by subcontractor

PHU TRACH CHAT LUQNG
QUALITY MANAGER

&

Thoi gian lvu mau: 5 ngay ké tir ngay tra két qua/ Time-limit of storage: 5 days from reporting date.

(*): Chi tiéu dugc VILAS cdng nhan ISO/IEC 17025:2017/ Items were accredited by VILAS (ISO/IEC 17025:2017)

Chitng thc baz sae ding vdi ban chinh
S ching g/ AU 9.&...quybn 25 12005-SCT/BS
dy..d.d&...théng..4 Z.ndm 2025

ThS. Huynh Ngoc Truéng Th. Nguyén Van Tam

Ministry of Industry and Trade of The Socialist Republic of Vietnam.

PTN dugc chi dinh bdi/ Lab. designated by: B Y Té - Cyc An toan Thyc phim/ Ministry of Health - Agency of Food Safety; Bd NN&PTNT - Cyc Quin Iy
Chit lwgng Néng Lim sin va Thiy sin/ Ministry of Agriculture - Nationul Agro — Forestry - Fisheries Quality Assurance Department; B§ Cong Thuong/

Date of issue: 15/07/2025

- ‘?"‘f“]”l“’“‘: QICL-13/BM02 SU KHAC BIET TU CHAT LUQNG DICH VU VA CHUYEN MON
i e MAKING DIFFERENCES FROM QUALITY OF SERVICES AND KNOWLEDGE
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CONG TY TNHH PHAN TiCH KIEM NGHIEM VIET TiN

VIET TIN TESTING CO., LTD

Vl et TI n PTN & VP Nhan mau: S6 39A, Puong s6 4, Phudng An Lac, Thanh phé Hb Chi Minh
\j Laboratory & Office: No.39A, 4™ Street, An Lac Ward, Ho Chi Minh City
KIEM TRACHATLUONG | Tel: (028) 3915 8936, (028) 3827 7986 Fax: (028) 3824 7013

— Email: ktclviettin@gmail.com Web: kiemnghiemviettin.com

VILAS 1074 VIMCERTS 211

S0/ No: 23785.2508/KQ-VTT
M3 s/ Code: KH.8639 2508

M3 sé mAu/ Sample code: PTN.22289 2508

Trang/ Page: 3/3

KET QUA THU NGHIEM
TESTING REPORT

THONG TIN DINH DUONG

Kich thwéc khiu phén 100g

A . A A
So lwgng mbi khau phin

Nﬁng lu’0’n§ 600

% Gid tri hang ngay*
Tong chit béo 42¢g 53%
Tong Carbohydrate 38g 14%

Protein 18g

* Gia tm hang ngay (%) cho biét m6t chét dinh ducmg trong
khéu phan thye pham d6ng gbép bao nhiéu wio ché d6 an hang

ngdy. 2000 calo mdi ngdy duoc sir dung d& dua ra céc khuyén
nghi dinh dudng chung.

PTN dugc chi dinh béi/ Lab. designated by: Bd Y Té - Cuc An toan Thyc phdm/ Ministry of Health - Agency of Food Safety; B§ NN&PTNT - Cyc Quin 1y
Chit lugng Ning Lam sin va Thiy san/ Ministry of Agriculture - National Agro — Forestry - Fisheries Quality Assurance Department,;’ B§ Cong Thmmgl
Ministry of Industry and Trade of The Socialist Republic of Vietnam.

No. Document: QTCL-13/BM02
Version: 11
Date of issue: 15/07/2025

SU KHAC BIET TU CHAT LUONG DICH VU VA CHUYEN MON
MAKING DIFFERENCES FROM QUALITY OF SERVICES AND KNOWLEDGE
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WAT E K TRUNG TAM KIEM NGHIEM VA TU VAN UDKH AVATEK /ﬁ\\ il

Trang/ Page No: 1/2

Tén khach hang/ Client’'s Name

Bia chi/ Client’'s Address

Ngay nhan mau/ Date sample(s)
received

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

Bang két qua/ Results Table

. 06/11/2025

: 06/11/2025 - 18/11/2025

© BANH HANH NHAN GION

. Ma&u chira trong bao bi kin/Sample contained in sealed packaging

ISONEC 17025:2017

KET QUA KIEM NGHIEM Ma sé/ Ref. No: KOD3251100175-5
TEST REPORT

: CONG TY TNHH MTV KIM NHU FNB
: S6 30A, Nguyén Thai Hoc, khu phé 4, Phwéng Tan Ninh, Tinh Tay Ninh, Viét

Nam

18/11/2025

Tru sé HCM: S6 66/122 dudng Binh Thanh, Phudng Binh Tan, TP H6 Chi Minh, Vié

CN Ha Noi: S 7/D6 56 Trwong Céng Giai, Phudng Cau Gidy, TP Ha Noi, Viet Nam

AVA-QA-TTCL/7.8/F.01 LBH: 02
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AVATEK SCIENCE TECHNOLOGY JSC CNR
AVATE K TRUNG TAM KIEM NGHIEM VA TU VAN UDKH AVATEK  “// AESTSS“

ISO/IEC 17025:2017

Yty
S
v

"":Ig

s\

)

Trang/ Page No: 2/2 KET QUA KIEM NGHIEM Ma sé/ Ref. No: KOD3251100175-5
TEST REPORT
STT/ Chi Tiéu Thir Nghiém/ Két Qua/ bon Vi/ Phwong Phap Tha/
No. Testing Analysis(s) Result (s) Unit Test Method
1 |Natri (Na) (*) / Sodium (Na) (*) 77.4 mg/100g AVA-KN-PP.QP/063

Chu thich/ Remarks:
1. (*): Chi tiéu thuéc pham vi céng nhan ISO/IEC 17025:2017/ (*): items are currently within the ISO/IEC 17025:2017 accreditation scope.
2. (**): Chi tidu giri nha thau phu./ (**): ltems are tested by subcontractor.

3. (**).("): Chi tiéu giri nha thau phy va thudc pham vi céng nhan ISO/IEC 17025:2017./ (™).("): ltems are tested by subcontractor - currently within the ISOﬁEQJa :
accreditation scope. 6‘?.

4, (CN): Chi tidu duge chi dinh cia Cuc Chan Nudi./ (CN): Analytical criteria recognized by the Department of Livestock Production.

A7 N\
5. (TS): Chi tidu duor chi dinh béi Cuc thiy san./ (TS): Analytical criteria recognized by Directorate Of Fisheries. "CO PHAN
6. LOD: Gidi han phét hién cda phuong phap./ Limited of detection. ONG NGHE -
7. LOQ: Giéi han dinh lweng cua phuong phap./ Limit of Quantitation. i

9. Bao cdo nay khéng duwroc sao chép mét cach knéng ddy di hodc khéng cé sy chdp thuan clia AVATEK! This report will not be reproducted except in fuil,
AVATEK. e
10. Théng tin vé "Tén khach hang, dia chi, théng tin mAu" do khach hang cung cAp/ Information "Client's name, Client's address, Name of sample” providéo
11, ©Ai véi chi tigu phan tich vi sinh/ For microbiological analytes:

- Theo phuong phap a8 dia : Két qua dugc thé hign <10 ; <1 ; <5 ; <2 khi khéng co phat hién khudn lac trén dia thach, két qua diroc xem nhw Knéng phét hién./ According to the
plate count testing methad, the result is expressed <10 ; <1 ; <5 ; <2 when the dish contains no colony, the result can be considered as not detected. =~

- Theo phuong phap loc : Két qua duoe thé hién <1 khi khéng phét hién khudn lac trén dfa thach, két qua duoc xem nhuw khéng phat hign./ According to the mefnttEﬁ
the result is expressed <1 when the dish contains no colony, the result can be considered as not detected. S 7‘
- Theo phurong phap dém sé co xac sudt Ién nhat (MPN): Két qua duwoc thé hién 1a 0 ; <1.8 hodc <3 khi khdng c6 bét ki phan (g nao nghi ngé sau thoi gian aqmgﬁ ?ké ua la
am tinh (Khéng phat hién)./ According to (MPN) method, the result is expressed 0 ; <1.8 or <3 when there were no suspected reactions after required incubation period, Q
was negative (Not detected). *U G +*

12. Béi vé&i chi tidu phan tich hda hoe! For chemical analytes:

8. K&t qua phan tich chi cé gia tri trén mau thir nhan duoc tir khach hang/ Testing results in this test report are vaiid only for the sample(s) as received. * EK
‘Wi
o

concentration is below limit of quantitation (LOQ), the result is reported as "< LOQ".

Chittrig thite ban sao diing vdi ban chinh
56 chtng e, 494 99...quyo s609.205-SCT/BS
Ngay..... A.?L'..ihé{‘ig..!{.?..ném 2025

NG CHUNG VIEN

Tru so HCM: S0 66/122 1g Binh Tan, TP H6 Chi Minh, Viét Nam
CN Ha Nbi: S6ng Giai, Phuéng Cau Gidy, TP Ha Noi

/F.01 LBH: 02




SO TAl CHINH TINH TAY NINH CONG HOA XA HOI CHU NGHIA VIET NAM
PHONG DANG KY KINH DOANH Déc lp - Tu do - Hanh phiic

GIAY CHUNG NHAN PANG KY DOANH NGHIEP
CONG TY TRACH NHIEM HU'U HAN MOT THANH VIEN

M3 sb doanh nghiép: 3901332246
Dang ky lan dau: ngav 02 thang 12 nam 2022
Dang ky thay déi lan thie: 1, ngay 17 thang 11 nam 2025

1. Tén cong ty

Tén cOng ty viét bang tiéng Vidt: CONG TY TNHH MTV KIM NHU FNB

Tén cong ty viét b’ﬁng tiéng nude ngoai:

Tén cong ty viet tat:

2. Pia chi tru so chinh

S6 304, Nguyén Thdi Hoc, khu pho 14, Phuong Tan Ninh, Tinh Tay Ninh, Viét Nam

Dién theai: 0344.777.818 Sé Fax:
Thu dién t: Website:
3. Von dicu 1¢ : 2.000.000.000 déng.

mma chit: Hai ty dono

4. Thong tin vé chi sé hitu

Ho. chir dém va tén: HUYNH KIM NHU Gidi tinh:  Nit
Ngay, thang, ndm sinh: 02/08/1998 Qubc tich: Fiét Nam

S6 dinh danh ¢4 nhan: 072198010705

Dia chi lién lac: 015, Trén Hung Pago, t6 8, khu phé 14, Phwong Tan Ninh, Tinh Tay
Ninh, Viét Nam

5. Nguoi dai di¢n theo phzip fudt ciia cong ty

* Ho, chit dém va tén: HUYNH KIM NHU G161 tinh: Ni¢
Ngay, thang, ndm sinh: 02/08/1998 Qudc tich: Viét Nam

S6 dinh danh ¢4 nhén: 072198010705

Chtrc danh: Giam déc

Dia chi lién lac: 015, Tran Hung Dao, 16 8, khu phé 14, Phudng Tan Ninh, Tinh Tay

Ninh, Viét N,
A il Chitng thyc bén sao ding vdi bdn chinh

S8 chitag thyte ﬁf ........ quyénsél. J2026 -SCT/BS

AT TRI*’O\G PHONG
E’HO TR[“O\G PHONG
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GIAY CHUNG NHAN
CERTIFICATE

S6/ No.: GL 0498/2025-FSMS |
Chirng nhan hé thong quan 1y an toan thwe pham cia: -

CONG TY TNHH MTV KIM NHU FNB
Certify that the Food Safety Management Systems of:

KIM NHU FNB ONE MEMBER LIMITED LIABILITY COMPANY
Pia chi: S6 30A, Nguyén Thai Hoc, khu phd 4, phwong 2, thanh phé Ty Ninh, tinh Tay
Ninh, Viét Nam
Address: No. 304, Nguyen Thai Hoc Street, Quarter 4, Ward 2, Tay Ninh City, Tay Ninh Province, Vietmam
Pia chi sin xuit: S6 30A, Nguyén Thai Hoc, khu phé 4, phudng 2, thanh phd Tay Ninh, tinh Tdy |
Ninh, Viét Nam %
Address: No. 304, Nguyen Thai Hoc Street, Quarter 4, Ward 2, Tay Ninh City, Tay Ninh Province, Vietham
Cho linh vire hoat dgng: (CIIT) Sin xuit banh bao hip, binh nwéng diu xanh, bénh
nwéng nhin thit, binh cookies va banh kho dang hat
For the following activities: (CIII) Production of steamed buns, mung bean pastries, meat-
| filled pastries, cookies, and grain-based dry biscuits
Pi dwoc dinh gia phit hgp véi tiéu chuin:
Has been assessed and found to conform with the requirements of the following standard:

TCVN ISO 22000:2018 / ISO 22000:2018

| Gidy chimg nhin c6 gid tri tir ngay 20/3/2025 dén 19/3/2028
This certificate is valid from Mar 20", 2025 to Mar 19" 2028
Gidy chimg nhén chi ¢6 hiéu lre khi duy tri thure hién gizm sat 1 in/Indm va 2 lin gidm sat/3 nim. Lin
giam sat dau tién ké tir gy 260/3/2026 dwer banhanh bing cong vin duy tri hiéu lic chimg nhén

The certificate is only v 7 sion once/year and two monitoring times/three years.
! The fi rstiuperwszon sir iiﬂ%%’rﬁy gg‘g@%’m’y‘icm! certz_;'} cate validity mamtenafce g
Shenmgnc..... 2217 aninst *j, S8 Pg Nang, ngay 20 thang 3 nam 2025
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