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CONG HOA XA HOI CHU NGHIA VIET NAM
Doc lap — Tw do — Hanh phuc

BAN TU CONG BO SAN PHAM
Sé: sY.../KIMNHUFNB/2025

I. Thong tin vé to chire, ca nhan ty cong b sén pham

Tén t6 chiic, cd nhan: CONG TY TNHH MTV KIM NHU FNB

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

Dién thoai: 0344 777 818

Email:tiembanhkimnhu.com

Mi s6 doanh nghiép: 3901332246

S6 Gidy ching nhan co s du diéu kién ATTP: 01/GCNATTP-SCT. Do S& Cong
Thuong Tinh Tay Ninh cap ngay 13/01/2023, ¢6 hiéu luc dén ngay 13/01/2026.

S6 Gidy ching nhan: GL 0498/2025-FSMS co s¢ duge danh gid phu hop voi tiéu
chuan: TCVN ISO 22000:2018/ISO 22000:2018 cap ngay 20/03/2025, ¢6 hiéu luc dén
ngay 19/03/2028.

I1. Thong tin san pham

1. Tén sdn pham RONG BIEN KEP HAT

2. Thanh phin: Gao lut, hat dleu hanh nhan, hat bi, mét ong, muo1 14 rong bién.

3. Thoi han sir dung san pham 60 ngay ké tir ngay san xuat neu bao quan ¢ diéu
kién nhiét do phong, noi kho rdo, thoang mat, trénh anh sang truc tiép.

Ngay san xudt va han st dung duogc ghi trén nhan hodc trén bao bi.

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

Hudng dan bao quan: Bao quan trong méi truong 28°C tdi da 12 gi0 sau khi mo
bao bi.

4. Quy cach dong goi va chat liéu bao bi

San pham duoc chua trong bao bi PA, PP, PET ddm bao vé sinh an toan thuc pham
theo quy dinh ctia B6 Y té. Bao bi ngoai thung carton.

Quy cach dong goi: 180g, 200g, 220g, 250g, 280g, 300g, 320g, 350g, 380g, 400g,
420g, 450g, 480g, 5S00g, 550g, 600g, 650g, 700g, 750g, 800g, 850g, 900g, 950g, 1kg.

5. Tén va dia chi co s¢ sén Xudt sén pham

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

Dia chi san xuét: S5 30A, Nguyen Thai Hoc, Khu phd 14, Phuong Tan Ninh, Tinh

Tay Ninh, Viét Nam.
[1l. MAu nhéan san pham (dinh kém mdu nhén san phdm hodic mau nhén san

pham di kién)
Phu hop voi Nghi dmh 56 43/2017/NDP-CP ngay 14/4/2017 cua Chinh phu vé nhan
hang hoa; Nghi dinh s6 111/2021/ND-CP ngay 09/12/2021 cua Chinh phu vé Stra doi,



bo sung mot s§ diéu Nghj dinh s 43/2017/ND-CP ngay 14/4/2017 cia Chinh phu vé
nhan hang hoa.

Phu hop véi Théng tu s6 29/2023/TT-BYT ngay 30/12/2023 ctia B6 Y té hudng
dan ndi dung, cach ghi thanh phén dinh dudng, gid trj dinh dudng trén nhan thuc pham.

VL. Yéu ciu vé an toan thue pham
T6 chitc, ca nhan san xudt, kinh doanh thyc pham dat yéu cdu vé an toan thyuc

pham theo: ) ) )
TIEU CHUAN CO SO

1. Chi tiéu vi sinh vat:

|—gtt Tén chi tiéu Dvt Mire cong b
1 Samonella CFU/g 0
2 Enterobacteriaceae CFU/g <10
2. Chi tiéu kim loai néing
Stt Tén chi tiéu Dvt Miic cong bé
| Cadimi (Cd) mg/kg 210
2 Chi (Pb) mg/kg <0.02
—3 Thuy ngan (Hg) mg/kg <005
4 Asen (As) mg/kg <0.1
3. Chi tiéu doc t6 vi ndm
Stt Tén chi tiéu Dvt Miic cong bd
1 Aflatoxin B1 ng/kg %2
2 | Aflatoxin téng sé (B1, B2, G1, G2) ue/ke <4
4. Chi tiéu dinh dudng*
Stt | Thanh phin dinh dudng Trén 100g
1 Nang luong 520 kcal
2 | Chat dam 13 g
3 Carbohydrat 49 g
4 | Béo tong | 30 g
5 Natri 307 mg

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




Chiing t6i xin cam két thuc hién ddy du cac quy dinh ctia phap luat vé an toan thuc
pham va hoan toan chiu trach nhiém vé tinh phap 1y ctia hé so cong bd va chit luong,
an toan thuc pham dbi véi san phdm da cong bd./.
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NHAN SAN PHAM DU KIEN

- Tén san pham RONG BIEN KEP HAT

- Thanh phan: Gao lut, hat diéu, hanh nhén, hat bi, mét ong, muo1 1a rong bién.

- Thoi han st dung san pham: 60 ngay ké tur ngay san xuat neu bao quan & diéu
kién nhiét do phong, noi khé rao, thodng mat, tranh dnh sang truc tiép.

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

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

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

- Théng tin canh bao an toan: khong st dung san pham qué han, xuét hién ddu

hi¢u hu héng hodc bao bi khong con nguyén ven.

Stt | Thanh phén dinh dudéng Trén 100g

1 Nang luong 520 keal
2 | Chét dam 13 g
3 Carbohydrat 49 g
4 | Béo tbng 30 g
5 | Natri 307 mg

*Gid tri trén c6 thé thay dbi trong khodng + 20%
San pham cua: CONG TY TNHH MTV KIM NHU FNB
- Dia chi: S6 30A, Nguyén Thai Hoc, Khu pho 14, Phuong Tén Ninh, Tinh Tay
Ninh, Viét Nam.
- Dién thoai: 0344 777 818
- Email:tiembanhkimnhu.com
- Khéi lwong tinh: 180g.



NHAN SAN PHAM DU KIEN

- Tén san pham RONG BIEN KEP HAT

- Thanh phan: Gao lat, hat diéu, hanh nhan, hat bi, mét ong, mu01 l4 rong bién.

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

- Ngay san xuat va han st dung duoc ghi trén nhén hoéc trén bao bi.

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

- Huéng dan bao quan: Bao quan trong moi truong 28°C t6i da 12 gior sau khi mo
bao bi.
- Thong tin canh béo an toan: khong st dung san pham qua han, xuét hién ddu
hiéu hu hong hodc bao bi khong con nguyén ven.

" Stt | Thanh phan dinh dudng Trén 100g
1 Nang lugng 520 keal
2 Chéat dam 13 g
3 Carbohydrat 49 g
4 Béo téng 30 g
2 Natri 307 mg

*Gid tri trén co thé thay doi tr ong khoang + 20%
San pham ctia: CONG TY TNHH MTV KIM NHU FNB
- Pia chi: S6 30A, Nguyén Thai Hoe, Khu pho 14, Phuong Tan Ninh, Tinh Tay
Ninh, Viét Nam.
- Pién thoai: 0344 777 818
- Email:tiembanhkimnhu.com
- Khéi luong tinh: 200g.



NHAN SAN PHAM DU KIEN

- Tén san pham RONG BIEN KEP HAT

- Thanh phan: Gao lut, hat diéu, hanh nhan, hat b, mét ong, mu01 14 rong bién.

- Thoi han st dung san pham: 60 ngay ké tir ngay san xuat neu bao quan & diéu
kién nhiét d§ phong, noi khé rao, thoang mat, trdnh anh séng truc tiép.

- Ngay san xuét va han sir dung dugce ghi trén nhin hodc trén bao bi.

- Hudng déan st dung: dung an truc tiép ngay sau khi ma bao bi.

- Hudng dan bao quéan: Bao quan trong méi trudng 28°C téi da 12 gio sau khi mo
bao bi. ’
- Théng tin canh bdo an toan: khong st dung san pham qué han, xuét hién dau
hi¢u hu hong hodc bao bi khéng con nguyén ven.

Stt- Thanh phan dinh duéng Trén 100g -
1 Nang lugng 520 kcal

2 Chét dam I3 g i
3 Carbohydrat 49 g

4 | Béo tong 30 g

3 Natri 307 mg

*Gid tri trén co thé thay doi trong khoang + 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: 220g.



NHAN SAN PHAM DU KIEN

- Tén san pham RONG BIEN KEP HAT

- Thanh phan: Gao lut, hat didu, hanh nhan, hat bi, mat ong, muol 14 rong bién.

- Thoi han sir dung san pham: 60 ngay ké tur ngay san xuét neu bao quan ¢ diéu
kién nhiét do phong, noi kho rdo, thoang mat, tranh énh sang truc tiép.

- Ngay san xuét va han st dung duoc ghi trén nhéan hodc trén bao bi.

- Hudng dén str dung: dung an truc tiép ngay sau khi m¢ bao bi.

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

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

hiéu hu hong hodc bao bi khong con nguyén ven.

Stt | Thanh phan dinh dudng Trén 100g

1 Nang lugng 520 kcal-_w
2 Chat dam 13 g

3 Carbohydrat 49 g

4 Béo tong 30 g

5 Natri | 307 mg |

*Gid tri trén co the thay déi trong khoang + 20%
San pham ctia: CONG TY TNHH MTV KIM NHU ENB
- Dia 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 luong tinh: 250g.



NHAN SAN PHAM DU KIEN

- Tén san pham: RONG BIEN KEP HAT

- Thanh phan: Gao lut, hat diéu, hanh nhan, hat bi, mat ong, mu01 14 rong bién.

- Thoi han str dung san pham: 60 ngay ké tir ngay san xuét neu bao quan ¢ diéu
kién nhiét do phong, noi kho rdo, thodng mat, tranh dnh sang truc tiép.

- Ngay san xuét va han sir dung dugc ghi trén nhén hogc trén bao bi.

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

- Hudng dan bao quan: Bao quan trong méi truong 28°C t6i da 12 gior sau khi mé
bao bi.
- Théng tin canh bdo an toan: khong sir dung san pham qué han, xuét hién dau
hiéu hu hong hodc bao bi khong con nguyén ven.

Stt | Thanh phan dinh dudng Trén 100g ]
1 Nang lugng 520 kcal

2 Chat dam 13 g

3 Carbohydrat 49 g

4 Béo téng 30 g

5 Natri 307 mg

*Gid tri trén c6 thé thay doi trong khoding + 20%
San pham cua: CONG TY TNHH MTV KIM NHU FNB
- Dia chi: S6 30A, Nguyén Thai Hoc, Khu phé 14, Phudng Tén Ninh, Tinh Tay
Ninh, Viét Nam.
- Dién thoai: 0344 777 818
- Email:tiembanhkimnhu.com
- Khéi lugng tinh: 280g.



NHAN SAN PHAM DU KIEN

- Tén san pham RONG BIEN KEP HAT

- Thanh phan: Gao lut, hat diéu, hanh nhan, hat bi, mat ong, mum 14 rong bién.

- Thoi han st dung san pham: 60 ngay ké tir ngay san xuét neu bao quan ¢ diéu
kién nhiét d¢ phong, noi kho rdo, thoang mét, tranh énh séng truc tiép.

- Ngay san xuat va han st dung duoe ghi trén nhén hogc trén bao bi.

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

- Hudéng dan bao quan: Bao quan trong moi truong 28°C tdi da 12 gidy sau khi mé
bao bi.
- Thong tin canh bao an toan: khong st dung san pham qua han, xut hién du
hiéu hu héng hoac bao bi khong con nguyén ven.

Stt | Thanh phin dinh dudng Trén 100g
1 Nang luong 520 kcal
2 Chét dam 13 g
3 Carbohydrat 49 g
4 | Béo tong 30 g
5 Natri 307 mg

*Gid tri trén co the thay doi trong khoang + 20%
San pham cia: CONG TY TNHH MTV KIM NHU FNB
- Pia chi: S6 30A, Nguyén Théi Hoc, Khu pho 14, Phuong Tén Ninh, Tinh Tay
Ninh, Viét Nam.
- Dién thoai: 0344 777 818
- Email:tiembanhkimnhu.com
- Khéi luong tinh: 300g.



NHAN SAN PHAM DU KIEN

- Tén san pham RONG BIEN KEP HAT

- Thanh phan: Gao 1at, hat diéu, hanh nhan, hat bi, mat ong, mucu 14 rong bién.

- Thoi han st dung san pham: 60 ngay ké tu ngay san xuét neu bao quan ¢ diéu
kién nhiét do phong, noi kho réo, thodng mét, tranh anh séng truc tiép.

- Ngay san xudt va han st dung duoc ghi trén nhan hogc trén bao bi.

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

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

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

hiéu hu hong hodc bao bi khéng con nguyén ven.

Stt | Thanh phan dinh dudng Trén 100g
1 Nang luong 520 keal
2 Chét dam 13 g
. 3 Carbohydrat 49 g
4 | Béo tong 30 g
S Natri Sy mg

*Gid tri trén co tlze thay doi trong khoang + 20%
San pham ctia: CONG TY TNHH MTV KIM NHU FNB
- Dia chi: S& 30A, Nguyén Thai Hoc, Khu pho 14, Phuong Tan Ninh, Tinh Tay
Ninh, Viét Nam.
- DBién thoai: 0344 777 818
- Email:tiembanhkimnhu.com
- Khéi luong tinh: 320g.



NHAN SAN PHAM DU KIEN

- Tén san pham RONG BIEN KEP HAT

- Thanh phan: Gao lit, hat diéu, hanh nhan, hat bi, mit ong, mu01 14 rong bién.

- Thoi han st dung san pham: 60 ngay ké tir ngay san xuat neu bao quan ¢ diéu
kién nhiét do phong, noi kho rdo, thodng mat, tranh anh séng truc tiép.

- Ngay san xuét va han st dung duge ghi trén nhan hogc trén bao bi.

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

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

- Théng tin canh bdo an toan: khong st dung san pham qué han, xuét hién déau

hiéu hu hong hoac bao bi khéng con nguyén ven.

St | Thanh phin dinh duéng Trén 100g
1 Ning lugng 520 keal
2 | Chét dam 13 g
3 Carbohydrat 49 g
4 | Béo tong 30 g
5 Natri 307 mg

*Gid tri trén co tlre thay doi trong khoang + 20%
San pham ctia: CONG TY TNHH MTV KIM NHU FNB
- Dia chi: S 30A, Nguyén Thai Hoc, Khu pho 14, Phuong Tan Ninh, Tinh Tay
Ninh, Viét Nam.
- Bién thoai: 0344 777 818
- Email:tiembanhkimnhu.com
- Khéi luong tinh: 350g.



NHAN SAN PHAM DU KIEN

- Tén san pham RONG BIEN KEP HAT
- Thanh phéan: Gao lat, hat diéu, hanh nhan, hat bi, mat ong, mu01 14 rong bién.
- Thoi han st dung san pham: 60 ngay ké tir ngay san xudt neu bao quan & diéu
kién nhiét do phong, noi kho réo, thoang mat, tranh anh séng truc tiép.
- Ngay san xuat va han st dung duoc ghi trén nhan hodc trén bao bi.
- Huéng dan sir dung; dung an truc tiép ngay sau khi m& bao bi.
- Huéng dan bao quan: Bao quan trong mai truong 28°C t6i da 12 gio sau khi mé
bao bi.
- Thong tin canh bdo an toan: khong st dung san phim qua han, xut hién d4u
hi¢u hu hong hodc bao bi khéng con nguyén ven.

B Stt | Thanh phan dinh dudng Tren 100g
1 Nang lugng 520 kcal
2 Chét dam 13 g
3 Carbohydrat 49 g
4 | Béo tong 30 g ]
5 Natri 307 mg

*Gid tri trén cd thé thay doi tr ong khoang + 20%
San pham cua: CONG TY TNHH MTV KIM NHU FNB
- Dja chi: S6 30A, Nguy&n 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 RONG BIEN KEP HAT

- Thanh phan: Gao lut, hat diéu, hanh nhan, hat bi, mét ong, mum la rong bién.

- Thoi han st dung san pham: 60 ngay ké tur ngay san xuat neu bao quan & diéu
kién nhiét do phong, noi khé rdo, thodng mét, tranh anh séng truc tiép.

- Ngay san xuat va han str dung duoc ghi trén nhén hoic trén bao bi.

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

- Hudng dan béo quan: Bao quan trong moi truong 28°C téi da 12 gid sau khi mo
bao bi.
- Thong tin canh bao an toan: khong st dung san phdm qua han, xuét hién déu
hi¢u hu hong hoac bao bi khong con nguyén ven.

| Stt | Thanh phan dinh duéng Trén 100g
1 Néang lugng 520 keal
2 Chat dam 13 g
3 Carbohydrat 49 g
. Béo téng 30 g
5 Natri 307 mg

*Gid tri trén co tlze thay doi trong khoang + 20%
San pham cta: CONG TY TNHH MTV KIM NHU FNB
- Dia chi: S6 30A, Nguyén Théi Hoc, Khu phé 14, Phuong Tan 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 pham RONG BIEN KEP HAT

- Thanh phan: Gao lut, hat diéu, hanh nhan, hat bi, mét ong, muo1 l4 rong bién.

- Thoi han st dung san pham: 60 ngay ké tir ngay san xuat neu bao quan & diéu
kién nhiét do phong, noi khé réo, thodng mat, tranh énh séng truc tiép.

- Ngay san xuat va han su dung duogc ghi trén nhan hodc trén bao bi.

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

- Hudng dan bao quan: Bao quéan trong méi truong 28°C téi da 12 gio sau khi mo
bao bi. )
- Thong tin canh bao an toan: khong st dung san phdm qua han, xuit hién du
hi¢u hu hong hodc bao bi khéng con nguyén ven.

Stt | Thanh phén dinh dwdng Trén 100g i
1 Nang lugng 520 keal

2 | Chat dam 13 g

3 Carbohydrat 49 g

4 | Béo tong 30 g

5 Natri 307 mg

*Gid tri trén cé thé thay dbi trong khoang + 20%
San pham cua: CONG TY TNHH MTV KIM NHU FNB
- Dia chi: Sb 30A, Nguyén Théai Hoc, Khu pho 14, Phuong Téan Ninh, Tinh Tay
Ninh, Viét Nam.
- Dién thoai: 0344 777 818
- Email:tiembanhkimnhu.com
- Khéi lwong tinh: 420g.



NHAN SAN PHAM DU KIEN

- Tén san pham RONG BIEN KEP HAT

- Thanh phan: Gao lut, hat diéu, hanh nhan, hat bi, mét ong, muo1 14 rong bién.

- Thoi han str dung san pham: 60 ngay ké tur ngay san xut neu bao quan ¢ diéu
kién nhiét d phong, noi kho rdo, thodng mét, tranh anh séng truc tiép.

- Ngay san xuit va han su dung dugc ghi trén nhan hodc trén bao bi.

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

- Huéng dan bao quan: Bao quan trong moi trudng 28°C tdi da 12 gior sau khi mé
bao bi.

- Thong tin canh bdo an toan: khong st dung san phdm qua han, xuit hién ddu

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

Stt | Thanh phan dinh dudng Trén 100g

1 Nang luong : 520 keal
2 | Chat dam 13 g
3 Carbohydrat 49 g
4 | Béo tong 30 g
5 Natri 307 mg

*Gid tri trén cd thé thay doi trong khoang + 20%
San pham cia: 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: 450g.



NHAN SAN PHAM DU KIEN

- Tén san pham RONG BIEN KEP HAT

- Thanh phan: Gao lat, hat diéu, hanh nhén, hat bi, mat ong, mu01 l4 rong bién.

- Thoi han st dung san pham: 60 ngdy ké tir ngdy san xudt neu bao quan ¢ diéu
kién nhiét do phong, noi kho rdo, thoang mat, tranh énh séng truc tiép.

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

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

- Hudng dan bao quan: Bao quan trong méi tr udng 28°C t6i da 12 gid sau khi mo
bao bi.
- Thong tin canh bao an toan: khong str dung san phém qua han, xuét hién dau
hi¢u hu héng hoac bao bi khong con nguyén ven.

Stt | Thanh phan dinh dudng Trén 100g
1 Nang luong 520 keal
2 Chat dam 13 g
3 Carbohydrat 49 g )
4 | Béo téng 30 g
5 | Natri 307 mg

*Gid tri trén cé thé thay dbi trong khoang + 20%
San pham cua: CONG TY TNHH MTV KIM NHU FNB
- Dia chi: S5 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: 480g.



NHAN SAN PHAM DU KIEN

- Tén san pham: RONG BIEN KEP HAT

- Thanh phan: Gao lut, hat didu, hanh nhén, hat bi, mat ong, muo1 l4 rong bién.

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

- Ngay san xuét va han st dung duge ghi trén nhan hoac trén bao bi.

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

- Huéng dan bao quan: Bao quan trong méi truong 28°C t6i da 12 gid sau khi md
bao bi.
- Théng tin canh bao an toan: khong st dung san phdm qué han, xudt hién dau
hiéu hu hong hodc bao bi khong con nguyén ven.

—“S‘tt Thanh phan dinh du'ﬁ'ng“ Trén 100g
1 Néang luong 520 keal
2 | Chat dam 13 g
3 Carbohydrat 49 g
4 | Béo tong 30 g
9 Natri 307 mg

“Gid tri trén c6 thé thay déi trong khoding + 20%
San pham cua: CONG TY TNHH MTV KIM NHU FNB
- Pia 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 luong tinh: 500g.



NHAN SAN PHAM DU KIEN

- Tén san pham RONG BIEN KEP HAT

- Thanh phan: Gao lut, hat diéu, hanh nhan, hat bi, mét ong, muoz 14 rong bién.

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

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

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

- Huéng dan bao quan: Bao quéan trong mdi trudng 28°C téi da 12 gid sau khi mé

bao bi.
- Thong tin canh bao an toan: khong st dung san pham qué han, xuat hién déu
hi¢u hu hong hoéc bao bi khdng con nguyén ven.

'_Stt Thanh phan dinh dudéng Trén 100g
| Nang lugng 520 keal
2 | Chét dam 13 g
3 Carbohydrat 49 g |
4 | Béo tong 30 g
5 Natri 307 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 luong tinh: 550g.



NHAN SAN PHAM DU KIEN

- Tén san pham RONG BIEN KEP HAT

- Thanh phan: Gao 1Gt, hat didu, hanh nhan, hat bi, mdt ong, mu01 14 rong bién.

- Thoi han st dung san phdm: 30 ngay ké tir ngay san xuat neu bao quan ¢ diéu
kién nhiét do phong, noi kho rdo, thoang mat, tranh 4nh sang truc tiép.

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

- Huéng dan st 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 gi¢r sau khi mo
bao bi.
- Théong tin canh béo an toan: khong st dung san phdm qué han, xudt hién dau
hi¢u hu hong hodc bao bi khong con nguyén ven.

Stt | Thanh phan dinh dwéng Trén 100g
1 Nang luong 520 keal
2 | Chét dam 13 g
3 Carbohydrat 49 g N
4 Béo téng ‘ 30 g
| 5 Natri 307 | mg

*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, Phudng Tan 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 pham RONG BIEN KEP HAT

- Thanh phan: Gao ltt, hat diéu, hanh nhén, hat bi, méat ong, mu01 14 rong bién.

- Thoi han st dung san pham: 30 ngay ké tir ngdy san xudt neu bao quan & diéu
kién nhiét do phong, noi kho réo, thodng mat, tranh anh sang truc tiép.

- Ngay san xuat va han st 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: Béo quan trong moi trudng 28°C t6i da 12 gior sau khi mé

bao bi.
- Théng tin canh bdo an toan: khong st dung san phiam qué han, xuét hién déu

hiéu hu hong hoac bao bi khong con nguyén ven.

Stt | Thanh phan dinh duing Trén 100g
1 Nang lugng 520 keal
2 | Chét dam 13 g
3 Carbohydrat 49 g
4 | Béo tong 30 g
| 5 Natri 307 mg

*Gid tri trén cé thé thay doi trong khodng + 20%
San pham ctiia: CONG TY TNHH MTV KIM NHU FNB
- Dia chi: S6 30A, Nguyén Thai Hoc, Khu phé 14, Phuong Tén Ninh, Tinh Tay

Ninh, Viét Nam.
- bBién thoai: 0344 777 818
- Email:tiembanhkimnhu.com
- Khéi luong tinh: 650g.



NHAN SAN PHAM DU KIEN

- Tén san pham RONG BIEN KEP HAT

- Thanh phan: Gao lut, hat didu, hanh nhan, hat bi, mét ong, mu01 14 rong bién.

- Thoi han st dung san pham: 30 ngay ké tur ngay san xuat neu bao quan ¢ diéu
kién nhi¢t d6 phong, noi kho rao, thoang mat, tranh énh sang truc tiép.

- Ngay san xuét va han st dung duoc ghi trén nhén hodc trén bao bi.

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

- Hudéng dan bao quan: Bao quan tr ong moi trudong 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 ddu
hi¢u hu héng hodc bao bi khong con nguyén ven.

Stt | Thanh phin dinh dwéng Trén 100g
1 Néang lugng 520 kcal
2 Chét dam 13 g
3 Carbohydrat 49 g
4 Béo téng 30 g
5 | Natri 7 307 mg

*Gid tri trén c6 thé thay doi trong khoang + 20%
San pham ctia: CONG TY TNHH MTV KIM NHU FNB
- Pia chi: S6 30A, Nguyén Thai Hoc, Khu pho 14, Phuong Téan Ninh, Tinh Tay
Ninh, Viét Nam.
- Pién thoai: 0344 777 818
- Email:tiembanhkimnhu.com
- Khéi luong tinh: 700g.



NHAN SAN PHAM DU KIEN

- Tén san pham RONG BIEN KEP HAT

- Thanh phan: Gao lut, hat diéu, hanh nhn, hat bi, mat ong, muo1 14 rong bién.

- Thoi han st dung san phdm: 30 ngdy ké tir ngay san xuét neu bao quan ¢ diéu
kién nhiét do phong, noi khé réo, thoang mat, tranh &nh séng truc tiép.

- Ngay san xuét v han st dung duoc ghi trén nhan hojc trén bao bi.

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

- Hudng dan bao quan: Bao quan trong moi truong 28°C t6i da 12 gid sau khi mé

bao bi.
- Théng tin canh bdo an toan: khong st dung san phdm qua han, xuét hién dau

hi¢u hur hong hodc bao bi khong con nguyén ven.

Stt | Thanh phan dinh dudng Trén 100g
1 Nang lugng 520 keal
2 Chét dam I3 g
3 Carbohydrat 49 g
4 | Béo tong 30 g
L 5 Natri 307 mg |

*Gid tri trén co tlze thay doi trong khoang + 20%
San phim cua: CONG TY TNHH MTV KIM NHU ENB
- Dia 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: 750g.



NHAN SAN PHAM DU KIEN

- Tén san pham RONG BIEN KEP HAT
- Thanh phan: Gao lat, hat diéu, hanh nhan, hat bi, méit ong, mu01 14 rong bién.
- Thoi han st dung san pham: 30 ngay ké tir ngdy san xuét neu bao quan & diéu
kién nhiét do phong, noi kho rdo, thodng mat, tranh anh sing truc tiép.
- Ngay san xuat va han st dung dugc ghi trén nhan hodc trén bao bi.
- Huéng dan st dung: ding n truc tiép ngay sau khi mé bao bi.
- Hudng dan bao quan: Bao quan trong mdi truong 28°C tdi da 12 gio sau khi mé
bao bi.
- Thong tin canh béo an toan: khong st dung san phim qua han, xuét hién du
hi¢u hu héng hodc bao bi khong con nguyén ven.

Stt | Thanh phan dinh dwéng Trén 100g
1 Nang luong 520 keal
2 | Chit dam 13 g
3 Carbohydrat 49 g
4 | Béo tong 30 g
] Natri 307 mg

*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 phé 14, Phuong Tén Ninh, Tinh Tay

Ninh, Viét Nam.
- Dién thoai: 0344 777 818
- Email:tiembanhkimnhu.com
- Khéi luong tinh: 800g.



NHAN SAN PHAM DU KIEN

- Tén séan pham RONG BIEN KEP HAT

- Thanh phan: Gao lat, hat didu, hanh nhan, hat bi, mat ong, mu01 l4 rong bién.

- Thoi han st dung san pham: 30 ngay ké tir ngay san xuit neu bao quan & didu
kién nhiét do phong, noi kho réo, thoang mat, tranh 4nh séng truc tiép.

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

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

- Huéng dan bao quan: Bao quan trong méi tr udng 28°C tbi da 12 gior sau khi mé
bao bi.
- Thong tin canh bdo an toan: khong sir dung san pham qua han, xuét hién ddu
hi€u hu hong hodc bao bi khong con nguyén ven.

Stt | Thanh phéan dinh dwdng Trén 100g —‘
1 Nang lugng 520 keal

2 | Chét dam 13 g |
3 Carbohydrat 49 g

4 | Béo tong 30 g

5 Natri 307 mg

*Gid tri trén co the thay doi trong khodng + 20%
Sén 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 luong tinh: 850g.



NHAN SAN PHAM DU KIEN

- Tén san pham RONG BIEN KEP HAT

- Thanh phéan: Gao lut, hat diéu, hanh nhan, hat bi, mat ong, mu01 1a rong bién.

- Thoi han st dung san pham: 30 ngay ké tir ngay san xut neu bao quan & diéu
kién nhiét do phong, noi khé rdo, thodng mat, tranh anh sang truc tiép.

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

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

- Huéng dan bao quan: Bao quan trong moi trudng 28°C tbi da 12 gior sau khi mé
bao bi.

- Thong tin canh bdo an toan: khong sir dung san pham qua han, xudt hién du

hiéu hu hong hoac bao bi khéng con nguyén ven.

| Stt | Thanh phan dinh duéng Trén 100g
1 Nang lugng 520 keal
2 Chét dam 13 g
3 Carbohydrat 49 g
4 | Béo tong 30 g B
5 Natri 307 mg

*Gid tri trén cd thé thay déi trong khoang + 20%
San pham ctia: CONG TY TNHH MTV KIM NHU FNB
- Dia chi: S6 30A, Nguy&n Théi Hoc, Khu phé 14, Phuong Tan Ninh, Tinh Tay
Ninh, Viét Nam.
- Dién thoai: 0344 777 818
- Email:tiembanhkimnhu.com
- Khéi lugng tinh: 900g.



NHAN SAN PHAM DU KIEN

- Tén san pham RONG BIEN KEP HAT

- Thanh phan: Gao lut, hat diéu, hanh nhan, hat bi, mat ong, mu01 14 rong bién.

- Thoi han sir dung san pham: 30 ngay ké tir ngay san xuét neu bao quan ¢ diéu
kién nhi¢t do phong, noi khé rdo, thoang mat, trénh dnh sang truc tiép.

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

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

- Huéng dan bao quan: Bao quéan trong méi truong 28°C ti da 12 gid sau khi ma
bao bi.
- Thong tin canh béo an toan: khong sir dung san pham qud han, xudt hién ddu
hi¢u hu hong hodc bao bi khéng con nguyén ven.

Stt | Thanh phan dinh dudng Trén 100g ]
1 Nang lugng 820 kcal

2 | Chat dam 13 g

3 Carbohydrat 49 g

4 Béo tong 30 g

5 Natri 307 mg

*Gid tri trén co the thay doi tr ong khodang + 20%
San phdm 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: 950g.



NHAN SAN PHAM DU KIEN

- Tén san pham RONG BIEN KEP HAT

- Thanh phan: Gao lat, hat diéu, hanh nhan, hat bi, mat ong, muo; 14 rong bién.

- Thoi han st dung san phidm: 30 ngay ké tir ngay san xuat neu bao quan ¢ diéu
kién nhiét d6 phong, noi kho réo, thoang mat, tranh énh séng truc tiép.

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

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

- Huéng dan bao quan: Bao quan trong moéi truong 28°C tdi da 12 g10 sau khi ma
bao bi.

- Thong tin canh béo an toan: khong st dung san phdm qué han, xudt hién déu

hi¢u hu hong hodc bao bi khéng con nguyén ven.

| Stt | Thanh phan dinh dwdng Trén 100g
1 Nang luong 520 kcal
2 Chét dam 13 g
3 Carbohydrat 49 g N
4 | Béo tong 30 g
5 Natri 307 mg

*Gid tri trén co thé thay doi trong khoang + 20%
San pham ciia: CONG TY TNHH MTV KIM NHU FNB
- Dia 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 lugng tinh: 1000g.



[ o B - CONG TY TNHH PHAN TiCH KIEM NGHIEM VIET TiN
Vl et T in VIET TIN TESTING CO., LTD N
. PTN & VP Nhan miu: S6 394, Dudng s6 4, Phuong An Lac, Thanh phd Hd Chi Minh  IFC=REA ¢
KIEM TRACHAT LUONG Laboratory & Office: No.39A, 4® Street, An Lac Ward, Ho Chi Minh City Y

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

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

VILAS 1074 VIMCERTS 211

S8/ No: 23786.2508/KQ-VTT

M3 s6/ Code: KIH.8639 2508

Mi s6 miu/ Sample code: PTN.22290 2508
Trang/ Page: 1/3

KET QUA THU NGHIEM
TESTING REPORT

Tén khach hang/ Client
Dia chi/ Address

CONG TY TNHH MTV KIM NHU FNB
S8 30A, Nguyén Thai Hoc, Khu phé 4, Phudmg Tan Ninh, Tinh Tay Ninh,

Viét Nam
Ngay nhén miu/ Date of receiving 04/08/2025 Thoi gian phin tich/ Time of analysis: 04-11/08/2025 -
Ngay tra két qua/ Date of issue 12/08/2025 : ¢
Loai mAu/ Kind of sample Thyc phdm S6 lwgng méiu/ Quantity of sample: 200g x 2 tii .
Tén miu/ Name of sample RONG BIEN KEP HAT Vb
Tinh trang miu / State of sample Mau chita trong ti nhyra déng kin (;‘SE
o . A . G : : R R
STT/| CHITIEU THU NGHIEM/ PHUONG PHAP PHAN TiCH/ KET QUA/ PON VI TINH/ ‘?\ A
No. PARAMETERS TESTING METHOD RESULT UNIT ™
1. | Enterobacteriaceae *) ISO 21528-2:2017 <10 CFU/g
« TCVN 10780-1:2017 ;
™ : e o,
2. | Salmonella (ISO 6579-1:2017/Amd1:2020) Khong phat hién Trong 25g
" " . Khéng phét hién
™ :
3. | Thay ngén (Hg) AOAC974.14 (LOD=0,015) mg/kg
. R Khéng phat hién
™
4. | Cadmi (Cd) AOAC 999.11 (LOD=0,0015) mg/kg
. . Khéng phét hién
*) :
5. | Chi (Pb) AOAC 999.11 (LOD=0,01) mg/kg é
19
' Khéng phét hign 3
) ¥ : &
6. | Arsen (As) AOAC 986.15 (LOD=0,05) mg/kg _,* )
SOP.01-215: 2020 Kho hat hié \\%
. *) 01-215: ong phat hign A
7. | Bahi.sotbate (Ref, TCVN 8471:2010) (LOD=2) e AN
; + S0P.01-362: 2022 Khéng phat hién
*) :
8. | Aflatoxin B] (Ref. AOAC 991.31) (LOD=0,2) ng/ke
. . SOP.01-362: 2022 Khéng phat hién
&y :
2. | Aflatoxin (B1,82,G1,62) (Ref. AOAC 991.31) (LOD=0,5) ne/ke
10. | Néng luong TCVN 7088:2015 524 Kcal/100g

PIN duge chi dinh boi/ Lab. designated by: B§ Y Té - Cuc An todn Thyc phdnv Ministry of Health - Agency of Food Safety; B) NN&PTNT - Cye Quin Iy
- Fisheries Quality Assurance Department,; B§ Cong Thiwong/

Chit lwgng Néng Lim sin va Thiy san/ Ministry of Agriculture - National Agro — Forestry
Ministry of Industry and Trade of The Socialist Republic of Vietnam.,

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

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




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

PTN & VP Nhan miu: S 39A, Puéng sé 4, Phudng An Lac, Thanh phd Hb 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

> Viét Tin

KIEM TRA CHAT LUQNG

VILAS 1074 VIMCERTS 211

Sb/ No: 23786.2508/KQ-VTT

Mi sb/ Code: KH.8639 2508

M3 s6 mau/ Sample code: PTN.22290 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
11. | Téng Carbohydrate (ngpféﬁé%zsgézs) 49,2 £/100g
12. | Béo tong ) (Ref, FASg 2881;9?:1%(,)21)1@ 214) 3k &/1002
13. | Protein © ngg‘] 113()7013:3622)%1)3 193 ¢/100g

Ghi chi/ Notes:
Két qua chi c6 gi tri trén mAu thiv/ The results are valid only for testing sample.
Tén miu theo khach hang yéu chu/ Name of samples as the client's requirement.
Théi gian luu mAu: 5 ngay ké tir ngay tra két qua/ Time-limit of storage: 5 days from reporting date.
LOD: Gidi han phat hién / LOD: Limit of Detection.
{*): Chi tiéu duge VILAS cong nhén ISO/IEC 17025:2017/ Items were accredited by VILAS (ISO/IEC 1 7025:2017)
(s/¢): Chi tiéu giri nha thiu phy/ Items are fested by subcontractor

PHU TRACH CHAT LUQGNG
QUAIrITY MANAGER
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PTN dugc chi dinh bai/ Lab. designated by: BO Y Té - Cuc An todn
Chét lugng Nong Lam san va Thay san/ Ministry of Agriculture -
Ministry of Industry and Trade of The Socialist Republic of Vietnam.

Thuye phém/ Ministry of Health - Agency of Food Safety; B NN&PTNT - Cuc Qudn Iy
National Agro — Forestry - Fisheries Quality Assurance Department; B¢ Cong Thuomg/

No. Document: QTCL-13/BM02
Version: 11 5
Date of issue: 15/07:2025

SUKHAC BIET TU CHAT LUONG DJCH VU VA CHUYEN MON
MAKING DIFFERENCES FROM QUALITY OF SERVICES AND KNOWLEDGE




E”__ S CONG TY TNHH PHAN TiCH KIEM NGHIEM VIET TiN

SR
Vi ét Ti n _ VIET TIN TESTING CO., LTD o &, 4
. PTN & VP Nhén mau: So 39A, Pudng s6 4, Phudmg An Lac, Thanh pho Hé Chi Minh ngE__\ME& 5
Laboratory & Office: No.39A, 4" Street, An Lac Ward, Ho Chi Minh City PN p ).
KIEMTRACHATLUONG | el (028) 3915 8936, (028) 3827 7986 Fax: (028) 3824 7013 Sl e M
Email: ktclviettin@gmail.com Web: kiemnghiemviettin.com

S6/ No: 23786.2508/KQ-VTT

Mi s/ Code: KH.8639 2508

Mi s6 miu/ Sample code: PTN.22290 2508
Trang/ Page: 3/3

KET QUA THU NGHIEM
TESTING REPORT

THONG TIN DINH DUONG

Kich thwéc khau phan 100g
R e e e S|

S6 lwgng mdi khiu phin
520

'
Nan
% Gid trj hang ngay*

Téng chit béo 30g 39%
Tong Carbohydrate 49g ' 18%
Protein 13g

* Gid trj hang ngdy (%) cho biét mét chit dinh dudng trong
khdu phan thuc phdm déng gép bao nhiéu vao ché do an hang
ngdy. 2000 calo mdi ngdy duge sir dung dé dua ra cic khuyén
nghi dinh dung chung.

PTN dugc chi dinh boi/ Lab. designated by: By Y Té - Cuc An toan Thye phim/ Ministry of Health - Agency of Food Safety; B) NN&PTNT - Cuc Quin ly
Chit lwgng Nong Lam sin va Thiy san/ Ministry of Agriculture - National Agro — Forestry - Fisheries Quality Assurance Department; B6 Cong Thwong/

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

Ne. Documeat: QTCL-13/BMO2 SU KHAC BIET TU CHAT LUONG DICH VU VA CHUYEN MON

Version: 11 . . = 5 gl
Date of issue: 15/07/2025 MAKING DIFFERENCES FROM QUALITY OF SERVICES AND KNOWLEDGE




\ 7.
. WATEK

Trang/ Page No: 1/2

Tén khach hang/ Client’'s Name
Pia chi/ Client’s Address

Ngay nhan mau/ Date sample(s)
received

Ngay thi 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

e S  66/122 duong Binh Thanh, P
HaNoi: 56 G7/D6 Ngo,56 Trurong Cong.Gi

£

AVATEK SCIENCE TECHNOLOGY JSC
TRUNG TAM KIEM NGHIEM VA TU VAN UDKH AVATEK /7

. 06/11/2025

. 06/11/2025 - 18/11/2025
: 18/11/2025
. RONG BIEN KEP HAT

: Mau chira trong tui zip/Sample contained in a zip bag

o
SN
. e

e

L

(/

oy AOSC
VLAT 1.1154
ISO/IEC 17025:2017

KET QUA KIEM NGHIEM
TEST REPORT

M3 s&/ Ref. No: KOD3251100175-4

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

Nam
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AVATEK SCIENCE TECHNOLOGY JSC
WATEK  TRUNG TAM KIEM NGHIEM VA TU VAN UDKH AVATEK 7/ ALaC S

ISO/IEC 17025:2017

o\‘"
”4.1

Trang/ Page No: 2/2 KET QUA KIEM NGHIEM M sé/ Ref No: KOD3251100175-4
TEST REPORT
STT/ Chi Tiéu Thir Nghiém/ Két Qua/ Pon Vi/ Phwong Phap Tha/
No. Testing Analysis(s) Result (s) Unit Test Method
. 1 [Natri (Na) (*) / Sodium (Na) (% 307 mg/100g AVA-KN-PP.QP/063

Chd thich/ Remarks:

1. (*): Chi tiéu thudc pham vi cdng nhan ISO/IEC 17025:2017/ (*): Items are cumently within the ISO/IEC 17025:2017 accreditation scope. )
2. (*™): Chi tiéu gli nha thdu phu./ (**): items are tested by subcontractor. 06‘3

3. ("").(*): Chi tiéu gl nha thau phy va thuéc pham vi cong nhén ISOAEC 17025:2017./ (**).(*): ltems are tested by subcontractor - currently within the ISONIEC 17025

accreditation scope. f] PH A‘N -

4. (CN): Chi liéu duoc chi dinh ciia Cuc Chan Nuéi/ (CN): Analytical criteria recognized by the Department of Livestock Production.

5. (TS): Chi tiéu dwoc chi dinh bdi Cuc thiy san./ (TS): Analytical criteria recognized by Directorate Of Fisheries,

6. LOD: Giti han phat hién ctia phwong phap./ Limited of detection.

7.L0Q: Gigi han dinh lreong cla phwong phap./ Limit of Quantitation.

8. Két qua phan tich chi co gia tri trén mau thir nhén diroc tr khach hang/ Testing results in this test report are valid only for the sample(s) as received.

9. Bdo cdo nay khdng dugc sao chép mdt cach khéng ddy dd hodc khéng co sy chdp thudn clia AVATEK/ This report will not be reproducted except in full, withoat3)

AVATEK, =

10. Théng tin v& “Tén khach hang, dia chi, théng tin miu" do khach hang cung c4p/ Information "Client's name, Client's address, Name of sample" provided by Client's.

11. Déi v&i chi tiéu phan tich vi sinh/ For microbiological analytes:

- Thea phurong phap d8 dia : Két qua dwoc thé hign <10 ; <1 ; <5 ; <2 khi khang c6 phat hign khuan lac trén d7a thach, két qua dugc xem nhw Khdng phét hignJ

plate count testing method, the result is expressed <10 ; <1 ; <5; <2 when the dish contains no colony, the result can be considered as not detected. C s

- Theo phurong phép loc : Két qua duoc thé hién <1 khi khéng phét hién khuén lac rén dfa thach, két qua duoc xem nhw khdng phéat hién./ According to the memb ngﬁ method,

the result is expressed <1 when the dish contains no colony, the result can be considered as not detecled. }NG ‘O

- Theo phurong phap dém sé co xac sudt Ion nhat (MPN): Két qua duoc thé hign 13 0 ; <1.8 hodic <3 khi khdng b bat ki phan &ng ndo nghi ngdr sau thai g{an‘l@qqﬁim Kkéf\qua 1a

am tinh (Khéng phat hién)./ According to (MPN) method, the resultis expressed 0 ; <1,8 or <3 when there were no suspected reaclions after required |ncubat|

was negative (Not detected).

12. ©&i véi chi tidu phan tich héa hgo/ For chemical analytes:

- Khi chat phan tich duoc phét hién nhung ndng dd nhd hon gici han djnh legng (LOQY), thi két qua dugc thé hién 1a *< LOQ"/ When the chemical analyte is de

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

GIAM POC
DIRECTOR
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GL 0498-FSMS

GIAY CHUNG N HAN
CERTIFICATE

$6/ No.: GL 0498/2025-FSMS
- Chirng nhan hé thong quén 1y an toan thue phim ciia:

CONG TY TNHH MTV KIM NHU FNB
- Certify that the Food Safety Management Systems of: 7 % |
§Y KIM NHU FNB ONE MEMBER LIMITED LIABILITY COMPANY L4 ]
| Diachi: S6 30A, Nguyén Thai Hoc, khu phé 4, phuong 2, thanh phé Tay Ninh, tinh Tiy el
-~ Ninh, Viét Nam 9
. Address: No. 30A Nguyen Thai Hoc Street, Quarter 4, Ward 2, Tay Ninh City, Tay Ninh Province, Vietnam |
| ' Dia chi sin xuit: S6 30A, Nguyén Thai Hoc, khu phd 4, phudmg 2, thanh phé Ty Ninh, tinh Ty |
{ ' Ninh, Viét Nam
. Address: No. 304, Nguyen Thai Hoc Street, Quarter 4, Ward 2, T ay Ninh City, Tay Ninh Province, Vietnam i
_ Cho linh vy hoat dgng: (CIII) Sin xuat banh bao hip, banh nu’(mg dau xanh banh Wi
| *=‘nuéiigtnhan thit, banh cookies va banh khé6 dang hat 358
| For the following activities: (CIIl) Production of steamed buns, mung bean pastries, meat- |
- filled pastries, cookies, and grain-based dry biscuits . 3l |

- Pa dugce dinh gia phi hop véi tiéu chuin:
- Has been assessed and found to conform with the requirements of the followmg standard;

TCVYNISO 22000:2018 / ISO 22000:2018

| Gidy chirng nhin cé gia tri tir ngay 20/3/2025 dén 19/3/2028

| . This certificate is valid from Mar 20", 2025 to Mar 19", 2028 : 4
' Giay chimg nhén chi 6 hi¢u lyc khi duy tri thye hién gidm sit 1 lAn/1nim va 2 lan gidm sat/3 nam. Ldn |

~ gidm st dAu tién ké tir ngiy 20/3/2026 dwge ban hanh bing cong vin duy tri hiéu lyrc chimg nhin 2 ]

 The certificate is only vaﬁ}i{iﬂd@nﬁfﬂd@zﬁg\sﬂ{z)&k@on once/year and two monitoring times/three years.

. The first supervision Suz% WWGQG{’/”O%%G\ Nz(«f pﬁ&qr"zicml certificate validity maintenance
' Pa Ning, ngay 20 thang 3 nam 2025
Sécnimgtc..... 590V, qwmol S0T8S

IAM POC Kr'

Dia chi: 79 Quang Trung, O. Hdi Chdu, Tp Da Nang VP giao dzch ]1 7/2] Nguyen Luang Bang Q. Lién Chiéu, Tp. Pé Ning
* thi’n‘r) olohalcert com vn- TP] N236 3AA 909 22/N088 310 455 * Fmanail- olnhaleortIRM amail rnm



SO TAI CHINH TINH TAY NINH CONG HOA XA HOT CHU NGHIA VIET NAM
PHONG DANG KY KINH DOANH Djc 1dp - Tw do - Hanh phic

GIAY CHUNG NHAN PANG KY DOANH NGHIEP
CONG TY TRACH NHIEM HUU HAN MOT THANH VIEN

M3 sb doanh nghiép: 3901332246
Dang ky lan dau: ngay 02 thang 12 nim 2022
Ding ky thay doi ldn thit: 1, ngay 17 thing 11 ndm 2025

1. Tén cong ty

Tén cong ty viét bang tleng Viét: CONG TY TNHH MTV KIM NHU FNB
Tén cong ty viét bang tiéng nude ngoai: '
Tén cong ty viét tat:

2. Dia chi tru s¢ chinh :
So 304, Nguyén Thai Hoc, khu pho 14, Phuwong Tan Ninh, Tinh Tay Ninh, Viét Nam

bién thoai: 0344.777.818 S4 Fax:

Thu dién tir: Website:

3. Vén diéu 18 : 2.000.000.000 dong.

B(fng chit: Hai ty do”‘ng

4. Thong tin vé chii s¢ hitu

Ho, chit dém va tén: HUYNH KIM NHU Gi6i tinh: N
Negay, thang, nam sinh: 02/08/1998 Qudc tich: Viét Nam

Sb dinh danh c4 nhan: 072198010705

Dia chi lién lac: 015, Tran Hung Pao, 16 8, khu ph5 14, Phuong Tan Ninh, Tinh Tay
Ninh, Viét Nam

5. Nguwoi dai dién theo phap luit ciia cong ty

% Ho, chit dém va tén: HUYNH KIM NHU Gi6i tinh: Niz
Ngay, thang, ndm sinh: 02/08/1998 Quéc tich: Viet Nam

S6 dinh danh ¢4 nhan: 072198010705

Chic danh:  Gidm ddc
Dia chi lién lac: 01735, Tran Hung Dao, 6 8 khu m’m 14, Phieong Tdn Ninh, Tinh Tay
Ninh, Viét Nam Chlfﬂg thife bidn a6 ding véi bin chinh

S8 chingthye, £ 94.49...quybnsd, s scms
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