CONG HOA XA HOI CHU NGHIA VIET NAM
Doc lap - Tw do - Hanh phiic
BAN TU CONG BO SAN PHAM
S6: 04/TRACYBEE/2024
I. Théng tin vé t6 chirc, ¢4 nhan tw cong bo sin phim
Tén t6 chire, ca nhan: CONG TY TNHH ONG MAT TRACYBEE
Dia chi: 86 55 duong N3, Phuong Tan Thusn Dong, Quan 7, Thanh ph6 HO Chi Minh, Viét Nam.
Dién thoai: 0909 697 497
E-mail: em@tracybee.vn
M s6 doanh nghiép: 0311756649
S6 Gidy chimg nhan ISO 22000:2018: TQC.03.6482, ngay cap: 14/10/2024. noi cép: Trung tim kiém
nghiém va ching nhin TQC CGLOBAL.
1. Théng tin vé sin phidm
1. Tén san pham: THU'C PHAM BO SUNG: SNACK LOT KHUAN KEFIR'%/; KALE VA
MACCA X
2. Thanh phan: Sira tuoi, bot sita, dudng, inulin (5%), hat macca (4,695%). bot kale (0,704%), bot dia
(0,704%), chét 1am day (INS 466), men vi sinh (0.005%) (bacillus clausi, streptococcus thermophilus,
lactobacillus casei, lactobacillus acidophilus, lactobacillus bulgaricus).
3. Thoi han sir dung san pham: 12 thang ké tir ngdy san xuét. Ngay san xuét xem trén mat sau bao bi.
4. Quy cach dong géi va chét liéu bao bi:
- Chat liéu bao bi: Bén trong la bao nhya PP/PE, bén ngoai la hop gidy. Bao bi dam bao an toan vé sinh
thue pham theo quy dinh ctia Bo Y té.
- Quy cach bao goi:

Khoi lugng tinh: 10 g/géi; 50 g (5 g6i x 10 g)/hop hodc khéi lwong khic theo nhu céu thi trudmg duge
ghi rd trén nhan san pham
5. Tén va dia chi co s san xudt san pham: 86 27, Puong Bui Thi Biing, Ap Miii Lén 1, Xa Tan An Hoi.
Huyén Ct Chi, Thanh phé H6 Chi Minh, Viét Nam.
ITL. Méu nhin sin pham (dinh kém mdu nhan sian phdam hodc méu nhan san pham di kién)
IV. Yéu ciu vé an toan thwe phim |
T6 chire, cé nhan san xudt, kinh doanh thue phém dat yéu ciu vé an toan thuc pham theo:
- Chi tiéu chat lugng chu yéu

STT | Chi tiéu Don vi tinh Mirc toi da '




1 Nang lugng Kcal/100g 390-586
2 | Chétdam % 12,0-18,0
3 Carbohydate % 44.2-66.4
4 | Puong tong % 40,2-60,4
5 Chat béo % 18,4-27.6
6 | Natri mg/100g 119-179
7 | Bacillus Clausi CFU/g >10°

8 | Streptococcus Thermophilus | CFU/g > 107

9 | Lactobacillus Casei CFU/g >10°

10 | Lactobacillus Acidophilus | CFU/g >10°

11 | Lactobacillus Bulgaricus CFU/g > 108

12 Ham lugng Inulin % 4,48 —

6,72

QCVN 5-5:2010: Quy chuan k¥ thuat quoc gia ddi voi cac san pham sita 1én men

STT Chi tiéu Don vi tinh Muc giGi han

1. | Protein sita % =27

2. Chi - * mg/kg <0,02

3. | Aflatoxin M1 ng/kg <0,5

4. | Benzylpenicilin/Procain ug/kg <4
benzylpenicilin

5. | Clortetracyclin/Oxytetracyclin/ ng/kg <100
Tetracyclin

6. | Dihydrostreptomycin/Streptomycin ng/kg <200

7. | Gentamicin ng/kg <200

8. Spiramycin ng/kg <200

0. Endosulfan mg/kg <0,01

10. | Aldrin va dieldrin mg/kg < 0,006

11. | Cyfluthrin mg/kg <0,04

12. | DDT mg/kg <0,02

13. | Enterobacteriaceae CFU/g <1

14. | L. monocytogenes CFU/g <100




Chung t6i xin cam keét thuc hién day di cac quy dinh ctia phép ludt vé an toan thuc phdm va hoan toan
chju trach nhi¢m vé tinh phép ly ctia hé so cdng bd va chit lugng, an toan thye phdm déi véi san phim
da cong bd./.

TP.HCM, ngay 02 thang 01 ndam 2025
PAI DIEN TO CHUC, CA NHAN




NOI DUNG GHI NHAN

San pham: THYC PHAM BO SUNG: SNACK LOI KHUAN KEFIR VI KALE VA MACCA
Thanh ph?m: Sira tuoi, bot sira, dudng, inulin (5%), hat macca (4.695%), bot kale (0,704%), bot
dira (0,704%), chét 1am day (INS 466). men vi sinh (0,005%) (bacillus clausi, streptococcus

thermophilus, lactobacillus casei. lactobacillus acidophilus, lactobacillus bulgaricus).

Thoéng tin dinh dwdng
THONG TIN DINH DUGNG
Thanh phan dinh dudng trong 100 g
% Gia tri dinh dudng tham chiéu
Ning luong 488 Kcal 24%
Chat dam 15 g ) 30%
Carbohydrat 55,3 g 17%
Dudng tong 50,3 g -
Chét béo 23,0 g 41%
Natri 149 mg 7%
Khoi lrong tinh: :

Han sir dung: 12 thang ké tir ngay san xudt. Ngay san xudt xem trén mit sau bao bi.
Huéng din sir dung: An tru'c tiép, két hop véi trdi cdy, ngii cbe hodc 1am topping thit vi cho cdc
mén &n. An lién sau khi mé g6i dé tranh bj mém.
Théng tin cinh bdo: San phim c6 chira sita. Khong ding san phédm da hét han.
Hwéng din bio quan: Nhiét do thudng, trdnh 4nh néng truc tiép va noi ¢6 do Am cao.
S6 TCB: 04/TRACYBEE/2024
Xuit xi: Viét Nam
CONG TY TNHH ONG MAT TRACYBEE
Dia chi: S6 55 dudng N3, Phuong Tan Thuan Pong, Quén 7. Thanh phd Hd Chi Minh, Viét Nam.
Dia diém san xuét: $6 27, Duong Bui Thi Bing, Ap Miii Lon 1. Xa Tan An Hoi, Huyén Cu Chi,
| Thanh phé Hé Chi Minh, Viét Nam.
Dién thoai: 0909 697 497

LE NGOC THU TRANG




AVATEK SCIENCE TECHNOLOGY JSC
TRUNG TAM KIEM NGHIEM VA TU VAN UDKH AVATEK AQES“

AVAT E K ISO/IEC 17025:2017

Trang/ Page No: 1/5 KET QUA THU NGHIEM Ma sé/ Ref. No: GKB7241000522-4
TEST REPORT
Tén khach hang/ Client’s Name : CONG TY TNHH ONG MAT TRACYBEE
Dia chi/ Client’s Address . 86 55 dwéng N3, Phurdng Tan Thuan Bong, Quan 7, Thanh phé H& Chi Minh,
Viét Nam
Ngay nhén mau/ Date sample(s) . 09/10/2024
received
Ngay thir nghiém/ Date of testing : 09/10/2024 - 18/10/2024
Ngay tra két qua/ Date of /ssue . 18/10/2024
Théng tin mau/ Name of Sample . THY'C PHAM BO SUNG: SNACK LQI KHUAN KEFIR VI KALE VA MACCA
Mé ta mau/ Sample Description : M&u chira trong tui nhya kin

Bang két qua/ Results Table
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Trang/ Page No: 2/5 KET QUA THU NGHIEM Ma sé/ Ref. No: GKB7241000522-4
TEST REPORT
STT/ Chi Tiéu Thir Nghiém/ Két Qua/ bon Vil Phwong Phap Thu/
No. Testing Analysis(s) Result (s) Unit Test Method
1 Protein stra (*) / Milk protein (*) 15.3 % TCVN 8099-1:2015
Khéng phat hién/ ;
2 |Chi (Pb) (*) / Lead (Pb) (*) Not Detected ma/kg AVA;(;JAZP&QOI::.);%(RE:{
(LOQ = 0.01)
'Khéng phat hién/:
3 |Aflatoxin M1 (*) / Aflatoxin M1 () Not Detected Ha/kg AV}?‘I_CK:NP;;:;O;;?(?"
(LOD = 0.007)
Khéng phat hién/ AVA-KN-PP.SK/090
4 |Melamine (*) / Melamine (*) Not Detected Hg/kg (Ref. TCVN 9048:2012
(LOD = 15) (ISO/ TS 15495:2010))
Benzylpenicillin (Peniciin C) () fBenzyipetigiin |0 o P12t hien/ AVA-KN-PP.SK/102
° |(Penicilin 6) () NotDetected | ugka | oef TouN 12284:2018)
(LOD = 3)
Pen:cﬂler IG‘Procame.(‘Procama b‘enzylpentmllln) Khéng phat hién/ AVA-KN-PP.SK/102
6 |(*)/ Penicillin G Procaine (Procaine Not Detected Ho/kg (Ref. TOVN 12284:2018)
benzylpenicillin) (*) (LOD = 3) '
Khéng phat hién/
7  |Chlortetracycline (*) / Chlortetracycline (*) Not Detected palkg AVA:(SAF;P;E*:SE)(R&
(LOD =0.7)
Khéng phat hién/
8  |Oxytetracycline (*) / Oxytetracycline (*) Not Detected ua/kg AVA:(SAF;P;PSEEE)(RE{'
(LOD =0.7)
Khéng phat hién/
9  |[Tetracycline (*) / Tetracycline (*) Not Detected Hg/kg AVA:(SAZP;:?S;(R%
(LOD =0.7)
Khéng phat hién/
10  |Dihydrostreptomycin / Dihydrostreptomycin Not Detected Hg/kg AVA-KN-PP.SK/108
(LOD = 100)
Khéng phat hién/
11 Streptomycin / Streptemycin Not Detected Ha/kg AVA-KN-PP.SK/108
(LOD = 100)
Khéng phat hién/
12 |Gentamicin / Gentamicin Not Detected Ha/kg AVA-KN-PP.SK/108
(LOD = 100)
Khéng phat hién/
13 |Spiramycin (*) / Spiramycin (*) Not Detected Ha/kg AVA-KN-PP.SK/103
(LOD = 1.5) g
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Trang/ Page No: 3/5

KET QUA THU NGHIEM

AQI

VLAT 1.1154
ISO/IEC 17025:2017

Ma sé/ Ref. No: GKB7241000522-4

|
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TEST REPORT
STT/ Chi Tiéu Thw Nghiém/ Két Qua/ Bon Vi/ Phwong Phap Thi/
No. Testing Analysis(s) Result (s) Unit Test Method
dosulfan (T ¥ If: Ipha va hat hién/
Endosulfan (Téng clia Endosulfan alpha v Khéng p ién AVA-KN-PP.SK/127 (Ref.
14  |Endosulfan beta) / Endosulfan (Sum of Not Detected ma/kg AOAC 2007.01
Endosulfan alpha and Endosulfan beta) (LOD = 0.0015) AN
Khéng phat hién/
. , Qondthien AVA-KN-PP.SK/048 (Ref.
15 |Aldrin / Aldrin | NotDetected .| mg/kg AOAC 2007.01)
(LOD = 0.003) '
Khéng phat hién/
-KN-PP.SK/04 .
16 [Dieldrin (*) / Dieldrin (*) Not Detected mg/kg AVA:OI\JAI::F’zsoi;DO?)(Ref
(LOD = 0.0015) _ '
Khéng phat hién/
-KN-PP.SK/048 (Ref.
17 |Cyfluthrin / Cyfluthrin Not Detected | mglkg AVA:&?;’;’; 01)( £
(LOD = 0.003) ‘ '
Khong phat hién/
,g |PDT (Téngctia 2,4 -DDT va 4,4 - DDT) / DDT N;gtfetectei ngkg | AVAKN-PP.SKI27 (Ref,
- 44 - )
(Sum of 2,4 - DDT and 4,4 - DDT) (LOD = 0.0015) AOAC 2007.01)
Khéng phat hién/
19  |Enterobacteriaceae (*) / Enterobacteriaceae (*) Not Detected CFU/g ISO 21528-2:2017
(LOQ = 10)
s o A Khoéng phat hién/
20 L'zte”a :2"::2’;&?9”95 Ve Not Detected | CFU/g ISO 11290-2:2017
menocylogense ) (LOQ = 10)
Nang luong (Tinh tlr protein, béo va
21 |carbohydrate) (*) / Calories (Calculated from 488 kcal/100g AVA-KN-PP.HL/10
protein, fat and carbohydrate) (*)
22 |bam (*) / Protein (*) 15.0 % AVA-KN-PP.HL/01
23  |Carbohydrat (*) / Carbohydrate (*) 55.3 % AVA-KN-PP.HL/04
" |Puong téng (tinh theo gl *)/ Total s
g, o ong i gD glhcose) U howl siger 50.3 % AVA-KN-PP_HL/03
(as glucose) (*)
25 |Béo tdng (*) / Total fat (*) 23.0 % AVA-KN-PP HL/02
) AVA-KN-PP.QP/014 (Ref.
26 [Natri (Na)(*) / Sodium (Na)(* 1492 ma/k
i (Na)(*) (Na)(") g/kg AOAC 985.35)
Lactobacillus spp (**).(*) / Lactobacillus spp (**).
27 |, Pp (7)) acilus spp (%) 3.2x10° CFU/g TCVN 5522:1991
28  |Vitamin A (Retinol) (*) / Vitamin A (Retinol) (*) 2.85 mg/kg AVA-KN-PP SK/052
G 3 . —_— ) . Khéng phat hién/
Vitamin B9 (Acid folic) (*) / VI n B9 (Acid fol
29 (*') Amin 8% (i Tolic) () itamin B9 (Adld Tolic) | e patssts: | gk AVA-KN-PP.SK/
(LOD = 0.3) e
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AVATEK SCIENCE TECHNOLOGY JSC
TRUNG TAM KIEM NGHIEM VA TU VAN UDKH AVATEK

AQI

VLAT 1.1154

AVATE K e ISOMIEC 17025:2017

Trang/ Page No: 4/5 KET QUA THU NGHIEM Ma s&/ Ref. No: GKB7241000522-4
TEST REPORT
STT/ Chi Tiéu Thtr Nghiém/ Két Qua/ Pon Vil Phwong Phap Thi/
No. Testing Analysis(s) Result (s) Unit Test Method
30 D6 Am (*) / Moisture (*) 2.90 % AVA-KN-PP HL/05
31 |Tro tdng (*) / Total ash (*) 3.76 % / AVA-KN-PP.HL/06
32 |Cholesterol (*) / Cholesterol (*) 306 ma/kg PRt S e
AOAC 994.10)
33 |Canxi (Ca) (*) / Calcium (Ca) () ' 4800 ma/kg AVA-KN-PP.QP/016
34 |SAt(Fe) () / Iron (Fe) (*) 8.58 | mglkg AR QEOTY (Ref,
| AOAC 999.10)
35 |Xo dinh dwéng (*) / Total dietary fiber (*) 4.42 , % TCVN 9050:2012
: : g et ] Khaéng phat hién/ |
36 2’5‘:;;’;33:;28*:3’c'fem') el NothZtected | ma/kg AVA-KN-PP.SK/061
(LOD=03) | | '-

Chu thich/ Remarks:
1. (*): Chi tiéu thugc pham vi ¢dng nhan ISOIEC 17025:2017/ (*): tems are currently within the ISO/IEC 17025:2017 accreditation scope.
2. (**): Chi tiéu gtri nha thau phu/ (**): ltems are tested by subcontractor.
3. (**).(*): Chi tiéu guri nha thAu phuy va thudc pham vi céng nhan ISO/EC 17025:2017./ (**).(*): Items are tested by subcontractor - currently
within the ISO/IEC 17025:2017 accreditation scope.
4. (CN): Chi tiéu duoe chi dinh ctia Cuc Chén Nudi/ (©N): Analytical criteria recognized by the Department of Livestock Production.
5. (TS): Chi tiéu duge chi dinh béi Cuc thiy sén./ (TS): Analytical criteria recognized by Directorate Of Fisheries.
6. LOD: Gi¢i han phat hién cla phwong phap./ Limited of detection.
7. LOQ: Gidi han dinh lvgng cua phuwong phap./ Limit of Quantitation.
8. Két qua phan tich chi co gia trj trén méu thir nhan duere tir khach hang/ Testing results in this test report are valid only for the sample(s) as
received.
9. Bao cdo nay khong dugce sao chép mét cach khdng day di hodc khdng ¢ sy chdp thuén clia AVATEK/ This report will not be reproducted
except in full, without approval of AVATEK.
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" provided by Client's,




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

WATEK

Trang/ Page No: 5/5

KET QUA THU NGHIEM

TEST REPORT

AQI

VLAT 1.1154
ISO/IEC 17025:2017

Ma sé/ Ref, No: GKB7241000522-4

THONG TIN DINH DUONG (NUTRITION FACTS)

Thanh phan dinh duéng Trén 100 g % Gia tri dinh dwé&ng tham chiéu
Nutritional ingredients In 100 g % Nutrient reference values
Nang lwgng (Energy) 488 keal 24% S9N\
Chét dam (Protein) 15.0 g T RAN
Carbohydrate 55.3 g 17%  ..\0
Pwong tbng sé (Total Sugars) 50.3 g - sl By
Béo téng (Total Fat) 23.0 g “M% K/
Natri (Sodium) 149 mg 7% /@Sy/
7

% Gia tri dinh dwéng tham chiéu 1a ty 1& dap (rng nhu ciu dinh dwéng hang ngay (véi khdu phan 2000 keal).

Gia trj dinh dwéng tham chiéu: Nang lwong: 2000 keal; Chat dam: 50 g; Carbohydrate: 325 g; Budng tbng sb chwa khuyén nghi;

Chét béo: 56 g trong dé chat 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 kecal, Protein: 50 g; Carbohydrate: 325 g; Total Sugars have not been recommended.:

Total Fat: 56 g including saturated Fat: 20 g; Sodium: 2000 mg

e
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TECHNICAL MANAGER
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WATEK

Trang/ Page No: 1/2

Tén khach hang/ Client's Name
Dia chi/ Client's Address

Ngay nhan miu/ Date sample(s)
received

Ngay thir nghiém/ Date of testing
Ngay tra két qua/ Date of Issue
Théng tin mau/ Name of Sample
M6 ta mau/ Sample Description

Bang két qua/ Results Table

AVATEK SCIENCE TECHNOLOGY JSC }ﬁm /\’
‘ TRUNG TAM KIEM NGHIEM VA TU VAN UDKH AVATEK == "o

: CONG TY TNHH ONG MAT TRACYBEE
: 86 55 dworng N3, Phurding Tan Thuan Déng, Quan 7, Thanh phé Hb Chi Minh,

¢ 03/12/2024

: 03/12/2024 - 18/12/2024

: 18/12/2024

: THYC PHAM BO SUNG: SNACK LQ'| KHUAN KEFIR V| KALE VA MACCA
: Mau chira trong tui zip kin

ISONEC 17025:2017

KET QUA THU NGHIEM Ma sé/ Ref. No: PNA7241200052-2
TEST REPORT

Viét Nam




TRUNG TAM KIEM NGHIEM VA TU VAN UDKH AVATEK - = ‘oo 8

AVAT E K ISONEC 17025:2017

‘ AVATEK SCIENCE TECHNOLOGY JSC jcas

Trang/ Page No: 2/2 KET QUA THU’ NGHIEM Ma s6/ Ref. No: PNA7241200052-2
TEST REPORT
STT/ Chi Tiéu This Nghiém/ Két Qua/ Pon Vi/ Phwong Phap Tha/ <06,
No. Testing Analysis(s) Result (s) Unit Test Method m

A
TOTTIY \

Lactobacillus delbrueckii subsp. INGNGHE)

1 Bulgaricus (**) / Lactobacillus 1.9x 108 CFU/g 1SO 7889:2003 fEK *
delbrueckii subsp. Bulgaricus (**) ' £y
Streptococcus thermophilus (**) / 1-_/’\"\

2 preSEN phius ) 1.4 x 108 CFUlg | ISO 7889:2003 5 C°

Streptococcus thermophilus (**)

, ; QUATEST3.1011:2022 (Ref. BS EN
Lactobacillus casei (**).(*) /

3 Lactobaill o 8.5 x 10° CFU/g 15787:2021: AOAC 2017.10 Bruker MALDI
actobacillus casei (**).(*) Blotyper Mettiod)
Lactobacillus acidophilus (*) / TCVN 7849:2008

4 s acidopriie L) 9.0x 10° CFU/g
Lactobacillus acidophilus (*) (ISO 20128:2006)
Bacillus clausi (**) / Bacillus clausi

5 (**)t usciaus ")/ Bag S 26x108 CFU/g IRDOP HDPPVS-23

Chu thich/ Remarks:
1. {*): Chi tiéu thugc pham vi céng nhéan ISOAEC 17025:2017/ (*): ltems are currently within the ISOAEC 17025:2017 accreditation scope.
2. (**): Chi tiéu g nha théu phu. (**): ltems are tested by subconiractor.
3. (**).(*): Chi tiéu gi¥i nha thau phy va thuéic pham vi cdng nhan ISONEC 17025:2017./ (**).(*): ltems are tested by subcontractor - currently within the ISONEC 17025:2017
accreditation scope.
4. [CN); Chi tiéu dugre chi dinh cia Cyc Chan Nubi/ ') Analytical criteria recognized by the Department of Livestock Production.
5. [TS): Chi tidu dugre chi dinh béi Cuc thiy san./ (T5); Analytical criteria recognized by Directorate Of Fisheries.
6. LOD: Gigi han phat hién cia phuweng phéap ./ Limited of detection.
7. LOQ: Gidi han dinh lugng cia phuwong phap./ Limit of Quantitation.
8, Két qua phan tich chi co gia trj trén méu thir nhan dwge tir khach hang/ Testing results in this test report are valid only for the sample(s) as received.
9, Bao cao nay khong dugc sao chép mt cach khong ddy di hodc khang co sy chép thuan cia 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 m&u" do khach hang cung cdp/ Information “Client's name, Client's address, Name of sample” provided by Client's,
11. DA véri chi tiu phan tich vi sinh/ For microbiological analytes:
- Theo phuong phap d8 dia | Két qua dugc thé hign <10 CFU/g ; <10 CFUIMI ; <10 CFU/swab (mdu) ; <1 CFU/0.1g ; <1 CFUD.AmI ; <10 CFU/0.1g ; <10 CFU/0.1ml ; <1 CFU/MmI ;
<5 CFU/g ; <2 CFU/g khi khéng co phat hién khudn lac trén dfa thach./ According to the plate count testing method, the result is expressed <10 CFU/g ; <10 CFU/mI ; <10 CFU/swab
(sample} ; <1 CFUM.1g ; <1 CFU/.ImI ; <10 CFU/D.1g ; <10 CFU/0.1mi ; <1 CFUImI, <5 CFU/g ; <2 CFU/g when the dish contains no colony.
- Theo phurong phép loc ; Két qua dugc thé hién <1 CFURAE tich miu kiém ; <1 CFU/KhSI lugng méu kidm (81 véi cac nén miu nwde da) khi khdng phal hién khudn lac trén dia
thach./ According to the membrane filter methed, the result is expressed <1 CFU/sample volume tested ; <1 CFU/sample weight tested (for ice sample) when the dish contains no
colony.

PHU TRACH KY THUAT
TECHNICAL MANAGER
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AVATEK SCIENCE TECHNOLOGY JSC
TRUNG TAM KIEM NGHIEM VA TU VAN UDKH AVATEK Aa%fi:mt

A e
ST T
A"AT E K ISOMIEC 17025:2017

Trang/ Page No: 1/1 KET QUA THU NGHIEM Ma sb/ Ref. No: BFC7241101438-6
TEST REPORT
Tén khach hang/ Client's Name . CONG TY TNHH ONG MAT TRACYBEE
bia chi/ Client's Address . 86 55 dwong N3, Phuwérng Tan Thuan Béng, Quan 7, Thanh phé H6 Chi Minh,
Viét Nam ;
Ngay nhan méu/ Date sample(s) : 28/11/2024
received
Ngay thir nghiém/ Date of testing ~ : 28/11/2024 - 14/12/2024
Ngay tra két qua/ Date of Issue  14/12/2024 \
Théng tin mau/ Name of Sample ~ : THYC PHAM BO SUNG: SNACK LQT KHUAN KEFIR V| KALE VA MACCA
Mé ta mau/ Sample Description : Méu chira trong tui zip kin

Bang két qua/ Results Table

STT/ Chi Tiéu Thir Nghiém/ Két Qua/ Pon Vi/ Phwong Phap Thi/
No. Testing Analysis(s) Result (s) Unit Test Method
1 ??}m lveng Inulin (**) / Inulin content 5.6 % IRDOP HDPP13-KN

Chui thich/ Remarks:
1. {*): Chi tigu thude pham vi cdng nhan ISONEC 17025:2017/ (*): tems are currently within the ISONEC 17025:2017 accreditation scope.
2. (**): Chi tigu guvi nhé thau phu/ (**): ltems are tested by subcontractor.
3. (**).(*): Chi tigu giri nha théu phu va thude pham vi céng nhan ISONEC 17025:2017.4(**).(*): ltems are tested by subcontractor - currently within the ISOMEC 17025:2017
accreditation scope.
4. (M- Chi tigu dwge chi dinh cia Cye Chan Nuéi/ ™); Analytical criteria recognized by the Depariment of Livestock Production.
5, {TE): Chi tiéu durgre chi dinh b Cuc thiy san./ (51 Analytical criteria recognized by Directorate Of Fisheries.
6. LOD: Gigi han phét hign cta phuong phép./ Limited of detection.
7. LOQ: Gigi han dinh luong cta pheng phéap./ Limit of Quantitation.
8. Két qua phan tich ehi co gia tri trén méu thir nhén dwoe tr khach hang/ Testing results in this test report are valid only for the sample(s) as received.
9, Bao céo nay khdng duroc sao chép mot cach khing ddy di hodc khéng co sy chdp thuan clia AVATEK/ This report will not be reproducted except in full, without approval of
AVATEK.
10. Théng tin v& "Tén khach hang, dja chi, théng tin m&u" do khach hang cung cép/ Information “Client's name, Client's address, Name of sample” provided by Client's,
11. Bdi véi ehi tigu phén tich vi sinh/ For microbiological analytes:
- Theo phirong phap a6 dia ; Két qua dugc thé hién <10 CFU/g ; <10 CFU/mI ; <10 CFUfswab (mAu) ; <1 CFU/0.1g ; <1 CFU0.1mI; <10 CFU/0.1g ; <10 CFU/0.AmI ; <1 CFUmI ;
<5 CFUIg ; <2 CFU/g khi khédng co phat hign khudn lac trén dia thach./ According to the plate count testing method, the result is expressed <10 CFU/g ; <10 CFU/mI ; <10 CFU/swab
(sample) ; <1 CFU/0.1g ; <1 CFU/D.1mI; <10 CFU/0,1g ; <10 CFU/0.1ml ; <1 CFU/mI ; <5 CFU/g ; <2 CFU/g when the dish contains no colony.
= Theo phuong phdp loc : Két qua dugc thé hién <1 CFURK tich mAu kiém ; <1 CFUMKkhéI luong mdu kidm (a8 voi cc nén mau nude da) khi khong phat hién khudn lac trén dia
thach./ According to the membrane filter method, the resull is expressed <1 CFU/sample volume tested ; <1 CFU/sample weight tested (for ice sample} when the dish contains no
| colony.

PHU TRACH KY THUAT HO GIAM bOC
TECHNICAL MANAGER ‘
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GIAY CHUNG NHAN T@C

BfN vONG CUNG PHAT TRIEN

Ching nhén hé théng quan ly an toan thuc phéam cla

CONG TY TNHH ONG MAT TRACYBEE

Dia chi: S8 55 dudng-N3, Phudng Tan Thudn Béng, Quan 7, Thanh phé
H& Chi Minh, Viét Nam

Dia diém sén xudt: S8 27, Pudng Bui Thi Bung, Ap Miii Lén 1, Xa Tan An Héi,
Huyén Cu Chi, Thanh phé Hé Chi Minh, Viét Nam

Dudgc dénh gid va phti hgp véi cdc yéu cdu cla tiéu chudn qudc té:

ISO 22000:2018

Cho finh vyc:

- San xudt sifa chua dang l6ng va sita chua dang rén (phdi trén, 1én men,
sdy thding hoa) déng géi trong bao bi thly tinh va bao bi nhifa nhiéu Idp

- San xudt mat ong va mat ong bd sung vi chét (loc, phéi trén, khudy, 1ang)
déng géi trong bao bi thiy tinh va bao bl nhua nhiéu I6p

(Ma linh vuc/Food code: Cl, CIV)

S6 Gidy chingnhgn  :  TQC.03.6482 Ngdybdtdduchuky :  14/10/2024
Loagi hinh cdp : Léndbu Phién ban H ) |
Ngdy hiéu lyc : 14/1072024 Ngay két thic : 13/10/2027

Tir ngdy 14/10/2025, Gidy chimg nhdn ndy ¢ hiéu luc néu cé Théng bdo két qué ddnh gid gidm sét duy tr hiéu lyc
cla TQC CGLOBAL di kém theo (trong 03 ndm thyc hién giém sét duy tr hiéu lyc 02 14n).

Quétmatruy  DGuchingnhén D&u cdng nhén
xudt ching chi
Bl
A LKL
£ oc 4 ﬁ"
‘J l
E .-.a"a- _u.l-
TQc036482  TAC oo™

La Manh Cudng

LIEN HIEP CAC HOI KHOA HQC VA KY THUAT VIET NAM - TRUNG TAM KIEM NGHIEM VA CHUNG NHAN TQC CGLOBAL

Tra alu hiéu lyc ching chi tgi: https/tqe.vivkhach-hang-hieu-luc.htm - Van phdng cdp chitng chi: Biét thy C11, Khu Pandorg,
S6 53 Phé Triéu Khic, Phuing Thanh Xuén Nam, Quén Thanh Xudn, Thanh phd Ha Ni, Viét Nam.

Hotline Ha Néi: 0969416668 - D& N&ng: 0968799816 - H8 Chi Minh: 0988397156; Email: certify@tqc.vr; Website: http/tqe.vn

Scanned with

CamScanner“é


https://v3.camscanner.com/user/download

mutu o
international OFSSC 22000

The Food Safety Management System of

BRANCH OF TRACYBEE HONEY BEE COMPANY LIMITED
No. 27, Bui Thi Bung Street, Mui Lon 1 Hamlet, Tan An Hoi Commune,

Cu Chi District, Ho Chi Minh City, Vietnam

has been assessed and determined to comply with the requirements of

Food Safety System Certification 22000
FSSC 22000

Certification scheme for food safety management systems consisting of the following elements:
ISO 22000: 2018, ISO/TS 22002-1:2009 and Additional FSSC 22000 requirements (Version 6).

This certificate is applicable for the scope of:

Processing of liquid yoghurt and solid yoghurt (inoculation, mixing, fermentation, filtering, freeze-drying)
packaged in glass packaging or multi-layer plastic packaging

Processing of honey (raw filtering, mixing, fine filtering, stirring, settling) packaged in glass packaging and
multi-layer plastic packaging

C IV (Processing of ambient stable products)

C 1 (Processing of perishable animal products)

Date of the last unannounced audit* : -

COID Code : VNM-1-8502-243360
Certificate of registration number  : MUTU-FSSC-064
Certification decision date : 25 April 2025

Initial certification date: 25 April 2025 Authorized by:

Issue date: 25 April 2025
Valid until: 24 April 2028

vV KAN

Irham Budlman Pl M Sl Komlte Akreditasi Nasional
L Certification Body for FSM System

D|rector LS SMKP-005-1ON
Issued by:
PT Mutuagung Lestari Tbk EI o =
JI. Raya Bogor KM. 33.5 No. 19 Cimanggis - I =
Depok 16953, INDONESIA E [ -

00120000LSSMKP005

At least one (1) surveillance audit is required to be undertaken unannounced after the initialcertification
audit and within each three (3) year period thereafter*

The authenticity of this certificate can be verified in the FSSC 22000 database of Certified
Organizations available on www.fssc.com.



