CONG HOA XA HOQI CHU NGHIA VIET NAM
Dée lap - Tw do - Hanh phic
BAN TU CONG BO SAN PHAM
S6: 02/TRACYBEE/2024
I. Thong tin vé t6 chirc, ¢4 nhén ty cong bé sin phim
Tén t6 chirc, ca nhin: CONG TY TNHH ONG MAT TRACYBEE
Dia chi: $6 55 duong N3, Phuong Tan Thuén Péng, Quan 7, Thanh phé H6 Chi Minh, Viét Nam.
Dién thoai: 0909 697 497
E-mail: em@tracybee.vn
M s6 doanh nghiép: 0311756649
S Gidy chimg nhin ISO 22000:2018: TQC.03.6482, ngay cép: 14/10/2024, noi cp: Trung tdm kiém
nghi¢m va chimg nhin TQC CGLOBAL.
IL. Théng tin vé san phim
1. Tén san pham: THYC PHAM BO SUNG: SNACK LQT KHUAN KEFIR V] XOAI
2. Thanh phan: Sita tuoi, bo{ sita, inulin (5%), duong, bot xoéi (1.207%), chét lam day (INS 466).
huong liéu xoai tong hgp, men vi sinh (0.007%) (bacillus clausi, streptococcus thermophius.
lactobacillus cései, lactobacillus acidophilus, lactobacillus bulgaricus).
3. Thoi han sir dung san pham: 12 thang ké tir ngay san xut. Ngay san xuat xem trén mét sau bao bi.
4. Quy cach déng géi va chét liéu bao bi:
- Chat li¢u bao bi: Bén trong 1a bao nhwa PP/PE, bén ngoai 13 hop gidy. Bao bi dam bdo an toan vé sinh

thue pham theo quy dinh ctia By Y té.
- Quy céch bao goi:
Khéi lugng tinh: 10 g/géi; 50 g (5 g6i x 10 g)/hdp hogc khéi lugng khac theo nhu céu thi truong du
ghi rd trén nhén san phim
5. Tén va dia chi co s san xudt san phim: $6 27, Puong Bui Thj Bung, Ap Miii Lon 1, Xa Tan An Hoi.
Huyén Cu Chi, Thanh phé H Chi Minh, Viét Nam.
II1. MAu nhén sén phim (dinh kém mdu nhan san pham hodc mau nhan san phém due kién)
IV. Yéu ciu vé an toan thwe phim ‘
T6 chire, c4 nhan san xudt, kinh doanh thuc phim dat yéu ciu vé an toan thuc pham theo:

- Chi tiéu chat luong chu yéu

STT Chi tiéu Don vi tinh Mirc gidi han
1 Nang lugng Kcal/100g 346 —-518




2 | Chétdam % 12,4-18.6
3 Carbohydate % 51,3-76.9
4 | Puodng tong % 47,2-170,8
5 | Chatbéo % 10,1 - 15,1
6 Natri mg/100g 133 - 199
7 Bacillus Clausi CFU/g > 109

8 Streptococcus Thermophilus CFU/g > 107

9 Lactobacillus Casei CFU/g ".2 10°

10 | Lactobacillus Acidophilus CFU/g >10°

11 | Lactobacillus Bulgaricus CFU/g >10°

12 | Ham luong Inulin % ‘1 4,56 - 6,84

QCVN 5-5:2010: Quy chuan k thudt quoc gia ddi v6i cac san pham sita 1én men

STT Chi tiéu Don vi tinh Mure gidi han

I Protein sira % >2,7

2. | Chi mg/kg <0,02

3. | Aflatoxin M ug/kg <0,5

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

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

6. Dihydrostreptomycin/Streptomycin ug/kg <200

7. | Gentamicin ug/kg <200

8. | Spiramycin ng/kg <200

9, 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
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Chung t6i xin cam két thyc hién ddy du céc quy dinh cua phép ludt vé& an toan thue pham va hoan toan
chiu trach nhigm vé tinh phép ly ciia hé so cong bd va chit lugng. an toan thuc phim déi véi san phim

da cong b./.

TP.HCM, ngay 02 thang 01 nam 2025

DAI DIEN TO CHUC, CA NHAN

(KY, tén, dong ddiu)
- C‘ Fi




NQI DUNG GHI NHAN

San pham: THUC PHAM BO SUNG: SNACK LQI KHUAN KEFIR VI XOAI

Thanh phin: Sia tuoi, bot sira, inulin (5%), duong, bot xoai (1,207%), chat lam day (INS 466),
huong liéu xoai tong hop, men vi sinh (0.007%) (bacillus clausi. streptococcus thermophius.
lactobacillus casei, lactobacillus acidophilus, lactobacillus bulgaricus).

Théng tin dinh dwéng

THONG TIN DINH DUONG
Thanh phan dinh dudng trong 100 g
% Gia tri dinh dudng tham chiéu
Ning luwong 432 Kcal ) 22%
Chat dam 15,5 g 31%
Carbohydrat 64,1 g 20%
Dudng tong 59 g .
Chét béo 12,6 g 23%
Natri 166 mg 8% -'
Khoi lwgng tinh:

Han sir dung: 12 'théng ké tir ngay san xuét. Ngay san xudt xem trén mdt sau bao bi.

Huwémg din sir dung: An tryc tiép, két hop véi trii cdy, ngii cde hodc lam topping thii vi cho céc
mén &n. An lién sau khi mo g6i dé tranh bi mém.

Thong tin canh bdo: San phim ¢6 chua sita. Khong dung san pham d hét han.

Huwéng din bao quéin: Nhiét do thudng, tranh 4nh nang tryc tiép va noi c6 do am cao.

S6 TCB: 02/TRACYBEE/2024

Xuat xir: Viét Nam

San xudt va phan phéi bsi: CONG TY TNHH ONG MAT TRACYBEE

Dia chi: $6 55 dudng N3, Phuong Tan Thudn Dong, Quan 7, Thanh phé H6 Chi Minh, Viét Nam.

| Dia diém san xudt: S8 27, Puong Buii Thi Bing, Ap Mii Lén 1. Xa Tan An Hoi. Huyén Ct Chi,
Thanh ph6 H6 Chi Minh, Viét Nam.
Dién thoai: 0909 697 497
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WATEK

Trang/ Page No: 1/5

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

Ngay nhén 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

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

. 09/10/2024

: 09/10/2024 - 18/10/2024

© 18/10/2024

. THU'C PHAM BO SUNG: SNACK LQI KHUAN KEFIR V| XOAI
: Méu chira trong tui nhia kin

A{sx

VLAT 1.1154
ISO/IEC 17025:2017

KET QUA THU NGHIEM Ma sb/ Ref. No: GKB7241000522-1
TEST REPORT

. CONG TY TNHH ONG MAT TRACYBEE
. 8655 dwong N3, Phudng Tan Thuan Béng, Quan 7, Thanh phé H Chi Minh,

Viét Nam
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VLAT 1.1154
ISONEC 17025:2017

Trang/ Page No: 2/5 KET QUA THU’ NGHIEM Ma s6/ Ref. No: GKB7241000522-1
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 (*) 156.8 % TCVN 8099-1:2015
Khéng phat hién/ /
2 [Chi (Pb) (*)/ Lead (Pb) (*) Not Detected ma/kg AVA}:(SAZP‘ZQO':;?;%(RE{
(LOQ =0.01)
Khéng phat hién/-
3 |Aflatoxin M1 (*) / Aflatoxin M1 (*) Not Detected pg/kg AV)?FSSNPGPG?:!E{%Q(FM
(LOD = 0.007) '
Khéng phat hién/ AVA-KN-PP.SK/090
4 Melamine (*) / Melamine (*) Not Detected Hg/kg (Ref. TCVVN 9048:2012
(LOD = 15) (ISO/ TS 15495:2010))
Benzylpenicillin (PeniciliyG) (JiiBenzyipehellin 1y o Prathien/ AVA-KN-PP.SK/102
> |(Penicilin G) (* Not Detected | ug/kg (Ref. TCUN 12284:2018)
(LOD = 3)
Pemcnhnl (IBIProcame.(‘Procalne b‘enzyipemcﬂlm) Khéng phat hién/ AVA-KN-PP.SK/102
6 |(*)/ Penicillin G Procaine (Procaine Not Detected pa/kg (Ref. TCUN 12284:2018)
benzylpenicillin) (*) (LOD = 3) ' '
Khéng phét hién/
7 [Chlortetracycline (*) / Chlortetracycline (*) Not Detected Ha/kg i
AOAC 2008.09)
(LOD = 0.7)
. . KEPrg ot AVA-KN-PP.SK/036 (Ref.
8  |Oxytetracycline (*) / Oxytetracycline (*) Not Detected Ha/kg AOAC 2008.09)
(LOD =0.7)
e AVA-KN-PP.SK/036 (Ref.
§ [Tetracycline (*) / Tetracycline (*) Not Detected pa/kg AOAC 2008.09)
(LOD = 0.7) '
Khoéng phat hién/
10 |Dihydrostreptomycin / Dihydrostreptomycin Not Detected Hglkg AVA-KN-PP.SK/108
(LOD = 100)
_ Khéng phat hién/
11 |Streptomycin / Streptomycin Not Detected pg/ky 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 Halkg AVA-KN-PP.SK/103
(LOD = 1.5)
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AVATEK SCIENCE TECHNOLOGY JSC
TRUNG TAM KIEM NGHIEM VA TU' VAN UDKH AVATEK 7
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Trang/ Page No: 3/5 KET QUA THU NGHIEM Ma sé/ Ref. No: GKB7241000522-1
TEST REPORT
STT/ Chi Tiéu Thi Nghiém/ Két Qua/ Bon Vil Phwong Phap Thiv/
No. Testing Analysis(s) Result (s) Unit Test Method
Endosulfan (Téng ctia Endosulfan alpha va Khéng phat hién/ AVA-KN-PP.SKI27 (Ref
14  |Endosulfan beta) / Endosulfan (Sum of Not Detected magkg | :q o,;. . ‘200? o e
Endosulfan alpha and Endosulfan beta) (LOD = 0.0015) o
Khéng phat hién/
15 |Aldrin / Aldrin Not Detected - | mglkg AVAngzpﬁg’;ng)(Ref'
(LOD = 0.003) '
NG pREie AVA-KN-PP.SK/048 (Ref
16 |Dieldrin (*) / Dieldrin (*) Not Detected | mglkg OAG 207,01 e
(LOD = 0.0015) A1)
Khoéng phat hién/
17 |Cyfluthrin / Cyfluthrin Not Detected ma/kg AVA:(SAZP;!:;O:I: et
(LOD = 0.003) : A1)
Khéng phat hién/
(s |PDT (Téng ciia 2,4-DDT va 4.4 - DDT) / DDT N;gcfetect;a" ngkg | AVAKN-PP.SKIT2T (Ref
(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)
e et Khéng phat hién/
20 :r:ztr?::mrfz;it?ﬁe”es( Ul Not Detected | CFUIg ISO 11290-2:2017
g (LOQ = 10)
Nang lvong (Tinh tir protein, béo va
21 |carbohydrate) (*) / Calories (Calculated from 432 keal/100g AVA-KN-PP.HL/10
protein, fat and carbohydrate) (*)
22  |Pam (*) / Protein (*) 15.5 % AVA-KN-PP HL/01
23 |Carbohydrat (*) / Carbohydrate (*) 64.1 % AVA-KN-PP.HL/04
Duéng tng (tinh theo glucose) (*) / Total sugar
24 g tong (X glucose) () 9 59.0 % AVA-KN-PP HL/03
(as glucose) "
25 |Béo tdng (*) / Total fat (*) 12.6 % AVA-KN-PP_HL/02
) AVA-KN-PP.QP/014 (Ref.
26 [Natri (Na)(*) / Sodi Na)(* 1664 /K
S (NG PSodin (Ne)') Megre AOAC 985.35)
Lactobacillus spp (**).(*) / Lactobacillus spp (**).
27 | PP (7).0) IS BpR ) 3.0 x 10° CFUJg TCVN 5522:1991
28  |Vitamin A (Retinol) (*) / Vitamin A (Retinol) (*) 3.26 mg/kg AVA-KN-PP.SK/052
i i gt T . ) Khéng phat hién/
Vit B9 (Acid folic) (*) / Vit B f
29 (*') arnin, B9 (Acid folle) ) Vitamin BE AR olle) | o Detasted | i AVA-KN-PP.SK/060
(LOD = 0.3)
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AVATEK SCIENCE TECHNOLOGY JSC s /\,
TRUNG TAM KIEM NGHIEM VA TU' VAN UDKH AVATEK % — = "okt

Av AT E K ' ISOMNEC 17025:2017

Trang/ Page No: 4/5 KET QUA THU NGHIEM Ma sé/ Ref. No: GKB7241000522-1
TEST REPORT
STT/ Chi Tiéu Thir Nghiém/ Két Qua/ Bon Vi/ Phwong Phap Thi/
No. Testing Analysis(s) Result (s) Unit Test Method
30 P& Am (*) / Moisture (*) 3.70 % AVA-KN-PP.HL/05
31 [Tro téng (*) / Total ash (*) 4.08 % . AVA-KN-PP.HL/06
32 |Cholesterol (*) / Cholesterol (*) 499 mg/kg AVRKEFP SKID08 (8,

AOAC 994.10)

33 |Canxi (Ca) (*) / Calcium (Ca) (*) : 5362 ‘| mg/kg AVA-KN-PP.QP/016

AVA-KN-PP.QP/017 (Ref.

34 (St (Fe) () /Iron (Fe) () 2.51 mglkg AOAC 999.10)
35 |Xo dinh duwéng (*) / Total dietary fiber (*) 3.79 % TCVN 9050:2012
Vitamin D3 (Cholecalciferol) (*) / Vitamin D3 [nbng phathin/
% | cholecalciferol) (% Not Detected |  mglkg AVA-KN-PP.SK/061
(LOD = 0.3)

Chu thich/ Remarks:
1. (*): Chi tiéu thuge pham vi cong nhan ISO/IEC 17025:2017/ (*): Items are currently within the ISO/IEC 17025:2017 accreditation scope.
2. (**): Chi tiéu gt nha thiu phu./ (**): ltems are tested by subcontractor.
3. (*").(*): Chi tiéu giri nha thdu phuy va thudc pham vi cong nhan ISONEC 17025:2017./ (**).(*): Items are tested by subcontractor - currently
within the ISO/IEC 17025:2017 accreditation scope.
4. (CN): chi tigu dwoc chi dinh clia Cuc Chan Nudi./ (CN): Analytical criteria recognized by the Department of Livestock Production.
5. (TS): Chi tiéu duoc chi dinh bai Cuc thiy san./ (TS): Analytical criteria recognized by Directorate Of Fisheries.
6. LOD: Gigi han phat hién cla phwong phap./ Limited of detection.
7. LOQ: Gidi han dinh lrgng cla phwong phap./ Limit of Quantitation.
8. Két qua phan tich chi c6 gia tri trén méu thir nhan dwoc tir khach hang/ Testing results in this test report are valid only for the sample(s) as
received.
9. Bao c4o nay khéng dwge sao chép mét cach khong day dl hodce khéng co si chédp thuan clia AVATEK/ This report will not be reproducted
except in full, without approval of AVATEK.
10. Thong tin v& "Tén khach hang, dia chi, théng tin miu" do khéch hang cung cép/ Information "Client's name, Client's address, Name of
sample" provided by Client's.
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AVATEK SCIENCE TECHNOLOGY JSC jiaci

ST S
TRUNG TAM KIEM NGHIEM VA TU' VAN UDKH AVATEK NS e
AVAT E K o ISO/EC 17025:2017
Trang/ Page No: 5/5 KET QUA THU” NGHIEM Ma s&/ Ref. No: GKB7241000522-1
TEST REPORT
THONG TIN DINH DUONG (NUTRITION FACTS)
Thanh phéa_n dinh dudng Trén 100 g % Gié tri dinh duéng tham chiéu
Nutritional ingredients In 100 g % Nutrient reference values
Néng lwong (Energy) 432 kcal , 22% O\
Chét dam (Protein) 15.5 g 31% S\
Carbohydrate 64.1 g 20%  '\o)
Buwong téng s (Total Sugars) 59.0 g . E)%]
Béo téng (Total Fat) 12.6 g 23%  J*
Natri (Sodium) 166 mg ‘ 8%
4
% Gia tri dinh du®ng tham chiéu I3 ty 1é dap (ng nhu cAu dinh dudng hang ngay (véi khau phan 2000 keal).
Gia tri dinh dudng tham chiéu: Nang Iwong: 2000 keal; Chét dam: 50 g: Carbohydrate: 325 g; Buiréng tdng sé chua khuyén nghi;
Chét béo: 56 g trong d6 chét béo bao hoa: 20 g; Natri: 2000 mg
% Nutrient reference values determine that how much a nutrient in serving of food contributes to a daily (2000 kcal diet).
Nutrient reference values: Energy: 2000 keal; Protein: 50 g; Carbohydrate: 325 g; Total Sugars have not been recommended;
Total Fat: 56 g including saturated Fat: 20 g; Sodium: 2000 mg
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AVATEK SCIENCE TECHNOLOGY JSC ;B‘H@/ En /\,
‘ TRUNG TAM KIEM NGHIEM VA TU VAN UDKH AVATEK 7= Do

AVAT E K ' ISO/IEC 17025:2017

Trang/ Page No: 1/2 KET QUA THU NGHIEM Ma sé/ Ref. No: PNA7241200052-1
TEST REPORT
Tén khach hang/ Client's Name : CONG TY TNHH ONG MAT TRACYBEE
Pia chi/ Client's Address . S6 55 dwong N3, Phwéng Tan Thuan Béng, Quan 7, Thanh phé Hb Chi Minh,
Viét Nam
Ngay nhan miu/ Date sample(s) . 03/12/2024
received
Ngay thir nghiém/ Date of testing ~ : 03/12/2024 - 18/12/2024
Ngay tra két qua/ Date of Issue : 18/12/2024 ‘
Théng tin mau/ Name of Sample : THY'C PHAM BO SUNG: SNACK LQ'I| KHUAN KEFIR V| XOAI
M6 ta mau/ Sample Description : MA&u chira trong tai zip kin

Bang két qua/ Results Table
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AVATEK SCIENCE TECHNOLOGY JSC jlacaa
‘ TRUNG TAM KIEM NGHIEM VA TU VAN UDKH AVATEK 7 — = oot
AVAT E K ISOMEC 17025:2017

Trang/ Page No: 2/2 KET QUA THU NGHIEM M s&/ Ref. No: PNA7241200052-1
TEST REPORT
STT/ Chi Tiéu Thir Nghiém/ Két Qua/ Pon Vi/ Phwong Phap Thiv/
No. Testing Analysis(s) Result (s) Unit Test Method
Lactobacillus delbrueckii subsp.
1 Bulgaricus (**) / Lactobacillus 4.0x 108 CFU/g ISO 7889:2003

delbrueckii subsp. Bulgaricus (**) NGHE ) o

Streptococcus thermophilus (**) / *

2 271x107 CFUI :200
Streptococcus thermophilus (**) i g 1 Rl i \3‘}7
UATEST3.1011:2022 (Ref. BS /\
Lactobacillus casei (**).(*) / - 022 (Re Eﬁ/
3 . . 2.3x10°% CFU/g 15787:2021; AOAC 2017.10 Bruker MALDI
Lactobacillus casei (**).(*) i
Biotyper Method)
Lactobacillus acidophilus (*) / TCVN 7849:2008
4 ; g % 8.4 x 10° CFU/g
Lactobacillus acidophilus (*) (1SO 20128:2006)
Bacillus clausi (**) / Bacillus clausi
5 ) r 1.4 x 108 CFU/g IRDOP HDPPVS-23

(**)

Chi thich/ Remarks:
1. (*): Chi tigu thude pham vi cong nhén ISCNEC 17035:2017/ (*): Items are currently within the ISO/EC 17025:2017 accreditation scope.
2, (**): Chi tiéu giri nhé théu phy./ (**): ltems are tested by subcontractor,
3, (**).(*): Chi tiéu gt nha thau phy va thudc pham vi cong nhan ISONEC 17025:2017./ (**).(*): lems are tested by subcontractor - currently within the ISO/NEC 17025:2017
accreditation scope.
4, (CN); Chi tiéu duge chi dinh clda Cyc Chan Nudi/ {Y): Analytical criteria recognized by the Department of Livestock Production.
5. (TS): Chi tigu duge chi dinh béi Cyc thiy sén./ ™S): Analytical criteria recognized by Directorate Of Fisheries,
6, LOD: Gigi han phat hién cia phuong phéap./ Limited of detection.
7. LOQ: Giéi han dinh lwgrng cia phuwong phap./ Limit of Quantitation,
8. Két qud phan tich chi co gia tr trén mau thir nhan dwge i khach hang/ Testing results in this test report are valid only for the sample(s) as received,
9, Bdo cdo nay khong durge sao chép mét cach khong ddy di hodc khang 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 mau" do khach hang cung cap/ Information "Client's name, Client's address, Name of sample” provided by Client's.
11. B6i véi chi tigu phan tich vi sinh/ For microbiological analytes:
- Theo phuong phép db dia : Két qua duge thé hién <10 CFU/g ; <10 CFU/mI ; <10 CFU/swab (méu) ; <1 CFUI0,1g | <1 CFUM.1mI ; <10 CFUW/D.1g ; <10 CFU/.1ml ; <1 CFU/mI ;
<5 CFU/g ; <2 CFU/g khi khdng cé phét hién khudn lac trén dia thach./ According to the plate count lesting method, the result is expressed <10 CFU/g ; <10 CFU/mi ; <10 CFU/swab
(sample) ; <1 CFUM.1g ; <1 CFU/D.1mi ; <10 CFU/D.1g ; <10 CFU/MD.1ml ; <1 CFWmI ; <5 CFU/g ; <2 CFU/g when the dish contains no colony.
- Theo phirong phép lpc : Két qua dugc thé hign <1 CFURKE tich mAu kidm ; <1 CFUKhSI ligmg mau kiém (dbi véi cac nén mau nurée dé) khi khong phat hién khudn lac trén dia
thach./ According to the membrane filter method, 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 Aﬁ?ﬁm

AUAT E K e ISONEC 17025:2017

Trang/ Page No: 1/1 KET QUA THU NGHIEM M sb/ Ref. No: BFC7241101438-5
TEST REPORT
Tén khach hang/ Client's Name . CONG TY TNHH ONG MAT TRACYBEE
Dia chi/ Client’s Address . S6 55 dwong N3, Phudng Tan Thuan Bong, Quan 7, Thanh phé H3 Chi Minh,
Viét Nam ;
Ngay nhan mau/ Date sample(s) . 28/11/2024
received
Ngay thiv 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 : THUY'C PHAM BO SUNG: SNACK LQ'I KHUAN KEFIR V| XOAI
Mé ta mau/ Sample Description : Mau chtra trong tdi zip kin

Bang két qua/ Results Table

1

STT/ Chi Tiéu Thir Nghiém/ Két Qua/ Pon Vi/ Phwong Phap Thie/ 7
No. Testing Analysis(s) Result (s) Unit Test Method
1 ;—*i?)m lweng Inulin (**) / Inulin content 57 % IRDOP HDPP13-KN

Chu thich/ Remarks:;
1. {*): Chi tiéu thude pham vi cong nhédn ISONEC 17025:2017/ (*): ltems are currently within the ISOAEC 17025:2017 accreditation scope.
2.(**): Chi tiéu giri nha thau phuf (**); ltems are tested by subcontractor,
3. (**).{*): Chi tiéu giri nha thAu phy va thude pham vi cng nhan ISONEC 17025:2017./ (**).(*): hems are tested by subcontractor - currently within the ISOEC 17025:2017
accreditation scope.
4. (EN1: Chi tigu duoc chi dinh ciia Cuc Chan Nudl/ ™ Analytical criteria recognized by the Department of Livestock Production,
5. 1T5): Chi tiéu dwoe chi dinh béi Cuc thiy san./ T8: Analytical criteria recognized by Directorate Of Fisheries.
6. LOD: Gioi han phat hién cta phuong phap.f Limited of detection.
7. LOQ: Gi&i han dinh ligng cia phuong phap./ Limit of Quantitation.
8. Két qué phan tich chi co gia trj trén mdu thir nhan duwgce tir khach hang/ Testing results in this test report are valid only for the sample(s) as received.
9. Béo cao nay khong durgc sao chép mét cach khdng day i hodic khing co sy chap thuan clia AVATEK/ This repert will not be reproducted except in full, without approval of
| AVATEK
| 10. Théng tin vé "Tén khach hang, dja chi, théng tin mau® do khdch hang cung cap/ Information "Client's name, Client's address, Name of sample” provided by Client's.
11, DI v&ri chi tiéu phan tich vi sinh/ For microbiological analyles:
- Theo phuong phap 88 dia : Két qua dugc thé hign <10 CFU/g ; <10 CFUMmI ; <10 CFU/swab (méu) ; <1 CFU/0.1g ; <1 CFUI0.1mI ; <10 CFU/0.1g ; <10 CFUW/0.1ml ; <1 CFU/mI ;
<5 CFU/g ; <2 CFUIg khi khéng co phat hign khudn lac trén dia thach / According to the plate count testing method, the result is expressed <10 CFU/g ; <10 CFU/m! ; <10 CFU/swab
(sample) ; <1 CFW/0.1g ; <1 CFU/M.1ml ; <10 CFU/.1g ; <10 CFU/0.1ml ; <1 CFWmI ; <5 CFU/g ; <2 CFU/g when the dish contains no colony.
“~ Theo phurong phéap loc ; Két qua dugc thé hign <1 CFURKE tich mAu kiém ; <1 CFU/KSI lrong mau kidm (d6i vorl cac nén mAu nuéc da) khi khdng phat hién khudn lac trén dia
thach./ According to the membrane filler method, the resull is exp d <1 CFU/: ple volume lested ; <1 CFU/sample weight tested (for ice sample) when the dish contains no
colony.

PHU TRACH KY THUAT
TECHNICAL MANAGER
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BUI TAN BINH
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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.



