
CQNG HOA XA HQI CHU NGHIA VIPT NAM
DQc lfp - Tq do - H4nh phfc

nAru rU cONG BO sAN pnAvr

56: 05/VIEN HONGl2o26

I. Th0ng tin vd t6 chrirc, crfl nhfln tq c6ng b6 sin phAm

TOn tO chfc, c6 nhdn: CONC TY TNHH MQT THANH vItN vIEN H

Dia chi: 94l2Al LC Thi Ri6ng, Phucrng Thdi Ar, Thenh phO UO Chi Minh

Di0n tlroai: 08.37 l7 8527 -37 l7 8528

M5 s6 doanh nghiQp: 0309187240

Gi6y chirng nhfin HACCP s6: VMF0062, Ngdy cAp: 06/0612024,noi cAp:

KMR VET NAM

II. Th6ng tin vd sf,n phAm

1. TCn san ph6rn: DdU HA LAN VI WASABI

2. Thanh phAn: Dflu hd lan (60%), BQt mi, chAt larn ddy (INS T420,INS 1404), BQt gia v1

wasabi (6.5%),DAu thuc vft, Ducmg, Mu6i, PhAm rndu t6ng hqp (INS102, INS 133).

3. Thdi han sri dung san phAm:

- Han st dung: 09 thang t<C ttr ngdy siin xu6t vii dugc bio quan noi kh6 mdt, trdnh anh ning

trsc ti6p

4. Quy c6ch dong goi vd chAt HQu bao bi: San phArn chfa trong bao bi co ch6t hQu b[ng

PA/PE/PPIPET hodc chat lieu kh6c ttat ch6t luqng dung trong thsc phArn, dring theo quy

dinh hiOn henh.

Ift6i ltrgng tinh: 40g (goi), 2809 (hu) hoac theo y0u cAu cria thi truong vd dusc ghi rO trOn

nhen hdng hoa.

5. TOn vd <tia chi co so sdn xuAt sen pham (truong hqp thu6 co so san xuAt):

III. MAu nhlln sf,n ptrAm (Dinh kdm m6u nh5n)

IV. YGu cAu nd an toirn thgc phf,m

Co so sin xu6t, kinh doanh thuc pham dat yOu cAu v0 an todn thUc phAm tham chi6u theo:

- QCVN 8-1:201I/BYT, quy chuAn k! thuft qu6c gia d6i voi gidi har 0 nhiSrn dOc t0 vi nAm

trong thtrc phAm.
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- QCVN 8-2:2011/BYT, quy chuAn k9 thu0t qu6c gia d6i vcri gioi han 6 nhi kim loai nang

trong thuc phAm.

- QCVN 8-3:20l2lBYT, quy chu6n kI thudt qu6c gia d5i voi 6 nhi6m vi

phAm.

- Ban ti€u chuAn c0 so (Dinh kdm).

Chtng t6i xin cam k6t thuc hiQn ttAy dri c6c quy dinh cria ph6p ludt vA an

hoan toan chiu tr6ch nhiQm vA tinh ph6p lf cua h6 so cdng b6 vd chat t
phAm a6i vcri san phAm dd c6ng b6./.

thsc phAm vd

vft trong thgc

an tod,n thuc

n".Udu.ui[ ngdy 94. thdng.lO ,
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nAx rmu cnuAN co sO
(Dinh kdm Bdn g c6ng bA sdn phdm sri: 05MEN UOXCIZOZOT

Ap dung cho san phAm: DAU HA LAN vl wAsABI cta coxc ry rNHH Mer
THANH VI0N VIEN HONG, san xu6t tat:94l2Al LC Thl Ri6ng, Phuong Thdi An, Thturh

prr6 uo chi Minh, viqt Nam

1. Chi ti6u kim lo4i n{ng:

QCVN 8-2:2011/BYT, quy chu6n k! thudt qrr6c gia d6i vcri gicri han 6 nhi6m kim loai nang

STT TGn chi ti€u Mric t6i 0a
01 Cd 0,1 mg/kg
02 Pb 0.2 ms/ke

2. Cic chi ti6u vi sinh vflt:
QCVN 8-3:20t2lBYT, quy chu6n k! thuflt qu5c gia d6i vcri 6 nhi6m vi sinh vft trong thsc
pham.

TT TGn chi ti6u K6 ho4ch 6y mfiu Gifi h4n cho ph6p

n c m M

01 E.coli 5 2 5x102 5x103

02 Salmonella 5 0 6pg(z)

Kf hiQu vi6t tat:
(z) frong 25g hoflc 25ml
+ n: s5 m5u cdn 16y tu 16 hang ki0m nghiQm.

+ c: s6 m6u t6i da cho phep c6 k6t qui ki6m nghiQm nim giira m vdr M. Trong n m6u ki6m
nghiQm <lugc ph6p co t6i da c m6u cho k6t qu6 kiiSm nghiQm nim gita m vd M.
+ m: gicri h4n duoi, n6u fiong n m6u ki6m nghiQm tht chc6c k6t qut kh6ng vuqt qu6 giri tri m
ld tlat

+ M: gicri han tr6n, n6u trong n m6u ki6m nghiQm chi c6 I m6u cho kiSt qui vugt qu6 gi6 tri
M la kh6ng dat.

+ TSVSVHK: T6ng s6 vi sinh vflt hi6u Lhi.
+ KPH: kh6ng ph6t hiQn.

3. Chi tiOu vd iIQc t5 vi n6m:

QCVN 8-1:201I/BYT Quy chu6n kI thuflt qu6c gia d6i voi gioi han 6 nhi6m dQc t6 vi nAm

trong thuc phAm

STT CHi TINU
DON
riNn

vI GI6I
PHEP

HAN CHO

1
Aflatoxin Br pskg 2
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4. Phg gia thgc ph6m: str dung theo quy dinh cria Th6ng fi 2412019/TT-ByT ngdy
301812019 cua B0 Y Te quy dinh vA qudn lj.vd sir dung phu giaihgc phArn (ntiu co su dung),
5. Ciic chi ti0u giri tri dinh duOmg {p dpng hhoing dung sai * 20"/"
- Gie tri dinh duOng tinh tr€n 1009

Chi tiOu dinh duOng Mfc ghi nhfln Mric cdng b6

Nang lu-o. ng 418 Kcal 418 Kcal +20%

Ch6t dam 16.9 g 16.9 g + 20o/o

Carbohydrat 46.1 s 46.1 g + 20Yo

Ducmg t6ng s6 13.2 g L3.2 g + 20o/o

ChAt beo 18.4 s 18.4 g +2A%

ChAt b6o b6o hoa 5.31 g 5 31 g +20%

Natri 567 mg 567 mg + 20o/o

\/
1 ?.t16f"lv.l\dn l ngdyQtl thdng A0 ndm.t026
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nnAu NsAx sAN PHAM
(Dinh kdm Bdn tq cdng b6 sdn phiim s6: OStVtEtt ru0NG/2026)

1. TOn san phAm: DdU HA LAN vl wASABI

2, Thanh ph6n: Dau hd lan (60%), Bat mi, ohat ldm diy GNS |420,INS 1404), Bot gia vi

wasabi (6.5o/o),DAu thUc vflt, Eucmg, Mu6i, Phem mdu t6ng hqp (INS102, INS 133).

3. Hudng d6n su dung vd b6o quin

- Hucrng d6n sir dgng. An Hdn sau khi mo n6p

- Bio quan: Bio quan noi khd m6t. Trdnh anh nang truc ti6p.

- Th6ng tin canh bio: I(r6ng sri dUng san phAm da h6t han hoac co mui la.

- Thdi trqn sti dpng: 09 thang te ttr ngdy sdn xuAt

- NSX: ....ghi cu th6 tr6n nhf,n san phAm

- HSD: ... .ghi cu th6 tr6n nh5n san phAm

4. KhOi ltrsng tinh: 40g (goi), 180g (ht) hoac kh6i luqrg co th6 thay it6i theo nhu cAu cua thi

trucmg vd dtrgc ghi 16 tr€n nhdn hang hoa hodc bao bi cria hang hoa.

5. XuAt xir vii thuong nhen chiu trdch nhiQm vA hang hoa.

- Sen pham cira c6ng ty: C0nc rY TNHH MQT THANH vItN vIEN HONc

Dia chi sd,n xuAt: 94l2AL Le Thi Ri6ng, Phuong Thdi An, Thdnh phd HO Chi Minh, ViQt

Nam

- XuAt xri: ViQt Nam.
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6. Gi6 tri dinh du0ng:

,)
\/

f P.ilo C.h ffi ngdyQl. thdng[O ndm.lQl6
DAr DrEN T0 CHUC, CA XHAN

THONG TINDINHDUONG
Gi[ tri tlinh tlu'6ng tinh trong 1009

% Gih tri hhng nghy*
NIng luqng

Chdt tl4m

Carbohydrat
Du0ng t6ng sii

CtrAt Uco

ChAt ueo bflo hda

Natri

418 Kcal
16.9g

46.|s

13.2g

18.4g

5.319

567m9

14o/o

33o/o

27o/o

28Vo

+ Gi6 tri hang ngdy (%) cho bi6t rnQt ch6t dintr duOng trong khdru phin
thuc phdrn d6ng g6p bao. nhi6u vdo cht5 dQ 6n hdng ngiy. 2000 Kcal
m6i ngdy dugc su dung dii dua ra cdc khuy6n nghi dinh du&ng chung.

(Kj,t€n, dring diiu)
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Ho SOTTIcONG Bo
o

2025 - 2026
STT ruN sAN puAvr NcAvcn GruCHU

1 DOu hd lan viwasabi 0U1012026

2 Dau hd lan vituong of sriracha 01/1AD026

3 Eflu thap cAm 01/r 012026

4 Dflu phQng vf rau cii 0Ur0na26

5 D0u phOng da cir 0t/r012026

6 Hat <liOu vi ti€u tlen 0Ln0D026

7 Hat <Ii0u vinAm t6m 0y1012026

8
\

Hat diOu vit6m cdng cay 0l/10Da26

9 Hat ili0u tAm com dua

10 Hat iliOu vi cua

11 B6nh gpo kakinotane spicy N{PL

t2 BAnh gAo seaweed sakura NPL

l3 Banh gAo soy sauce mochi NPL

t4 Tinh bOt bi0n tinh PC-01 31112D025 NPL

l5 Mang nhOm 16 mong 29ltuDa2s NPL

t6

L7

18

19

20

2t
22

23

24

25

26

27

28



('^Vi6t Tin\V/v KTEUTRACHATLUgiTG

cOnc ry rNHH pHAN ricu mtna NGHII,M vtpr rin -{,,,in,. -nBx; ; ;- ;,, *."ii'^l**ifl'gimlr.,,* *,,il,,,,", ffi ffi 6Dlaboratory & Offrce: No.39A, 46 Streei, An Lac Ward, Ho Chi Minh City ,,,4,,mN $|/ \E z
Tel:(028)39158936,(028)38277986 Fax:(028)38247013 vrl^$r.7{ v*GEnrs2rr

s6l ro: 4ts47 .2609 IKQ-VTT
Ma s6/ Code: KH.l349l 2608
MI s6 mIu/ Sample coda PTN.36052 2608
Trang/ Page: l/2

TGn khfch htng/Client

Dia chil Address

Ngiy nh$n miutDate of receiving

Ngty tri kdt quitl Date of issae

Logi mfru/ r(iz d of sample

T6n miu/Name of somPle

Tinh trgng milu t State of samPle

KET QUA THU NGHISM
TESTING REPORT

17n8n026

0910912026

Thgc phAm

DAU IIA LAN VI WASABI

Dyng trong h[ nhga.

cONc ry rNHH MQr rHANH vItN vlf,,N HONG
g4n61 LC Thi Ri€ng, Phudng Thdi An, Thanh pfr6 Hd Chi Minh, ViQt Nam

ThUi gian phfln tich/ Time of analysbz l8'22108D026

56 lnqng mlut Quantlty of camplez 200 g x 2 hfr

Ghi chu/ tVote.l:

K6t qud chi c6 gie fi 11€n mlu thttt The results are valid onlyfor testing sanple.

T€n mfiu theo kh{ch hdng yOu &ul Name of samples at the client's requirement-

LOD: Gi0i hEr phit hiQn/ LOD: Limit olDetection'

LOe: Oioi f,en ainf, lugng / LOQ: Ltnit of Quanritation. K6t qui duqc biqulll: 1,.< l0 CFU/don vi tlnh khi khong c6

rnrii ra, *qt 60n rlia/ rrre expission olisiits is less tlan I oi less thon t0 CFU/unit when thc dish contains no colonies'

(*): Chi ti€u duqc VTLAS c6ng nhgn ISOnEC fi025:2017/ Itenr were accredited by VILAS (lSO/lEC 17025:2017).

iic): Chi ti€u giri nhi thAu phvlltens ore tested by sabcontactor'

STT/
No.

cHi TrEU TIILINGHISMI
PARAMETERS

PHIIONG PHAP PHAN TiCIil
TESTING METHOD

xEr Qua.r
RESULT

DoN vI riNH/
UNIT

1 Nnng luqng TCVN 7088:2015 418 Kcal/I00g

7 Carbohydrate (khdng bao g6m

chdt xo)
SOP.0l-445:2022

(Ref. AOAC 986.25)
45,1 g/100g

3. ChAt b6o (')
SOP.0l-194:2021

(Ref. FAO F'OOD l4l7,Page2l4)
18,4 g/l 00g

4. Ch6t dgm ('l
TCVNI 10034:2013
(ISO 1871:2009)

16,9 g/100g

5. Eu&ng t6ng s6t'r
SOP.0l-122:2020

(Ref. TCMtl4594:1988)
13,2 g/100g

6. Natri (Na1er
SOP.Ol-173:2020

(Ref. AOAC 969.23\
567 mg/l00g

7. ChAt bdo b6o hda
SOP.0l-416:2022

(Ref. AOAC 996.06)
5,31 g/100g

PHV TRACH CHAT LITqNG

ThS. Hulnf Nggc Tru&ng

Kfr
i{nin
rl,';\ Vlvrfurfrv

Vin Tffm

oOc



OvigtTinV KrEilrRAcHATLugr'rc

c6xc ry rNHH pHAn ricn xrtru Nculplt vlpr rix
YIET TIN TESTING CO., LTD

PTN & VP Nh$n miur 56 39tt, Dudng s6 4, Phudng An I4c, Tlrinh ph6 u6 Ctri lrlintr

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

56/ No: 41547 .2609 IKQ-VTT
Me s6/ Coda: KH.l349l 260t
ME s6 mfiu/Scmple codez PTN.36052 2603

Trang/ Page:2/2

ffiQUATHIINGHIEM
TESTING REPORT

THONG TIN DINH DTIOI{G

Gi6 tridinh du0ng tinh trong 1009

Nilng lugng

Chit d1m

Crrbohydrat

Duilng t6ng s6

cn{t uoo

cndt ueo bio hda

Natri

o/o Gi6 tri hirng ngiy*

l4o/o

330

21o/o

28Vo

418 Kcal
16.99

46.1g

13.29

18.4g

5.31g

567mg

* Gie tri hing ngdy (%) cho bi6t mot ctr6t oinh duong trong khau phan

th;;;hil d&rg?-ipi"', nhi6u vdo 
"t6. 

aO in hdng ngiv. 2000 Kcal m6i

ngdy'tlugc sli dungi6 dua ra c6c khuy6n ngh! dinh dtrong chung'

'lcl: (028) 3els 8936, (028) 3827 7986

Ernail: ktclviettin@grnail,com

F'ax: (028) 3824 70 I 3

Web; kiemnghieutvicllin,cotn



P lil - MM12607.071014033=\ 
so KHoA uoc vA cOnc ncnf rnAnn pn6 n6 cnimlun ffE ..::,i.i.it.

16ase.sMQ/"Til'il:ffiT,,:lTffi ,i.+iitr#i^I:ff i,fl "'ffi i,-sil
\- 

vAnEu cxil'E-nbd L;btic tHXr ruqNcinAnn pnd nO cni rtlttrtx
CENTER OF AN ALYTICAL SERVICES, EXPERI MENTATION

AND iTANDARDS, METR?L7GY, QUALITY oF Ho cHl MINH clTY

ffi,)
\<sE /

f viias orrl

-t'f'r'1'r..ffi?i,-hl''

Ngdy/ Date: 2010712026TETaUATHUNGHIFMMi sd m6u/ Sample code
BN12607.07101403
MM r2607.071014033

T6n kh6ch hdng/ Customer

Dia chi/ Address

TCn m6tr/ Name of samPle

SO luqng/ Quantity
M6 ta mdul Sample descriPtion
Ngdy nh4n mdu/ Date of receiving
Ngdy hgn tri KH/ Date of issue

c6NC TY TNHH MQT THANH VIT,N

iatixl ie rfu rupNc, PHUoNG rHoI
MINH, VIET NAM
Dflu hn lan vi wasabi
1

MAu chira trong hfr nhYa
0710712026
r610712026

VIf,,N TTONC
AN, THANH PHO HO CHi

6ng nhfln/ Method is acueditated by VILAS'

MDL Ngu0ng ph6t hiQn cria phuo-ng phdpl Method Detection Lintit'

I'hg trich phdng thir nghiQm/

OfJicer in charge of laboratorYtu
l-

Phf Minh Tdn
l. Kdt que nly chl c6 gld tri tr€n mlu thir/ Ih is result isvalid only fotthe tetted sample'

i.niig tiile;a;ti€n;eu,ton kh{ch h}ns, dla(hl)duqcahith€"fY9Y:lili1'lXT91
;. ihffi;il;ilh;io mot ptrdn ptridu tdt iui niv nCu kh6ns c6 s\'l d6ne y beng vin ban

KT.GIAM DOC/ PP.DIRECTOR
PHO GIAM DOC/ VICE DIRECTOIT

ffi to the sanple (sample name, customet ndme, oddrcss) is rccdded in accotdance wlth the cusaometb rcquest.

Inisis* snott nitoe rcprcduced except intull, withoutthe priotwttten approval of cAsE-sMQ.

vA]{ PHOiIG OAI DICN MI6N TRUT{G/CETTRA L REPRESENIAIIVE OFFICE

A'.x-iiu,,,nn,,m"8F KDTmdiL6H6noPhonoll,PhudnqNamNhaTrang'TlnhKhanhHda

STT/
No

Chi ti6u kiOm nghiQm/
Purameters

Do'n vitinh/
Unit

K6t qu6/
Result

Phuong phrip/
Test method

1

2

3

4

5

Cd

Pb

Chi s0 peroxide

Aflatoxin B1

Aflatoxin t6ng sd

mg/kg

mg/kg

meq/kg ch6t
bdo

pg/kg

velke

Kh6ng ph6t hiOn,

MDL :0,02

Kh6ng ph6t hi6n,
MDL :0,1

74,3

Khdng ph6t hiQn,

MDL: 0,1

Aflatoxin Bl: Kh6ng Ph6t
hi6n, MDL: 0.1

Aflatoxin 82: Kh6ng ph6t
hi6n, MDL: 0,1

Aflatoxin Gl: Kh6ng Ph6t
hiQn, MDL: 0,1

Aflatoxin G2: Kh6ng Ph6t
hiQn, MDL = 0,1

cAsE.TN.ool8 (2021)
(Ref. AOAC 999.1l)

CASE.TN.0018 (2021)
(Ref. AOAC 999.1l)

CASE.NS. 0046 (2022) (*)

CASE.SK.ool 8 (2022) (*)

CASE.SK.001 8 (2022) (*)

rnu sd cHlNH./ HEto oFFrcE CHI NHANH CAN THdICAN IiHO ERANCH
., - ^L.,. rL\-L -r1.4^THi



P 1/l - MMl2607.071014033

16rs e.r, ),:'.ifft: *Tfffii,#f,.+ffi'#,T:tr## ffi 
' rffi ffi\- vAnEu GrijEnibi ildlic iitr rrlqr.rcrxAnx pxd n6 cxi rvttnn

C E NT E R O F AN ALY T I C AL S E RV I C ES, EX P E R I M E NTAT I O N

AND STANDARDS, METR)L}GY, QUALTTY oF Ho CHI MINH CITY

Ngdy/ Date: 2010712026xEr quA rnU ncufrtlMd s6 m5u/ Sample code

BN 12607.07101403
MM 12607.071014033

T6n kh6ch hing/ Customer

Dia chi/ Address

T€n m6rl/ Name of sample

SO luqng/ Quantity

MO ta mdul Somple descriPtion

Ngdy nhen mdr/ Date of receiving

Ngdy hgn tri KHI Date of issue

c0Nc rY rNHH MQT THANH vItN
g4l2A1Lg, rHI RB,NG, PHUoNG THoI
MINH, VET NAM
Dfu hn lan vi wasabi

1

MEu chria trong hfr nhqa

0710712026

1610712026

VI6N HONG

AN, THANH PHO HO CHi

@lLas cong nhQnl Method is ac*editated by v!I:41. - . . . a

- Tlreo phuong pr,ap 1ru,"t6i qra a"* Ercuii,i nrro hon l0 hoac nh6 hon I khi kh6ng c6 khuAn lec mgc tron dial According to the test

nethoi, the risult is e*p,r"rred as less than l0 or less than I when the dish contains no colony'

t'}hg trfch phdng thir nghiQm/

OfJicer in charge of laboratorY

TS. Trumg Huiil AnhYt

s'r'f/
No

Chi ti6u ki0m nghiQm/
Parameters

Don vitinh/
Unit

K6t qun/
Result

Phucrng phdp/
Test method

I

2

J

4

5

6

7

8

Bacillus cereus (gia dinh)

Clostridium perfringens

Coliforms

Escherichia coli

Salmonella spp.

Staphylococcus aureus
,..; i ^I ong nam men. nam moc

I6ng s6 vi sinh vflt hitiu
khi (rPC)

CFU/g

CFU/g

CFU/g

lo,b

l) \o,-- b

lrt

CFU/g

CFU/g

4,0xl0l

<10

<10

Kh6ng ph6t hien

Kh6ng ph6t hiQn

Kh6ng ph6t hien

<10

8,0x10r

ISO 7932:2004/Amd
l:2020 (*)

TCVN 4991:2005 (*)

ISO 4832:2006 (*)

ISO 16649-3:2015 (*)

TCVN 8342.2010 (*)

ISO 6888-3:2003 (*)

ISO 21527-2:2008 (*)

ISO 4833-1:2013/Amd
l:2022 (*)

KT.GIAM D6C/ PP.DIRECTOR
PHO GIAM DOC/ VICE DIRECTOR

Nguy6n llolng Nhi6n


