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BAN TU CONG BO SAN PHAM
S6: 04/MAHASOL/2026
I. Théng tin vé to chire, ¢4 nhén ty cong b6 sin phflm

Tén té chitc, ¢4 nhan; CONG TY TNHH THUONG MAI VA DICH VU MAHASOL

Dia chi: Phong 8.02 Toa nha Charmington La Pointe, 181 Cao Théng, Phuong Hoa Hung,
Thanh phd H6 Chi Minh, Viét Nam.

bién thoai: 0988781880

E-mail: mahasol.ketoan@gmail.com

Ma sb doanh nghiép: 0319530298

S6 gidy chimg nhén co s& du didu kien ATTP: Ngay cap/ Noi cap: (Déi v6i co so thude dabi
twong phai cip Gidy ching nhan co s& du didu kién an toan thuc phim theo quy dinh)

I1. Théng tin vé sin phim

1. Tén san phim: TINH BOT GUNG MAT HOA DUA
2. Thanh phin: mit hoa dira 60%, tinh bt giing sdy thang hoa 40%

3. Thoi han sit dung sén phim: 08 thang ké tir ngay san xuét. Ngay san xuét va han st dung
in trén bao bi san phim.

4. Quy cich dong goi va chat liéu bao bi:

Quy cich déng goi: Dong goi bing mdy, déng goi kin. Khéi lugng tinh: 350g hodic quy cach
khéc theo yéu cdu khich hang, s& dugce thé hién 18 rang trén nhan bao bi.
Chét liéu bao bi: San phim dugc dung trong chai thiy tinh hodc chai nhya. Bao bi phu hop

véi quy dinh vé vat liéu bao géi thye phim: QCVN 12-4:2015/BYT Quy chuén k thuét qubc
gia d6i v&i bao bi, dung cu lam bing thiy tinh, gém, sit va trang men tiép xuc tryc tiép voi
thue phdm va QCVN 12-1:2011/BYT Quy chufin k¥ thuat qudc gia vé an toan vé sinh dbi voi
bao bi, dung cy lam b%mg nhya téng hop tiép xuc truc tiép vo1 thue phém.

5. Tén va dia chi co s& san xuéit sin pham (truwdng hop thué co sé sin Xuit)

Sin xudit tai: CHI NHANH TAY NINH — CONG TY TNHH CONG NGHE THUC PHAM
DONG DUONG

Dia chi: L& LA 10, Puong S 1, KCN Xuyén A, Xa Puc Lap, Tinh Tay Ninh, Viét Nam.






6 Gidy chimg nhan ISO 22000:2018: 202640060. CAp ngay: 30/01/2026. Noi cap: Cong ty
C4 phan Chung nhan va Phat trién Cong nghé NAC.,
IIL. MAu nhiin san phdm (@inh kém mdu nhén san phdm dy kién)

TINH BOT GUNG MAT HOA DUA

Thanh phin: mat hoa dira 60%, tinh bt ging sy thing hoa 40%
Huéng din siv dung:

. Pha 1 muong cafe san pham véi 100ml nuée dm va 1 lat chanh tuoi (ngon hon khi
dimg kém vo chanh cét soi)
. Ubng vao sang som hogc chiéu (truéce khi &n 30 phut).

Hué6ng din bio quan: & nhiét do thuong, noi khd rdo thodng mét. Sau khi m& nép, nén bao
quan ngan mat ti lanh dé giit tron gié tri dinh dudng va st dung trong vong 30 ngdy

Ngay san xuit & Han st dung: xem trén bao bi san phim

Théng tin ciAnh bdo: khong st dung voi nguoi di ung véi thanh phin san phim. Khong st
dung san phdm khi da hét han str dung.

Khdi hrgng tinh:

San phim cia: CONG TY TNHH THUONG MAI VA DICH VU MAHASOL

Dia chi: Phong 8.02 Toa nha Charmington La Pointe, 181 Cao Théng, Phudng Hoa Hung,
Thanh phé H6 Chi Minh, Viét Nam

Dién thoai: 0988781880 - 0983541690

Sén xuéit tai: CHI NHANH TAY NINH — CONG TY TNHH CONG NGHE THUC PHAM

DONG DUONG
Dia chi: Lo LA 10, Pudng S6 1, KCN Xuyén A, Xa Dttc Lap, Tinh Téy Ninh, Viét Nam
Xufit xie: Viét Nam

THONG TIN DINH DUONG
(NUTRITION FACTS)

Thanh phan dinh dudng Trén 100g oﬁgi Th?éth(ﬂ;:?,?g
Nang lwgng (Energy) 294 keal 15%
Chét dam (Protein) 1.26 g 3%
Carbohydrat 72.2 o 22%
Pwong tdng (Total sugars) 426 g -
Natri (Sodium) 190 mg 10%

% gla tri dinh dwéng tham chiéu (Nutrlent Reference Values - NRV) la ty & dap &ng
nhu ciu dinh dwéng hang ngay (véi khau phan 2000 Kcal).

Ham lurong cac chét dinh dudng khéng thap hon 80% gid tri ghi nhdn

IV. Yéu ciu vé an toan thwe phim

Té chire, ca nhan san xuét, kinh doanh thyc phdm dat yéu cAu vé an toan thyc phdm theo:






QCVN 8-1:2011/BYT - Quy chuén k§ thuat Qubc gia ddi v6i gidi han 6 nhiém déc to

vi ndm trong thuc pham.

STT Tén chi tidu Don vi tinh Mire t6i da
I | Aflatoxin Bl ngke 5
2 | Aflatoxin téng (B1, B2, G1, G2) ng/ke 10
3 | Ochratoxin A ne/ke 30

— Tiéu chuin co s& (tham khao Quyét dinh s& 46/2007/QD-BYT ngay 19/12/2007 ctia
Bo y té vé viée” Quy dinh gidi han 6 nhiém sinh hoc va héa hoc trong thure pham”)

STT Chi tieu Pon vi tinh Miic tbi da
1 | Téng s6 vi sinh hiéu khi CFU/g 104
2 | Coliforms CFU/g 10
3 | E.coli CFU/g Khong cé
4 | Cl. Perfringens CFU/g 10
5 | B.cereus CFU/g 102
6 | NAm men ndm mdc CFU/g 10°

- QCVN 8-2:2011/BYT - Quy chuén k¥ thuat Quéc gia vé& gi6i han 6 nhiém kim loai ning
trong thye phém.

STT Tén chi tiéu Pon vi tinh Miic tbi da
1 | Chi(Pb) mg/kg 0,5
2 | Cadimi (Cd) mg/kg 1,0
3 | Asen (As) mg/kg 1,0
4 | Thuy ngan (Hg) mg/kg 0,05

Ching t6i xin cam két thyc hién ddy du cac quy dinh cta phap luat v& an toan thuc pham va ,.
hoan toan chiu trach nhiém vé tinh phap ly ctia hd so cong bd va chit lugng, an toan thuc
phim dbi voi san pham da cong b6./.

LE QUi BAO TRAM
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Tén khach hang/ Cusfomer

Pia chi/ Address

Ngay nhan mau/ Date of receiving

Thai gian thir nghiém/ Tesfing time :

Tén mau/ Name of sample

Tinh trang mau/ State of sample

KET QUA THl}’ NGHIE Ma sé/ Code

—— e e

ol Cc 2606863/KG
Ma sé mau/ - 26063387
Sample Code

TEST REPORT
CONG TY TNHH THIPONG MAI VA DICH VU MAHASOL

Phong 8.02 Toa nha Charmington La Pointe, 181 Cao Thang, Phuong
Hoa Hung, Thanh phé Hé Chi Minh, Viét Nam '

29/06/2026 Ngay tra két qua/ Date of issue 25/07/2026

29/06/2026 — 15/07/2026
TINH BOT GUNG MAT HOA DUA

- MAu do khach hang ldy mau, tén mau va théng tin vé miu do
hang cung cap.
- Mau thwc pham dwng trong hép nhwa kin.

PHU TRACH CHAT LUQNG IAMBOC \THE
Quality Manager : irector ’)'-.,.;:\i S—
*/00NG TY 06 PH (LHOHO
' DICH YU KHOA '
/ ég ‘ CONG NGHE
L —

Nguy&n Thi Thanh Hang ThS. H6 Phing Tam

CONG TY CO PHAN DICH VU KHOA HQC VA CONG NGHE THE KY MOI (NEWCENLARB)

NHAN MAU & PTN: CHI NHANH CONG TY CO PHAN DICH VU KHOA HOC CONG NGHE THE KY MO (NEWCENLAB)
Pia chi: S6 04 Pudng s6 5, Phudng Binh Hung Hoa, Thanh phé Hé Chi Minh
Hotline: 0769 898 139 - 0908 867 287 Email: info@newcenlab.com Web: newcenlab.com

S& tai lieu: TKM-TT-7.8/BM02  Lan ban hanh: 07 Ngay hiéu luc: 01/01/2026



S61Ng - 2607445! Ma sé/ Code : 2606863/KG
; ﬁ{ngy Page: 2/3 Ma sé mau/ 26063387
LW e Sample Code
\\\ -, 10| :",{:\‘{\{,;f
TT \\‘/C/Hl TIEU THU NGHIEM DON V] PHUONG PHAP THU KET QUA
No. | PARAMETERS UNIT TEST METHOD RESULT
1 Nang lveng Kcal/100g TCVN 7088:2015 294
Carbohydrate SG.NB.HD.TN.020 (2019)
2 | (Khéng bao gdm xo) 9/100g (TCVN 4594:1988) 22
TKM-TN-204:2022 ©
3 Protein (Nx6,25) a/100g (Ref. Fao Food 14/7, page 1,26
221-223)
] TKM-TN-205:2022 O
4 Béo tong g/100g (Ref. Fao Food 14/7, page <0,30
214)
3 z SG.NB.HD.TN.020 (2019)
5 Buwéng tong a/100g (TCVN 4594:1988) 42,6
2 SG.NB.HD.TN.026 (2019)
6 Natri (Na) mg/100g (Ref. AOAC 2015.01) 190
; KPH
7 | Chi (Pb) mg/kg AOAC 999.11 (LOD = 0,01)
8 Cadimi (Cd) mg/kg AOAC 999.11 <0,005
9 Arsen (As) mg/kg AOAC 986.15 R
_ ] (LOD = 0,05)
5 . KPH
10 Thay ngan (Hg) mg/kg AOAC 974.14 (LOD = 0,015)
- p KPH
- )
11 Aflatoxin B1 Halkg TCVN 10638:2014 (LOD = 0,1)
.z . . KPH
12 Aflatoxin tong pg/kg TCVN 10638:2014 (LOD = 0,15)
TKM-TN-245:2021 ©
. (Ref. AOAC 2000.03, KPH
ia | Genwaiodn Hgrkg TCVN 9524:2012, (LOD = 0,75)
TCVN 10928:2015)
Escherichia coli dwong tinh , *
14 B-glucuronidase CFU/g TCVN 7924-2:2008 <10
15 | Coliforms CFU/g TCVN 6848:2007 <10
16 | Bacillus cereus CFU/g AOAC 980.31 () <10
17 | Clostridium perfringens CFU/g TCVN 4991:2005 O <10
18 | Téng sb vi sinh hiéu khi CFU/lg TCVN 4884-1:2015 6,9%103
19 | Nam men va ndm méc CFU/g TCVN 8275-2:2010 © <10

—4
Ghi chu: (*): Phuong phép thik duoc VEn phong Céng nhan Chét luong céng nhan theo ISOAEC 17025:201 7; (0): Gigi han dinh Ivong ;gé’
phuong phap, LOD: Gioi han phat hién; KPH: Khéng phat hién / (*): Test method are accredited by Quality Accreditation Office ISOAEC
17025:2017; (i): Limit of quantification of method; LOD: Limit of detection; KPH: Not detected.
- Chi tiéu thir nghiém sé 2, 5-10 thuc hign béi thdu phu/ Items No. 2, 5-10 are tested by subcontractor.
- Theo phuong phép thik, két qué duoe bidu thj nhd hon 10 CFU/g hodc nhd hon 1 CFU/ML tuong ting “khdng phat hién” khi khéng co khudn
lac moc trén dia/ According lo the lest method, the result is expressed as less than 10 CFU/g or 1 CFU/mL corresponding “Not detected”

when the dishes examined contain no colonies.

- Newcenlab khéng chiju tréch nhiém voi théng tin vé mau do khach hang cung cdp/ Newcenlab is not responsible for sample information
provided by customers.
- Két qua chi cd gia tri trén mau the Test results are valid only for test sample.
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THONG TIN DINH DUONG
(NUTRITION FACTS)

% Gia tri dinh duwéng

Thanh phan dinh duéng Trén 100g tham chiéu (NRV)
Nang lwong (Energy) 294 keal 15%
Chét dam (Protein) 1.26 g 3%
Carbohydrate 722 g 22%
Pwong téng (Total sugars) 426 g -
Béo téng (Total fat) 0 g 0%
Natri (Sodium) 190 mg 10%

% gia tri dinh dudng tham chiéu (Nutrient Reference Values - NRV) la ty |é dap (rng nhu
cAu dinh dwéng hang ngay (véi khdu phan 2000 Kcal).

=1 V7

2606863/KG
26063387







