CONG HOA XA HQI CHU NGHIA VIET NAM
Poc lap - Tw do - Hanh phuc

BAN TU CONG BO SAN PHAM
S6: 01/Thién Su/2025

I. Thong tin vé t6 chirc, ca nhan cong bd san phim
Tén tb chirc, c4 nhan : Cong ty TNHH Thién Sw Viét Nam
bia chi: L6 XN 23, KCN Dai An, Phuong Ttr Minh, Thanh Phé Hai Duong, Tinh Hai Duong, Viét
Nam.
Dién thoai: 0220 355 5789
Mi sé doanh nghiép: 0800480475
S6 gidy ching nhan co s& du diéu kién ATTP: 272/2023/ATTP-CNDK
Ngay cap: 05/09/2023 Noi ¢dp: Chi Cuc ATVSTP- S¢'y té Hai Duong
IL.  Thong tin vé sin phim:
1. Tén sin phim: CORDY MULTI GRAIN BUA AN DINH DUGNG TRUNG THAO VI
MATCHA
2. Thanh phén:
Bot ngli cbe téng hop (B4t dau nanh, Bot bép, Gao ltc, Pau xanh, Pau dé, Gao luc do, Pau den, Dau
nau, Pau Garbanzo, M¢& den, Hanh nhan, Hat sen, Hat lanh, B4t nép den, K&, Gao do, Bot lua mi, Bot /
laa mach), Bot chiét xuét yén mach, Xo hoa tan, Matcha, Bot yén mach #n lién, Bot psyllium, Protef
dau nanh, Lecithin, Tricalcium Phosphate, Bot cd lda mach, Chiét xuat So ri, Vanillin, Trung th:

{7

(0.6%), Chiét xuét linh chi, Non-dairy creamer, Fructose, Bt huong si¥a.
3. Thoi han si dung san pham: 24 thang ké tir ngdy san xuét.

Ngay san xuit xem trén bao bi.
4. Quy cach dong géi va chit liéu bao bi:

- Quy cach déng géi: - Khéi lugng tinh: 375g(25g/gbi x 15 géi)/Tui
- Khéi lugng tinh 1 géi: 25g

- Chét lidu bao bi: San phiam duogc déng truc tiép trong bao bi mang phac hop (PET/AL/LLDPE),
dam bao vé sinh an toan thuc phdm theo quy dinh. Bén ngoai 14 hdp gidy hoic tai, ¢ in ndi dung theo
quy dinh.
5. Tén va dia chi co sé san xuét sin pham:
- Tén co s& san xuat: Cong ty TNHH Thién Sur Viét Nam
- Dia chi: L6 XN 23, KCN Dai An, Phuong T Minh, Thanh Phb Hai Duong, Tinh Hai Duong, Viét
Nam.

III. MAu nhén sian phim




Nhin san phdm c¢6 ndi dung phu hop v6i nghi dinh 43/2017/ND-CP ngay 14/4/2017 va nghi dinh
111/2021/ND-CP ngay 09/12/2021 vé nhin san phim ( MAu nhiin san phim dinh kem).
IV. Yéu ciu vé an toan thwe phim.
T4 chirc, ¢4 nhan san xuét, kinh doanh thyuc pham dat yéu cdu v& an toan thuc pham theo:
- Tiéu chuén nha san xuat s§: 0001/2024- Thién Sw, ngay 23 thang 12 nim 2024 (dinh kém).
Chiing t6i xin cam két thuc hién ddy du cac quy dinh cta phap luat vé an toan thyc phdm va hoan
toan chiu trach nhiém vé tinh phap ly cta hd so cong bd va chét lugng, an toan thuc pham dbi véi san

pham d4 cong bb.

Hai Duong, ngay 24 thang 06 ndm 2025 75

CONG TY TNHH THIEN SU VIET NAM

\TTNAM /4@! _ L
7, S/ PHOTONG GIAMPOC

e)

=== NGUYENBA THUYEN

2



Cong ty TNHH Thién Sw Viét Nam

BAN TIEU CHUAN SAN PHAM
S6: 0001/2024- Thién Su

1. Tén sin phaim: CORDY MULTI GRAIN BUA AN DINH DUONG TRUNG THAO
VI MATCHA

2. Tén, dia chi co c& san xuit:
Tén co s& san xuat: Cong ty TNHH Thién Su Viét Nam
Dia chi: L6 XN 23, KCN Dai An, Phudng Tw Minh, Thanh Phd Hai Duong, Tinh Hai
Duong, Viét Nam.

3. Trang thai sin phim:
- Trang thai: San pham dang bt.
- Mau sic: Mau xanh nhat.
- Mui: Mui matcha thom déc trung cta san pham.

- Vi: Vi ngot dic trung ctia san phm.
4. Thanh phin ciu tao:

Bot ngii coe téng hop (Bot dau nanh, Bot bép, Gao lte, Bau xanh, Pau do, Gao luc d9,
Déu den, Dau nau, Ddu Garbanzo, Mé den, Hanh nhan, Hat sen, Hat lanh, Bot nép den, K&,
Gao do, Bt lua mi, Bot Ita mach), Bt chiét xudt yén mach, Xo hoa tan, Matcha, Bot yén
mach #n lién, Bot psyllium, Protein ddu nanh, Lecithin, Tricalcium Phosphate, Bot ¢6 lta
mach, Chiét xuét So r1, Vanillin, Trung théo (0.6%), Chiét xudt linh chi, Non-dairy creamer, /
Fructose, Bot huong sita.

5. Chi tiéu chét lwgng theo yéu cau ky thuit:

STT Tén chi tiéu Pon vi tinh Mikc cong bd
1 Néng luong kcal/100g 430+£20%
2 | Ham lugng Chét béo g/100g 9.5+20%
3 Ham lugng Carbohydrat g/100g 74+20%
4 Ham luong Protein 2/100g 6.0+£20%
5 Ham luong Pudng tong sb g/100g <40
6 Ham lugng Natri mg/100g <500

6. Chi ti€u kim loai ning( Cin cir theo QCVN 8-2:2011/BYT: QCKTQG ddi voi gidi han
6 nhiém kim loai niing trong thye phim):
STT Tén chi tiéu Don vi tinh Mikc cong bd

1 Ham lugng Chi (Pb) mg/kg <0.2

2 Ham luong Cadmi (Cd) mg/kg <0.1




7. Chi tiéu vi sinh:

STT Tén chi tiéu Pon vi tinh Mikc cong bod
1 Téng sb vi khuan hiéu khi Cfu/g < 10000
2 Escherichia coli Cfu/g Khoéng dugc c6
3 Coliforms Cfu/g <10
4 Clostridium perfringens Cfu/g <10
5 Tdng s6 ndm men va ndm mdc Cfu/g <100

8. Chi tiéu vé ddc to vi nam( Ciin cir theo - QCVN 8-1:2011/BYT: QCKTQG dbi véi gidi

han 6 nhiém dc t6 vi nAm trong thyc phim):

STT Tén chi tiéu Don vi tinh Mikc cong bod
1 Ham lugng Aflatoxin B1 ng/kg <2
Ham lugng Aflatoxin tong s6 (B1,
: &
| B2,G1.GY) heke =t
3 | Ham lugng Ochratoxin A ne/ke | g@,)\
cBid |
4 | Ham lugng Deoxynivalenol ng/kg At750\% )
N SU J*Ji
3 i A ;‘04"{;;
5 Ham lugng Zearalenone ng/kg VA ,g%/
, O
9. Hwéng din st dung, bio quin: L=

* Huong dén sir dung: Pha mdi g6i voi 120-150ml nuée dm. C6 thé dung 1-2 g6i mdi bira
va 1-2 1an mdi ngay.

* Bao quan: Bao quéan noi kho rdo, thodng mat, tranh anh néng.
10. Chét liéu bao bi, quy ciach déng géi:

- Quy cach déng gbi: - Khdi lwong tinh: 375g(25g/gbi x15 goi)/ Tui
- Khéi lugng tinh 1 g6i: 25g +9%

- Chét lidu bao bi: San phdm duoc déng tryc tiép trong bao bi mang phirc hop
(PET/AL/LLDPE), dam bao vé sinh an toan thye phdm theo quy dinh. Bén ngoai 1a hop
gidy hodc tdii, ¢ in ndi dung theo quy dinh.

11. Thoi han sir dung:

Han str dung: 24 thang ké tir ngay san xuit. Ngay san xuét xem trén bao bi.

B
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Cordy mulfi grain

BUA AN DINHDUBNG  warciaruavon
TRUNG THAO

Hudng dén s du

Ny san xudt: e

Date of manufacture; Refe code o the packaging

Han i dung: 74 g K LU nghy sén Lt

Expicy Date: i tdate of manafarture

Bao quan: 8. i 0, thodng mat, tranh anh ning.

Storage: weep i shey, coul and diy place

Dearth nghign sdn xudt va chiv trach rhidm vé chit uong sio phdm:
Céng ty TNHH Tt Su Vil Nam

Cordy mulfi grain

8UR AN DINH DUEBNG
TRUNG THAO

VI MATCHA
MATCHA FLAVOR

Manufacturer Tiens Vistnam Co.itd

Bia chi 16 XN 23, KON D0 An, Phung T Mish, Thanh phd Hai

Nang lugng / Energy

Chit b /Fat
Carbohydrate

Chét dem / Protein

Buleng thng ¥ Total Sugivs
Natri/Sodium

Khoi luang tinh:
375a(25g x 15 goi)

L

936046"783640

3 e khde
oaith 8

Net weight:
375g{25g x 15 sachet)
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VIEN KIEM NGHIEM AN TOAN VE SINH THUC PHAM QUOC GIA
NATIONAL INSTITUTE FOR FOOD CONTROL (NIFC)

Tru sé chinh/ Head Office: 65 Pham Théan Dudt, P. Mai Dich, Q. Cau Gic?y, Ha Noi, Viét Nam
VP1/Rep. Office 1: Phong A102, Céhng B Cang Cdt Ldi, 56 1295B Nguycgn Thi Dinh, P. Cat Ldi, TP. Thi Dirc, TP. HCM, Viét Nam
VP2/ Rep. Office 2: S6 1 Ngé Quyén, P. Péng Hai 1, Q. Hai An, TP. Hai Phong, Viét Nam
Hotline: 085 929 9595 Email: vkn@nifc.gov.vn Website: http://www.nifc.gov.vn

S6: 10618/PKN-VKNQG PHIEU KET QUA KIEM NGHIEM

TEST REPORT
1. Tén mau: CORDY MULTI GRAIN BUA AN DINH DUONG TRUNG THAO Vi
MATCHA
2. M& s mau: 03252715/DV.1
3. M6 t& mau: Nguyén tdi 375 g (25 g x 15 gbi). So luong: 1.
S0 16: LC5030399A. NSX: 03/03/2025 - HSD: 02/03/2027.
4. S6 luong mau: 01 mau
5. Thei gian luu mau: Khéng cé mau luu
6. Ngay nhan mau: 10/03/2025
7. Thai gian th&r nghiém:  10/03/2025 - 17/03/2025
8. Noi gii mau: CONG TY TNHH THIEN SU VIET NAM

Dia chi: L6 XN23, khu Céng nghiép Dai An, phudng T Minh,
Thanh phé Hai Duong, tinh Hai Duong, Viét Nam

9. Két qua thir nghiém: Cac chi tiéu Hoa ly va Vi sinh vat

STT Tén chi tiéu Don vi Phuiong phap they Két qud

9.1* | Clostridium perfringens CFU/g TCVN 4991:2005 KPH (LOD: 1)

9.2* | Coliforms CFU/g TCVN 6848:2007 KPH (LOD: 1)

9.3* | E coli CFU/g TCVN 7924-2:2008 KPH (LOD: 1)

9.4* | Téng s6 ndm men va ndm méc| CFU/g TCVN 8275-2:2010 KPH (LOD: 1)

9.5* | Tong s6 vi khudn hiéu khi CFU/g TCVN 4884-1:2015 1,6 x 102 : )
9.6* | Ham lugng Chat béo g/100g NIFC.02.M.04 10,2
9.7* | Ham Iugng Protein 9/100g NIFC.02.M.03 6,57 |

Nang lugng (tinh ti U
9.8 | Carbohydrate khéng bao gom |kcal/100g NIFC.02.M.06 385 e
Chat xd, Chat béo, Protein)

. . NIFC.04.M.038
9.9* | Ham lugng Aflatoxin B1 /k "
Ham luong Aflatoxin tong s6 NIFC.04.M.038
9.10* i /k E
(B1, B2, G1, G2) HE/kg (LC-MS/MS) KPH (LOD: 0,5)
9.11* | Ham lugng Cholesterol g/100g NIFC.O4.1.099 BFh
(GC-MS) (LOD: 0,00015)
NIFC.04.M.038
9.12* | Ham lugng Deoxynivalenol /k ;
ong y pg/kg (LC-MS/MS) KPH (LOD: 60)

1.Cdc két qua thir nghiém ghi ‘trongphi,é'u nay chicé gid tri déi véi mdu thinghiém/ This report is only valid for the above sample
2. Khéng dwgc trich dan mot phan phiéu két qua thic nghiém néu khong c6 sy dong y bang van ban ciia Vién Kiém Nghiém ATVSTPQG/ This report shall not be
reproduced partly without the written approval of NIFC
3.Théng tin vé mau va khdch hang dwoc ghi theo yéu cdu ciia noi giki méu/ Information of sample and customer is written as customer’s /’eque}l-rang 1/2
4.(*) Phép thir dugc cong nhdn phit hop theo yéu cdu cua ISO/IEC 17025/ Method is accredited in accordance with ISO/IEC 17025
5. Khong nhan khiéu nai trong truong hop khong c6 mau lheu hodic hét thoi han lwu mau theo quy dinh/ Complaints shall not be resolved in case the storage sample is
unavailable or out of storage time.
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VIEN KIEM NGHIEM AN TOAN VE SINH THU'C PHAM QUOC GIA
NATIONAL INSTITUTE FOR FOOD CONTROL (NIFC)

Tru so chinh/ Head Office: 65 Pham Thdn Dudt, P. Mai Dich, Q. Céu Gic?'y, Ha N¢i, Viét Nam
VP1/Rep. Office 1: Phong A102, Céng B Cang Cat Ldi, s6 1295B Nguyén Thi Pinh, P. Cat Ldi, TP. Thi Picc, TP. HCM, Viét Nam
VP2/ Rep. Office 2: 86 1 Ngé Quyén, P. Dong Hai 1, Q. Hai An, TP. Hai Phong, Viét Nam
Hotline: 085 929 9595 Email: vkn@nifc.gov.vn Website: http://www.nifc.gov.vn

STT Tén chi tiéu Pon vj Phuong phap thiy Két qua

NIFC.04.M.038

LCNSHS) KPH (LOD: 0,5)

9.13* | Ham luvgng Ochratoxin A pg/kg

Ham luvong Trans Fat, dang
toan phan (C18:1nét,
C18:1n7t, C18:1n8t, C18:1n%t,
C18:1n10t, C18:1n11t,
C18:1n12t, C18:2t (9t12t), NIFC.04.M.107 (2024) KPH
9.14* | C18:2t (9c12t), C18:2t (9t12c), | g/100g (Ref. AOAC 996.06, i

C18:3t (9t12t15t), C18:3t AOAC 2012.13) OL: O, 001E)
(9t12t15c), C18:3t (9t12c15t),
C18:3t (9c12c15t), C18:3t
(9c12t15t), C18:3t (9c12t15c),
C18:3t (9t12c15c))

NIFC.04.M.038

(LOMSIMS) KPH (LOD: 3)

9.15* | Ham lugng Zearalenone pg/kg

9.16* | Ham lugng Cadmi mg/kg | AOAC 2015.01 (ICP-MS) 0,013

9.17* | Ham lugng Chi mg/kg | AOAC 2015.01 (ICP-MS) 0,018

Ghichu:  KPH - Khdng phat hién (nghia la duoi ngu'éng phat hién cda phuong phap thi-LOD)

Ha NGi, ngay 17 thang 03 nam 2025
KT.VIEN TRUONG
____PHO VIEN TRUONG
y v N
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1.Cdc két qua thir nghiém ghi grongphiéu nay chi cd gidtri déi voi mdu thi nghiém/ This report is only valid for the above sample
2. Khéng dwoc trich dan mét phan phiéu két qua thir nghiém néu khong 6 sw dong y bang van ban cia Vién Kiém Nghiém ATVSTPQG/ This report shall not be
reproduced partly without the written approval of NIFC
3.Théng tin vé mau va khdch hang dwoc ghi theo yéu cdu cuia noi giri mau/ Information of sample and customer is written as customer’s requeIrang 2/2
4.(*) Phép thir dwoc cong nhdn phit hop theo yéu cdu cia ISO/IEC 17025/ Method is accredited in accordance with ISO/IEC 17025
5. Khong nhan khiéu nai trong truong hop khong c6 mau leu hodc hét thoi han luu mdu theo quy dinh/ Complaints shall not be resolved in case the storage sample is
unavailable or out of storage time.



., ) BOYTE .
VIEN KIEM NGHIEM AN TOAN VE SINH THUC PHAM QUOC GIA
NATIONAL INSTITUTE FOR FOOD CONTROL (NIFC)

Try so chinh/ Head Office: 65 Pham Thén Dudt, P. Mai Dich, Q. Cau Gizi\), Ha Néi, Viét Nam
VP1/Rep. Office 1: Phong A102, Céng B Cang Cat Ldi, s6 1295B Nguyén Thi Pinh, P. Cdt Ldi, TP. Thii Pitc, TP. HCM, Viét Nam
VP2/ Rep. Office 2: S6 1 Ngé Quyén, P. Déng Hai I, Q. Hai An, TP. Hai Phong, Viét Nam
Hotline: 085 929 9595 Email: vkn@nifc.gov.vn Website: http://www.nifc.gov.vn

S6: 10619/PKN-VKNQG PHIEU KET QUA KIEM NGHIEM
TEST REPORT
1. Tén mau: CORDY MULTI GRAIN BUA AN DINH DUONG TRUNG THAO VI
MATCHA
2. Ma s6 mau: 03252715/DV.1
. M6 ta mau: Nguyén tui 375 g (25 g x 15 g6i). S6 luwong: 1.
S6 16: LC5030399A. NSX: 03/03/2025 - HSD: 02/03/2027.
. S6 lvgng mau: 01 mau
. Théi gian luu mau: Khéng c6 méau luu
. Ngay nhan mau: 10/03/2025
. Thai gian thr nghiém:  10/03/2025 - 17/03/2025

. Noi gtri mau: CONG TY TNHH THIEN SU VIET NAM
Dia chi: L6 XN23, khu Coéng nghiép Dai An, phuding T Minh,
Thanh phé Hai Duong, tinh Hai Duong, Viét Nam
9. Két qua thir nghiém: Céac chi tiéu Hoa ly

w

o N O O~

STT Tén chi tiéu Bon vj Phuiong phép thiy Két qud

Ham Ivong Carbohydrate
(khéng bao gébm Chét xo)
Ham lugng Pudng tong s6 NIFC.02.M.13

9.2* | (Fructose, Glucose, Galactose,| g/100g 30,9
Sucrose, Maltose, Lactose) (HPLC-RID)

ga* g/100g AOAC 2020.07 66,8

9.3* | Ham lugng Natri g/100g AC()IP(\:(;_Z(;J;;)M 0,14

Ha N&i, ngay 17 théng 03 ném 2025
KT.VIEN TRUONG
40 VIEN TRUONG

TS. Lé Thi Phuong Thao

1.Cac két qua thir nghiém ghi trong phiéu nay chi cé gid tri déi véi mau thi nghiém/ This report is only valid for the above sample

2. Khéng dugc trich dan mét phan phiéu két qua thir nghiém néu khéng cé sw déng y bang van ban ciia Vién Kiém Nghiém ATVSTPQG/ This report shall not be
reproduced partly without the written approval of NIFC

3.Théng tin vé mau va khdach hang duwoc ghi theo yéu cdu ciia noi giri mau/ Information of sample and customer is written as customer’s mquqi'rang 1/1

4.(%) Phép thir dirgc céng nhdan phit hop theo yéu cau ciia ISO/IEC 17025/ Method is accredited in accordance with ISO/IEC 17025

5. Khéng nhan khiéu nai trong truong hop khéng ¢ mau luu hodc hét thoi han luu mau theo quy dinh/ Complaints shall not be resolved in case the storage sample is

unavailable or out of storage time.



