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I. Tén mau . CA VIEN HOANG KIM NHAN THIT NAM
Name of sample

2. Mo ta miu . MAu thir nghiém do khach hang ldy mdu, tén mau va thong tin vé mau
Sample description do khach hang cung cap. / Testing sample was sampled by customer.

sample name and sample information were supplied by customer.
Mau dung trong bao bi ép kin.
As received sample is contained in sealed package.

3. $6 lugng mau : 01
Quaniity

4, Ngay nhan miu - 02/10/2024
Date of receiving

5. Thi gian thir nghiém : 02/10/2024 - 16/10/2024
Testing duration

6. Noi giri mau - CONG TY CPHH VEDAN VIET NAM
Customer VEDAN VIETNAM ENTERPRISE CORP., LTD
National road 51, Hamlet 1A, Phuoc Thai village, Long Thanh -
Long Thanh District, Péng Nai/ Dong Nai Province, Vietnam

7. Két qua thir nghiém : Xem trang / See page 02,03/03
Test results

TRUONG PTN THU'C PHAM
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7. Két qua thir nghiém / Test results

Tén chi tiéu Phuong phap thir | Giéi han| Pham vido |  Két qua thir

Characteristic Test method phat hién| Range of nghidin
Limit of | measurement Test result
Detection (=)

7.1. Ning luong/ Calories'” QTTN/KT3
024:2018
o keal/100 g - 143
7.2. Ham lugng protein, g/100 g QTTN/KT3 - 10,1
Protein content 140:2016
Kjeldahl method

7.3. Ham lugng carbohydrate khong
bao gom chit xa, g/100g | AOAC 2020.07 = 11,2
Carbohydrate excluding fibre

content
7.4. Ham lugmg béo, g/100 g | QTTN/KT3 139: - 6,46
Fat content 2016

(C6 thity phén)
7.5, Ham lugng natri,  mg/100 g QTTN/KT3 - 751
Sodium content 293:2021 (Ref:
o AOAC 969.23)
7.6. Ham lugng dudmg tong so'",
¢/100 g QTTN/KT3 - 3,00
Total sugar content 096 : 2017
7.7. Ham lugng béo bdo hoa, g/100 g AOAC 2019 - 2,46
Saturated fat content (996.06)
7.8. Cam quan'™ / Sensory fest QTTN/KT3 234 : -
2019 .
o Trang thai / State Dang ran, vién
tron
Solid, fish bali
s Mausic / Color Tir trdng nga dén
trang be
From ivory white
to beige white
o Mui/ Odor Pic trung cua san
pham
Characteristic of
product
o Vi/rtaste Bic trung cua san
pham
Characteristic of
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7. Két qua thir nghiém /Test resulls :

vil I
& Mo Phisg, ks 8, M, Vet
|
i

Tén chi tiéu Phuong phap thir | Gidihan | Phamvido/ | Két qua thir
Characteristic Test method phat hién/ Range of nghiém
Limit of | measurement Test result
Detection (=)
7.9. Ham luomg chi, ma/kg [QTTN/KT3 098:2016] 3,00 x 10 Khong phat hién
Lead content (Ref: AOAC 999.11) Not detected
7.10. Ham lugmg cadimi. mg/kg [QTTN/KT3 098:2016| 1,80 x 10 Khong phat hién
Cadmium content (Ref: AOAC 999.11) Not detected
7.11. Ham lwong thiy ngin, mg/kg |QTTN/KT3 064:2016f 1,50 x 107 Nho hon
Mercury content (Ref: AOAC 4,50 x 1024 I
(971.21)) Less than
7.12. Ham lugng methyl thuy ngén Nho hon
(MeHg), mg/kg QUATEST3 1,00 x 10 3,00 x 102
Mercury methyl content 1035:2023 Less than
7.13. Ham lugmg histamin, mg/kg QTIN/KTS 8.3 Khéng phat hién
Histamine content 088 : 2012 Not detected
7.14. Tong sb vi sinh vat hiéu khi, 1
CFU/g | SO 4833-1:2013, - 9.3 x 10¢
Total aerobic plate count AMD 1:2022
7.15. E. Coli, CFU/g |ISO 16649 -2 : 2001 . Nho hon 10
Less than
7.16. Staphvlococeus aureus, CFU/g AOAC 2023 - Nho hon 10
(975.55) Less than
7.17. Salmonella spp. 25 g ISO 6579-1:2017/ - Khéng phat hign
AMD 1:2020 Not detecred
7.18. Clostridium perfringens, Nho hon 10
CFU/g | TCVN 4991 : 2005 - Less than
7.19. Vibrio parahaemolyticus, FDA bacteriological -
MPN/g analytical - Nho hon 0,3
manual/2004 - Less than
Chapter 9

Ghi chi/ Note: Ham luong protein/ Profein = 6,25 x Ham lugng nito tong/ Nitrogen

(1): Ham luong dudmg tong s6 (fructose + glucose + sacaroza + maltose +

lactose +xylose) r )

(2): Theo phuong phap thir, két qua duge biéu thi nho hen 10 CFU/g khi khong co
khudn lac moc trén dia/ According to the test method, the result is expressed as
less than 10 CFU/g when the dish contains no colon

U= cefaleniee el

(3): Theo phuong phép thir, két qua dugc biéu thi nho hon 0,3 MPN/g khi khéng ¢6 ong
result is expressed as less than 0.3 MPN/g when there is no positive tube in the-three
consecutive dilutions. /
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