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1. Tén méu - XOT HAI SAN SO PIEP VEDAN
Name of sample
2. Mb ta miu : Mau thir nghiém do khach hang ldy mAu, tén mau va théng tin vé miu
Sample description do khéch hing cung cdp. / Testing sample was sampled by customer,
sample name and sample information were supplied by customer.
Mau dung trong chai nhya.
As received sample is contained in plastic bottle,
3. S6 lwong méu : 01
Quantity
4, Ngay nhian miu : 14/04/2025
Date of receiving
5. Théi gian thir nghiém : 15/04/2025 - 02/05/2025
Testing duration
6. Noi giri mau : CONG TY CO PHAN HUU HAN VEDAN VIET NAM
Customer VEDAN VIETNAM ENTERPRISE CORP., LTD
National road 51, Hamlet 1A, Phuoc Thai village, Long Thanh
District, Dong Nai Province, Vietnam
7. Két qua thir nghiém : Xem trang / See page 02-04/04

Test results

- TL. GIAM DOC/ PP. DIRECTOR
B. TRUONG PHONG THU NGHIEM /
AD OF TESTING LAB.

TRUOGNG PTN THU'C PHA
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. Cie ko qquni Alnir mghiém ghd irong phidy ndy chi b gid in 00 voi milu do klsich hing g G vi khimg phi U gidy ehimg nlifin sin phdm,
Tirad roanufes are volid for the samely subwritied samplefs) ooly, amd Sy is et o cersificate of prodact,
Tén men, 1én Khach hing duge ghi theo et el cien nerd geiel el § Nemee of stmipsefs) anal cprelmrer are serilen oF caxfomer g,
. Fa) Khiiaig lbm e de mdy v etk v 8 khiing &iim e do chisdn nhiin sl b sd phi k= 2, philn b chulli tiong g v 93 % 8 tin oy,
The repoted expanded uncoriainn of meaaressen s vimsed ae the siovdied arcerielnty of mecoremend madtipied by e coverdge factor & = 3, o0 95 % confldener level.
K Iading dlargre: rvcly sse ot plvdim phvidi kiéd gty nghidm miy ndo khding of sy ddng ¥ blimg vim bbin cis Trmg fim K thogt 3,
Thhix T et aflall mod bet peproctuced, exes o fi ] ] s J
. Mo thilc mite v kdt cquit, khich hing lién b theo din ¢
Plore contoed (R TEST 3 ar the el adedresnes o,
. Phaog Thir nghigm @5 digo Vi plibag Cdng nhiln AEC 70252007 ( Vilas 004), Chie chi tidwn eb dita (*) 15 chura duge clng nluin.
The Testing Lab is accredited o conforming to ISCHIEC | R025:200 7 by Burein of Acereditition - Mot Noam § Vil 004), Tie cluacteristios morked with (%) ans st accmslited per
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7. Két qua thir nghi¢m /éss..
Test results ;
Gi6i han phat| Pham vido | Két qua thir
Tén chi tiéu Phuong phap thir hién Range of nghiém
Characteristic Test method Limit of |measurement| Test result
Detection (=)
7.1. Cam quan'” / Sensory test QTTN/KT3 234 : -
2019
¢ Trang thai / State Dang sét
Faste
e Mau sic/ Color Mau do cam dii¢
trumg clia san
phéim
Characteristic
orangish red off
product
e Mui vi/ Odor & taste Dic trung clia
san pham,
khéng c6 mui v
la
Characteristic
of product, fre¢
from foreign
odor & taste
7.2. Nang lugng™/ Calories QTTN/KT3 024:2018 -
e kecal/100 g 179
o kJ/100g 749
7.3. Ham lugng béo, g/100 g | QTTN/KT3 139 : 2016 0,1  [Khong phat hiéh)
Fat content (C6 thuy phén) Not detected
7.4, Ham lugng carbohydrate khong
bao gdm chét xo, g/100g | AOAC 2020.07 - 43,5
Carbohydrate excluding fibre
confent
7.5. Ham lugng protein, g/100 g |QTTN/KT3 140 : 2016 - 1,27
Protein content Kjeldahl method
7.6. Ham lugng natri, mg/100 g | QTTN/KT3 293:2021 2,74 x 10°
Sodium content (Ref: AOAC (969.23))
7.7. Ham lugng dudmg tng s6®,¢/100 g  QUATEST3 - 43,4
Total sugar content 1222:2024
7.8. pH TCVN 12348:2018 - 396 _r
1. Céc kit qui it ndiy chi 6 gid trj @i veri mu do kleich hing i dén v khing phdi 13 gilly chimg nhin sin phlm. -|&
Teat resuliy are Iy susbwritted somphegs) ounly, and this is nef o certificete of prodic,
2, Tén mifw, 18n khdich hing duge ghi theo yéu chu ciia noi giri mbw. / Mame prlief) vl cnstonier ane Wrilien @ cusTamer ¥ reguest,
4, F%) khng ddm bio do mé rgng duge tinh 1 khing dim bio do chuin nhin i b sb phis k = 2, phiin b ehusin tuong img voi 95 % & tin ciy.
The reporied expranded umcertainty of mecsurement s sinted as the stmsderd wncertainly of measurensent multiplicd by the coverage factor k= 1, af 93 % conficence fevel,
4. Khéng dpe inch sao mit phin phidu kit qua this nghiém niy néu khing cd sir ddng ¥ bing viin b cia Trung 1dm K thajt 3.
This Tist Report shall nof be reprodiced, eveop for finll, withount the weitfen permission by (uatest 3.
5. Muoi thie midie v két qud, khéch hing lién b theo dija chi dh.es@@quatest3.com.vn & bidt thdm thdng tin,
Please comact QUATEST 3 o the emnil addesses ol extmquatest 3 com, ve for ficther information abont fest nepord .
6. Phing Thir nghigm dil duge Vs phang Cong nhjn Chét hegng (BoA)-Vigt Nam cdag nhin phil hop theo ISOVEC 17025:2007 (Vilas 004), Cie chi tigu cb dilu (*) 1 chira dungpe cing nhin.
The Testing Lab is aecredited as conforning fo ISOMEC §7023:2007 by Burean af decreditation = Vier Nam (Vilas 04). The characteristics miarked with (%) are not accredited yer,
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7. Két qua thir nghiém :
Test results .
Gi6i han phat| Pham vi do | Két qua th
Tén chi tiéu Phuong phép thir hién Range of nghi¢m
Characteristic Test method Limit of |measurement| Test result
Detection (=)
7.9. Ham lugng aflatoxin By, pugkg | TCVN 7596:2007 0,25 Khéng phat hién
Aflatoxin By content Not detected
7.10. Ham lugng aflatoxin tong sb
(Bl +B2+G1+G2), pgkeg TCVN 7596 : 2007 0,25 Khong phat hién
Total aflatoxin content Not detected
7.11. Ham lugng ochratoxin A, pg/kg |QTTN/KT3 223 : 2018 0.3 Khong phat hi¢n
Ochratoxin A content (Ref: AOAC Not detected
(2000.03))
7.12. Ham luong asen tbng sb, mg/kg| TCVN 8427:2010 | 1,00 x 107 Khong phat hién
Total arsenic content Not detected
7.13. Ham lugng chi, mg'kg QTTN/KT3 3,00 x 107 Khong phét hién
Lead content 083 : 2012 Not detected
7.14. Ham luong cadimi, mg/kg QTTN/KT3 3,00 x 1072 Khong phat hién
Cadmium content 083 :2012 Not detected
7.15. Ham lugng thiy ngén, mg/kg | QTTN/KT3 064:2016| 1,50 x 102 Khong phat hién
Mercury content Not detected
7.16. Téng sé vi sinh vit hiéu khi,
CFU/g ISO 4833-1:2013, - 2,0 x 10!
Total aerobic plate count AMD 1:2022
7.17. Coliform, CFU/g| ISO 4832:2006 - Nho hon 100
Less than
7.18. E.Coli, MPN/g | ISO 16649 -3 : 2015 - 0
7.19. Staphylococcus aureus, CFU/g | AOAC 2023 (975.55) - Nho hon 101
Less than
7.20. Téng s6 ndm men & ném méc,
CFU/g | IS0 21527-2:2008 - Nhé hon 100
Total yeasts & moulds Less than
7.21. Salmonella sppl 25 g ISO 6579-1:2017/ - Khéng phat hién|
Amd.1:2020 Not detected
\
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. Chc két qua thir nghiém ghi treng phidu nly chi cd gi irj
Test results ave valid for the mamely submil
. Tén miln, t&n khich hing duge ghi theo yéu

i i,/ My

.._.__.a__u._.-...ﬁ.ﬁ_ anel CAEENRIEF fre B

A% CUEEMATET ¥ :‘—-hi.._‘.H.

st wéri mdu do khich Idng g dén v khing phai B gifly chimg nhin sin phém,
oy, aured thiix iz not o certiffeste of product.

. BN khding dim bio do mé ring duge tinh i 43 khing dim bio do chudn nhin véi bé sb pha k = 2, phin bi chiin tweng ing vii 95 % 8 tin iy,

The reported expamded wcertaimly of measmrement i shafed as the siodand scerainly _.._._..in._ﬁ_iﬂ;..____}_._.__.___“_q__._"ﬂ.._. by the coverage

o

. Khéng duge frich sao mit phiin phitu k&t qui thir nghifm niy néu khing e sy dong § biing viin bdn cia Trung tim K§ thujt 3.

This

Test Repord shall sot be reprodiieed, except in Jull, withou! the writien permission by Ouetest L S

. Mo thiic mc vé két qud, khdch hang lign hi theo dja chi dh.csi@quatesiy.com.n dé bict thim thing tin.

Please comtaet (UATEST 3 v the emeil addresoes o, ex@quatet 3.com, v for fi
. Phieg Thir nghigm di duge Viin phing Cng nhin Chit hegng (BoA)-Vigt Nam cbng nh

wriher infivanation about fesi report
din philn b theeo ISOVIEC 17025:2017 (Vilas 004). Cie chi titu cb b {*) 1 chur duge cdng nhin.
The Testtng Lol is aceredited ax conforming to ISOAEC 17025: 2007 by Buvean of Accreditation - Vet New (Viles 004). The characteristics wnerrkazel with (%) eve vl aceredited yel,

2, 95 % confichemer level,
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7. Két qua thir nghiém ;
Test results
Gi6i han phat] Pham vi do | Két qua thir
Tén chi tiéu Phueng phép thir hién Range of nghiém
Characteristic Test method Limit of |measurement| Test result
Detection (=)
7.22. B Brix & 20°C TCVN 4414 : 1987 - 54,8
Degrees brix at 20 °C

Ghi chii/ Note: Ham lugng protein/ Protein = 6,25 x Ham lugng nito tong/ Nitrogen
(2): Ham lugng dudng tong sé / Total sugar content (fructose + glucose + sacaroza +
maliose + lactose +xylose + galactose).
(1): Theo phuong phép thtr, két qua duge biéu thi nho hon 10 CFU/g khi khéng
c6 khuin lac moc trén dfa.
According to the test method, the result is express
when the dish contains no colony.

5 less than 10 CF Ulg

1. e kit e ghiém hi troimg phidu ndy e o6 b 1 a3 voi mia do Kidch hdng gin dén vil khiag phdi 1 gily chimg whiin sin phim.
Tiewt resanlts enve vealiad fiar tve mrmsely sanbvennintieed sempfiera) avifyy ound this i pof o corifionte of prodier
2. Tén i, tén khich hing duge phi theo yéu ci i nei i i, ¢ Name of saogieds) and cistomter are weltten a custouner ¥ regirest,
4. % khdog dim bio do mir g duge ok g khidng dim bio de chidn nidn voi b sd phi k < 2, phin b chuln g dmg vén 95 % 30 tn cy.
Tt repordead exprandent ureerimingy of mearmarenent i shatea s e sl ceraimty of measremend ltipliod by the converigy fcior k= 3, o 98 %% conflddemes foved,
4. Khiing duge (rich sao napt phdn il k& qua thir nghigen niy e khibng b g5 dbng 5 bing vin bdn cin Trang thm K§ thudt 3,
Pt Tt Roport shall ot be reproduced, evcept i fill, withow! the it perntission by Quateat
5, Mo thic mihe v ki qud, khieh hing litn b theo dia chi dh.cs@quuieatd, cont.vm 8 bict deém thing i,
Pleaue comtact QUATEST 3 ar tive eonail enfobroeses ol catioguratext 3. com, v for firither information ahomd sl e .
&, Phinge Thir i dil dirpe Yibn phing Cong nlbin Chél legng (BaA)-Viét Nam cbrig nhin phit hgp e ISOAEC | 7025:2007 (Vilas B04). Cle chi tidu b din (*) 1 chara dige cdng albin,
The Testlng Lab v acoredinnd s confivnndig to IOGEC 1 T023:300 7 by B of deveodifatin < Vied Nam (Fifas (041, T eluraeteristies morked with ¢4} are not aceredited vl




