CONG HOA XA HQI CHU NGHIA VIET NAM
Péoc lap - Tu do - Hanh phic

BAN TU CONG BO SAN PHAM
SH: 008.TOP/EB/2022

L. Théng tin vé to chirc, c4 nhén ty cong b6 san phadm

Tén tb chirc, ca nhan: CONG TY TNHH DICH VU EB

Dia chi: 163 Phan Diing Luru, Phuémg 01, Quan Phi Nhugn, Thanh phd Hd Chi Minh.
Pién thoai: 028.3995.8368 Fax: 028.3995.8423

M s6 doanh nghiép: 0105696842

II. Thong tin ve san pham

1. Tén san phim: CRF BANH BAO THIT BO 400G - CRF ALL BEEF RAVIOLI 1/2
400G

2. Thanh phan Nudc, ravioli 28% [bot bang lta mi climg, nude, thit bo 4%, vun banh my

(bot my, mudi, men), ca rot, mudi, bot long tréing trimg, hanh tiy khé], ca chua c6 dac 7%,
thit bd 3,5%, hanh tay 2,8%, ca rot, mudi, ruou vang tring, bot khoai téy, dau hat cai,
dudng, huong vi ty nhién, bt toi, rau kinh gidi.

3. Thoi han sir dung sén pham: 3 nim ké tir ngay san Xuat.
4. Quy cach déng goi va chét liéu bao bi:
Quy cach déng goi: Khéi lugng tinh: 400 g/hdp.
- Chét liéu bao bi: San pham dugc dl,mg trong hop thiéc. Bao bi dam bao vé sinh an toan
thyc pham theo quy dinh cia B§ Y té.
5, Tén va dia chi co s& sin xuét san pham:
Xuét xir: Phép
Nha san xuat: William Saurin SA
Dia chi: 26 rue de Crécy, 02270 Poully-sur-Serre, France
1. Méu nhin sin phim (xem ban dinh kém)
IV. Yéu ciu vé an toan thye pham

Té chirc, cA nhan san xuat, kinh doanh thuc phim dat yéu ciu vé an toan thyc pham
theo:

- QD 46/2007/QD-BYT: Quy dinh gi6i han t51 da 6 nhiém sinh hoc va héa hoc trong thyc
A
pham.

- QCVN 8-1:201 I/BYT: Quy chuén k¥ thudt qudc gia d6i véi gioi han giGi han 6 nhiém
déc t6 vi ndm trong thure pham



- QCVN 8-2:2011/BYT: Quy chuéin k¥ thuat qudc gia dbi voi giéi han 6 nhiém kim logi
niing trong thyre pham.

' Chiing t6i xin cam két thuc hién gfﬁy du cac quy dinh cua phap luat vé an toan thuc
pham va hoan toan chiu tréch nhi¢m vé tinh phép ly cua hod so edng bd va chat lugng, an
toan thyc pham doi v6i san pham da cong bo.

Tp. Hé Chi Minh, ngay 07 thang 03 ndm 2022

PAI DIEN TO CHUC, CA NHAN
(Ky tén, dong dau)
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Tén sian phim: CRF BANH BAO THIT BO 400G - CRF ALﬁfﬁEE.'ﬁAWou 1/2 400G
Thanh phﬁn: Nude, E'avioli‘ 28% [bot bér}g lia mi cimg, nudc, thit bo 4%, vun banh my (bot
my, mudi, men), ca rot, muoi, bg‘_it long trang tn:'mg, hanh tay khé], pe‘l chua c6 dic 7%, thit bo
3,5%, hanh tay 2,8%, ca rot, muoi, ruou vang trang, bot khoai tay, dau hat cai, duong, huwong vi
twr nhién, bt toi, rau kinh gioi.

Khdi lwgng tinh: 400 g/hop.

Hwéng dén sir dung:

- Dung chéo: D6 vao chao, dun nong trong 4 phit véi lira nho va khudy déu.

- Duing 16 vi séng: P4 vao dia khong phai kim loai, lam néng trong vong 3 phit & 800 W. Trén
déu truée khi an.

- Dung 16 nwéng: D6 vao dia, réc 16p pho mai va nuéng trong 16 10 phit & 210°C,

Huéng din bio quéan: Bio quan noi kho réo, thodng mat, tranh anh néing truc tiép.

Théi han siv dung: 3 nam ké tir ngay san xuét,

Ngay san xuat: 3 nim trude han sir dung

Han sir dung (ngdy.thang.nim) xem trén bao bi san pham

Xuit xir: Phap

Thwong nhan chju trich nhiém vé hang héa:

- Nha san xuit: William Saurin SA

Dia chi: 26 rue de Créey, 02270 Poully-sur-Serre, France

- Nha nhdp khiau: CONG TY TNHH DICH VU EB

Dia chi: 163 Phan Diéng Luu, Phuong 01, Quén Phi Nhuén, Thanh phd H6 Chi Minh

Thong tin canh bio:

- Khong sir dung san phim khi hét han sir dung.

S6 TCB: 008.TOP/EB/2022
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CONG HOA XA HQI CHU NGHIA VIET NAM
Pic lip - Ty do - Hanh phic

Thanh phé Hb Chi Minh, ngdy 03 thang 03 nam 2022
Kinh giti: CAC CO QUAN CHUC NANG

Ching t6i la: CONG TY TNHH DICH VU EB

- M s6 doanh nghiép: 0105696842

- Ngudi dai dign: THIERRY JEAN ROBERT CANIVET

- Chire danh: Gidm déc Thu mua, Mang Bén 1é Thyc phdm — Khdi Siéu thi

- Tru s&: 163 Phan Pang Luu, Phuéng 01, Quan Phi Nhugn, Thanh phé Hé Chi Minh.

Hién cong ty chiing toi dang tién hanh céc th tye vé tw cong bb san pham ddi voi san
phim CRF BANH BAO THIT BO 400G - CRF ALL BEEF RAVIOLI 1/2 400G do
don vi chang t6i nhdp khau.

Kinh mong quy co quan gidi quyét hod so ty cong bd san phfim cna ching t61 theo quy
dinh.

Trén trong.
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' Je, soussignée, PHAN THI THANH HUONG, ' Au comité populaire du 10éme arrondissement —de |
| Carte didentité numéro: 182029837 Ho Chi Minh-Ville
" Délivrée le 05 Juiller 2008 ~ Je suis : Aont?

Par : le Directeur de la Police provinciale de | Chef adjgint du bureau Judiciaire du 10eme
| Nghe An, je m'engage que les contenus des | arrondissement. _
| documents/des  papiers — sonl traduits CERTIFIE
' correctement du Frangais en Vietnamien. | Mime: PHAN TH] THANH HUONG |

- A signé les documents (raduits.
|

Toi, PHAN TH] THANH HUONG, \ Tai Uy ban nhan dag.gquan 1~ TP. HS Chi Minh |
CMND s6: 182029837 | Tei: ; @MW |
Do Giam déc Cong an tinh Ngh¢ An cap
" ngay: 05/07/2008, 16i cam doan da dich chinh
' xac noi dung cua gidy 10/ viin ban nay tir tiéng

la:  PMO Truong Phong Tu Phap Quan 10.
/ CHUNG THUTC
Ba: PHAN TH] THANH HUONG |

| Phap sang tiéng Vidt. [ Ja nguoi da ky vao ban dich nay.
| |
|
. i
\'. Sé ching thye: 0-00 17847 i
| Ngay 12 thang 03 nam 2022 | Quyénsb: 03 /SCT/CKND
l! Le 12/03/2022 \ No de certification: Livret N’: 03 /SCT/CKND |
| |
Ngudoi dich \ , . ) 3
Traducteur | T?Iga?’ 12'thang 03“ nam '2022‘ '
| | (Ngay mudi hai, thang ba, nam hai nghin hai
| ; | muoi hai) |
%ﬁfﬂ, | Le 12/03/2022 |
. \ s A .|
|
PHAN TH] THANH HUONG P

PHAN THI THANH HUONG 5




SL

Trang/ Page No: 1/2

1. Tén khach hang/ Client's Name

TRUNG TAM KIEM NGHIEM TSL '////,}::\\h‘f\\
Ao
KET QUA THU NGHIEM M3 sé/ Ref. No: TSL4220100198-1

TEST REPORT

CONG TY TNHH KHOA HOC TSL s\!:ﬁx\zfzﬁ’z

- CONG TY TNHH DICH VU EB

AOSC

VLAT 1.0322
ISONEC 17025:2017

Dia chil Client's Address 163 Phan Dang Luu, Phurong 01, Quan Phi Nhuan, Thanh phé Ha Chi Minh
3 Ngay nhan méu/ Date sample(s) : 28/12/2021
received
4. Ngay phan tich mau/ Date of . 28/12/2021
Performance of Test
5. Ngay tra két qua/ Date of Issue 03/01/2022
6. Théng tin miu/ Name of Sample : CRF BANH BAO THIT BO 400G - CRF ALL BEEF RAVIOLI 1/2 400G
7. M6 ta mau/ Sample Description M&u chtra trong bao bi kin
8. Ghi chu/ Note
9. Bang két qua/ Results Table
STT/ Chi Tiéu Thir Nghiém/ Két Qua/ " PonVi/ | GHPH/ | Phwong Phéap Thi/
No. Testing Analysis(s) Result (s) Unit LOD Test Method
i Téng §é v sinh vat _hléu khi (%) / Total & ! CFUIg ) TCVN 4884-1:2015 (ISO
aerobic microorganisms () 4833-1:2013) |
) . Khéng phat hién/ TCVN 6848:2007 (I1SO
2 liforms (*) / C » CFUI 1
Gaiotte (Y1 CaRme ) Not Detected e | v 4832:2006)
3 Escherichia coli (*) / Escherichia coli Khéng phat hién/ MPN/ ! 0 TCVN 7924-3:2017 (1ISO
) Not Detected g 16649-3:2015)
h 91 Kh ié
4 Staphylococcus aureus (*) &ng phat hién/ CFUlg 10 AOAC 975.55
Staphylococcus aureus (*) Not Detected
5 Clostridium perfringens (*) / Khéng phat hién/ CFUI 10 TCVN 4991:2005 (ISO
Clostridium perfringens () Not Detected ’ 7937:2004) _
K : 1
6 |Bacillus cereus (*) / Bacillus cereus (*) héng phathien/ | ey 10 AOAC 980.31
Not Detected _
. |Téng s6 bao t ndm men ndmméc/ | Khongphathien/ | . | o | Ref.TCVN8275-2:2010
Total spores of yeasts and moulds Not Detected g1 (IS0 21527-2 : 2008) |
, : Khéng phat hién/ TS-KT-SK-38:2019 (Ref. |
8 |Aflatoxin B (*) / Aflatoxin By (* Ik 0.45
§ L0 Not Detected Mg/ TCVN 10638:2014)
4 Aflatoxin (tdng B1,82.G1,G2) (*) / Khéng phat hién/ " _ TS-KT-SK-38:2019 (Ref.
Afiatoxin ( sum of B1,B2.G1.G2) (*) Not Detected Hoe ' TCVN 10638:2014)
hé i _SK-41:
10 NouustodnAdGehetiiA Khéng phat hién/ _— ’ TS-KT-SK-41:2018 (Ref.
Not Detected EUR 23657 EN — 2009)
11 |Deoxynivalenol / Deoxynivalenol Khéng phat hién/ kg | 70 TS-KT-SK-45:2018 (Ref.
Not Detected | AOAC 986.17) |
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TSL SCIENCE CO.,LTD
Try sé& HCM: 592A Cong Hoa, Phuéng 13, Quén Tan Binh, TP Hé& Chi Minh,

Vigt Nam

Chi nhanh Ca Mau: S

4 11 Buéng 3/2, Phuéang 5, TP Ca Mau, Vigt Nam

Chi nhanh Ha N&i: S 17, Lién ké shophouse D1 tai khu D, Khu do thi m&i La
Trong Tan, Phudng Dueng Noi, Quan Ha Bong, TP Ha Ngi, Vigt Nam

Telephone: (+84) 28.3810.4336

1. K&t qua phan tich chi co gia tri tién mau thir nhan duoc L khach hang,
t&n mAu theo khach hang giri / Testing results in this test report are valid
only for the sample(s) as received, sample’s name as indicated of client.

2. B cao nay khong dugc sao chép mot cach khong day du hodc khong
¢6 sy chap thuan ciia TSL./ This report will not be reproducted except in

full, without approval of TSL.

Website: http://tsl-net.com.vn

TS-TTCL-7.8/BM-04
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S CcONG TY TNHH KHOA HOC TSL si‘:ﬁ@/ﬁz
TRUNG TAM KIEM NGHIEM TSL T Taee

“h 'af/;\\\\\\‘
il ISO/EC 17025:2017

KET QUA THU NGHIEM M sé/ Ref. No: TSL4220100198-1
STT/ | Chi Tiéu Thir Nghiém/ Két Qua/ Pon Vil | GHPH/ Phwong Phap Thi/
No. Testing Analysis(s) Result (s) Unit LOD Test Method
Khéng phat hign/ TS-KT-SK-42:2018 (Ref. BS |
1 4 ki 20
2 |Zearalenone / Zearalenone Not Detacted pglkg EN 15792:2009) |
TS-KT-QP-02:2018(Ref.
Khéng phat hién/ TCVN 10912:2015 AOAC
1 Chi (P Pb) (* 0.003
8 hi (Pb) (') / Lead (P} () Not Detected e o0 2015.01 FDA 4.7 version 1.1
(3/2015))
TS-KT-QP-02:2018(Ref. \
o : Khéng phat higén/ TCVN 10912:2015 AOAC |
14 d *) [ Cad Cd) (* Ik .007
Cadimi (Cd) () / Cadmium (Cd) () Not Detected kg | @ 2015.01 FDA 4.7 version 1.1|
l 1 (3/2015))

Chu thich/ Remarks:
1.(*): Chi tiéu thugc pham vi cong nhan ISO/IEC 17025:2017/ (*): ltems are currently within the ISO/IEC 17025:201 7 ”
accreditation scope.

2.(**): Chi tiéu gri nha thau phu./ (**): ltems are tested by subcontractor. ‘

3.LOD: Giéi han phat hién clia phwong phap./ Limited of detection.

=)
PHU TRACH KY THUAT
TECHNICAL MANAGER
=i

NGUYEN H(’U TRUYEN
TSL SCIENCE CO.,LTD 1. Két :%é phan tich chi co gia tri trén mau thir nhén duge tir khach hang,

. : ten mau theo khach hang gui / Testing results in this test report are valid
;Tgl i}tscm' §92A Cong Hoa, Phirong 13, Quén Tan Binh, TP H Chi Minh, only for the sample(s) as received, sample’s name as indicated of client.
Chi nhanh Ca Mau: S6 11 Budng 312, Phudng 5, TP Ca Mau, Viét Nam 2. B4o cdo ndy khong ducre sao chép mdt cach khong day di hodc khong
Chi nhéph Ha Noi: 56 17, Lien ké shophouse D1 tai khu D, Khu do thi mai Lé 6 sty chép thuan clia TSL./ This report will not be reproducted except in
Trong Tan, Phudyng Duang NI, Quan Ha Bang, TP Ha NGi, Vigt Nam full, without approval of TSL.

Telephone: (+84) 28.3810.4336 Website: http://tsl-net.com.vn TS-TTCL-7.8/BM-04




