CONG HOA XA HQI CHU NGHIA VIET NAM
Djc lap - Ty do - Hanh phiie

BAN TU CONG BO SAN PHAM
S6: 135. TOP/EB/2022

I. Théng tin v& t§ chikc, ¢4 nhin tw céng bd san phim
Tén tb chire, c4 nhén: CONG TY TNHH DICH VU EB

DPia chi: 163 Phan Ding Luu, Phuong 01, Quan Phu Nhuin, Thanh phé Hb Chi
Minh, Viét Nam

Pién thoai: 028.3995.8368 Fax: 028.3995.8423
M3 s6 doanh nghiép: 0105696842

IL. Théng tin vé san phim
1. Ténsin phim: BQT NGHE HUU CO - WAITROSE
2. Thanh phén: Bdt nghé (100%)
3. Thui han sit dung san phim: 02 ndm k& tir ngay san xuét
4. Quy céch déng géi va chit li¢u bao bi:
- Quy cach déng goi: Khéi hrong tinh: 50 g
- Chét lidu bao bi: San phédm dugc dung truc tiép trong ti nhém, bén ngodi 14 hop
giay
5. Tén va dia chi co s& san xuit sian phim (san phdm nhap khiu): THE BART
INGREDIENTS CO LTD, York Road, Bedminister, Bristol, UK, BS3 4AD (Anh)

III. MAu nhén sin phim
(Xem ban dinh kém)

IV. Yéu chu vé an toan thire phim
1. Chi tiéu djc t6 vi nAm: Theo quy chuén k¥ thujt qudc gia s6 QCVN 8-1:2011/BYT:
Quy chuin k§ thuit qubc gia di v&i giéi han 6 nhiém déc t6 vi nim trong thye pham.

STT Tén chi tidu Pon vi tinh Mikc t6i da
Aflatoxin Bl ug/kg 5
2 Aflatoxin téng s6 ng/kg 10
Ochratoxin A ng'kg 30




. Chi tidu kim loai njng: Theo quy chuin k¥ thut quéc gia s6 QCVN 8-2:2010/BYT
vé gi6i han 6 nhidm kim loai ning trong thuc phim.

STT Tén chi titu Pon vi tinh Mikrc toi da
1 Arsen mg/'kg 5,0
2 | Chi mg/kg 2,0
3 | Cadmi mg/kg 1,0
4 | Thity ngan mg/kg 0,05

. Chi tigu vi sinh vat: Theo quyét dinh sé 46/2007/QD-BYT vé quy dinh giéi han tdi
da 6 nhi&m sinh hoc v héa hoc trong thyc phim.

STT Tén chi tiéu Pon vj tinh Mikc t6i da
1 TSVSHK CFU/g 10*
2 | Coliforms CFU/g 10
3 E.coli MPN/g 3
4 S. aureus CFU/g 10
5 Salmonella /25¢ Khéng ¢6
6 | TSBTNM-M CFU/g 107

Chiing t6i xin cam két thuc hién diy du céc quy dinh cha phap luét vé& an toan thic
phim va hodn todn chiu trach nhiém vé tinh phép ly clia hd so cong bd va chat
lugng, an toan thyc phim ddi véi san phdm d3 cong bé.

TP. H5 Chi Minh, ngay 17 thang 03 ndm 2022
PAIDIEN TO CHUC, CA NHAN /) xj -
(Ky zen' d‘ong lcm)




NHAN PHU

BOT NGHE HUU CO - WAITROSE
Thanh phén: Bt nghé (100%)
Khéi lwgng tinh: 50 g
Diing trong ché bién mén in. Bao quan & noi khé rao thodng mat.
Ngay san xuét:
Han str dung:

San xuit béi: THE BART INGREDIENTS CO LTD, York Road, Bedminister, Bristol,
UK, BS3 4AD (Anh).

Nhdp khiu va phin phéi béi: CONG TY TNHH DICH VU EB, 163 Phan Dang Luu, P. 1,
Q. Phit Nhuan, TP. H6 Chi Minh, Viét Nam.

Canh bao: Khéng sir dung san phim di hét han sir dung.

S6 TCB: 135.TOP/EB/2022
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Waitrose Cooks' Ingredients @

Organic Ground Turmeric

RECIPE / SERVING SUGCESTION:

SMOKED HADDOCK KEDCEREE Sorves: 4

Place 500q smoked baddock fliket in a porand cover with cold
water: Bring 10 fe ol and sirnmer gertly tor about 8 minutes
untlcoaked Dran off the waler Info ameqswring jug and maoke
un 1o 900ml Skin and flake the iish. Heot 30g butior ard 1 tbsp of,
add 1 chopped onion cd cook untilsoft. Add i75¢) firsed basmart]
riceand 2tsp Cfgcrric Turmeric, Stir for 2 minutes. Add the coo<ing
I, D 1o the bon, covor and cook very gontly [or 8 rmiraites
Siirin the hacdock. cover ond cook far 4.5 mirutes unfil the rice is
tercler, Sti in 509 butter, 3 chopped hand-boled eggs 2 1bsp
r.hopped freshparsiey, sal” and pepper, Serve with ime wedgm

STORAGE: Sioe i ool dry place.
For best before end dale see ose
\Of corton | wldel-,f

CHI\ 1V recyCled
Produced 10 S0l Association standards €

WARNING: Cantents may settie. % S

This product is packed by weight =\

not volume. nof currently z
R 184425/101 OI 14 *

w*
w .,*
"
GBE-QRG-05
Non-LU Agriculture

50g €  s5lgpn1691103906" >

| waoitrose Linried Bracknell Borksnire RGIZ BYA UK woiirgse com



CONG HOA XA HOI CHU NGHiA VIET NAM
Pjc ldp - Ty do - Hanh phiic

Thanh phé Hé Chi Mink, ngay 04 thang 03 nim 2022 P
Kinh giri: CAC CO QUAN CHUC NANG

Chiing t6i 13: CONG TY TNHH DJCH VU EB N
- M4 s6 doanh nghigp: 0105696842

- Nguéi dai dién: NGUYEN TH] THAO

- Chire danh: Gigm d6c - Nhap khéu quéc té

- Try 56: 163 Phan Péing Luu, Phudng 01, Quén Ph Nhuéin, Thanh phé H) Chi Minh.

Hién céng ty ching t6i dang tién hanh céc tho tyc vé tw céng b6 sén pham déi véi san phém
BOT NGHE HU'U CO - WAITROSE do don vi chiing t5i nhjp khiu,
Kinh mong quy co quan giai quyét hd so t cong bd san phim cia ching t6i theo quy dinh.

Trén trong.
DAIDIEN TO CHUC V=

A
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Waitrose Cooks' Ingredients
- Organic Ground Turmeric

RECWPE / SERVING SUGGESTION:

SMOKED HADDOCK KEDCEREE Sorves: 4

Piace 500 srmoked haddock et na pan and cover with cold
vearter, Bring o The bol and simmier gertly for about 8 minutes
unfilceoked. Dren off Ihe waler info aimeasuring jug and moke
to fo G00mi. Skin and fiake the fish. Hear 30g butior ard 1 1bsp ol

thac
licyuncs, Brng 1o the basl, cover and cook very gently for 8 minuies

2

fender, §7Ir in 50¢ butrar, 3 chopped hard-ooled egas, 2 toep

add 1 chopped onion end cook untl soft Add 175¢ rinsed basmar
rice and 2 fsp Crganic Turmeric, Str for 2minutes. Add the cocking

Stir in the haddock. cover end cock for 4.3 minutes untit therice is

\I_‘I':-’:_U[}'fd fresh parsiey, sal' and pepper, Serve wilh ime wedages, 3

STORAGE: S/0r2 in Qcool dry place. ‘
For best elore 2nd date see base Card
of carton. | widely
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Waitrose Cooks' Ingredients /o

[ PRAES |
Organic Ground Turmeric o
| RECIPE 7 SERVING SUGGESTION: |
SMOKED HADDOCH KEDCEPES Serves. 4
Place ROGQ STOke hoododk ikt r o ponand cover wilh coia

wQter B FO e DG 04T S genthy 10T AUt § minutes
urifil cooked Droin OFf 1M wier g QINeCsLing jug and rmoke
L IO S00rY, Skin ane Tioks e fish Hea! 3G uter and H1hsp ol
e el ‘mnr-—«:'onlc*f* il Cock unt st Adc 1250 Frsa DOsTEH
Ao G 215p Uenemic Turrmere St kar 2 mnutes. Add ihe cooang
KQuAct b ng 12 $he boil cover and cook »cr\, dently for s rmretes
ST N e nGadock cover and Jook ion S5 mintes unti thence s

fender S in SOgouttar 3 chopped ParcHooed #4335, 2 thep
\ SO0 rest parike, sa and pepter. Serve wilh ina wedges.

STORAGE: S1ore m O cout ry pigce. | ]
For oest Defore and date wee Sose | cam
\=l carie /
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Froa oG 10 500 AssOoation siarsdands

WARNING: Contents may settie. & :
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Nguyén liéu nau an Waitrose

Nghé xay him co

CONG THUC/GQI Y KHAU PHAN:
Mon kedgeree cd tuyét chidm den hun
khéi cho 4 nguii

Cho 500g phi 1& c4 tuyét chdm den hun
khéi vao chdo va trang nuéc lanh. Pun
s61 va nhod Ita trong khoang 8 phut cho
dén khi chin. Xa hét nudc vao binh dinh
mirc dén 900ml. Lot da va viy cd. Pun
nong 30g bo va 1 thia canh diu, cho 1 cu
hanh tdy bam nhoé vao ndu cho dn khi
mém. Thém 175g gao basmati da rira sach
va 2 thia ca phé bt nghé hiru co. Khudy
trong 2 phit. Thém chat long nAu vao dun
s6i, ddy nap va nau rat nhe hra trong 8
pht. Cho c4 tuyét chim den vao xao, ddy
nap va nau trong 4-5 phnit cho dén khi gao
chin mém. Cho 50g bo vao khudy déu. 3
qua trimg lugc chin, 2 thia canh ngd tay
cit nho, mubi va hat tiéu. An kém véi
chanh.

BAO QUAN: Bao | Hop bia: téi
quan ¢ noi khé rao | ché rfng rai
thodng mat. Xem han
sir dung & trén hop. Tui nhya: hién
San xuit theo tiéu khéng tai ché
chuén cta Hiép hoi Dat

Canh bdo: Sin phim

6 thé lﬁng xuf')ng

GB-ORG-05
Non-EU Agriculture

S0ge

Waitrose Limited Bracknel Berkshire
RG12 8YA Anh Waitrose.com
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Waitrose Cooks’
INGREDIENTS NGUYEN LIEU NAU AN WAITROSE

T MOT LUONG LON

BQT NGHE
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I NGUYEN VAN KIEN, At The People's Committee of
. ID No. 122023008 District 10 - Ho Chi Minh City
i Date of issue: March 20™ 2018, place of 1 z
! issue:  Public  Security of Bac Giang, Depuity HL:% . u..\'iﬁ%fmﬁﬂfﬂﬁct 0|
| undertake that I have transiated accurately CERTIFY '
- this document from English to Vietnamese. Mr. NGUYEN VAN KIEN
is the person who signed this Translation.

Tai, NGUYEN VAN KIEN, Tai Uy ban nhén dan qudn 10 — TP, H3 Chi Minh
CMND s6: 122023008 z Chank

Cép ngay: 20/03/2018 tai CA tinh Bic Toi: Jrcg 4 Von

Giang, t6i cam doan da dich chinh xae noi 1 Pho Trudng Phong Tu Phap Quén 10.
dung ciia gidy to/ van ban ndy tir ticng Anh . CHUNG THYC

sang tiéng Viét. Ong: NGUYEN VAN KIEN

1a ngudi d3 ky vao ban dich nay.

2 \\
Ngay 30 thang 03 nam 2022 S6 chimg thue: 0002280 6 i PL*;]
March 30, 2022 Certification No: A7
Quyén sb: 93 . /SCT/CKND 7
Ngudi dich Book No: 03 /SCT/CKND
(Translator}
Ngay 30 thang 03 ndm 2022

! (Ngay ba muo, thang ba, nim hai nghin hai
muoi hai)
March 30, 2022 '

NGUYEN VAN KIEN (The Thirtieth, March, Two thousand
NGUYEN VAN KIEN




CONG TY TNHH KHOAHOC TSL ;- — =

TRUNG TAM KIEM NGHIEM TSL A warrem
Dbl ISONEC 17025:2017
KET QUA THU NGHIEM Ma sb/ Ref, No: TSL1220300112-6
1. Tén khach hang/ Client's Name : CONG TY TNHH DICH VY EB
2. DBia chi/ Client's Address : 163 Phan B#ng Liru, Phwéng 1, Quan Pha Nhuan, TP. H& Chi Minh, Viét Nam
3. Ngay nhdn mau/ Date sample(s) : 02/03/2022
received
4. Ngay phén tich mau/ Date of . 02/03/2022
Performance of Test
5. Ngay tra két qud/ Date of Issue | 07/03/2022
6. Théng tin maw Name of Sample : BOT NGHE HIFU CO - WAITROSE
7. MO ta mauw/ Sample Description . MAau chira trong bao bi kin
8. Ghi chd/ Note
9. Bang két qua/ Results Table
STT/ Chi Tiéu Thir Nghigm/ Két Qua/ BPon Vi/ | GHPH/ Phwomg Phap Thiv/
No. Testing Analysis(s) Result (s) Unit LOD Test Method
T i si ji i -1:
] éng sé vis nh vét _haéu khi () / Total o CFUg ) TCVN 4884-1:2015 (ISO
aerobic microorganisms (*) 4833-1:2013)
2 |Coliforms () / Coliforms (* Khdng phat hién/ CFU/g 10 TCVN 6848:2007 (1ISO |
Not Detected 4832:2008)
3 |Escherichia coli (*) / Escherichia coli Khéng phat hién/ MPN/ 0 TCVN 7924-3:2017 (ISO |
") Not Detected | g 16649-3:2015)
Staphylococeus aureus (%) / Khéng phat hién/ |
4 CFU/f 10 AQAC 975.55
Staphylococeus aureus () Not Detected S
. Tong sb bao tr nAm men ndm méc/ | Khéng phéat hién/ o - Ref. TCVN 8275-2 : 2010
Total spores of yeasts and moulds Not Detected g {ISO 21527-2 : 2008)
6 Salmonella spp. (*} / Salmonella spp. Khéng phat hién/ 1254 TCVN 10780-1:2017 {ISO
*) Not Detected 6579-1:2017)
TS-KT-QP-02:2018(Ref.
. Khéng phat hién/ TCVN 10812:2015 ACAC
7  |Asen{As) (/A As) (" k 0.003
en (As) () / Arsenic (As) () Not Detected malkg 2015.01 FDA 4.7 version 1.1
(3/2015)
TS-KT-QP-02:2018(Ref.
. . Khéng phat hién/ TCVN 10912:2015 AQAC
8  |Cadimi (Cd) (*) / Cadi Cd) * 7k 0.007
(Cdh €) 7 Cadmium (Cd) ) Not Detected mya 007 | 2015.01 FDA 4.7 version 1.1
(3/2015))
e
TSL SCIENCE CO.,LTD 1. Két qua phan tich chi ¢6 gia irj trén mAu thir nhén dugc Kr Khéch hang,
. . R AT tén mau theo khach hang gl / Testing restits in this test report are valid
Egt:l‘::lc“. 592A Cong Hoa, Phurdng 13, Quan Tan Binh, TP HE Chi Minh, only for the sample(s) as received, sample’s name as indicated of client.
Chi nhanh Ca Mau: S6 11 Buirng 3/2, Phuérng 5, TP Ca Mau, Vit Nam 2. Bdo céo ndy khing dugc sao chép mit cach khdng d2y dl hodc khing
Chi nhanh Ha Néi: S0 17, Lién ke shophouse D1 tai khu D, Khu 36 thi mdi L& o6 sy chép thusin ciia TSL/ This report will not be reproducted except in
Trong Tén, Phweng Durong Noi, Quan Ha Béng, TP Ha Ngi, Vidt Nam full, without approvel of TSL.

Telephone: {(+34) 25.3810.4336 Website: http://tsl-net.com.vn TS-TTCL-7. &/BM-04
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ISONEC 17025:2017
KET QUA THUP NGHIEM Ma sb/ Ref. No: TSL1220300112-6
Trang/ Page No: 2/2 TEST REPORT
| STT/ |  ChiTidu Thir Nghidm/ Két Qua/ PBonVi | GHPH/ |  Phwong Phap Thi/ |
No. Testing Analysis(s) Resutt (3) Unit LOD Test Method
TS-KT-QP-02:2018(Ref.
. Khéng phét hién/ TCVN 10912:2015 AOAC
9 |Thiy ngan (Hg) (") / M Hg) ¢* )
Uy ngan (Hg) () / Mercury (HO) ) | 4 Detected mokg | 0.003 | 015.01 FDA 4.7 08sion 1.1
(320782
TS-KT-QP-c'j%:§m (Ref.
. Khong phét hién/ TCVN 1091%2 15/ AQAC
10 [Chi (Pb) () / Lead (Pb) (* I 0.003 :
1) ()7 Lead (o) () NotDetected | OO 2015.01 FDA 47 véisjon 1.1
_ | (3/2018)
41 |Afatoxin {tdng B1,B2,G1,G2) (") / Khéng phat hign/ ok 0.45 TS-KT-SK-38:2019 (Ref.
Aflatoxin ( sum of B1,82,G1,G2) () Not Detected HY'Kg ' TCVN 10638:2014)
. ) Khéng phét hién/ TS-KT-SK-38:2019 (Ref.
12 |Aflatoxin B (*) / Aflatoxin By (* 7k 0.45
atoxin 81 ()/ Aflatoxin B () Not Detected HoTa | TCVN 10638:2014)
- i )
13  |Ochratoxin A / Ochratoxin A Khong pht hién/ pg/kg 1 | TS-KT-S5K41:2018 (Ref.
Not Detected | EUR 23657 EN — 2009)
Cha thich/ Remarks:
1.¢*): Chi tiéu thudc pham vi cdng nhan ISO/EC 17025:2017/ (*): Items are clrrently within the ISOAEC 17025:2017
accreditation scope.
2.("*): Chi tidu gl nha thiu phu./ (**): Items are tested by subcontractor.
3.LOD: Gigi han phat hién cla phwong phap./ Limited of detection.

PHU TRACH KY THUAT G1AM POC
TECHNICAL MANAGER I

.

NGUYEN HU'U TRUYEN

=

TSL SCIENCE CO.,LTD 1. Két qua phén tich chi cb gia tri trén méu thr nhan duwoc tir khach hang,
t&n mau theo khach hang gi¥i/ Testing results in this test report are valid

L’é’n?ﬁ nI-:CM. 592A Cong Hoa, Phurérng 13, Quén Tan Binh, TP H& Chi Minh, only for the sample(s) asreceived, sample’s name as indioated of alient,
Chi nhanh Ca Mau: $6 11 Bwéng 3/2, Phrdrng 5, TP Ca Mau, Viét Nam 2. Béo céo nay khéng dugc sao chép mét cach khong ahy di hodc khéng
Chi nhanh Ha Néi: 55 17, Lién k& shophouse D1 tai khu D, Khu dé thj méi L& 6 s chép thuén clia TSL/ This report wilf not be reproducted except in
Trong Tén, Phuéng Dwong Ndi, Quén Ha Pang, TP Ha Noi, Viét Nam full, without approval of TSL.

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




