CONG HOA XA HOI CHU NGHIA VIET NAM
Doc lap - Tu do - Hanh phiic

BAN TU CONG BO SAN PHAM
S6: 137.TOP/EB/2022
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I. Thong tin vé to chire, ca nhan tu céng bo san pham

Tén t6 chirc, ¢4 nhén: CONG TY TNHH DICH VU EB

Dia chi: 163 Phan Diang Luu, Phuong 01, Quan Phi Nhuan, Thanh phé Ho Chi
Minh, Viét Nam

Dién thoai: 028.3995.8368 Fax: 028.3995.8423

M3 s6 doanh nghiép: 0105696842

II. Théng tin vé san phim

IIL.

1.

2,

1
4.

5.

Tén san pham: NUOC SUP HANH TAY VA VANG PO KIEU PHAP -
WAITROSE & PARTNERS

Thanh phan Nudec, hanh tay (20%), rugu vang do (4%), hanh tay kho, tinh bot ngo,
duong, chlet Xuat nim men, si ro dudng caramel, tuong ca chua, bo (stra), mudi, rau
cd dic (ca rot, hanh tay, ti tAy), hanh tay c6 dic, dau hudng duong, tiéu trang.

Thoi han sir dung san pham: 2 nam ké tir ngdy san xuét
Quy cach déng gbi va chét liéu bao bi:
Quy cach dong géi: Khéi lugng tinh: 400 g
Chét liéu bao bi: San phém duoc dung trong hdp thiée
Tén va dia chi co s& san xuat san pham (san pham nhip khau): Baxters Food
Group, Fochabers, UK, IV32 7LD (Anh)

MAu nhin san pham
(Xem ban dinh kém)

IV. Yéu cau veé an toan thue pham

1.

Chi tiéu kim loai niing: Theo quy chuan k¥ thuat quéc gia sé QCVN 8-2:2011/BYT
vé quy chudn k¥ thuat quéc gia ddi vé6i gidi han 6 nhidm kim loai ning trong thuc

pham.
STT Tén chi tiéu Pon vi tinh Miic toi da
1 Arsen mg/kg 1,0
2 Chi mg/kg 2,0
3 Cadmi mg/kg LU
4 Thuy ngan mg/kg 0,05
5 Thiéc mg/kg 250




2. Chi tiéu vi sinh vat: Theo quyét dinh s6 46/2007/QD-BYT vé& quy dinh gi¢i han tdi
da 6 nhiém sinh hoc va héa hoc trong thue pham.

STT Tén chi tiéu Pon vi tinh Mire t6i da

1 E.coli MPN/g Khéng co

2 S. aureus /g Khéng co

3 CL perfringens /g Khoéng cé

4 Cl. Botulinums /g Khoéng c6

5 TSBTNM-M CFU/g Khong cé -
Chung t6i xin cam két thuc hién day du cac quy dinh cua phap luat vé an toan thyc 'ﬁ_h
phim va hoan toan chiu trach nhiém vé tinh phép ly cua hé so cong bd va chit L::
lugng, an toan thuc pham déi véi san phdm di cong bd. ¥

15/

TP. Ho Chi Minh, ngay 17 thang 03 ndm 2022
PAI DIEN TO CHUC, CA NHAN
(Kyféeﬁh dong dau)

= . e
! Uuy‘“n Thi Thao
Director - International import



NHAN PHU

NUGC SUP HANH TAY VA VANG PO KIEU PHAP - WAITROSE & PARTNERS = )
Thanh phan Nudc, hanh tay (20%), ruou vang d6 (4%), hanh tiy kho, tmh bbt ngod,
duong, ch1et xudt ndm men, si 6 duong caramel, tuong ca chua, bo (stra), muﬁl rau S
dic (ca rét, hanh tay, t6i tay), hanh tay c6 dic, ddu huéng dwong, tidu trang, NP

Thanh phén dinh dwdng (trén 100 g): Nang luong 146 kJ; chit béo 0,6 g trong d6 chat
béo bio hoa 0,4 g; chét bt dudng 4,8 g trong d6 duong 3,2 g; chit xo 0,6 g; chit dam
2,2 g; mudi 0,40 g.

Khoi lwgng tinh: 400 g

Lam néng san pham trude khi dung. Bao quan & noi kho réo, thoang mét. Sau khi mé, cho
vao hop chira ph1 kim loai, day nép, cat vao ti lanh dudi 5°C va ding trong vong 2 ngay.

Ngay san xuit:
Han sir dung:
San xuit béi: Baxters Food Group, Fochabers, UK, IV32 7LD (Anh)

Nhap khiu va phan phm béi: CONG TY TNHH DICH VU EB, 163 Phan Dang Luu,
P. 1, Q. Phii Nhuan, TP. H6 Chi Minh, Viét Nam.

Canh b4o: San pham c6 chira sita. Khong str dung san pham d3 hét han sir dung.
S6 TCB: 137.TOP/EB/2022




Per 100g

Per can as sold pravides
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Onion and red wine soup.

5080845
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INGREDIENTS: waler, orions [20%), red wine (4%), dred
onions, manze starch, sugar, yeos! extrac!, caramelised
sugar syrup, fomaoto poste, butter (milk), solt,
vegetable concenlrates (Corrol, onion, leek}. onion
concentrate. sunflower ol white pepper

ALLERGY ADVICE: for allergens see ngredients in bold

& STORAGE: Slore in 0 cool dry place. Once opened
Iransfer 1o a non-melalic container, cover, refrigerale
below 5°C and consume within 2 doys For best before
date see end of can,

MICROWAYE

CAT D 800W 4 mins
CAT E 900w 3 mins
CATE 1000W 2% mins

Microwave ovens vary: refer fo handbook.
POUr INtQ O microwoveable bowl and cover with
suitable fiim. Pierce in several places. St haifwry
through heating Stend for 2 minutes, aller healing,
Check food is proing hol hroughou!, If not reCover
and heat for o further brief period.

GENTLE HEAT | 3-4 mins

#our confents info the saucepan ond heat gently,
stirring constanily. 0o not boil but serve piping hot.

WARNING: Take care when removing the product
from the microwave as the product will be hot.

TYPICAL VALUES PER PER %
ASSOLD 100g | CAN z\\
1=\
Energy k| 146 | 584 |= i}
Energy keal 351 138 i
Fof 06 | 249 S/
of which safurates 04g| 15g e
Carbohyarare 48q | 1929
of which Sugaors 32g| 128¢
Fiore 06g| 24g
Praotein 272G 8380
salf 040g | 1600
waitrose.com/nuirition
RI=% of your doty reference infoke.
SUITABLE FOR YEGETARIANS
Produced in 1he UK A
waitrose Limited £ ™
Bracknel Berkshire 5 —
RCIZ 8YA UK m"ﬂ
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CONG HOA XA HOI CHU NGHiA VIET NAM
Poc lap - Tw do - Hanh phic

Thanh phé H6 Chi Minh, ngay 04 thang 03 ndm 2022

Kinh giti: CAC CO QUAN CHU'C NANG

Ching t6i Ia: CONG TY TNHH DICH VU EB

- Ma s6 doanh nghiép: 0105696842

- Nguoi dai dign: NGUYEN THI THAO

- Chirc danh: Giam déc - Nhap khiu quéc té

- Try s6: 163 Phan Diéng Luu, Phuong 01, Quén Phii Nhuén, Thanh phd HS Chi Minh,

Hién cong ty chiing t6i dan g tién hanh céc thi tuc vé tir cén g b6 san phim déi véi sin pham
NUGC SUP HANH TAY VA VANG PO KIEU PHAP - WAITROSE & PARTNERS I
do don vij ching t6i nhép khiu. | N

Kinh mong quy co quan giai quyét hé so tr cong bd san phim ciia chiing t6i theo quy dinh.

Trén trong. e

BAIDIE N TO CHUC L,
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Per can os solg provides

SERVING SIGGES

WAITROSE

& PARTNERS

FRENCH ONION &
RED WINE SOUP
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C nioA*and red wine soup.

1
(s

{ENTS: 'fuief. onons (20%), red wine {4%), dried
ONIOT, Tiaize sharch, sugar, yeos! extrac!, caramelised
sugar syrup, tomato poste, butter (milk), solt,
vigetable concenltrales (corol, onion, leek). onion
concentrote, sunfiower oil, while pepper

ALLERGY ADVICE: for allergens see ngredients in bold

& STORAGE: Slore in 6 cool dry place Once opened
transter 1o a non-melalic container, cover, refrigerate
befow 5°C and consume within 2 days. For best before
date see end of can,

MICROWAYE

CAT D 800W 4 mins
CAT E 900W 3 mins
CATE 1000W 2% mins

Microwave ovens vary: refer o handbook.
Aour into a microwaveabie bowl and cover with
suitable film. Pierce in several places. Stir hoifway
through heating Stond for 2 mnutes, after neating
Check food is piping hol Inroughout, If not, reover
and heot for a further brief period.

Pour confents into the saucepan and heat gently,
stirring constanily. Do nof bail but serve piping hot.

WARNING: Take care when removing the product
from the microwave as the product will be hot.

TYPICAL VALUES PER| PER
ASSOLD 100g | CAN
Energy k| 146 584
Energy kcal 35] 138
Fat 06g| 249
of which saturates 04g9| 16g
Carbohydrate 489 | 1929
of which SLors 329 | 128q
Fiore 06g| 24g
Protein 2729| 88g
Sait 040g | 1600
viaitrase comy/nutrition
RI= % of your dady reference intoke.
SUITABLE FOR YEGETARIANS
Produced in the LK A
waitrose Limited & S—/———pn
Bracknell Berkshire & —r
RCIZ BYA UK ——————
waitrose.com ——
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[
Onion and red wine soup.

Sup hanh tay va rugu vang do

INGREDIENTS: Water. onions {20%). red wine (4%), dried
onions, maize starch, sugar, yeast exiract, caramelised
sugar syrup, fomato paste, bufter (milk). sait,
vegetable concenirotes (carrol, onion, leek), onion
concenirate, sunflower oil, white pepper

ALLERGY ADVICE: fFor allergens see ingredients in bold

THANH PHAN: Nude, hanh tdy (20%),
ruou vang d6 (4%), hanh tdy khd, tinh bot
ngd, dudng, chiét xudt ndm men, xi-rd duong
caramel, twong ca chua, bo (sira), mudi, rau
cb dic (ca rbt, hanh tay, toi tdy), hanh tdy c6
dic, dau huong ducmg, tiéu trang

& STORAGE: Store in a cool dry place. Once opened
tronsfer to a non-metdilic container. cover, refrigerate
below 5°C and consume within 2 doys. For best before
date see end of can

CANH BAO DI UNG: Thanh phan gy di tmg
duoc in dam.

BAO QUAN: Bio quan & noi khé réo,
thoang mat. Sau khi md, cho vao hdp chira
phi kim loai, ddy nép, cit vao ti lanh dudi
5°C va dung trong vong 2 ngay. Xem han st

dung & day lon

CAT D 800W 4 mins
CATE 900W 3 mins
CATE 1000W 2% mins
Microwave ovens vary: refer to hundbook

Pour info ¢ 0 microwaveable & J and cover with

.n t—'- erh mlm
i, le-Cover

s piping haot

’ :__rl erbr ET.‘ nericd

CENTLE HEAT
Pour c:o"r{n s into the soucepan and heat gently

LO VI SONG

CAT D 800W 4 phut
CAT E 900W 3 phit
CAT E 1000W 2 Y, phut

1g constantly. Do not boll bul serve piping hot

WARNING: Take care when removing the product
from the microwave as the product will be hot.

Cic loai 16 vi séng: tham khao sé tay.

D6 vao mot bat c6 thé cho vao 16 vi séng va
phu bang mang thich hop. Choc thing mang
mot sb chd. Khudy nira chimg khi dun. Chd
trong 2 phiit, sau khi dun néng. Kiém tra
thuc phidm con néng khong. Néu khéng, hay
day nap lai va lam néng thém mot thoi gian
ngén nira.

NGAN BEN LO SUOI
Lira nhe | 3-4 phut

D6 vao ndi va dun nhe, khudy lién tuc.

Khoéng dun s6i ma &n néng

CANH BAO: Cin thin khi liy thwe phim
ra khéi 10 vi séng do néng.
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NUTRITION

THANH PHAN DINH DUONG ~

TYPICAL VALUES PER| PER . ke Mot 1002 Mailon
ASSOLD 100g | CAN Nang luong kj 146 584

R = S Nang luong keal 35 138
e WEC}, H ]?E’ 5?4 Chét béo 0.6g 24g
Energy kcal 35 138 Trong d6 bio hoa 0.42 1.6¢
Fat 06g] 249 Carbohydrates 4.8g 19.2¢
of which saturates 04g| 16 Trong d6 dudng 3.2¢g 12.8g
Carbohydrate 480 19.2g ghif X0 g.gg g-gg

f which suaar *?J 9 rotein 2g .8g
g*a;“  Ssugars : ;C ” f Mubi _ 0.40g 1.60g

Uit -0y J Waitrose.com/nutrition
Profein 220| 88g
saft 0.40g | 1609 RI =% lugng tham chiéu hap thu hang ngay cua

4 I EETE ban
waitrose.com/nutrifion s x
' PHU HQP CHO NGUOI AN CHAY
U= % of your daily reference intake. 400 ge
SUITABLE FOR YEGETARIANS )
San xuat tai Anh

4 O O e Waitrose i,imjted
Bracknel Berkshire
RG12 8 YA Anh

roduced in the UK A\ ;
Waitrose.com
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'l Eneray
146k)
35keal

Energy
584k
38kcal

Fat
24q

Sats

160 [

Sugars
1289

Salt
1609

Per can as soid provides

SERVING SUGGESTION

WAITROSE

& PARTNERS

FRENCH ONION &
RED WINE SOUP

L4

ESSENTIAL

WAITROSE
& PARTNERS

NUGC SUP HANH TAY PHAP VA RUQU VANG PO

Mma; | Nang luong
100g 146K
35kcal
Niéng luong | Ri
584kj
MBdi 138keal 7%
lon Chat béo 5
nhu 24g i
duoc Mubi
ban 1.6g 8%
cung Dudng "
chp 12.80 14%
Mubi N
160g | 21%

GOI Y KHAU PHAN
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I. NGUYEN VAN KIEN, At The People s Committee of

ID No. 122023008 Disiptpet 16~ K Clg=Mink City

Date of issue: March 20", 2018, place of I, u%wz %W y
issue:  Public  Security of Bac Giang, Deputy [Head of Jusiice Division of District 10
undertake that I have translated accurately CERTIFY

this document from English to Vietnamese. Mr. NGUYEN VAN KIEN
is the person who signed this Translation.

Toi. NGUYEN VAN KIEN, Tai Uy ban nhan dan quan 10 — TP. Fé Chi Minh
CMND s6: 122023008 /) & Y %%iné

Cap ngay: 20/03/2018 tai CA tinh Bic Toi: U'}g % %m

Giang. t6i cam doan da dich chinh xac ndi  la: Pho Truang Phong Tu Phap Quén 10.
dung cua giay to/ van ban nay tir tieng Anh ) . CHUNQ THUC

sang tiéng Viét. Ong: NGUYEN VAN KIEN

la nguoi da ky vao ban dich nay.

Ngay 30 thang 03 nam 2022 S6 ching thuc: 0002280 8
March 30, 2022 Certification No:
Quyénsé. 03 /SCT/CKND
Nguoi dich Book No: 03 /SCT/CKND
(Translator)

Ngay 30 thang 03 nam 2022

w_/,,/— - (Ngay ba muoi, thang ba, ndm hai nghin hai
; muoi hai)

March 30, 2022
NGUYEN VAN KIEN (The Thirtieth, March, Two thousand
NGUYEN VAN KIEN 4
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S CONG TY TNHH KHOA HOC TSL ;m%m
 TRUNG TAM KIEM NGHIEM TSL g NOSCH
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KET QUA TH NGHIEM M s8/ Ref. No: TSL4220300330-11
Trang/ Page No: 1/2 TEST REPORT

ISO/IEC 17025:2017

1. Tén khach hang/ Client's Name : CONG TY TNHH DICH VU EB

2. Bia chi/ Client's Address : 163 Phan Bang Lwu, Phwéng 1, Quan Phd Nhuan, TP. H& Chi Minh, Viét Nam
3. Ngay nhan mau/ Date sample(s) : 26/02/2022

received
4. Ngay phéan tich mau/ Date of . 26/02/2022

Performance of Test

5. Ngay tra két qua/ Date of Issue  : 05/03/2022

6. Thong tin mau/ Name of Sample : NUWOC SUP HANH TAY VA VANG DO KIEU PHAP - WAITROSE &
PARTNERS

7. M6 ta mau/ Sample Description  : M&u chi¥a trong bao bi kin
8. Ghi chu/ Note
9. Bang két qua/ Results Table

STT/ | Chi Tiéu Thir Nghiém/ Két Qua/ Bon Vil | GHPH/ Phwong Phap Tha/
No. Testing Analysis(s) Result (s) Unit LOD Test Method
|y |Téng s visinh vat hiéu kni () / Total B -— ] TCVN 4884-1:2015 (ISO |
aerobic microorganisms (*) 4833-1:2013)
2 |Coliforms (*) / Coliforms (* Khoéng phat hién/ CFU/g 10 TCVN 6848:2007 (1ISO
Not Detected 4832:2008)
| 3 Escherichia coli (*) / Escherichia coli Khéng phat hién/ MPN/g 0 TCVN 7924-3:2017 (1ISO
*) Not Detected 16649-3:2015)
4 {Staphylococcus aureus / Khéng phat hién/ MPN/g 0 TCVN 7927: 2008 (AOAC |
Staphylococcus aureus Not Detected i 987.09) |
5 Clostridium perfringens (*) / Khéng phat hién/ CFUIg 10 TCVN 4891:2005 (1ISO |
Clostridium perfringens (*) Not Detected 7937:2004) |
| & Tdng s6 bao t ndm men ndm méc/ | Khéng phat hién/ CFU/g 1% Ref. TCUN 8275-1:2010 |
Total spores of yeasts and moulds Not Detected (ISO 21527-1:2008)
7 Salmonella spp. (*) / Salmonella spp. Khéng phat hién/ 1254 ) TCVN 10780-1:2017 (1SO ;'
) Not Detected 6579-1:2017)
TS-KT-QP-02:2018(Ref.
. Khéng phat hién/ TCVN 10912:2015 AOAC
8 Asen (As) () / Arsenic (As) () Nothpetecte:;i gk Gone 2015.01 FDA 4.7 version 1.1
| (3/2015)) !
TS-KT-QP-02:2018(Ref. |
9 |Cadimi (Cd) () / Cadmium (Cd) () Khodng phat hién/ icifiee 0.007 TCVN 10912:2015 A.OAC
Not Detected x2015.01 FDA 4.7 version 1.1
- — == (3/2015))
TSL SCIENCE CO.,LTD 1. Két qua phan tich chi co gia tri trén mau thir nhan duwoce tir khach hang
Tr 5 HGM: 524 Cang Hoa, Phsong 13, Quan Tan Bin, TP i inn, 8 e 0t g 0 Totrg et i st rport r v
Chi nhanh Ca Mau: S6 11 Buong 3/2, Phwdng 5, TP Ca Mau, Viét Nam 2. Baocdo nay khéng dugc sac chép mét cach khéng day 0 hodc khong
Chi nhanh Ha Ni: S6 17, Lién ké shophouse D1 tai khu D, Khu d6 thi méi L& 6 sy chép thuan cia TSL/ This report will not be reproducted except in
Trong Tén, Phurong Dwong Noi, Quan Ha Béng, TP Ha Nbi, Viét Nam full, without approval of TSL.

Telephone: (+84) 28.3810.4336 Website: http://tsl-net.com.vn TS-TTCL-7.8/BM-04
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KET QUA THU NGHIEM M3 s&/ Ref. No: TSL4220300330-11
Trang/ Page No: 2/2 TEST REPORT
STT/ Chi Tiéu Thie Nghigm/ Két Qua/ PonVil | GHPH/ |  Phwong Phap Thiv/
No. Testing Analysis(s) Result (s) Unit LOD Test Method
TS-KT-QP-02:2018(Ref. |
. Khéng phat hién/ TCVN 10912:2015 AOAC
1 hdy ngan (Hg) (*) / M Ha) (* k 0.003
4 Thyngan () (3 (Marcury (Hg) (3 Not Detected Ll 2015.01 FDA 4.7 version 1.1
(3/2015))
TS-KT-QP-02:2018(Ref.
, Khong phat hién/ TC 912:2015 AOAC
11 |Chi (Pb) (*) /L . Ik 00 3 = 1
LB C)/ Lead IP0) ) Not Detected mgkg 0003 1,000 D 4.7 version 1.1
: 015))
oC

Chu thich/ Remarks:
1.(*): Chi tiéu thugc pham vi cong nhan ISO/IEC 17025:2017/ (*): ltems are currently within the - {SO
accreditation scope.
2.(**): Chi tiéu gli nha thau phu./ (**): ltems are tested by subcontractor.
3.LOD: Gi6i han phat hién cua phwong phap./ Limited of detection.

7025:2017

PHU TRACH KY THUAT GIAM BOC

TECHNICAL MANAGER DIRECTOR

NGUYEN H(*U TRUYEN Ho THI THANH PHUONG
TSL SCIENCE CO.,LTD 1. Két qua phaén tich chi ¢6 gié tri trén mau thir nhén duore tir khach hang,

x X " . B A t&n méu theo khach hang givi / Testing results in this test report are valid

Egt SNZSCM' §3KA Cong toa, Phutng 13, Quan'kan Binh, TR Ha Chi binh, only for the sample(s) as received, sample’s name as indicated of client.
Chi nhanh Ca Mau: S& 11 Budng 3/2, Phuwong 5, TP Ca Mau, Viét Nam 2. Bao cdo nay khéng dugc sao chép mét cach khong dy di hodc khang
Chi nhanh Ha Néi: 86 17, Lién ké shophouse D1 tai khu D, Khu d6 thj méi Lé ¢6 sur chép thuén clia TSL/ This report will not be reproducted except in
Trong Tan, Phuéng Durong Noi, Quan Ha Bong, TP Ha Nai, Viét Nam full, without approval of TSL.

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




