CONG HOA XA HQI CHU NGHIA VIET NAM

Doc 1ap - Tw do - Hanh phic

BAN TU CONG BO SAN PHAM

Sé: 21/ECO/2024

I. Thong tin vé t6 chirc, c4 nhin ty cong bo san pham

Tén td chirc, ¢4 nhan: Cong ty ¢b phin San phdm sinh thai

Dia chi: S6 309 phé Tay Son, phudmng Nga Tu So, quén Péng Pa, thanh phé Ha Noi,

Viét Nam

Pién thoai: 024.36335633 - Fax: 024.36335636

E-mai: info@cozy.vn

Mz sb doanh nghiép: 0101341616

II. Théng tin vé sin phim

1. Tén san phém: Tra gung Hotginger (Nhén hi¢u Cozy)

2. Thanh phin: Pudng kinh, Dudng Dextrose, Bot gimg (2,5%), Chét diéu chinh d6 acid:

(331(iii)), Huong liéu tong hop: Huong Gimg, Chét chdng dong vén (551), Chét tao ngot

tdng hop (950, 955)

Natri/Sodium

Chi tiéu Gi4 tri dinh dwdomg | Gia trj dinh dudng | Gi4 tri dinh duong
trong 100 g trong20 g trong 10 g

Calories/Nang luong 398 Keal 79,6 Kcal 39,8 Keal
Carbohydrate/Carbohydrat 97.7¢ 19,54 g 9,78
Total Sugars/Dudng téng sb 87.7¢ 175 ¢ 8,7¢
Protein/Chat dam Og 0g Og
Total Fat/Chét béo téng sb 0,75 ¢ 0,15 ¢ 0g

312 mg 62,4 mg 31,2 mg




3. Thoi han st dung san phim: 24 thang ké tir ngdy san xuét. Ngay san xudt va han sir dung
ghi trén bao bi

4. Quy cach dong gbi va chat lidu bao bi:

- Tra dugc dong goi trong bao bi bao quan dam béo an toan thuc pham theo quy dinh cta
B Y té.

- Khéi luong tinh: 5g 10g, 15g, 16g, 17g, 18g, 20g, 25g, 30g, 40g, 45¢, 50g, 60g,70g, 75g,
80g,85g, 90g, 100g, 120g, 125g, 130g, 140g, 150g, 160g, 170g, 175g, 180g, 200g, 210g,
220g, 225g, 230g, 240g, 250g, 255g, 260g, 270g, 280g, 300g, 324g, 330g, 340g, 350g,
360g, 375g, 396g, 400g, 450¢g, 500g, 600g, 650g, 700g, 750g, 1kg, 1,5kg, 2kg, 3kg, 5kg
Poéng goi nho: 5g, 10g, 12g, 13g, 15g, 16g, 17g, 18g, 20g, 22g, 25g, 30g, 35g, 40g, 50g,
100g, 150g, 200g, 250g, 300g, 350g, 400g, 450g, 500g, 1kg.

Quy cach sb gbi trong hop: 3 goi, 5 goi, 7 géi, 10 gbi, 15 goi, 18 g6i, 20 gbi, 25 goi, 30 goi,
35 goi, 40 goi, 50 goi, 100 gbi/ hop

5. Tén va dia chi co s& san xuét san pham:

Cong ty TNHH Mot thanh vién Thé hé méi Phu Tho

Dia chi: Khu 1, x3 Phti Hj, thi x4 Phd Tho, tinh Phu Tho, Viét Nam

6. S6 Gidy chiung nhan co s¢ du didu kién ATTP: Gidy chimg nhan Hé théng quan 1y an

toan thue phdm tiéu chudn TCVN ISO 22000:2018/ISO 22000:2018 s6 : HA 403/5.24.CII

Ngay cAp: Ngay chimg nhén 1in dau: 13/2/2014 - Ngay danh gi4 ching nhén lai:
20/06/2024

Noi cép: Trung tdm chimg nhén phi hop (Quacert)
ML M4iu nhéin sian phim (dinh kém mdu nhan san phdam hodc mdu nhdn san pham du
kién)
1. Tén san phim thyc phim: Tra gimg Hotginger (Nhan hi¢u Cozy)
2. Tén dia chi cua td chire, c nhan chiu trch nhi¢m vé hang hoéa: Cong ty c¢b phin San
phim Sinh Thai
Dia chi: S6 309, phd Tay Son, phudng Nga Tu S&, quan Déng Pa, thanh phd Ha
No6i, Viét nam

3. Xuét x(r hang hoa: Viét Nam



DPinh luong: Ghi trén bao bi
Ngay san xuét: In trén bao bi

Han st dung: In trén bao bi

Nk

Thanh phan ho#c thanh phén dinh lugng: Puong kinh, Duong Dextrose, B4t gung
(2,5%), Chét didu chinh d¢ acid: (331(iii)), Huong liéu tong hop: Huong Gimg, Chat
chéng dong vén (551), Chét tao ngot tong hop (950, 955)
Chi tiéu chét lugng chi yéu: Do am : <5 %
8. Thong tin canh bao: Khong dung san pham hét han st dung
9. Huéng dan st dung, hudng dan bao quan:
- Hudng dan st dung: Cho 01 tii vao cbe, thém 75 ml nude néng khudy déu cho
tan hét va thuong thic.
- Hudng din bao quan: Bao quan kin, ct gitt noi kho réo, tranh anh néng mit
troi.
10. Ghi chut: La thue phim (khéng st dung dugce liéu, thue phim chirc ning)
IV. Yéu ciu vé an toan thuc phlem

T4 chic, ca nhan san xudt, kinh doanh thue phém dat yéu cAu v& an toan thuc ph'élm theo:

- Thong tw 24/2019/TT-BYT quy dinh vé quan 1y va str dung phu gia thuc pham.
- QCVN 8-1:2011/BYT Quy chuén ky thuit qudc gia di v6i gioi han  nhiém doc t6 vi
nim trong thuc pham.
- QCVN 8-2:2011/BYT Quy chuén k thuét qudc gia ddi v6i gi6i han 6 nhiém kim loai
niing trong thuc phim.
- QCVN 8-3:2012/BYT Quy chuén k¥ thuat qubc gia dbi v6i 6 nhiém vi sinh vat trong
thyc pham.

Chiing t6i xin cam két thuc hién day du cac quy dinh cta phap luét vé an toan thyc phdm
va hoan toan chiu trach nhiém vé tinh phép ly ctia ho so cong bo va chit luong, an toan
thuc pham doi véi san pham da cong bo./.

Ha N¢i, ngay 1 6 thang 12 nam 2Q24
PAI DIEN TO CHUC, CA NHAN
_AKyteén-dong dau)
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Thanh phin: Pudong kinh, Puong Dextrose, Bot gimg (2,5%), Chat diéu chinh do
acid: (331(iii)), Huong liéu téng hop: Huong Gimg, Chét chéng déng vén (551), Chét tao ngot
tbng hop (950, 955)

Gia tri dinh duwdng trong 100 g

Calories/Nang luong 398 Kcal
Carbohydrate/Carbohydrat 97,7 ¢
Total Sugars/Duong tong sb 87.7¢
Protein/Chit dam 0g
Total Fat/Chét béo téng s6 0,75 ¢
Natri/Sodium 312 mg

Chi tiéu chét liwrgng chii yéu: D6 am : <5%

Huéng din sir dung: Cho 01 goi tra vao cbe, thém 100-150ml nuée néng (hodc lanh), khudy

du cho tan hét, c6 thé cho thém d4 vién tuy khau khiu vi.

Huwéng din biao quin: Bio quan kin, ct giit noi khé réo, tranh anh néng mit tror.
Thong tin cinh bao: Khong dung san phim hét han st dung

Ngay san xuit: in trén bao bi

Han si dung: 24 thang ké tir ngdy san xuét




Khoi hrong tinh: Ghi trén bao bi

Tén dia chi ciia tb chitc, ¢4 nhan chiu trich nhi¢m vé hang hoéa:

Céng ty ¢b phin San pham Sinh Thai

Pia chi: $6 309, phd Tay Son, phuong Nga Tu S¢, quin Dng Da, thanh phd Ha Noi, Viét nam
San xuit tai:

Coéng ty TNHH Mot thanh vién Thé hé méi Phu Tho

Dia chi: Khu 1, x4 Phu Ho, thi x3 Phu Tho, tinh Phu Tho, Viét Nam




AVATEK SCIENCE TECHNOLOGY JSC jlacis AQ,

TRUNG TAM KIEM NGHIEM VA TU VAN UDKH AVATEK 7, ¢ VLAT 11154
AVAT E K s ISO/IEC 17025:2017
Trang/ Page No: 1/3 KET QUA THU NGHIEM Ma s&/ Ref. No: KQC2240701847-3
TEST REPORT
Tén khach hang/ Client’s Name . CONG TY CO PHAN SAN PHAM SINH THAI
Bia chi/ Client's Address : S6 309, phé Tay Son, Phwérng Nga Tw S&, Quan Béng Da, Thanh phé Ha Nai,
Viét Nam
Ngay nhan mau/ Date sample(s) : 28/07/2024
received
Ngay thir nghiém/ Dafe of testing © 28/07/2024 - 02/08/2024
Ngay tra két qua/ Date of Issue © 02/08/2024
Théng tin mau/ Name of Sample : TRA GU'NG HOTGINGER (NHAN HIEU COZY)

Mb ta mau/ Sample Description : Mau chra trong tui zip

Bang két qua/ Results Table

STT/ Chi Tiéu Thr Nghiém/ Két Qua/ Bon Vi/ Phwong Phap Thoy/
| No. Testing Analysis(s) Result (s) Unit Test Method

San phdm dang |
rén, khéng &m

1 Trang thai / Characteristics : A p " - AVA-KN-PP.HL/56
moc, khéng co
tap chétla z
. 2 h R z | 1
2 |Mau sé&c/ Color San\p i . AVA-KN-PP.HL/56 2
= mau vang !

Mui dac trung
3 Mui/Odor clia san pham, L AVA-KN-PP.HL/56
| khéng cé mui la

| Vi dac trwng cla |

4 | |VilTaste san pham, khéng - | AVA-KN-PP.HL/56
covila ' :
5  |Poéam (*)/ Moisture (*) 0.883 % | TCVN 5613:2007
5 Tc?ng s vi §inh vat hiéu khi (*) / Total aerobic I CFUg TCVN 4884-1:2015
[microorganisms (%) (ISO 4833-1.2013) |
| Khéng phat hién/ ]
, _ OTEARRE iGN TCVN 6848:2007 |
7 |Coliforms (*) / Coliforms (*) Not Detected CFU/g |
(1SO 4832:2006)
. (LOQ = 10)
i ' Khéng phat hign/
8 Escherichia coli (*) / Escherichia coli (*) I\Tnthpt t I:n CFU/ TCVN 7924-2:2008 %
| erichia coli | Not Detecte
| g (SO 16649-2:2001)
L Loa=10) | §
Khé hat hién/ | TCVN 10780-1:2017 §
‘ 9 Salmonella spp. (*) / Salmonella spp. (*) | "hond phathien /25g | 0 :
Not Detected (15O 6579-1:2017) i
—

Tru s& HCM: 66/122 Binh Thanh, P. Binh Hueng Héa B, Q. Binh Tan, TP. H Chi Minh !EI v 1]

CN Ha Nbi: S6 C7/D6 Ngd 56 Truong Cong Giai, Phurérng Dich Vong, Cau Gidy, Ha Noi .
CN Cin Tho: S8 35A1, KDC 3A, Phudng An Binh, Quan Ninh Kiéu, TP. Can Tho AVA-QA-TTCL/7.8/F.01 LBH: 02 |O




Trang/ Page No: 2/3

f
WATEK

KET QUA THU? NGHIEM

AVATEK SCIENCE TECHNOLOGY JSC
TRUNG TAM KIEM NGHIEM VA TU VAN UDKH AVATEK

VLAT 1.1154
ISO/IEC 17025:2017

Ma sb/ Ref. No: KQC2240701847-3

TEST REPORT
! STT/ Chi Tiéu Thir Nghiém/ Két Qua/ | bonVi/ | Phwong Phap Thiy/ i
No. Testing Analysis(s) Result (s) ' Unit Test Method :
| Khéng phat hién/
2 <z | TCVN 8275-2:2010
10 [Tong sd nam men (*) / Yeasts (*) Not Detected CFU/g
(1SO 21527-2:2008)
(LOQ =10)
Khang phat hicn/ TCVN 8275-2:2010
11 |Téng sb ndm méc (*) / Mold (*) Not Detected CFu/ig | '
| (1SO 21527-2:2008)
(LOQ =10)
Kheng phat hien/ AVAKN-PPQPIO72 (Ref. | |08
12 |Cadimi (Cd) (*) / Cadmium (Cd) (*) Not Detected mg/kg AOAG '2015 01 ' 3 \i
(LOQ = 0.01) o STYQOPH
i ——E— T e i 40C CPNG NC
ong pnat hien 2 Al P\
X | AVA-KN-PP.QP/072 (Ref. J 4
13 [Thuy ngan (Hg) (*) / Mercury (Hg) () Not Detected mg/kg AGAC 2%15 01 (Re ’A UJB
(LOQ = 0.01) o) j;m/\)
[, O l.lo o
. AVA-KN-PP.QP/072 (Ref. ==
14 |Chi (Pb) (*) / Lead (Pb) (*) 0.068 mg/kg
AOAC 2015.01)
£hang pRat hiens AVA-KN-PP.QP/072 (Ref
15 Asen (As) () / Arsenic (As) (*) Not Detected mg/kg -AO-AC ‘2015 o1 (Ref.
. (LOQ =0.01) o
| %Néng lwong (Tinh tir protein, béo va |
| 16 _é;carbohydrate) (") / Calories (Calculated from 398 kcal/100g AVA-KN-PP.HL/10
\protein, fat and carbohydrate) (*) i
17  Carbohydrat (*) / Carbchydrate (%) 97.7 % AVA-KN-PP.HL/04
Khéng phat hién/ |
18 Dam (*) / Protein (%) Not Detected % AVA-KN-PP.HL/01 .
(LOD = 0.1)
19  |Béo tbng (*) / Total fat (*) 0.750 % AVA-KN-PP.HL/02

Tru s& HCM: 66/122 Binh Thanh, P. Binh Hwng Hoa B, Q. Binh Tan, TP. H6 Chi Minh
CN Ha Néi:.S3 C7/D6 Ngd 56 Truong Cong Giai, Phwérng Dich Vong, C3u Gidy, Ha Noi
CN Cén Tho: S6 35A1, KDC 3A, Phwéng An Binh, Quan Ninh Kiéu, TP. Can Tho

AVA-QA-TTCL/7.8/F.01 LBH: 02
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‘ AVATEK SCIENCE TECHNOLOGY JSC ;Igczmg,of

- _ . . opeat ol SC
TRUNG TAM KIEM NGHIEM VA TU VAN UDKH AVATEK A A\(/?AT1.1154
AVAT E K o ISONEC 17025:2017
Trang/ Page No: 3/3 KET QUA THU’ NGHIEM M3 s&/ Ref No: KQC2240701847-3
TEST REPORT
STT/ ~ Chi Tidu Thi» Nghiém/ | KétQuar | Don Vi ‘ Phwong Phap Thi/
No. Testing Analysis(s) Result (s) Unit | Test Method

AVA-KN-PP.QP/014 (Ref.

20  Natri (Na)(*) / Sodium (Na)(*) 3121 mg/kg AOAC 985.35)

Dudng tdng (tinh theo gl *y / Total ’
g1 PUongtong (tinh theo glucose) () / Total sugar 87.7 % AVA-KN-PP.HL/03
(as glucose) (%) :

Chu thich/ Remarks:
1. (*): Chi tiéu thuéc pham vi cdng nhan ISO/IEC 17025:2017/ (*): ltems are currently within the ISO/IEC 17025:2017 accreditation scope.
2. (**): Chi tiéu g&i nha thau phu./ (**): Items are tested by subcontractor.
3. (**).("): Chi ti€u gii nha thau phu va thudc pham vi cong nhan ISO/IEC 17025:2017./ (**).(*): ltems are tested by subcontractor - currently
within the ISO/IEC 17025:2017 accreditation scope. '

4. (€N Chi tigu duoc chi dinh cda Cuc Chan Nudi./ CN): Analytical criteria recognized by the Department of Livestock Production. \o

5. (TS): Chi tiéu dugc chi dinh béi Cyc thiy san./ {TS): Analytical criteria recognized by Directorate Of Fisheries. 5o
+ 6, LOD: Gi¢i han phat hién ctia phurong phap./ Limited of detection. x

7. LOQ: Gi¢i han dinh lwgng cua phweng phap./ Limit of Quantitation. g |
| 8. Ketqua phan tich chi cé gia tri trén mau thir nhan duoc tir khach hang/ Testing results in this test report are valid only for the samplef§) as '
| received.

8. Bao cdo nay khdng duoc sao chép mét cach khang day da hodc khéng co sy chap thuan cda AVATEK/ This report will not be reproducted
except in full, without approval of AVATEK.

10. Théng tin vé "Tén khach hang, dia chi, thong tin mau" do khach hang cung cap/ Information "Client's name, Client's address, Name of
sample" provided by Client's.

PHU TRACH KY THUAT PHO GIAM POC
TECHNICAL MANAGER DEPUTY DIRECTOR
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BUI TAN BINH

Tru s& HCM: 66/122 Binh Thanh, P. Binh Hwng Hoa B, Q. Binh Tan, TP. H5 Chi Minh

CN Ha Nbi:.$6 C7/D6 Ngbd 56 Trwong Coéng Giai, Phwdrng Dich Vong, Cau Gidy, Ha Néi
CN Cén Tho: S8 35A1, KDC 3A, Phwéng An Binh, Quén Ninh Kidu, TP. Can Tho AVA-QA-TTCL/7.8/F.01 LBH: 02 [=]




