CONG HOA XA HQI CHU NGHIA VIET NAM
Déc lap - Tw do - Hanh phiic

BAN TU CONG BO SAN PHAM
S6: 10/GI1G/2026
I. Théng tin vé to chirc, ca nhn tw cong bd sin pham

Tén to chirc, ca nhin: CONG TY CO PHAN GLOBAL INGREDIENT GROUP

Dia chi: Tang 1 va Tang 2, B1.02, B1.20 va B1.15 Toa nha Sunrise Cityview, s6 33

Nguyén Hitu Tho, Phudng Tan Hung, Thanh phé Hd Chi Minh, Viét Nam.

Dién thoai: 1800 6922 hoic (028) 38035555

Email: glofood@glofood.vn

M s6 doanh nghiép: 0315715918

86 Gidy chimg nhén co s& du diéu kién ATTP: Khoéng 4p dung

II. Théng tin vé sin pham

1. Tén sin pham: Pistachio Sauce (Sbt Hat Dé Cudi).

2. Thanh phin: Puong, ddu huéng duong, nhan hat dé cudi (20 %), bot sita nguyén
kem, chat nhii héa (322(i)), mudi, chit tao mau tdng hop (102, 133), huong lidu téng
hop.

3. Thoi han sir dung san pham: 24 thang ké tir ngay san xudt. Ngay san xudt va han st
dung xem trén bao bi.

4. Quy cach déng géi va chit liéu bao bi:

— Chit liéu bao bi: sin pham duge déng goi trong chai nhwa HDPE hodc trong hii HDPE,

bén ngoai la thung carton, ddm bao v¢ sinh an toan thuc phém.
— Quy cach déng géi: Khéi lwong tinh: 1 kg/chai, 12 kg (12 chai x 1 kg).
5. Tén va dia chi co s& sian xuit san phim:
Nha san xut: Hangzhou Qingeng Food Technology Co., Ltd.
Dia chi: No.146-1 Qijia Bridge, Hengtan Village, Jincheng Street, Lin’an District,
Hangzhou City, Zhejiang Province, P.R.China
Xuét xtr: Trung Qudc
IIL. MAu nhén san pham (dink kém mau nhén san phdm hodc méu nhin san phém du
kién)
IV. Yéu ciu vé an toan thwe phidm
T chire, ¢4 nhan san xudt, kinh doanh thuc phé:m dat yéu cdu vé an toan thure phém theo:
— QCVN 8-1:2011/BYT: Quy chuan ky thudt qudc gia dbi v6i giéi han 6 nhiém doc t6

vi ndm trong thuc phim.



— Tiéu chuin nha san xuét
Chung toi xin cam két thuc hién ddy du céc quy dinh ctia phap ludt vé an toan thuc phim
va hoan toan chiu trach nhiém v& tinh phép Iy ctia hd so cong bd va chat lugng an toan
thuc phim dbi v6i san phim da cong bd./.
¥ Ho Chi Minh, ngay 14 thing 09 ndm 2026
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BANG THONG TIN CHI TIET SAN PHAM

CONG TY CO PHAN San phim i
GLOBAL INGREDIENT T T— SO TCB:
10/G1G/2026
GROUP (S6t Hat Dé Cudri)
1. Cac chi tiéu an toan thue phém :
1.1. Chi tiéu kim loai ndng
Thir tu Tén chi ti€u Don vi tinh Gidi han
1 Chi (Pb) mg/kg <0,9
2 Arsen (As) mg/kg <0,1
1.2. Chi tiéu vi sinh vat
Thir tu Tén chi tiéu Pon vi tinh Gi61 han
1 Téng $6 vi sinh vat hiéu khi CFU/g <10°
2 Téng sb nAm men va ndm mbc CFU/g <10°
3 Coliforms CFU/g <100
4 Salmonella /25g Khong phat hién
3 Staphylococcus aureus CFU/g < 1000
1.3. Chi tiéu hoaly
Thur tu Tén chi tiéu Pon vi tinh Gidi han
1 Chi sb acid KOH/(mg/g) <5
2 Chi s6 Peroxide meq/kg <3125
3 DO 4m g/100g <3
1.4. Doc t6 vi ndm
Thir tu Tén chi ti€u Don vi tinh Gi61 han
1 Aflatoxin B1 ng/kg <8
2 Aflatoxin tong so ug/kg <10

2. Thanh phﬁn: Puong, diu hudng duong, nhan hat dé cuoi (20 %), bot sita nguyén kem,

chét nhii hoa (322(i)), mudi, chét tao mau tdng hop (102, 133), huong liéu tong hop.
3. Thoi han st dung: 24 thing ké tir ngdy san xuét. Ngay san xuét va han sir dung xem trén bao

bi.



4. Hwéng din sir dung va bio quan:

— Pistachio Sauce (S6t Hat Dé Cudi) dung dé lam banh, dd ubng hodc dung truc tiép.

— Bado quan & noi kho rdo, mat me.

— Luuy: Diu bj tach 16p trong bo la hién twgng binh thuong va khong anh hudéng dén
viéc str dung, hay khudy déu trude khi dn dé ngon hon. Tré em duéi 12 tudi nén sir
dung dudi sy giam sat ciia nguoi lon.

5. Thong tin canh bao: San pham c6 chira hat, ddu nanh, sita (bao gbm lactose) va cic san
phém tir ching.

6. Chét liéu bao bi va quy cach bao goi:

—  Chét liéu bao bi: san phém duoc dong goi trong chai nhwa HDPE hodc trong hii HDPE,
bén ngoai la thung carton, ddm bdo v¢ sinh an toan thuc pham.

— Quy céach dong goi: Khéi lugng tinh: 1 kg/chai, 12 kg (12 chai x 1 kg).

7. Xuét xit, ¢4 nhin, td chirc chiu trach nhiém céng b6 chét lwong, nhip khiu va phan
phbi:
Xudt x:

— Nha san xuat: Hangzhou Qingeng Food Technology Co., Ltd.

— Pia chi: No.146-1 Qijia Bridge, Hengtan Village, Jincheng Street, Lin’an District,
Hangzhou City, Zhejiang Province, P.R.China

—  Nuée san xut: Trung Quic

C4 nhdn, td chtc chiu trach nhiém cong b, nhéap khau va phan phoi:

— CONG TY CO PHAN GLOBAL INGREDIENT GROUP

Pia chi: Tang 1 va Tang 2, B1.02, B1.20 va B1.15 Toa nha Sunrise Cityview, s6 33

Nguyén Hitu Tho, Phuong Tan Hung, Thanh phé H6 Chi Minh, Viét Nam.

— Dién thoai: 1800 6922 hozc (028) 38035555

%J/Ho Chi fv[mh ngay 14 thdang 09 nam 2026
EN-TO CHUC, CA NHAN
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5/ CONhIY
(= cG PHAN

NHAN PHU SAN PHAM DU KIEN

HUONG DAN SU DUNG VA BAO QUAN

- Pistachio Sauce (Sét Hat Dé Cudi) dung @& 1am bénh, dd ubng hodc ding truc tiép.

- Baéo quan ¢ noi kho rdo, mat me.

- Luu y: Dau bj tach 16p trong bo 12 hién twong binh thuong va khong anh hudng dén
viée stt dung; hay khudy déu trude khi &n d& ngon hon. Tré em duéi 12 tudi nén st
dung dudi sy gidm sat ctia nguoi 16n.

THONG TIN CANH BAO: San phim c6 chita hat, ddu nanh, sira (bao gdm lactose) va cdc
san pham tir chiing.
BANG THONG TIN DINH DUONG

Gia tri dinh dudng cho 100g (Nutrition facts per 100g)

Ning lugng (Energy) 607 kcal
Chét béo (Fat) 454 g
Carbohydrat (Carbohydrate) 415g
Chét dam (Protein) 56¢g
Natri (Sodium) 197 mg

KHOI LUQNG TINH: 1 kg/chai, 12 kg (12 chai x 1 kg).
NGAY SAN XUAT: Xem “Prod Date” trén bao bi.
SU DUNG TOT NHAT TRUOC: Xem “Best Before” trén bao bi.
HAN SU DUNG: 24 thang ké tir ngay san xuét.
XUAT XU, THUONG NHAN CHIU TRACH NHIEM CONG BO, NHAP KHAU VA
PHAN PHOL:
Xudt xir:

- Nha san xuét: Hangzhou Qingeng Food Technology Co., Ltd.

- Dia chi: No.146-1 Qijia Bridge, Hengtan Village, Jincheng Street, Lin’an District,

Hangzhou City, Zhejiang Province, P.R.China

- Nudc san xuét: Trung Québc
Tb chitc, ca nhan chiu trach nhiém cdng b6 chat hrgng, nhap khAu va phan phéi:
CONG TY CO PHAN GLOBAL INGREDIENT GROUP
Téng 1 va TAng 2, B1.02, B1.20 va B1.15 Toa nha Sunrise Cityview, 0 33 Nguyén Hitu
Tho, Phuong Tan Hung, Thanh phd H6 Chi Minh, Viét Nam.
Pién thoai: 1800 6922 hodc (028) 3803555



BAN DICH
= A ’ . TRANSLATION
NHAN SAN PHAM DU KIEN
Tén san phim: Sot hat dé cudi nutoast D& xuat khdu phén: 1.Hién tuong tich dau trong bo hat 12 binh thuong
Ma san phém: Craft v& khéng anh hudng dén chit lugng mén in, nén khuy déu truée khi dn
Loai san phdm: Dang bén rén d& c6 huong vi ngon hon. 2. Tré em duéi 12 tudi nén ding duéi sy
Nguyén liéu: Pudng, diu hudng duong, nhén hat dé giam sat cia nguoi 1én
cudi, bt sira nguyén kem, chét nhii héa/chét chéng
oxy héa (INS 322(i)), mudi, chat tao mau (INS 102, e . =
INS 133), huong liéu. BANG THONG TIN DINH DUONG
Ngay san xuét: Xem trén nhén Han sit dyng: 24 thing Thanh phin Trén NRV%
Sir dung t6t nhét: Xem trén nhan Didu kién bao qun: 100g
Bdo quan ¢ noi kho rdo, thodng mét va @y kin Ning lwong 607kcal 30%
Phuong thic tiéu thu: Lam banh, pha ché d6 uéng Protein S56¢g %%
ho#c dung trire tidp. Ma tiéu chuln san phim: Chat béo 454 g 76%
Gidy phép sin xuét thye phdm: Ngudn gbe: - Chat béo 7.8¢g 39%
HangZhou, Trung Quéc Nha san xudt: Hangzhou biio hoa
Qingeng Food Technology Co.,Ltd Dia chi: - Chit béo 0.0g
No.146-1, Qijia Bridge, Hengtan Village, Jincheng chuyén héa
Street, Lin’an District Hangzhou City, Zhejiang Carbohydrate 43.8¢ 15%
Province, China Pudng diy ndéng dich vu khéch Sét hat dé cudi -Pudng tdng 43.1g
hang: Khéi lugng tinh: - Chit xo 2.3g 9%
Di tmg: Céc loai hat va san pham tir hat, sita va céc Sodium 197mg 10%
san phAm tir sita (bao gdm lactose), d4u nanh va céc

san phim tir d4u nanh.

H& Chi Minh, ngay 11 thang 08 nim 2026
GIAMPOC
(P4 ky tén va déng diu)
Cong ty Cd phén Global Ingredient Group
HO TAN CUONG
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Toi s s e £ . g . i
01, Béng Thi Hién Mai, Cin cude sé: 01 1300000005 do B9 Cong An cdp ngay 19/05/2025; Cam doan d4 dich chinh x4c ndi dung ctia gidy t&/vin
ban nay tir tiéng Anh sang tiéng Viét.
Ngay 17 thang 08 nam 2026
Nguoi dich ky va ghi rd ho tén

/0(

Ping Thi Hién Mai

Ngay 17 thang 08 nim 2026 (Bing chir: Ngay mudi bay, thing tAm, nim hai nghin khéng trim hai muoi sdu)

Tai Van phong Cong chim éNguyen Hug, dia chi tai sb 165 Giang V&, phuong O Chg Dira, thanh phd Ha Noi.
Toi, oONG CHUNG VIEN

]a Cong chimg vién, Vin phong Cong chimg Nguy&n Hug, thanh phd Ha Noi.
W Detze i CHUNG THUC
- Ba Pang Thi Hién Mai 1a ngudi da ky vao timg trang ban dich ndy. Nguoi thue hién chimg thuc da dbi chiéu chit ky ctia ngudi dich trén ban dich
va nhén thiy phit hop véi chit ky mau clia cong tic vién dich thuat d& ding ky tai Van phong Cong chimg Nguy&n Hug, thanh phd Ha Noi

Vin ban chimg thyc ndy dugc 14p thanh ¢ ban gée (mdi ban géo gdm L 1&, ¢ trang), lwu 01 (mdt) bén géc tai Van phong Cong chimg
Nguyén Hug, thanh phd Ha Néi.

S6 chimg thie: A1D249 Quyén s6: 01/2026 - SCT/CKND

Nguoi thue hién chimg thuc
Ky, ghi 16 ho tén va déng du
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Product Name: Pistachio Sauce

NHAN SAN PHAM DU KIEN

Product Code:

Product Category: Semi-solid(Paste)

Ingredients: granulated sugar, sunflowerseed oil,
pistachio kernels, whole milk powder,
emulsifier/antioxidant (INS 322(i)), edible salt, colorant
(INS 102, INS 133), edible flavors and fragrances.

Date of Production: See the label printing Shelf Life: 24
months

Best before: See the label printing Storage Conditions:
Please store it in a cool and dry place and keep
sealed.Consumption Method: Used for baking,
beverage, or direct consumption.

Product Standard Code: Food Production License
Number: Origin: Hangzhou, China Manufacturer:
Hangzhou Qingeng Food Technology Co.,Ltd

Address: No.146-1, Qijia Bridge, Hengtan Village,
Jincheng Street, Lin’an District Hangzhou City,
Zhejiang Province, China Customer Service Hotline:
Allergens: Nuts and nut products, milk and dairy

products (including lactose), soybeans and their
products.

nutoast
Craft

Pistachio Sauce
Net weight:

Serving Suggestions: 1.0il separation in nut butter is a
normal phenomenon and does not affect consumption, stir
well before eating for better taste.

2. Children under 12 should consume under adult
supervision.

NUTRITION FACTS TABLE

Items Per 100g NRV%
Energy 607keal 30%
Protein S56¢g 9%
Fat 454 ¢ 76%
-Saturated Fat 7.8g 39%
-Transfatty acids

0.0g

Carbohydrate 43.8¢g 15%
-Total Sugar 43.1g

-Dietary fiber 2,30 9%
Sodium 197mg 10%

Ho Chi Minh, ngay 11 thing 08 nim 2026 /P./ v
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ZS f“ “, CONG TY CO PHAN KHOA HOC CONG NGHE HOAN VU

L5 ’% TRUNG TAM PHAN TiCH CONG NGHE CAO
mm HOAN VU SCIENTIFIC TECHNOLOGIES JOINT STOCK COMPANY
syl il HIGH - TECH ANALYTICAL CENTER

KET QUA KIEM NGHIEM T,
- —

ANALYTICAL RESULTS =L

BN: 260113016 ;ﬁ\ S
N

Trang/ Page: 1/1

Tén khdch hang : CONG TY CO PHAN GLOBAL INGREDIENT GROUP

Client name : GLOBAL INGREDIENT GROUP CORPORATION

Dia chi : B1.02 va B1.20 Toa nha Sunrise Cityview, sb 33 Nguyén Hitu Tho, Phudmg Tén Hung,
Thanh phd H6 Chi Minh, Viét Nam

Address : B1.02 and B1.20, Sunrise Cityview Bu:ldmﬂ No. 33 Nguyen Huu Tho, Tan Hung Ward,
Ho Chi Minh City, Vietnam

Mi s6 mu / Sample ID 1260113016 )

Tén mau / Name of Sample : Pistachio Sauce (Sot Hat Dé Cuoi)

Nha san xufit (Manufacturer): Hangzhou Qingeng Food Technology Co., Ltd.
Xn_ﬁt xir (Origin): Trung Quoc

M5 ti r_m"iu / Sample description : Mau dyng trong hit nhya/ Sample in plastic jar
Nén mau / Matrix : Thyre phaim/ Food
Ngay nhin mau / Date of sample received $ 1370172026
Thaoi gian phin tich/Time of analysis :13/0172026-20/0172026
Ngay tri két qui / Date of result delivered :20/01/2026
Chi tiéu phdn tich Kétqui - Ponvi LOD  Phuong phip
Parameter Result Unit Method
Acid Value (Tri s6 acid) 2.03 mgKOH/g TK. TCVN 6127:2010
béo
Chi sd Peroxide 1.07 meq/kg HD.TN.330:2019 (¥)
(Peroxide value) béo
Do am (Moisture content) 1.57 2/100g HD.TN.047:2017 (%)
(103°C)
Ghi chi / Note:

KPH / N.D: Khong phit hién / Not Detected; LOD: Gigi han phat hién / Limit of Detection.
(*) Phuong phip duge Vilas (ISO/IEC 17025:2017) cdng nhin / The method is accredited by Bureau of Accreditation (VILAS) (ISO/IEC 17025:2017)

Giam doc

Phu trach phong thi nghiém
Director

Officer in charge of laboratory

sub

M.S. Trinh Thi Minh Nguyet ENIT Y n yen Thi Kieu Hanh

- Céc két qua phan tich chi cé giatri ddi vai miu thir nhur trén/ The result only valid for the sample encoded as above.
- Khong duge trich sao mét phin két qua phén tich néu nhu khéng duge su dong ¥ bing viin ban cua Cdng ty/ The result shall not be reproduced except in full, without the written

approval of the director.



http://www.hoanvustc.com.vn
mailto:sales.hoanvuptn@gmail.com
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% TRUNG TAM PHAN TICH CONG NGHE CAO
m HOAN VU SCIENTIFIC TECHNOLOGIES JOINT STOCK COMPANY
HIGH - TECH ANALYTICAL CENTER

www.hoanvuste.com.vn

KET QUA KIEM NGHIEM Y

ANALYTICAL RESULTS IacRA

BN: 260113016 '-"//,/;.'_""‘/:‘\-\x\?
) ‘.:;‘:\ .\‘.\‘

Trang/ Page: 1/1

Tén khich hing : CONG TY CO PHAN GLOBAL INGREDIENT GROUP
Client name : GLOBAL INGREDIENT GROUP CORPORATION

Dia chi : B1.02 va B1.20 Toa nha Sunrise Cityview, s6 33 Nguyén Hitu Tho, Phudng Tan Hung,
Thanh phd H6 Chi Minh, Viét Nam

Address : B1.02 and B1.20, Sunrise Cityview Building, No. 33 Nguyen Huu Tho, Tan Hung Ward,
Ho Chi Minh City, Vietnam :

M s6 miu / Sample ID 1260113016

Tén mau/ Name of Sample : Pistachio Sauce (S6t Hat Dé Cui)

Nhi siin xuét (Manufacturer): Hangzhou Qingeng Food Technology Co., Ltd.
‘(uﬁt xii (Origin): Trung Quéc

]\10 td m‘m / Sample description : Méu dung trong hit nhira/ Sample in plastic jar
Nén miu / Matrix : Thire phiany/ Food
Ngay nhin miu / Date of sample received :13/01 /2026
Thoi gian phin tich/Time of analysis :13/01/2026-20/01/2026
Ngay tri két qui / Date of result delivered :20/01 /2026
Chi tiéu phén tich Kétqui  Pon vi LOD Phuong phip
Parameter Result Unit Method
Aflatoxin B1 0.99 ng/ke 0.15 HD.TN.007: 2021 (Ref. AOAC 2005.08 (LC/MS/MS))
()
Aflatoxin téng ) 0.99 ug/kg 9.15 ~ HD.TN.007: 2021 (Ref. AOAC 2005.08 (LC/MS/MS))
(B1,B2,G1,G2) moi chit (%)
Ghichi / Note:

KPH / N.D: Khéng phat hién / Not Detected; LOD: Gigi han phat hién / Limit of Detection.
(*) Phuong phip duge Vilas (ISO/IEC 17025:2017) cdng nhin / The method is accredited by Bureau of Accreditation (VILAS) (ISO/IEC 17025:2017)

Phu trdch phong thi nghiém
Officer in charge of laboratory

3 [

M.S. Trinh Thi Minh Nguyet

- Céc két qua phan tich chi ¢o gid tri d6i vai mau thir nhu trén/ The result only valid for the sample encoded as above.
- Khong dugre trich sao mt phan két qué phan tich néu nhu khong duoc sir dunu v bang van bén ctia Cang ty/ The result shall not be reproduced except in full, without the written

approval of the director.
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CONG TY CO PHAN KHOA HOC CONG NGHE HOAN VU
TRUNG TAM PHAN TiCH CONG NGHE CAO

HOAN VU SCIENTIFIC TECHNOLOGIES JOINT STOCK COMPANY
HIGH - TECH ANALYTICAL CENTER

www.hoanvuste.com.vn

KET QUA KIEM NGHIEM S0,

ANALYTICAL RESULTS
BN: 260113016

Trang/ Page: 1/1

: CONG TY CO PHAN GLOBAL INGREDIENT GROUP
: GLOBAL INGREDIENT GROUP CORPORATION

Tén khéich hang
Client name

Dia chi : B1.02 va B1.20 Toa nha Sunrise Cityview, s0 33 Nguyén Hiru Tho, Phudng Tan Hung,
Thanh pho Ho Chi Minh, Viét Nam
Address : B1.02 and B1.20, Sunrise Cityview Building, No. 33 Nguyen Huu Tho, Tan Hung Ward,

Ho Chi Minh City, Vietnam

1260113016 )

: Pistachio Sauce (Sot Hat Dé Cwai)
Nhi sin xuiit (Manufacturer): Hangzhou Qingeng Foed Technology Co., Ltd.
Xuiit xit (Origin): Trung Quie

M3 sb miu / Sample ID
Tén mau / Name of Sample

Mo ta miu / Sample description

Nén miu / Matrix

Ngay nhin miu / Date of sample received
Thai gian phéin ticl/Time of analysis

: Miéu dymng trong hii nhya/ Sample in plastic jar
: Thire pham/ Food

11370172026

:13/01/2026-20/01/2026

Nagay tri két qua / Date of result delivered :20/01/2026

Chi tiéu phin tich Kétqui  Ponvi LOD  Phuong phip

Parameter Result Unit Method

As (Arsenic vo co) KPH/N.D  mgkg 0.1 HD.TN.303:2019 (¥)

(Inorganic Arsenic)

Pb (Chi) (Lead) <0.05 mg/kg 0.015  HD.TN.062: 2025 (Ref. AOAC 2015.01)(ICP/MS) (%)
Ghi chii / Note:

KPH / N.D: Khdng phit hién / Not Detected; LOD: Gidi han phiit hién / Limit of Detection.
(*) Phuong phip duge Vilas (ISO/IEC 17025:2017) cong nhin / The method is accredited by Burcau of Accreditation (VILAS) (ISO/IEC 17025:2017)

Phu trach phéng thi nghiém
Officer in charge of laboratory

/1

MLS. Trinh Thi Minh Nguyet

VIB&. Norm en Thi Kieu Hanh

- Cic két qua phan tich chi ¢ gid trj doi véi miu tint nhu trén/ The result only valid for the sample encoded as above.
- Khong duge trich sao mt phan két qua phan tich néu nhu khong duge su dong ¥ bing van ban cia Cong ty/ The result shall not be reproduced except in full, without the written

approval of the director.



http://www.hoanvustc.com.vn
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CONG TY CO PHAN KHOA HOC CONG NGHE HOAN VU
TRUNG TAM PHAN TiCH CONG NGHE CAO

m % HOAN VU SCIENTIFIC TECHNOLOGIES JOINT STOCK COMPANY

.m..mg._,,. HIGH - TECH ANALYTICAL CENTER

KET QUA KIEM NGHIEM
ANALYTICAL RESULTS
BN: 260224047

Trang/ Page 1/1

Tén khich hang : CONG TY CO PHAN GLOBAL INGREDIENT GROUP
Client name : GLOBAL INGREDIENT GROUP CORPORATION

Dia chi : B1.02 va B1.20 Toa nha Sunrise Cityview, s6 33 Nguyén Hitu Tho, Phudng Tén Hung,
Thanh phé H6 Chi Minh

Address : B1.02 and B1.20, Sunrise Cityview Building, No. 33 Nguyen Huu Tho, Tan Hung Ward,
Ho Chi Minh City, Vietnam

Mi s6 miu / Sample ID : 260224047

Tén min/ Name of Sample : Pistachio Sauce (S5t Hat Dé Cudi)

Nha sin xuét: Hangzhou Qingeng Food Technology Co., Ltd.
Xuét xt&: Trung Qudc

M6 ta glﬁu/ Sample description : Mau dung trong chai nhwa/ Sample in plastic bottle
Nén miu/ Mgtrix : Thuc pham / Food
Ngay nhin mau/ Date of sample received :24/02/2026
Thoi gian phén tich/ Time of analysis :24/02/2026 - 03/03/2026
Ngay tri két qui / Date of result delivered :03/03/2026
Chi tiéu phén tich Két qui Don vi LOD Phuwong phap
Parameter (s) Result Unit Method
Coliforms <10 CFU/g TCVN 6848:2007 (ISO 4832:2007) (*)
Salmonella spp. Khong phat /25¢g ISO 6579-1:2017/Amd.1:2020 (*)
hién

Staphylococcus aureus <10 CFU/g AOAC 975.55 (%)
Téng s6 ndm men-nim mdc <10 CFU/g TCVN 8275-2:2010 (ISO 21527-2 : 2008)(¥)
(Yeast and Molds)

Y . : 1
Tong s0 vi sinh vét hiéu khi 4.0x10 CFU/g ISO 4833-1:2013/Amd.1:2022 (*)

(Total plate counts)

Ghi chit / Note:
KPH / N.D: Khong phat hién / Not - Detected; LOD: Gi6i han phét hién / Limit of Detection.
(*) Phuong phap duge Vilas (ISO/IEC 17025:2017) cong nhén / The method is accredited by Bureau of Accreditation (VILAS) (ISO/IEC 17025:2017)

Theo phurang phap thir, két qua duge bidu thi nhé hon 10 CFU/g (<10 CFU/g) khi khéng c6 khudn lac moe trén dia
According to the test method, the result is expressed as less than 10 CFU/g (<10 CFU/g) when the dish contains no colony

Giam doc

Phu triach phong thi nghiém
Officer in charge of laboratory

b

M.S. Trinh Thi Minh Nguyet

- Cac két qua phin tich chi cé gid trj déi véi miu thir nhu trén/ The result only valid for the sample encoded as above. o _ _
- Khéng duge trich sao mdt phan két qua phén tich néu nhur khdong duge sy dong'y bing viin ban cua Cong ty/ The result shall not be reproduced except in full, without the written

approval of the director.
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M s6 miu / Sample ID: 260910040 ANALYTICAL RESULTS

BN: 260910040
Trang / Page: 1/ 1

Tén miu / Sample name: Pistachio Sauce (S6t Hat Dé Cudi)
Nha san xuét: Hangzhou Qingeng Food Technology Co., Ltd.
Xu#t xi: Trung Qubc
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HONG TIN DINH DUONG (NUTRITION FACTS)

% gia tri dinh dudng

| Thanh phan dinh dwong Trén 100g tham chifu (NRV) |
Ning luong (Energy) 620  Kcal 31.0 :
Chét béo (Total fat) 476 | & 85.0 |
|

Carbohydrat (Carbohydrate) 41.6 g 12.8 |
| |
Pudmg tong s6 (Total Sugars) 28 g -

Chét dam (Protein) 6.11 g 12.2

Natri (Sodium) 197 mg 9.9

% gié tri dinh dudng tham chiéu (N1 utrient Reference Values-NRV) 1a ty 1é dap tmg nhu cau
~ dinh dudng hang ngay (véi khéu phan 2000 Kcal) ctia mbi thanh phén dinh dudng

Bang dinh dudig chi c6 gié tr tham khao ddi v6i mau thir trén
The nutrition facts are provided only as a reference for the sample encoded above

- Céc két qua phan tich chi cd gid tri d6i véi miu thir phu trén/ The result only valid for the sample encoded as above.
- Khong duge trich sao mot phan két qua phan tich néu nhw khdng duge si dong ¥ bang van ban cta Céng Ly/ The result shall not be reproduced except in full, without the written

approval of the dircctor.

L |h Address; 59-65 To Hien Street, Phu Thanh We mi Ho Chi Minh City

064 1905 - (84-28) 3961 3696 * En
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AN
Trang/ Page 1/1 ol W

Tén khach hiang : CONG TY CO PHAN GLOBAL INGREDIENT GROUP
Client name : GLOBAL INGREDIENT GROUP CORPORATION

Dia chi : Tang 1 va Tang 2, B1.02, B1.20 va B1.15 Toa nha Sunrise Cityview,
s6 33 Nguyén Hitu Tho, Phudng Tan Hung, Thanh phd Hb Chi Minh, Viét Nam
Address : Floors 1 and 2, B1.02, B1.20 and B1.15 Sunrise Cityview Building,
No. 33 Nguyen Huu Tho,Tan Hung Ward, Ho Chi Minh City, Viet Nam
Mi s6 miu / Sample ID : 260910040 )
Tén mau/ Name of Sample : Pistachio Sauce (Sot Hat Dé Cudi)

Nha sin xuit: Hangzhou Qingeng Food Technology Co., Ltd.
Xudt xi: Trung Qudc

M6 td mAu/ Sample description : Méu dung trong hii nhua/ Sample in plastic jar

Nén méu / Matrix : Thyc phém / Food

Ngay nhin miu/ Date of sample received :10/09 /2026

Thoi gian phén tich/ Time of analysis :10/09/2026 - 14/09/2026

Ngay tra két qua / Date of result delivered : 14 /09 /2026

B s e ;- e kit A v — e g e ]
| Chi tiéu phén tich Két qué Pon vi LOD Phuong phap

Parameter (s) Result Unit Method |

Carbohydrate 41.6 g/100g Calculated Value (FAQ,Food&Nutrition P. 77,2003) |

(Khong bao gom Xo) N S S -

Chét béo (Total Fat) 47.6 2/100¢g _ HD.TN.023: 2017 (Ref. AOAC 996.06) (*)
B . S . -

5 ; |
Chét dam (Protein) (N*6.25) 6.11 ‘ g100g | | HD.TN.038:2021 (Ref. AOAC 928.08) (¥)
S I . I L e S —
| [

| Na (Natri) (Sodium) 197 . mg/100g | ' HD.TN.226:2017 (Ref. AOAC 999.11 & ACAC
!.. I e R
| Nang lugng (Energy) | 620 ! Kcal/100g | Calculated Value (FAO,Food&Nutrition P. 77,2003) - |
| i | L T . i |
! Sugars Total (Glucose, Fructose,! 42.8 g/100g HD.TN.384 (Ref.DIN 10758) (HPLC-ELSD) ‘

' Sucrose, Maltose, Lactose)

Ghi chii / Note:
KPH / N.D: Khéng phét hién / Not - Detected; LOD: Gidi han phat hi¢n / Limit of Detection.
(*) Phuong phép duge Vilas (ISO/IEC 17025:2017) eong nhin / The method is aceredited by Bureau of Accreditation (VILAS) (ISO/IEC 17025:2017)

Phu trach phong thi nghiém
Officer in charge of laboratory

/! [

M.S. Trinh Thi Minh Nguyet

- Céc két qua phan tich chi 6 gid tri doi véi mau thir phur trén/ The result only valid for the sample cncoded as above. .
- Khong duoc trich sao mat phan két qua phén tich néu nhuwr khong duge sy dong y biing vin ban ciia Cong ty/ The result shall not be reproduced except in full, without the written
approval of the director.
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