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CHI CUC
AN TOAN VE SINH THUC PHAM

S6: 846 / 2016 /YTHCM-XNCB Thanh phé’ Ho Chi Minh, ngay 09 thdang 03 nam 2016

XAC NHAN CONG BO
PHU HOP QUY BINH AN TOAN THUC PHAM

CHI CUC AN TOAN VE SINH THUC PHAM
Xdc nhan cong bé phu hop quy dinh an toan thuc pham cua:

CONG TY CO PHAN BIBICA

Dia chi: 443 Ly Thuong Kiét, Phwong 8, Quéin Tan Binh, Tp. HCM

bién thoai: Fax:

Email:

Cho s&n phdm: KEO MEM SO CO LA SUA SUMIKA

Do: NHA MAY BIBICA BIEN HOA - CONG TY CO PHAN BIBICA

Pia chi noi san xudt: Khu cdng nghi¢p Bién Hoa 1, Phudong An Binh, Tp.Bién Hoa,
Tinh Pong Nai

San xuAt, phit hdp quy dinh an toan thitc pham.

Té chiic, cd nhdn c6 trdch nhiém thuc hién ché dé kiém tra va kiém
nghiém dinh ky theo quy dinh hi¢n hanh va phdi hoan toan chiu trach nhi¢m vé
 tinh phit hop ciia san phdm da cong bo.
Pinh ky 05 ndm té chiic, cd nhén phdi thuc hién lai viéc ding ky bdn
cong bo phut hop quy dinh an toan thuc pha‘qm'.WchFnL—

Noi nhén: LCUC TRUGNG
03 DY CUC TRUANG
_ CONG TY CO PHAN BIBICA CHI CUC i

- LUU TCHC, HTNM




CONG HOA XA HOI CHU NGHIA VIET NAM
Péc lap - Ty do - Hanh phic

BAN CONG BO PHU HQP
QUY PINH AN TOAN THUC PHAM
S6 007/2016/PHQD-BBC

---000----

Doanh nghiép: Cong Ty C6 Phan BIBICA
Dia chi: Van phong: 443 Ly Thuong Kiét. Phuong 8. Quan Tan Binh, TPIHICM

Dién thoai: 08.39717920 — 39717921 Fax: 08.39717922
E-mail: bibica@bibica.com.vn Website: www.bibica.com.vn
CONG BO

Sin pham: KEO MEM SO CO LA SUA SUMIKA

Xuit xtr: Nha may Bibica Bién Hoa- Cong Ty C6 Phan BIBICA
Khu céng nghiép Bién Hoa 1. Phuong An Binh, Thanh phé Bién Hoa. Tinh Dong Nai.

Phu hop véi quy dinh an toan thuc pham:

- Vin ban hop nhit Thong tu huéng din viée quan ly phu gia thuc phiam sé 02/VBHN-BYT.

- Can ctr quyét dinh sb 46/2007/QD-BYT cua Bo Y Té ngay 19/12/2007 vé viée ban hanh”Quy dinh gidi
han tdi da 6 nhiém sinh hoc va hoa hoc trong thue phﬁn‘

- Qtlyét dinh 38/2008 QD-BYT cua Bo Y Té ngay 11/12/2008 vé viée “Qui dinh muc gi61 han t6i da cta
melamin nhiém chéo trong thuc pham”.

- QCVN 8-2:2011/BYT - Quy chuan k¥ thuat Qudc gia ddi véi Gidi han 6 nhiém kim loai nang trong thuc
pham.

- QCVN 8-1:2011/BYT - Quy chuin k¥ thudt Qudc gia ddi véi Gidi han 6 nhiém vé doc td vi nim trong
thuc pham.

- QCVN 12-1:2011/BYT - *Quy dinh céc yéu cu ky thudt \».1 quan ly vé an toan vé sinh ddi véi bao bi.
dung cu bang nhua tong hop tiép xuc truc tiép voi thue pham”™.

Chung 61 xin cam ket thuc hién ché ¢ kiém tra va kiém nghiém dinh ky theo quy dinh hién hanh va

hoan toan chiu trach nhiém vé tinh phit hop cua san pham da cong bo.
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BAN THONG TIN CHI TIET VE SAN PHAM

Q
; s 5 /b2 ' :
So Ké Hoach Va Bau Tw TPHCM THUC PHAM S [Q((?Qfﬁ@;ﬁﬁ@D\ﬁ\l?C
ik KEO MEM SO CO LA SUA Ang:
Coéng Ty C6 Phan BIBICA SUMIKA
1. Yéu ciu ky thuft:
1.1 Cac chi tiéu cam quan:
Stt| Tén chi tiéu Yéu clu
1. |Mau sac C6 mau nau s6 ¢d la dac trung theo tén goi, hai hoa vai mui vi keo
2. | Mui vi Mui thom huong stra. huong s6 ¢6 la; khong ¢6 mui vi la. o |
. | Trang thai Keo mém. vién keo ¢6 hinh dang nguyén ven khong bi bién dang. Kich thude
o cac vién keo tuong doi dong déu.
4. |Tap chat la Khong co6 tap chét la.

1.2 Cic chi tiéu chit lwgng chi yéu:

Stt Tén chi tiéu Pon vi tinh Mue cé;lg bd
1. Ham lugng duong tong, khong nho hon %o '. 40
2. | Ham luong dudng khur ' % | 12+30
3. | Dj am, khong 16n hon ' % B el
4. Nang lugng, khong nho hon kecal/100g 329
5. Ham lugng carbohydrate. khong nhé hon % 70
6. | Ham lugng chét béo. khong nho hon % 5
| & Ham luong protein, khong nho hon % 1
| 8. Ham luong tro khong tan trong HCI 10%._];h611g 16m hon % g1 - -
| 9- Melamin '_ mg/kg . Khong ¢6

1.3 Cc chi tiéu vi sinh vat: Phu hop véi quy dinh 46/2007/QD-BYT cua Bd Y Té ngay 19/12/2007

Stt Tén chi tiéu . Don vi tinh Mic tiéu chudn
1. | Tong sd vi khuan hiéu khi CFU/g 107
2. | Tong ;s('} bao tir nAm men, moc N CFU/g 107
3. | Coliforms B ~ CFU/g 10
4. | Clostridium perfringens CFU/g 10
5. | Bacillus cereus CFU/g 10
6. | Staphylococcus aureus CFU / g B 10 N
7. | Salmonella [25g 0
8. | E.coli /g 3

1.4 Ham luwgng kim logi niing: Phu hop voi QCVN 8-2:2011/BYT Quy chudn k¥ thudt Quée gia déi vai
Gidi han 6 nhiém kim loai ning trong thuc pham.
1.5 Ham lugng hoa chit khong mong mudén va déc td vi ndm:

Phu hop véi quy dinh 46/2007/QD-BYT cua Bo Y Té ngay 19/12/2007 va QCVN 8-1:2011/BYT - Quy
chuén k§ thuat Qudc gia d6i voi Gioi han 6 nhiém vé doc 6 vi nAm trong thuc pham.




2. Thanh phan ciu tao: Nguyén liéu va phu gia thye phi’im str dung trong ché bién: T
Nguyén li¢u: Puong, mach nha, chét béo thuce vat (shortening, déau tinh luyén), 4% s oetd D4eBdd, cacao,
gelatin. ' .
Phu gia: chat tao ngot (E420(i)). chét nhii hoa (E475, E322(1)). huong (b ¢6 la, sit:
3. Thoi han sir dung: _

- Thoi han sir dung cua san pham 1a 18 thang ké tir ngay san xut.

- Ngay san xuat & Han str dung: in mt sau bao bi

4. Huwéng dén sir dung va bao quén:

- Dung dugce ngay sau khi mo bao bi

- Bao quan hodc trung bay ¢ noi kho rao, thoang mat va tranh anh ning mat troi.

5 Chit liéu bao g6i va quy cach bao 2o0i:

5.1 Chit li¢u bao goi:

- Goi vien keo OPP/MCPP. Keo duge dyng trong tai OPP/CPP.

- Vat dung tiép xuc vdi san pham theo Quy chuén k¥ thugt Quoc gia QCVN 12-1:2011/BYT “vé an toan vé
sinh d6i voi bao bi, dung cu bang nhua tong hop tiép xuc true tiép véi thue pham™,

- Cac tui keo duoce dung trong thung carton kho, sach.

5.2 Quy cich bao goi:

- Tuai ¢o khdi lugng tinh: 70g. 140g, 350¢g

- Sai s6 khéi luong tinh ctia san pham theo ding quvet dinh 02/2008/QD — BKHCN ngay 25 tha
2008 cua Bo truong Bo khoa hoc va Cong nghé vé viée “kiém tra do luong doi voi hang dong géq
dinh lugng™.




6. Quy trinh san xudt: '
6.1 Quy trinh cong ngh¢ san xuit sin pham
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6.2 Thuyét minh quy trinh cong nghé¢:
<+ Hoa tan: 12 nhim hoa tan hoan toan tinh thé Duong, mach nha, chit béo thuc vt (shortening, dau
tinh luyén), 4% sita bdt, 2% bot cacao, gelatin, chit tao ngot (E420(i)). chat nhii hoa (E475, E322(1))
bang hoi khong gia nhiét dé tranh von cuc thanh mot dung dich dong nhét chudn bi cho cong doan
nau tiép theo.

< Niu keo: dung dich da hoa tan dugce c6 dac trong ndi dp sudt chan khong, toan by phan 1én nudce bde
hoi, khi d¢ a am trang thai da dat yéu cau  cong nhan s€ dong van hoi vao noi.

“ Tron: Khi ndu xong, keo duge xa xudng ndi danh tron va ph01 tron voi cac phu gia con lai nhu
huong (s6 ¢ la, sita, vani) tong hop tron thanh mét khi keo dong nhat.

< Lam ngudi: Khdi keo sau khi tron phu gia van con & nhiét d¢ twong doi cao. do nhét thap nén phai
lam ngudi khéi keo dén trang thai phu hop. Sau khi lam nguoi khdi keo duoe dua 1én may quat.

% Giai doan quat: Trong giai doan nay. khéi keo duge Iuc kéo cang tac dung lén lién tuc lam cho bd
khung gelatin phat trién ¢6 dinh hudng, phd vo nhing bot khi tao ra trong giai doan danh tron, tao cho
khéi keo do min mang, x0p thich hop. cau triic khéi keo 6n dinh. Sau khi quét khoi keo & c6 mau sic
sang hon.

%+ Tao hinh va bao géi: Khéi keo sau khi lam ngudi (duge dua vao mdy lin con, qua may vudt va toi
may go1) keo duge dua lén h¢ thon; nap liéu cua day chuyén Extruder, phoi keo duoc ¢p dun thanh
day keo, tiép tuc qua ham lanh 6n dinh trang thai va kich thuéc. Tai day keo dugc dinh hinh, cit va
g6i bing vét lidu chdng huat am tét,

< Doéng thi: Muc dich cta qua trinh déng t4i nhim mot 1an nira cich ly vién keo voi moi truong khong
khi bén ngoai, gitp kéo dai thoi gian bao quan.

< Ddéng thing: Muyc dich cua qua trinh dong thung 1a tiép tuc ngan cach cac thi keo véi moi tygong, tao
mot don vi san phdm 16n hon, thudn loi trong qua trinh van chuyén, sip xép bao quan, bée dgwé
phéi.
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7. Cac bién phap phan bié¢t thit, gia:
Dac dlem san phdm ctia Cong Ty ¢d phan BIBICA trén bao bi ¢6 logo nén mau do hinh Oval,
mau tring.

' Bibica

8. Ndi dung ghi nhiin: (Theo nhin dinh kém)
Viée ghi nhan san phidm theo Nghi dinh s 89/2006/ND — Cp - ‘vé nhan hang héa” cta Thu tuéng
chinh phu ban hanh ngay 30/08/2006. Va Thong tu lién tich s 34/2014/TTLT-BYT-BNNPTNT-BCT
ngay 27/10/2014.

9. Xuit xir va thuwong nhin chiu trich nhiém vé chat lwgng sin pham:
Xuit xi: Nha may Bibica Bién Hoa - Cong Ty C6 Phan BIBICA
Khu céng nghiép Bién Hoa 1, PerO'ng An Binh, Thanh phé Bién Hoa, Tinh Pong Nai.
Thuwong nhén chiu trich nhiém vé chit lwgng sin phim: Cong Ty C6 Phan BIBICA - 443 y Thuong
Kiét, Phuong 8. Quéan Tan Binh, Thanh Phé HS Chi Minh.




DU THAO BAO Bi

1. Logo cong ty: Bibica
2.Tén san pham: KEO MEM SO CO LA SUA SUMIKA

MILK CHOCOLATE CHEWY CANDY SUMIKA
3. Khoi lugng tinh:

Tui 350 ¢ : Khoi luong tinh/Net wt: 350 g/12.34 oz

Tai 140 g : Khéi lugng tinh/Net wt: 140 g / 4.94 oz

Tai 70 g :Khéi lugng tinh/Net wt: 70 g/2.47 oz
4. Thanh phan:

Tiéng Viét Tiéng Anh )

“Thanh phan: Duong, mach nha, chit béo thuc Ingredients: Sugar, glucose syrup, vegetable fat |
vit (shortening, dau tinh luyén), 4% stta bot. | (shortening, refined palm olein), 4% milk
2% bot cacao, gelatin, chét tao ngot (E420(1)). | powder, 2% cocoa powder, gelatin, sweetener
chit nhi ]10d (E475, E322(i)), huong (sb ¢0 la, | (E420(i)), emulsifiers (E475, E322(i)), artificial
| stra, vani) tong hop. | (chocolate, milk, vanillin) flavor.
5. Gia tri dinh dudng (trén 100g):

e Nanglupng  >329 ke

¢ Carbohydrate > 70

Chiatbéo > 5 ¢
Protein > 1

6. Thong tin nha san xudt:
San pham cua:
CONG TY CO PHAN BIBI
443 Ly Thuong Kiét, Phudng 8. Q. Tan
TP. Ho Chi Minh, Viét Nam.

Product of:
BIBICA CORPORATION
443 Ly Thuong Kiet St, Ward 8, Tan Binh Dist.
Ho Chi Minh City, Vietnam.

Sin xuit tai: ' Manufactured by:
H: NHA MAY BIBICA BIEN HOA — CONG H: BIBICA BIEN HOA FACTORY- BIBIC A
TY CO PHAN BIBICA CORPORATION

Khu cong nghi¢p Bién Hoa 1. Phuong An Binh, | Bien Hoa 1 industrial zone, An Binh Ward, Bien
' TP. Bién Hoa, Tinh Dng Nai. ‘ Hoa City, Dong Nai Province.

Tel: 84.8.39717920 — 39717921 Fax: 84.8.39717922
e Email: bibica@bibica.com.vn _ Website: www.bibica.com.vn

7. Thong tin huong dan sir dung:
» Dung duoc ngay sau khi ma bao bi.
Ready for use immediately afier opening the packaging.
8. Théong tin huéng dan bao quan san phim
» Bao quan hogc trung bay ¢ noi kho rdo. thodng mat va tranh anh nan g mat troi.
Display or store the product in a cool, dry place and avoid direct sunhth
> Ngay san xuit & Han sir dung: in mét sau bao bi

9. M3 vach;
Tai1350 g 8934609 101498
T4 140 g 8439609 105182
Tai 70 g 8439609 101900

10. Bicu tugng bao vé moi truong




11. Biéu tuong hang VNCLC va ISO

12. S6 XNCB:

13. Thong tin s6 dién thoai lién hé:
Moi ¥ kién xin lién hé:
Question ? Comment ?

84- 8-39717874.

14. Bang Nutrition Facts

Nutrition Facts
Serving Size 14g (5 pieces)
Servings Per Container About X

A

Amount Per Serving

Calories 46 kcal  Calories from Fat 6.3 keal
Total Fat 0.7 ¢
Total Carbohydrate 9.8 ¢
Sugar 5.6 g
Protein 0.14 ¢

Tai 350g . X =25 ; Tui 140g, X =10 ; Tui 70g, X = 5.

Noi dung tiéng nudc ngoai tuong duong tiéng Viét.
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SO KHOA HOC VA CONG NGHE TP.HCM

172 - MM16014999

TRUNG TAM DICH VU PHAN TiCH THi NGHIEM TP.HCM
CENTER OF ANALYTICAL SERVICES AND EXPERIMENTATION HCMC

M3 s6 mau/ Sample Cod \4
BN16011498
MM16014999

HO CHi MIN

2% Lo,
ﬁo“ﬂ" }"‘, ,: =L % /) g LAS-NN
/ :%% n& ifa/% EiNet A} y,
i >/ ICH YU PHAN TICH = Quality 05
',E.l TRINGHRIEM E3
A E\  THANHPHO />

T QUA THU NGHIEM

BMNM 02/3 — LBH 03
Ngay/Date : 02/02/2016

Tén khéach hang/ Customer
‘ Dia chi/ Address

Tén mau/ Name of sample

S6 lwong/ Quantity
Tinh trang mau/ Sample description :

Ngay nhan maw/ Date of receiving

CONG TY CO PHAN BIBICA

443 LY THUONG KIET - PHUONG 8 - QUAN TAN BINH -

THANH PHO HO CHI MINH

KEO MEM SUA SUMIKA, KEO MEM HUONG SUA DAU
SUMIKA, KEO MEM SO CO LA SUA SUMIKA

1
Keo, dung trong bao gidy bac han kin.
25/01/2016

Ngay hen tra KH/ Date of issue 02/02/2016
STT/ Chi tiéu kiém nghi¢m/ Don vi tinh/ Két qua/ Result Phwong phap/
No Parameters Unit Test method
1 Bacillus cereus CFU/g <10 ISO 7932:2004 (*)
2 Clostridium perfringens CFU/g <10 ISO 7937:2004 (*)
3 Coliforms CFU/g <10 ISO 4832:2006 (*)
4 E.coli /g Khong phat hi¢n ISO 16649-3:2015
5 Salmonella 125g Khong phét hién CASE.VS.013 (PCR |
electrophoresis)
6 Staphylococcus aureus /g Khong phat hién ISO 6888-3:2003 (*)
7 Téng s6 ndm men, mdc CFU/g <10 ISO 21527-2:2008
*)
2) thn':: g d ‘hep k&t qua na cJI l1T1l.3 }E)H[I:al}: :0'13_ ’f :JI:fslrl g d (1w 2 fn;ﬂ gy b'\n o vin l 1JN s f'-ri;;l:'..cllg;?r'.r.lug Tam Dich Vu Phin Tich Thi Nghigm TEHCM/ This “.I,-,I.I““ shall not ,;_l{;mfm_m.l ,r:.u'.l.'_rw ;s |
'éL___ " el esting result is only valid on tested sampie .
Try 5o um_{m: 02 Nguyén Van Th, P. Bukan,_(g,l,'rp.ﬂf.‘:T Chi nhénh Cin The: F2.67 - F2.68, Bubng sb 6, VP Dyl dién Mibn Trane: S5 300 (Lg ]
Dlén thogi: 08,38295087 - 38296113 - 38291744 KDC 586, P. Phit Thir, Ouan Cdi Ring, TP. Cin The et T . I:IIlLv 0 300 “_I.I'UJ Dtru‘r!g 23110,
E’I’l‘;i‘ljf‘i':l::_i:;m“_m Dién m?:,i:}lu];ru.azhlszﬁ.-in(.zlsuf Fax: 07103918219 BT: (058) 311 608 | Fane (058 3911 309

WWWw.Case.vn

Email: case-ct@vnn.vn

Email: kinhdoanhl{@ease.vn

Casc.Com.vn




I*2/2 - MM16014999

8 Téng sb vi sinh vét hiéu khi CFU/g <10 1SO 4833-1:2013 (*)
(TPC)

*)  Phuong phép dugc VILAS cbng nhén / Method is accreditated by VILAS
**)  Két qua dugc thyc hién bai nha thiu phy / Subcontracted test.

Theo phuong phép thir, két qua dugc biéu thi nhé hon 10 CFU/g hodc nho hon 1 CFU/ml khi khéng cé khu?m.lac moc Frén dia./
According to the test method, the result is expressed as less than 10 CFU/g or less than 1 CFU/ml when the dish contains no colony.

-

Phu triach phong thiw nghi¢m/ GIAM POC/ DIRECTOR
Officer in charge of laboratory ZTET D

M_M/ | ;\
/

Th.S. Huynh Yén Ha

Chu Van Hai

1) Thng tin v& miu duge ghi theo yéu cdy cioa khich hang/ Information of sample is written as customer's reguest

2) Khéng duge sao chép két qui ndy, | phin hay tedn bj , néu khing duge sy dong ¥ bing viin bén cia Gidm Boc Trung Tam Dich Yy Phan Tich Thi Nghi¢m TRHCM/ This above result shall not be reproduced, partiy or fully,
unless written approval of Direcior of CASE.

3) Két qua phan tich chi ¢6 pid trj tén mau thi/ This resting result is only valid on tested sample.

Try sé chinh: 02 Nguyén Vin Tha, Phwimg Pakao, Quén 1, TP.HCM Chi nhinh Cén Tho: F1.67 -F2.68, Dulmg 56 6, KDC 586, Phwirng Phi Thir,
Di¢n thoai: 08.38295087 - 38296113 - 38291744 Fax: 08.39117216 Quin Cdi Ring, TP. Can The
Email: casehcmi@case.vn Dién thoai: 0710.3918216-217-218 | Fax: 0710.3918219 | Email: case-ct@vnn.vn

Casc.Com.vn




SO KHOA HOC VA CONG NGHE TP.HCM 172 - MM16014999
TRUNG TAM DICH VU PHAN TICH THI NGHIEM TP.HCM

m CENTER OF ANALYTICAL SERVICES AND EXPERIMENTATION HCMC
k s\ :

LAS-NN

®

Euand iy

I1SO 9001 -

/ Q/"::{un r,w\‘i'\ Quality w——— K, - 05

.'_‘ MCH VU FRAN TTUE '|.é1

'Ma s6 maw/ Sample Code Q| THiNGHEM ‘ BMNM 02/3 — LBH 03

'BN16011498 \\Qﬁgﬁﬂw‘T QUA THU NGHIEM | Ngay/Date : 02/02/2016

MM16014999

Tén khach hang/ Customer . CONG TY CO PHAN BIBICA

Dia chi/ Address . 443 LY THUONG KIET - PHUGNG 8 - QUAN TAN BINH -
THANH PHO HO CHI MINH

Tén mau/ Name of sample :  KEO MEM SUA SUMIKA, KEO MEM HUONG SUA DAU
SUMIKA, KEO MEM SO CO LA SUA SUMIKA

S6 lwong/ Quantity -

Tinh trang mau/ Sample description : Keo, dung trong bao gidy bac han kin.
Ngay nhan maw/ Date of receiving : 25/01/2016

Ngay hen tra KH/ Date of issue : 02/02/2016

STT/ Chi tiéu kiém nghiém/ Don vi tinh/ Két qua/ Result Phwong phap.‘r
No Parameters Unit Test method
1 Tro khong tan trong % Khong phat hién, Ref. TCVN 4071-85
HCI(10%) MDL = 0,1
2 Béo % 10,7 CASE.NS.0031(Ref.
FAO 14/7 p.214,
1986)
3 Carbohydrate % 81 Food and Drugs
Administration
4 DPam % 2,56 (Nx6,25) a36an016 (Ref.
AOAC 992.23) (*)
5 D¢ 4m % 5,19 TCVN 4069:2009
6 Pudng khir (glucose) % 15 TCVN 4594-1988
7 Puong tong (theo % 59,8 TCVN 4594-1988
Saccharose)
8 Nang luong kcal/100g 431 Food and Drugs
Administration
1) ”m"[_ vé miu dugrc ghy _ll ) yéu chu T1 b hang/ Infor ,,,-, ample is ”,.J. " Imrw_.m_.,';_gﬁ_ o o s ———— —_ .
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- b cua Gidgm Béc Trung Tam Dich Vi Phiin Tich Thi Nghigm TPHCM/ This above result shall
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| Tru sé chinh: 02 J\Luven Vin Thi, P. Dakao Q.1, TPHCM | Chinhdnh Cin Tho: FL.67 - F2 .68, Puwing s & | v i dign Miln Trung: Sé
| ry 5 ¥ 1 kao, Q.1, TP.HCI VP Dai dién Mién Trung: So 300 (L 6) Puwomg 23/10,
?;ia? :':0;‘)1.'][}?;:1;29508? - 38296113 - 38291744 KDC 586, P. Phi Thir, Quin Cai Rang, T P Céin Tho | P. Nggc Higp, TP. Nha 'l¥rung Tinh Khanh Hc‘:;
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not be reproduced, partly or fully,




" 22 - MM16014999

9 Melamine mg/kg Khong phét hign CASE.SK.0023
AT, = 854 (GC/MS/MS)

(*)  Phuong phap dugc VILAS céng nhan / Method is accreditated by VILAS
(**) Két qua dugc thyuc hién béi nha thau phu / Subcontracted test.

MDL - Ngudng phat hién ctia phuong phap / Merthod Detection Limit.

| Phy trich phong thir nghi¢m/ GIAM POC/ DIRECTOR
| Officer in charge of laboratory )

THINGHIEM
THANH PHG

e

Chu Van Hai
Poan Thj Bdi Hanh

1) Théng tin v& miu duge ghi theo yéu c:"n‘l cha khich hang/ Information of sample (s written as customer's request, |

2) Khéng duge sao chép ket qua nay, | phn hay toan b , néu khéng duve sy ddng ¥ bing van ban cia Gidm Déc Trung Tém Dich Vy Phan Tich Thi Nghiém TPHCM! This above result shall not be reproduced, partly or fully,
unless written approval of Director of CASE

3) Két qua phén tich chi cé gid trj trén miu tha/ This testing result is only valid on tested sample

Chi nhinh Cén Tho: F2,67 -F2.68, Duimg sé 6, KDC 586, Phwimg Phii Thir,

Try sé chinh: 02 Nguyén Viin Thi, Phuimg Pakao, Quén 1, TRHCM

Bién thogi: 08.38295087 - 38296113 - 38291744  Fax: 08.39117216 Quin Cii Ring, TP, Cin The
Email: casehcm{@case.vn
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