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CHI CUC
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s5: 862/ 2016 /YTHCM-XNCB  Thanh phd Hé Chi Minh, ngay99 thang03 nam 2016

XAC NHAN CONG BO
PHU HOP QUY DINH 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, Phuong 8, Quin Tan Binh, Tp. HCM

bién thoai: Fax:

Email:

Cho sén phim: KEO MEM SUA SUMIKA

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

Dia chi ndi san xuat: Khu coéng nghié¢p Bién Hoa 1, Phuong An Binh, Tp.Bién Hoa,
Tinh Dong Nai

San xuét, phit hdp quy dinh an toan thyc pham.

Té chiic, cd nhdn cd trach nhiém thuc hién ché d¢ 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 bé.

Pinh ky 05 ndm té chite, cd nhdn phdi thiuc hién lai viéc ding ky bdn
cong bo phi hgp quy dinh an toan thiic pham\{yml—

Noi nhén: KTCHI CUC TRUGNG P
HO CH! CYC TRUANG

_ CONG TY CO PHAN BIBICA

- LUU TCHC, HTNM




CONG HOA XA HQI CHU NGHIA VIET NAM
Béc lip - Tw do - Hanh phic

BAN CONG BO PHU HQP
QUY DINH AN TOAN THU'C PHAM

S6 005/2016/PHQD-BBC
---000----
Doanh nghi¢p: Céng Ty Cé Phin BIBICA
Dia chi: Van phong: 443 Ly Thuong Kiét. Phuong 8, Quan Tan Binh, TPHCM

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

Sin phim: KEO MEM SUA SUMIKA

Xuat xtr: Nha méy Bibica Bién Hoa- Cong Ty C6 Phin BIBICA
Khu cong nghi¢p Bién Hoa 1, Phuong An Binh, Thanh phd Bién Hoa, Tinh Ddng Nai,

Phu hop véi quy dinh an toan thue pham:

- Vin ban hgp nhit Thong tu hudng din viée quan 1y phu gia thue pham sé 02/VBHN-BYT.

- Can ¢t quyét dinh s6 46/2007/QD-BYT ctia Bo Y Té ngay 19/12/2007 vé viéc ban hanh“Quy dinh gi6i
han ti da 6 nhiém sinh hoc va héa hoc trong thue phém.

- Quyét dinh 38/2008 QD-BYT cta By Y Té ngay 11/12/2008 vé vide “Qui dinh muc gi6i han ti da cua
melamin nhiém chéo trong thuc pham”.

- QCVN 8-2:2011/BYT - Quy chuén k¥ thuat Qube gia dbi vai Gidi han & nhiém kim loai ning trong thuc
pham.

- QCVN 8-1:2011/BYT - Quy chuan k§ thudt Qudc gia déi véi Gisi han 6 nhidm vé doc t6 vi ndm trong
thuc pham.

- QCVN 12-1:2011/BYT - “Quy dinh cic yéu ciu k¥ thudt va quan 1y vé an toan vé sinh dbi véi bao bi,

dung cu bang nhya tong hop tiép xuc truc tiep voi thue pham™.

Chung t6i xin cam két thyuc hién ché do kiém tra va kiém nghiém dinh ky theo quy dinh hién hanh va
hoan toan chju trach nhiém vé tinh phu hop cua san pham da cong bd.

TP Hb Chi

ibhengay 18 thang 02 nam 2016.
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BAN THONG TIN CHI TIET VE SAN PHAM

S& Ké Hoach Va Pau Tu TPHCM

THUC PHAM

Cong Ty C6 Phan BIBICA

KEO MEM SUA SUMIKA

1. Yéu cu ky thuit:
1.1 Cac chi tiéu cam quan:

Stt | Tén chi tiéu Yéu cau
. [Mau sic C6 mau tréng sira dic trung theo tén goi. hai hoa véi mii vi keo
2. [ Mui vi Mui thom huong stra: khéng ¢6 mui vi la.
3 Trang thai Ke¢o mém, vién keo c6 hinh dang nguyén ven khong bi bién dang. Kich thudce
' cac vién keo tuong ddi dong déu.
4. |Tap chit la Khéng c6 tap chat la. :;;
en O
1.2 Ciic chi tiéu chét lwrgng chii yéu: oMIES
Stt Tén chi tiéu Don vi tinh Mc cong bd TedC .
1 Ham luong dudng tong, khong nho hon % 40 T
2 Ham lugng duong khu % 12 + 30
3. | Do am, khong Ién hon % 8 R
4. | Nang luong, khong nho hon kcal/100g 329
5. Ham lugng carbohydrate, khong nho hon % 70
6. | Ham lugng chat béo, khong nho hon % 5
7 Ham luong protein, khong nho hon % 1
8. Ham lugng tro khong tan trong HCI 10%, khong 16n hon % 0.1
9. Melamin mg/kg Khong c6

1.3 Cic chi ti€u vi sinh vat: Phu hop véi quy dinh 46/2007/QD-BYT cua Bo Y Té ngay 19/12/2007

Stt Tén chi tiéu Don vi tinh Mirc tiéu chudn

1. | Tdng sd vi khuan hiéu khi CFU/g 10*

2. | Tong s6 bao tir ndm men, moc CFU/g 107 !
3. | Coliforms CFU/g 10

4. | Clostridium perfringens CFU/g cu_ 28

5. | Bacillus cereus CFU/g 10

6. | Staphylococcus aureus CFU /g 10

7. | Salmonella /25g 0

8. | E.coli /e i 3

1.4 Ham lwong kim loai ning: Phu hop véi QCVN 8-2:2011/BYT Quy chuén k¥ thuat Qudc gia déi voi

Gidi han 6 nhiém kim loai ning trong thuc pham

1.5 Ham lwgng héa chit khong mong muén va doe to vi nim:
Phu hop v6i quy dinh 46/2007/QD-BYT cua Bo Y Té ngay 19/12/2007 va QCVN 8-1:2011/BYT - Quy

chuan k¥ thuat Qudc gia déi vé6i Gii han 6 nhiém vé doc t6 vi nAm trong thuc pham.




2. Thanh phén ciu tao: Nguyén liéu va phu gia thue pham st dung trong ché bién:
Nguyén liéu: Puong, mach nha, chat béo thue vt (shortening, dau tinh luyén), 6% stra &,
Phu gia: Chét tao ngot (E420(i)). chat nhii hoa (E475. E322(i)), huong (sita, vani) tong
3. Thoi han su dung:
- Thoi han sur dung ctia san pham 12 18 thang ké tir ngay san Xuat.
- Ngay san xuat & Han str dung: in mat sau bao bi
4. Huéng din sir dung va bao quan:
- Dung dugc ngay sau khi mé bao bi
- Bao quan hoac trung bay ¢ noi kho rao, thoang mét va tranh anh ning mat troi.

5 Chit li¢u bao goi va quy cach bao goi:
‘5 1 Chit liéu bao g goi:
- Goi vién keo OPP/MCPP. Keo duoc dung trong tai OPP/CPP.
- Vat dung tiép xtic véi san phdm theo Quy chuan k¥ thuat Quoc gia QCVN 12-1:2011/BYT “vé an toan vé
sinh dbi voi bao bi, dung cu bing nhua tong hop tiép xuc truc tiép voi thue pham”.
- Cac wi keo duoc dung trong thung carton khé, sach.

5.2 Quy ciach bao goi:
- Thi co khéi lugng tinh: 70g, 140g, 350g
- Sai s6 khéi lugng tinh cua san pham theo ding quyet dinh 102/2008/QD — BKHCN ng
2008 cua B truong BO khoa hoe va Cong nghé vé viée “kiém tra do luomg d6i voi hang
dinh luong™.
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6. Quy trinh sin xuit: i
6.1 Quy trinh cong nghé sin xuét sin phim

Nguyén liéu,
phu gia

Hoa tan. nau l

b 4

Lam ngudi

Quat ’

l
F Tao hinh ’

y
Go61 nhan

l

Dong tuai

Y

Dong thung




6.2 Thuvct minh quy trinh cong nghé:

00

7. Cic bi¢n phap phan biét that, gia:

Hoa tan: la nham hoa tan hoan toan tinh thé Duodng. mach nha, chét béo thue vat ( shortenin, dGau
tinh luyén), 6% sira bot, gelatin, chat tao ngot (F470(1)) chét nhii hoa (E475, E322(3)) banﬂ hot khong
gia nhiét dé tranh von cuc thanh mot dung dich dong nht chuan bi cho cong doan nau tiép theo.

Niu keo: dung dich da hoa tan dugc ¢6 dic trong noi ap suat chan khong, toan bo phan 16n nude bdc
hoi, khi d¢ am, trang thdi da dat yéu cau cong nhan s€ dong van hoi vao noi.

Trén: Khi niu xong, keo dugc xa xudng ndi dnh tron va phéi tron véi céc phu gia con lai nhu
huong (stra, vani) tong hop tron thanh mot Lh01 keo dong nhét. '
Lam ngudi: Khoi keo sau khi tron phu gia van con & nhiét do tuong dbi cao, do nhot thdp nén phai
lam ngudi khéi keo dén trang thai phu hop. Sau khi lam ngudi khéi keo duoce dua lén may quat.

Giai doan quit: Trong giai doan nay, khéi keo duge lue kéo cang tac dung 1én lién tuc lam cho bd
khung gelatin phat trién ¢6 dinh hudng, pha v& nhiing bot khi tao ra trong giai doan danh tron, tao cho
khéi keo do min mang. xdp thich hop, cau tric khéi keo 6n dinh. Sau khi quat khdi keo s& o mau sic
sang hon.

Tao hinh va bao géi: Khéi keo sau khi lam ngudi (duoc dua vao mdy lan con, qua may vudt va téi
may goi) keo dugce dua lén h¢ thom_ nap li¢u cua day chuyén Extruder, phdi keo duge ¢p dun thanh
day keo, tiép tuc qua ham lanh 6n dinh trang thai va kich thude. Tai day keo duogc dinh hinh, cit va
g6i bang vat liéu chéng hut am tdt,

Déng tii: Muc dich cta qud trinh déng tii nhim mot 1an nita cach | ly vien keo véi moi truong khong
khi bén ngoai, gitip kéo dai thoi gian bao quan.
Doéng thung: Muc dich cua qua trinh déng thung 14 tiép tuc ngan cach cac tui lu.;‘; :

1 moi trudng, tao
mdt don vi san pham Iém hon, thuan lgi trong qué trinh van chuyén, sap xép bao yah. boc do va phin

>héi. ¥
; $

Dac dlem san pham cua Cong Ty ¢o phan BIBICA trén bao bi ¢6 logo nén mau do hinh Oval, chir Bibica
mau tr dng

8. N6i dung ghi nhin: (Theo nhan dinh kém)

Viéc ghi nhan san pham theo Nghi dinh s6 89/2006/ND — L *vé nhin hang hoéa” cua Thu tudng

chinh phu ban hanh ngay 30/08/2006. Va Thdng tu lién tich sé 34/2014/TTLT-BYT -BNNPTNT-BCT
ngay 27/10/2014.

9. Xudt xir va thwong nhan chiu trich nhiém vé chit lrgng sin pham:
Xuiit xir: Nha mdy Bibica Bién Hoa - Cong Ty C6 Phan BIBICA

Khu cong nghiép Bién Hoa 1. Phuong An Binh, Thanh phé Bién Hoa, Tinh Péng Nai.

Thuwong nhin chiu trich nhiém vé chit lwgng sin pham: Cong Ty C6 Phan BIBICA - 443 Ly Thuong
Ki¢t, Phuong 8. Quén Tan Binh, Thanh Phé Hd Chi Minh.




DU THAO BAO Bi

1. Logo cong ty: Bibica
2.Tén san pham: KEO MEM SUA SUMIKA
MILK CHEWY CANDY SUMIKA
3. Khéi lwong tinh:
Tui 350 g : Khéi luong tinh/Net wt: 350 g / 12/3°
Tai 140 g : Khoi luong tinh/Net wt: 140 g /

4. Thanh phén:

Tiéng Viét “Tieng Anh
Thanh phan: Puong, mach nha, chat béo thue | Ingredients: Sugar, glucose syrup, vegetable fat
vat (shortening., dau tinh luyén). 6% sira bot, | (shortening, refined palm olein), 6% milk
gelatin, chit tao ngot (E420(i)), chat nhii hoa powder, gelatin, sweetener (E420(i)), emulsifiers
(E475, E322(i)), huong (sira, vani) téng hop. (E475, E322(i)), artificial (milk, vanillin) flavor.

5. Gia tri dinh dudng (trén 100g): '
e Nanglugng > 329 kcal e Chatbéo > 5¢
e Carbohydrate > 70 ¢ e Protein > 1¢g

6. Thong tin nha san xuét:

Sén phfim cua: Product of:
CONG TY CO PHAN BIBICA BIBICA CORPORATION
443 Ly Thuong Kigt, Phuong 8, Q. Tan Binh, 443 Ly Thuong Kiet St, Ward 8, Tan Binh Dis Pk
TP. H6 Chi Minh, Viét Nam. Ho Chi Minh City, Vietnam. ]
Sin xuit tai: Manufactured by: , BIB[
H: NHA MAY BIBICA BIEN HOA - CONG H: BIBICA BIEN HOA FACTORY- BIBICA %E_
TY CO PHAN BIBICA CORPORATION LR
Khu cong nghiép Bién Hoa 1. Phuong An Binh, | Bien Hoa 1 indusirial zone, An Binh Ward, Bien
TP. Bién Hoa, Tinh Ddng Nai. Hoa City, Dong Nai Province.
Tel: 84.8.39717920 — 39717921 Fax: 84.8.39717922
Email: bibica@bibica.com.vn Website: www.bibica.com.vn

7. Thong tin huéng dan sir dung:
» Dung dugce ngay sau khi m& bao bi.
Ready for use immediately afier opening the packaging.
8. Thong tin huéng dan bao quan san pham -
» Bao quan hogc trung bay ¢ noi kho rao. thoang mat va tranh anh ning mat troi.
Display or store the product in a cool, dry place and avoid direct sunlight.
» Ngay san xuit & Han str dung: in mit sau bao bi

9. Ma vach:
Tai350 ¢ 8934609 101481
Tai 140 g 8439609 105175
Ta 70g 8439609 101917

10. Biéu tuong bao vé moéi truong

P




I'1. Biéu tugng hang VNCLC va ISO

12. S& XNCB:

13. Thong tin sb dién thoai lién hé:
Moi v kién xin lién hé:
Question ? Comment ?

84- 8-39717874.

14. Bang Nutrition Facts

- - -_./
Nutrition Facts x
Serving Size 14g (5 pieces) s

Servings Per Container About X
m

Amount Per Serving

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

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

Noi dung tiéng nude n goai twong duong tiéng Viét.
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SO KHOA HOC VA CONG NGHE TP.HCM P12 - MM16014999

& TRUNG TAM DICH VU PHAN TICH THi NGHIEM TP.HCM
m CENTER OF ANALYTICAL SERVICES AND EXPERIMENTATION HCMC
e g NaHE 73 Y
v~ = LAS-NN

/S e TR 3 7

[ [ DICH VY PHAN '.Ichg | Quality : L

Eﬁn TRRGHIEN I';g'l'_.

Mi s6 mau/ Sample Code 1'@.\4_&3\ ':g’&“:i' SiL:O /el BMNM 02/3 — LBH 03

| BN16011498 \’i.y\hh__ Ngay/Date : 02/02/2016

MM16014999

Tén khach hang/ Customer

DPia chi/ Address

Tén miu/ Name of sample

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

86 lugng/ Quantity 1 e
Tinh trang mAu/ Sample description : Kgo, dung trong bao gidy bac han kin. ! i (
| 'Q 'ﬁ
Ngay nhan maw/ Date of receiving 25/01/2016 Sk g
Ngay hen tra KH/ Date of issue 02/02/2016 e
&8
STT/ Chi tiéu kiém nghiém/ | Pon 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 (*)
- E.coli /g Khong phat hi¢n ISO 16649-3:2015°
5 Salmonella 125g Khéng phét hién CASE.VS.013 (PCR |
electrophoresis)
6 Staphylococcus aureus /g Khong phat hién ISO 6888-3:2003 (*)
7 Téng s6 nim men, mdc CFU/g <10 1SO 21527-2:2008 |
*)
.}Lll_é.f_;u.l k]w‘.n_h;'n;;_- Infirmuatio . f sample is written as L-|r~r-_u;.-¢-r s request o B — S . R o N
| s e gyt o D mrj‘l:E;{;"?l]?E\;:t:‘I:l:milt\:‘l\jjui,l,:m j:::mr::\{bi“?:}:fn cia Gidm Bdc Trung Tam Dich Vi Phan Tich Thi Nghiém TPHCM/ This above result shall not be reproduced, partly ar fully,
Try so l‘l]i.lllll: 0z !:\.'guyén \-:;in'_['_ild, P. Dakao, Q.1, TRUCM | Chi nhénh Cn The: F2.67 - F2.68. Dudmg s6 6. VP Dai dién Midn Trung: S& 300 (Ld 6) Dud ]
Dién thoai: 08.38295087 - 38296113 - 3829 ‘D . Phii Thir, Quin Cai Rang. = T .’:‘ & lien Trung: £ uu {Lo’ﬁ)l i)u@g 23110,
L . Ditn hoyi IO 7118 | Fox: SbIonen | B s i o (o Kb oa
" + casehem(@case.vn Email: case-ct@vnn.vn Email: kinhdoanh1i@case.vn |
WWWw.Case.vn | case.com.vn




i’ 2/2 - MM16014999

8 Téng sb vi sinh vét hiéu khi CFU/g <10 I1SO 4833-1:2013 (*)
(TPC)

*)  Phuong phdp dugc VILAS cong nhan / Method is accreditated by VILAS
**¥)  Két qua dugc thuc hién boi nha thiu phy / Subcontracted test.

Theo phwong phap thir, két qua duoc biéu thi nho hon 10 CFU/g hoiic nhé hon 1 CFU/ml khi khéng ¢6 khudn lac moc !:rén 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.

IAM POC/ DIRECTOR

Phu trach phong thir nghi¢m/ G
Officer in charge of laboratory :

% | | :

Th.S. Huynh Yén Ha

Chu Van Hai

1) Thing tin vé miu duge ghi theo yéu r;"n‘: ciia khach hang/ Information of saple is written as customer's reguest

| 2) Khang dugc sao chép két qua ndy, | phin hay todn b , néu khing duge s dong ¢ bing vin ban cha Gidm Déc Trung Tam Dich Vy
wnless written approval of Director of CASE,

| 3V K&t qua phin tich chi & gid tri trén mdu thir' This testing result is only valid on tested sample.

Phin Tich Thi Nghiém TRHCM/ This above result shall not be reproduced, partly or fully,

Try sé chinh: 02 Nguyén Vin Thi, Phwimg Pakao, Quin 1, TP.HCM Chi nhanh Cin The: F2.67 -F2.68, Puimg 56 6, KDC 586, Phwdng Phi Thir,

Dign thogi: 08.38295087 - 38296113 - 38291744  Fax: 08.39117216 Qudn Cii Ring, TP. Can The
Email: casehem@case.vn

Bign thogi: 0710.3918216-217-218 | Fax: 0710.3918219 | Email: case-ct@vnn.vn

WWWw.Case.vn | case.com.vn




SO KHOA HOC VA CONG NGHE TP.HCM P 1/2 - MM16014999
TRUNG TAM DICH VU PHAN TiCH THi NGHIEM TP.HCM

” _GE,%?;{R OF ANALYTICAL SERVICES AND EXPERIMENTATION HCMC
Ano F2NE 75

OQ o~ ‘f R L ALE

S ——— " TRUNG TAMN SN2

i:ll/f- I': LH VU Fu”,\ ,-u\. .3- LAS-NN
l ?:"_ THI NGHIEM .lg 05
L el r-um. PHE ~ [,
M s mAu/ Sample Code N o/ 2/3 —LBH 03
a SO mau ampic Lo B o BMNM 0 =
'BN16011498 /‘“KET 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 - PHUONG 8 - QUAN TAN BINH -
THANH PHO HO CHI MINH
Tén mauw/ Name of sample :  KEO MEM SUA SUMIKA, KEO MEM HUONG SUA DAU
SUMIKA, KEO MEM SO CO LA SUA SUMIKA
S6 luong/ Quantity s 1
Tinh trang mau/ Sample description : Keo, dung trong bao gidy bac han kin.

| Ngay nhan miw Date of receiving :  25/01/2016
Ngay hen tra KH/ Date of issue : 02/02/2016

STT/ | Chi tiéu kiém nghiém/ | Pon vi tinh/ Két qua/ Result Phuong phap/\
| 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. I
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 Do am % 5,19 TCVN 4069:2009
6 Dudng khir (glucose) % 15 TCVN 4594-1988 ‘
7 Pudng tdng (theo % 59,8 TCVN 4594-1988
Saccharose)
8 Nang lugng kcal/100g 431 Food and Drugs
Administration
: : mh;;:s::;:‘;j}}.:E:;:g:;:fl'ruug Tam Dich Vy Phin Tich Thi Nghigm TRHCM/ This above result shall not be reproduced, parily or filll
3) Kéig 1'_":' phin tich h ico gm l'r J trén mau thit/ Ths fe sting result i only valid on ¢ - . :
Trf' s l.'hll'lh 02 Nguyén Vin Tllu, P. Bakao, d;i?_'l'_l;ll(.‘.\l mm(ﬁ'lli nhénh C-?m_'l'];u': FZ.{:;} —mﬁ, Primg sb 6, : ) VP Pai diégn Mién Trung: Sé 300 1'.’ & Puo ]
Dign thoai: 08.38295087 - 382 - (DC Phit Thiv, Quén Cai Ring in The jwoc Hiép, TP. N T Ti 5 ) i Exh,
:‘ia{;:_til‘ﬂ.:?')llli ni6 Jotts st fl;ll:ﬁli::llp e a‘z&.grfz:skf ot i L(ils::) o E'u:ha; r;::f:g‘(lif:;r;;i‘?gg; o .
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I*2/2 - MM16014994

9 Melamine mg/kg Khéng phat hién CASE.SK.0023
MISE =161 (GC/MS/MS)

(*)  Phuong phép dugc VILAS cong nhan / Method is accreditated by VILAS
(**)  Két qua dugc thyc hién boi nha thdu phu / Subcontracted test.

MDL - Ngudng phét hién clia phwrong phap / Method Detection Limit.

Phu trach phong thir nghiém/ GIAM POC/ DIRECTOR
Officer in charge of laboratory

/

DPoan Thj Bo1 Hanh

Chu Van Hai

1) Théng tin vé mu duge ghi theo yéu ciu cia khich hang/ Information of sample is written as cusiomer's request

2} Khing duge sao chép ket qud niy, | phan hay 10an b , néu khong duge sy dong  bing vin bin cia Giam Déc Trung Tam Dyeh Vy Phin Tich Thi
unless written approval of Director of CASE.

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

Nghigm TRHCM/ This above result shall not be reproduced, partly or fully,
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Dién thoai: 08.38295087 - 38296113 - 38291744  Fax: 08.39117216 Qudn Cai Ring, TP. Cin The
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