CONG HOA XA HQI CHU NGHIA VIET NAM
Doc lap - Ty do - Hanh phice

BAN TU CONG BO SAN PHAM
S6 CBSP: 09/CB-THN/CONG TY CP SUA TH/2023
(S6 TCCS 09:2023/THM)

I. Thong tin vé t6 chirc, ¢4 nhan tw cong bd san pham
Tén t6 chire, ca nhan: Céng ty C6 phin Sita TH
Dia chi: X6m Binh Nghia, Xa Nghia Binh, Huyén Nghia Dan, Tinh Nghé An.
Dién thoai: 02383963090  Fax: 02383963091
E-mail: chamsockhachhang@thmilk.vn
Ma s6 doanh nghiép: 2901138688
Céng ty da dugce cip chirng nhan FSSC 22000 Hé thdng quan Iy an toan thuc pham.
I1. Théng tin vé san pham
1.Tén san pham:

SUA HAT MAC CA TH true NUT
2. Thanh phé‘m: Dich hat mic ca (60%). dich yén mach, stra bo tuoi, cha 1a ¢6 dac (3,5%)
chat 6n dinh (471, 412, 418), chét diéu chinh d6 acid (500(ii)).

r

3. Thoi han sir dung san pham: 9 thang ké tir ngay san xuat.

Npay san xuit va han sir dung: Xem trén bao bi.

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

4.1 Quy cach déng goi: Hop gidy c6 thé tich thue 180 ml. 1 L.

4.2 Chat liéu bao bi: San phim duoc bao 261 trong hép gidy, cic 16p tiép xtic véi thuc pham
la PE, dam bao yéu cau an toan v¢ sinh thuc phim theo QCVN 12-1:2011/BYT.

1. MAu nhin san pham (mdu nhén sin pham dinh kém)
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IV. Yéu cau vé an toan thuc pham

=, R
. ’,;_-___“‘- -3 M
-3 '\- TN

VY

Nk

8 O

[

\ @

\

=
o2

e On, O
e

\

v4 1



IV. Yéu ciu ve an toan thwe pham
2 . ’ ~ 1 A ' A ; A A * 5 A
T4 chirc. ¢4 nhan san xuét, kinh doanh thuc pham dat yéu cau vC an toan thue pham theo:

- QCVN 6-2:2010/BYT: Quy chuin k¥ thuat Québc gia déi voi cac san phim d6 ubng

) ,'::::’\-,
khong con. f;g;_f:-;,\;;:}
- QCVN 8-1:2011/BYT: Quy chuin k¥ thuét Quéc gia dbi vai gidi han déd’h(')‘ /t\ am
AAN
trong thuc pham. ‘)
i , TH /%),
Chting t6i xin cam két thue hién day du cac quy dinh ctia phap luat vé an toan lh{[ﬁ‘ am
T '.s- X

vA hodn toan chiu trich nhiém vé tinh phap ly cua hé so cong bé va chét ILI‘t_T o, an toan

A EY.S0 ] A R I A
thye pham doi vai san pham da cong ba./.
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Trdn quy Me Thién nhién

Gilr tron gid trf thét ctia b6 hat

Ban téing diéu quy gid nhétcda cuée sing la
stic khoe

Bosdn phém sita hatra déifay tuong vé cuse
s6ng tudi dep hon moingdy ma ching téi
gt dén ban dudt dang sira hat TH true NUT:
TH true NUT - Hoan toan it thién nhién,

Tol

D|CH VU KHACH HANG
Unum- 1800 54 54 40

Emall: chamsockhachhang@thmilk.vn
Wabshe: www.thmilkvn

MACADAMIA

Milk
NATURAL SWEETNESS  MNetcontent
64043

FROM DATE FRUIT 180 ml 93521714

SUa

HAT MAC CA

VI NGOT TU NHIEN

TU CHA LA

Thé fich thulc:

180 ml

Thénh Phdn Dinh Dutng Trung Binh Trong 100 mi*

Nutrition Information Per 100 mi
Wéng lugng / Energy 42,7 keal
Hydrat cachon / Garbohydrale 38 ¢
Chél dam / Protein 08 g
Chél béo / Fat 27 4

THANH PHAN: Dich hat médc ca (60%), dich yén
mach, st b0 Lo, o K ob dlic 8.5%), it dndin
(471, 412, 418), chil difu chinh d6 acid (HO0().
INGREDIENTS: Macadamia extract (60%), oat
endracd, el cow mik, oate fui concenbaie (3.5%)
stabiizers (471, 412, 418), acichy reguialor (500,
KHONG SU' DUNG CHAT BAO QUAN
NO ADDED PRESER VATIVES
VI NGOT TU NHIEN TU GHA LA
NATURAL SWEETNESS FROM DATE FRUIT
Bdo quin noi kho rdo va thodng mat.
Store in a cool and dry place.
Ngon hon khi udng lanh.
Best served chilied.
Léc déu truee khi st dung.
Shake well before use.
St dyng noay sau ki me.
Consyme immediately after opening.
Sén phém 6 chia hat méc ca, yén mach, sif.
Contains: Macadamias, oats, milk.
(') Ham luong dinh dudng khang thip hon 80%
gid trj ghl frén nhin.
Npdy sAn xudt va han =i dung: Xem én bag bi.
Production & expiry date: Seg on pack.
S4n phim cia: CONG TY CO PHAN STA TH
i Binh hghia, XA Nghia Binh, Huyén Nyt Ban,
Tinh Nghé An.

Séan xudt tai ‘Ulet Mam / Made in Vielnam.
Product of: TH MILK JOINT STOCK COMPANY
56 TGCS 09:2023/THM
Buve sdn xuél theo hop déng st dung 3 uong

in &6 e i fug.
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MACADAMIA
Milk

NATURAL SWEETNESS  Netcontent:

FROM DATE FRUIT 180 ml




MACADAMIA
Milk

NATURAL SWEETNESS

FROM DATE FRUIT L

MNet content:
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Tréin quy Me Thién nhién
Giit tron gid tri thdt cha b hat

Ban tang diéu quy gid nhat cda cude séng

fa sitc khoe

Bo scin phdm sira hat ra d6ila ¥ tuéng
vé cudc song tuoi dep hon mdingay ma
chung t6i gtii dén ban dudi dang siia hat

TH true NUT:

TH true NUT - Hodn todn iy thién nhién,

Tl

-

DICH VU KHACH HANG

(.Hnmne 1800 54 54 40

Emall chamsockhachhang@thmilk.yn

Websile: www._thmilk.vn
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VINGOT TU NHIEN
067 TU CHA LA

HAT MAC CA

I tich thee:

Tl

Thanh Ph&n Dinh Duding Trung Binh Trong 100 mi *

Nutrition Inforination Per 100 mi
Néng lugrg / Energy 427 keal
Hydrat cachon / Carbohydrale g g
Chét dam / Protein 08 g
Chdt béo / Fat 2 1

THANH PHAN: Dich hat méc ca (80%), dich y&n mach,
siia bb tuoi, eha 14 cb dac (3,5%), chdl fin dinh (471,
412,418}, chdt didu chinh 40 acid (500(7).
INGREDIENTS: Macadami exicact extract (G0%), cat extract, fresh
cow mil, date fruit concentrate 13.5%), stabiizars (471, 412,
418), acidlly reguiaior (SO0,

KHONG S0 D Pgua CHAT BAC QUAN

NO ADDED PRESERVATIVES

VI NGOT TU NHIEN T CHA LA

NATURAL SWEETNESS FROM DATE FRUIT

Bda quan nol khd r4a va thodng mat.

Store in & cool and diy place.

hgon hen khi udng lanh,

Best sarved ehillad,

L &c g8 trude khi it dung

Shake well before use.

Sau khi mg, bdo quan lanh &4 °C - 10 °C v4 st dung
18t trong vong 3 ngay.

After apening, keep refrigerated at 4 'C - 10°°C and use
within 3 days.

San phdm co chir hat mée ca, y8h mach, sia.
Containg: Macadamias, oals, milk.

() Ham luomg dinh duimg khing théd hon 80% gid tri
ghi trén nhan

gty edn xudt va han si dung: Xem trén bao bl
Froduction & expiry date: See on pack

Sdn phém cia: CONG TY ¢ PHAN SDA TH

Xom Binh Nghia, X& Nghia Binh, Huyén Nghia Ban,
Tinh Ngh# An,

San nudt tai Vigt Nam / Mads i Wietnam.

Froduct of: TH MILK JOINT STOCK COMPANY

58 TGOS 09:2023/THM

Bryre sein v} theo hgp g i chang o png uyein 5 ik B ol
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MACADAMIA
Milk

NATURAL SWEETNESS

FROM DATE FRUIT

Ner contant
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. X BO Y TE : ' :
VIEN KIEM NGHIEM AN TOAN VE SINH THU'C PHAM QUOC GIA
NATIONAL INSTITUTE FOR FOOD CONTROL (NIFC)

/ Tru ser chink/ Head Office: 65 Pham Thin Dudt, P Mai Dich, O. Cdn Gidy, Ha Néi, Vigt Nam

FPI/ Rep. Office 1: Phong A102, Cing B Cang Cdki Ldii, 56 12958 ,’\"gu_l'e:n Thi Dink, P. Cdt Lai, TP. Thii Dire, TP. HCM, Viét Neam
P2/ Rep. Office 2; 56 1 Ngé Quyén, P. Ding Hai |, Q. Hai An, TP, Hai Phong, Viét Nam
Hedline: (045 929 9595 Email: vkmi@nife.gov.vn Webyite: htip:/iwwwnifc.govvn

S6/No.: 22868/PKN-VKNQG

1. Tén mau
Name of sample:

2. M s mau/ Sample code:

3. M6 td mau
Sample description:

4. S6 lugng mau
Number of sample:

5. Thdi gian lvu mau
Sample storage time:
6. Ngay nhan mau
Sample received date:
7. Thoi gian thi* nghiém
Testing time:

8. Noi gtti mau

PHIEU KET QUA KIEM NGHIEM
TEST REPORT

SUA HAT MAC CA TH true NUT
Macadamia milk TH true NUT
06236402/DV.1

Mau dung trong bao bi kin. S8 lugng: 2
Sample is put in sealed packages. Quantity: 2
01 mau

07 sample

Khéng cé mau luu

No storage sample

30/06/2023

30/06/2023 - 05/07/2023

CONG TY CO PHAN SUA TH

Customer: Bia chi: Xom Binh Nghiia, Xa Nghia Binh, Huyén Nghia Ban,

Tinh Nghé An, Viét Nam

TH MILK JOINT STOCK COMPANY

Address: Binh Nghia Hamlet, Nghia Binh Commune, Nghia Dan District,
Nghe An Province, Vietnam

9. Két qua thir nghiém Cac chi tiéu Hoa ly va Vi sinh vat

Test resulf(s) Physicochemical and Microbiological tests
ST1/ 1én chi tieu/ Hon vi/ Phuong phap thi/ Két qua/
No. Parameter Unit Test method Result
B { | KPH/ND
9.1* | Clostridium perfringens CFU/mL TCVN 4991:2005
: (LOD: 1)
KPH/ND
9.2* | Coliform CFU/mL TCVN 6848:2007
(LOD: 1)
KPH/ND
9.3* | E. coli CFU/mL | TCVN 7924-2:2008
(LOD: 1)
KPH/ND
9.4* | Pseudomonas aeruginosa CFU/mL NIFC.06.M.20
(LOD: 1)
KPH/ND
9.5* | Staphylococcus aureus CFU/mL ISO 6888-1:2021
(LOD: 1)
_ KPH/ND
9.6* | Strepfococci faecal CFU/mL NIFC.06.M.16
(LOD: 1)

wigm ghi trong phiéu ndy chi cé gid tri doi vii mau thi nghiém/ This report is anly valid for the above sample
2. Kling duge trich ddn mpt phda plhien két qua thir nghiém nén khong ed sie ding hang vin ban ciea Vien Kiém Nghiom ATVETPOG! This veport shall nut be
reproduced partly without the written approval of NIFC "
3.Thang tin vé medu v khdch hdng dwgc ghi theo y Gu cdu cuat poi gl man/ Information of sample and customer is written as cusiomer's regpest
4.( %) Phep thie diege cdng nhdn phic hop theo véy cdu cia ISO/TEC 1 7025/ Method is accredited in accordance with ISOTEC 17025 -E (Q{Page 1/2
3, Khdng nhin Kiicu pai trong trcdng hop khing o8 man fue hode iét thos han hew meu theo qune diny’ Complaints shall not be resolved in case the Storage mrg ;
srervaifable or owt of storage time.

1.Cdc két quea thir ngl



BOYTE
VIEN KIEM NGHIEM AN TOAN VE SINH THU'C PHAM QUOC GIA
NATIONAL INSTITUTE FOR FOOD CONTROL (NIFC)
Try so chinh/ Head Office: 65 Pham Than Dudrt, P. Mai Dich, Q. Cau G."a:.\'. He Ngi, Vigr Nem
PP/ Rep. Office 1: Phing A102, Cong B Cang Cdt Léi, 56 12958 Neuydn Thi Dinh, P. Cit Lai, TP. Thi thee, TP. HOM, Viét Nam
VP2/ Rep. Office 2: 86 | Ngé Ouyén, P. Déng Hai 1, Q. Hai An, TP Hai Phing, Viét Nam
Horline: (183 629 0505 Email: vinlmnife govan Website: hitp: wwwinifc.sovien

STT/
No.

Tén chi tiew/ Bon vi/ Phuong phap tha/ Két qua/
Paramefer Unit Test method Resulf

9.7*

Téng s6 Nam men - ndm madc PO
o150 TEMMEN "M MO | crumL | TovN 8275-1:2010
Total yeasts and molds _ (LOD: 1)

9.8*

TA? ar . . h ,..t h.AV khr KPH/ND
Ong SOVISINNVELRICUKA 1 ceumL | TCVN 4884-1:2015
Total plate count (LOD: 1)

9.9*

Ham Iuvong Chi " AOAC 2015.01 KPH/ND
i
Lead content B (ICP-MS) (LOD: 0,004)

Ghichu: KPH - Khdng phat hién (nghia la dudi ngudng phat hién cua phuong phap thi-LOD)
Nofte:  ND - Not detected (mean the fest result is below the detection limit of the method-1. oD)
Ha Noi, 05/07/2023
KT.VIEN TRUONG
PHO VIEN TRUONG
PP. DIRECTOR GENERAL
-DEPUTY DIRECTOR

of S
/i \

TS. Tran Cao Son
Tran Cao Son, FPhD.

{.Cde hérgua thir nghiém ghi trong lp.-‘ufn aqy chicd gid i ddi véi mdu thi nghicm/ This veport is only valid for the above sample
2 Khdng dwge tich ddn mot plan phicu ket gua thie nghicn ndu Ehing cd swe dong v bdng van ban eia Vien Kidm Nekhidm ATH STPQG! This repory shall nat be
reprodiced parily withowt the weitten approval of NIFC

3. Thang tin vé jndai va khdach hang dwpe ghi theo Véu cdu etia noi girt mdv! fnformation of sample and customer
4.(%) Phep thic duwe cong nhan phit hop theo véu edu cia ISOAEC 17025, Method is aceredited in accordance with ISO/EC 17025 T/rangfpage 212
3. Khing whdn khicn nai wrong trsdmg hop Hidng co man lies hoge he't thed A him men theo guy dinkd' Complaints shali not he resalved in case FET]

unavailalite or ot of stovage tine.

IS Wrillen as CUsIOmers request

» the storage sample |




BOYTE

VIEN KIEM NGHIEM AN TOAN VE SINH THUC PHAM QUOC GIA
NATIONAL INSTITUTE FOR FOOD CONTROL (NIFC)

Try s chinhy Head Office: 65 Phgm Than Dudr, P Mai Dich, Q. Céu Gidv, Ha Noi, Vigr Nam
VPI/ Rep. Office 1. Phong A102, Cing B Cang Cdt Ldi, 56 12958 Nguvén Thi Binh, P. Cat Léi, 02, TP HOM, Vigt Nam
VP2 Rep. Office 2-
Heotline: ()85 029 9595

8o [ N Quyen, FoBong Hai 1, 0. Hai An, TP, Hui Phong, Viét Nam

Email: vkata nife.gov. vn Wehsite: hitp: wwwonife.govion

So/No.: 2705/PKN-VKNQG

1. Tén mau

Name of sample:

2. Ma s6 mau/ Sample code:
3. M6 ta mau

Sample description:

4. S6 lugng mau
Number of sample:

5. Thdi gian luu mau
Sample storage time:

PHIEU KET QUA KIEM NGHIEM
TEST REPORT

Sira hat Mac Ca TH true NUT

Macadamia Miflk TH true NUT

0223571/DV.1

Nguyén hop 180 mL.

S6 lugng: 12. NSX: 13/01/2023 - HSD: 13/10/2023.
Intact carton, 180 mL/carton.

Quantity: 12. MFG: 13/071/2023 - EXP: 13/10/2023.
01 mau

01 sample

Khéng ¢6 mau luu

No storage sample

6. Ngay nhan mau 02/02/2023

Sample received date: o _

7. Thdi gian thr nghiém > 02/02/2023 - 08/02/2023
Teslting time:

8. Noi gti mau CONG TY cO PHAN SUA TH
Customer:

Bia chi: X6m Binh Nghta, X& Nghia Binh, Huyén Nghia Dan,
Tinh Nghé An, Viét Nam

TH Milk Joint Stock Company

Address: Binh Nghia Hamlet, Nghia Binh Commune, Nghia Dan District.
Nghe An Province, Vietnam

9. Két qua thir nghiém Cac chi tiéu Hoa ly

Test result(s) Physicochemical tests
ST/ Tén chi tiéu/ Bon vi/ Phuong phap thi/ Két qud/
No. Parameter Unit Test method Result
5 3 Ham lugng Aflatoxin B1 i NIFC.04.M.038 KPH/ND
' Aflatoxin B1 content i (LC-MS/MS) (LOD: 0,5)
s Ham lugng Aflatoxin M1 e NIFC.04.M.032 KPH/ND
| Aflatoxin M1 content bEFa (LC-MS/MS) (LOD: 0,01)
Ham luong Aflatoxin t6ng s&
NIFC.04.M.038 KPH/ND
9.3 | Total Aflatoxin content Hg/kg
(LC-MS/MS) (LOD: 0,5)
(B1, B2, G1, G2)
Ham lugng Melamin NIFC.04.M.058 KPH/ND
9.4* i mg/kg
Melamine content (LC-MS/MS) (LOD: 0,05)

ridoi vivi mean thiosghicm This report is waly valid for the ahove sample
g oo sieding ¥ bang van b cie Uidn Keém Neidm ATVSTPOG This report sinail pot he

e ghitheo véu odu cna not giet maw Information of sample aind custones
1 pdve hgp theo vou can ona ISOTEC 17025 Method i aeoredited in ace
T Bsiing e Khica mal trorg fewene fap hng o8 i dua fode Bor thed Bage e miie drew quiv ey Coangpleaing
uheviiethlc oF oul of storage s

I WPERHEH 8 CHNEOMer s reguest
il ISOEC 17023 rang/Page 1/2
paler i

i
shiall nor b resolved i cave the storagre shimpale i




Hotline: 085 920 9595

VIEN KIEM NGHIEM AN TO

BOYTE

Email: vinanife gpov.vn Websire: htip://wwwonife.govivn

AN VE SINH THU'C PHAM QUOC GIA
NATIONAL INSTITUTE FOR FOOD CONTROL (NIFC)
Trg so chinh/ Head Office: 65 Pham Thdn Dudt, P Mai Dich, Q. Cdu Gidv, Ha Noi, Vigt Nan
VPI/ Rep. Office 1: Phong A102. Cing B Cang Cat Lai. 56 12958 Newpdn Thi Dinh, P. Cdr Lés, Q2, TR HCM, Viér Nam
VP2 Rep. Office 2: Si i Ngo Quvén, P. Ding Hai 1, Q. Hai An, TP, Hii Phong, Vidt Nam

STT/
No.

Tén chi tiéu/

Parameter

Don vi/
Unit

Phuong phap tha/
Test method

Két qua/
Result

9.5

Ham luwong Ochratoxin A

Ochratoxin A content

Hg/kg

NIFC.04.M.038
(LC-MS/MS)

KPH/ND
(LOD: 0,5)

Ghi chu:  KPH - Khdng phat hién (nghia la dudi ngudng phat hién cua phuong phap thir-L OD)
Note:  ND - Not detected (mean the test resuit is below the detection limit of the method-L. oD)

Hz Néi, 08/02/2023

TUQ.VIEN TRUONG

TRUONG KHOA

DAM BAO CHAT LUONG

On behalf of Director General

Y

Le Thi Phuong Thao, PhD.

HeaaL Qualify Assurance Laboratory

1. Cie kit gua thie nahidim ghi h'amg;:frh';n iy chi cd gratvi doi vior man thi nehicm: This report is only valid
I ; : : ; gl g : : Rt AR ;
2. Khdng disoe trich didn mit phdn phidu lét que thir nghidm neu Ktedng ed swe dong ¥ hing

repraduced partly withoot the written approval of NIFC

3. Thing tin vé mdn va Mhdeh hang dicge ghi theo Ve edu cria noi giri mdw’ Information af sample and
L% Phep thie dwoe cong whdn pdiic hep theo véa cdu cria ISOUJEC 7025 Method iy aceredired in accordance with ISOTEC | 7025
3. Khudwer whn khica nai trong tirdmg hop Mong co midu lita hoge i thai ban Dew man theo gy il €

unavatiahic or oul af storage thme

Jerthe ahove sample
van ban caa Vidn Kicm Nghicgm ATVSTPOG This veport shall nat he

CHNTMEr (5 WEEHOR d8 cusidmers regnest

rang/Page 2/2

‘omplaines shall not he vesolved in case the storage sumple is



i BOY IE
VIEN KIEM NGHIEM AN TOAN VE SINH THUC PHAM QUOC GIA
NATIONAL INSTITUTE FOR FOOD CONTROL (NIFC)
Try so chinh/ Head Office: 65 Pham Than Dudt, B Mai Dich, 0. Cdu G:'d:r, Ha Ngi. Figt Nam
" PP/ Rep. Office 1: Phong AIN2, Cdng B Cang Céi Lat. 53 12958 Nguyén Thi Dink, P. Cdt Lai, TP. Thit Durc, TP, HOM, Vigt Nom
VP2/ Rep. Office 2; 56 | Ngé Quyén. P, Dong Hai 1, (). Hdi An, TP, Hai Phéng, Tiét Nam

Hotline: (185 929 9595 Emuail: vinw nife.govon Website: hittp:/‘www.nifc.gov.vn

So7No-- T39T0/PRN-VRNOG PHIEU KET QUA KIEM NGHIEM
TEST REPORT

1. Tén mau/ Name of sample: SUA HAT MAC CA TH true NUT
. Macadamia mitk TH true NUT
2. Ma sé mau/ Sample code: 04233807/DV.1

3. M6 ta mau Mau dung trong bao bi kin. S& luong: 6.
Sample description: Sample is put in sealed packages. Quantity: 6.
4. S6 lvong mau 01 mau

Number of sample: 017 sample

5. Théi gian luu mau Theo huéng dan NIFC.01.G.01

Sample storage time: According fo Guideline NIFC.01.G.01

6. Ngay nhan mau 21/04/2023

Sample received date:

7. Thdi gian thir nghiém 21/04/2023 - 28/04/2023

Testing time:

8. Noi gtri mau CONG TY CO PHAN SUA TH

Customer: Dia chi: Xom Binh Nghia, Xa Nghia Binh, Huy&n Nghia Dan,

Tinh Nghé An, Viét Nam
TH MILK JOINT STOCK COMPANY

Address: Binh Nghia Hamlet, Nghia Binh Commune, Nghia Dan District
Nghe An Province, Vietham

9. K&t qua thir nghiém Cac chi tiéu Hoa ly
Test resuli(s) Physicochemical tests
STT/ Tén chi tiéu/ Bon vi/ Phuong phap tha/ Két qud/
No. Paramefter Unit Test method Result
+ | Ham luvong Carbohydrat
9.1 Cenitioliyelite contont g/100mL NIFC.02.M.06 3,81
g2+ | Hamlugng Chat béo g/100mL | TCVN 6688-3:2007 276
Fat contfent
9.3+ | Ham luong Protein g/100mL | TCVN 8099-1:2015 0,81
Protein content
9.4+ | Nang lugng kcal/100mL|  NIFC.02.M.06 433
Energy
Ha N6i, 28/04/2023

KT.VIEN TRUONG

PHO VIEN TRUONG
—PP. DIRECTOR GENERAL

/: - DEPUTY DIRECTOR

” VIEN \

[ KIEM NGHIES |
[ 5oan 1O .
T\ THUC Plam A
ouocGia / /)
;_{ & Thi Phuong Théo
- Le Thi Phuong Thao, PhD.

1. Cae két gua thiz nghicm ghi trong p,"u'y:rr ndy chico giid irj doi vol mdu thi nghidm/ This vreport is onaly valid for the above samplie
2. Khéng diwge trich din mat phan phiéa két gua thir nehicm néw khdng o sie ding 1 bitng v ban ciia Vién Kiém Nghiém AT STPOG This report shall not be
reproduced pardy withaut the written approval of NIFC
J.Thing tin vé mran va lhdeh hitng chiroe ghi theo véu cdu ctia woi gy mdn/ Informaiion of sample and customer is writien as custamers J{mlpage 1,(1
4. %) Phep thie diege cdng nhdn plic hop theo yvéyu cau cia ISO/EC 17025/ Method is aocredited in accordance with ISO/MEC [7025
J. Khdng rivin Khicu wai-irong trudng hop idng o mdu e hode hét thei han lien mau theo quy dinh/ Complaines shall not be resolved in case the stovage sample iv
unevatlehie or out of storage time.



