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TEST REPORT
CHIET XUAT NAM MEN BIA

1. Tén mau:
2. Ma s& mau: 0125261/DV.1
3. M6 t& mau: MAu dung trong tui zip, 500 g/tdi. S6 lvong: 1.

NSX: Khéng c6 - HSD: Khéng cé.
01 mau

Khéng c6 mau luu

08/01/2025

08/01/2025 - 16/01/2025

CONG TY TNHH CHIET XUAT NAM MEN M

Dia chi: Thén Bong Lai, x4 Quang Tién, huyén Séc Son,
Thanh phd Ha Noi, Viét Nam

Cac chi tiéu Hoa ly va Vi sinh vat

. S8 lugng mau:

. Thai gian luu mau:

. Ngay nhan mau:

. Thdi gian thtr nghiém:
. Noi gtti mau:
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9. Két qua thr nghiém:

s
—

STT Tén chi tiéu Bon vj Phuiong phédp thiy Két qud

9.42

Clostridium perfringens

CFU/g

TCVN 4991:2005

KPH (LOD: 1)

9.2* | Coliforms CFU/g TCVN 6848:2007 KPH (LOD: 1)
9.3* | E. coli CFU/g TCVN 7924-2:2008 KPH (LOD: 1)
9.4* | S. aureus CFU/g ISO 6888-1:2021 KPH (LOD: 10)
9.5* | Salmonella spp 125 TCVN 10780-1:2017 Keh

' ' - ' (eLODso: 1)
9.6* | Streptococci faecal CFU/g NIFC.06.M.16 KPH (LOD: 1)

9.7* | T6ng s6 ndm men va ndm méc| CFU/g TCVN 8275-2:2010 KPH (LOD: 1)

9.8* | TGng s6 vi sinh vat hiéu khi CFU/g TCVN 4884-1:2015 8,0 x 107

9.9* | Ham lugng Arsenic mg/kg NIFC.03.M.45 (ICP-MS) 0,16

9.10* | Ham luwong Cadmi mg/kg NIFC.03.M.45 (ICP-MS) 0,078

9.11* | Ham luong Canxi mg/100g | NIFC.03.M.19 (ICP-OES) 86,8

9.12* | Ham lugng Chi mg/kg | NIFC.03.M.45 (ICP-MS) 0,10

9.13* | Ham lugng Kali mg/100g 2557

NIFC.03.M.19 (ICP-OES)

1.Cdc két qua thir nghiém ghi trong phiéu nay chicé gid tri déi véi mau thi nghiém/ This report is only valid for the above sample
2. Khong dugc trich dan mét phan phiéu két qua thir nghiém néu khong cé s dong y bang van ban cia Vién Kiém Nghiém ATVSTPQG/ This report shall not be
reproduced partly without the written approval of NIFC
3.Théng tin vé mau va khach hang dwoc ghi theo yéu cdu cua noi giri mau/ Information of sample and customer is written as customer’s request
4.(*) Phép thir dugc cong nhédn phit hop theo yéu cau ctia ISO/IEC 17025/ Method is accredited in accordance with ISO/IEC 17025 Trang 1/4
5. Khong nhén khiéu nai trong truong hop khong 6 mau luu hodc hét thoi han heu méu theo quy dinh/ Complaints shall not be resolved in case the storage sample is
unavailable or out of storage time.




BOYTE
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STT Tén chi tiéu BPon vi Phuiong phap thiy Két qud
9.14* | Ham lugng Kém mg/100g | NIFC.03.M.19 (ICP-OES) 8,44
9.15* | Ham luvong Magie mg/100g | NIFC.03.M.19 (ICP-OES) 199
9.16* | Ham luvong Natri mg/100g | NIFC.03.M.19 (ICP-OES) 122
9.17* | Ham luong Phosphor mg/100g | NIFC.03.M.19 (ICP-OES) 1737
9.18* | Ham luwgng Thay ngan mg/k NIFC.03.M.45 (ICP-MS) <Loa
' oy O o e (LOQ: 0,010)
Ham luong Acid Aspartic
9.19* j . .05.M.
I g/100g NIFC.05.M.101 (HPLC) 4,44
. | Ham luong Acid glutamic
9.20 (Daing toan phan) g/100g NIFC.05.M.101 (HPLC) 13,5
Ham luong Alanine
21F : : 100 .05.M.
9 B arphas) g/100g NIFC.05.M.101 (HPLC) 4,04
Ham luvong Arginine
9.22* : : 1 NIFC.05.M. HPL 2,7
(L an e ledFrshan) g/100g 05.M.101 ( C) ,70
NIFC.05.M.005
.23* | Ham v -gl 02
9 Ham lugng Beta-glucan g/100g (Ref. K-YBGL Megazyme Kit) 6,
Ham lugng Cystine
9.24* § . /100 NIFC.05.M.101 (HPLC 0,31
(Dang toan phan) 9/100g o3 ( ) 3
Ham luong Glycine
25% j . /100 NIFC.05.M.101 (HPLC 2,59
9 (Dang toan phan) g g ( )
Ham luwgng Histidine
9.26* j , /100 NIFC.05.M.101 (HPLC 1,11
(Dang toan phan) g J ( )
Ham lugng Isoleucine
9.27* j 5 /100 NIFC.05.M.101 (HPLC 233
(Dang toan phan) 4 g ( )
Ham luong Leucine
.28* ' \ 100 NIFC.05.M.101 (HPLC 3,29
e (Dang toan phan) 9/100g ( )
Ham luong Lysine
9.29* j . /100 NIFC.05.M.101 (HPLC 3,04
(Dang toan phan) g g ( )
Ham luvong Methionine
.30 j . 100 NIFC.05.M.101 (HPLC 0,69
9.30 (Dang toan phan) 9/100g ( )
He I i
g.gi | Do lang Phenylalaning g/100g | NIFC.05.M.101 (HPLC) 218

(Dang toan phan)

1.Cdc két qua thir nghiém ghi trong phiéu nay chi c¢é gid tri déi véi mau thi nghiém/ This report is only valid for the above sample

2. Khéng duge trich dan mét phan phiéu két qua thir nghiém néu khéng c6 si dong ¥ bang van ban ciia Vién Kiém Nghi¢m ATVSTPQG/ This report shall not be
reproduced partly without the written approval of NIFC
3.Théng tin vé mau va khach hang dwoc ghi theo yéu cau ciia noi giri mau/ Information of sample and customer is written as customer’s request

4.(*) Phép thir duwgc cong nhdn phit hop theo yéu cau cua ISO/IEC 17025/ Method is accredited in accordance with ISO/IEC 17025
5. Khéng nhén khiéu nai trong truong hop khong c6 mau heu hodc hét thoi han luw mau theo quy dinh/ Complaints shall not be resolved in case the storage sample is

unavailable or out of storage time.

Trang 2/4
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STT Tén chi tiéu Bon vi Phuiong phap th Két qua
Ham lugng Proline
9.32* i . .05.M.
e 9/100g | NIFC.05.M.101 (HPLC) 1,78
Ham luvong Serine
9.33* i . 10 .05.M.
(Dang todn phan) 9/100g | NIFC.05.M.101 (HPLC) 2,61
gy | M1 (B0 TR P /100g | NIFC.05.M.101 (HPLC 2,50
) (Dang toan phan) gr1™ha L ( ) ’
Ham luong Tryptophan
9.35* j . .05.M.
(Banaiohaniecs 9/100g | NIFC.05.M.188 (HPLC) 0,48
Ham lugng Tyrosine
9.36* j . .05.M.
(g tedn Bhny 9/100g | NIFC.05.M.101 (HPLC) 1,72
Ham Iuvong Valine \
937r* : 5 .05.M.
(Dang toan phin) g/100g NIFC.05.M.101 (HPLC) 2,8% \
9.38% | Do &m g/100g NIFC.02.M.02 2.86" 7
. | Ham luong Carbohydrate -
9.39 (khéng bao gom Chét x0) g/100g AOAC 2020.07 8,23
Ham lugng Inositol (B8) NIFC.02.M.47
9.40* il /100
(Myo-Inositol) i (HPAEC-PAD) jedy
9.41* | Ham luvong Lipid g/100g NIFC.02.M.04 2,79
9.42* | Ham lvong NaCl g/100g NIFC.02.M.07 0,13
9.43* | Ham lugng Protein g/100g NIFC.02.M.03 52,5
9.44+ | Ham luong Vitamin B1 mg/i100g|  NIFC.02.M.16 (HPLC 0,47
| (Thiamin.HCI) Sl 10 HRLE) ’
9.45 Ham luvong Vltamln B12 ug/100g NIFC.04.M.105 KPH
(Cyanocobalamin) (LC-MS/MS) (LOD: 0,12)
. | Ham luong Vitamin B2
9.46" | Riboflavin) mg/100g|  NIFC.02.M.17 (HPLC) 1,43
Ham luvong Vitamin B5
9.47* i
(Acid pantothenic) mg/100g NIFC.02.M.15 (HPLC) 18,0
. | Ham lvong Vitamin B6
9.48" | b ridoxinH ol mg/100g |  NIFC.02.M.15 (HPLC) 0,77
Ham lugng Vitamin B9 AOAC 2013.13
9.49* b2 1 /10
(Acid folic) Hg/100g (LC-MS/MS) =0
. | Ham luong Vitamin PP
9.50% | TS mg/100g |  NIFC.02.M.15 (HPLC) 34,6
(Niacinamide)

1.Cdc két qua thir nghiém ghi trong phi‘é'u nay chicé giatri doi voi mau thi nghiém/ This report is only valid for the above sample

2. Khéng dugc trich dan mét phan phiéu két qua thir nghiém néu khong cé swe dong y bang van ban cua Vién Kiém Nghiém ATVSTPQG/ This report shall not be

reproduced partly without the written approval of NIFC

3.Théng tin vé mau va khdach hang dwroc ghi theo yéu cau cua noi guri mau/ Information of sample and customer is written as customer’s request

4.(*) Phép thir duoc cong nhan phit hop theo yéu cau cua ISO/IEC 17025/ Method is accredited in accordance with ISO/IEC 17025
5. Khong nhan khiéu nai trong triueong hop khéng cé mau luu hodc hét thoi han lwu mau theo quy dinh/ Complaints shall not be resolved in case the storage sample is

unavailable or out of storage time.

Trang 3/4
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STT

Tén chi tiéu

Don vi

Phuong phap th

Két qua

9.51

Nang luvong

kcal/100g

NIFC.02.M.06

268

9.52*

pH (dung dich 25%)

NIFC.05.M.196

5,63

Ghi chu:

eLODso Ia gici han phat hién LODso u0c tinh vdi xac suat phat hién la 50%
LOQ - Gidi han dinh Ivong cua phuong phap they

KPH - Khéng phat hién (nghia la du'di ngu'dng phat hién cda phuong phap thi-LOD)
Néng luong = Lipid x 9 + Protein x 4 + Carbohydrat (khéng bao gom Chét xo) x 4

Ha Néi, ngay 16 thang 01 nam 2025
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1.Cackét qua thir nghi¢m ghi trong phiéu nay chicé giatri déi véi mau thi nghiém/ This report is only valid for the above sample

2. Khong dwgce trich dan mét phan phiéu két qua thir nghiém néu khong coé sw dong y bang van ban cia Vién Kiéem Nghi¢m ATVSTPQG/ This report shall not be

reproduced partly without the written approval of NIFC
3.Théng tin vé mau va khach hang dwoc ghi theo yéu cau cua noi giri mau/ Information of sample and customer is written as customer’s request

4.(*) Phép thir duwoc cong nhan phit hop theo yéu cau cua ISO/IEC 17025/ Method is accredited in accordance with ISO/IEC 17025

5. Khong nhdn khiéu nai trong tricong hop khong cé mau lwu hodc hét thoi han luu mau theo quy dinh/ Complaints shall not be resolved in case the storage sample is

unavailable or out of storage time.




