Nestlé Vietnam Ltd Nestle

HMTC Building (Empress Tower), Floor 5,

138 — 142 Hai Ba Trung Str., Da Kao Ward, Dist. 1,
Ho Chi Minh City, Vietnam

Tel: (84-8) 3911 3737

Fax: (84-8) 3823 8632

Kinh giri: CHI CUC AN TOAN VE SINH THUC PHAM - SO Y TE HA NOI
YOUR REF. OUR REF. 77/2018/RA-MIS-NVL HO CHI MINH CITY. 12/09/ 2018

‘THONG BAO 1
V/v: Thay d6i thoi han sir dung san pham

Cong ty TNHH Nestlé Viét Nam tran trong kinh chao quy Chi Cuc va xin trinh bay véi quy Chi
Cuc mét viéc nhu sau:

Céc san phim sau ddy cia cong ty chung t6i da duge phé duyét theo Xéac nhin cong bd phi hop
qui dinh an toan thuc pham va ho so tu cdng bo san pham chi ti€t nhu sau:

TT Tén thwe phim S6 cong bd
{ Thuc pham bd sung Banh ngii cdc | 66/CONG TY TNHH NESTLE VIET NAM/2018

Nestlé MILO bar Ngay 10/07/2018

5 Thuc phiam bd sung Ngii cbe 24070/2016/ATTP-XNCB
Nestlé Fitnesse Chocolate bar Ngay 26/09/2016

5 | Thue phdm bd sung Banh ngii cde 30447/2017/ATTP-XNCB
Nestlé Koko Krunch bar Ngay 30/08/2017

i Thure phim bd sung Ngii cdc 24071/2016/ATTP-XNCB
Nestlé Fitnesse Strawberry bar Ngay 26/09/2016

Nha san xuét cic san phdm trén déy (Cereal Partners Poland) thong béo cac san phim néu trén
d3 dat duoc d6 dn dinh chét lurong & thoi han méi 1a 15 thang. Trong khi thdi han sir dung hién
tai dang cong bd 1a 12 thang dbi véi san phdm Nestlé MILO bar; Nestlé Fitnesse Chocolate bar
va Nestlé Koko Krunch bar (sb thir tw 1; 2 & 3) va 10 thang dbi véi san phim Nestlé Fitnesse
Strawberry bar (sé thir tr 4). Vi vy, chiing ti xin thong bao thay ddi thoi han str dung méi ciia
cac san phdm néu trén 13 15 thang (xin dinh kém thu thong béo ciia nha san xuét).

Chiing t6i xin cam két khong c6 bt ki thay dbi nao khéac vé cong thirc va chét lugng san phdm
nhur da cong bo.

Tréan trong thong bao.
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Cereal Partners Poland
Nestle and Generat Mills

To whom it may concern

Cereal Bars Shelf Life- Extension in AMA Region

Keeping Quality Tests

2018-08-14

This is to inform that, in temperature controlled supply chain, for future deliveries of the above said

products 15 month shelf life will be implemented. The so far shelf was 12 months. The change is

applicable to all AMA Markets who agreed to apply this new shelf life having analyzed their local

regulatory requirements.

The Keeping Quality Tests have been performed by CPW Researched and Development Center. Nestle

Milo Bar has been used as representative for the whole range of cereal bars.

Product Name: Milo Cereal Bars

Production Site: Lubicz Pack weight: 23,5

Date of Manufacture: 26.10.2016 Liner Type: OPP/metOPP

Best Before: 15M
FRESCH
PRODUCT 3M eM 9SM 12M | 14+ M

Appearance [} IN IN IN IN IN

Flavour IN IN IN N N 1

Texture IN IN I N IN N
“law N IN IN N N IN

Conclusions &
Comments

Milo Bars in AMA Region will be sold under temp controfled conditions,
which will be eguivalent to Mediteranean climatic conditions. The test
indicates that a shelf Life of more than 15 months should be achievable

under these conditions.

The obtained results have been extrapolated and are also valid for Nestlé

Koko Krunch Bar, Fitnesse Strawberry, Fitnesse Chocolate.

CEREAL PARTNERS POLAND

Phone: +4856 61 04 100
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Cereat Partners Poland
Nestle and General Mills

R&D Guidelines on Optimal Conditions for Storage and Transportation of Raw Materials, Semi-

Finished and Finished Products

TARGET MIN - MAX s
ENVIRONMENTAL | 1epipepaTur ngmif:v( b ) HUI\I\I‘I‘IID!\:TYMRI.‘AXNGE ADDITIONAL RECOMMENDATIONS EXAMPLES
CONDITIONS 1 RE RANGE
E (°C} %rH) ) {%rH)
On occasion temperature may be
higher but never to exceed 35°Celsius
. Non
{6 days maximum). ol
On occasion temperature may be SEI“ISItl.\l'e
lower but repeated cycling below the materi,
AMBIENT 20 50 6-30 35-65 : X : covers
freezing point should be avoided. e
: e traditional
Sudden temperature variation should
- . warehouse
be avoided as it may cause :
condensation on product and ApTaRe
packaging passed dewpoint.
Materials
sensitive to
: : : rancidity or
CHILLED 4 nfa 3-5 nfa Ginis Nlked
ambient
shelf-life
For chocolate containing produtts;
On occasion temperature may be
higher but never to exceed 25°Celsius
(6 day maximum).
On occasion temperature may be Materials
lower but cycling below the freezing {sensitive ta
point should be avoided. high
Sudden temperature variation should|temperatur
be avoided as it may cause es and high
condensation on product and temperatur
; packaging passed dew point. e
CONFECTIONERY 17 50 6-21 35-65  |For non-chocolgte containing fluctuations
products: such as
On occasion temperature may be chocolate
higher but never to exceed 30°Celsius{containing
{6 day maximum). or
On gccasion temperature may he compournid
lower but cycling below the freezing containing
point should be avoided. produicts
Sudden temperature variation should
be avoided as it may cause
condensation on product and
packaging passed dew point.
ia Jakgdci
Krystyna Rubnikowicz
CEREAL PARTNERS POLAND Phone: +48 56 61 04 100

Torun - Pacific 8p. z 0.0,
Szosa Lubicka 38/58, 87-100 Torun, Poland

Fax: +48 566104 112
E-mail: pacific@cpplnestle.com
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Ceras! Baiisers Poland
Hestte 5nd Careral Milis

Ngay 14 thang 08 nam 2018
Kinh gixi cac co quan hiru quan
Ting thoi han s dyng Thanh Ngii cbe trong khu vee AMA
Thit nghiém chét lwgng bio quan

Chung toi xin thong bao trong chudi cung (rng dugc kidm soat nhiét do, ching tdi s€ cung cép céc san
pham noi trén trong thoi han s dung 15 thang trong thoi gian toi. Thoi han st dung san pham cho
thoi didm hién tai 13 12 thang. Su thay ddi thoi han sir dung nay c6 thé ap dung cho tat ca cac Thi
truong AMA da ddng y ap dung thoi han st dung mdi ndy sau khi phan tich cac yéu cAu phap ly dia
phuong.

Cac thir nghiém chét luong bao quan da dugc thuc hién bodi Trung tdm nghién ciru va phat trién CPW.
Thanh Milo Nestle da dugc st dung lam méu dai dién cho toan bd cac thanh ngu cbe.

Tén san phim: Thanh ngii cbe Milo
Pja diém san xuat: Lubicz Khéi luong dong goi: 23,5
Ngay san Xuét: 26.10.2016 Loai 16p 16t: OPP/metOPP
Thai han sir dung: 15 thang
= )
\ iﬁ&pshéa‘ 3 thang 6 thang 9 thang 12 théng | 14+ théng—| '
Pic diém DAT PAT PAT DAT PAT
bén ngoai DT
Huong vi \ LAT PAT PAT DAT PAT DAT
Qheeln | PAT DAT PAT DAT PAT DAT
Aw Dtk DAT PAT PAT DAT PAT

1

Thanh Milo trong Khu vuc AMA s€ dugce ban dudi diéu kién kiém soat nhiéf do, diéu
nay s& tuong duong v&i-didu kién khi hau Dia Trung Hai. Thix nghiém chi ra rang thoi
Két lugn & | han sir dung hon 15 thang vin dat dugc trong nhimg diéu kién nay.

Nhén xét

| Cac két qua thu dugc nay dua ra két luan va ciing ¢6 gid tri chung doi v@i cac san pham

'l Nestlé Koko Krunch Bar, Fitnesse Strawberry, Fitnesse Chocolate. J
=

CEREAL PARTNERS POLAND DT: + 48 56 61 04 100



Hudng dan Nghlen cliu & Phat trién vé didu kién ti uu cho viée luu trlr va van chuyé

tho: Ban thanh pham va thanh pham

1 nguyén ligu

| THANG 1
PIEU KIEN NHIET DO PO AN} NHIET DO T};QINTGO?Q | ) ) S
MOI MUC TIEU | MUC TIEU "[OI : THIEU-TOL KIEN NGHI BO SUNG :
TRUONG E' (°0) (%rH) THIEU-TOI DA (YrH
PA (OC) (%erH)
D51 khi ahiét 0 c6 thé cao hon | Neuyenlicu
nhung khc‘)ng bao gior dwge virgt qua | khong nhay
35°C (t6i da 6 ngay). _ cam;
MAi trut Poi khi nhiét d§ co thé thip hon 5
:i?llgt;l:lgﬂig] 20 50 6-30 35-65 nhlrng nén tranh lip lai chu ky dudi bflo goin
diém déng bing. Nén trianh thay doi bao quan
nhiét do djt ngdt vi no co thé gay | trong !A(ho
ngung tu trén sin pham va déng goi yyEin
- _ thong

Banh keo 17

-

da dat dlem ngu ng tu.

| Neén tranh sy thay dé
| ngot vi no c6 thé gay L3
sén pham va dén%:ﬂgfu_’gﬁ dgt diém

diém dong bang

\\\\\

 ngung ty.

.

F ; i z il ; S%Vﬁhégl%iéé ; =
Poi khi nlm;t a6 co thé cao. llon"
nhung khong bao glb du@c vuqtequd

Nguyén ligu
nhay cam

' V6 nhigt 40
*:: ﬁgéao vé&su _

chira sdcdla

GIAM POC
Krystyna Rubnikowicz
(Da ky va déng ddu)



LOI CHUNG CUA CONG CHUNG VIEN

Hom nay, ngay 13 thdng 09 nam 2018, tai tru s& Van phong Cong chimg Chu Canh Hung,

Thanh phd Ha Noi, ,
T6i 1a Cong chimg vién Vian phong Cong ching Chu Canh Hung, thanh phd Ha Noi.

CHUNG NHAN:

Ban dich nay do ong Truong Cong Pat, CMND s&: 168410115 cAp ngay 28/04/2009 tai Ha
Nam, la cong tac vién phién dich cua Van phong Céng chimg Chu Canh Hung, Thanh phd

Ha Ndi. da dich tur tiéng Anh sang tiéng Viét.

Chit ky trong ban dich dung la chir ky ctia 6ng Truong Céng Dat:

Ngi dung cua ban dich chinh xéc, khong vi pham phép ludt, khong trai voi dao dirc x4 hdi;
Ban dich gom 10, trang, luu mot ban tai Van phong Cong chimg Chu Canh Hung,

Thanh ph Ha Noi. )
Sé cong chimg: 572 ; Quyénso: 01-TP/CC-SCC/BD

Ngudi dich CONG CHUNG VIEN
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Trwong Cong Dat

CONG CHUNG VIEN

Boon Ny
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To whom it may concern
Cereal Bars Shelf Life- Extension in AMA Region

Keeping Quality Tests

This is to inform that, in temperature controlled supply chain, for future deliveries of the above said
products 15 month shelf life will be implemented. The so far shelf was 12 months. The change is
applicable to all AMA Markets who agreed to apply this new shelf life having analyzed their Jocal
regulatory requirements.

The Keeping Quality Tests have been performed by CPW Researched and Development Center. Nestle

Milo Bar has been used as representative for the whole range of cereal bars.

Milo Cereal Bars

Product Name:

Production Site: Lubicz Pack weight: 23,5
Data of Manufacture: 26.10.2016 Liner Type: OPP/metOPP
gest Before: 15M
FRESCH
PRODUCT 3M 6M 9IM 12M | 14+ M
Appearance N IN N IN i N
Flavour N IN IN N N IN
Texture IN iN iN N iN IN
Aw N IN IN IN N IN

Milo Bars in AMA Region will be sold under temp controfied conditions,
which will be equivalent to Mediteranean climatic conditions. The test
indicates that a shelf Life of more than 15 months should be achievable
under these congitions. ;

The ocbtained results have been extrapolated and are 8lso valid for Nestlé
Koko Krunch Bar, Fitnesse Strawberry, Fitnesse Chocolate.

Conclusions &
Comments

CEREAL PARTNERS POLAND Phaone: +48 56 6104 100
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R&D Guidelines on Optimal Conditions for Storage and Transportation of Raw Materials, Semi-

Finished and Finished Products

TARGET | TARGET LN~ MAX .
SRYIRENMENTAL H;.rlialnl'f‘é( EMPERATU HUI\.“'/I‘ |‘§WYMRI;):\|GE ADDITIONAL RECOMMENDATIONS EXAMPLES
CONDITIONS < M RE RANGE {%rH) i
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Krystyna K ubnikowicz

CEREAL PARTNERS POLAND Phong: +48 56 61 04 100
Torufi - Pecific Sp. 2 0.0. Fax. +48 56 6104 112
Sz08a Lubicka 38/58, 87-100 Tarup, Poland E-mail: pacific@cpplrestlecom
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