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1. Tén méu: Thuc phdm bé sung Banh an dam Gerber LIL' Crunchies virau cu
2. Ma s8 mau: 0118491/DV.3
3. M6 ta mau: Nguyén hop 42g - S8 lugng: 4

NSX: 'Khéng c6 - HSD: 09/06/2018 ; Khéng ¢6 mau luu
4. S6 lugng mau: 01 méu
5. Thai gian lvu mau; Khéng cé
6. Ngay ldy mau: Khéng c6
7. Ngay nhan mau: 30/01/2018
8. Thai gian thir nghiém:  30/01/2018 - 12/02/2018
9. Noi gtri mau: Coéng ty TNHH Nestlé Viét Nam

10. Két qua thir nghiém:

Dia chi: Khu Cong nghiép Bién Hoa 2, Dong Nai

Cac chi tiéu Héa ly va Vi sinh vat

STT Tén chi tiéu BDon vi Phuiong phap thi Két qua
10.1" | Salmonella 1259 TCVN 4829:2005 KPH
KPH
10.2" | Enterobacteriaceae CFU/MO0g TCVN 5518-2:2007 (LOD: 1 CFUM0g)
10.3" | Ham lwgng Protein a/100g H.HD.QT.003 5,50
10.4" | Ham lugng Chét béo 9/100g H.HD.QT.005 230
10.5 | Ham Iwgng Carbohydrate g/100g H.HD.QT.336 68,9
10.6 | Nang lwgng Kcal/100g H.HD.QT.336 504
10.7 Ham luong Vitamin E mg/100g H.HD.QT.265 18.1
(tocopheryl acetat) (UPLC-MS/MS)
10.8 | Ham luong Sat mg/100g| H.HD.QT.176 (ICP-OES) 27,1
10.9 | Ham luong Calci mg/100g| H.HD.QT.176(ICP-OES) 8,6
10.10| Ham Iugng Sodium mg/100g| H.HD.QT.176(ICP-OES) 428
2 : KPH
10.11| Ham Iwong Cadmi mg/kg H.HD.QT.429 (ICP-MS) (LOD: 0,004 mg/kg)
10.12| Ham Iwgng Chi mg/kg H.HD.QT.429 (ICP-MS) 0,018
10.13°| Ham luong Aflatoxin B1 ppb H.HD.QT.011 (LC-MS/MS) et
(LOD: 0,1 ppb)
10.14°| Ham lvong Melamin ppb H.HD.QT.133 (LC-MS/MS) e
(LOD: 15 ppb)
10.15°| Ham lugng Deoxynivalenol ppb H.HD.QT.290 (LC-MS/MS) i
(LOD: 67 ppb)
10.16°| Ham lwang Fumonisin ppb H.HD.QT.290 (LC-MS/MS) e
' (LOD: 30 ppb)

1. Cdc két qua thir nghiém ghi trong phiéu nay chi cé gid tri doi vai mau thi nghiém

3. Thong tin vé mdu va khdch hang dwoe ghi theo yéu cau clic 1 noi giri mau
4. Chi tiéu ddanh ddau * la chi tiéu duoe cong nhdan VILAS ) .
5. Khéng nhan khiéu nai trong trudng hop khong ¢é mdu lieu hodc hét thoi han huu mdu theo quy dinh

D
2. Khéng duoc mu’r dan mot phdn phiéu két qud thit ng /m m neu khong <u sw dong ¥y bang van ban cua Vién Kiém nghiém ATVSTPQG
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STT Tén chi tiéu Pon vi Phuiong phap th Két qud
KPH
10.17°’| Ham lwong Ochratoxin A b H.HD.QT.290 (LC-MS/MS
e - PP ( )| (LoD: 0.7 ppb)
10.18'| Ham luong Z I b H.HD.QT.290 (LC-MS/MS) KPH
} am luong Ze .HD.QT. -
ong Zearalenone pp (LOD: 3.3 ppb)

Ghi chii:  KPH - Khong phét hién (nghia la du'di nguidng phat hién cua phuong phap thir-LOD)
Ha Noi, ngay 12 thang 02 nam 2018
TUQ.VIEN TRUONG

TRUONG PHONG
QUAN LY CHAT LUJNG
Lé Thi Phuong Thao

o b~

. Cde két qud thie nghiém ghi trong plm u nay chi cé gid tri doi véi mau thi nghiém

. Khong dugc trich ddan mot phdn phiéu két qua thu nghi¢m néu khong « "6 i dong ¥ bang van bdn ciia Vién Kiém nghiém ATVSTPQG

. Théng tin vé mdu v khdch hang duoe ghi theo yéu ‘Gu cia noi guri méiu

. Chi tiéu ddnh ddu * la chi tiéu dugc cong m'u.'n VILAS Trang 2/2
. Khong nhan khiéu nai trong truong hop khéng cé mdu luu hode hét thot han liew mau theo quy dinh




