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CONG HOA XA HOI CHUNGHIA VIET NAM
Dée lip - Ty do - Hanh phic

BAN TU CONG BO SAN PHAM
SO: TCCS 43/VDN/2024

I. THONG TIN VE TO CHUC, CA NHAN TU CONG BO SAN PHAM
Tén th chire, ci nhian: Cong ty CO phin i han Vedan Viét Nam
Dja chi: Quoc 1§ 51, ap 1A, xd Phurée Thai, huyén Long Thanh, tinh Dong Nai, Viét Nam
Dién thogi: 0251.3825111 Fax: 0251 3825138
M s6 doanh nghiép: 3600239719
1. THONG TIN VE SAN PITAM

1. Tén san [lllﬁm: Ca om dua chua vi T Xuyén

2. Thanh phiin:
Ca tra phi 18: C4 tra phi 1& (77%), nude, mubi, chét diéu chinh dé acid (330, 331(iii),
332(i1), 451(1). 452(ii)).
Go6i nwée diang: Nude hiim xuong ca chém (nude, xuong ci chém, nude dua cai chua,
hanh tdy, hinh 14), dudmg, gidm gao, chit didu vi (621), gimg, regu nép, mudi, 16m kho,
liéu so, rirgu hoa tiéu.
Goi rau, bin: Bun, dua cai chua (25%), gid, nidm méo, hanh 4.

Goi diu: Diu nanh, diu mé, t6i, gimg, hat hoa tidu, Gt
3, Thivi hgn sir dung sian [lh:'i"m: 24 thang ké tir neay san XUAt,
4. Quy cich déng g6i v chit liéu bao bi

a) Quy cich déng g6i (khéi lwgng tinh): Tai 890 g, g6i 890 g va cic quy cich khic theo

yeéu cdu cua khach hing.

b) Chiit liéu bao bi:

- Tti: San phim duge dong trong bao bi LLDPE. :

- Hop: San phdm duge dong trong bao bi LLDPE, bén ngoai 1a hdp gidy.

Bao bi sir dung phit hop véi yéu cdu An todn vé sinh thye phim theo quy dinh ciia B Y (€,
5. Tén va dia chi co s& sin xuft sin phiim
San xudl tai: Céng ty Trach nhiém hiru han Ché bién Thyre phim xuat khiu Van Bic Tién
Giang,
Dia chi: Ap Pong Hoa, xi Song Thudn, huyén Chiau Thinh, tinh Tién Giang, Viét Nam,




I' 11, MAU NHAN SAN PHAM
Xem méu nhan dinh kém
IV. YEU CAU VE AN TOAN THU'C PHAM
Cang Ly Cd phﬁn Hiru han Vedan Viét Nam kinh doanh san phﬁm “Ca om diura ¢hua vj Tir
Xuyén™ dal yéu cau vE an toan thire phiam theo:

- TCVN 5289:2006 Thiy san dong lanh — Yéu ciu vé sinh (mue 2.1.1, 2.2).

- QCVN 8-1:2011/BY T Quy chuian K¢ thudt Qubc gia dbi vai gidi han 6 nhiém doc 16 vi
nam trong thire pham (muyc 1.9, 2.11).

- QCVN 8-2:2011/BYT Quy chuin K§ thujit Quc gia ddi véi gidi han 6 nhiém kim logi
nfng trong thyre phim (muyc 1.12, 2.38, 3.42, 4.20, 5.2),

- Tiéu chudn nha san xudt.

- Thong tr 24/2019/T'1-BYT Quy dinh vé& quan 1y va sir dung phu gia thue phim va Thong
tr 17/2023/T1-BY'T Sira dbi, bd sung va bii bo mot sé vn ban quy pham phap luat vé an
toan thye ph&m do B9 trirdmg BO Y 1€ ban hanh,

Chiing 167 xin cam két thiee hién day éhi ede quy dinh ciia phdp lugt vé an toan thee pham va
hoén todn chiu trach nhigm vé tinh phdp Iy ciia ho so cong bé vi chdt legng, an todn thiee phém
doi voi san phim dd cong bo./

Ding Nai, ngay 23 thing 04 nam 2024
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TEST REPORT Page 01/04

|. Tén mau
Name of sample

b

. M6 ta miu
Sample description

- CA PHI LE

- Mau thir nghiém do khach hang |y mduw, tén mau va théng tin vé miu
do khach hang cung cdp./ Testing sample was sampled by customer,
sample name and sample information were supplivd by customer.
Miu dyng trong bao bi ép kin,

As received sample is contained in sealed package:

3. 58 lwong miu - 01
Quatntity
4. Ngay nhdn mau 12/03/2024
Date of receiving
5. Thoi gian thir nghigm  : 12/03/2024 — 03/04/2024
Testing duration
6. Noi gid miy : CONG TY CPHH VEDAN VIET NAM
Customer VEDAN VIETNAM ENTERPRISE CORP., LTD

National road 51, Hamlet 1A, Phuoc Thai village, Long Thanh -
Long Thanh District, Dong Nai/ Dong Nai Province, Vietnam

7. K&t qui thir nghi¢m : Xem trang / See page 02-04/04
Test results
TRUONG PTN THY'C PHAM TL. GIAM DOC / PP. DIRECTOR

HEAD OF FOOD TESTING LAB

PHONG THU NGHIEM/

Nguyén Thianh Cing
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7. Két qua thir nghiém
Test resulis _
Tén chi tiéu Phuong phap thy | Gidi han | Pham vi do/ Két qua thue
Characteristic Test method phit hi¢n/ Range of nghiém
Limit of | measurement Test result
Detection (=)
7.1. Cam quan' "/ Senvory rest QTTN/KT3 234 : -
2019 '
o Trang thai/ Srare Dang rin
Solid
o Mausac’ Color Pie trung cua
san pham
Characteristic af
product
o  Muivi/ Qdor & raste Bje trung cia
san phim, khong
cd mui lg
Characteristic of
product, free
from foreign
odor
7.2. Ning lugng/ Calories" QTIN/KT3 -
024:2018
e keal/100 g 35
7.3. Ham luong béo, Plo0g)  QTTN/KTI . 0,78
Total far content 139:2016 (Co thay
phdn)
7.4. Ham lugng natri, mg/100 g QTTN/KIZ - 454
Sodium content 293:2021
(Ref: AOAC
969.23)
7.5, Ham lugng carbohydrat'",
/100 g QTTN/KT3 0.3 Khong phat hidn
Carbohydrate content 317:2022 Not derected
7.6. Ham lugng dutmg tong s6,
@100 g | QTTN/KT3 096 : - 0.17
Tatal sugars content 2017
7.7. Ham lugng protein, g/ 100 g QTTN/KT3 - 12,0
Protein content 140:2016
Kjeldahl method 5 é
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7. Két qua thir nghiém
Test results
Tén chi tiéu Phuong phap thir | Gioi han | Pham vi do/ Két qua thir
Characteristic Test method phit hidn/ Range of nghiém
Limit of | measurement Test result
Detection (=)
7.8. Hiim lugng asen tong sb, mg/kg | TCVN 8427:2010 | 1,00x 107 Nhé hom
Total arsenic content 3.00 x 107
Less than
7.9. Ham hromg chi. mgks| QTTNKIZ | 3,00x10% Khéng phit hién
Lead content 098 : 2016 (Ref: Nor detected
AOAC (999.11)) "
7.10. Ham luong cadimi,  mgkg|  QTIN/KTS 1.80x 107 Khdng phat hién
Cadmium content 098 : 2016 (Ret: Not detecred
' AOAC (999.11))
7.11. Ham lugng thiy ngin, mgkg| QTIN/KT3 1.50x 107 Khong phat hién
Mercury content 064:2016 Noi derected
(Ref: AOAC
(971.21)) J
7.12. Ham lugmg methyl thuy ngdn
(MeHg). mekeg| QUATEST3 1.00 x 107 Khéng phat hién
Mercury methyl content 1035:2023 Not detected
7.13. Ham lwong histamin, mg/kg| QTIN/KI3I 088: 8.3 Khang phat hién
Histamine content 2012 Not detected
7.14. Ting s vi sinh vat hicu khi,
CFU/g | 1SO 4833-1:2013, = 1.9 x 10°
Total aerobic plate count AMD 1:2022 -
7.15. £.Coli, CFU/g | IS0 16649 -2 - Nho hom 10
2001 Less than
7.16. Staphylococcus aureus, CFU/g|  AOAC 2023 - Nhé hon 10"
{975.55) Less than
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7. Két qua thir nghidm
Test results

Tén chi tidu Phuong phap thie | Gidi han | Pham vi do/ Két qua thir
Characteristic Test method phit hign/ | Range of nghigm
Limit of | measurement Test result
Detection (=)
7.17. Clostridium perfringens,CFU/g | TCVN 4991 : - Nhaé hon 107
2003 Less than
T.18. Sadmonella spp/ 23 g IS0 6379-1:2017/ - Khong phat hién
Amd.1:2020 Not detected
7.19, Vibrio parahaemolyticus, _
CFU/g INMEKL No.156:1997 - Nho hon 100
Less than

Ghi chi/ Notes: Ham lugng protein/ Protein = 6,25 x Ham luong nito thng/ Nitrogen

(1): Carbohydrat khdng bao gom chit xo / Carbohydrate not include fiber

(2): Ham hrgng dudng tong so/ Total sugars content (fructose + glucose + sacaroza +
maltose + lactose + xylose ) ' _

(3): Theo phurong phip thir, két qua duge biéu thi nho hon 10 CFU/g khi khéng c6 khudn
lae moc trén dia/ According to the test method, the result is expressed as less than
10 CFLg when the dish contains no colony. i

(5): 14 gid tri LOQ (gi6 han dinh lirgmg) cia phuong phap thic

1, ke by A gy il i i vy B8 ot i ey a0 i b el ek By g e v e phi B gy dilbiig wiblin sin phie
Tas usbele i vealled fose M suummnl sbeborni el nampalisin ) aimi s i (i i oot s dprsiffcute af prosect
1 Tén milui, S kideh hisg dirse ighi 1|n-ur- e cem i g e, | Nty (o siveples) diend s i s PdRh 0 ey i rogaa
3 00 g oy b cho vt g s b 160 30 el dbimn e o k. b 40 B b ol &~ 2, s Lol i i g Wi 90 % 8 b e
o syt skeved . yomainsf s oty o P il by e coverge facior & = 2 af W55 rrfdonor kil

Il mpo el eapamsilo wmi [ 3
& Khing duse friat sy mude o plipd k1 g i nglibn nby adui Kiviiag ook e § Tl il iy s g Ko G 1Tmaln 3

Tivis Tiwr Beporet shall mk b ruporciylescind, avoorpd im ficll, sativcint shat wokdte'ss peeimivaimy by Ghntadiess 8
8 N0 Al ke o Jidt and, Kbk Mg Vi 1 Whion 8 vl iy cmiiquuasiont o v b i shiéiny (oo

Phlasser ¢ pomsiet (RLLATESF | s oo ol ancbrnes e cobipansiend | e,y i Jlor flivihaee (ipfosrwmabiom crbissat 1ULE rpiny
il TSOVEEE 120282017 {Vilan 00, Ol b dabur o dhl ) b cher it ofmg whib

& idbg Ty ngloigom A e Ve pliag Cdog ndim Chie lugng (e -Vt S odiyg mbde (il h,-r
Vi Trpimg § it i ascarvalinl s Crmoesmimyg o DSOET §TU2E 2007 by Bimverst of Ay roabaabiom - Vet Moty (Vi 0884}, Bl o hiovpdaties sir bl w4 e smad i woll o vl




Q TONG CUC TIEU CHUAN DO LUONG CHAT LUONG D, S
TRUNG TAM K¥ THUAT TIEU CHUAN DO LUONG CHAT LUGNG 3 ﬁﬂ‘ﬁ.ﬁ“« V@ f
OUATEST 3° QUALITY ASSURANCE & TESTING CENTER 3 M e

{liad Mk -+ Pistoner, D 0 HOME, Vi, [l (M-8 BRI [Ty (80050 WY Eoeall bl o m | Wighlle! sowin st bt oo v
ety Cimniplnc € Mo T, rooseld o 1, Wi D haw | 12 Do i, Whetmmm 8 05 hak, 5§ poal Okt Lo 17, Erwt 2 VUG, Whehpumss B0 68 Lie Wiy Mg, Dieed 3, | BCML Vit

PHIEU KET QUA THU NGHIEM 10/042024
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|. Tén miu - GOINUGC DUNG
Name of sample
2. Mé td miu - MAu thir nghiém do khdch hang iy miu, tén mau va théng tin vé mau
Sample description do khich hang cung cp./ Testing sample was sampled by customer,

sample name and sample information were supplied by customer.
Miu dymg trong bao bi ép kin.
As received sample is contained in sealed package.

3. S8 lugmg miu : 01
Cuantity
4. Ngiy nhidn mau : 26/03/2024
Date of receiving
5. Thin gian thir nghiém 1 12/03/2024 ~ 03/04/2024
Testing duration
6. Noi giri méu : CONG TY CPHH VEDAN VIET NAM
Customer VEDAN VIETNAM ENTERPRISE CORP,, LTD

National road 51, Hamlet 1A, Phuoc Thai village, Long Thinh -
Long Thanh District, DPong Nai/ Dong Nai Province, Vietnam

7. Két qua thir nghiém : Xem trang / See page 02-04/04

Test results
TRUONG PTN THU'C PHAM TL. GIAM DOC / PP. DIRECTOR
HEAD OF FOOD TESTING LAB TRUONG PHONG THU NGHIEM/
Nguyén Thinh Cong
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TEST REPO R Page 02/04
7. Két qua thit nghiém
Test resulis =
Tén chi tiéu Phuong phap thr | Gidihan | Pham vi do/ K&t qua thir
Characteristic Test method phéthi¢n/ | Range of nghi¢m
Limit of | measwrement Test result
__py B Detection | ()
7.1 Cam quan' '/ Sensory fest QTTNKTS 234 : -
2019
o Trang thai/ Srare Dang long + rin
Liguid + solid
e Mao sic/ Color Dic tnmg cita
san phim
Characteristic of
product
o Mui vi/ Odor & rasre Pac trung cua
sin phim, khing
c6 mui la
Characteristic of
product, free
from foreign
odor
7.2. Ning lugng/ Calories'™” QTTN/KT3 -
024:2018
o Kkeal/l00g _ 33
7.3. Ham luome béo. 2100 g QTIN/KIT3 - 0,19
Total fat comtent = 139:2016 (Co thuy
| phin)
7.4. Ham luong natri, mg/100 g QTTN/KT3 - 831
Sodium content 293:2021
{Rel: AOAC
969.23)
7.5. Ham luong carbohydrar'"’,
@100g|  QTTN/KT3 . 419
Carbohydrate content 317:2022
7.6. Ham luomg duimg 16ng 56,
2100 g | QTTN/KT3 096 : - 3.48
Total sugars content 2017
7.7. Ham lugng protein, @100 g QTTN/KT3 - 3,68
Protein content 140:2016
] . e asiskiahtmethod
Tkt peniadin s vsbivd R g ¢ wlitipeed sl ) ondy, el iy i il @ careifivene of proikac,
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7. Két qua thir nghi¢m
Test results
Tén chi tiéu Phucmg phap thir | Gidihan | Pham vido/ | Két qua thir
Characteristic Test method phat hign/ Range of nghi¢m
Limit of | measuremeni Test result
Detection (=)
7.8, Ham lugng ssen tong sd, mg'kg | TCVN 8427 : 2010 . 8,29 x 107
Toral arsemic content
7.9, Ham luomg chi, mgkg |  QTTN/KT3 3,00 x 107 Khéng phat hién
Lead content 098 1 2016 (Ref: Not detecred
ADAC (999.11)) )
7.10. Ham lugng cadimi, mi/'kg QTTN/KT3 [ 300x 10" Khong phit hign
Cadmium content 098 : 2016 (Ref Not detected
AOQAC (999.11)) )
7.11. Ham leong thay ngdn, me/ke QTTN/KT3 1,50 x 10 Khéng phat hién
Mercury content 064:2016 Not detected
{Ref: AOAC
(971.21))
7.12. Ham luong methyl thiv ngdn
(MeHg), moke |  QUATEST3 1.00 x 107 Khéng phét hién
Mercury methyl content 1035:2023 Nor detected
7.13. Ham lugmg histamin,  mg/ka | QTTN/KT3 088: 8.3 Khéng phat hién
Histamine content 2012 Nort detected
7.14. Thng sb vi sinh vit hiéu khi,
_ | CFU/g | ISO4833-1:2013, - 1.1 x 10°
Total aerobic plate count AMD 1:2022
7.15. £.Coli, CFU/g | 1SO 16649 -2 : . Nhé hon 104
2001 Luss than
7.16. Staphylococcus auwrens, CFL/g AOAC 2023 - Nho hon 10¢
(975.35) Lesy than
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7. Két qua thir nghiém
Test results
Tén chi tidu Phuong phip the [ Gidi han | Phamvido' | Két qua thu
Characreristic Test method phat hién/ Range of nghiém
Limit of | measurement Test result
Detection (=)
7.17. Clostridium perfringens,CFU/g TCVN 4991 : - Nho hon 107
2005 Less than
7.18. Salmonella spp/ 25 ¢ SO 6579-1:2017/ = Khong phat hién
Amd.1:2020 Not detected
7.19. Fibrio parahaemaolyticus, |
CFU/g INMKL No.156:1997 - Nho hon 100
i Less than

Ghi chi/ Notes: Ham lugng protein/ Provein = 6,25 x Him lirong nito ting/ Nitrogen
(1): Carbohydrat khéng bao gom chit xo / Carbohydrate nor include fiber
(2): Ham lugmg dudng tong s/ Total sugars conteni (fructose + glucose + sacaroza +
maltose + lactose + xylose ) _
(3): Theo phuong phip thic. két qua duge biéu thi nho hom |0 CFU/g khi khdng co khudn lae
moc trén dia/ According to the test method, the result is expressed as less than
10 CFL/z when the dish contains no colony,
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Q TONG CUC TIEU CHUAN PO LUONG CHAT LUONG Py ‘ﬁ?:
TRUNG TAM KY THUAT TIEU CHUAN DO LUGNG CHAT LUGNG 3 25 1A\ 7
NUATEST 3" QUALITY ASSURANCE & TESTING CENTER 3 oY

|l Uil 44 Pastenm, Dhyn. |, HUSC, Veormam Tet (84205 W29 00 Fam (B-IR) 3829 M002 Eomlh, eliriaparies b oonsn  Woelidie: woos queied b oom v
Tiesf i Cosenpilis 8 Mo 7m0, W Mo 0 68, Doonge i, iurmrmmibn € C°6 Dot 300 womdl, 0 R LF, Dt 2 WOCAC, Wi K0 6 i Thowngy Pz, §0it 5, FICSIC, Vit
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|. Tén mau - BUN
Name of sample
2. Mo 1 miu : Mau thir nghiém do khdch hang ldy mau, 1&n méu va thong tin vé miu
Sample description do khdch hang cung edp.’ Testing sample was sampled by customer,

sample name and sample Information were supplied by customer.
Miu dyng trong bao bi ép kin.
As received sample is contained in sealed package.

3, §8 lugmg mdu =01
Cuanrity
4, Ngdy nhin mdu : 26/032024
Date of receiving
5. Thin gian thir nghiém  : 12/03/2024 — 03/04/2024
Testing duration
6. Noi giri mau - CONG TY CPHH VEDAN VIET NAM
Clustomer VEDAN VIETNAM ENTERPRISE CORP,, LTD

National road 51, Hamlet 1A, Phuoe Thai village, Long Thanh -
Long Thanh Distriet, I.'u’ing Nai/ Dong Nai Province, Vietnam

7. Két qua thir nghi¢m : Xem trang / See page 02/02

Test results
TRUGNG PTN THUC PHAM TL. GIAM DOC / PP. DIRECTOR
HEAD OF FOOD TESTING LAB— TRUONG PHONG THU NGHIEM/
HEAD OF TESTING LAB.
Nguyén Thinh Cing
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7. K&t qua thir nghi¢m
Test results
Tén chi tidu Phuong phdp thit | Gidi hgn | Pham vi do/ Két qua thur
Characteristic Test methad phithign/ | Ramge of nghiém
Limitof | measurement Test result
Detection (=)
7.1. Tong sé vi sinh vit hiéu khi,
CFU/g | 1SO 4833-1:2013, - 36x 107
Total gerubic plate count AMD 1:2022
7.2. E.Coli, CFU/g| IS0 166492 - Nho hon 107
2001 Less than
7.3, Staphviococcus aurens, CFU/g|  AOAC 2023 : Nho hon 107
- (975.55) Less than
7.4, Clostridium perfringens. CEU/g| TCVN 4991 : - Nhé hem 10
2005 Lesy thun
7.5. Salmonella spp/ 25 ¢ TS0 6579-1:2017/ - Khéng phat hién
Amd.1:2020 Not detecied
7.6. Vibrio parahaemolyticus,
CFU/g INMKL No.156:1997 - Nha hon 100
Lexy than

hi ¢ e

(3): Theo phuong phip thir, két qua duac bidu thi nho hon 10 CFU/g khi khong €6 khuin lae
moe trén dia/ According to the test method. the result is ex ol ax less than
10 CFU/g when the dish contains no ;niauy:/
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TEST REPORI Page 01/02
1. Tén méu : GOTDAU
Name of sample
2. Mé ti mau - MAu thir nghiém do khach hang ldy mu, tén miu va théng tin vé mdu
Sample description do Khdch hing cung cdp./ Testing sample was sampled by customer,

sample name and sample information werd supplied by customer.

Mau dyng trong bao bi ép kin.
As received sample is contained in sealed package.

3, 86 lugng miu 01
Cuantity
4. Ngay nhdn mau 1 26/03/2024

Date of receiving

5. Thor gian thir nghiém  : 12/03/2024 — 03/04/2024

Lesting dwration
6. Noi giri mau - CONG TY CPHH VEDAN VIET NAM
Customer VEDAN VIETNAM ENTERPRISE CORP,, LTD

National road 51, Hamlet 1A, Phuoc Thai village, Long Thanh -
Long Thanh District, Pong Nai/ Dong Nai Province, Viemam

7. Két qud thir nghiém : Xem teang / See page 02/02

Test resulls
TRUGONG PTN THUC PHAM TL, GIAM DOC / PP. DIRECTOR
HEAD OF FOOD TESTING LAB -~ TRUONG.PHONG THU NGHIEM/
AEAD OFLESTING LAB.
Nguyén Thanh Cing ‘ Ngd Qude Vigt
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7. Két qua thir nghiém
Test results
Tén chi tidu Phuong phép thir Gidi han Két qua thir
Characteristic Test method phat hign/ nghiém
Limit of Test result
Detection
7.1. Ham lugmg aflatoxin tong sd
(B1 + B2 +G1 + G2), ugkg | TCVN 7596 : 2007 0.25 Khong phat hién
Toral aflatoxin content Nort derected
7.2. Ham lugng aflatoxin B, pg/ke | TCVN 7596 2007 0,25 Khong phat hi¢n
Aflaioxin B content Not detected
7.3. Ham lugng ochratoxin A, pgks | QTIN/KTS 223 ; 0,3 Khéng phit hién A
Ochratoxin A content 2018 ( Ref: ADAC Not detected -
(2000.03)) ﬁf/
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1. Tén mdu :DUA CHUA
Name of sample
2. Mo ta mau - Miu thir nghi¢m do khéch hing liy méu, tén mau va théng tin vé mau
Sample description do khéch hang cung cap.’ Testing sample was sampled by customer.
sample name and sample information were supplied by customer
Miu dymg trong bao bi ép kin.
As received sample i contained in sealed package.
3. 86 luong midu - 01
Cruantity
4. Ngay nhén miu - 26/03/2024
Daie of receiving
5. Théi gian thir nghiém - 12/03/2024 — 03/04/2024
Testing duration
6. Noi gini mau : CONG TY CPHH VEDAN VIET NAM
Customer VEDAN VIETNAM ENTERPRISE CORP., LTD
National road 51, Hamlet 1A, Phuoe Thai village, Long Thanh -
Long Thanh Distriet, Pang Nai/ Dong Nai Province, Vietnam
7. Két qua thir nghiém : Xem trang / See page 02/02

Test results
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TEST REPOR Page 02/02
7. Két qua thir nghiém
Test results
Tén chi tiéu Phwong phip thir | Giéi han | Pham vi do/ Két qua thir
Characteristic Test method phat hi¢n/ Range aof nghi¢m
Limit of | measurement Test result
Detection =)
7.1, Téng s6 vi sinh viit hiéu khi, :
CFU/g| IS0 4833-1:2013, - 32x 107
Total aerobic plate count AMD 1:2022
7.2. E.Coll, CFU/g| 1S0 166492 . Nho hon 107
2001 Less than
7.3. Staphylococcus aureus, CFU/g|  AQAC 2023 - Nhé hem 104
(975.53) Less than
7.4. Clostridium perfringens, CFU/g| TCVN 4991 : - Nho hom 107
- 2005 Less than
7.3, Satmonella spp/ 25 g 180 6379-1:2017/ - Khong phat hign
Amd.1:2020 Nor derected
7.6. Vibrio parahaemolyticus,
CFU/g [NMKL No.156:1997 - Nho hem 100
Less than

Ghi chi/ Notes: _ \ ;
(3): Theo phuong phip thir, két qua duge bidu thi nhé hon 10 CFU/g khi khong e6 khuan lac

‘moe trén dia/ According to the test method, the result is expressed as less than
1) CFUlg when the dish contains no mi’ﬁnjr:/{
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