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BAN TU CONG BO SAN PHAM
SO: TCCS 28/VDN/2024

I. THONG TIN VE TO CHUC, CA NHAN TU CONG BO SAN PHAM
h Tén t6 chirc, ¢4 nhan: Cong ty ChH phé‘m Hiru Han Vedan Viét Nam

Dia chi: Qu("ic 10 51, fip 1A, xa Phudc Thai, huyén Long Thanh, tinh Béng Nai, Viét Nam
Dién thoai: 0251.3825111 Fax: 0251.3825138

E-mail: d1-hha@vedaninternational.com

Ma s6 doanh nghiép: 3600239719

| II. THONG TIN VE SAN PHAM
1. Tén san phém: Konjac vi BBQ Jin’s Jinzai

2. Thanh phén: Nudc, bot khoai nwa (6,2%), dau ddu nanh, chat lam day (1412), tinh bot
sén, dudng sucrose, huong liéu ty nhién va nhén tao, mudi, chat diéu vi (621), 6t, chiét
xudt nAm men, chét diéu vi (635), chét diéu chinh do acid (270, 330).

3. Thoi han sit dung san phﬁm: 12 thang ké tir ngay san xuét.
Ngay san xuét va han st dung: Xem trén bao bi.

4. Quy cach déng go6i va chit liéu bao bi \

khac theo yéu cdu ciia khach hang.
b) Chét liéu bao bi:
Bao bi bén trong: PET12/AL6/PET12/RCPP60.
Bao bi bén ngoai: 22 — Paper (PAP).
5. Tén va dja chi co sé sin xuét sin phim
San xudt tai: Hunan La Xi Ai Food Co., Ltd.

Pia chi: Pingjiang High-tech Industrial Park, Pingjiang County, Yueyang City, Hunan
Province, China.

Xuat x(r: Trung Quoc

4
a) Quy cach déng géi (khoi lwgng tinh): 18 g; 360 g (20 goi x 18 g) va céc quy cach’
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Fl 1IL. MAU NHAN SAN PHAM

Xem mau nhin dinh kém

IV. YEU CAU VE AN TOAN THUC PHAM

Fl Cong ty Co phan Hiru han Vedan Viét Nam nhép khéu, phén phéi va kinh doanh san pham
“Konjac vi BBQ Jin’s Jinzai ” dat yéu cAu vé& an toan thuc phdm theo:

- Tiéu chuan ctia nha san xuat.

| - Théng tu 24/2019/TT-BYT ban hanh ngay 30/08/2019 - Quy dinh vé& quan ly va st dung
F phu gia thuc pham va Thong tw 17/2023/TT-BYT Sira dbi, bd sung va bai bo mot s6 van
ban quy pham phép luat vé& an toan thyc phdm do B truéng BO Y té ban hanh.

Chuing toi xin cam két thue hién day du cde quy dinh cia phdp lugt vé an toan thire phdm va
Fl hoan toan chiu trdch nhiém vé tinh phdp Iy cia hé so cong bo va chat lwong, an toan thic
phdm doi véi san pham dé cong bo./.
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Analytical Report
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AR-24-R2-003428-01

Sample described as:

Sample Code 727-2024-00003348 Report date 15-Mar-2024

Certificate No. AR-24-R2-003428-01

!!”i' A A R _

o 1t i| !‘ | - ‘ | Hunan La Xi Al Food Co., Ltd.

. o Pingjiang High-tech Industrial Park,

Pingjiang County, Yueyang City, Hunan Province,
China

Sample Code: 727-2024-00003348

JIN'S JINZAI FLAVORED KONJAC BARBECUE FLAVOR
Export to: VEDAN VIETNAM ENTERPRISE CORP., LTD.
Address: National road 51, Hamlet 1A, Phuoc Thai Village, Long Thanh District, Dong Nai Province, Vietnam

> Whizzm

Sample Packaging: Sealed plastic bag
Analysis Type: Consignation Tesling
Sample reception date: 28-Feb-2024
Analysis Starling Date: 28-Feb-2024
Analysis Ending Date: 14-Mar-2024
Arrival Temperature (°C) 14.8 Sample Weight 1.1kg
Sample Condition Solid
Results Unit LOQ LOD
4 R2208 Moisture Method: GB 5009.3-2016 First method
Moisture 75.8 g/100 g 0.1
A R2229 Ash  Method: GB 5009.4-2016 First method
Ash 2.8 g/100 g 0.1
4 R220B Protein  Method: GB 5009.5-2016 First method
Protein 1.22 g/100 g 0.008
& R220D Total fat  Method: GB 5009.6-2016 Second method
Total fat 4.8 g/100 g 0.1
4 R2200 Carbohydrates Method: GB/Z 21922-2008
Total carbohydrates 15.4 g/100 g
R2201 Energy Method: GB/Z 21922-2008
Energy (calculated) 110 keal/100 g
& R224F Lead (Ph) Method: BS EN ISO 17294-2 2016 mod.; BS EN 13805-2014
Lead (Pb) <0.05 ma/kg 0.05
& R2238 Arsenic (As) Method: BS EN ISO 17294-2 2016 mod.; BS EN 13805-2014
Arsenic (As) <0.005 mglkg 0.005
4 R225K Sodium (Na) Method: GB 5009.268-2016 First method
Sodium (Na) 1130 ma/100g 03 a1
A R221Z Sugar profile  Method: GB 5009.8-2016 1st Method
Fructose Not Detected g/100 g 0.2
Glucose Not Detected g/100 g 0.2
Lactose Not Detected g/100 g 0.2
Maltose Not Detected g/100 g 0.2

Eurofins TechnologySahyffifByiamdehou) Co., Ltd. Phone +86 020 82180865

xiang 3rd Road, www.eurofins.cn
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Resulis Unit LOQ LOD
Sucrose 3.22 g/100 g 0.2
& R22FT Total sugar Method. GB 5009.8-2016 1st Method
Total sugar (the sum of fructose, 3.22 g/100 g
glucose, lactose, maltose, and sucrose)
4 Y3018 Acid insoluble ash  Method: GB 5009.4-2016 3rd method
Acid insoluble ash <0.1 g/100 g 0.1
A Y301L Reducing sugar Method: GB 5009.7-2016 First method
Reducing sugars (calculate as glucose) 0.29 g/100 g 0.25
4 R2100 Aerabic plate count  Method: 1ISO 4833-1:2013
Aerobic plate count <10 cfulg
4 R2106 Coliform  Method: SO 4832:2006
Coliforms <10 cfulg

Not Detected means the result is less than LOD
LOQ: Limit of Quantification

< LOQ: Below Limit of Quantification

N/A means Not applicable

« CNAS

and/or completeness of the information provided by the Client.
The analytical result herein is applicable for the sample(s) tested only.

The Eurofins General Terms and Conditions apply to this analytical report.
For and on behalf of Eurofins Technology Service (Guangzhou) Co., Ltd.

R2315 Staphylococcus aureus  Method: US FDA BAM Chapter 12, Mar 2016
Staphylococcus aureus <10 cfulg
SIGNATURE i
?& 2z
Ryan Luo
Authorized Signatory
EXPLANATORY NOTE

< means the tesl is subcontracted within Eurofins group

@ means the test is subcontracted outside Eurofins group

s means the test is analyzed at the second site of the company, other means analyzed at the first site

Sum compounds results are calculated from the results of each quantified compound as sel by regulation

The sample description and information are provided by the Client. Eurofins is not responsible for verifying the accuracy, relevancy, adequacy

This analytical report shall not be excerpted or madified without prior written approval from Eurofins. The report shall be utilized in full.
The result(s) is(are) only for internal use by the client and not for publicly available as evidence Without the written permission of Eurofins, any
party is prohibited from using the test results and the report for publicity or promotions or marketing.
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END OF REPORT
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Explanation of the 727-2024-00003348 test report

Page 1 of |

In order to facilitate scientific research, teaching, internal quality control of enterprises,
research and development of enterprise products, the following items are explained according
to Q/YPLX 0002S5-2023, see the following table for details.
Detection . ; ; 3 :
No. Item Unit Result LOQ/LOD Specification Compliance
method
Q/YPLX The colour that is The colour that is :
I Calor / / Compliance
00025-2023 supposed to have supposed to have
Q/YPLX The flavour and aroma The flavour and aroma
Taste and . .
2 i 00025-2023 / that is supposed to / that is supposed to Compliance
sme
have, no odour have, no odour
Q/YPLX The texture that is The texture that is
Organizational ;
3 00025-2023 / supposed to have, no / supposed to have, no Compliance
morphology
mold mold "\
) Q/YPLX no visible foreign no visible foreign ; ,%
4 Impurity / / Compliance |2
00025-2023 matter matter 'f
“-%
I
#vices: <
o
The End

Eurofins Technology Service (Guangzhou) Co., Ltd
201,Building C, 48 Nanxiang 3rd Road,
Science City, Huangpu, Guangzhou, P.R.China

Tel:+86 20-82180865
Fax;+86 20-82180865



