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Doce lap — Ty do — Hanh phic

BAN TU CONG BO SAN PHAM
S6: 02RE/QNS-NS/2024

I. Théng tin vé t6 chire, ca nhén ty cong bo san phaim

Tén t6 chire, ¢4 nhin: CONG TY CO PHAN DPUONG QUANG NGAL

Pia chi: S6 02, dudng Nguyén Chi Thanh, phuong Quang Phu, thanh phd
Quang Ngai, tinh Quang Ngdi, Viét Nam.

Bigén thoai: 0255.3726110 - 0255.3726163.

Fax: 0255.3822843.
E-mail: info@qns.com.vn
M s6 doanh nghiép: 4300205943, s
S6 Gidy ching nhén co s& di diéu kién ATTP: Co so da duge cip Giay chimg ;;.‘.;‘-5
ithin Hé thong quén 1y An toan thyc phim ISO 22000. 3 E&“G
I1. Théng tin vé san phiam: ‘ " ) Lﬂi&*‘:*“‘{’!
1. Tén sian pham: PUONG TINH LUYEN PUONG QUANG NGAI L
ST

2. Thanh phian: Pudng tir ciy mia.
3. Théi han siv dung sian phim:
- 24 thang ké tir ngay san xuat,
- Ngay san xudt va han sir dung dugc in trén bao bi san pham.
4. Quy cich dong gbi va chit liéu bao bi:
San pham duge dong goi trong céc loai bao bi véi khéi luong tinh nhu sau:

TT Chiit liéu bao bi Quy céch déng goi

| | Bén ngodi bao PP, bén trong bao PE 50 kg, 1000 kg

2 | BaoPE 500 g; 1 kg

- Ngoai ra c6 thé dong géi voi céc loai bao bi va khéi lrong khéc theo yéu cau
ctia khach hang, phi hop véi quy dinh vé do luong doi voi lugng cia hang dong géi
san,

- San pham duge déng trong bao chuyén ding, dam bao cic yéu cau vé sinh an

toan thue phdm theo QCVN 12-1:2011/BYT.
Trang 1/2



5. Tén va dia chi co so sin xuiit san pham:

San xuft tai Viét Nam.

San phdm cta Cong ty Co phan Pudong Quang Ngai.

Pia chi: S 02, dwimg Nguyén Chi Thanh, phuong Quang Pht, thanh phd
Quang Ngdi, tinh Quang Ngai, Viét Nam.

San xudt tai: Nha may Puong An Khé — Chi nhanh Céng ty Cé phan Duong
Quang Ngii.

Dia chi: Xa Thanh An, thi xa An Khé, tinh Gia Lai, Viét Nam.
1. Miu nhdn sin phim (dinh kém miu nhan san pham).
IV. Yéu ciu vé an toan thue phiam

Té chirc, ca nhén san xudt, kinh doanh thuc pham dat yéu ciu vé an todn thyc
pham theo:

l. Quy dinh cla cac van ban k¥ thuét:
- QCVN 8-2:2011/BYT - Quy chudn k¥ thudt qubc gia ddi voi gidi han 6
nhiém kim loai niing trong thuc pham.
- Phil hop véi céc quy dinh phap luat hién hanh va tiéu chudn nganh.
2, Théng tu, Quyét dinh cta céc b, nganh:
- Théng tu s6: 50/2016/TT-BYT, ban hanh ngay 30/12/2016; Quy dinh gi¢i
han toi da dur lugng thude bao vé thue vat trong thyue pham. ‘
3. Tidu chuén san pham ciia nha san xuét sé: TCCS 02RE:2024/QNS-NS

Chuing 161 xin cam két thue hién ddy du cic quy dinh ctia phap luat v
thue pham va hoan toan chiu trach nhiém vé tinh phép Iy cta hd so cong B0 va chit

lirong, an toan thyre pham déi véi san pham da cong bé./.
Quang Negdi, ngay 06 thang 4 nam 2024.

DAIDIEN TO CHUC, CANHAN  —
(Ky tén, déng dau)

TONG GIAM BOC
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TEST REPORT Page 01/02

1. Tén mu  DUONG TINH LUYEN PUONG QUANG NGAI
Name of sample
2. Md 1a mau - Milu thit nghiém do khach hing Idy miu, tén mdu vi théng tin vé miu
Sample description do khach héng cung cdp, / Testing sample was sampled by customer,
sample name and sample information were supplied by customer.
Mau dung trong tii nhya.
As received sample is contained in plastic bag.
3, 86 luong méu 01
Quantity
4. Ngay nhin mdu s 02/01/2024
Date of receiving
5. Thivi gian thir nghi¢m : 03/01/2024 - 12/01/2024
Testing duration
6. Noi giri miiu : CONG TY CP BUONG QUANG NGAI
Customer 012 Nguyén Chi Thanh, Phuimg Quing Phi,

Thanh phd Quing Ngii, tinh Quang Ngdi, Viét Nam

7. Kt qua thir nghiém : Xem trang / See page 02/02
Tust rexults

TRUGONG PIN THUC PHAM TL. GIAM DOC/ PP. DIRECTOR
HEAD OF FOOD TESTING LAB. TRUONG PHONG THU NGHIEM /

X0 b W

(e o

Nguyén Thinh Cing
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7. Két qud thir nghiém /Test results :
Tén chi tidu Phueomg phiip thir (&t qua thir nghiém
Characteristic Test method Test result
7.1. Cam quan' | Sensory QTTN/KT3 234:2019 :
o Trang thai / State Tinh thé mau tring, kich thude trong
dbi dong déu, toi khd, khong von cye/
White crystal, relatively same in size,
 dry, no curdle
o Mau sac / Color Tinh thé tring dng énh, khi pha vio
nuére ¢t cho dung dich trong sudt
Shine white erystal, elear solution when
. adiding in water
o Mui Vi/ Odor & taste Tinh thé duémg hofic dung dich duémg
trong nuwde od vi ngot, khong ¢6 mii vi
la
Sugar crystal or sugar solution in water
is sweet, free from foreign
. 3 ador & taste
7.2. Db dm tinh theo khéi lwgng, % | GS 2/1/3/9 - 15 (2007) 1,70 x 107
Moisture content (m/m) [CUMSA
7.3. Ham heomg sacaroza tinh theo khoi
lugng, Y GS 1/23/9- 1 (2011) 99,9
Sucrose content (m/m) [CUMSA
7.4. Ham hrong dutng khir tinh theo
khéi lugmg, % | GS2/3(9-5(2011) 1,00 x 107
Reducing sugars content (ininy) ICUMSA
7.5. Ham lugng tro din dién tinh theo
khéi luong, % | GS2/3/9-17(2011) £,00 x 107 .
Conductivity ash content (m/m) [CUMSA LA i
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] TEST REPORT Page 0101
. Tén mau - PUONG TINH LUYEN DPUONG QUANG NGAI
Name af sample
2. Mo ta mdu - MAu thit nghiém do khach hing ldy miu, tén mdu va thong tin vé miu
Sample description do khdch hang cung cdp. / Testing sample was sampled by customer,
sample name and sample information were supplied by customer.
Miu dimg tong i nhyra.
As received sample Is contained in plastic bag.
3. 86 lwong miu 01
Ouantity
4. Ny nhin mdu : 02/01/2024
Date of receiving )
3. Théi gian thir nghiém : 03/01/2024 - 12/01/2024
Testing duration
6. Noi giri milu : CONG TY CP BPUONG QUANG NGAI
Customer 02 Nguyén Chi Thanh, Phuimg Quing Phu,
Thanh phd Quing Ngii, tinh Quing Ngii, Vigt Nam
7. Két qua thir nghiém :
Test results
Tén chi tieu Phuong php thir K&t qua thir nghiém
Characteristic Test method Test result
7.1. 6 miu ICUMSA / Colour, U TOVN 6333 : 2010 9.83
TRUGNG PTN THYC PHAM TL. GIAM POC/ PP. DIRECTOR
HEAD OF FOOD TESTING LA TRUGNGPHONG THU NGHIEM /
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A |
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«rsooosereans PHIEU KET QUA THU NGHIEM 12/01/2024
TEST REPORT Page 01/01

TG it

1. Tén mdu - PUONG TINH LUYEN PUONG QUANG NGAL
Name of sample
2, M6 ti méu « Mu thir nghigm do khéch hang ldy mdu, tén mdu 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.
Mau dung trong tii nhira,
As received sample is contained in plastic bag.
3. 86 lugng mau 01
Quantity )
4, Ngay nhin mdu : 02/01/2024
Date of receiving
5. Thin gian thir nghigm : 03/01/2024 - 12/01/2024
Testing duration
6. Noi giri miu :CONG TY CP BUONG QUANG NGAI
Customer 02 Nguyén Chi Thanh, Phwimg Quing Phi,

Thanh phé Quéing Ngii, tinh Quing Ngii, Vit Nam
7. Két qua thir nghigm

Test results
Tén chi tiéu Plurong phap thir Keét qua thir nghiém
Characteristic Test method Texst result
7.1. Ham lugnyg tap chit khong tan, mg/ke | GS 2/3/9 - 19 (2007) 1,82
Insoluble matter content ICUMSA
TRUONG PTN THUC PHAM

HEAD OF FOOD TESTING L

Nguyén Thanh Cing
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Q TANG CUC TIEU CHUAN BO LUONG CHAT LUONG ;j:;& 5
TRUNG TAM KY THUAT TIEU CHUAN DO LUONG CHAT LUQNG 3 @_‘j g

NUATEST3” QUALITY ASSURANCE & TESTING CENTER 3 =t
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TEST REPORT Page 01/01

1. Tén miu - PUONG TINH LUYEN PUGNG QUANG NGAI
Name of sample
2. M6 ti mdu - Mau thir nghiém do khdch hang ldy miu, tén mdu va thong tin vé miu
Sample deseription do khéch hing cung cdp. / Testing sample was sumpled by customer,
sample name and sample information were supplied by customer.
Mau dymg trong tii nhira,
: As received sample is contained in plastic bag.
3. 84 lugng mdu 101
Quantity
4. Ngay nhin miu 1 02/01/2024
Date of receiving
5. Thort gian thir nghigm - 03/01/2024 - 12/01/2024
Testing duration
6. Noi giri mau - CONG TY CP DUONG QUANG NGAI
Customer 02 Nguyén Chi Thanh, Phwimg Quing Phi,
Thinh phd Quing Ngii, tinh Quang Ngii, Viét Nam
7. Két qua thir nghiém
Test results
Tén chi tiéu Phurong phip thie Két qua thir nghiém
Characteristic Test method Test result
7.1, Ham lugng sunphua dioxyt (S02), mg/ks | GS2/1/7/9-33 (2011) 031
Sulfur dioxide content ICUMSA
TRUGNG PTN THUC PHAM TL. GIAM POC/ PP. DIRECTOR
HEAD OF FOOD TESTING L. TRUONG PHONG THU NGHIEM /
OF TESTING LAB.

Nguyén Thanh Cing
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sample name and sample information were supplied by customer.

Mau dymg trong tii nhya,
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KI‘S«{]GUISB’IP%LES PHIEU KET QUA THU NGHIEM 12/01/2024
TEST REPORT Page 01/01
1. Tén miu - PUGNG TINH LUYEN PUONG QUANG NGAI
Name of sample
2. M6 ti mdu : M thir nghiém do khdch hang ldy mdu, tén mdu va théng tin vé miu
Sample description do khéeh hing cung cdp. / Testing sample was sampled by customer,

As received sample is contained in plastic bag.

i

L

Nguyén Thianh Cing

3. 6 lwgng miu : 01
Quantity
4. Ngay nhin méiu : 02/01/2024
Date of receiving
5. Théi gian thi nghiém @ 03/01/2024 - 12/01/2024
Testing duration
6. Noi giri miu - CONG TY CP DUONG QUANG NGAI
Customer 02 Nguyén Chi Thanh, Phwimg Quang Phi,
_ Thinh phé Quing Negii, tinh Quing Ngii, Viét Nam
7. K&t qua thir nghigm :
Test results
Tén chi tiéu Phuomg phap thir | Giéi han phit hign | K&t qua thir nghigm
Characteristic Test method Limit of Detection Test result |
7.1. Ham lugmg asen tong s0, —mgkg | TCVN 8427 :2010 1,00 x 107 Khang phat hién
Total arsenic contens Not detecred
7.2. Ham lwong chi, mekg | QTTNKT3 196:2018 2,00 x 107 Khong phdt hién
Lead content  [(Ref: ADAC (2013.06)) Not detected
7.3. Ham lugmg cadimi, mg/kg | ADAC 2019 (2013.06)| 1,00 x 107 Khiong phdt hién
Cadmium content _ Not detected
7.4. Ham lugng thiy ngin, mg/kg | QTTN/KT3 064:2016 150 x 107 Khong phat hién
Mereury content (Ref: AOAC 971.21) Not detected
7.5. Him luong ddng, mg/kg | QTTN/KT3 295:2021 0,12 Khong phit hién
Copper content (Ref: AOAC (999.11) Not detected
TRUGNG PTN THUC PHAM TL. GIAM DOC/ PP. DIRECTOR
HEAD OF FOOD TESTING LAB. (G-PE THU NGHIEM /
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i Q NG CyC TIEY CHUAN PO LUONG CHAT LUGNG E?pf‘
TRUNG TAM KY THUAT TIEU CHUAN DO LUGNG CHAT LUGNG 3 (@,—
OUATEST3" QUALITY ASSURANCE & TESTING CENTER 3 (=T &

st Cffici: 4% Patenr, Ehat. |, TRONI, Viewm Tk (0420 29O Fac(R4-20) H29AME,  E el nfuequabenitarmine  Withalbe: s, st ) cobite,y
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KT3-00015BTP4/- , PHIEU KET QUA THU NGHIEM 120172024
T TEST REPORT Page 01/01

1. Tén méu  DUGNG TINH LUYEN DPUONG QUANG NGAI
Name of sample
2. M@ ta miu M thit nghiém do khdch hang liy mdu, tén méu va thong tin vé miu
Sample description do khéch hang cung cdp, / Testing sample was sampled by customer,
sample name and sample information were supplied by customer.
Mau dyng trong tai nhia.
As received sample is contained in plastic bag.
3. 86 lugng miu 01
Cuantity
4. Ngity nhan miu - (2/01/2024
Date of receiving
5. Thivi gian thit nghiém  : 03/01/2024 - 12/01/2024
Testing duration '
6. Noi giri mau . CONG TY CP PUONG QUANG NGAI
Customer 02 Nguyén Chi Thanh, Phudmg Quing Phi,
. Thanh phdé Quing Ngii, tinh Quing Ngii, Viét Nam
7. Két qua thir nghi¢m :
Test results
Tén chi tiéu Phuong phap thir K&t qua thir nghiém
Charucteristic Test method Test rasulf
7.1. Tong so vi khudn hicukhi,  CFU/10g | GS 2/3 - 41 (2011) - 6,0 x 10"
J'yfu.!'nphﬁfn hacreria [CUMSA 2017
7.2. Téng s6 ndm men, CFUMND g | GS 2/3-47 (2015) - Nhé hom 177
Total yeasts ICUMSA 2017 Lesx than
7.3. Tong s6 ndm moc, CFU/MD g | GS2/3-47(2015) - Nho hon 177
Total moulds. ICUMSA 2017 Less than

Ghi ehi/Nores: (**): Theo phirong phip thir, ket qua duge bi¢u thi nho hom | CFU/0 g khi khing cd

khudn lae moc trén dia/ According to the test method, the result is expressed as
less than | CFUY10 g when the dish contains no colony.

TRUGONG PTN THYC PHAM TL. GIAM DOC/ PP. DIRECTOR
HEAD OF FOOD TESTING LAB: TRUONG PHONG THU NGHIEM /
JHEAD/GELESTING LAB.
fi-"v

Nguyén Thanh Cing
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Q TONG CUC TIEU CHUAN DO LUSNG CHAT LUONG K ;
TRUNG TAM KY THUAT TIEU CHUAN DO LUGNG CHAT LUGNG 3 .
NUATEST3® QUALITY ASSURANCE & TESTING CENTER 3 Camw) &

Ul Qiflze- & Paibour. Dt L ENE, Visnnng Teb (RE20) 309 03H For (2] 3R9 M0 Eahall: Inloifiomitet ) coman Webmite nwstipsstint ] oo e
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krroooisarrya; PHIEU KET QUA THU NGHIEM i
TEST BEPORT Page 01/02

1. Tén miu : PUONG TINH LUYEN DUONG QUANG NGAI
Name of sample
2. Mo 14 mau : Méu thir nghiém do khéch hang liy mau, tén miu vi théng tin vé miu
Sample description do khach hang cung cip. / Testing sample was sampled by customer,
sample name and sample information were supplied by customer.
Miu dumg trong tii nhya,
As received sample is contained in plastic bag.
3. 88 lugng miu 01
Quantity
4. Ngay nhin mdu : 02/01/2024
Date of receiving

5. Thivi gian thir nghiém :03/01/2024 - 12/0172024

Testing duration
6. Noi giti mu : CONG TY CP DPUONG QUANG NGAI
Customer 02 Nguyén Chi Thanh, Phuimg Quing Phi,

Thanh phé Quing Ngdi, tinh Quing Ngii, Viét Nam
7. Két qud thir nghi¢m : Xem trang [ See¢ page 02/02

Tesr results

TRUGNG PTN THU'C PHAM
HEAD OF FOOD TESTING .
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crsoooissreyey PHIEU KET QUA THU NG (20172024
TEST REPOR Page 02/02
7. Két qua thir nghi¢m
Test results
Tén-chi tidu Phuong phép thit ¥ham ¥1.60 Ket qua thir
Characteristic Test method Range of measurement nghi¢m
(=) Test result
7.1. Ham lugng aflatoxin B1,  pa'kg TCVN 0,75 Khong phat hign
Aflatoxin Bl content 7396 : 2007 Not derected
7.2. Ham lugng aflatoxin, pgkg | TCVN 7596 : 2007
Aflatoxin content _
o B 0.75 Khang phdt hi¢n
Nor derected
o B 0,75 Khdng phat hign
Not derecred
o Gy 0,73 Khéng phat hién
Not detected
. G 0.75 Khong phat hién
Not detected |~
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Q TONG CUC TIEU CHUAN BO LUONG CHAT L_LIONG A §
TRUNG TAM KY THUAT TIEU CHUAN DO LUONG CHAT LUQNG 3 pE
QUATEST3® QUALITY ASSURANCE & TESTING CENTER 3 e §
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crsaooissrrvss PHIEU KET QUA THU NGHIEM o
TEST REPORT Page 01/02

1. Tén méu : PUONG TINH LUYEN BUONG QUANG NGAI
Name of sample

2, Mé 1a mau - Miu thir nghiém do khach hang ldy mdu, tén milu va théng tin vé milu
Sample description do khach hing cung cép, / Testing sample was sampled by customer,

sample name and sample information were supplied by customer.
Miu dymg trong i nhya.
As received sample is contained in plastic bag.

3. 86 luong miu 01
Cuantity

4, Ngiy nhin méiu 1 02/01/2024
Date of receiving

5. Thir gian thir nghi¢m : 03/01/2024 - 12/01/2024

Testing dwration
6. Noi giri mu - CONG TY CP DUONG QUANG NGAI
Customer (12 Nguyén Chi Thanh, Phudng Quing Phi,

Thanh phé Quing Ngii, tinh Quing Ngil, Vit Nam

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

Test results
TRUONG PTN THUC PHAM TL. GIAM DOC/ PP. DIRECTOR
HEAD OF FOOD TESTING 3 TRUONG PHONG THU NGHIEM /
) HEATOETE TING LAB.
7k
Nguyén Thanh Cing Viét
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Q TENG CUC TIEU CHUAN DO LUONG CHAT LUONG __ i
TRUNG TAM KY THUAT TIEU CHUAN DO LUONG CHATAUGNE 3 ' E -
QUATEST3® QUALITY ASSURANCE & TESTING CENTER/3y \ rEa §
Rlad Ol 49 Passenr, DN { NENEE, Viewsion Tl (BRI MI9GTH P (d28) SU 2 HPTH) | [ ——— e
Tariing Complee-€ Mo, 7, sl b |, Dlest bl | 1F, Cong Misk Wb B O Nl 06 1 dommal, o i T e 3, 5 Ml d, ORI, Wastinen
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crroooisereaey PHIEU KET QUA THU NG / 1200172024
T TEST REPORT Page 02/02
7. Két qua thir nghiém /Test results :
Tén chi tiéu Phuromg phap thir] Gioi han phat hign | K&t qua thir nghigm
Characteristic Test method Limit af Detection Test result
7.1. Ham lwomge thude bao vé thye vit,  mg/ky
Pesticide content
s 24D EN 15662:2018 0,01 Khong phat hign
Not detected
o Aldicarb EN 15662:2018 0.01 Khang phit hién
Not detected
e Azinphos-Methyl EN 15662:2018 0,01 Khdng phit hign
Not detected
o Carbofuran EN 15662:2018 0,01 Khong phit hién
Not detected
s Cyhalothrin (bao gbm lambda- EN 15662:2018 0,05 Khang phat hign
cyhalothrin) Not detected
o Cypermethrins (bao gdm alpha-and | EN 15662:2018 0.05 Khéng phat hién
zela — cypermethrin) Not detecred
e Ethoprophos EN 15662:2018 0,01 Khéng phit hién
Nor derecred
s Propiconazole EN 15662:2018 0,01 Khang phat hién
Not detected
e Tebufenozide EN 15662:2018 0,01 Khéng phit hi¢n
Not detected
o Chlorantraniliprole EN 15662:2018 0.005 Khong phat hién
Not detected
o Clothianidin QTTNKTS 0,005 Khang phit hién
272:2020 Not detected
o Dicamba QTTN/KTI 0,05 Khdng phat hién
272:2020 Not detected
o Glyphosate QTTN/KT3 0,005 Khong phit hién
274:2020 Not detected
s [mazapic QTTN/KT3 (0,005 Khong phit hign
272:2020 Nor derected
o [soxaflutole QTTN/KT3 0,005 Khing phat hién
272:2020 Nor derected
« Mesotrione QTITN/KT3 0,005 Khdng phat hién
272:2020 Nor detected
¢ Novaluron EN 15662:2018 0,005 Khong phit hign
Nor detected
o Trinexapac-ethyl QTTN/KT3 0,0025 Khong phat hign |
| 272:2020 Not detectgd |
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TRUNG TAM KY THUAT TIEU CHUAN DO LUONG CHAT LUGNG 3 (,jh
OQUATEST 3" QUALITY ASSURANCE & TESTING CENTER 3 =1
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krsoo0isereass PHIEU KET QUA THU NGHIEM 12/01/2024
TEST REPORT Page 01/01

1. Tén miu - PUONG TINH LUYEN DUONG QUANG NGAI
Name of sample
2. Md ta mau : Mdu thir nghiém do khéch hang ldy mau, 18n miu va thong tin vé miu
Sample description do khach hang eung cap. / Testing sample was sampled by customer,
sample name and sample information were supplied by customer.
Mau dung trong tii nhua.
As received sample is contained in plastic bag.
3. 86 luong mau 201
Cuantity
4. Npay nhin mdu S 02/01/2024
Date af receiving
5. Thin gian thir nghiém +03/01/2024 - 12/0172024
Testing duration
6. Noi gin mu : CONG TY CP DPUONG QUANG NGAI
Customer 012 Nguyén Chi Thanh, Phuwing Quing Phi,
Thanh phd Quing Ngii, tinh Quing Ngii, Viét Nam
7. Két qui thir nghiém :
Test results
Tén chi tiéu Phuong phap thee | Gidi han phdt hién| Ket qua thar nghiém
Characteristic Test method Limit of Detection Test result
7.1. Thir nghiém GMO/ GMO Testing _
Phat hién DNA thire vat dim vilo gen QTTN/KT3 10 copies Khéng phdt hign
tmlL (tRNA —Leu gene) 133 :2016 Nor detected
Detection of plant DNA based on Real time PCR
trnl. gene (IRNA— Leu gene)
TRUONG PTN THUC PHAM TL. GIAM POC/ PP. DIRECTOR
HEAD OF FOOD TESTING LAB. TRUG f

Vi

Nguyén Thanh Cing
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