CONG HOA XA HQOI CHU NGHIA VIET NAM
Doc lap - Ty do - Hanh phuc

BAN TU CONG BO SAN PHAM
Sé: 05/ECO/2025

I. Thong tin vé to chirc, ca nhin ty cong bo san pham

Tén 6 chirc, c4 nhan: Cong ty ¢b phan San phdm sinh thai m
Y

Dia chi: 86 309 phb T4y Son, phudng Nga Tu S6, quan Péng Da, thanh phé Ha N¢i, Viét (ﬁ CoprGH }
al ¢
Nam [ w SAN PH
\ o\ SINH T
Bién thoai: 024.36335633 - Fax: 024.36335636 O

E-mai: info@cozy.vn

M3 sb doanh nghiép: 0101341616

I1. Théng tin vé san phim

1. Tén san pham: Bt matcha (Nhén hiéu Cozy)

2. Thanh phén: B6t tra xanh Matcha (80%), Maltodextrin, Huong liéu téng hop : Huong tra,
huong nhai, huong pandan.

Chi tiéu Gia tri dinh dwdng trong 100 g
Calories/Nang lugng 380 Keal
Carbohydrate/Carbohydrat 35¢
Total Sugars/Dudng tong sb 138¢
Protein/Chét dam 139¢
A LA £ 3,4 g
Total Fat/Chat béo tong sb
Natri/Sodium 120 mg




3. Thoi han sir dung san phdm: 24 thang ké tir ngay san xuit. Ngay san xuét va han su dung
ghi trén bao bi

4. Quy cach déng g6i va chét liéu bao bi:

- Tra dugc déng géi trong bao bi ddm bao an toan thye phdm theo quy dinh cua Bo Y té.

- Khéi lugng tinh: Déng g6i khéi lugng tinh véi quy cach tir 2g, 3g, 5g, 7g, 10g, 12¢g, 15g, 17g,
18g,20g,25g, 28g, 30g, 33g, 35¢g, 40g, 50g, 60g, 70g, 80g, 90g, 100g, 110g, 120g, 125¢g, 130g,
135¢g, 140g, 145¢g, 150g, 160g, 170g, 180g, 200g, 210g, 220g, 230g, 240g, 250g, 260g, 270g,
280g, 300g, 310g, 320g, 330g, 340¢g, 350g, 360g, 370g, 380g, 390g, 400g, 410g, 420g, 430g,
440g, 450g, 460g, 470g, 480g, 490g, 500g, 550g, 600g, 650g, 700g, 750g, 800g, 850g, 900g,
lkg, 1,5 kg, 2kg, 2.5kg, 3kg, 4kg, Skg, 6kg, 7kg, 8kg, 9kg, 10kg.

- Péng s6 lwong goi nho trong 01 hop vé6i quy cach tir : 01 g6i dén 200 g6i/ hop

5. Tén va dia chi co s& san xuit san pham:

Cong ty TNHH Mdt thanh vién Thé hé maoi Pha Tho
Dia chi: Khu 1, x4 Pht Ho, thj x& Pha Tho, tinh Pht Tho, Viét Nam

6. S6 Gidy ching nhan co s& du didu kién ATTP: Gidy chung nhan Hé théng quan ly an toan
thuc phim tiéu chudn TCVN ISO 22000:2018/ISO 22000:2018 sb : HA 403/5.24.CII

Ngay cép: Ngay chimg nhan 14n du: 13/2/2014 - Ngay danh gia chimg nhan lai: 20/06/2024
Noi cdp: Trung tAm chirmg nhén phu hop (Quacert)
III. MAu nhin sian phdm (dinh kém méu nhén san phdm hodc méu nhén sén phdm du kién)

1. Tén san pham thyc phdm: Bot matcha (Nhan hiéu Cozy)

2. Tén dia chi cua t6 chic, c4 nhéan chiu trach nhiém vé hang héa: Céng ty cb phan San
phim sinh thai

Xuét xir hang héa: Viét Nam

Dinh lugng: Ghi trén bao bi

Ngay san xuét: In trén bao bi

Han str dung: In trén bao bi

Thanh phén hodc thanh phin dinh lugng: Bot tra xanh Matcha (80%), Maltodextrin,
Huong liéu téng hop : Huong tra, huong nhai, hwong pandan.
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Gia tri dinh dwdmg trong 100 g

Natri/Sodium

Calories/Nang luong 380 Keal
Carbohydrate/Carbohydrat 35¢g
Total Sugars/Pudng tong sb 138¢
Protein/Chét dam 139¢
Total Fat/Chét béo téng sb 348

120 mg

Chi tiéu chét lugng chi yéu: Do 4m : < 7,5 %

8. Thong tin canh bao: Khong ding san phdm hét han sir dung
Khong dung cho nhiing ngudi di tmg v6i cdc thanh phan cia san phim.
9. Hudng dan st dung, huéng dén bao quén:

- Huodng dan str dung:

Diing néng: LAy 2 thia ca phé bét tra xanh cho vao 100ml nude néng 80°C, thém 1 thia
ca phé duong hodc 1 thia ca phé sita dic, khudy déu va thudng thiec.
Dung lanh: L4y 2 thia ca phé bdt tra xanh cho vao 150ml nuéc ngudi, thém 2 thia ca

phé duong hoic sita dic, khudy déu va thuéng thirc.

- Huéng dan bao quan: Bao quan kin, cét gift noi kho rdo, tranh 4nh ning mit troi.
10. Ghi chi: La thuc pham (khong st dung duoc ligu, thue phdm chire nang)

IV. Yéu cau veé an toan thwe pham

T4 chire, ¢4 nhan san xuét, kinh doanh thwe phdm dat yéu ciu vé an toan thuc pham theo:

- QCVN 8-1:2011/BYT Quy chuin k¥ thuat quéc gia dbi voi gi¢i han 6 nhiém doc t6 vi ndm

trong thuc pham.

- QCVN 8-2:2011/BYT Quy chuén k¥ thust qudc gia dbi v&i gioi han 6 nhidm kim loai ning

trong thuc pham.

- QCVN 8-3:2012/BYT Quy chuén k¥ thuat quéc gia d6i v6i 6 nhim vi sinh vét trong thuc

pham.

- Thong tu 24/2019/TT-BYT quy dinh vé quan Iy va sir dung phu gia thuc phim
- Théng tu 50/2016/TT-BYT Quy dinh gi6i han téi da du lugng thube bao vé thuc vat trong

thuc pham.

e aGry 4

NWo~



Chung t61 xin cam két thuc hién ddy dt cac quy dinh ctia phap luat vé an toan thuc
phdm vé hoan toan chiu trich nhiém vé tinh phap 1y cua hd so cong bb va chit luong, an toan

thue pham d6i véi san pham da cong bo.

Ha Noi, ngay 18 thdang 02 nam 2025
PAI DIEN TO CHUC, CA NHAN
dong ddu)
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BOT MATCHA
(NHAN HIEU COZY)

Thanh phin: Bot tra xanh Matcha (80%), Maltodextrin, Huong liéu tdng hop : Huong tra, hwong

nhai, huong pandan.

Gia tri dinh dwéng trong 100 g

Calories/Nang luong 380 Keal
Carbohydrate/Carbohydrat 7358
Total Sugars/Dudng tong sb 13.8¢
Protein/Chit dam 139¢
Total Fat/Chét béo téng sb 34¢g
Natri/Sodium 120 mg

Chi tiéu chét lwgng chii yéu: Do dm : <7.5 %

Hwéng dén sir dung:

Dung néng: Lay 2 thia ca phé bjt tra xanh cho vao 100ml nudce néng 80°C, thém 1 thia ca phé
dudng hodc 1 thia ca phé stra dic, khudy déu va thudng thie.

Dung lanh: LAy 2 thia ca phé bot tra xanh cho vao 150ml nuéce ngudi, thém 2 thia ca phé duong
hoic sita dic, khudy déu va thudng thire.

Huwéng din bio quan: Bao quan kin, cit gift noi kho réo, tranh dnh ning mat troi.
Théng tin canh bao: Khong dung san pham hét han st dung

Khéng dung cho nhitng ngudi di tng véi cac thanh phéan cta san phim.




Ngay san xuat: in trén bao bi

Han sir dung: 24 thang ké tir ngay san xut
Khoi lwgng tinh: Ghi trén bao bi

San phim cia:

Céng ty ¢6 phin San phdm Sinh Thai

Dia chi: S6 309, phd T4y Son, phuong Ngi Tu S, quin Péng Da, thanh phé Ha Noi, Viét nam
San xuit tai:

Cong ty TNHH Mot thanh vién Thé hé méi Pha Tho

Dia chi: Khu 1, x& Pha HY, thi x4 Phu Tho, tinh Pha Tho, Viét Nam
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¢ AVATEK SCIENCE TECHNOLOGY JSC  jacs AQ,
AVAT E K ISO/IEC 17025:2017

Trang/ Page No: 1/3 KET QUA THU’ NGHIEM M3 s6/ Ref. No: IBL9241000351-1
TEST REPORT
Tén khach hang/ Client's Name - CONG TY CO PHAN SAN PHAM SINH THAI
Dia chil Client’s Address - 6 309, phd Tay Son, Phirong Nga Tw S&, Quan Déng Da, Thanh phé Ha N,
Viét Nam
Ngay nhan mau/ Date sample(s) : 31/10/2024
received
Ngay thir nghiém/ Date of testing ~ : 31/10/2024 - 06/11/2024
Ngay tra két qua/ Date of Issue © 06/11/2024
Théng tin mau/ Name of Sample : BOT MATCHA (NHAN HIEU COZY)
Mo ta mau/ Sample Description . Mau chura trong tui zip nhwa kin

Bang két qua/ Results Table

STT/ Chi Tiéu Thir Nghiém/ Két Qua/ Pon Vi/ Phwong Phap Thit
No. Testing Analysis(s) Result (s) Unit Test Method
1 D6 &m (*) / Moisture (%) 3.61 % TCVN 5613:2007
2  |Cafein (*) / Caffein (%) 1.37 % AVA-KN-PP.SK/062
Téng sb vi sinh vat hiéu khi (*) / Total aerobi T TCVUN 4884-1:2015
3 .gs v1§| vat hiéu khi (*) / Total aerobic 21 % 10° CFUIg VN 1
microorganisms (%) (ISO 4833-1:2013)
TCVN 6848:2007
4 Coliforms (*) / Coliforms (*) <10 CFuU/g 8
(1SO 4832:2006)
Khéng phat hién/
. . i ; TCVN 7924-3:2017
5 Escherichia coli (*) / Escherichia coli (*) Not Detected MPN/g
(ISO 16649-3:2015)
(LOQ = 0)
Khé hat hién/ TCVN 10780-1:2017
6 Salmonella spp. (*) / Salmonella spp. (*) el Emc s 1259
Not Detected (ISO 6579-1:2017)
2 - TCVN 8275-2:2010
7 |Téng sO nam men (*) / Yeasts (%) <10 CFU/g
(1ISO 21527-2:2008)
z £ A % cvV 275-2:2
8 |Tong s6 nam moc (*) / Mold (%) 7.0 x 10! CFU/g TQVNsBZ7 010
(1ISO 21527-2:2008)
AVA-KN-PP.QP/072 (Ref. AOAC
g |Chi (Pb) (*)/ Lead (Pb) (*) 0.687 mg/kg (Re
2015.01)
AVA-KN-PP.QP/072 (Ref. AOAC
10 |Asen (As) (*) / Arsenic (As) (*) 0.040 mg/kg e
2015.01)
Khéng phat hién/
- ) AVA-KN-PP.QP/072 (Ref. AOAC
11 |Cadimi (Cd) (*) / Cadmium (Cd) (*) Not Detected mg/kg 2015.01)
(LOQ = 0.01) '
_—-‘".".-_—._—_-_

Tru s& HCM: 66/122 Binh Thanh, P. Binh Hung Hoa B, Q. Binh Tan, TP. H6 Chi Minh
CN Ha Néi: S6 C7/D6 Ngb 56 Trwong Cong Giai, Phuéng Dich Vong, Cau Gidy, Ha Noi
CN Cén Tho: S 35A1, KDC 3A, Phudng An Binh, Quan Ninh Kiéu, TP. Can Tho AVA-QA-TTCLIT 8/F.01 LBH: 02



Trang/ Page No: 2/3
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WATEK

KET QUA THU NGHIEM

AVATEK SCIENCE TECHNOLOGY JSC jbcwra
TRUNG TAM KIEM NGHIEM VA TU VAN UDKH AVATEK “»,,,,p

AOSC

Ma sé/ Ref. No: IBL9241000351-1

TEST REPORT
- STT/ Chi Tiéu Thir Nghiem/ Két Qua/ Pon Vil Phwong Phap Thiv/
No. Testing Analysis(s) Result (s) Unit Test Method
Khé hat hién/
, ong phatien AVA-KN-PP.QP/072 (Ref. AOAC
12 |Thay ngan (Hg) (*) / Mercury (Hg) (*) Not Detected mg/kg 2015.01)
(LOQ = 0.01) '
B T AVA-KN-PP_SK/091
. . o) athié
1 |Afiatoxin tng s6 (B1. B2 G1. G2) ()] Sum of Norlgopetected” " (Ref. TCVN 6953:2001,
Aflatoxin (B1. B2. G1. G2) (*) LoD Hg'g TCVN 7596:2007 (ISO
’ 16050:2003))
Endosulfan (Téng clia Endosulfan alpha va Khéng phat hién/
(Tong P i AVA-KN-PP.SK/127 (Ref. AOAC
14  |Endosulfan beta) / Endosulfan (Sum of Not Detected mg/kg 2007.01)
Endosulfan alpha and Endosulfan beta) (LOD = 0.0015) )
Nang lwgng (Tinh tiv protein, béo va
15 |carbohydrate) (*) / Calories (Calculated from 380 kcal/100g AVA-KN-PP.HL/10
protein, fat and carbohydrate) (*)
16 |Carbohydrat (*) / Carbohydrate (*) 73.5 g/100g AVA-KN-PP.HL/04
17 {Pam (*) / Protein (*) 13.9 g/100g AVA-KN-PP.HL/01
18  |Béo tdng (*) / Total fat (*) 3.40 g/100g AVA-KN-PP HL/02
: ; AVA-KN-PP .QP/014 (Ref. AOAC
19  [Natri (Na) (*) / Sodium (Na) (*) 120 mg/100g
985.35)
= F Sén pham cé
20 |Mau sac/ Color I ) = AVA-KN-PP HL/56
mau xanh 1&
San pham dang
" - bét, ddng nhét,
21 [Trang thai / Characteristics n ! < - AVA-KN-PP HL/56
khong co tap chat
la.

Tru sé& HCM: 66/122 Binh Thanh, P. Binh Huwng Hoa B, Q. Binh Tén, TP. Hb6 Chi Minh
CN Ha Néi: S6 C7/D6 Ngb 56 Truong Cong Giai, Phuong Dich Vong, Cau Gidy, Ha Noi
CN Can Tho: Sé 35A1, KDC 3A, Phuorng An Binh, Quéan Ninh Kigu, TP. Can Tho

AVA-QA-TTCL/7.8/F.01 LBH: 02

VLAT 1.1154
ISO/IEC 17025:2017
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AVAT E K ISO/IEC 17025:2017

Trang/ Page No: 3/3 KET QUA THU NGHIEM M4 s6/ Ref. No: IBL9241000351-1
TEST REPORT
STT/ Chi Tiéu Thir Nghiem/ Két Qua/ Pon Vil Phwong Phap Thiv/
No. Testing Analysis(s) Result (s) Unit Test Method

Mui dac trung
22 |Mui/ Odor clia san pham, - AVA-KN-PP.HL/56
khdng c6 mui la

Vi dac trweng cua
23 |Vi/ Taste san pham, khéng - AVA-KN-PP.HL/56
codvila

Chu thich/ Remarks:
1. (*): Chi liéu thudc pham vi cong nhan ISO/EC 17025:2017/ (*): ltems are currently within the ISO/IEC 17025:2017 accreditation scope
2. (**): Chi liéu gl nha th&u phu./ (**): llems are tesled by subconltractor,
3. (*).("): Chi liéu giri nha thau phu va thudc pham vi cdng nhan ISOAEC 17025:2017./ (*).(*): ltems are tested by subcontractor - currently within the ISOAEC 17025:2017
accreditation scope.
4. (CN): Chi lieu dwoc chi dinh ctia Cuc Chan Nudi./ (N Analytical cateria recognized by the Departiment of Liveslock Production
5.1T8): Chi ligu duoc chi dinh bai Cuc thiy san/ (T): Analylical criteria recognized by Directorale Of Fisheries.
6. LOD: Gigi han phat hién cta phuwong phap./ Limited of detection
7
8
9

. LOQ: Gi¢i han dinh lvgng cua phuong phap./ Limit of Quantitation.
K&t qua phan tich chi cé gia i trén mau thir nhan duoc I khach hang/ Tesling résulis in this lest report are valid only for the sample(s) as received

AVATEK - :
10. Théng tin v& "Tén khach hang, dia chi, théng tin m&u" do khach hang cung cdp/ Information "Client's name. Client's address, Name of sample” pm\dm

11, D6i véi chi liéu phan lich vi sinh/ For microbiologicai analytes: 1
- Theo phurong phap dé dia : Két qua dwoc thé hign <10 CFUIg ; <10 CFU/MI ; <10 CFUiswab (mAu) ; <1 CFUD 1g ; <1 CFUALImI | <1 CFUImI ; <5 -
phat hién khuan lac trén dia thach./ According to the plale count lesting method, the resull (s expressed <10 CFU/g , <10 CFWiml ; <10 CFU/swab (sa SFUiatg <t
CFU/0.1ml ; <1 CFU/mI ; <6 CFUJg ; <2 CFU/g when the dish contains no colony. "
- Theo phuong phap loc : K&l qua duoc thé hign <1 CFUARS tich mau kiém ; <1 CFUKNSI lugng mAu kiém (aéi vl cac nén mau nudc da) khi khong phat hién khuén lac trén dia
thach./ According to the membrane filter method, the result is expressed <1 CFU/sample volume lested ;| <1 CFU/sample weight tested (for ice sample) when the dish contains no

colony

THONG TIN DINH DUONG (NUTRITION FACTS)
Thanh phan dinh dwé&ng Trén 100 g % Gia trj dinh dw&ng tham chiéu
Nutritional ingredients In 100 g % Nutrient reference values
Nang lwogng (Energy) 380 kcal 19%
Chét dam (Protein) 13.9 g 28%
Carbohydrate 73.5 g 23%
Chét béo (Fat) 3.4 g 6% 5
Natri (Sodium) 120 mg 6%

% Gia tri dinh dwdng tham chiéu la ty 1& dap (ng nhu cau dinh dudng hang ngay (v&i khau phan 2000 kcal)

Gia trj dinh dwéng tham chiéu: Nang lrgng: 2000 kcal, Chét dam: 50 g; Carbohydrate: 325 g; Budng tdng sé chwa khuyén nghi;
Chét béo: 56 g trong dé chat béo bao hoa: 20 g; Natri: 2000 mg

% Nutrient reference values determine that how much a nutrient in serving of food contributes to a daily (2000 kcal diet),

Nutrient reference values: Energy: 2000 kcal; Protein: 50 g; Carbohydrate: 325 g; Total Sugars have not been recommended; Fat:
56 g including saturated Fat: 20 g; Sodium: 2000 mg

PHU TRACH KY THUAT
TECHNICAL MANAGER

— A
BUI TAN BiNH TRAN HOANG VINH

Tru s& HCM: 66/122 Binh Thanh, P. Binh Hung Hoa B, Q. Binh Tan, TP. H6 Chi Minh
CN Ha Néi: S6 C7/D6 Ngb 56 Trurong Cong Giai, Phuéng Dich Vong, Cau Giay, Ha Noi
CN Can Tho: S6 35A1, KDC 3A, Phurong An Binh, Quén Ninh Kidu, TP. Can Tho AVAQATTCLIT 8F 01 L8t 02 |C
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Trang/ Page No: 1/2

Tén khach hang/ Client's Name

Dia chi/ Client's Address

Ngay nhan mau/ Date sample(s)
received

Ngay thr nghiém/ Date of testing
Ngay tra két qua/ Date of Issue
Théng tin mau/ Name of Sample
M6 ta mau/ Sample Description

Bang két qua/ Results Table

AVATEK SCIENCE TECHNOLOGY JSC alael_MR#; :
‘ TRUNG TAM KIEM NGHIEM VA TU VAN UDKH AVATEK ~ © T a1 11ss

1 14/01/2025 - 17/01/2025
. 17/01/2025
: BOT MATCHA (NHAN HIEU COZY)

1 Mau chira trong bao bi kin

AOSC

ISO/IEC 17025:2017

KET QUA KIEM NGHIEM Ma s/ Ref. No: AFA5250100562-1
TEST REPORT

: CONG TY CO PHAN SAN PHAM SINH THAI

. 84 309, phd Tay Son, Phueng Nga Tu Sé, Quan Béng Da, Thanh phd Ha Néi,

Viét Nam

14/01/2025

Tru s& HCM: 66/122 Binh Thanh, P. Binh Hwng Hoa B, Q. Binh Tan, TP. H6 Chi Minh
CN Ha Néi: S6 C7/D6 Ngd 56 Trwong Céng Giai, Phuéng Dich Vong, Cau Gidy, Ha Noi
CN Can Tho: S8 35A1, KDC 3A, Phudng An Binh, Quan Ninh Kiéu, TP. Can Tho AVA-QA-TTCL/7.8/F.01 LBH: 02




AVATEK SCIENCE TECHNOLOGY JSC  jlacwra _,
‘ TRUNG TAM KIEM NGHIEM VA TU VAN UDKH AVATEK  * — vk

AVAT E K ISO/IEC 17025:2017

Trang/ Page No: 2/2 KET QUA KIEM NGHIEM Ma s&/ Ref. No: AFA5250100562-1
TEST REPORT
STT/ Chi Tiéu Tho Nghiém/ Két Qua/ Pon Vi/ Phwong Phap Thiv/
No. Testing Analysis(s) Result (s) Unit Test Method
1 Natri (Na) (*) / Sodium (Na) (*) 141 mg/100g AVA-KN-PP.QP/063

0 5 i I *) / Total
p Buwong tong (tinh theo glucose) (*) / Tota 128 4/100g AVA-KN-PPHL/03

sugar (as glucose) {*)

Chu thich/ Remarks:
1. (*): Chi tigu thuge pham vi cong nhan ISOAEC 17025:2017/ (7): Items are currently within Ihe ISONEC 17025:2017 ac_.@?d
2 (") Chitiéu gUi nha thdu phu ./ () lems are lested by subconlraclor. 2
3. (**).("): Chi tiéu gui nha thAu phy va thudc pham vi cong nhan ISO/IEC 17025:2017./ (**).("): llems are tested by subcontract %
accredifalion scope [‘U PHAN %
- {CN): Chi liéu dugre chi dinh cia Cuc Chan Nudi/ (CN). Analytical criteria recognized by the Department of Livestock‘sﬁgﬁﬁ% -
(TS): Chi ieu durge chi dinh béi Cuc thay san./ (TS): Analytical criteria recognized by Directorate Of Fisheries. !
. LOD: Giai han phat hién ctia phuong phap./ Limited of detection. I‘EK
. LOQ: Gi¢i han dinh (weng cta phuang phap./ Limit of Quantitation.
. Két qua phan tich chi ¢6 gia trf trén méu thir nhan dwgce 1 khach hang/ Testing results in this test report are valid only for
. Bao c¢dio nay khang duge sac chép mot cach khdng dAy U hoac khang c6 sy chip (huan eia AVATEK/ This report \»flﬁ)ﬁ@
AVATEK —
10 Théng tin v& "Tén khach hang, dia chi, théng tin mau” do khach hang cung cép/ Information “Client's name, Client's address, Name of sample” provided by Client's.
11. Dbi voi chi tiéu phan tich vi sinh/ For microbiclogical analytes:
- Theo phirong phap d6 dia : K&l quéa duoc thé hidn <10 ; <1 ; <5 ; <2 khi khéng ¢ phat hién Kkhu#n lac trén dia thach, két qua dugc xem nhu Khdng phat hién./ According to the
plate count testing method, the result is expressed <10 ; <1 ; <5 ; <2 when the dish contains no calony, the result can be cansidered as not detected.
- Thea phueng phap loc : Két qua dugc thé hign <1 khi khdng phat hign khuan lac trén dTa thach, két qua dugc xem nhu khéng phat hign./ According to lhe membrane filter method,
the result is expressed <1 when the dish contains no colony, the result can be considered as nat detected.
- Theo phurong phap d8m sé co xac sut16n nhit (MPN): Két qua dugc thé hign 14 0 ; <1.8 hodc <3 khi khang ¢6 bét ki phan (mg nao nghi ngd' sau thot gian U quy dinh, két qua 14
am tinh (Khéng phat hién)./ According to (MPN) method, the result is expressed 0 ; <1.8 or <3 when there were no suspected reactions after required incubation period, the result

(s} as received

4
5
5
7
8
9 roducted except in full, without approval of

was negative (Not delected).

12, Béi vori chi liéu phén tich hda hoo/ For chemical analytes:

- Khi chét phan tich dugc phat hign nhung néng d6 nhd hon gidi han dinh luoeng (LOQY), thi Két qua dueee thé hign 1a "< LOQ".s When the chemical analyte is delected but ils
concenlration is helow limit of quantitation (LOQ), the resultis reported as "< LOQ"

PHU TRACH KY THUAT

TECHNICAL MANAGER Yi CTOR
7 f '
Y
..-—"—-—_—-_—
BUI TAN BiNH TRAN HOANG VINH

Tru s& HCM: 66/122 Binh Thanh, P. Binh Hwng Hoa B, Q. Binh Tan, TP. H& Chi Minh
CN Ha Néi: S8 C7/D6 Ngd 56 Trwong Céng Giai, Phuérng Dich Vong, Cau Gidy, Ha Noi

CN Can Tho: SG 35A1, KDC 3A, Phwéng An Binh, Quéan Ninh Kiéu, TP. Can Tho




