CONG HOA XA HQI CHU NGHIA VIET NAM
Pic 1ap - Tw do - Hanh phiic

BAN TU CONG BO SAN PHAM

Sé: 06/EC0/2025
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I. Thong tin v¢é to chitc, ¢ nhén ty cong bo sin pham

Tén td chire, ca nhan: Cong ty c¢b phan San phim sinh thai

Dia chi: S6 309 phé Tay Son, phuong Nga Tu S&, quan Dong Pa, thanh phé Ha Nbi, Viét

Nam

Dién thoai: 024.36335633 - Fax: 024.36335636

E-mai: info@cozy.vn

Ma sb doanh nghiép: 0101341616

II. Théng tin vé sin phim

1. Tén san phdm: Tra dao — Cozy Ice tea

2. Thanh phan: Dudng kinh, Puong Dextrose, Chét diéu chinh d6 acid (330, 331(iii)), Mau thue

phém téng hop (150d), Huong liéu tong hop: Huong Dao, Bot qua Bao (0,1%), Chét chéng
dong von (551), Bot tra (0,1%), Chét tao ngot tong hop (950, 955).

Chi ticu Gié tri dinh dudng | Gia tri dinh dudng Gia tri dinh dwong

trong 100 g Khiu phin 1 tdi nh6 | Khiu phén 1 tii nho

(25 ¢g) (1S ¢g)

Calories/Nang luong 393 Kcal 98,25 Kcal 58,95 Kcal
Carbohydrate/Carbohydrat 96,9 g 242¢g 14.5¢
Total Sugars/Dudng tong sb 9.5 8 2388 143 ¢
Protein/Chét dam Og Og Og
Total Fat/Chit béo tdng sb 0578 0,14 g 0,08 g
Natri/Sodium 224 mg 56 mg 33,6 mg




3. Thoi han stir dung san pham: 24 thang ké tir ngay san xuat. Ngay san xudt va han st dung ghi
trén bao bi

4. Quy cach dong géi va chét ligu bao bi:

- Tra dwoc déng goi trong bao bi bao quan dam bao an toan thuc pham theo quy dinh cia BO Y
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te.
- Khéi luong tinh: 2g, 3g, 5g, 7g, 10g, 15g, 17g, 18g, 20g, 25g, 30g, 35g, 40g, 45g, 50g, 75g,
100g, 120g, 125g, 150g, 200g, 250g, 300g, 400g, 500g, 1000g, 1.5kg, 2 kg, 2.5kg, 3 kg, 3.5kg,
4 kg, 4.5kg, 5 kg, 5.5kg, 6 kg, 7 kg, 8 kg, 9 ke, 10kg.
+ Dong gbi dang tii nho quy cach: 10 géi x 10g, 12 goi x 10g, 15 go6i x 10g, 16 goi x 10g, 17
gdi x 10g, 18 goi x 10g, 20 gbi x 10g, 24 gdi x 10g, 25 gbi x 10g, 30 goi x 10g, 50 goi x 10g,
100 goi x 10g/ hop;

10 gbi x 15g, 12 goi x 15g, 15 géi x 15g, 16 goi x 15g, 17 goi x 15g, 18 goi x 15g, 20
g6i x 15g, 24 goi x 15g, 25 gbi x 15¢g, 30 g6i x 15g, 50 goi x 15g, 100 goi x 15g/ hop.

4 goix 17g, 5 gbi x 17g, 10 goi x 17g, 12 goi x 17g, 15 goi x 17g, 16 goi x 17g, 17 goi
x 17g, 18 go6i x 17g, 20 gbi x 17g, 24 gbi x 17g, 25 goi x 17g, 30 goi x 17g, 35 goi x 17g, 40
gbi x 17g, 45 g6i x 17g, 50 gbi x 17g, 75 gbi x 17g, 100 goi x 17g/ Hop

10 goi x 18g, 12 goi x 18g, 15 gobi x 18g, 16 g6i x 18g, 17 gobi x 18g, 18 goi x 18g, 20
g6i x 18g, 24 goi x 18g, 25 go6i x 18g, 30 g6i x 18g, 50 gbi x 18g, 100 goi x 18g/ hdp.

10 g6i x 20g, 12 goi x 20g, 15 goi x 20g, 16 g6i x 20g, 17 goi x 20g, 18 goi x 20g, 20
g6i x 20g, 24 goi x 20g, 25 goi x 20g, 30 g6i x 20g, 50 gbi x 20g, 100 gbi x 20g/ hop.

10 g6i x 25g, 12 go6i x 25g, 15 goi x 25g, 16 g6i x 25g, 17 goi x 25g, 18 goi x 25g, 20
g6i x 25g, 24 gobi x 25g, 25 gbi x 25g, 30 g6i x 25g, 50 gbi x 25g, 100 gobi x 25g/ hop.

4 g6i x 30g, 5 goi x 30g, 10 gbi x 30g, 12 g6i x 30g, 15 gbi x30g, 16 gbi x 30g, 17 g0oi
x 30g, 18 goi x30g, 20 goi x30g, 24 goi x 30g, 25 gbi x 30g, 30 gbi x 30g, 35 gbi x 30g, 40 201
x 30g, 45 g6i x 30g, 50 gbi x 30g, 75 gbi x 30g, 100 goi x 30g/ Hop

4 g6i x 35g, 5 goi x 35g, 10 goi x 35¢, 12 gdi x35¢g, 15 goi x35g, 16 goi x 35g, 17 g20i X
35g, 18 goi x35g, 20 goi x35g, 24 gbi x 35g, 25 gbi x 35g, 30 goi x 35g, 35 gbi x 35g, 40 g0i X
35g, 45 g6i x 35g, 50 gbi x 35g, 75 gbi x 35g,100 gbi x 35g/ Hop

4 g6i x 40g, 5 goi x 40g, 10 goi x 40g, 12 g6i x40g, 15 goi x40g, 16 go6i x 40g, 17 go01 X
40g, 18 goi x40g, 20 goi x40g, 24 goi x 40g, 25 g6i x 40g, 30 gbi x 40g, 35 goi x 40g, 40 201 X
40g, 45 goi x 40g, 50 goi x 40g, 75 gbi x 40g,100 goi x 40g/ Hop



4 g6ix 50g, 5 g6i x 50g, 10 go6i x 50g, 12 gbi x50g, 15 goi x50g, 16 goi x 50g, 17 gbi x 50g, 18
61 x50g, 20 goi x50g, 24 gbi x 50g, 25 gbi x 50g, 30 goi x 50g, 35 gbi x 50g, 40 goi x 50g, 45
g6i x 50g, 50 goi x 50g, 75 gbi x 50g,100 goi x 50g/ Hop '

Quy cach sb goi trong hop: 3 goi, 5 goi, 7 gbi, 10 géi, 15 gobi, 18 goi, 20 gdi, 25 goi, 30 goi, 35
g6i, 40 gbi, 50 goi, 100 gdi/ hop

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

Céng ty TNHH Mbt thanh vién Thé hé méi Phu Tho

Dia chi: Khu 1, x& Pht H9, thi x& Phu Tho, tinh Phtt Tho, Viét Nam

6. S& Giky chimg nhén co s& du diéu kién ATTP: Gidy chimg nhan H¢ théng quan ly an toan
thue phém tidu chuén TCVN ISO 22000:2018/ISO 22000:2018 s6 : HA 403/5.24.CII

Ngay cAp: Ngay chimg nhén 1in diu: 13/2/2014 - Ngdy danh gi4 chimg nhén lai: 20/06/2024
Noi cip: Trung tim chirng nhan phi hop (Quacert)
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IIT. Miu nhén san phdm (dinkh kém mau nhdn san pham hodc mdu nhan san pham du kién)

1. Tén san phdm thyc phim: Tra dio — Cozy Ice tea

Y
2. Tén dia chi cua td chire, ¢4 nhin chiu trach nhiém vé hang hoa: Cong ty cb phan San phdm N\
. - M |
Sinh Thai , ’ HAL, {1 ;
. . QA A o o = = = A 5 A TTX NTAS A
Dia chi: S6 309, pho Ty Son, phuong Ngéd Tu S¢, quén Dong Da, thanh pho Ha Noi, i/\-/

Viét Nam
Xuét xt hang hoa: Viét Nam
Pinh lugng: Ghi trén bao bi
Ngay san xuét: In trén bao bi
Han sir dung: In trén bao bi
Thanh phin hoic thanh phan dinh lugng: Duong kinh, Dudng Dextrose, Chét diéu chinh
6 acid (330, 331(iii)), Mau thyc phdm tong hop (150d), Huong liéu tbng hop: Huong
Pao, Bot qua Dao (0,1%), Chét chéng dong vén (551), Bat tra (0,1%), Chat tao ngot téng
hop (950, 955).

Chi tiéu chét lugng chi yéu: B§ dm : <5 %
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8. Thong tin canh bao: Khong dung san phdm hét han sir dung

9. Huéng din sir dung, huéng dan bao quan:



- Hudng dan st dung: Cho 01 gdi trd vao cbe, thém 100-150ml nuGe ndng (hodc lanh),
khqu d&u cho tan hét, c6 thé cho thém da vién tuy kh4u khau vi.
- Huéng dén bao quan: Bao quan kin, c4t giit noi kho rdo, tranh 4nh néng mit troi.
Sau khi pha gir trong ti lanh va dung trong vong 24h.
10. Ghi cht: La thue phdm (khdng sir dung duge ligu, thyc pham chire nang)

IV. Yéu ciu vé an toan thuc phim
Té chttc, c4 nhan san xuét, kinh doanh thuc phim dat yéu cdu vé an toan thyc phdm theo:

- Thong tu 24/2019/TT-BYT quy dinh vé quéan ly va st dung phu gia thuc pham.

- QCVN 8-1:2011/BYT Quy chudn k¥ thuat qubc gia doi voi gi6i han 6 nhiém doc t6 vi ndm
trong thuc pham.
- QCVN 8-2:2011/BYT Quy chuén k¥ thuat quc gia d6i véi gioi han 6 nhiém kim loai ning
trong thuc pham.
- QCVN 8-3:2012/BYT Quy chudn k¥ thuit quéc gia dbi v4i 6 nhiém vi sinh vat trong thyc
pham.

Chiing t6i xin cam két thuc hién ddy du cac quy dinh ciia phap ludt vé an toan thuc phdm va
hoan toan chiu tréch nhi¢ém vé tinh phap 1y ctia hd so cong bo va chat luong, an toan thye phédm
d8i véi san phAm da cong bd./.

Ha N¢i, ngay 18 thang 02 nam 2025
PAI DIEN TO CHUC, CA NHAN
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phim tng hop (150d), Huong liéu tdng hop: Huong Dao, Bot qua Dao (0,1%)-Chét théng dong
vén (551), Bét tra (0,1%), Chét tao ngot tong hop (950, 955).

Gia tri dinh dudng trong 100 g

Calories/Nang luwong 393 Keal
Carbohydrate/Carbohydrat 96,9 g
Total Sugars/Pudng tong sb 95,5 ¢
Protein/Chit dam 0g
Total Fat/Chat béo tong sb 0.57 ¢
Natri/Sodium 224 mg

Chi tiéu chét lwgng chii yéu: Do dm : <5 %

Hudng dan st dung: Cho 01 goi tra vao cbe, thém 100-150ml nuée néng (hodc lanh), khudy

déu cho tan hét, c6 thé cho thém dé vién tuy khau khéu vi.
Huwéng din bio quan: Bao quan kin, cét gitt noi kho réo, tranh dnh ning mat troi.

Sau khi pha giit trong tt lanh va dung trong vong 24h.

Thong tin canh bao: Khong dung san phim hét han st dung
Ngay san xudt: in trén bao bi
Han sir dung: 24 thang ké tir ngay san Xudt

Khéi hrong tinh: Ghi trén bao bi




San phim ciia:

Cbng ty ¢b phan San pham Sinh Thai

Dia chi: S6 309, phd T4y Son, phuong Ngi Tu S&, quan Pdng Da, thanh phd Ha Noi, Viét nam
San xuit tai:

Céng ty TNHH Mot thanh vién Thé hé méi Phit Tho

Dia chi: Khu 1, x4 Phu H9, thi xa Pha Tho, tinh Pha Tho, Viét Nam




‘ AVATEK SCIENCE TECHNOLOGY JSC jlacuis

TRUNG TAM KIEM NGHIEM VA TU VAN UDKH AVATEK = AVLATﬁM
AVATE K o ISO/IEC 17025:2017
Trang/ Page No: 1/3 KET QUA KIEM NGHIEM M3 s6/ Ref. No: AOJ5250200055-1
TEST REPORT
Tén khach hang/ Client's Name - CONG TY CO PHAN SAN PHAM SINH THAI
Bia chi/ Client’s Address - 86 309, phé Tay Son, Phuwong Nga Tu S&, Quan Bong Ba, Thanh phé Ha Noi,
Viét Nam
Ngay nhan mau/ Date sample(s) : 06/02/2025
received
Ngay thir nghiém/ Date of testing : 06/02/2025 - 10/02/2025
Ngay tra két qua/ Date of Issue ©10/02/2025
Théng tin mau/ Name of Sample - TRA PAO - COZY ICE TEA
M6 ta mau/ Sample Description : Mau chira trong bao bi kin
Bang két qua/ Results Table
STTY ~ Chi Tiéu Thiv Nghiem/  KétQua/ | PonVi/ Phwong Phap Thi/
No. Testing Analysis(s) Result (s) Unit Test Method

Mui d&c trung
1 Mui / Odor cda san pham, - AVA-KN-PP.HL/56
khéng cd mui la

2 |Mau sic/ Color Sempiim eo : AVA-KN-PP.HL/56
mau nau nhat

| San pham dang
| b6t min, déng

. - nhat, khéng &m
3 Trang thai / Characteristics i . - AVA-KN-PP.HL/56
méc, khéng vén
cuc, khéng co tap

chét la

- Vi dac trwng cla

4 Vi / Taste san pham, khong - AVA-KN-PP.HL/56
covila

5 Do a&m (*)/ Moisture (*) 188 % | TCVN | 5613:2007 )
e N 5613:200 -

6 carbohydrate) (*) / Calories (Calculated from 393 kcal/100g AVA-KN-PP.HL/10
protein, fat and carbohydrate) "

7 I.”.I.Carbohydrat( )/Carbohydrate( y 9.9 g/100g |  AVAKN ﬁum

L hydrat (7) 7 Larbohydrate () e o e
8 |Pam (*)/ Protein (*) Not Detected g/100g AVA-KN-PP.HL/01
(LOD = 0.1)
9 |Béotdng () / Total fat (*) o 0.576 g/100g AVA-KN-PP.HL/02
10 |Cafein (*) / Caffein () o 385 mgkg | AVA KN-PP.SK/062 |

T L

e ———

Tru s& HCM: 66/122 Binh Thanh, P. Binh Hung Héa B, Q. Binh Tan, TP. H& Chi Minh
CN Ha Noi: S6 C7/D6 Ngb 56 Truong Cong Giai, Phurding Dich Vong, Cau Gidy, Ha Noi

CN Can Tho: S8 35A1, KDC 3A, Phudng An Binh, Quén Ninh Kigu, TP. Can Tho AVA-QA-TTCL/7.8/F.01 LBH: 02




Trang/ Page No: 2/3

f |
WATEK

KET QUA KIEM NGHIEM

AVATEK SCIENCE TECHNOLOGY JSC jlacauii /\,
TRUNG TAM KIEM NGHIEM VA TU VAN UDKH AVATEK = ‘s

ISO/IEC 17025:2017

M4 sé/ Ref. No: AOJ5250200055-1

VLAT 1.1154

Tru s& HCM: 66/122 Binh Thanh, P. Binh Hung Hoa B, Q. Binh Tén, TP. Hé Chi Minh
CN Ha N&i: S6 C7/D6 Ngé 56 Trwong Cong Giai, Phwéng Dich Vong, Cau Gidy, Ha NG
CN Cin Tho: S6 35A1, KDC 3A, Phwdng An Binh, Quén Ninh Kigu, TP. Can Tho

TEST REPORT
st/ | Chi Tiéu Thir Nghiem/ Két Qua/ Pon Vil Phwong Phap Thie |
No. Testing Analysis(s) Result (s) Unit Test Method
Téng s6 vi sinh vat hiéu khi (*) / Total aerobic TCVN 4884-1:2015
11 _ , <10 CFU/g
microorganisms (*) (1ISO 4833-1:2013)
12 |Salmonella spp. (*) / Salmonella spp. (*) Knong phathien |, ¢ TCVN 10780-1:2017
Not Detected (1SO 6579-1:2017)
. o . TCVN 8275-2:2010
13 [Téng s6 nam men (*) / Yeasts (*) <10 CFU/g (IS0 21527-2:2008)
14 [Téng sé nam méc (*) / Mold (*) <10 CFU/g TIOWRN G275 2010
(ISO 21527-2:2008)
R AVA-KN-PP.QP/072 (Ref. AOAC
15 IChi (Pb) (*) / Lead (Pb) (*) 0.058 mg/kg
2015.01)
Khong phat hien/ AVA-KN-PP.QP/072 (Ref. AOAC
16  |Asen (As) (*) / Arsenic (As) (%) Not Detected mg/kg 2015.01)
(LOD = 0.003)
Khong phat hign/ AVA-KN-PP.QP/072 (Ref. AOAC
17  |Cadimi (Cd) (*) / Cadmium (Cd) () Not Detected mg/kg 2015.01)
(LOD = 0.003)
NI T AVA-KN-PP.QP/072 (Ref. AOAC
18 |Thly ngan (Hg) (*) / Mercury (Hg) () Not Detected mg/kg '2015-01) ’
(LOD = 0.003)
Endosulfan (Téng clia Endosulfan alpha va Khong phat hien/ : N @ oRSKa7 (RENACAG
19  |Endosulfan beta) / Endosulfan (Sum of Not Detected ma/kg ' '
Endosulfan alpha and Endosulfan beta) | (LOD = 0.0015) 2007,01)
o o TCUN 7924-3:2017
20 |Escherichia coli (*) / Escherichia coli (*) 0 MPN/g )
i (ISO 16649-3:2015)
21 |Coliforms () / Coliforms (%) <10 CFU/g FEAUNIGR4E-2007
(ISO 4832:20086)

AVA-QA-TTCL/7.8/F.01 LBH: 02
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AVATEK SCIENCE TECHNOLOGY JSC  jacams 4 \
‘ TRUNG TAM KIEM NGHIEM VA T VAN UDKH AVATEK = /v srre

AVAT E K o ISO/IEC 17025:2017

Trang/ Page No: 3/3 KET QUA KIEM NGHIEM Ma sé/ Ref No: AOJ5250200055-1
TEST REPORT
sTT/ | Chi Tiéu Thoe Nghigm/ | KétQua/ | BonVi Phwong Phap Thiv/
No. Testing Analysis(s) Result (s) Unit Test Method
29 Puwéng téng (tinh theo glucose) (*) / Total sugar 95.5 4/100g AVA-KN-PP.HL/03
(as glucose) (%) _
23 |Natri (Na) (*) / Sodium (Na) (*) 224 mg/100g AVA-KN-PP.QP/063

Chu thich/ Remarks:
1. ("): Chi tidu thugc pham vi cong nhan ISO/NEC 17025:2017/ {*): Items are currently within the ISO/IEC 17025:2017 accredilation scope
2,(**): Chi tiéu gui nha thau phu./ (**): llems are tested by subcantraclor,
3 (**).(*): Chi tiéu guinha thau phu va thudc pham vi céng nhan ISO/NEC 170252017 7 (**).(*): ltems are lested by subcontractor - currently within the ISONECHI025:2017
accreditation scape )
4. (CN): Chi tiéu dwoc chi dinh clia Cyc Chdn Nuéi/ (CN): Analytical criteria recognized by the Department of Livestock Production
5_(TS): Chi tiéu dugc chi dinh bai Cuc thiiy san./ (TS): Analytical criteria recognized by Directorate Of Fisheries
6. LOD: Gioi han phat hién cia phuong phap./ Limited of delection
7.L0Q: Gidi han dinh lwong cia phrong phap./ Limit of Quantitation,
8. Két qua phan tich chi co gia tri rén mau tht nhan duoc tr khach hang/ Testing results in this test report are valid only for the sample(s) as received _— Y
9. Bao cao nay khong dwoc sao chép mdt cach khong day dd hoac khang co su chap thuan clia AVATEK/ This report will not be reproducted except in fuli_‘wj\gz/xy%ﬁi
NS

AVATEK -

10 Théng tin vé& "Tén khach hang, dia chi, théng tin mau" do khach hang cung cAp/ information "Client's name, Client's address, Name of sample” pro\.rlded-;j;‘sy/

]

11 Dai véi chi liéu phan tich vi sinhi For microbiological analytes:
- Theo phwong phap db dia K&t qua duoc thé hign <10 ; <1 ; <5 <2 khi khong co phat hién khuan lac trén dia thach, két qua duoc xem nhu Khéng phat hién./ According to the
plate count testing method, the result is expressed <10 ; <1 ;<56 ;<2 when the dish contains no colony, the result can be considered as not detected,

- Theo phuwong phap loc - Két qua duoc thé hién <1 khi khéng phét hién khuan lac trén dia thach, két qua duoc xem nhu khdng phat hién / According 1o the membrane filter method,
the result is expressed <1 when the dish contains no colony, the result can be considered as not detected

- Theo phuong phap dém sé o6 xac sut ion nhat (MPN): Két qua duoc thé hién 14 0 ; <1.8 hoac <3 khi kndng cé bat ki phan Gng nao nghi nge sau thoi gian U quy dinh, két qua la
am linh (Khéng phét hién)./ According to (MPN) method, the result is expressed O ; <1.8 or <3 when there were no suspected reactions after required incubation period, the result
was negative (Not detected)

12, B6i v&i chi tidu phan tich hoa hoc/ For chernical analytes:

- Khi chat phan tich dugc phat hién nhung ndng d8 nha hon gisi han dinh luong (LOQ), thi két qua duec thé hién la "< LOQ" / When the chemical analyte is detected but its

concentration Is below limit of quantitation (LOQ), the vesult is reporied as "< LOQ"

PHU TRACH KY THUAT PHO GIAM BOC
TECHNICAL MANAGER

_—__—_‘_—————
BUI TAN BiNH

Tru s& HCM: 66/122 Binh Thanh, P. Binh Hung Héa B, Q. Binh Tén, TP. H& Chi Minh
CN Ha Ngi: S§ C7/D6 Ngb 56 Truang Cong Giai, Phudng Dich Vong, Cau Gidy, Ha Noi

CN Cén Tho: S8 35A1, KDC 3A, Phuréing An Binh, Quén Ninh Kiéu, TP. Can Tho AVA-QA-TTCL/7.8/F.01 LBH: 02




