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1. Ban tu cong bd san pham.
2. Phiéu két qua kiém nghiém an toan thuc pham ctia san pham.
3. Mau nhan du kién.
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CONG HOA XA HOI CHU NGHIA VIET NAM
Dgc ldp - Ty do - Hanh phic

BAN TU' CONG BO SAN PHAM
S6: 04/GCAP VN/2025

I. Théng tin vé té chire, ca nhén ty cong bd san pham

Tén t6 chure, ¢a nhan: CONG TY TNHH GCAP VN
Dia chi: Thon Cat Loi, xa Vinh Luong, Tp. Nha Trang, T. Khanh Hoa.

Dién thoai: 02583.728.079 _ 0905 h 50 & 38
Ma s6 doanh nghiép: 4201755054

S6 Gidy chimg nhin co s& du didu kién ATTP: 33/2023/QLCL-CNPK, ngay cap
23/08/2023, noi cap Chi cuc Chét lugng, Ché bién va Phat trién thi truong khu vuc
Trung BO.

I1. Thong tin vé san pham
1. Tén san pham: BOT RONG NHO MAT ONG

2. Thanh phﬁn: rong nho tuoi 78%, mat ong 8%, dudng dira oganic 7%, inulin tu nhién
5%, gumg 2%.

3. Thoi han sir dung san phim: 24 thang ké tir ngdy san xuét.

Ngay san xuét va han sir dung in trén bao bi san pham.

Bao quan & diéu kién thuong, noi kho réo, thodng mat, tranh anh nang tryc tiép.
4. Quy cach dong goi va chat liéu bao bi:

- San phdm dugc déng géi trong mang nhém phirc hop, tiép xic tryc tiép véi san phan
dam bao vé sinh an toan thyc pham theo quy dinh cia Bd Y té.

4 QU)’ CéCh khi lugng tinh 4 gam/thi. hop gidy: 15 thi x 4 gam/hop, hofic theo yéu cal




IV. Yéu ciu vé an toan thye phiam
San pham dat cac yéu cau vé sinh an toan thyre pham theo cac quy dinh sau:

.l. ghi t.iéu kim loai ngng: Theo QCVN 8-2:2011/BYT: Quy chuén ky thuat quoc
gia doi voi gidgi han 6 nhiém kim logi ning trong thuc pham va theo tiéu chuén cua
cong ty.

STT | Tén chi tiéu Pon vj tinh Gi6i han t6i da
01 Cadmi (Cd) mg/kg 1.0 7
02 Thuy ngan (Hg) mg/kg 0.05 7
03 Chi ( Pb) mg/kg 2.0 7
04 arsen mg/kg 1.0 /

2. Chi tiéu vi sinh vat: Theo tiéu chuin cuia cong ty

STT Tén chi tiéu Ponvi | Mirc cong bé
tinh
01 Escherichia coli CFU/g 3
02 Coliforms CFU/ g 10
03 Salmonella ssp /25g Khéng dugc c¢o
04 | Téng sb bao tir nam men va ndam méc | CFU/g 10°
05 Téng sb vi sinh vat hiéu khi CFUlg 10*

Ching t6i xin cam két thyc hién ddy di cac quy dinh cua phap lu’ét vé an toan thuc
pham va hoan toan chju trach nhiém vé tinh phap ly cta hd so cong bd va chat lugng, an
toan thuc phdm déi véi san phiam da céng bd./.

wugay 22 thang 05 nam 2025




MAU NHAN DU KIEN

CONG TY TNHH GCAP VN

BOT RONG NHO MAT ONG
Thanh phén: rong nho tuoi 78%, mat ong 8%, duong dira oganic 7%, inulin tu nhién
5%, gimg 2%.

Bao quéan: Bao quan ¢ diéu kién thudng, noi khé rao, thoang mat, tranh anh nang truc
tiép.

Han sir dung: 24 thang ké tir ngdy san Xuat.
Ngay san xuat va han str dung in trén bao bi san pham.

HDSD: Pha mot gdi rong bot nho 14 dira (4 gam) véi 250 ml nude (co thé tang giam
tuy khau vi).

Khudy déu cho tan bot va ubng truc tiép, thém chut da néu udng lanh.
Khoi lwong tinh: 4 gam/tai, hop gidy: 15 tii x 4 gam/hgp, hodc theo yéu cau khéc
hang...

Thoéng tin canh bao: ] ’
- Khéng sir dung san pham het han st dung, c6 nam mac, €0 mui la. q
- Khéng ding cho ngudi c6 di tmg vai bat ky thanh pham nao ctia san pham.

San xuét tai: Cong Ty TNHH GCAP VN
Pia chi: Thén Cat Loi, xd Vinh Luong, Tp. Nha Trang, T. Khanh Hoa, Viét Nam.

Website: www.gcapvn.com Email: gcapvn79@gmail.com
Pién thoai: 02583.728.079

Xuit xir: Viét Nam.
Gié4 tri dinh dudng trong 100 gam
Ning lugng 320 kcal
Protein 1,2 gam
Chat béo < (0,5 gam
Carbohydrate 64 gam
Mot e e 150me
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1 KET QUA THU NGHIEM |

| CONG TY TNHH GCAP VN |

|
Than Cat Loy, X Vinh Luong, TP Nha Trang
Tinh Khanh Hba, Viét Nam

Ma s8 PO olia khach hiing : NEIK2505120119

M3 88 mBuy | 743-2025-00080141
Ma o8 Eol 005-32410-483122
Tén miy B80T RONG NHO MAT ONG
Tinh trang miy Mau dung trong bao bi ghép mi
Nodly nhan mi - 13/05/2025 Ngay hen trd két qua khach hang : 19/05/2025
Thix gian thiX nghiém 13/05/2025 - 19/05/2025
| STT| CHI TIEU THU NGHIEM DON VI PHUONG PHAP THU
1 VD353 VO (a) Escherichia coli -n1 cful g TCVN 7924-2:2008 (1SO
16649-2:2001)
2 | VD353 VD (a) Escherichia coli -n2 cful g TCVN 7924-2:2008 (1SO
16649-2:2001) (LOD=10)
3 | VD353 VD (a) Escherichis coli -n3 cful g TCVN 7924-2:2008 (1SO Khong phat hién
l 16649-2:2001) (LOD=10)
" VD353 VD (a) Escherichia coll -nd cful g TCVN 7924-2:2008 (ISO Khéng phat hidn
16649-2:2001) (LOD=10)
5 VD353 VD (a) Escherichia coll -ns cful g TCVN 7924-2:2008 (1ISO Khang phat hidn
16649-2:2001) (LOD=10)
6 VD368 VO (a) Salmonella spp. n1 1259 TCVN 10780-1:2017; ISO Khéng phéat hign
6579-1:2017/Amd. 1:2020
7 VD368 VD (a) Salmonella spp. -n2 1254 TCVN 10780-1:2017; 1SO Khdng phat hidn
6579-1:2017/Amd. 1:2020
8 vD368 VD (a) Salmonella spp. -n3 125g TCVN 10780-1:2017; ISO Khdng phat hign
6579-1:2017/Amd. 1:2020
9 VD368 VD (a) Saimonella spp. -nd 125g TCVN 10780-1:2017; I1SO Khong phat hign
6579-1:2017/Amd. 1:2020
10 vD36E VD (a) Saimonella spp. ns 1259 TCVN 10780-1:2017; 1SO Khdng phat hién
6579-1:2017/Amd. 1:2020
1" VD325 VD (&) Téng s8 vi sinh vat hiu khi -n1 cfu/ g ISO 4833-1:2013/Amd. 1:2022 9.1x10*
12 | vD325 VD (a) Téng eb vi sinh vt hidu khi -n2 clu/ g ISO 4833-1:2013/Amd . 1:2022 9.6x10*
13 | VD325 VD (a) Téng 6 v sinh vit hibu khi -n3 clu/ g ISO 4833-1:2013/Amd 1:2022 9.2x10*
14 | VD325 VD (a) Téng s8 Vi sinh vt hisu khi -n4 chu/ g ISO 4833-1:2013/Amd. 1:2022 9.2x10*
15 | VD325 VD (a) Téng 8 sinh vt hidu khi -n6 clu/ g ISO 4833-1:2013/Amd. 1:2022 9.6x10°
16 | VD340 VD (a) Coliforms -n1 clu/ g TCVN 4882:2007; 1S0O 4831:2006 m;on
17 | VD340 VD (a) Coliforms -n2 olu/ g TCVN 4882:2007; 1SO 4831:2006 Khdng phat hign
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' KET QUA THU NGHIEM I

M3 of miy . 7432025000801 41

| STT| CHI TIEU THU NGHIEM DON V| PHUONG PHAP THUY KET QUA
" | VOMO VD (a Colorms chul g TCVN 4882 2007, 180 4831 2008 ¥sng phét ridn
L d (LOO=10)
W] V0 W (= Colloms chil TCVN 48822007, 1S 48312006 hng phét hidn
. (LOD=10)
| % | VOMO VO (3 Colorms -n5 oo/ g TCVN 48822007, 1SO 4831 2006 Kréng ohat nidn
el (LOD=10)
.41 VD& VD (a) Téng 5 nSm men va nEm méc -n1 cful g TCVN 8275-2:2010 (ISO 580107
{ 1 21527-2:2008)
| 22 VD34 VD (a) Téng S nSm men vA ndm méc -n2 chul g TCVN 8275-2:2010 (ISO 8.1210*
| 21527-2:2008)
| 23 | VD384 VD (3) Téng s nSm men va nSm mdc n3 cful/ g TCVN 8275-2:2010 (ISO 5.4010° F
'L 21527-2:2008)
| 26 | VD384 VD (3) Téng eS nfim men va ndm méc -nd cfu/ g TCVN 8275-2:2010 (1ISO 7.8x10
21527-2:2008)
25 vO3e4 VO (2) Téng 88 ndm men va ndm méc -n5 cfu/g TCVN 8275-2:2010 (I1SO 8.2x10*
; 21527-2:2008)
2% | VD157 VD (a) XoDinhDuong 0/ 100g AOAC 991,43 20.8
27 | vD210 VO (a) ©Yém % EVN-R-RD-2-TP-3496 (Tham khdo 297
FAO Food 14/7-1986)
28 | VD297 VD (a) Trotng g/100g EVN-R-RD-2-TP-3497 (Ref. FAO Food 0.98
14/7-1986)
b vDEss VD  (a) Cadimi (Cd) mg/ kg AOAC 2015.01 0.088
0 | vosst (a) Chi(Pb) mg/ kg AOAC 2015.01 Khdng phat hign
(LOD=0.017)
3 vDB8ss (a) Assen (As) mg/ kg AOAC 2015.01 0.52
VD857 VD  (a) Thiy ngan (Hg) mg/ kg AOAC 2015.01 Khdng phat hign
. (LOD=0.007)
a3 VDERJ VD (m) Carbohydrat (khdng bao gdm xd g/ 100g FAO Food and Nutrition paper 77 648
dinh duBng)
VvDYL7 VD Cnéit béo g9/ 100g EVN-R-RD-2.TP-3498 (Rel. FAO Food Phat hign vét
e oo 14/7-1986) (<0.3)
3% | vDSs4 VD (@) Chitdgm @ 1009 TCVN 10034:2013, 1SO 18712009 126
VO4P0 Duing 91009 EVN-R-RD-2-TP-4978 (Tham khdo 382
w. » - AOAC 977.20)
VD4PO Fruciose @/ 1009 EVN-R-RD-2-TP-4978 (Tham khdo 212
24 AOAC 877.20)
VD4PO Giucose /100 EVN-R-RD-2-TP-4978 (Tham khdo 2.61
adle ' AOQAC 977.20)
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LT LAY AR-25-VD-083464-01-VI | EUVNHC-00338230- Trang : 313
KET QUA THU NGHIEM |

M3 s8 miu : 743-2025-00080141
T\ CHI TIEU THU NGHIEM DON V| PHUONG PHAP THU KET QUA
) | VD4PO VD (a) Lactose o/ 100 g EVN-R-RD-2-TP-4978 (Tham khdo Kndng phit hién
AOAC 977.20) (LOD=0.15)
0 | VD4aPQ VD (2) Maltose g/100g EVN-R-RD-2-TP-4978 (Tham khdo 5.3 phét hidn
AOAC 977.20) 2, \L00=0.15)
1 | VD4PO VD (a) Sucrose g/ 100 g EVN-RRD-2-TP-4978 (Thamkhdo | ' \= | 329
AOAC 977.20) )=
12 | VDSTO VD (m) Nanglugng (tinh theo Carbohydrat kcal/ 100 g FAO Food and Nutrition paper 77 | 325
khdng bao gdm xd dinh dudng) g
43 | VDSZP VD (a) Nati(Na) mg/ 100 g EVN-R-RD-2-TP-3500 (Ref. AOAC y 175
969.23)
>hat hién vat k&t qua 2 LOD va < LOQ.

_0OD: Gi&i han phat hién clia phuong phap.
@:mmmmmmmp.

Ky n

(O

Nguyén Anh Vi Ly Hoang Hai
Giam DBc Chi nhanh HB Chi Minh Téng Giam Bdc
B3n kit qua Buoc xac nhan dién 1 b Nguyn Anh Vi 19/05/2025, va dugc phé duyét dién tr bdi Ly Hoang Hai 19/05/2025.

Ghi chi gidi thich
K cud ity ol o6 g i rin miis thit 6o ihach hang cung cBp. Thong tin m3u va thong tin khach hang dudc ghi theo yéu cBu cla khach hang,

Mmm&mﬂlMﬂumwmmdﬁ‘u“ﬂCbngtyTNHHEumﬁmSécKyHdiDInquongc&choaldongqulnquo. KhuySn mai hodc cac hoat ddag o
€ g8y xung G ick ich

mmﬂmwarwuwmgﬁmm(mummMua&m mau thir nghidm vi sinh va mau d& hu hdng). Vide hiu miu b thd dai hon theo hop ddag
43 Bod tuln v khach hang hodc theo ybu cau cla co quan chifc nang.
4 5 han s . Cong ty TNHH Eurofins S8 Ky Hai Dang knong chiu trach nhiém vé viéc khidu nai Kkét qua thir nghidm cda khach hang,

Bao 20 ki qua ndy GUoC phit hanh dua trén oo s& cac ybu Cu 43 thod thudn gilra Céng ty TNHH Eurofins Sdc Ky Hai Bang va khach hang; va, tan theo "Bidu khodn cung cdp dich v
M’.&qﬁmMM

-hdi-dang/digu-khodn-va-didu-kién-chung-v-cung-cap-dich-vy/.
Mo ndnh vi s30 Chép, thay 856, gid mao hobc im sai kch ndi dung hodc hinh thire ml cach trai phép cia L4l lidu ndy dBu 1a bat hop phap va ngudl vi pham cd thd bi truy 18 e phap
8

Cac phusong phip Bt SBu vii ky 1y EVN, A39. N79, EHC 1 phuong phap ndi b4 do PTN Eurofins Séc Ky Hai Bang xay dyng.

T o cac phwiong phap (nhy ADAC, phuong phisp ni b, ) khong Guge cong b6 ndm ban hanh dau 14 phién ban mai nhal tai thai didm kism nghigm
Cac pip B bt o b3 Kyt VD", VE", "VW" vé khiing ¢ ky ty "EXT" di ki duge thyc hin tal phong thi nghigm Eurofins Sdc Ky HAl Bang.

(3) Guoc cing nhdn theo ISONEC 170252017 VILAS 238. (m) uge obing nhan theo ISO/IEC 17025:2017 VLAT-1.1500.
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Sac Ky Hai Dang

ple code Nr.: 743-2025-00080141
Analytical Report Nr. : AR-25-VD-083464-01 /| EUVNHC-00338230

THONG TIN DINH DUONG (NUTRITION FACTS)
Thanh phan dinh dudng Trén 100 g
Niang lugng 325 kcal
, |

Chat dam 1.26 g |
Carbohydrat 64.8 g |
Pudng tong sb 38.2 g

Chit béo 0.15 g

Natri 175 mg

Két qua chi ¢ gié tri trén mau thr. Bidu mAu bang dinh dudng chi cé gia tri tham khao, Quy khach vui
16ng xem quy dinh hién hanh./ Test results are valid only for test sample.The nutrition facts form is
reference only. The customer should update it and comply with regulation currently.




CONG TY TNHH GCAP VN CONG HOA XA HQI CHU NGHIA VIET NAM
BO PHAN QL CHAT LUQNG Poc lap — Ty do — Hanh phiic
Khanh Hoa, ngay 22 thang 05 nam 2025

S6: 01-2025/GCAP VN
: viéc thay d6i miu nhan san pham trong ho so
tu cong bo

Kinh gui: S Nong Nghiép va Moi Truong

Ngay 19/07/2023 Céng ty TNHH GCAP VN di nop va dugc dang tai ho so Tu
ng bo theo giay tiép nhan s6 162/2023/TCB ngay 19/07/2023 cua Chi cuc Quan ly chat
ong Nong lam san va Thiy san déi véi san pham Rong Nho GREEN FOOD s6 cong bo
/GCAPVN/2023 ngay 14/07/2023

Trong qua trinh hoat dong kinh doanh Cong ty nhan tha‘iy can bo sung, thay do6i mau
1an san pham so Vo1 mau nhan san pham cong bé trude day. Mau nhan san pham moi chi 7
ay doi vé mau sic, bé cuc cua nhin so voi nhan cfi, con céc ndi dung khac khong thay | %:\—4

51. Chung t61 cam két va hoan toan chiu trach nhiém vé su thay ddi nay. Mau nhén thay [/~ CJ
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Mau nhén san pham da cong bo: G\
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Cong ty TNHH GCAP VN thong béo dén S¢ Nong Nghiép va Moi Trudong vé cac
6i dung thay déi trén nhan va Cong ty cam két chap hanh day du cac quy dinh phap luét
ién quan hién hanh.

Trén trong!./.

oty GIAM POC

- Nhu trén; b A . X

- Luu: Geap. . 19 tén, dong dau)

GIAM POC

(za Chi Kim Hué
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CUCCHAT LUONG. CHE l;;l\ \\II‘N\I AGRO-FORESTRY-FISHERY QUALTI Y. PROCH

VA PHAT TRIEN TH] TRU ONG, AND MARKET DEVELOPMENT AUTHORITY
IRUM.I\\HH\III();\( CHE BIEN NAFIOPM CENTER 3 ‘
VA PHAT TRIEN TH] TRUONG VUNG 3 Address: 1105 Le Hong Phong st.. Nha Trang cily -
Dia chi: 1105 Lé Hong Phong. Nha Trang, Khénh Hoa Khanh Hoa province - t/lpfnam
Dién thoai: (+84) 258 3884812 - 258 3882097 Tel.: (+84) 258 3884812 - 258 38620
Website: www.nafigpm3.vn Website: www.nafiqom3. v
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CERTIFICATE
/

S6 / No.: HACCP.011.2.23

Chimg nhin Hé thong phén tich moi nguy va diém kiém sodt toi han (HACCP) cua:
This is to cernfv lha( the Hazard Analysis and Critical Control Point System (HACCP) of

CONG TY TNHH GCAP VN
GCAP VN LIMITED COMPANY
Dia chi / Address:

Thén Cit Loi, xi Vinh Lwong, thanh pho Nha Trang, tinh Khanh Hoa
Cat Loi Village, Vinh Luong ward, Nha Trang city, Khanh Hoa province, Vietnam

Cho linh vue / for the following activities:
San xuit Rong nho blen tlrm Rong nho mudi, Rong sun blen kho,

Rong sun bién muon, Bot rong nho va Tra rong bién
Processing of Fresh Seagrapes, Salted Seagrapes, Dried Sea Moss,
Salted Sea Moss, Seagrapes Powder and Seaweed Tea Filter Bag

Pia dwge danh gia va phit hgp véi céc yéu cau ciia tiéu chuén:

Has been assessed and found to conform with requirements of the following standards

- CXC 1-1969, Rev. 2020: General principles of food hygiene
- US FDA - 21 CFR 123: Fish and Fishery products "Mandatory Seafood

HACCP Regulations' and US FDA - 21 CFR 110: Current Good
Manufacturing Practice in Manufacturing, Packing, or Holding Human Food

Giay ch irng nhan c6 hiéu lure tir/ This certificate is valid from:
14/9/2023 dén / to 14/9/2026




