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Sd/No.: 44547/PKN-VKNQG

PHIEU KET QUA KIEM NGHIEM

TEST REPORT
(Két qua ki€m nghidm chi cd gid trj voi mau dem thiyThis report is only valid for
testing sample)

Phiéu ndy thay th& phiéu két qud kism nghiém s6: 4005 1/PKN-VKNQG ngdy 02 théng 06 ndm 2026
This report replaces for the lest report No. 40051/PKN-VKNQG on June 02, 2026

1. Tén méu

Name of sample:

2. Ma s8 mAu/Sample code:
3. Nai gtfi m&u

Customer:

4. Ngay nhan miu
Sample received date:

5. S8 luvgng méu

Number of sample:

6. Thdi gian kifm nghiém
Testing time:

7. M6 td miu

Sample description:

8. Thdi gian Iuu mu

MIEN DONG LAO - COECCO
COECCO - LAO VERMICELL/

05268386/DV.1

CONG TY TNHH MTV KHOANG SAN VA LUYEN KIM VIENG CHAN

Dia chi: S& 29 Budng Phan Bang Luu, Khéi 4, Phudng Trudng Vinh,
Tinh Ngh& An, Viét Nam

WENTIANE MINERAL AND METALLURGIC COMPANY LIMITED

Address: No. 29 Phan Dang Luu Streel, Block 4, Truong Vinh Ward,

Nghe An Province, Vietnam /Y

20/05/2026 /7w
| IRHRY

L VTR LA

2 e

01 miu ouc
01 sample -]

20/05/2026 - 16/06/2026

M&u dung trong tdi nilon han mép, 500 g/tui.

S lugng: 1. NSX: 05/04/2026 - HSD: 05/04/2028.

Nha san xuét: Nha may ché bién dong rieng Nam Xiém.

Dia chi: Ban Nam Xiém, huyén Pha Xay, tinh Xiéng Khoang, Lao.
The sample is packaged in a heat-sealed piastic bag, 500 g/bag.
Quantity: 1. MFG: 05/04/2026 - EXP: 05/04/2028.

Manufacturer: FACTORY PROCESSING ARROWROOT POWDER NAM
XIEM INDIVIDUAL

Address: Nam Xiem Village, Pha Xay District, Xieng Khouang Frovince, Laos
Khong cé mau luu

Sample storage time: No storage sample
9. Két qua kiém nghigém Céc chi tidu Héa Iy va Vi sinh vat
Test resuli(s): Physicochemical and Microbiological tests
7T/ No. CHI tisu kiém nghiém/ Phurong phép kiém nghiém/ |  Bon vi/ Két qud/
Test parameter Test method Unit Result
9.1* Bacillus cereus TCVN 4892:2005 CFU/g <10
‘;-:u-:; :::,:{ £5 Fhon Toem D it Pl g Pok nm'u.; # NI, as Nam Hotline: D85 929 9595

Lhem nep nhin yéu edu 1 Service Office 1: Phing A102, Céng B Cang Cat Ldi, 58 12958 Ngwn Thi Dijnk. Phivemg Cat Ldi, TP. HCM. Vit Nam
Difm idlp mhdnm yéu edu 2Service Office 2: 50 1 Ngd Quyén, Phirmg Déng Hdi. TP. Hdi Phong, Vit Nam
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TT/ No. Chl tibu kiém nghiém/ Phuong phép kiém nghiém/ |  Bon vi/ Két qué/
Test parameter Test method Unit Result
9.2* | Clostridium perfringens TCVN 4991:2005 CFU/g <10
9.3* | Coliforms TCVN 6848:2007 CFUlg <10
9.4* | Escherichia coli TCVN 7924-2:2008 CFU/lg <10
9.5* | Staphylococcus aureus ISO 6888-1:2021 CFUIg <10
. | Tong s6 ndm men va ndm mdc :
96" | S e TCVN 8275-2:2010 CFUIg <10
Téng s8 vi sinh vt hiéu khi 4
T | e e TCVN 4884-1:2015 CFUIg 1,4 x 10?7
. |DPdam L
9.8 . TCVN 7879:2008 % 6,97 e
. | Ham luong Chat béo -
99" | o NIFC.02.M.04 g/100 g 00448 |
Ham Iuong Glucid g
A0 oy e NIFC.02.M.06 % 927 E‘“/
« | Ham lugng Protein -
K ob g (bl i NIFC.02.M.03 g/100 g 0,169 *
. | Ham lugng Tro
DA | NIFC.02.M.05 g/i100g 0,106
Nang Iugng (tinh tir chat béo,
Protein, Glucid)
9.13 s SRR NIFC.02.M.06 kcal/100 g 372
Protein, Glucid)
9.14* Ham lugng Antimon NIFC.03.M.45 oG KPH/ND
: Antimony content (Ref. AOAC 2015.01) = (LOD: 0,010)
945+ | Ham luong Arsenic AOAC 2015.01 -y KPH/ND
' Arsenic content (ICP-MS) 9 | (Lop:0,007)
. | Ham Iugng Cadmi AOAC 2015.01 KPH/ND
096" | cambum content (ICP-MS) makg | op: 0,004)
. | Ham Iugng Chi AOAC 2015.01
17" | | oad content (ICP-MS) mg/kg 0,19
. | Ham Iugng Bong NIFC.03.M.45
918" | coppar content (Ref. AOAC 2015.01) g i
. | Ham lugng Kém NIFC.03.M.19
Ll [ (Ref. AOAC 2011.14) | M9/1009 912
. | Ham lugng Nhdm NIFC.03.M.19
e Alurninum content (Ref. AOAC 2011.14) moidog 127

Tris 56 hink! Wecd “ifFid 68 Pho. T D Pacog P L idn, T0600 N, Vidt Nan
v wep nhan yéu cdu 1Service Office I: Phing A102, Ceing I Celng Cidt L, sd 12958 Niguydn Thi Binh, Phaecmg Cht Ldi, TP. HCM, Vigt Nam

Diém tiép nhn yéu cdu 2/Service Office 2: 5 1 Ngd Quyén, Phedng Ding Hdl, TP. Hil Phing, Vigt Nam

Hoiline: 035 929 9505

Website: nife.govn

Email: vkn(@nife. Jw Pﬂgﬂ'm
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T/ No. Chl tiéu kiém nghiém/ Phuong phép kiém nghiém/ |  Bon vi/ Két qué/
Test parameter Test method Unit Result
929+ | Ham lugng Thily ngan AOAC 2015.01 malk KPHIND
; Mercury content (ICP-MS) 9 | (LoD: 0,004)
Ham Iugng 2,4-
Dichlorophenoxyacetic acid
EN 15662:2018 KPH/IND
9.22‘ ) Py
SErponoameRl ackl (LC-MS/MS) mgka | (Lop: 0,0015)
content
(2,4-D)
10. Ghi chl/Note:

10.1. (%) Phép thir dupe cong nhiia phi Igp theo péu edu cila ISONEC 17025/ Method is accredited in sccordance with ISOMEC 17025;

(a) - Phép thr dusge chi dink bX¥ oo quan qudn KiMethod is designaled by the regulalory authonly.
10.2. {-) Khéng dp dyng/Not applicable.
10.3. KPH/ND- Khéng phat hign/ NO - Not detected; LOD - Gidi han phét hign ca phuong phdp thdy The dedection Kimit of the method,

LOQ - Gidd han dinh lupng cda phueng phdp thity Limit of quantification of the method:

FOD - Khd ndng phdt higry Probability of delection.
104. Kift qud dinh hepng “kihlng phit hign vi sink val® duptc bidlu I 18 < 1 CFUATL (v&¥ LOD: 1 CFUIML) hogie < 10 CFLI (véf LOD: 10 CFLYg) Quantitative
results reported as ‘microonganisms nol delecied” shall be expressed as < | CFUML (with LOD: 1 CFUAnL) o < 10 CFUg (with LOD: 10 CFLIg):

xaﬂmmmmwwuumwceaaacruyma—ummmmwmmmmmwmmom
nhd han 4 CFUYmL hode b idn hon 0 dén nhd han 40 CFLIG Y Quantitative results be expressed as 0 < x <4 CFUML or 0 < x < 40 CFU/g, whera " is
the quantitative resull for microorganisms within the range dmmomummm«mmcmmmmcmr
msmmmmmmmmﬂmwmmmqmymmmmwmwﬂmmummm
qQuic gia/ This report shall not be reproduced partly without the written approval of National Institute for Food Control,
fﬂﬂ%WHWMMﬂﬂMMMﬂﬁmHMMHMMMWGhMWmmmdlmﬁdﬂmw
ma(oummwmmdmmmuwmwwmumw#mwumwmum
sample. S. fon has been provided by the cusior who is also responsible for the wicity and validity of the sample.
w?Mmmﬂmmmmmnﬂﬂmwmwawnmmmaﬂmﬁwmmmm?mmww
khdeh hing nhin Phidiu két qud kiim nghigm; Khéng nhin yéu clu xem xét laikhifi nai trong trutng hop khdng c6 mdlu i hodic hét thef han lwu miu theo

Mmcmmwmemmmmmmmmrmpmmmdn‘u
nol be resolved in case age sample is ilabie or out of storage time.
10.8. Thay o0& don wm lﬂM:Nh meImmduah naf gii miw’ Change the unil of measurement and manulacturer informabon as required
by the cusiomer.
Ha Noi, 16/06/2026 i
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