[ 3 GQJSQ
MA ERRIAF

180000260429 2018048 5

RS R

Test Report

RERS - 202200563
Report NO.: 202200563
FE 2 FR - T E GG ROk
Sample Name: Shamai Chicken Essence Seasoning
RILEBAL: V)1 E 75 eV A BR 2 7]
Client Name: Sichuan Guosha Industrial Co., Ltd
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Test Category: Commissioned testing
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P dn 2R Vo F XGRS R R RS ER | 454e/88
Samenle Name Shamai Chicken Essence Seasoning Specification | 454g / Bag
AFEEH/MS 2021-11-12 b BE
Producing Date/Code November 12.2021 Trademark Shamai
FEd RS HE R SERF Fous 25| ? TT:. 1’57 iﬁ‘
Sample State Intact Test Category te(s)tin::z“sswne
| WIEHEERAE e /
BT Name | Sichuan Guosha Industrial Co., Ltd Zip Code \
Client sogp | PRARTT AR X R Tk AR 665 HE
Addr 66  Hangtian Road,Longtan  Industrial Tl i i/
e Park,Chenghua District,Chengdu,Sichuan,China P
2 | WIEBHELAERAH
FRFRAEFZ847 | Name | Sichuan Guosha Industrial Co., Ltd
Manufacturer | HB3E | RRERH B T TSR 66 S
Address | 66 Hangtian Road,Longtan Industrial Park,Chenghua District,Chengdu,Sichuan,China
WoRE 23 2022-01-10 BRARA /
Rec. Date January 10, 2022 Contact Person
k77 NV ZAEIERE B B 6 48
Sample Style Delivering from client Sample Quantity | 6 Bags
56 H# 2022-01-10 & 2022-01-20
Test Date January 10, 2022~ January 20, 20221
SB/T 10371-2003 (XSKEUERREL) , GB 2762-2017 (B ML LEE KA & &
S 52 fk HE RIS RYIRE) , GB 299212021 A B R LZEEZRHE FEERMPTEURE

FRE) . SB/T 10371-2003 {Chicken essence seasoning) , GB 2762-2017 {National
food safety standard limit of pollutants in food) , GB 29921-2021 {National food
safety limit of pathogenic bacteria in prepackaged food)

Test Standard

BBmE

Test Items

RS

See test results

Test Method

AR LR

See test results

% AL, TS IRARAT & SB/T 10371-2003 (P
(BmEZEEFIRE BRaPiSEARE) . G
i AR ERPERERE) PATHER
tested, according to the parameters and technical
{Chicken essence seasoning) , GB 2762-201
limit of pollutants in food) , GB 29921-2021
pathogenic bacteria in prepackaged food)

BIeEE L
Test Conclusion

(Special stamp for test report)
ZRHEHB: 2022401 A 21 H
Issue date: January 21,2022

B AR EGREEREIE R 50g/48. 100g/58. 227/ 8% 072 &

#&IE
Rtz The entrusting party claims that Shamai chicken essence seasoning also has
products with specifications of 50g / bag, 100g / bag and 227g / bag
it } ‘E H: M F18: h)
Approved by: ’P § Reviewed by: Chieftested by: %
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= BRI R
FFs KRR E K7 % PREER R &
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NO. Test Items Test method Limit \\kes,ult
Ox conclusion
K \%ﬁ%@r B
5 RS, £ A
‘é ’ﬁX%B’Jﬁﬂﬁ KWL, DURAN
‘%% ST m, EF sk
N Y i, TTAS R iZ50k .
B //»Méﬁ W | o
1 SB/T 10371-2003 'c// 25 Light yellow; small granular; :
Sensory rejeva.nt Qualified
pure chicken flavor, no bad
.\Standard
e smell; with the delicious
O requirements
taste of chicken, smooth
taste, no bad taste.
AR (2/100g) " sk
2 N % an 10371 -2003 >35.0 510 -
Monosodium L-glutamate glOOg)/\\ \ ‘/\\}'/\ Qualified
SORGHRR— wg/mg) & RS .
3 SB/T 10371-2003 >1.10 AN A% 7 4.48 :
" O Qualified
% Ai :
5 E (g/100g) ) X oK%
4 , GB/T 8967-2007 VS0 1.0 G
Loss on drying(g/100g) L Qualified
SHAAEANaCI 1) ( 2/100g) & < o
5 SB/T 10371-2003.. /| . <40.0 21.0 )
C_hloride(NaCl) (g/100g) - \a B Qualified
BE (BN (2/100g) e ke
6 SB/T 10371 2003 >3.00 4.93
Total nitrogen(N) (2/100g) #. . A Qualified
EEE BN (g/100g) v A ot
f ) L2 SB/T.10371-2003 >0.20 _,025§ )
Other nitrogen(N) (g/100g) _ 475~ AV Qualified
7 6B 5009. 11-2014 % PRI
. B As m(""}l —BE— °" ah
Total arsenic(As), (eke) GB 5009.11-2014 2 Qualified
Part [ method I
. GB 5009. 12-2017 %5 —i% '
#5(LA Pb 1) (mg/kg) %
9 Lead(Ph) (mg/ke) GB 5009.12-2017 00415 Qualified
ea m, ) ualifie
g The second methocﬁ/ o O
17 C
75 2% (CFU/¢g) \ 9 ¢ R G
11 GB 47892}2616, <10000 2.8X10° .
Aerobic plate count(CFU/g) A, 76 Qualified
KR BE (MPN/100g) IR 7 o A
12 AGBIT 4789.3-2003 <90 <30
Coliforms(MPN/100g) N Qualified
N ZR L AE S AVES A1
PITRRE(n=5) (/2 ) i
13 GB 4789.4-2016 n=5, ¢=0, m=0 ARA L/ ARAS )
Salmonella(n=5) w‘} Qualified
‘j ND/ND/ND/ND/ND/

Sesar

L =
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NO. Test Items Test method Limit lg/e{ult :
A QAR conclusion
ERKH (/250) 2, ° At
14 GB 4789.5-2012 / QKb X /
Shigella(/25g) ANY oo ND
S FEUEERE(=5) (CFU/g) | GB 4789. 10-2016 FE i n5c4wﬂﬂf&’ s
15 Staphylococcus GB 4789.10-2016 m-m‘? 0O <10/<10/<10/<10/<10 -
Qualified
aureus(n=5)(CFU/g) The second method NLjﬂOO
w’f;g D

Blapk below .

WHE: 1. AREEN </ IRBTE, F55RsEeTE.

Note: 1. The test items with standard valueof "f are not involved in the judgement of test conclusion.

¥ B
Description &> 5

1. Zi?&ﬁtiﬁ?tt{ﬁ)k&\ﬁ?fﬁ{ﬂ IERELREREETH. '
1. This report is mualﬁjwfihout the signature of the approving person specral seal for inspection and

testing and report seal. ﬁ

2AMERAEH 2 EHLH, EHIKREREHMER EA‘@?ﬁJ?% BERRERERTN.

2. This report is invalid if it is altered or partially duphcate& T ‘he dupllcated report is invalid if it is not
stamped with the special seal for inspection and testmgand the ‘feport's seal.

3. FERIER. BFER Eéﬁiu‘ﬁzﬁi&ﬁw I B AR SE AT B 3R L3 B R
P, B, ESSHM () BEFMES S

3. Samples, sample information and cqsteti)er ;afotmation shall be provided and confirmed by the client.
The client shall not be responsible., tbt\/c’Oan'}ning the accuracy, appropriateness, authenticity and (or)
integrity of the information prowded bythe client.

4. A BALA T TTHAE (#&’xfﬁiﬁﬁuﬁeﬁ) i, %EPEA?ﬁiﬂjEB’J%ﬁﬂlﬁiﬁalﬁﬁ$§fﬁ
BATAREEAIFE & o~ R “

4. When the unit is ”ng:tg,esbponsmle for sampling (the samples are proviﬁ\ed by the entrusting unit), the
conclusions and datéu,_s&;eé by the entrusted inspection report are onfy‘applmable to the samples provided

by the entrusting unit.

5. MR T i R0 A 5 Ak R Ehéﬁiu?“mﬂlﬁﬁw,.,\ R
5. The test method and judgment basis of this report shgf{be desr*gnated and confirmed by the client.

6.3 AT M &5 R A 5L IQ%WEUZE@JGAI{%EI mﬁﬁﬁﬁ/iﬁktﬂ BT

6. If you have any objection to the test results pfgase put forward it in writing within seven working days

from the date of receiving it. If it is overdue,ttwﬂ} not be accepted.

7.5 % bk ﬁi%ﬁfﬁﬁt‘:[fﬂg]#/ﬁ 19 SE KR T 5 R RSB R R E

7. Laboratory address: NO. 19 ﬁalﬁla ﬁemple street, chengdu ,national light industry food quality
inspection chengdu station

***?ﬁ%%ﬁ***

& ***End of report***
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H X8 T & 5 RN E R B 5T
NATIONAL LIGHT INDUSTRY FOOD QUALITY lN@C@ON CHENGDU ST

Mosk: . PO RETE DR 19 S (B4 610%1‘)@~'
Address: NO. 19, baima temple street, chengdu, Chin: 2@&"610081)
HLE RAE R 028-83194467. 83186328, 83419835 . \v

Telephone and fax: 028-83194467, 83186328, &@1 &&

BT {548 foodtest_SC@163. com &

E-mail address: foodtest_SC@163.com &
k. http://www. sclii. com/ °55/ /\\

Web site: http:/www.sclii.c 3 \’\&
°’/ﬁy\ £

\ -
™ é?—‘ s
g '&\\\ :'--'\\"\\)—
= N il
1, X
X ¢

N
4 &
_ B
2 &
\3\\’ /\Q:‘"Y
/ﬂ,/g/ \@;\"ﬁ
XK, N
AR SN X
/{/‘}“%‘&\;v ;qf\\;\\/o“
@ & %\ B AN
Gl A
, N ENNES
Z Y L
\)’ ™
2 O
X o
N -
6/7,\6{' & J
&
> A
2
7 QQ,\C )Q\J
\ @“G
iy A(}\‘
A%
A 7O
% S



