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® FRE-BSE o5
® HREREH B4 BAIER10841 A 30 B ETE AT 1081900155 KR/ 0.02 a/kg
® kB8 BN ERRTEEZRRA & KWV 0.02 akg
® ¥FR (MOHWA0020.03) R 0.02 a/kg
® AR RIBES 0.02 g/kg
® EKEEB >, R 0.02 g/kg
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AFA26407498 %" AFA26407498

s : Shallot Oil [Soybean Oil, Shi
Garlic, Tocopherols Concent
(Antioxidant)], Onions, Chili
Non-GMO Soybeans (Soybg
Water), Soy Sauce, Sugar,
(Soybean Oil, Sesame Oil), S|
Monosodium L-Glutamate, Si
) Pepper, White Pepper Powdd
Quantity : 1 Jar
1 e < gl‘et Welgchr dl?'Og (Séc\rd Content 100g) /
i A s - ~1= ., Storage Condition : Store at room temper|
RAAN }S%uu 3 K8 (refrigerate at O~7P‘C
opening)
Expiration Date : Shown on package
(yyyy/mm/dd)
Directions : Use as a condiment to enhan|
the flavor of fried rice, noodle:
and other stir-fried dishes. Be]
served cold
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Dintaifung Restaurant Co.,Ltd. Report No. A26407498M01
No.36, Liyan St., Zhonghe Dist., New Taipei City 235, Taiwan (R.O.C.) Date : Q 2026/05/07

MMMy
&

Product Name : Chili Sauce \

Sample Packaging : Please refer to the photos for sample shown at the p@ﬁms report

Sample Condition/Amount : Ambient temp./1 piece \\

ltem No. : — v

Lot. No. : —

Applicant : Dintaifung Restaurant Co.,Ltd. &

Applicant address/ No.36, Liyan St., Zhonghe Dist., New @City,Taiwan/(02)2226-7890/Dintaifung

telephone number/

Restaurant Co.,Ltd.
contact person : o @
Manufacturer/Vendor : — &\

Manufacture Date : —

Expiry Date : 2027/10/05 @Q
Country of Origin : Taiwan (é D

The above sample information is provided and confirmed by the applicant.

N

Sample Received : 2026/04/27 \/
Testing Date : 2026/04/27

XN
Test Results: -Pleasi @?o next page(s)-

Gar Sung, Manager
Signed for and o

SGS Taiwaork% )

electronic fo uments, subject to Terms and Conditions for Electronic Documents at http://www.sgs.com.tw/Terms-and-Conditions Attention is drawn to the limitation of liability, indemnification
and jurisdicti es defined therein. Any holder of this document is advised that information contained hereon reflects the Company’s findings at the time of its intervention only and within the
limits of client’s instruction, if any. The Company’s sole responsibility is to its Client and this document does not exonerate parties to a transaction from exercising all their rights and obligations under
the transaction documents. This document cannot be reproduced, except in full, without prior written approval of the Company. Any unauthorized alteration, forgery or falsification of the content or
appearance of this document is unlawful and offenders may be prosecuted to the fullest extent of the law. Unless otherwise stated the results shown in this test report refer only to the sample(s)
tested.

This docum d by the Company subject to its General Conditions of Service printed overleaf, available on request or accessible at http://www.sgs.com.tw/Terms-and-Conditions and, for
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Dintaifung Restaurant Co.,Ltd. Report No. :
No0.36, Liyan St., Zhonghe Dist., New Taipei City 235, Taiwan (R.O.C.) Date :
L
Test ltem Test Method Results (O %ﬁ? Unit
® Acid Preservatives — | O
® p-Hydroxybenzoic acid |MOHW Food No. 1081900155 amended on N.D. L 0:02 a’kg
® Salicylic acid 2019/01/30. Method of Test for Preservatives in N.D. 0.02 a/kg
® Benzoic acid Foods.(MOHWAO0020.03) Nﬂ% 0.02 a/kg
® Sorbic acid ND—~ 0.02 g/kg
® Dehydroacetic acid N\D. 0.02 g/kg
Water activity CNS 5255 Determination of Water Activity for 0.6(@8@0) 0.03 -
Foodstuffs.(Date of Revision on 1987/07/16) @j)
pH value pH meter {(\ 4.5 - -
* Staphylococcus aureus |MOHW Food No. 1041901818 amended on , % Negative 10 CFU/g
2015/10/13. Methods of Test for Food &
Microorganisms-Test of Staphylococcus %
aureus.(MOHWM0002.02) @
* Salmonella MOHW Food No. 1021951187 amended on Negative
2013/12/23. Methods of Test for Food

Microorganisms-Test of
Salmonella.(MOHWMOOZS.%

% Listeria monocytogenes |MOHW Food No. 111190&%894aromulgated on Negative 10 CFU/g
2022/08/18. Methods of Testfor Food

Microorganisms-Test of Listeria
monocytogenes i&?F 0 .(MOHWMO0029.00)

<

Note:
1 The test report merely refle@ﬁe test results of the consigned matters of the client and is not

a certification of the Iegiti@/ of the related products.
. This testing report contains 4 pag@ d it’s invalid when they are separated.
. If the testing item belongs to jtative analysis then this column describes Limit of Quantification(LOQ); If the testing item

belongs to qualitative analy n this column describes Limit of Detection(LOD).
. Result reported as “N.D.” gative” denotes value lower than LOQ/LOD.

. All items in this testing@aﬁ is based on the request from client and we are responsible for that.
s béen accredited by MOHW, which is marked with *.

The testing method
. There are 12 testi (including Acid Preservatives 5 items, Ester Preservatives 7 items) announced by TFDA for
determining pre

w N

~ o o &

tives. Test items shown on the report are displayed as per client's request.

9. The rep% 26407498M01, was reissued on 2026/05/07.

OQ -END -

This docum d by the Company subject to its General Conditions of Service printed overleaf, available on request or accessible at http://www.sgs.com.tw/Terms-and-Conditions and, for
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and jurisdicti Jes defined therein. Any holder of this document is advised that information contained hereon reflects the Company’s findings at the time of its intervention only and within the
limits of client’s instruction, if any. The Company’s sole responsibility is to its Client and this document does not exonerate parties to a transaction from exercising all their rights and obligations under
the transaction documents. This document cannot be reproduced, except in full, without prior written approval of the Company. Any unauthorized alteration, forgery or falsification of the content or
appearance of this document is unlawful and offenders may be prosecuted to the fullest extent of the law. Unless otherwise stated the results shown in this test report refer only to the sample(s)
tested.
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Dintaifung Restaurant Co.,Ltd. Report No. : _AFA
No.36, Liyan St., Zhonghe Dist., New Taipei City 235, Taiwan (R.O.C.) Date : 2026/05/07

Sample Photo @9
P

AFA26407498
&

AFA26407498 AFA26407498

WL Ay
Chili Sauce
Ingredients : Shallot Ol [Soybean Oil, Shi
Garlic, Tocopherols Concent
(Antioxidant)], Onions, Chili
Non-GMO Soybeans (Soyb
Water), Soy Sauce, Sugar,
(Soybean Qil, Sesame Oil), S|
Monosodium L-Glutamate, Si
Pepper, White Pepper Powdd
Quantity : 1 Jar
Net Weight : 170g (Solid Content 100g) /
. Storage Condition : Store at room temper,
(refrigerate at 0~7°C
opening)
Expiration Date : Shown on package
(yyyy/mm/dd)
Directions : Use as a condiment to enhan|
the flavor of fried rice, noodle:

and other stir-fried dishes. Bej
served cold
oy Soco

67 LOYITV AV

limits of client’s instruction, if any. The Company’s sole responsibility is to its Client and this document does not exonerate parties to a transaction from exercising all their rights and obligations under
the transaction documents. This document cannot be reproduced, except in full, without prior written approval of the Company. Any unauthorized alteration, forgery or falsification of the content or
appearance of this document is unlawful and offenders may be prosecuted to the fullest extent of the law. Unless otherwise stated the results shown in this test report refer only to the sample(s)
tested.
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The information requested from client is shown as below:

AFA26407498M01 G
Test ltem Test Method </ LOQ/LOD
® Acid Preservatives MOHW Food No. 1081900155 amended on Rle ; refer to the result table

2019/01/30. Method of Test for Preservatives in 0 above
Foods.(MOHWA0020.03) %

Water activity CNS 5255 Determination of Water Activity for Please refer to the result table
Foodstuffs.(Date of Revision on 1987/07/16) V above

pH value pH meter @ Please refer to the result table

S@ above

* Staphylococcus aureus MOHW Food No. 1041901818 ame@gon Please refer to the result table
2015/10/13. Methods of Test for@ above
Microorganisms-Test of Stapw%%)ccus
aureus.(MOHWMO0002.02) Q

Q

* Salmonella MOHW Food No. 10219511187 amended on Please refer to the result table
2013/12/23. Methods of Test for Food above
Microorganisms-T f
Salmonella.(MOﬁ%\tMOO%.m)

% Listeria monocytogenes MOHW Food I\gg 1111901489 promulgated on Please refer to the result table

2022/08/ethods of Test for Food above

Micraorganisms-Test of Listeria monocytogenes in

F% OHWM0029.00)
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