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Dintaifung Restaurant Co., Ltd.
No0.36, Liyan St., Zhonghe Dist., New Taipei City, Taiwan

Report No. :
Date :

2019/03/06/ )
0 000 O OO0 O B 0

@
THE FOLLOWING MERCHANDISE WAS(WERE) SUBMITTED AND IDENTIFIED BY THE CLIENT AS :?\ﬁ\i\/gb

Steamed Red Bean Cake < @

Product Name : x
Please refer to the photos for sample shown at the last page of this re@

Sample condition :

e

Iltem No. : —
Lot. No. : — \\
Applicant : Dintaifung Restaurant Co., Ltd. V
Manufacturer/Vendor : Dintaifung Restaurant Co., Ltd.
Manufacture Date : — ¢©%
Expiry Date : 2019/03/10 gg)
2
Country of Origin : Taiwan &\
Sample Received :  2019/02/22 RS
Testing Date : 2019/02/22 @ l’
: D)
Test Results: ) (&
r‘\ 9)
Test Item Test Method =4 Results LoQ/LOD Unit
o (Note 3.)
Acid Preservatives - N - - -
Benzoic acid MOHW Method Food NOWOMSS Announced . N.D. 0.02 a/kg
Method of Test for Preservatives in Foods. Analysis
Sorbic acid was performed by H@é‘ﬁﬁere are 13 testing items N.D. 0.02 g/kg
_ . (including Acid Prré’s'eﬂ tives 5 items, Ester
Dehydroacetic acid Preservatives 7 it ‘ Propionic Acid) announced N.D. 0.02 g/kg
- - by TFDA for 9, ining preservatives. If they are
p-Hydroxybenzoic acid ( . . N.D. 0.02 a’kg
not shown e 'testing report completely, it means
Salicylic acid that clier%izz%i those testing items as requested.) ND. 0.02 g/kg
)

This document is issued by the Compang subject to its General Conditions of Service printed overleaf, available on request or accessible at http://www.sgs.com/en/Terms-and-Conditions.aspx
and, for electronic format documents, subject to Terms and Conditions for Electronic Documents at http://www.sgs.com/en/Terms-and-Conditions/Terms-e-Document.aspx. Attention is drawn to
the limitation of liability, indemnification and jurisdiction issues 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 instructions, if any. The Company’s sole responsibiligl 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. : FA/2019/23232A-01
No0.36, Liyan St., Zhonghe Dist., New Taipei City, Taiwan Date : 2019/0 o)

AT OO0

(=N
Test ltem Test Method Results ‘(@LOD Unit
- (Note 3.)
*Test of Deoxynivalenol , 3- |--- N =2 - ---
Acetyl Deoxynivalenol and OL’:
15-Acetyl Deoxynivalenol
*Deoxynivalenol MOHW Method Food No. 1021950541 Announced. @D 50 ppb(ug/kg)
Method of Test for Mycotoxin in Foods-Test of
% 3-Acetyl Deoxynivalenol Deoxynivalenol, 3-Acetyl Deoxynivalenol and 15- x% N.D. 50 ppb(ug/kg)
Acetyl Deoxynivalenol. Analysis was performed by \«@
*15-Acetyl Deoxynivalenol |LC/MS/MS. { j/ N.D. 50 ppb(ug/kg)
*Zearalenone MOHWT0003.02 Method Food No. 10519013%%) N.D. 5 ppb(ug/kg)
Announced. Method of Test for Mycotoxin i F 0 g—
Test of Zearalenone. Analysis was perfcf;s ¥ y
HPLC/FLR. ) @N

((
)

)

Note : 1. The test report merely reflects th @t@results of the consigned matters

of the client and is not a certification of the legitimacy of the related products.
2. The report is in vain if it is partly reproduced or used.
3. If the testing item belongs to quantitative Iys% then this column describes Limit of Quantification(LOQ);
If the testing item belongs to qualitativ{é’a’rﬁi sis then this column describes Limit of Detection(LOD).
4.The testing result will be “N.D.” or Negative/for Limit of Quantification and Limit of Detection, respectively.
5.The testing items having been accrg d by MOHW are added with a mark " %".
6.These testing items (Preservativg%sere performed by SGS Food Laboratory-Kaohsiung.

\%\\) -END -
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Dintaifung Restaurant Co., Ltd. Report No. : FA/2019/23232A-01
No0.36, Liyan St., Zhonghe Dist., New Taipei City, Taiwan Date : 2019/0
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