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Title The Development of Competitive Potential and Competency of Buriram
Product Highlight Entrepreneurs for Value Creation and Sustainable
Value Added

Researcher Miss Sawitree Akanittasaynee

ABSTRACT

Food industry is an important industry in accordance with Thailand policy of
“Thai Kitchen to the World” to push Thai foods to establish the biggest food
production base for creating income and occupation for people in the country.
Commercial-based researches are, therefore a significant key to enhance business
competency of SMEs for their efficient growth towards overall economic extension.
This project aimed to develop food products for creating value added and
competitiveness of Buriram Product Highlight in 3 products as; 1) Yanagi mushroom
product of Sap Suwan Farm, 2) Tum & Tam Krayasart (@ Thai dessert made of rice,
bean, sesame and sugar cooked into sticky paste) and 3) DJ Crispy Banana. It is found
that value added creation is a method for product development and production
improvement to meet consumers’ requirement and to provide them with safety for
being prototype products. Product brand and packaging is also developed for proper
appearance that can use these prototype products for market testing. This causes
knowledge exchanging and business matching from food fairs, enhancing of
promotion and confidence on doing business for entrepreneurs as well as
accreditation of Buriram Product Highlight. The creation of value added and
competitiveness of processed Yanagi mushroom, Krayasart and banana products by
designing the brand of Buriram Product Highlight with Phanom Rung Stone Sanctuary,
the symbol of Buriram province, to communicate the identity of Buriram province
that makes a new dimension of Buriram Product Highlight with worthiness for

consumers both of domestic and international markets.
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Aussmhaudviafunuiuuslitinunnuenssluandudls (57 wdau u ogsen,
2552 : 3)

2. avwidnduiidesdinsiaundnsiaeilsl

Fuller (1994) nana31 Usenrdnemsdndudouaromiils wagn3snssne

pananAnfuTivesUTT Jsnsiaumandusilaidunummilvosidniiosduuss
Fuindevligsiasdusioluls Wlendnfnsignihesngmann uansiansisuduyedisastin
wAnfat szoznanruluasiivenueiiutuinntis gesths iWunsuansdanisiasaiuia
vowAnfuritu mnudnsusildsunsseniunnaanluetisiivenueaziiutuegng
s ifleddelaidosnanantaeiiu sonmeazansas luftaanandurituiagmeluan
pan usiagiindnSasllmidungaaauundesusiifidatetsfesnsdednsoly
wamAnusilvaidiundsenaldunisfeusuannan uindndusidnvaevialiaunsaing
nanIugnéeonsuld fausrornmiindnfusiuiazeinazoglunainddldingu Wuns
wandlifiuissinfiduniesnvessdnfusidndiumnsdinveanuin uazasiAnages
Flval Wuunuihesivedninaenluides 2vaslmifiatuenaasunanuansoeiivl
fmaluladigand1 fuszansamandy vienevaussmmdoansvesiuilaafiuasuutadly

fadmuiilul 2007 Andrew wag Sirkin léamuuusieedlmituilasende
Hadesunauarfuyy udedendnlumsiinnginsiuindouvesuuifngidandd
NTUNNSTMUNTEEEAeY veanstundeusanily 3 sveendn léun

1. sgEgMINALILWIAAKERA M (Idea Generation)

2. szuzmstulnAeugiBswidied (Commercialization)

3. s3uzAEndInIstundewdsnndad (Realization w3 Post-launching)

Tnsuuusianswes Andrew uaz Sirkin  wuhilsslewdinndenisu il
nseULnANMANgn1sTuIRdeUdINdYS InTzannsaazieungAnssuvesnalnnisiiiy
qiﬁaﬁfﬁmﬁm (Ferguson, 2008) %ﬂﬁ]ﬂﬂﬁﬁagaﬁﬂdnmﬁwG’fuﬁzwmwu*jﬂﬁﬁmﬁammL*TjJu
wnAnveINsTuldeuuIAngiBsndedlneiannznelduiunvesgranmnssie s N1y
NNNUIUNNIZNITIANTTTINMALIINYEY (Commercialization and Business
Management Incubation) ﬂ1‘Eﬂ@yl@usjﬂWiﬁmmmmﬂigﬂmmi (Food Processing
Development Centre) wislilnsdatuasn Uszmawauuin (Government of Alberta
Agncutture and Rural Development) 1ag Ron Lyons (2008) lﬂmLauaMaﬂﬂgum‘m
wam amsmuLﬂaaumamﬂm%ammﬂmawmﬁua (Commercialization Roadmap) H1u 6
svog SwAumsAamunievdanistuiadougaann (Post Launch Review) léun
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4. Pilot Production Stage- unisnumusasunssuiunmsudadiieliinaiy
thilaimfendlazuanass wioumsadeunnunieududoimunsi q ieadostu
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Fosmstessinnnan wazasindeuiusudorvuavesnandost (Specifications) 5uf
mswumuaam%ﬂq@ﬁﬁ*aéﬁumsL'Eu uazkarlsfivsiAniy
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Packaging @nunauIynsy Webster’s New Dictionary of the American
Language lalenuAunuedn Packaging 1391 “Packaging” unefis 1. To warp or
box, as for transporting, carrying 2. To wrap or real (commodity) in a
container, designed to attract purchase” @sfifie “Furevidendesiivniuan  itenns
yuds msidoudne vievnefanisiiuvie vemsUnniinnvuzussefiflaudusiqer
melu uanvuzussgiudedldsunisesnuuunnuadifsgalalunisdersdudi
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Usnguuussadumidudify husssurraansanseduldolrdadulatoaudnlaiug
uazgniaslapusTuTiuausonouauas uazinwiamnmaudlildesed

Michael, Bruce & William (2001) ($1sfislu auwsd iosonsuel. 2550 : 8)
namliiussydast fo AenssuianuafiAeadestumseanuuy (Design) n1swan
(Produce) @fil#us3q (Container) niavieva (Wrapper) fhaufvi3enansiosi
(Product)

Uselin fiyns (2531 ¢ 35) 1alvienudin vssydasilised vssgsug
vineie mheguuuuingaieusrivimifiundesduases ievieriunansusinieluly
Uaondy avandonisvuds BesuneliiAenauslodmanisén uaznisuilna

aunat esensual (2550 : 7) Ilslenndnin ussdel vinefle Aanssusingg
fiAntunsennszuunsmaalumslianlneianianassdasanisurussy wiefiuse
TuimansusiieUntesmnuidonevemanioe Snviaunm Rnawmazmnlunsly
don azanlunisvuds waviionisieansnisnainsneg tnefielddnefivunzaudaenisld
famans Aavy uasweluladsui

INNFTIVTWANUNETIAY 819agUledn N13UsITaua (Packaging) wuned
sUBnwauzYeInaes iusie v wurussy dmiuussynandausilinigly evimihd
deafundnsasilvegluanmid aniedranudsiiefislaa Taglildfumudenedie
Srunemmazmnlunsuuds wazmafuinwnuam udadueiesioduaunisnain
finsziuntsiie maonsumIuiseazBenamdntag fdindniti “ussgdudi
Wiguaiiountnaveliides” (Silent Salesman)

2. wihilvesussafdi

aforiouazliussyfaumififeiiuinumanfasilinianin (Protection) Tu
szppamily viowuniashlUld widefimautseiumefunsdifissntu dewali
vssafamisuiinruddy Tushunsduaiunismaen (Promotion) Fuifunmaes
Anuazgan smanauamazmniunsiluldo Sdundatoe uazussadasiEad
yosgriuamaen (Promotion) BitfummaIsn ALasAns1 nasnauALazaInTy
msthlldu fedundeing warussafasitaduresdfunnaen insgdendndaeii
msudetutusnnuinle fvssussyssiarldsunsiaundunuluinninty

Tngussyfasiluiagiuiiniiivanousens (aumsd esensual. 2550 : 10-17)
Faielud



1. M33993UAUAM (Contain) Yimthilsesiududilismiudungy uazvsnawy
visonugUiIwesnTuE Ssazmndenisiiuinw suds waznisuilaa

2. msuntoswansinsi (Protection) shwthitesiusdnsdasifiegaelulinsedlu
an @ ldiAeenudemeanmguasieg lddnezduanmuindon uywddnd wianis
yuds shlvinandusinsanmuidiessnanlsanusan

3. mswedeudne (Handling) viwihillunguisauasamnlunmsndeudine wu
friwanfaslldaddundeslasiindesesiifiyinnievosdmivaoniloifiotuviosnldaznn
wardiwiinlsinnauduly dldaansosnviesudeldazain

4. mafuinm (Preserve) vimtiisnwaaninwdndasilinadudaudfudnauds

vilnaAugavhe sausisserinenisldou Tasfiussafarionndieuaniflunsine

=
o
auimiulilugauvgiiviesund vieenaiinsldszuumunugamgiiingie

U

De dze

5. msvuds (Transportation) Yiwthiitaelinsvudawdnsdneiludmannldaznin

052 Yaeade Tidunuivangan
6. wondnunlvaiwdndae (Identification) ussafeifesliandnualvedles

deliiuslananussausnueslsindnfariudassdnlimiloudy

7. nMsasAdazaIn (Convenience) NSUTIARAASMIANY HUlnARILU
dioamsmnuazanlumsuilan msldnu sufsslondldaosmends Ssussadtasiiia
faansaliauazanlunisiiludmhelududds Sudwan Wosmnaunsmitluds
Twfneldvieussasng dwousogndildavann wwnmiwweldie viedugenuglide
#uriosan (Multi Packs) dwisulssanundn usseiaeiasnenuasnin asyigandllding
Tunedsldanmadeusedrluruiumsndn vieausatusulituiiannsoiuiubsdou
1o dhuld azvilvianduyunisuanlauin

8. AumeAuaula (Attractiveness) wm‘wmﬁ’m'5ﬂamwuwaqmsﬁmmwmﬂu

o
ﬁ.ld

Sudafelnl delifiwinauee vssytasidoshmihummingnuee fe simihi
Fonosrnuaulanngieaudlifudruvndndasiiu Jananldidenimihiindeu
wifnamwel3ides Silent salesman) Fsussafamiazannsadgaanualaguslaalé
tu Usein fayes (2531 26-28) na1i1 WumainanesdusEnounatgogn g
LR JUT9 sUnse @ Jaq deanw fdnws visena1ilai awﬂmﬂgwuﬁﬂmsaﬂmsﬁ
Favun ﬂaaqmvumwmmﬁmﬂﬁmaﬂwuﬂmumaq Hoonuuudesaiadiiuszneuiy
gUaﬂmeﬁs@ﬂm%ﬁimLﬂmﬂszamrﬁmwmqmsaami LAZARHANTENUNNSIRINg 6D
HUslaa (To fit the consumer’s needs) Usenaulusae

8.1 Mseenwuulviussyiaeiiivatevuin InszEuslnATANABINISIUR
Ui maendusulszanaieiiunneiy

8.2 mslidussinsilyienusanduiusfunansusiiveviueganelu 1wy
uns dvuy Aden @ Auussafariussianiedesdiens videenaitetisiaiuaina
UsIMAlRSENG andu thsudseniu Y Oudu



8.3 M3l3UTIe JUnsausTdaeilvinssiualudial lwiensdl wania
Tena we wagde uslnaineuidnsmdudeiinsgauaulaguilnafmeiuiuds
usTaiasaznansliguslaansuhasiilldlulenta viensdlladevsmungay
9. afrsyarfiu (Value Added) TuAnandnsi adrsmnudefouaziduiiveusy
URNATRET
10. #oansnisnain (Communication) UssyAmsiTiranldussgiiuviondnsnusinn

q
v

yindonariiufivuussying Ssanunsnazianldusslovilunsdearsdoyarine 4 fuf
Fold fremsAud (Brand) Wiovedolimauiwandaeiiunnanles uasdauamazdule
aunsnesueAuauTRvendniue 35015lY diudsenausinien  vemdnduel Usuiu
ussy gnaldnu Adleu suiadesuam Wessuneiwhrdnsusifiendn aan
(Label) Msvewdnsasiluilhgsuisuldssuy Self-Service wnBu Fetfugdoasuanavm
foyarngg Weafundndae ilevszneumsindulateanseasiBeniiusnguuiurietu
11. duadunsnain (Promotion) Hansfausiluel q Wethunldnvuzussyi

gonuuuwanaaiy I Tanuanseiy agldnmnanludunmuem (Value) vesndnsiua
uanenaffy 1wy defhdnsaguitliiturionssnne Audefhildveadendedinnuddnun
fiounnsnsiuluamaesduin msldvin adu vaon wiewes dmiunandusiaiutig
Tfaufusnsatuiy visensildaunsudos mumanadin vionudingdeuli
AudAnfanaurvesomsTutuandety fiduasduldiussadasiviodugualit
wandauel uazdndieldmemgedeiu futolud

11.1 nsifianafegussatasiimyan geaninndenisiiiutilsu
s anmsswiigldnagatu nsussudaiiAnainnisuuds annisgnydesng 1 wa
Bnongmssmingld fineudesnsludud veenaelilngiu wasnsvatenienn
Pl

11.2 msafsussafamimeguuuuiivdaniva uansndluaindislegly
Vioswann Yreaseuuandliiundnsdosila

11.3 msussshumheidn waglgimuvunedimnzauuinisgulnauilaa

17 [
Ao a '

iviane@edudnlagnees ldiiadayivin Ay gevazadeanuienalasnniy uay

[ 2 '
o

ihlgmstfen vioderiadu
11.4 anuagmnuesussytasiiudsgdlalifiianistoaudluuSmanity
18 dsludesosnnuazmnlunmsviuld matidesly vienswdeuanuildaudld
AvANty
NNTIANeY YeauTIYAIE AwnuIUITYiUT (Packing) TAnuduwuSiy
Marketing Mix aehaun sewmauadsdeluil
1. shumdndaus (Product) ussyiausiiviinfinesuntoslvinansnusiogluanmiid

I
Y

AaksuIuNIINERIudiiefeguilaa Meshwgunse A AnaudRse 9 Y89



wanfas uwlwenUSnumuiigiesoinismngauiunisld sausamdesasiiusmne
dn o Tisuduey vhliaunsodsoundndnsivofie uazdieiiunnliuinansos

2. s (Price) ussyfasitneimunemmveskdnfusilumenivesdels
mundndasiinmgedonseddussgiusingitn nvs sefagifidanussnss v
TansauiuyaAlviiusdndaild mndosnsdmieaumlusai faansodenld
vssyfusidudeuansianenldiduiy

3. fudesmnedadming (Place) msdndmiieasuiud eanansndaoy
wanAasiliine nsussyiuviefiilinnsvuiheds Usendaalddnglunisvuds anunsa
Nnwwldlas videusnifumiedesazmnuinisindimine devazifiuwnsonyeld

4. n1sdaasunsea1n (Promotion) Yeya vIegunme1e 9 ﬁﬂimguums@
fasishegunseiiuvanluel 195aqln AelAnmsad nszdunrwanla arwdeanis
vosuslaald wazdmlude Point to Purchase fiilUszdvBamanalutiagtu n1sng
Tdunn o Bunfesaeninsedunufenislan

Tnewhilvesussyfuriaunsolifmeiueneasdoausenoufisdu 1w

1. vimihitusseld ldun Fiuviendndnst fensts ms da

2. vimihitundesdueses loun Jesiu lallvindnsamidesy unnvin Tnady

3. fimthiisnwnuame s owns leua 14¥anfidesiuenadusin deafu
uas Jastumnudiuanansuen

a. viwthitlumsvuds loun naesgnyln dmanadin Geussqinsivanevio

5. M3edmie Miud msihussdueininansusiegmelunsminglalagll
Sududoadiudmandos aunsnruuiuoy ieuuivldlnendnsurilildsuany
Fovne Gamsenisiamafionngausiutunnmdnds

6. Mydnwdunnden loun mslifanussataidliviinamestes desaanyld
e st myulsusnlflmivieldusslowidu q 16 uasannsanyuiswhnduumae
oyl

7. shwehitdaieiumsne msizussetasiiesnuuumemaunsaldiiude
Tswanléshesies sfsnsoenuuuussafasiielfianzna Wy nsuuuvesuasily
fushussgdus msthguamensiildsuauiounfisiasuusiussgdus FadunsiGon
Anuenliiundnsio

8. vimithilduaannuanstoyandnias liun Joyasuasusznouvesndnias
Sufiedn Fuiinuneny Muugh uaziasesmnelamzidourieiavouainan
AMZNITNNITOWNTUAZYN (88

9. yhlitausodenaldgdu esanussyiusidamsnuansnainayadiia
asrenudenliuindnsoe mneasmdusuaziasosnen1sevilianmusng (Loyalty)
Tushndnfusidswalimaimegduld viefidendt Auduusudiug (Brand name)



10. yhmihfifuTnuredenssamheredn luusssasidndunis
mMsreraheauazeelundeutusesiheweruareniaiy delditierlun
vy Uusiu

11. Weaugnssasiaialunisue tnenisfiuiunslanuuussysiaeivhliauantu
Lidndudessruthesmauuussdaeiudinafuiidesins uilieiessuuiilaayinmig
unu vhldnnduazgndesniy

FriudsasUlidn wihdivdnvesussadusife seasu Untles wasfuinw
wandasllogluanmiid saiadunisvudsasmndenisiedoudielugiuiion ddlu
Sagtutivssasuridainiifluateyanfislitunandost ldihandunsaaendnual
wamtel mmazmnlunsldou Asganwalavesiuslng wieudulfifueiesdioly
nsdeansuazduaiunsuglindnsamniduiiidn wesfuindlulavesuslan

3. Usznvadusssio

MIuenUsznnveussyie awnsouen viedaduninnmy duunld
NANNANYUTZANLUINIIAE et
agiie 51391R (2550 : 13) laduunusznnvesussydusioandu 3
Usznneneiu Usenaulume
1. USSR UUNALITAITUTTY WagIBMsvumenaniae a1asauus
pendulsziandey e 3 vlln Ao
1.1 ussafamiamemig (ndividual Package) Ae UTs9Anusisios
dudfarunandusinognelulnenss uazgnesnuuulisusng dnwaizens q Wy U
wuurInnszles vaem 99 videnaes Wusu ilelimnzuninisduile uazdmneany
avannsensldnandast susaiuihilianuuniesduesessdnnsifiussqegneludn
e
1.2 Ussafidulu (nner Package) e Ussainsifiogdaoonuiudud
a0q futhiiuruussfuriamemiedius 2 Jululudhdedu Weteswasay
avanlunsdadiming Wanunsodmiendndusildaiaazinniu uardiunemiuagnn
Tunsauds Wy ndesnszmuudsiiusspaiesiudaud 2 1nduly Dudu
1.3 ussasfasituuen (Outer Package) fio ussyfimusifldsmumiig
wansasivuelngildlumsouds vsyfasiussnniiivinfivdnlunistesiusdnfnsilu
sewhanaruds Snvazvssussfuiussinil WWud & ndeansearugniinauialvgild
dwsuussyfasilinelu Teefiduuenvesussadasitdasdessvendeyaiisniusenis
Yuds Wy Asdud sukanslimsimanssierlsiiussgegniely edosmned
Rentestumsvuds 1Hudu
2. vsrafusiduunaaiagiteulfluniswdn awnsaudsesnifulsziandes
910 4 ailn Fo



2.1 vssdmsinsyay uussetueidenldinniian nsvewiuiand
annsahurdniluussydasilivatesuiuy Wu naesnszawuda naesnszaugniin
panswany udy  ussfasinssauiided de Sdwilnin azmndensdafiusianangn
UuAsugunsiimnsaudundndnsifussgld Smidanunsathnduaadel s
(Recycle)

2.2 vssdusiwanadn Wutagiignianltlunsiiuie uazniswdn 1u

(% (3 =

vsspfasiun esnivaneeln wardanauiFmlunsldoufiuandety fduussqsost
wanafndafider Ao Mdonnmeeianmerumngadlumsléou Sl daaw
willgwaznunusieasalilad aunsaUaniinlaitesiernuiow Usenaudumnum g
memumalulagiiliaunsaimunuandd warsuuuuveussadaueliviateviin
gonmdeaiunIsiauduAlidneeduneinuglsneg wasaunmueIndnsioe

2.3 vssatasini (duianiiimnandesdenisiiisetuasiad
HostumsTururesoniauarlotléd dofvessdnsisiui fo Sarwasla wavaunsn
idudengg 18 anunsadhndunwdaldnldla (Recycle) aunsadnsiauazoiandusn
HlmildBnmanseds (Reuse) lavinUjAsefunanfasifiussgegnislu wavaunsauss
wam AT Iuve svaImIofinels

2.4 visdasilang lugmamnssuusseiamilaveideulivihussedusiae
whavanvieezgiiflen lnsussginsilansfifeldileg 2 sUluy Ae wuuuTsiTsiAg
sUsazuULUTTYSslaegy Felifed Ao amnsatlostumsBuriuvesing leth uazuas
ahuldd Terundeusmunu venandunszdedansfiaunsolaninldain uazaindo
loeauiou

3. ussdadmunmugagainslunsldau aansauvsesndulszinndes

910 2 JUsUU Ae

3.1 sUuUUUsTYSasiilonsmeUdn videilofuilan (Retail Package
30 Consumer Package) \uussaiasinignesnuuuliimnumesy dduazgam
Besnnennuazmnlunsviudy nsiluld susuuresusTsusidientsuneuanivans
sUsuU iy viaeadu a1n e we3 g1 valva nsvles uarnasnszany udu

3.2 JUNUUUTTRAMIionIsvuds (Transport Package)  1un13ussy
fausingnosnuuulitimuudauss numy awnsoussednsilalutiinaun uwavuas
anunsadesiulallyindefusiAneudemeluszritsnsvuds JUuUUTeIUTIYSaiile
mevudeifenldlutiagiul 3 sUuuy Ao nszaeuilomsvuds duflonisvuds uas
NABINTEAWYNYN

4. M399NWUUIULUUUTIYNI
vssfauiisuaiiousumihfitensduliguilaaiamuadla osnde

Wanfuel lddnaessmgna suanualsny Fduanlavangiundndun asaindenis
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wam evinldussatasiaineeuidniageladuilae videnelmAnusslonidulafudous
SRtifinangeaiidafetu

N38ONKUVUTIATUIN (Packaging Design) muuwimuAnves Fosml minans
(2568 : 10) nami iunagvdlumsmeulandmensnainiididy Taensaia
Uszaumsal wazensuaismsminamdndusiduiuslae nsedulsiifuslnneesnnitoyle
wanfasitunaseunsesiudmes Suisaisenugniu suwiilugnindu “wusud” T
Tavesiuslnafeussafasiie aunsofsgaerwauly $ewddn nszdumsdnaulade
warasensandliunuilon dsduluniseenuuuussatast Sedudusgabsiiazsiosd
arundlalunnesdusznou il

1. msfegadde ursyfasiasfesannnaiunnulanduiesvesiuedag
91fensld JUTIe JUnss Yaq dlewandngs Bve viedeyadu 9 vuussafusiliun
fian Tnsaudrusnnindanmiiuded “aduanufionele” Fedusiifsgaauaulanzsios
asvaruienelalitudde linnandudovena viodeensunimuidn Geussdasiie
foaaunnuiiugiu anuwdanivl uazeraniaulaliiietu ldwuduguslaeagiuly
\HondumALILnY

2. mademsiuie visatmifiAfosaunsndeds “ans” Aifkan Wnseniuu
wagiinnseaafmuatmefierdinsdludausinaldogadaiou . fanisdearslaonss
fufuslaauievsuoniansndui wasdelausvieveinsidui dunsieansinedondady
nadenliguine Junss Mufn 3 weenafinvesussyfasiiiovsueniayndnnsidudiuay
AN URAUN0E19YDIFUAT

3. msaalifAneufiemelsluussafas ussafasififsesaansagdlaliii
fdadtraulatedoaudmiuamsonouauesaudesnisrewy vioasserufianelaly
AUENS 9 W NsenseRugIue AnuanUaendy nselisaden [Wusuy

4. nsvendndos vsTadusifindesiliitlnadnaulatoaudduluian &
fosadrsnudesnslimstodnde FsenaiRnainniseenuuuliussssituldnuldine
uendnidenalinagnsnisnismaindandie

fal &

%@ﬂﬁiﬁﬁ]’]ﬁiﬁﬂﬂﬂ’ﬁ@@ﬂLLU‘UUii"\!ﬂm‘VWlUﬂEJEJﬂLL‘U‘Uﬂ’JiﬂW‘U\m\‘I laeiisngazidun

[

fail
1. N5eankuUUlATIAsIUTTUTUIN (Structural Deign)
Uselin fiuyns (2531 : 86) NA1I1 N15RBNUUULATIATIIUTTAAMe vuned

9
o

NsMvUAGNYLIUIIe UNSS e YSues ddSunaeu o veedananiiunge uag

q

Usznouidunisuzussy Wimueaudumiildaes naensunssudBniswdn n1sussy n1s
WUSNEY wazn1suuas
Yudnwal wyana (2549 : 204) nanld Wediun1sesnwuulasiasaussysioe

Q) iﬂmqmmwwmaw%amm%mamﬁﬁm LWi%uJusUmsJuaﬂ (Profile) wwuﬂmiu%ﬂm

(%

LLauﬂfl@jﬂﬁ’]EJﬁ]’] 3% QWZJQSU’]EJ Ll’e]ﬂ’ﬂ’]ﬂENL%iyJ“U’JuIMNUiIﬂﬂ“WEJU‘\]U“UUiJ’]Wﬁ]’]iﬂJ’ﬁWEJauL’EJEJG]
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#1199 MeguuuTIIAUeIiIFY ANuFANIRnTUINNSEURERIUTIR MIAATWINN

sUnseiilidndrumnzanaenadosiusinaniane waznsldeu Saquaziiuivesussy
Fsidvliauipfnuammazantunm waraunsodeasendnuaivomsndudtuld
nseenuutlassainsussytasiniduninnssuln o amnsaaidliifngnamnssunisnan
waruasiaiesUuuumassdinliiuguilaade

2. N1598NWUUNTIMNUTIAAUe (Graphic Design)

UseBn Aiuyns (2531 139) na1vd Msesnuuunsinussadue nuned
MsadasIAdnvurdLUszneuNeusnvaslassaieuTTafusliaansadenin
vangeiile suilaslinansnudsinesioguilan wu nsfagaermaule nszduls
inANUNTITIUARNAN Yz YRINERuImenTsIdIsN1seRnLUY InesU Midnys
degflavan uavanfenandalznisdnnnliiinanunaunfuiuegeaeny my
TnqusvasAfilarvualy

Aagiie 515909A (2550 1 133) na1vdn NseenkuunsNUsIiaeivanetia 113
ponuuLaaIn vidensenuss e aailiiuussatas Tnonisldd du suam
wenmauiy Lieliussytasiinuamesny fgalaguilnanguidisane a¥eluning
wamsdsassnnaesdumiussgegnely wazdemsliguslnatlaindumitussqognielu
foarls lasudn wamdela 198ndls Brinfvsnweduls fdutheenuuunafinasdos
fasdlaswAauzidueded wazanunsadeansieyaning 4 Afesnsliguilaadilostis
oy Tasdudnniseonuuunsfindwiuusssdost fodl

1. amnsavsuenteyaiidiosnslriuslnansusenseldedaau 1wy Te
Yosndnsiae USEVENGn wavdiulsznou (Dusiu

2. Whnmdnwal vieaireviruaRiarondnsiaei
JnesaUsenouldegnamingay e gde wasdaLau
fianuazaannduendnualianizdmsundndo
firnuuansnanuansasiguasesnadaou ielfuslaadliie
nnseankuUsBsiliunsaenntesiulinelarnagnsnIaNITnaTg
LuUNInUITY s IUsEaUmd IS amsaz it e unEn o
UssyTasInRvzfesquémsiuiiin meluussqudnsiasivsziavila

faifupadusznoundniididyvesguuuuussyfast Ao sunss Yag wum 3
fadnes uaramanensfinuuusTatet TnensAnwedsiiaznami esdusEnouves
sUuuuusTedat Tu 4 dw e uvseussedet 3 meansuas Tanililunisuss

9

O N o RN

&

(% 6

foua agaznadlusgasidensiely
1. 3Unssussgdioa (Form)
sUnssuTTyfasifiasnuty fdudwaisnrussiulalituduslnaldvud
fawsngSlnavedaliliusmanssinogaely sunssvesussnsiannsaaiisaudy
lndnwal namde Weguslaaiugunssiannsaiuslaviuiiindundesasiorls wazms
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a 1

1 'y a 6 @ 1 =l [ 1 I
Aumazls miLLm‘Uizmmmgﬂmﬂumwmmﬂ NULAEINUNITHUIUIZNNTDIFUIN

2

ya o 2 1Y @ o v [y Y ] <
A lﬂiJﬂWi’ﬂ’WLLUﬂWULUUV]EJEJMiU LL@%L‘Uu‘i/lLGEJ'ﬂ,"\]ﬂUN'WUWULLa’J'J']LL‘U\?E)EJﬂL‘UL! 3 Uszlan
A

2

1.1 Unssnnsssunnuasfeiidin (Natural and Organic Form) wanefi
UNTIMAATUAIUSTSUIR tonn AU dnd W lesthuiatsnesmduaudalsludnuae 3
A

°) caN

1.2. sUnsasnadn (Geometric Form) vanefy Junseiiuyudasnedude
irsesilefiguiuiuey 1msgu assaiavieuialldie Ingnast leun sunss
Aoy JUvssimden sunsinay Wiy sunsamdiiasuansmuniie arwen
wardifluniaden wienw danuduinawasUiunns

1.3. JUnssdasy (Free Form) vmneds sumseiifntuetnedasy Liflassats
wiueuduinasgu wileudusunsasmiadin wargunssnnasdidinaiisunsautan
wdeulmduened sadulumudvinauaznisnsgshandainden Wy Jueums Aou
fu nent ety WarwdEnedoulmings Hudy

2. & (Color)

dmsunsesenuuugUiuuUsafae denamis “37 duinlussduszneud
ddyetnamils msedludsiiinadeUssamduia Wuriesfagaarmanlayiliiin
mwiEnesndusios spnduifa Tanwiu waiumuihaulalviiuussqsiasi

2.1 dnSwavesd

SvswavesAfilinen sunivesyed o1sucinevausssedine tuduegiu
Hadevane iy nisdormumnevesilunguausdend senmwisenafinrauandieiy
Fsmsdonlddlusmilsvanlimnzauiuaunnis yniwusssudaduies fadudeyainiu
Usglovienadadmiudnan wasdoonuuuiiazanmnsmhluussgndldlivanzandiv
Wansioel (Fesml dmnans, 2548.:170-171) Tneilswasdondasioluil

2.1.1 duns ianuidndernufidindnn Souuse Wufnds 5la
Audiy vgvs1 Tamdu azaeen wasduundu

2.1.2. Awides Wewdanismnuantu aynauu Wudasy aviele
Dusssun@ lnaduasnnn washegale

2.1.3. @hs Wimnuiananuandu 330700 wgna dsedy e 4
wasswe gnuns Wuundu asgem uazfsgale

2.1.4. & Wanuidndeeubuauis andu T3 seunans
viuasl \Ousssund Wuivds Teawiu azgam uazduuidy

2.1.5. A Wianudnfenudusssund andu 33 vedeou
915unl AUy guamA azaant laney uazfinala

2.1.6. e WarwiEnderudusssuei eanadn egesnanssiy
Fofeld uazaieyadiule
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2.1.7. Fwwyy Wanwiandsenuduivds uwidu e siuadfe
@ leawulagasann
2.1.8. diu Tanuddntsnnugign WWumenis numuy eanadn &
waa Wugue Guundu uazaiayaiild
2.1.9. @ Wanuanteanuglisny vivst dgua dsedu aanadn
\Jofold egfpanansziiu uaztasaireyadi
uenanianthanldlunsesnuuuussqsist Sslidviwarondnsias uazussqiasl
Tudusng 9 Feaunsowdseenididu 2 du fe
1. ATUIUIAVRINENTUY hazUTIYIIN

v ¢ [ ¢

1.1 #dou (Light Value) vilvindnsiouel wazussdneigivuinlvadu

Y

1%

[ ¢ a =3

1.2 Ay ylindadoet wazussadueigluuindnas

Y
2 3

2. UUMTNYRINEATMI kAT UTIYNI
2.1 #¥ou (Worm Value) vilvindnsioel wazusssindiguun
a < a @ o Y a o s [ I3 @
2.2 A8u A8y (Cool Value) vilvindniamt wazusssiniguiin
3. SNUAIUWINRIIVOINENSNTT wazUTIYS
a Y o Y a ot A I
3.1 @Jou hliAnAnuandndanuudesann
a2 [ Y a = a1 A 1
3.2 Adu ihiAeeugEnhidndanuveuuiendy
2.2 damsmislumsidenldduuussiud
2.2.1. @usndueindentdmisnseduussamns 5 weviiiinmues e
2.2.2. anldmsiludndnine awnsavitliintedve viewdndmeaiu qla
viuiinlddaninladefinilddulan lddumn
2.2.3. dnsneludnuaziuudndndunvesies duwidudnasdenld
dwsunmsuiguuumnem nmsidendiuanaeiull daineidedneanes Audnli
ANTANTIR Fuy o wingiudumTIAARULNEN
g v v ¢ 2 o PR, ol
2.2.4. #nlduuussadaueimsdudnumneduguslaalunng @aaunisali
Austaadnlgau
2.25. madenlddnisifonaudnuazegn e faL LATYgia anm
niivszna aadnvasean Dusiu
2.2.6. MadenlddusenauuuusIine 2-3 dsdunelinasnitlddudan
2.2.7. @ndenlduuussadaeimisled ievihnisidudiuiseanisaziduli
wiudn uenwllennuulddnaunsafgalases qasmuEmsuaILEAgY
2.2.8. @ndenmsiinulanuianndenidae
2.2.9. Avowandnel wardvesussyiusimsdniulad Tavuusziaay
Tnudaiy nUanandngioanuNuTISIn
SNa A Y v ad a ¢ ° - ol ° 4y a
2.2.10. @NGenldarseighillefinivn-i1 viseeeniiivn-A wieaslingans
U
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2.2.11. 1o3nAuIIANHAlUNSAINTUAYRULYAYDIEM Y
2.2.12. msldanligndeniliindeuasnan fudsdaaiuguaald
2.3 Uszlewdvasduuussyiod
2.3.1. annsaFendeseuavladeduilnaldmuiiu
2.3.2. liuilneandildie uwasdilfideriudnads sufadeauiirny
TnLaU
2.3.3. IiNanIsun e
2.3.4. aynsavsveniawdnsnusinussgegnely
2.3.5. nszguligusinainauidnniauIndeningd e
2.3.6. @nIANBUANBIANNIANUNTUTINAKGNS U
2.3.7. Pwliguilaaianiseeusu waziinauianela
238, Fwliutin uarlimuiulaudduilaa
2.3.9. Frwutasneaunndndunansasiiiduyn
2.4 unumuazduuuTIIieiniidensute Fuasusiiuiasiinnnudfyesiaun
somsinduledie lunsdifuioluil
2.4.1. anussnanfvesuslaArenansinmianad
2.4.2. 51A1 Ua¥AMNINYRINAAN I LUUANASTUIN
2.4.3. goansswnigliuuey esnmnaisasstousn vilignéerade
Handaeiawnuiuld Jsdenalvigandiviieddliuiueu
asuléh mseenuuuusTatasiiusneanuuumsiiasdenldasa q eghasziings T
Wiethefagaauaulauaznisdeansiiuszavsnm SsazidvEnalnenssdengingsy
fuslnn Tasanzogadslutagiuindesusillvihasiiyaefiduendnuaiviy
ynusfesszneulusegumihavesdndug uazussafamidvieruiigimeay uas
annsoispanuaulavesuslnaldidondnsuriunseguudurefeduiu
3. JaAUITRiNa (Material)
Yaqussasnsiudagtudiinuvannvangludunudnvay wasaunmdy
oghann Feulvsufuusniifesnuuuussyfnsidesionsan fe nsidenianiivunzantu
U0 Lae sarwarsalunsliolds ImaawmﬂwmmaqmsLaamam Ao “N1s
YinUssanutsslenivesian” wmen1seenuuUtudoteguuRuguTeINSHER N3
ﬂuﬂiaﬂmammmazLaaaﬂmammazmﬂmawﬂmmmmwms%mm’l&uwmim oy
thiondnuazlayauaTRruresTanmsiinaiiassdfaulas eanumsnzandy
anmemsudatuveandndueiiudagtu msdeniandesliiinanumaizauiunisin
Smhede Wuddildsunisfinnsaniinnuddiiutudnnsaivie (Ghsednn doain
waznalnysh Wuzfawmun. 2542 : 22-23)
3.1 Ussamvasiaquesaioet Tanussadas Taefiugruaunsoudsesnidu
4 Uszanlngqae
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3.1.1 Uszamiens1dind (Ceramics) Tausiaaiasuia (Glassware) wag
wpanszilonAiosasasu (Chinaware)
3.1.2 Ussinvinansaufildainiio-in (Vegetable Products) e o1
Aelsl onalsl dloanfiv-in TugUveanszany dwe Wy i viewiesdnsany Wudy
3.1.3 Uszavlaviz (Metals) wu wdwmadneddun (Tinplate)
avalilloulavenan (Alloy) ergiivlouusuiuay (Aluminum Foil) nedwas (Copper)
neundes (Brass) lownnvuzussgluglvensedes dvlave usiu
3.1.4 Ussnymanadn (Plastics) (Jufanildannsdansizsivesnon
Polymer @uu1nyunain Petroleum Oil lawn Polyethylene (PE) Polypropylene
(PP) Polystyrene (PS) Polyvinyl Chlride (PVC) LLazﬁluG]
3.2 fanussasudomnsiienldasimiildesedivszansam felud
3.2.1 failivhnvurussdesaenadesiuemsiiussanelu uazuuladn
agihulavilfndunazsavesomnadeuly ufeedlifiuffienssuietaniildvinnnsus
fuamsduszneliiinansivuazdunsgsaguilng
3.2.2 LWEﬂfuLﬂumﬁﬁaﬂiULLa”iﬂwwamﬂm it Wilaunmawiestton
AU WHpsAsanLANTUa s Tiatalyale
323 awuzusTafiiunsdadenuditursdeddonilatie Tunifiuss
fasiensld s Dandnlilaends asmnlunissudafuine muislfmnuasann
waranunsnfganuaulaguilaalaiduedan
Tagussastaminlidmivussaldemnstogidudnunn Jeussyfusiusazdsziam
fnauanvauzkar AUz anluNITUTII M SUAREUTEANLANGNSTY NTUIITUNS
nsean wazanuvEnglunisugadnnuiisnelavesgusinadenyilvigusenauniseneass
musIRlm sunuivssytasiAviifeglunain dewmgiisdaudniudidod
Arudiiugruienduussuriuazdssnn Suldud UTTUIINTEANY  USTATUINAERAN
Uiiﬁ;ﬂms?/ﬁ,a%u wazussyfasiuh TaelumsAnwideguuuuvesussdnsiialaudgy
N3LEIANTN KANAIUNTBU WNANIRUANIE  UTTANUIINTTAY UTTAUIUAT bALUTIT
fstwanafin iy Tnedisednd Foain waenefiesh Fesafaun (2502 : 24-28)
lFseasiBenieatuussadasin 3 dssnnlised
1. UsTRinUAINTEANY
nszmwloguansain wanunandonszmwiifigaamuANeNiY ALAdL
WilgIANMUVUMIUABNITANYIA AIVIA Fune] @u1Tade i iy gl @
ponuuldvannuaneguuuy Huussyfasifdsmgniian wasdutnundian laevly
nszawareoulii warfefuduléd ldanansadestumuiy dornuudusailagnii
vivegluaninzfideontuienuesgy funfléas uazannsoldvyuion (Recycle) 143
lineliAnuan1e aunsaviidufivveldinn dudgesdaeg suludafundeanszam
sluusazviafianumanzaniunsldnuunndeiunudnuasvomdnig uay
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Auanden Fujuanautivesnszauiivhainndeliisssumaddldfunmetauuivls
A Taemsuiinvfelndoudniuiandug eliaisassdidulassaidlnivesussy
o wagvihmihfivieviundndasilivaneuszian TaednvazvesussdusiUssinnsyany
fnudiulunaneiin Tulegdedu 8 suuuy dil

1.1 ¥8Inszay (Paper Envelope) lHussysiamising o wu euda wan
iy uazanmuneg s

1.2 gInseay (Paper Bag) fwuuiuusu Wldenstwdn 9id
dwriniuuuivenedrauastu 1Hldudesueifiauiinumn Wy ulle and uazuuusdn
a ¢y Hldnanfusivssinnedoane [Dudu

1.3 genseatuvianstu (Multiwall Paper Sack) Tddusumsuud
wanSasifii a1 10 Anandy Wy Yudund ownsded a1sied uasuie
wanadn (Jusiu

1.4 L?J'amzmwﬁugﬂ (Moulded Pulp container) fvesdiafviannide
U3qvisddliussgomnsdiesy uasevnsududsiiaunsainingeulalasovld uasviad
vhandenszmuiddussgly videralifan wagsinlutaniunszunn

1.5 nszUeinsemy (Paper/Composite Can) L‘ﬁlumiﬁ;ﬁmﬁﬁiﬂ

Y
[

nsensyueniildanmsiunssmwiuiunatsg 4y udundondeuuunuds Feiealdlu
N1TUTTRUDIUIS
1.6 fansgaw (Fiber Drum) Hanwaiziiediunselanseny witlvuin
Tngfliflensvuds
1.7 naesnszawids (Paperboard Box) LHuussastaseiflésuaude
asaevihnnasaeuls uasnfeusetandu eusuanautiliaty lnesuuuurasndes
nszawulauuld 2 Ussiam fie naeauuuiuld (Folding Carton) uagndesuuuadsy
(Set-Up Box) d@unsemuudafilévingssdl 2 Ussunn Ao
1.7.1 nszeundesyniliindou nsvavilazadeduriinndeuuni
donerund Fumvesnssasldadiane fxegnnin desfiuidessuussan g
naodldsewin wienaosldavunlninszduns Wudu
1.7.2 nsgaundestmiaieu nivaurilnidesldussqsug
nandarigUlnALazuslaaiuan wszaunsafiuiszuvesdvaendlinansdaisy
wazhliinansasifussgnglundesgiinaenunnty Sdunsvhnaosussgemadesld
nsgawrlindinazmdodny
1.8 nasansgmgniln (Corrugated Fiberboard Box) Léﬁlumiﬂqﬁm%ﬁﬁ
unumuazdiinunisldidusgnann feanauiBdimdniu aunsneenuuuliiivun
sUnssuardiaruudaussldmumiudeans uenanddiansafiuidennu wiesunwuu

! v A = vl d' Y v a v v Y v A
naedlianey iefgalagde waviioudsloyandninmilaonme lnevialuagldiiionts
IGN



17

2. UsTRARUIINAERN
wanaAnilunsduesizddmnindwes Uszneudeansvangegna lagld
nssuTBiaiidaudas IaaaiRvengfunslden wu funsureserma i vdeluiy
yueufeuvioliu nunseviderns Sdnunsudwdemien Judu Tullgduilussados
wanafnldfunnuden wasiuulumsliduty mnauausifidiwdn funulsged
yilpuarsusuuiidenldnuaumngauvatonuy Ingdnyasaussaiunussnvilug
Wanadin 81 7 sUlUU Ae
2.1. pwanadndldlugaamnssuonns gedatunnuelidentdoy
anuwnzay Inefvigaindiguam viesmlsdefiuiliogsmeufgamiuaulaun
Auslaalaluegnad
2.2 geaetu msussgewafiefuauesewnsiilunauy Tnglaly
AuAWUABULUAY 19y qenanaRndmiuusIgemnsuUILaYaNNA Qeanaaniiliussq
DI uazgananaRnadintusasatie Avudunasfne sy
23 gilundes dnlfussgewnavan wu vwalsl
2.4 aussqaudviin ldussedudssiaminge Soyity Lilennsvuds
2.5 nszaeunatadn Wunsvenndmewaunatafnldussynansdaueinig
nsineRs Wy Jy wagemsdn
2.6 W Wdumanadnviataznadaideldsuamuiou Tnsluanaves
wanaRnazndudanmiisazvasadidadudiilesaming witldfunsueansinliifle
nstaaiuduazens uazdusunisuiey
2.7 Wduda Insldeuadiefidume udsstunssifiaudaludesendonin
Sou awsadainizhniuies
3. UsIAuaiuia
uiudufaniidessensyiufizeminiian wasnudenisianseuniousiean
Ufzeieiivesomsiwinlvisamivesevnslidsuuias mulauasfulsenevosuin
Pelueaiiundnfusinazarunsatinduslflvils defuslardiulngjoensulad seam
wdaveauf UnssuazUiinesvesumazlivasuusizussaseuuugay ey
usspfaiuiannsnusse s iouviorunssuiumssndeTigungiigdld us
Yodopveuin ffe tmidniiinn wazuandie wihazdesreuiisenhy W uiludeuuas
levsuniindue feglunidannsausnieenmanuimaniuensiivssgneluld a3
Fenldnnnsanszuenvideviaiinmeadnvnadusunsanauazndnldiefigauasudaussiian
duddnyfigaueussiasivig Ao thaan Wesnndvaauiuinazinduindsuas gl

o w o IS

1o Wladrdgesnisindunlaln Ao desasliazornuazyinliuis drunvinazil
unumddgrien1sShuaunmverandueiemsliinigldrianivielnl nsidendivin
Sunnnisivuadurigugnasnglun AMvuednuuznsUanazailafiauniee Al

TreUnfaziin15A9wsalun1sUMNNYIA WHFIADINIUASIFEU AD ALEING8TUNISUA
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waannbenuussydasnSendudlaninseusesliszezuiud Wesnnanuduinluns

[

Uarhwehamnsesnuslarealuyawmdfgiinsviiguslnaufiasniseeusuduiu

o
1 a A

Sndial snsgudvosnuiaiiteundntuder 3 3 A
3.1. Aaduddldunndiga
3.2. A1ty AvesmnuiUssinieeniduithnadaunanseuasmans
Tlewanldd Fesdeuliiluvindesuazuineiuassinm
3.3, Adlon Hquandindendsivasiu snazldfugranmnssuiaiesiy
dusulumsdnuifeadel] avajuiulufussfasianemhe msznduuss
Samfdudiatundndusilnonsaiveundomwdnsaumidiolaudiu nizerasm ndensou

<

wazifuguuuuussyasiitensnsUanvideiiofuilan dsdimnudfalunisairsyadui
Tfunandusiialaudiu nszenansm négnsey

d¥unandasiensfituiu awlssaumudisaduiivensulunanaldduiosd
IR IR TR TuneunianEavouUsIU waen1UTIy uenantdadesd
UMSNIMUANMTAUSIY uaznsdnds ilelVinunwuenEnAasiosfingn way
fodeusiazadafinaninesii Taefidhanansamuauamuamensldoisuieu uay
aiaueudy Tenaiussgiusiaztsdaaiumasnunsnainaziiusaniuagedsaziuly
mudmafiin “ussatasiliannsnifiununinuesndnfasiudausafiugaves
Hansueila” (Ju Auasfusikasauns AuasRsH. 2541 @ 19)
wuRANISESyaRLiy

dosnlutgtufuslnaduimaiensntu feidndmilsdledounaduumdud
Usznouwiiu withqtuintuindamddgluiuifusefiferfasiamdeiaiuiion
naulval 9 W saudenwifuilaaneiiliedluuiug Afe Feswesnsaiiayadiiia
Tneluefndumnuandas wienmsusmsuisazUszaunuddalaluiiewmaindsiidiay
famfnsaziduimandne vieuinmsvdntuesidestinunmildeusenninguds way

'
1l

ansonpuAuRsATIiaNTTesgnAlafind egndlsAflutingtuasmudn aSsediivenads
AunmTesEn videuimandnorassududesddyann uidndmilsiidniund
dauﬁﬁzyjmm%yuﬁam fifle 13owes “uuam,ﬁ'm” FReufusnansan vieusnswan
tfu q Tuvensdlduvesyadfinfazdusfageduilaaliiuies viednaulaiasie
wAndout viousnavdn ddussalutiogtiumandiui lWlmdunisuediesindndoei
vieuinisvdnogaden widvesddufuyariiasyiliiuilnadanldusslovhnntuge
(wuann WinvaleSu. 2553 : 87-88)
L ﬂfnwmanﬁa%ﬁaga@i%ﬁu (Value Added Creation)
Tunslimnume wagfdrdnmiuvesmsainayaain Ieinslreulil

nawe U Assiolull
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A3a530s w33my wasany (2542 : 68) leldarummngliin nmsarsyadia
yanefls armeteslumstaurdasasiludsine Wilnudluaenvesgnéiuiniu

Louis (9dafialu ady Jumsane. 2547 : 239) lalianuvnglidn nsase
yarfia vinefle Maiauendndug vieuinsfiasuiuauysalienuam uins
uags1en iflemeuaussnufoInisvesgnél WiAnmufinelaluniste asouases was
Tduselowyd

Failluanumnedunisman nsadeyardin Ao nsaundwdntasliAe
aruiianelasofuslnngean uasiunumaneesiuilan Snfsyadfivenaiinan
mafindsiiuonmionndsiifuslnameinagldsu (Nitson. 1992) usnaniinisadn

] 1%

yarufuAdunsiiuvdeduddm o dindadun msiinnuiedos waznidudsignén
799n13 (Chematony & Harris. 1998)

Mnmnuvsnefananiedu asuldin msaayaduiin mneds dditieaing
anulfiU3sumanmsutstulnesunmsainsnuadmiugndfiitu (Customer Value)
Tnefitupounisudn vieusnisiinndn iemsidu@huundnsasiiug wenannisasa
msuanendlunaiaudn yaruiivazidusiiislunsainsumiidssasonisiuies
fuslaafigendn dailugamutulalunisinauladen vietenanfasiuastinisroly

2. avwdiRgyvasnisadsyaniLiiy

Tudagtunisanliugsiatinsudaduog agunss uasngAnssuguslaa
Wasuuasly Fefugsiiarnen Feeafimsuiulsandn nagnsliviudenisiBeuuasi
Aot nagndnisadtsyaeiin annsovhlisfadanulfivieulunisudedu Ssnisata
warRudauddytonisddugsin ukads wanuAs. 2547 : 20) desiolull

2.1 msaagadnfin funndauts asviliaansoneuaussnm
doamauazyhlifuilnafnaufianelasndedy Genisadeyarifivenavhlddhoninaue
waUszlevinguslnadosnis

2.2 msaiayariin aansaaiseudesiu wazmulindasn
fuslaeiinfign seviliduslandesiulunnnmvosndndiam vieusnisiigshanouls

2.3 msaayaddi shlsgsieaiisnuuansisanguaslunneiiiing
wietuegagulsels wagvihligsiadianulaiuSeunienisudeduy

3. mia%ﬁ\igaﬁi%ﬁ'u (Value Adder Creation)

Tumanaifinisudstufuogneguuss uazgnamnssueglunnzdud ez
wanfusivan arlidesdauuandnsiurilatn fdugshauazmeimetgmumlena
WAL UAZENTEAUANGNYAIEANY VeRandusauawngnan (A39550s 1S3l uazane.
2541 : 45) \A3eaflaztaelvigsivegson uazidula lagannsnadiniuienelauigndn
wiloguds Tuamedifimsutsdustnaguusdld dufie nmsfagasensaayadiufiuey
Tungslaa daduyadfiniiligniriiauddnunnitauela @rems auele
2547 : 79) msaisgadiiniy fusEnountsasfesimumandast viousnsliliamen
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Tuaenvesgndne 4 diu SesgmAwis 4 FuliBeninussiudniugnén @
ESIRU wazAme. 2541 : 46 Laln)
3.1 AuAWNURAAANe (Product Value)
3.2 AMANIUUINTG (Service Value)
3.3 AUAWUUAAINT (Personnel Value)
3.4 AaAwUAMENYal (Image Value)
MuAsgamTmdmiugnen axviilvigsiaaninsaaregasuialignanyili
gnéAneumela dwalgsiafinanssuiuauiiiluszezen
3.1 A usAAfs (Product Value) LHunuAiueuligniduiin
MnudafasiineuausmLdioamsvegnd fell
3.1.1 Uselewinan wu sosud Wuwmuglunisdums Wudu
3.1.2 JUBNUAILHANAST UsEneusng ANAW uazaNTIaueT
wiloniguds UL AImgna mnuviuas ms1dud edideldeenenuiu was
Huitvousu
3.2 ArAPUUING (Service Value) 1WunmAfineuligniduiinain
ArnmlunslfUInTg (Service Quality) all
321 m3dfgnd (Access) Usmsiliifugnn dessruienia
avmnluduinm anuilunigndn Ae ldlfgnéneosuiy vhiafidamneaudiouandds
AndEnsalunisitiagna
322 msAnsedioans (Communication) finseSuieegiegndes e
T¥awitgnéndladne
3.23 ANuangn (Competence) yaansiliuinng Feafianm
T wAEANNIANNEINTA UL
324 ewiitla (Courtesy) yamnsdosdiuyweduius mnudy
AULDY WAZIATUYIU
3.25 mnuudefie (Credibility) Utmuazynaing fesanunsnadig
mdesiu wazanalindslurins Tnelausuinsfinigaungnn
3.2.6 anulingla (Reliability) U%m'iﬁiﬁﬁ’uqﬂﬁw foadiny
aviiene uazgndies
3.2.7 M3MgUaUDIgNA1 (Responsiveness) NHinauazsadliuInig
uaziAdamungnAtegeTIaiEInuiignidioenis
328 mulasnst (Security) USNIsTlWRasUTIAINSURTIY AW
Aesuaztlymeneg
3.2.9 msaauinmstiduiidn (Tangible) USnsiignénlasuasyinli
ANANENNITOAIAALAIANATNUINITAINET
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3.2.10 nmsila waz3dngnAn (Understand Knowing Customer)
winudeme1e 1 lafirufen15UeanA1 waLAILALlIRNOUALBIAINADINTS
AINEN7

3.3 ruAvuyAaIns (Personnel Value) Wunuaiinouliignmsuiin
INAMUNTNUBINUINIY il

33.1 euanansa (Competence) wiinudasenforuideimay
wazdlnug

332 auiitila (Courtesy) yaansdesfiuyvediniusiinudu
LD

333 pudedold (Credibility) winnuvesuendedinnuindede

3.3.4 pulhnslala (Reliability) WineUADINIUAILNITUIANSAIY
mwaiiane wazgndes amnsaaiisnulingdaligndi

3.3.5 N13MoUAUDIANA1 (Responsiveness) dgdodliusnisuay
wilymungnAlaegnesings mmﬁqﬂﬁwé}’mmi

3.3.6 MsAnsiedeas (Communication) wiinawdosldaume e
whaudlatugnidenrniidladne

3.4 pARIunwanyel (Image Value) Junneiduaruidniinfnves
gnéndillviendndng viouinng
4. msareyarialagnisadianmen
msafrsmufianelaudgninfimileninguds Tuanngmsuwteduiisuuss dude
MsmagasensaisnaAiuneuliuignn dsdieldinuirdosilefazteliigsia
aansoudsdy Wulauazegsontunaiala
4.1 msasuaaliiugnm
s w@3¥a (25391 204) namils nsademATlitugndn 1
4.1.1 MvualueavesgnA (Defining the Customer Value Model)
TutudFususonsivisnazssytafoifiotundnin wasudnisiiitavnatentsiuslu
ANA1YBIGNA
4.1.2 ﬁ’muﬂé’wﬁu%’umausuaaﬂwiﬂumamgﬂﬁﬂ (Building the
Customer Value Hierarchy) lunsdliusayiodoasuondu 4 Jssiamdnety ddl
4.1.2.1 mﬁmﬁmsﬁﬁugm (Basic Product)
4.1.2.2 wanfosiviannnds (Expected Product)
4.1.2.3 wansfasifiussour (Desired Product)
4.1.2.4 wansrnlildaanialy (Unanticipated Product)
4.1.3 msdeaulafeatudulsenoulunmuaiomnaiingSalidmiugndd
(Deciding on the Customer Value Package) {unisandulaidondiuusenausngiie
D1TULALYY waraINTaneUAUBIAiaNElY Lavasemudniaingnan
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4.2 paumlulaguslaa (nsigh Value)
wnAnlumsaianuanunsuedluviruzvesiuslag Tnefumarudosnisi
dnaglulavesfuilan Tneidnnn sy (2547 : 48) lenands mnudlaBesnmenly
oI warladuslng Sfitadeiiieates dedl
4.2.1 tadeifinanen (Value enhancers) léuA nsnannandusinlingd
Uitvlatiauslunainsneu 1wy wandmsiuianssadlml Wugeneiigniaula vsemi
viauendnsurififiunuAazansnaiueediuulwainlfegunnds esniniyn
yefiinmiliuisufunmsudidumiogis
4.22 Uaduinwanen (Value maintainers) agvimiiiisnunaneiliinag
oglulavesgnindely deawvhemmugiuladoriuguen suimunaeidutladofinaue
Tuign
4.23 tadvivianenaa (Value destroyers) msanmauatlupuidn Tu
aom melulavesgndn Jaudugnseuvemansae USNT Fun ey wasnIAUA
Hudu Feusemdndudeasaudly
4.3 msasnnualulaguslaa (Value Creation)
nagmsmsnanalunisaianuaiulaguilnatagtudumsuimminensi
fnuA1vesTon lemeuaussmNfions mwmands wazinnualulaguslan T
wnAslumsaiunuAfidfy Gana vz, 2547 :30) Uszneusie
4.3.1 nagnsmsiaunndadasiivil Wunsiauendnsioeilnd vseusuuys
wAn TPl lnuautRity wiedunisesnuuundndasiln
4.3.2 nagvseasdaum danuddgluvuiunisassamailulagusing
Hagtuguilnnazieneudnsndndae auam fussidud dydnval ol uas
mwanlulaguslan earenmmanditn waslauAlurwidnvesfuslan Sadunagns
nsnaafiddalutiogiudl
433 nagydnishenmand fenuddnyluruiunisaiiamuailla
fuslamduiu Taefisianiiarwdiiusgefuaunn wasaurvosdniam viousnsly
Taguslnn Bsfuslnmasiinundeinndndusinismaemsosdundnsurfiinunnuas
ANAGIMIBIYUT
MnuRaTindInduiuAniunsaeyediy TrensAnuiifoadedazss
AnvuAgfuiladesumsifingadvemdniase asduduarsunuuussiusiinlaudlu
N38E1ANIN UAENAIENTEU  InsUssendanuuifnauTINdmsugnAIves AT s
Sl uazAnuy (2541 :46) 9N 2 AU FiR
1. gruAsuRdndng (Product Value) mnedls amuaseulguslandulin
NnrERSae asAuAuarSULUUUTII Asiine auosmudesnsvegulaaldegs
Wianga
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2. ANAIRIUUTIUTA (Packing Value) mueia amAwnuAMuIANTnAnves

Huslnaiifiseguuuuussqsinsi

3. AMANMUATIAUAT (Brand Value) anea AuAuausantnAnveguslan
flng1audi

Tulassnisidendsd fiduldeonuuuamauiluummedasimsonaniitosimia
13508 (Buriram Product Hi-light) tieiflunsfusesdumidiunasianlasenis
a11150AsIdUA Buriram Product Hi-light lUfnfiuaainussasiun lagasiausla
oonuuuldnmusianymusiadudaydnual (Icon) vesiminy3sug Fofannuduyisud
PUATIV 5 N2 YaNede AN INLAZIINTEILENER (SEAURAR) ansandudn ATuimde
falglavifigauAniisna A fo arusfunsiids nsevdvdsuenannnseulssg

Uszam Wugaaudsiuynds anuvunelagsiy wneli duduasndndusivesdimiauisug
alasunsimunlusiuaunnkeziunsAnassudueged fanmi 2.2

BURIRAM
m‘-Liﬁht

AT 2.2 ASNFUAD1INSUNTRI3IRIAUSSUE (Buriram Hi-light)

]

wneaslunsAnaenadumlasNansiugl Buriram Hi-light

1. ilhdumindalaeuszneunmsluiminy3sudvioldingauludminyisud
wnnnirferas 80 Fuly

2. Aufuaznandusidealannmldnannasgumangmneiidivual fegns
AU (WU BY. UNY. 18%)

3, deadundndnsiffinnumnzauuaslnawiu Tnglifunzuuuannnisusesiuves
AasznssuMIsAmdenunninferay 80 tuld

4. Auduarnansurifinunisussiiuazannsaldnsdydnual Buriram Hi-light 14
Tusvrinm 3 U widanasussesliandirnuaudiasdeandunndfunsindonuas
Usgiilunalvainng 3 U Wilednwmnnssiununimvesnisiuses

5. naveInTsAndenvasnnznssunisioludesd didndndenlififossouvse

<
gNsTaila LAnuIA
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sAAuSuazguiiieades

1. ndaevind

ndeiinduliidugnluana Musa (Musa Sapientun) 29é Musacea

(LugyauA. 2545) ﬂé’aaﬁfﬁwﬁé’ﬂwmzé’mqa 2.5-4 Wps avuiivuinduraugnate 18
wuAluas Muavuiisusuuendifsiseuiiuszmeginly smuludidergeunin fute
penliifvy Udnenndefiduntensing wiesnauin 7-5 wi windedl 10-16 wa walwe
nindeld N 34 wuRwes 910 11-13 lwuRlues Twden Munagndenyuind
ndeld iflefuiuAenmaiididendleanifmdowuing Weidvdeseuam Tsamnu
ndet i dmeiusdesunnisiueeniuinning Fasifnuasuanisiudntes 1wy
NdTAnuI ndet R ndetues (neud, 2544) ANAMILAYUINITVDY
ndetd (wemana. 2538) ndwaninaziisamuduemnsiidendne mnzauiiosdu
amwmmmamm’%a@ﬁﬂizauﬁﬁy‘mLﬁ'mﬁ’uﬁﬂﬁ néedlrg Sulszmuldinanuuazwa
an néneduomnsfifinuegusidluiy relaaneseauazindousin Jasmnzduems
vosauianmNiu ndeillusunadensgrouinigadstisanamsulaingsld néedl
lusfusuaziingsanugsiaduomnsimnzauivaues sudsidulsaRerfumadiu
gnsLazdinfiviendevesndefanunsaanufdlunssmnzamsBuinnnnisesen uas
Failinnfiue Iiul 6 wardnniiug fan1se 2.1

M1319 2.1 AuAMIlAYUINTTINMEUIIAULALEN e 100 N3U

§1959713 n&awtiiidu n&aetinfen

AT (%) 69.0 716
WU (WAaes) 110.0 100.0
Ty (n$u) 0.2 0.3

Aslulawmse (n5w) 28.7 26.1
TUsAu (nw) 1.4 1.2

uAaLTey (Jadnsu) 8.0 12.0
Woawada ({adnsu) 35.0 32.0
widn @adn3u) 0.9 0.8

FIandiute (V) 483.0 375.0
Inndud 1 @adndy) 0.04 0.03
Inndud 2 @adniy) 0.02 0.04
luedu Hadnsu) 0.6 0.6

AU (Hadnsu) 31 14.0

AU ¢ LugyauA. 2545

2. winlaugly
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alauditu 1ukednviemdsiansamnluganaaindsiisnsguasnwm
uay Maimgidesedetuiinuisiingu WesdenuduiflilunsnssduliAnnonasiige
i1 uazazdesiimaindfioaranemsvesioudia Aeuazthludanonwiloudiavey uas
Tuilgdudieleuduidaiufifomnisvomaeiiludnuazresns Smienenifinanvie
waleudiuudsguiisnafideuinsgeiidenlu vssaudaiausamigldlugswanainGonls
i lignluninmmveaiiavesasiiiien desamiveainlaudiuazluendnvasianz i
Aovwilmnneeniiviley Yumileufiavesuduinuuvedia Tauduaznsouesesiiinlau

'
a0

aiularunsimunaneiuguieuy aululagiuiiansiugndaasy vieo wusilinizd

v 9 9
| 1

fedemsguasnudlinandngadinlauguiudia Mdusznovemsldflneans i
pondaiiioidosnuarutiunm Weragldsandivihonms Taaauazsuung Tiamama
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WganeiuaudeInIsvesnatn Jagiunisfinenideesduseneumandl siauazyusunu
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FnaniiindussdUsznousvanafesas 90 (Kurtzman, 1997 ; Kalac , 2009) fiuSunadle
o1wnsge Huunasveslusiuiidaunm wasivszanalludiudoutnedm (meduns, 2548 ;
Bano and Rajarathnam, 1988) asduszneumaueiiveadinfiawisausinals (Gevazves
hviinuie) uanadannsa 2.6 Tnefinflesdusznoundn fo mslulewauasiusiu
(Chanh and miles, 2004; Kalc, 2009) Manzi et al. (1999) laAnwUSueu@15919%15
Tuieuazlushiu (Pluerotus ostreotus) Wawiiamewsan (Lentinus edodes) WU Liin
usiafavenaniuiinanutueglurasiosar 85.24-94.70 upriesay 90.0
muaau Usinadusivegludiefosay 1.18-4.92 wazieway 1.53 wneglurtiievar
0.52-1.15 wagdoway 0.71 oglsfnu esdUszneumuaiivediin 91aLAANTS
Wasuwladlddadunainainanuunnsisvesismsouens s annizvesnisifuing
WAZANLANANTENINNTEUIUNTUTENOUDMNS (Manzi et al,, 2004)
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3. N3LYIEITN
nszeransmiuvusmnuviiamdsigniuiunmsmadnuusduiueds mae
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Framen $1ames Hrdaets nif tmatiu wlzue nedl TnefAsvingel Wnedisalngou o
weUszanaafeansfiouuaniu whaosldtinatu ulzueadly Wermuhmalidivdesna
THnanfeuszana 1-2 Filus udddldidasm wisulildasly mushednnenuazdn
wasldlsimneauliingd $1amen d1amesusrdrdasdudndudedurtuwdlsenidalulse
uthadly snasfislilidudneg Afuusenuld nssenaaniiderliwiioufidunszaslald
dongndnuandauzihafiumug uaznsvenamizdfndosta nduoueia vy i
Sudsynu

a3u nisaliunisnanemistugatlagiusedinsndaniunszuiunshilasuses
1MSILEINT Wzialdunsufiiliignieanungmne vinliguslaadausiulaly
fwdndust mnfuszneuiiasserussalumsndniiv deassingiu vimnuazenn laitensn
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nuideiifeades

Yoz Iu mysnd (2556 : 34-37) laAnwinsiauIvuanseea snaumuasingas

nALIAMAITHIUWIT dunawles Jwminmysysal lilesessuguisrnauengeu N15I38AT
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UAdlasuniudeyanirauiumenues Teyaliunainnsdanawuuliainsinuasnis
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%
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N3¥YINITNIINNTTIUTINTBYAVBIERBULUUABUAUNGUEUSLAA 913U 40 518 WUl
Amounuuaeunusavaz 75 Wuweand sosaaunduname Souas 25 Tongsening 30 -
39 U Andusovay 45 aounwausa Sevay 80.1 InefinsAnwaulnglusyeu
Ussoufnundosay 40.2 Teyaiafunginssunsuilaanszetasn anmsanudeya
Rendungiingsunisuilan Suunsmumnuveunszenasm nui veunsrenaviesas
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87.5 Suunauiitenszenasm wuhiuilnadensyetansmain Suwnevesiniosay 55
waglivnnavesuslnAsavIia Sevay 87.5 Tunn1seeusuNansiae Sosag 100
Suunmueudonstolusn 35 vinsdesie Yevay 8 Tolauouus 1. ANBNNJUIAUAD
yuyumsinsmaLg uazdnriiiyTodisie emuaumlddedaazyilfamnsald
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nsmdesnienisdnmhelinniu Wusesmadwieriundled Tngliafetendudug
3 asiimsldmelulagdislunisudndurmdnvesndudanviiagusy 4. Arsansimwly
AUvBINARS TN vaINgNTamAIYNYY illeuwdanivy 5. nasgadsdaasunug
Rerfusasgrunansdoet uazliruiiunisaan 6. msusumveaansnsinszenasm
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Aosn1svesrustnaliinsiluiugudnvalveamdniue AuaIsNTesEum ATNELeIn
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soseslalld fihnannnseuimaalaesuasitomanssmiremsaseunguaniign

fnsudstutugdlunduidnmodnluiiui wasdihnaeiuasuunndmiuiadeg
A 3avesuinnssumsnsnann fe (1) Fuddesiinaunm 19ingauivasade (2) ns
Zoudidlagniuarfuslnresndndainlugnsasamdumesn (3) mssadming
nazUsziiunanuesiiny swdimslisdansuumuiuninnuiiainsassduinnssuvie
iEuemNARTIA wag (4) filsieudfydumsiannaudilwl ahausseinianisyha
wazatiuayuiinaumerdostiouumsunsairosimun “ufnnssumanmsaaalunisaing
anuAliussAine M IuUsUkodn” MiFendn “THE UPGRADED Q Approach”

UsenaumeT (Taste) nuneds n1svilieomnsinunInsas1dn H (Health) nunefis N5y
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Ao vNsTUsElevdieguam E (Essential) sanefia nisldansemmnsfisnduuasil
Usglenlsiasnenie U (Understanding) nanedie nsidnlanasiSeuinan gnAuasguslan
P (Partnership) wanefia n1svhaunuuidugngsia G (Goals) munedis msfvuatnue
AUWIANTIUVBIBIANS R (Reward) vuneds n1stisnadauasAvaeA (Attitude) visneda
msﬂgﬂﬁﬂqﬁﬂuﬂﬁdm%miuLﬂuﬁﬂﬁmmiaﬁmLLaza%ﬁasﬁumlﬁD (Development) vidngd4
NTAIUINTINI LA TIINIU E (Executive) anefis nstamnuddgiuuinnssuves
HUIMT wae D (Distribution) vungds N15USMs¥eIn1eNIsImdIedua way Q (Quality)
yanefls MauIAMWALE SeuumamsuiiRgananagsiligsianisulssuidedng
aunsondnewnaulssitiednildnswuanudenimesiuilan uargsiaosfiannnn
fufiugsialdngldmsutsiusudmaliigiaegsenuas Ssdu
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Sgvionn NANLLAZVUIA
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YUINLDN
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A5N150 L HUIIUNY

N15398 NsaednenmKazlinANNaINITaNeNITIITUEUSENOUNSHARS et
91151130439 TAYIIUS (Buriram Product Highlight) LiteasnenmAazian1tiaegnd

[ 77
a Va v

fafu lunsideasslfidoldfndonduszneummunuantiveslassnis $1uau 3
wandout 1o wandasidaleudiy  wdesusinsseram wossdadasindedinh
Mmuidlasdunsasiufildlunsnanas Weussdiudnenmaesisznounisuay
dunwaldedn AumUnuesiaaziny TuNUNUATHAALAE WAUINARA Y TUNIU
mAdeffinaenndedlasinnsanmunnumngauazauidululfanuiunees
fusznouns sdiunistimuine emuumanityynlunssuiuniss@a msUsulge
WAmANIlAlFNRsEIL WyaruazTamuamsalunsudsiuresdndng aunsn
nOUALDIANUARINITARLUTINAlRREANALaLIANUSEAVBA NgeEn naenaudasali
wanfusifldainmsideadsilluuanssanulunuuansdud Gsanunsoasld 3 sou fed
GIE]‘L!‘VI 1 ﬂ']'iEJﬂ'i"’ﬂ‘l.lﬂmﬂ'lwNﬁﬁlﬂm%@’]%qsﬁ]qﬂLWﬂIﬂU@l Ju
1.1 dayavesfusznaumsuaninsiiinlaudiy
shsudusanindanssanhiy dudunsidadialeudvudoudd we.

2558 é}y’aagjﬁ 32 vigl 6 fuanedaiu sunsluugiss Jwmiayisud 31110 fiufisune
TuugIsTdvsneInsNIsTsud ninensmedu dussigreermsvesivgs mszlufu
foginangulanuuds Fseglunnveaiionmuunsin dauniwennsvei aglufiui
srafuthdaneina Weudusy uandoudiuneses Mliuitiduiufiiiildnaeniid
ninganssamsy Jaduuvdmandialauduuiiiiunsmie LammamLLiﬁismwaaLUum
Sheiialaudiuiunivanenreniesussma uasidesindnvazmameidion
alauduiunnssanguansedurhlidfielaudUuremsndmssniinvasians fe
Huialauguifanunseusnninfidun niwdamssamhdudanudesnsiiudeamnaly
msthitalauduuiifiegureseniiioadrsyarifiunarsanueligstu Ssanmsing
muAtelasamstanEn sl ssUildaeitefodudielaudulsesaluheen
i1 3 9@ ldud sa3e savmuuazsaiy fussnaumslétmantsifennyhmananm
nszvIunardnese Jgimulumsidoaded fe Frmnmibunse-dng (@1 pH) Tengs
snniiinsguimuald Sevdmaridlndususmederuilag duulunsiteedsd
anzfifodensenseiunandnsifialaudiuiioidunsainsnuandundnfusioani
39939 IAYITUE (Buriram Product Highlight) Fnssmumnudesnisuasiiaulasnsdese
fuslna musreazBondunauly

1.2. MW WanAuTiialaudily
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1) Anwinsanleanssafilflumsmnideiniifinased pH Tudrlaudiuuss
saluthwoatilénszuiunsudn dolfranudunse-adldfummanasguingmne
Avuall

1.3 AnwmagauAmn NS MauA

&L an Sl audulvlinesgiunsfinganefvuadud
FovSosudntu dwandasisosdlumanasouamninmsszamdudalagliaziu
WUU 9-point hedonic scale lngldnaaaudu 31w 40 Ay ludiussiumusouras
wansu Belvingusegndliagiuunmmey 9 s¢u (9-point hedonic scale) Tngtas
Arunisvesazuuuiaisluusiazdy fo 0.9 Seduaaldangns

FTLFUATLLUARAY = ATUULEIER-AILUAEA = 9-1 = 0.9
$ruuty 9

Azuuuadelutas  1.00-1.90  vaneds ladweusnndiae
1.91-280  wwneds  Llveuun
2.81-3.70 nuneds  llveuuiunans
371-4.60  wweds  ldveudntles
4.61-550  wwed g
551-6.40  wele  Youlanies
6.41 730  wueds  wOUUIUNA
7.31-8.20 WUEDY  BOUUIN
8.21-9.00 vinefle  wouNTign

1.4 fnwInN1maaauAMnIWKAAI
ihéheehadnfasidianosdulgssaluiheea lunadeunmnmedniosd

$1uau 19 90 ussgegluvanuin USuudmin 185 ndu ilevndeumamn kEn ot
Tnevhmsnegeudiuien fesuftfinisnans Usamalne $1in Wneflswazdondail

1) 3neaeu BAM (2001) laun @1 Total Plate Count , AN
Clostridium perfringens, A1 Staphylococcus aureus

2) Tonaaeu AOAC (2012) l6iA A1 Yeast and Mold , @1 Nitrate ,
A1 Sodium Chloride, A1 Sulfur dioxide

3) Wvndou BAM (2012) léiin 1 Bacillus cereus

4) FVAaeu BAM (20123 laun A1 Coliform Bacteria

5) IMAEoU In-house method based on AOAC (2012) laun A
Lead A1 Magnesium f1 Potassium Wag@1 pH, AArsenic , A1 Mercury , A1 Water
Activity at 25 83ALTALG e
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6) aaeu Nordic committee on food Analysis Laln @1
Potassium Sorbate , A1 Sodium Benzoate
7) Wnedeu 1506579 : 2002 laun A1 Salmonella spp
8) WvAaay In-house method based on TIS (1987) lawA A
Tartrazine, A1 Brlliant Bule A1 Sunset Blue Sunset @1 Yellow @1 Allura Red
A1 Carmoisine A1 Ponceau 4R A1 Erythrosine A1 Quinoline Yellow A1 Indigo
Carmine A1 Amaranth @1 Brilliant Black A1 Fast Green
1.5 AnwAlnvuInIg
Ywansaeifegeiiunisiassdalaruins Wetinsinsiesi
Tawunis 100 nfusendonisuslag wasSesazvesSunaasemsiuuziiliuilan
sotudmivaulveengious 6 93Ul (Thai RDI) TasAnanenusioamendsnuiuay
2,000 Alawnasithdmsiafiuem WosUfuRnsnans (Ussmelve) 91in lnedisieaziden
Fail
1) Wveaeu compendium of method for food Analysis (2003)
Tdun wasauiaus Alaunaed) ndsuanlesiu Rlaweaed) adlulawsn thana Faniiu
)
2) Wnaaau In-house method based on AOAC (2012) laun
Tusfusiovun (n$3) Taaamesoanda) TUsau (n3a) loemns (n$y) Temen @adn3u)
Ffiud 1 Glaanda) ueadoy @adndy) wdn Gaansu) 1B (131) Mmudy (M3)
3) AU In-house method based on Compendium of
method for food Analysis (2003) @A Tugudush (n5u)
1.6 Anwinvurussaiietnangnanduel
wAnSuTiialaudiulsesaluiheea dadundnsuriomsiiussgieta
thatin Aeanfiun1sIinswungninenuUsENIATaINIENTN ﬁaﬁ?um%uzmiﬁmﬂu
ﬁauwﬁqﬁﬁﬁﬁ@ﬁﬁﬂizﬂaUmié’aqﬁﬂﬁﬁammﬂaamﬁaﬁﬁmasiarg:iu‘ﬁm
1.7 Anwnsrdusuazaainussyiael
mmindgssarhsuiuinnauiiiuvesiiies Inensihdefaniming
#1330 MW18INgY SAPSUWAN sl dunusun Fanwii 3.1 LLﬁIuﬂﬁiié’aﬂ%ﬂﬁﬁuﬂﬁ
ﬁwmwammwwﬁlﬁwLﬂuw‘lﬁﬂuwﬂuﬂsﬁﬂuuwaa 3 5@ louA saUsen maam%a

A

YU (Shouyu) FEANIIU %30 ammamawwmmm (Honey vinegar) SalAx %50 ans

woafiavouddu (Shitake Sauce) Fetfurmzifouasiusznouns Tiufuianing
AUAUAEAAINUITIATUIN WoaTeAuAIAINIRT U UTLAA

SAapsuwan
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NN 3.1 AFIFUAMSNEFITTULUUAY

1.8 Anwimsganiuntsnisnainvasfuilaadadungudivane Tngldnis
NAFBUNINUIEEMEUNE (Hedonic scale)
N1INAAEUNITEONTUNINIRAINTRIR U IaAinnesdUuUssaluliveda

[

TRgNSIENISNAARUNAR AN LABAINTIN A1NUNYaUNSNUNUNIITAUTIUE 911U 100

9

au Tunulediyssudmada Miduwnaaiier 3u fouivies Tuiun 13 quaiwus 2559

o

nUuYayaNIIATIERINIA1SeYaY Lﬁaﬁﬁagaﬁléﬂﬂ%meﬁuavﬂswsﬁﬂmmw

q

nEnfaelinssmuaufeInsvesuslnaludsutuneusely

o ¥ a v ¢
AUN 2 NTUNTTAUNAANNNTZYIHITN
2.1 #Anwdeyavesfusznaumsnanininszenanm
$ru dfu & fa nazenansv dulunsuBansrea ARt we. 2542
fAaagi 432 i 1 ouustegsung dunedsslaude Jamiauisud Wusmdmiievean
gunaUselaudeuarveshndminyisud Ineiindndugidmiiedminiedeudansunses 3
3@ fedeuiinsauaznszetansy lnenssenansy Wundadusigidyatudunlasunisdu
< ! = ' 1 1 = 1 A <
venudusrezia1eIwINngY 15 U 9nguisudauiiesuan nssenansnieluvualneg
lusauifeuviiulunaniaiygyiuasmlng ausisendt Yssdugulaun Feaziinnd
& ° A < A ] 1% L3 v A a o v
Pu 15 A ey 10 nszenansniluvuniesesliusslevdnnsyiivanvangyin Sudu &
au Wianuddglunisdndeningiuifinanin iumsnanmenssyisnasenn gnuan
awndly wazldumsgiu Hufalundedarituandaunm uwaslosndwmiay3sudduy
Winaunansvieaewasiusuiu Jslllinvisaigmislneuasiusemaiunianviauie?
NN viiguszneun1saessnsusudsundndaeiliidnivyaadeiuudaz ynaa udas
Woud lnen1suiudeuneguanualnneusnuazniely @99 nnsAinwanddelasanis
WA A uen Y sUUTFUNINAETIBNEINUNEAS TN TZENENTNLUUNDRART WagLiiy
sapmdu 5 9a loud saanytlusniaain safealnuanieauoud sadensnsuil sadull
wAleatv  EUsenaun1slainnanTITUINNITHERMINNSTUIUNITHERDTY LiveLayad
a o v & cs = [P = au & & a
Handauailidusnnadonvilavesuslaa - Jymiimulunisideassll Ae nszenansniuy
woRfmdvuakaraunseuliviniy Tdssesiannisudndeudiet Weonnsenunas
laudugunsaiugunszenansm danni 3.2 Asiulunsideaselaaeidesenis
anseAuNaniaeinsyeasniieidunsassnuandundadusiomsiisesdminyssud
(Buriram Product Highlight) 1n5e9uAIufioan15veeuslan museazdentunauly
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1) Anviedesiofllunstugvesuunanszenansvildunsguvintly
MsnERvesiaYsoU ipanszoziailun1anan
2) Fnwgamgiinilm WL ANYeINTOUN ST NANT

2.3 AnwmegauamnIwneUszamauds

ndnlemutansusidunSsuSesnan leunandugiseg19innig

naaeuAnN N IUszanduialaglvinzuuuiuy 9 - point hedonic scale lnglignaaau
B 9103 40 AU TudIusERuAIIYRUTRINEn N Felvinqudiegnsliinzuuuauveu 9

58U (9-point hedonic scale) lngasanunisvesaziunaasluLaaztu Ao 0.9 &3

AuInileNgns

YUITTAUALLUULRRY = ATLUUEIAR-AZKUUAIEN = 9-1

= |
ArbuLRAs U9

1.00 -1.90
1.91-2.80
2.81-3.70
3.71 -4.60
4.61- 5.50
5.51-6.40
6.41 -7.30
7.31-8.20
8.21-9.00

FUIUTU

GeIAN
VETatInN
YETatInN
WU
N0
NUBD
N0
R0
N0

liiveusnnitgn
lajweunin
Talwauuunans
lagouldnies
bRl
YoULANTIDY
YauUUIUNAS
YOUNN
FouUNINTian
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ranInadeulsEamduda inusuusnewilunageunmn naEns el
TupaUse b

2.4 AnwmedauAMNINKERS
UHEAAIM0E1 TWIU 8 ganasSina 70 U UINISVIRER UM

AN MHARST ST UTEN s fiRnisnans Usewalne i Tnelseazdendsd

1) Fovmaau BAM (2001) oA 1 Total Plate Count

2) Tovadou AOAC (2012) lein A1 Yeast and Mold

3) 3@V In-house method based on AOAC (2012) laun
Moisture, A1 Aflatoxin B1, A1 Aflatoxin B2, A1 Aflatoxin G1, A1 Aflatoxin G2 , A1 Total
Aflatoxin

4) Wueaeu TCPS 709/2547 lauA A1 Light Filth

2.5 AnwauAmslavuInig
trdnsasisegsiiunsiinszimlasuing Wemailasuinis 100
nfusenilivienisuilag uwazdevazvasUsmaansemsiivuziliuilnade Tudmsuau
lmmqg’uwi 6 99ulU (Thai RDI) ITpwAnanaudeniswdanuiuay 2,000 Alaunass
thaams1afiusim sesufiRinisnans (Uszwalne) $1im Wneflseazidon fil
1) Anpaeu compendium of method for food Analysis (2003) leiln
nFuianun (lawaae?) ndaunnliu @auweaed) aslulawse dea Indue
2) 3nAaau In-house method based on AOAC (2012) laun sl
wun (n3) Taameseandy) TUsiu (n3) looms (n5) Tadey @aans) Sanfiud
1 Giedndy) weadou @adn3u) win @adndu) ¥ (n3) ATy (h3Y)
3) 3NA@BYU In-house method based on Compendium of method for
food Analysis (2003) M Tusfudus (n3u)
2.6 AnwnussYLNaBaNgHAR A
nsvransndndundnfaeilssnnuuimuies Tun1s$heduaraunseu
vossaniliuuiiandielalitinduiivvesuy fufunmusussafaduduniedadyi
Q’Uiznaumﬁéfaqﬁwﬁqﬁqmmﬂaamﬁaﬁ'ﬁmasiai{u“ﬂm
2.7 Anwnsduduazaainussynoe
$u G & du nszenansndiamaudidusies Fedn du du nsvenansm 1y
nsldfevendmesiomsiidurdudefidecty fnmit 33 wilunsiseadeilleiamn
wAmAnusinszenanTduLuunedm waviiiusand 4 a 1éuA sanyFlusuatin sadenln
uanLDaNaYs sastarniudl saduiueuduatn Fufuenedifoussiussnaunslituiuy
faunaumuazaainussytasivuulml eaianumeauandiliiuduilan
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AN 3.3 AFIFUAIVBIHEANUIINTLLIATN AN & AU WUULAY

2.8 Anwinseausummsaanvasiiuilnadadungudmane Tagléns
nagaUN1UIEEMENEE (hedonic scale)
IN1INARBUNITYBNTUNIN AR VB UTINANGRA TN T2 e Ful &
da Tnennsldnismaaeundnsasilaonmsy mntdnveadierlufiuiidem inyisug s1um
100 au TunudediFsudnada Mduuwanien u douiider Tutudl 13 nuanius 2559
Mnduliesgddoyameaiiosay Wetdoyaiildluiiassinasuiuusanmnin
wanfsilinssmuarudesnisvesuilnaduddutueusdely

noufl 3 nsensEAuAmMAKARTuYingatin
3.1 Anwideyavesdusznaumsndnsiusingretini

$undensevia duliunissdendensousousl e 2557 feogil 65
wy 12 dvaaszth Snouauns SandayEsud Aufiduneununsoginuiinga gumy
dulmyuszneve@nnmanensnssulisgnndsuri insgndredudisiiugnined
Ustlewtiannang $runfrenseufinisionisulssunantasind e fudundenseu
dHomndminasudidudlesiinsviondismasfurufn alivioadieaislneuas
UsEinATIwILLn YiiUsEnoumsdesnsanrandualiiniuyaadeves
naudmnefive usavATILAnAIINNEIEnTaUIIRAIRTHlU 91nnsAnEINsEUILNS
HARNITIVRIUTENBUNS Jaymimulunsidoedsi] e Jymiinu Ao vmendnualiilan
wureandienseuiia Aaramunsevvaandasliaianelunismenvesusiazsou s
savfvesHAnmilaifinnuuanisnadesasinuresmatn fanmil 3.4 adulunns
Wondidanefitedosmssnssdundnsasindofledunsadguandundnsstoms
39939 TAY3TUE (Buriram Product Highlight) ﬁmiqmmmmé]’aqmiﬁuaac:{u%lm A3
swazBeniunauly
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FDENNANN UNNAIBNTIUR

1) Anwnsveauuudndenuaz lifaudenvaandie

2) ﬁanmmﬁuaizaznmsuamfwﬁuﬁmmzaﬂumswammLwiaziaumﬁwam

3) AnwTarIAvINAIINToU 2 5@ Loun sanedlazsaliuinn

3.3 Anwmagauamninnsssamduss

wdnldiaundnsariluiiSeudosuds Ihimdndasisognawhnms
naaauAnN N IUszaduialaglinzuuuiuy 9 - point hedonic scale lnglignaaau
B d1uru 40 Au TuduseiuanuveuvesHaniug Sslingusogislinziuuniuvey 9
58U (9-point hedonic scale) Tnatasmuninwesnsuuuadsluusasdu e 0.9 9

AuInileNgns

| 9 = 5
TPNITAUATLUULRAY = ASLUUGIEN-ASULUUNERN = 9-1 = 09

Sty 9
azuuwadnlut 1.00-1.90  vnefe ldveusnndige
1.91-280  vwds  ldweuun
2.81-3.70 wnefe  Llveuuiunana
3.71-460  wneds  ldveudntes
4.61-550  wwed  lage
551-6.40  wele  Youlanies
6.41-7.30  wueds  waUUIUNAN
7.31-8.20 WY YoUUIN
8.21-9.00 wanefla  wouNiign

Unansmaaaulszamduda unusulsenowilunageunan nadnsnily

[
Y

TJupausialy
3.4 fnwnadauAMnWHEASM
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vhwansasidegsluvinnsvadeuann ARl S1udu 4 neiusealu

Uinansay 30 N3 LlenaaoumAMMNKEAT A1 IUTEN leusaled LA
n3U (Wszinalve) 10 TaedswasBondel

1) WnAgeU In-house method STM No.03-010 based on
Journal of AOAC (2012) l@wn Saturated Fat , Fat

2) Wueaeu AOAC (2012) léin Ash, Moisture

3) vAaeU Based on AOAC (2012) lgikn Calcium, Iron,
Sodium

4) Fve@eu Based on AOAC (1997) lawn Vitamin A

5) 3anAgEeU Method of Analysis for Nutrition Labeling (1993)
e Colories from Fat, Total Carbohydrate, Calories

6) WnA@aU In-house method STM No.03-027 based on Journal
of AOAC International, Vol.76 No.4, (1993) Tawn Cholesterol

7) Wadau In-house method STM No.03-008 based on Journal
of AOAC (2012) laun Dietary Fiber

8) WvA@ay In-house method STM No.03-022 based on Journal
of AOAC (2012) laA Vitamin B1, Vitamin B2

9) Wuadau In-house method STM No.03-025 based on Journal
of AOAC (1992) laun Total Sugars

3.5 AnwaauAnelasuinis
Ymdasausisognestiunsinsziailarunnis dethnsinsizie

Tawwinis 100 nfusendemienisuilng wasdevazaesUSinamsemnsiuuziiliuilan
sotudmivaulveagius 6 J3ul (Thai RDI) lasAnanenudioamandsnuiuay
2,000 AlawnasIthdsnsIaniusem USTm 1oLoaeE LaUDT NS n§U (Uszwelng) 91im
fall

1) WuadouU Method of Analysis for Nutrition Lableing (1993)
Taun waseu wassuanludu aslulemsn

2) WAdeU In-house Method STM No.03-010 based on AOAC
(2012) léud lusfuviovan  losudush Wseiu  leens

3) Wua@au In-house method STM No.03-027 based on
Journal of AOAC International, Vol.76, No.4, (1993) lawn Aaslaansea

4) /VAdeU In-house method STM No.03-025 based on
Journal of AOAC International, Vol.76, No.4, (1992) leun ‘1:1;’161’1@

5) AMAdeu Based on AOAC (2012) laun loifen  uaaldew
wan

6) WNAdOU Based on JAOAC (1997) laun 3sndiute
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7) 38n9@au In-house method STM No.03-022 based on Food
Chemistry, Vol.56, and No.1, (1996) leun 3adiu O 1 Iandiu 4 2
8) Inaaau AOAC (2012) lowA 101 ANUTU

3.6 AnwIAvuzUsIYeEnayHAnAwel
néenseudndundniariussiavuuaven lunisshwianunseusazauiy
vossanFliuuiian dunieurusseiauduniliiddyiifussnounsdesiisdany
Uaendeiifinaseruilan

3.7 Anwiawinsnduduazaainussgiue
1% % a a v & o A v [ Yo 1 a
SunmenseunRiinsauanludies ¥ein DJ naenseulunisldaniimiag
= 44 N v Yo o 9 = co o My

Wiguailouauitadeanuguliuaumly denmi 3.5 udlunsideasaillaiam
HanfusindrensaukuuUanidenuaslivaniien wasiiiusawd 2 5a lawn sanend wag
saU Ui detuanITeuasiusznaumslasiniuiaunsdumuasaainussadusivuy
Tyl WeadepmAnLand liiuguslan

AN 3.5 ASIFUAINILNTOUALD WUULAY

3.8 Anwimseeufunamsnanavesiiuslnadadunguitivune Tngld
n1agauNIeUsEamENlE (hedonic scale)
IMIMegUNMIERNTUNINISAaIAvaIRUSInANGASMYindIenTaUAl lay
mslinmeaeundnsuslasn ey aninvesdierluiiufiyidug Swau 100 au Tuaw
Dafysudanada Miduuvaniles Ju feuiier Tufuil 13 quaius 2559 a1y

Tasgideyammesar WeihdeyanilaludeseiuasUsul R nNEn Sauellingany
ANUFBINsvRUsLAldudAuTuneusaly

nsarenaamalulaglvifiugussnaunis

Fupouiidunsruaumstanismdsanmasiiunsifesuannsaneuaussai
dosnsuazfuifianslavesiiusznounsiioudesud anziiteazinisagUosdanuiils
MM wieuadeneamaluladnszurumauitynifelitudusznounis ieldidu
wwmslunisafiuanuludiuvesgsiamely
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nsdaasulinsUausnaulusuLanIRuAT

mia'qLa%mﬁﬁfmﬁuﬂﬁaﬁ'}ﬁzﬂm'ﬁsffum?iam1u3€]’8§mﬂ%ﬂiziwﬂtﬁawqa‘}uéﬁ
Wiase Meiigesfinnsandnuazvasmsiaus iz Tuus unveusaznanasisne
ity uienafimstiauslunmrmieainesuilusnideu ilielfiianisuandeu
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AUSANMEINITNAY 5.41+1.69a 6.30+1.61" 5.78+1.80ab
AMNTEULAYTIN 5.31+1.58a 6.28+1.68" 5.92+1.83ab
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'e)\‘lﬁs‘l]’iZﬂ’e]U LLUUﬂG\iL‘U?;EJ’J LUUADNINU LLUUﬂBQLﬁ&I
Total Plate Count <10 <2.5x10 EAPC <2.5x10 EAPC
Yeast and Mold <100 <10 <10
Baclilus Cereus <100 <100 <100
Clostridium perfringens <3.0 <100 <100
Coliform Bacteria <10 <3.0 <3.0

Staphylococcus aureus
Salmonella spp
Arsenic (As)

Not Detected
Not Detected
Not Detected

Not Detected
Not Detected
Not Detected

Not Detected
Not Detected
Not Detected

Lead (Pb) 0.015 0.015 0.107
Magnesium (Mg) 15.79 12.53 13.33
Mercury (Hg) Not Detected Not Detected Not Detected
Potassium (K) 1308.79 1388.33 1229.51
Nitrate 1.49 3.40 3.41

pH 4.02 4.15 4.38
Potassium Sorbate Not Detected Not Detected Not Detected
Sodium Benzoate Not Detected Not Detected 77.55
M99 4.6 (719)

E]\iﬁ‘l.li%ﬂaU LLUUG]ENL‘IJ‘%’FJ’B LLUUNDINITU LL‘U‘UﬂENLﬁ&I
Sodium Chloride 2.39 1.47 3.08
Sulfur dioxide Not Detected Not Detected Not Detected
Water Activity at 25 84A1 0.95 0.96 0.96

\waLge
Tartrazine
Brilliant Blue
Sunset Yellow
Allura Red
Carmoisine
Ponceau 4R

Erythrosine

Not Detected
Not Detected
Not Detected
Not Detected
Not Detected
Not Detected
Not Detected

Not Detected
Not Detected
Not Detected
Not Detected
Not Detected
Not Detected
Not Detected

Not Detected
Not Detected
Not Detected
Not Detected
Not Detected
Not Detected
Not Detected
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Quinoline Yellow Not Detected Not Detected Not Detected
Indigo Carmine Not Detected Not Detected Not Detected
Amaranth Not Detected Not Detected Not Detected
Brilliant Black Not Detected Not Detected Not Detected
Fast Green Not Detected Not Detected Not Detected
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0.15 0.15 0.04
lalaainesea (aansu) Tainu Tainu Tainu
TUsAu (nw) 3.56 3.19 3.69
Aslulawmsn (nSu) 14.24 17.09 5.82
Toos (nsw) 1.73 1.62 1.49
dma (n3a) 13.06 16.27 3.58
LR (adnsu) 902.57 632.42 1323.24
Ul Hadniu) lainwu Tainu Tainu
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A1574 4.7 (79)
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M99 4.11 UAAINANITNARBUNITBUATIN 1 @i 70-90 eamwaldes

a1 (W)

Nausng

15
30
a5
60

nsaULEN WATNSb UL
nsaULEN WALl
nsaULEN WATNS UL
nsaULEN WATNSluLnTeD

NAITN 411 WU INAISVAABUBUTN 4 A5Y KAnSTiazdmunsaunluas
aluazmiled iWesnnldnnusoudeutnsgeias seliaAounedu

A1 4.12 UAAINANITNAGBUNITBUATIN 2 Qaunqiifl 60-70 derwalgea

a1 (W)

Nausng

30

NARAUNLAIIUNTIUTUDN UI9hUILMTRE LB
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firutudnsluAeutsnn
60 NANA UNUAIIUNTOUTNUBN V19luagudletUunans
dosonirududisluyunans
90 nanAugiANunsautawen Ieluavmilenantiey
dosaniauduiisludnies

120 NANA UNTAINUNTDUNITU

NENTN 4.12 NUTIMINAFOUNE 4 A3 auuiinvangauiign fe 6aan 120
Wil Migaungil 60-70 asrwadeaasiduniseunuulaauauilifiinunseuunau

2.2 HaNSNAHBUAMNINTISUTEEMETUNE

undndunlunageununmnilssamduialaglinzsuuuiuy 9 - point
hedonic scale lngldgnaaauda 31U 40 AU WU Bvoewandusisanaingwuy
AuveauRANANiuegituddyneada Inesasuisusaraytlusneativ laavuuuy
g9an 589837 lawn safeagnIuiiuae saduduavdoain lnssavenlnuanwoauaud i
AZLULIAN drundu Wi saduiiy sesuiluendeatinuaysanyFlusvatin dazuuy
AINUYEUANER 898N laun savenlnuanleatoun lnesadaenIudl IRswuuuvey
fgn lusasidusanduasanuidnudanisnau dasuuunseuiuisosaninnlmies
wiloududedl safudiu sadulluemToaiivn sarFlusuvatvusrsatonlnuanuea
Noun satRazn3uil anuveulneTinliimuianasiuegslitdRy eadRsE I
#199 enLiusaiaanFuiifiasuuumuveulassiiiian agunisseniunandus
Boaddunnunlumitos 16l sadusin3u sesuliuem@oatin samyFlusraiv
saveAlnLanLeANaus Warsaitasnsuil  Awnee 4.13

M99 4.13  NAN1INAARUUSLANNAURANANAUNNTLENE1TN 919 5 58

$19N1SNATDU safudiiu  samyiluen  savealnua sadvazns  saduiuay
LYAUN ALLDANDUA Wi \eaun
andndun 7.16+1.07b 7.05+1.15b 6.30+1.63a 6.86x1.46ab 6.86+1.23ab
ﬂéu 6.95+1.47b 6.61+1.92b 6.29+2.03ab  555+1.88a 6.89+1.56b
JaUR 7.05+1.18c¢ 6.03+1.68ab 6.08+1.91ab  5.29+2.08a  6.79+1.83bc
AINTANVMEININAY  6.79+1.47c  5.71x1.8lab 5.95+1.75abc 5.29+2.0la  6.55+1.80bc
AL ULAE T 6.92+1.32b 6.21+1.32b  6.39+1.72b 5.18+2.05a 6.66+1.70b
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2.3 HANSNATIUAMNTWHEANUINTLEIHTN
ndninmadeuUssamduiaiuiifoudosuds anduldduduns
vpdeUAMANKARTinsza1am ilethTeyalunisesnuuuaainussyiasiliini
wangaufisannBetu fines 4.14
A1 4.14 HaNISYIAGDUDIAUTENaUNAR MmN TE TN 5 Sa

aefUsznay  sadiuindu samyilu sadealoua  sadleanSudl  sesuiluey
JUYALUN  AUDAUIUA LAt
Total Plate 8.6x10 <2.5x10 <2.5x10 <2.5x10 EAPC <2.5x10
Count EAPC EAPC EAPC
Yeast and Mold 40 20 10 30 10
Moisture 7.44 8.96 10.55 11.06 10.54
Light Filth Normal Normal Normal Normal Normal
Aflatoxin B1 Not Detected Not Not Not Detected Not
Detected Detected Detected
Aflatoxin B2 Not Detected Not Not Not Detected Not
Detected Detected Detected
Aflatoxin G1 Not Detected Not Not Not Detected Not
Detected Detected Detected
Aflatoxin G2 Not Detected Not Not Not Detected Not
Detected Detected Detected
Total Aflatoxin Not Detected Not Not Not Detected Not
Detected Detected Detected

2.4 AuAMlAYUINITYBINAAS IINTTENEIN

mMsAeTgiauAnalarung 100 niudevdamheuilnaiuugihdmsy

fuslnavowmandasinszenansn faseazBeoni

2.4.1 nszenansMsadusniy Ussneudie wasnusaiun  340.00 Ala
waaes wassuanlutiy 15.00 Alawsaed lushuiemun 17.00 ndu lushudusa 10.00 n$y
TWsfu 7.00 ndu mslulewmsn 40.00 ndu leowns 3.00 n$u thana 17.00 ndu  Teidow
50.00 #iaansy Inndiud 1 0.07 Taansu Inndiud 2 0.01 Sadnsu uAal@ey 35.25 Jaansy
wian 1.60 Jaansy

2.4.2 nszprasnsanyTlusneatn - Usenausie WU
340.00 Alaumaed wasnuanlusiu 15.00 Alawpass lusfuavun 17.00 ndu lusfududn
10.00 n3u TUsAu 7.00 n3u mslulewnsm 40.00 n3u Teemns 3.00 N¥u Yama 17.00 ndu
loiAgn 50.00 Taansu Imndiud 1 0.07 Taansy Inndiud 2 0.01 Hadn3u uAaldew 35.25
faansy wian 1.60 Jadnsu
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2.4.3 nszenansnsadenlnuaniaauous  Usenausie Wé’wuﬁ’jmm
340.00 Alaumraes wasuanlusfu 1500 Alawpass lusfuvavun 17.00 ndu lusfududn
10.00 n$u TusAy 7.00 ndu AdTulewnsm 40.00 n$u leewins 3.00 n$u tena 17.00
nsu lewRey 50.00 Jaansu Inndud 1 0.07 Jaansu Indud 2 0.01 Tadnsy waaldul
35.25 fadnsu wan 1.60 aansu

2.4.4 nsyenanIvsahnsniufl - Usenoudiy wasusanun  340.00
Alaupaed wasnuanlaty 15.00 Alawpaed ludustanun 17.00 ndu lagudush 10.00
% Tusiu 7.00 ndu AsTulewnsm 40.00 ndu leewing 3.00 n$a 1hma 17.00 nda
loiRen 50.00 Jaansu Indud 1 0.07 Jaansy Imndiud 2 0.01 Hadnsy waal@eu 35.25
Jaansu wan 1.60 Taansy

245 nszenansauiuAnTeain  Usznaudie nasuRIiLe
340.00 Alaumaes wasuanlusiu 15.00 Alawpass lusfusvun 17.00 ndu lusfududn
10.00 n¥u TUsAu 7.00 n3u aslulewnsm 40.00 n3u leemng 3.00 N$u Wama 17.00
nsu lewReu 50.00 Jaansu Anndud 1 0.07 Jaansu Indud 2 0.01 Taansy Laaldul
35.25 fadnsu wan 1.60 faansu

foyalnrunisquamstarunnssie 1 g9 Anidudesazvesiinageaniiuslnale

oYU WU NzenEns Useneudie waau 340 Alawsass Anludevay 17 1hena 17
nSu Andudeway 26 lusiu 17 ndu AnduSeway 26 laAew 50 Taansu Andusesay 2
M99 4.15 HAN1TIATIENAMAILAYUINTVDINEN U9INTEE1A1TN

AMAMSLATUINTT saduiiu  samyTluen  savealnua  sadeazn3  sasull
LYATN ALDANDUA Uil LAY

LBYAUN

wEanuraunlannasd) 485.80 485.80 485.80 485.80 485.80
wdsuanlusiu Rlawpaes) 219.21 219.21 219.21 219.21 219.21
Tugfusiaun (n5u) 24.36 24.36 24.36 24.36 24.36
Tugfudusn (nu) 13.98 13.98 13.98 13.98 13.98
lAaawasea (Haansy) lainwu Tlainu Tlainu Tlainu lainu
TUshAu (nSu) 10.00 10.00 10.00 10.00 10.00
Aslulawmsm (n5) 56.64 56.64 56.64 56.64 56.64
looms (nu) 3.84 3.84 3.84 3.84 3.84
¥ma (h3w) 24.22 24.22 24.22 24.22 24.22
ey (Hadni) 69.94 69.94 69.94 69.94 69.94
endiue Jadnsuy) Tainy Tainy Tainy Tainy Tainy
Indud 1 @adni) 0.094 0.094 0.094 0.094 0.094

dul 2 @adnsy) Ueeni1l  Uewnin 0.020 1oan i 18N Uayn i

0.020 0.020 0.020 0.020



uAaLTeY (Haaniu) 50.6 50.6 50.6 50.6
widn @aansw) 2.28 2.28 2.28 2.28
11 (n3w) 1.49 1.49 1.49 1.49
AT (N3) 7.51 7.51 7.51 7.51
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50.6
2.28
1.49
7.51

a1 : nageulay USEN MeslURn13nans WUsewmelne) 91in Janinayvsains

dieldsniliunmsingideyalavunisiduniteuiesliddlaideyaudnrindu

Toyatnvuinsierinluldaanussydasilaeiisneazidenvesdoyadinin 4.12 - 4.16

wilamheguilaa : 70 Ny
PuIurigusiaacens : 1

ANAISLAYUINTSHEVITanYIEUILAA
NAINUNIMUA 340 Alawpass (wasuanlagiu 150 Alawrass)

SpuarYeIUSUNUNLULEIAD I

lysfusiovan 17 1. 26%
lodudush 10 n, 50%

lAlaamesoa 0 un. 0%

WsAu 7 A

mslulawsianun 40 n. 13%
lvowns 3 n. 12%
dana 17 n.

loihey 50 un. 2%

SovazvasUTinaiinusiideTu

INNTULD 0% Indiud 1 4%

nfud 2 0% UARLTY 4%

Wian 10%

(Thai RDI) lag@Ana1NAINNABINITNaIIWIuay 2,000 NlakAass

FovavvesUSunaasomsiuuzi iulnadeudmsunulneeydas 6 Tauld

WARDS AITLASUANTEIMNTANNE el
Tugiunsnun oA 65 .

ANHABINITNANNUYDIUAAEYARAUANGANTY Fifaen1snasuTuay 2,000 Ala
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Tasudush Uoani 20 .
lALadnesen Uosn I 300 .
anslulewnsmvianun 300 .

Tooms 25 .
loihey Yoni1l 2400 .

nas U laweans) fensy : budu= 4; aslulewnse = 4

AN 4.12 231N LATUINISVDINANA NN ZIEISNTAAUAITU

nilandiguilae : 70 Sy
UIUMhEUIlnAegs : 1

AAMSlAYUINTSHeviangusLaa
PAIUNIUA 340 Dlawpass (wassuannlagiy 150 Alawrass)

SpUaYYIUSuNUNLUL AU

Tofiusiarun 17 .

26%
losudush 10 n. 50%
lalaamesea 0 un. 0%
Wshuy 7 n.
asTulamssiaun 40 . 13%
loos 3 n. 12%
dhea 17 0.
Loy 50 wn. 2%
SovazaasUTinaiinusinaeTu
FnHUL 0% 18U 1 4%
dud 2 0% wAALY e 4%
Wwian 10%

JevarvvesUSunaasomsikuzi ulnadefudmsuaulneeydawn 6 Tauld
(Thai RDI) lng@nainAusaenIsnasuiuag 2,000 Alaupass

AUABINITNGNUVDIARLYAAALANANAY {TIABINITNANUTUAE 2,000 Ala
upae3 mslasuansemInieg sl

Tysfuiavun Uasnin 65 .
Tusudush Uosni 20 .

lAlaanesen Uoyn i 300 .

ansTulainsavianus 300 .

Tooms 25 a.
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JCTERE o8N 2400 1A,

NaIUAlaweaes) fansy : ludu= 4; aslulewmse = 4

AR 4.13  aanlavuinsvewandusinsretamsanyiluanatin

wilamheguilaa : 70 Ny
PuIurguslaacegs : 1

AAMIStATUINISsentmieusing
WHIUNIVLA 340 NlawAass (wasauanbuiiu 150 Alawaass)

SpuarYeIUSUIUNLUL AR I

lysfusiovan 17 1. 26%
lofudush 10 n, 50%

lAlaamesea 0 un. 0%

Wsdu 7 n.

amslulawsianun 40 n. 13%
lvowns 3 n. 12%
dana 17 n.

loihey 50 un. 2%

SoravvosUiinaiinuziineu

AU 0% ndiugd 1 4%

Indiug 2 0% uARLTY 4%

Wian 10%

JovarvesUSunaasomsikuzi iulnadefudmsunulneeydas 6 Tauld
(Thai RDI) lag@AnnAuAeenIsnasuiuay 2,000 AlawpAass

AUADINTNENUVDIARLYAAALANANTY {TABINITNANIUTUAE 2,000 Ala
upae3 mslasuansemsaieg sl

Tusfuiavun Uasnin 65 .
B 8NN 20 .
lALaanesen Uoyn I 300 .
ansTulainsnviavan 300 .
loas 25 .
oAy Uounin 2400 .

naau@dlanrand) meansy ¢ busiu= 4; aslulewnse = 4

29 4.14  2anlaYUINISVRHARAIINTEENETY Sadenlnuantealaun
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wiandeuilan : 70 NSy
IUMheUIlnasens : 1

AAeLAYUINTSHevianlgusLan
PAIUIUA 340 Dlawrass (wassuannlagiy 150 Alawrass)

SpUaYYIUSLNUNLUL MDY

loshuiavun 17 n. 26%
losudush 10 n. 50%

lalaamesea 0 un. 0%

Wshu 7 7.

aslulansiavun 40 . 13%
loes 3 n. 12%
vhena 17 .

Loy 50 wn. 2%

SovazaasUTinaiinusinaeTu

T 0% Indiud 1 4%

dud 2 0% wAALZ e 4%

Wwian 10%

JevarvvesUSunaasomsikuzi ulnadefudmsuaulneeydawn 6 Tauld
(Thai RDI) lng@nInAueaen1snasuiuag 2,000 Alauwpass

AUABINITNGNUVDIARZYAAALANANAY {TABINITNANUTUAE 2,000 Ala
upae3 Mslasuansemsnieg sl

Tysfuriavun Uasnin 65 .
Tusudush Un i 20 .
laladinesen Uoyn i 300 .
anslulaasasianun 300 .
Tooms 25 .
QLTI fUouninl 2400 .

naau@Alanrans) mensy : busiu= 4; astulewnse = 4

AN 4.15 2aNLABUINISVDINANN UNNTLENE1TN SATARLNTUN

PaMUIBUSEAA : 70 NSU
PuIuvrguslaacegs : 1

AuAMIEtATUINISHenimieuIiag
PAIUNIUA 340 Dlawpass (wassuannlasiy 150 Alawrass)

SpUaYYIUSuNUNLUL MDY
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lysfuriovn 17 1. 26%
losudugh 10 n. 50%

lAaamasea 0 un. 0%

Wsdu 7 .

amslulawsianun 40 n. 13%
looms 3 n. 12%
dana 17 n.

loihey 50 un. 2%

SpravvoeUiuaiinuzineuy

FTULD 0% ndiud 1 4%

Aefiud 2 0% uARLZ e 4%

Wian 10%

JovarvesUSunaasomsikuzi iulnadefudmsuaulneeydas 6 Tauld
(Thai RDI) lag@AnnAuAeenIsnasuiay 2,000 AlawAass

AUABINITNGNNUVDIUARZUAAALANANAY HFRBINITNaUTURE 2,000 Ala
upae3 mslasuansemsnieg sl

yshuiavun asnin 65 .
Tusudush Uasnin 20 .
lAaanesen Uoyn I 300 .
anslulaunsmiiann 300 .
Top1ms 25 .
JETEL Uounin 2400 .

naau@dlannans) meansy ¢ busiu= 4; aslulewnse = 4

AN 4.16  2a1NLATUINITVDINAAN UNNTLEENTN SATUTLATLTUALIN

2.5 HAN1IANYIANYULUTINEBRaNARA
nszenansninundnsurivssionuuimuie: Tunsdnwdasamunsouves
saviluiiaadie ifinduiuvesun madu fu & fu Fdugmanainluduneuusn
iie¥nwsaminnunsevesesuaanszetans udhllussafasifodadiviing 3 2 uuu
Ao uuugawanaAn@uden Swinglusa 40 uUm Fanwdl 4.17 waziuundes Swinelu
$IMNEDI 50 UMW Faamil 4.18
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2.6 HAWAIUIATITUATLAZUTIAUIN
2.6.1 ATIRUAN

7

ganaaRndUaeanansua

AzRIYeLasUsEnoUNsiTIniusaniuundudlagdinadansnia
paumnuuuRsdusuinguorudadidduania anlassnsdsnanifnnisiamn
wdnSausiuuulmififiaurainvatsuansnsa At eeLuan1eisldeanuuUn AU
Tmififienuaviuasioinndedudeldldfonmdings TomTum fdnusiaulame &
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AN 4.19 ATIFUAVRINEASMIINTTEEIN AU & fiu wuulny

2.6.2 U0

waanimwnsdusnduniteuiosudy auzdidedlmhdeyandfnlu
nseankuuaaInUsTiun senuuulaglddeuludslunisuanstanafian eannuuuiiy

randnrinszenasmluguuuumiulng Tun1s3densedl laamndaduaidunssenasy
Ao = VYo A a Yoy 9 I3 €. " '
wosA Jslamuneduilvilnuaenadaduaziviingay W “Rice Bar Thunder” uuadn
HAnATIINeRAT Weas1iAuwAnARINKEaduILAN Inssenilu 2 wuu fie 1) wuuges
2) wuunaes wuunassazanuiavingesnuuuliduingevesguusamiuemuniend

< v & v
AN TRUlEanung 5 5& Taun

1) 5aAUASU TUNUINUALNY WanIDa  A9nIWdA 4.20

Yeom. Rice Bar

Original

a o ¢ Y o w
AINN 4.20 LL‘UUUﬁiﬂiﬂmsﬂiﬁmuﬁnﬁU

2) sapyBlugnyadn Tdnulnudiinie uanatedaydlu danmi 4.21
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Joom, Rice Bar

AuRu Capusing

ns:g1a1sn
sanalu & ewvadn

AN 4.21 wUUUTTATIsAAYTlugwain

3) SAVDANLANLDANAUA PINUINUERT LARIDIFVDITDALNWARN AININT 4.22

Rice Bar

Chocolate Almond

AN 4.22 WUUUTTTUeISaYenln LARLeA
Uaue

4) saaeensudl TaNUlnuETey wanaDIdveItanensud AInIngd 4.23

ARy

T Jeom. oo Yoom, Rice Bar

Rice Bar

Matcha Green Tea

Ns:e1dIsn
sauna: n8uf
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AN 4.23 LUUUTTRTIITaiaagnIui

[ '
= £ IS4

5) saguiuATTgadn THNUINUAdLDeY LAMIDNEYRIUINY AINWA 4.24

363#, |
Rice Bar

ashew Nut

AN 4.24 wuuusTYSaeisasuiluevdeativ

doaneideladluimuuiulsmdndas asduduazaainussyiueiaudud
BYUSBEWAT AININT 4.25-4.26 89N UULAUINANA T AULUUYINN1TNAZBUNSEBUSU

Yoe5UTlnA lunuladyssudaaia Jun 13 nuamiug 2559 ndnviediie 91w 100
au Tuddusialy




81

AW 4.25 HAAAUYINTZEIESVAULUURUUQINAIERNTUGeR

AN 4.26 NAANUNNTLHNEITNAULUULUUNEDS

2.6 nagauNsEaNuvaUsInafitsenaAnAuTinszENETY
nNsEnwdusinediuau 100 au WWumevdgeiosas 72 uasinawiesay
az 28 lawflongsewdng u1nnd1 39 U Fewaw 49 dwsuduiuanndnluaseuniives
Auslaafiuszanas 3-5 aw Sewas 74 e1dndrulvgdunineusivnis Sevay 68 Txele
g5 15,001- 20,000 UMW Fouay 36 AIN15 4.16

M3 4.16 Teyanednuguslaaiivageunansdnueinszetasy

dayaguilana Sowaz
tayadiuda
Ll
LNAEY S 72
RGRAE, 28
91y (¥)
UDYNIMNTBWNAU 18 8
19-23 16
24-28 12
29-33 10
34-38 5
1710171 39 49
uwauBnluasounia (aw)
UoyNIMIOWINAY 2 7

3-5 74
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10001-15000 12
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20001-25000 18
25001-30000 12
111n31 30000 6

WevinsAnwinute uvegusinanlnendnduannszetasn wud guslaali
ATLUUANNYOUNAIUE NAUTA 5A91R AINUNTOU WarANYaulngSINvDINERs e
NEnAninsse1EIn ¥ 8 5 5@ lown sadusiisu saryTlusnaiv sadealnuanuen
woun sadaazniudl sadudueadvatin  Tnesaduisuldsuanuseudududuniissey
av 41 savealnuanuaaNeus sauauveuluduiudesiesay 35 sanydluanwaiin
aviuanugeuluduivanuiosas 25 saduiuandoain dviuaruveududusivasosay
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20 wagsadaaznIuiidduauveullusuiuiisesas 10 danns1e 4.17

M99 4.17 @duauveuresusLaanilrenaniaeinsyenasm

NANANNTLENEITN
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AN ml,aamaué LAY
oAUy
JUAU 1 a1 18 28 10 15
DU 2 38 22 35 15 10
DU 3 18 25 30 15 15
JUAU 4 10 15 10 15 20
DU 5 5 10 2 20 8

dmsunmsanuiniseensuresiiuslnafiilviondniasinszenanm Tnefuunudn
Tunsudndasifiomssming Ao wdnsnsinszorasnildvhnsiodusaniuaylsend
dhewdnsnyiy dmiuussaiaienlugdudeniiannintisinunauninueaansinsile
Huedred wieueenuuuussyfaniduuuudvion deiesonisuslnauaniuingm
wamAus uaziuundeadunisionlazaunduveshnuesiiszdn lunsnedmieasd
wanAnusinszenany iuuundeadnduynaednge Weundetuaszadiosulamiiu
wmunde Tnesdnsusinssenasmuuugsdivmin 70 n¥u 3100 40 U dle 199 WAL
naesfiumiin 70 n3u 111 50 Linstendes wui fnadeuliaruthaulasasaulanndy
WAnfusiisosay 78 filandasiinemhelunanfennarieuasiowiuauionas 80
uATIEFUTIAN 40 Undle 1 geuaz wuunaesdiiwnin7o nu :ien 50 U dendes
fuslnafimnuifiudnsedu 1A 40 Ve 1 g3 uuundesiiiintn 70 Al 1A 50 UWsle
ndes Hdeunzautoray 67 annismedeunaonvestindfeiinud fuslnaaraulaly
wanfasiuaziuuliuornasdeunilan fafu iethauiieengnainiloniassusyan
Anudnsald wanedase 4.18

M99 4.18 nseeuiuveuslaailenaniueinsyenaIv

Uayanssauiu Sowaz
AMUUEaUTve HARANMIINSZINE1TN
1. laiaulaann 1
2. ldvhaula 6
3. vanldlanuraulandeluuaula 20
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g 1 =y -7
ANaulaTafaNAnAMIINTZENEITN

1. lifourueu 0
2. 919azleide 8
3. vanlyllginardonselide 17
4. 91990 60
5. Fouriuau 16
STAUTIAVDINANS U9
1. 59790 2
2. IAMAUT AL 70
3. SIATUNS 36
4.57A NN 1

Aaul 3 Wan1sWAILNIBENTERUANATWHARSuYindrensaU
3.1 MINAUINEANUINABNTBU
1) Anwnsmenuuudenidenuarlivenidenveendeini esannis
NanndensauRamileuRUNdInsoUTis e RanThlU fadurasindSoues
Husznaun1sRalasiuduinuusulsmandarindignseunuuleniudenuaziuulaiven
Waen funwil 4.27-4.28

AN 4.27 nAe noawuUldvaniuden
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AN 4.28 nareveawuuUanaen

2) Anwgamgiuasrernamesiifufivangadlunsvonuesusaysounianan
n1snenynsevagldisnisdunadveindeuimidnieanainnsenzyen kiiin1sin
paunpfivesihifuuarnisituresndronen Fufufiutnideddalivdnivenmandudszegnd
IuﬂiumumswamL‘W'eﬂﬁ/iﬂmaﬂsawmamLmausaﬂmmm%mmmamu Falihnisneaey
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guuil 100 ¢’ auundl 140 ¢’ auundl 160 ¢’ auundl 180 ¢’

7199A59N 1 1381 2 Wi

auuadl 120 ¢’ auundl 140 ¢’

g 4
9AATIN 1 1281 3 U

auuad 100 ¢’ auundl 120 ¢’ guundl 140 ¢’

guuadl 180 ¢’




87

4

¥

7199ASN 1 1381 4 Ui

guuNal 140 ¢’

¥V a =)
naleAaLUaan

i 4.29 gaumgindiglaifiaiuden

A ]
¥

7199A5N 1 17281 1 Ui

gauuad 100 ¢’

guupdl 120 ¢’

guaundl 140 ¢’




88

19AA5IN 1 1781 2 U

auunnii140 ¢’

auuadl 160 ¢’

7199A599 1 1381 3 Wi

gauuadl 140 ¢’




89

ASIN 1 1787 4 W9

guupdl 120 ¢’ gauuadl 140 ¢’

AN 4.30 gaumginaiefiaiUien



90

3) AnwsaviRveindienseu 2 sa laud sanenduaysau1lsm
nsadeaauanAsdmundensoufialuntsiiidensel ausdidouas
fUszneunsfinusaniveandaenseuan 2 Uisreudaduladensanifne 2 @ ldud
sa91d wasaim wlevududuusssalsituguilaaiiveusandudanmi fins
4.19

A5 4.19 NANTNARBUNIUTITATIS 2 UTEW

Yoneugesd USHnl 1 Ui 2
sauUsM - nAusazsavivewdlaniuly - nAukazsavIRiinuned nay
Paprika Seasoning 19U AuiUienasiUTelanas i naeu ieldaaniadasiuly
Powder nauNaol A& UUSINTLY
saend - 9 U IEE - wenendideeureulueny Fl
Wasabi - nausazsanAveswslaniuly e

Wy AaUseasiUsolamas il - nAuuaysavRtinuwed nay
naunaay ndou Wleldmgnindtasluly
n&RUUIINaTLY

3.2 NANSNAHBUAMNINNIU SN

wisnnWunanAsindensouituiiSeuiesud Tiiwandusidegnaly
naauAuN NN IUsEanduialaglinzuuuluy 9 - point hedonic scale lngldgnaaau
B d1uru 40 AU wud fuslnaveud nau wazlviazuuumuveulasTniuRanSusiuUssy
MnnaeuuuldfniuFenunnnduuuiaden laellaziuy 7.13,6.21 uag 6.93 auasiu
Fedonpaastunataszsiasuilanuiiu (Peroxide Value: PV) neldaniiznismeniieaiu
wuuAnUdonaxilen PV ganduuulifiawdenuszna 3 wh luvagisani prmnseuuas
arudAnudsniandulaifinnuuensety fdulunszuiumakdauuuiaFen Seans
finsanvumstesiumsidenideannsimdiuiiuRancdity) fsms1s 4.20

M1519 4.20 HANISNAFDUNNANUUSEAMEUNANS 2 LU

IYN1INAEDU LL‘U‘U‘lﬁjaﬂL‘Uaaﬂ LL‘U‘UaﬂL‘Uaaﬂ
Anan Tt 7.13+1.08 5.67+1.40
nay 6.21+1.52 5.85+1.80

FAVR 6.72+1.23 6.44+1.93



ANNTOU 6.77+1.63 6.74+1.65
ANUSANMEINITNAY 6.62+1.33 6.41+1.01
AaUlngTIY 6.93+1.19 6.53+1.58

91
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M99 4.21 RANSNAEBUBIAUIENDUNANNINNAILNTDU

23AUszNaU wuufatUaan wuulifiaden
Saturated Fat 7.11 5.83
Ash 2.17 1.55
Vitamin A 88.1 27.2
Colories from Fat 272 223
Total Carbohydrate 62.4 69.7
(Include Dietary Fiber)
Calories 529 509
Cholesterol Not Detected Not Detected
Dietary Fiber(total) 8.38 7.16
Fat 30.2 24.8

A1519 4.21 (79)

a9AUsZNAU wuufaLU@an uuulifndden
Moisture 3.46 2.32
Protein 1.79 1.64
Total Sugars 2.56 7.61
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Calcium 46.5 27.8
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Accreditation No. 1078/48

Issue Date : October 18, 2016
Report No : TRSS59/32237 Part 2
Page : 2 of 2

Analysis Results
Test items Test Results Units LOD Reference Methods
Sodium Benzoate * Not Detected mg/kg 14.16 | Nordic committee on food Analysis
No.124(1997)
Sodium Chloride 239 g/100g - |ADAC (2012),C35,937.09
Sulfur dioxide (SO,) * Not Detected malkg 304 |AOAC (2012),C47,990.28
Water Activity at 25°C * 095 - - In house method base on AOAC (2012)
978.18
Synthetic Food Color (HPLC) *
Tartrazine * Not Detected mg/kg 400 |In-house method based on TIS (1987),696
Brilliant Blue * Not Detected mgrkg 4.00
Sunset Yellow * Not Detected mgrkg 4.00
Allura Red * Not Detected mg/kg 4.00
Carmoisine * Not Detected mg/kg 4.00
Ponceau 4R * Not Detected mg/kg 4.00
Erythrosine * Not Detected mg/kg 8.00
Quinoline Yellow * Not Detected mg/kg 8.00
Indigo Carmine * Not Detected mg/kg 200
Amaranth * Not Detected mg/kg 200
Brilliant Black * Not Detected ma/kg 4.00
Fast Green * Not Detected mg/kg 4.00

156

Note * 1 Marked tests are not DMSc accredited

Appgved by —E&.J
3 \ ( Mr.Thanet Chomngam )
%\} ~  Signed for Director,

Pt oo Samutsakhon Office
CERTIFIED

This report is certified only on the sample tested.

This report shall not be reproduced, except in full, without prior approval of the company.
FM-QP-24-01-002-R04(19/04/53)P2/2-SS
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Accreditation No. 1078/48
Issue Date : October 18, 2016
Report No : TRSS59/32236 Part 2
Page : 2 of 2
Analysis Results
Test items Test Results Units LOD Reference Methods
Sodium Benzoate * Not Detected mgrkg 14.16 | Nordic committee on food Analysis
No.124(1997)
Sodium Chloride 147 g/100g - AOAC (2012),C35,937.09
Sulfur dioxide (SO,) * Not Detected mg/kg 3.04 |AOAC (2012),C47,990.28
Water Activity at 25 °C * 0.96 - - In house method base on AOAC (2012)
978.18
Synthetic Food Color (HPLC) *
Tartrazine * Not Detected mag/kg 4.00 |In-house method based on TIS ,(1987),696
Brilliant Blue * Not Detected mg/kg 4.00
Sunset Yellow * Not Detected mg/kg 4.00
Allura Red * Not Detected mg/kg 4.00
Carmoisine * Not Detected ma/kg 4.00
Ponceau 4R * Not Detected mg/kg 4.00
Erythrosine * Not Detected mag/kg 8.00
Quinoline Yellow * Not Detected mg/kg 8.00
Indigo Carmine * Not Detected mg/kg 2.00
Amaranth * Not Detected mg/kg 2.00
Brilliant Black * Not Detected mg/kg 4.00
Fast Green * Not Detected mg/kg 4.00

Note  * : Marked tests are not DMSc accredited
EAPC = Estimated Aerobic Plate Count

( Mr.Thanet Chomngam )
Signed for Director,
Samutsakhon Office

CERTIFIED

This report is certified only on the sample tested.

This report shall not be reproduced, except in full, without prior approval of the company.
FM-QP-24-01-002-R04(19/04/53)P2/2-8S
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Sample Description :  Yanagi matsutake in the sauce (Shitake Mushroom Sauce)
Net Weight 185 g. ; Serving Size 92 g.

Sample Code 1 S859/10864-001
USA Labeling
Nutrition Facts
2 servings per container
Serving size 92 g.
Amount per serving

Issue Date : October 18, 2016
Report No. : TRSS59/32235 Part |
Page : 2 of 2

Calories 30
% Daily Value*
Total Fat Og 0%
Saturated Fat  0Og 0%
Trans Fat Og
Cholesterol Omg 0%
Sodium 1220mg 53%
Total Carbohydrate 5g 2%
Dietary Fiber g 4%
Total Sugars  3g
Includes 2g Added Sugars 4%
Protein 3%
Vitamin D Omcg 0%
Calcium 15mg 0%
Iron 0.2mg 0%
Potassium 115mg 2%

*The % Daily Values (DV) tells you how much a nutrient in
a serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice

&
2;;-_. ( Mr.Thanet Chomngam )
Pollanc co > Signed for the Director,

CERTIFIED Samutsakhon Office

This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.
FM-QP-24-01-017-R00(1 1/05/53)P2/2-5$
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5 Fax

Sample Description :  Yanagi matsutake in the sauce (Shoyu)
Net Weight 185 g. ; Serving Size 92 g,
Sample Code : SS859/10864-003

USA Labeling

oy - Issue Date : October 18,2016
Nutrition Facts
- - Report No. : TRSS59/32237 Part |
2 servings per container
. 4 Page : 2 of 2
Serving size 92 g,
Amount per serving
Calories 70
Y Daily Value*

Total Fat 0.5g 1%

Saturated Fat ~ Og 0%

Trans Fat Og
Cholesterol Omg 0%
Sodium 830mg 36%
Total Carbohydrate 13g 5%

Dietary Fiber ~ 2g 7%

Total Sugars 12g

Includes 10g Added Sugars 20%

Protein 3g
Vitamin D Omcg 0%
Calcium 15mg 0%
Iron 0.3mg less than 2%
Potassium  120mg 3%
“The % Daily Values (DV) tells you how much a nutrient in
a serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice

Samutsakhon Office

CERTIFIED

This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.
FM-QP-24-01-017-R00(1 1/05/53)P2/2-88
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Sample Description :  Yanagi matsutake in the sauce (Vinegar & Honey)
Net Weight 185 g. ; Serving Size 92 g.
Sample Code : SS59/10864-002

USA Labeling

.o Issue Date : October 18,2016
Nutrition Facts
n - Report No. : TRSS59/32236 Part |
2 servings per container
. ; Page : 2 of 2
Serving size 92 g,
Amount per serving
Calories 80
% Daily Value*

Total Fat 0.5¢ 1%

Saturated Fat Og 0%

Trans Fat  Og
Cholesterol Omg 0%
Sodium 580mg 25%
Total Carbohydrate 16g 6%

Dietary Fiber lg 4%

Total Sugars 15g

Includes 12g Added Sugars 24%

Protein 3 g
Vitamin D Omcg 0%
Calcium 12mg 0%
Iron 0.2mg 0%
Potassium 130mg 3%
*The % Daily Values (DV) tells you how much a nutrient in
a serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice

Ap_Pr ed by : _-EL\
L

i ( Mr.Thanet Chomngam )
%‘a,%/}\\ Signed for the Dirftftor,
Paitang) Co-¥ Samutsakhon Office
CERTIFIED

This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.
FM-QP-24-01-017-R00(11/05/53)P2/2-SS
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Customer Name and
Address

Buriram Rajabhat University

439 Jira Road, Nimuang Sub-district, Muang District, Buriram Province 31000 Thailand

Sample Description

Yanagi matsutake in the sauce (Shitake Mushroom Sauce)

Sample Code

$859/10864-001

Sample Characteristic
and Condition

Packaging : glass bottle metal lid
Quantity : 19 bottles, Weight/Volume : 185 g/bottle.

Temperature : room temperature, in good condition when received

Received Date

September 27, 2016

Tested Date

September 28, 2016 - October 05, 2016

Analysis Results

Test items Test Results Units LOD Reference Methods

Total Plate Count <2 5%x10? EAPC cfulg - BAM (2001), C 3 (Conventional Plate
Count Method)

Yeast and Mold <10 cfulg - AOAC (2012),997.02

Bacillus cereus <100 cfu/g - BAM (2012), C 14

Clostridium perfringens <100 cfu/g - BAM (2001), C 16 (Spread Plate Method)

Coliform Bacteria <30 MPN/g - BAM (2013),C 4

Staphylococcus aureus Not Detected per0.1g o BAM (2001), C 12

Salmonella spp. Not Detected per25g - ISO 6579:2002 (E)/Cor.1:2004

Arsenic (As) Not Detected mg/kg 0.078 |In-house method based on AOAC (2012)
986.15 by ICP-MS

Lead (Pb) 0.107 mag/kg 0.001 |In-house method based on AQAC (2012)
999.10 by ICP-MS

Magnesium (Mg) * 13.33 mg/100g - In-house method based on AQAC (2012)
984 .27 by ICP-OES

Mercury (Hg) Not Detected mg/kg 0.005 [In-house method based on AOAC (2012)
974.14 by ICP-MS

Potassium (K) * 1229.51 mg/kg - In-house method based on AOAC (2012)
984 .27 by ICP-OES

Nitrate * 341 mg/kg - AOAC (2012), C33,976.14

pH * 4.38 - - In-house method based on AOAC
(2012),C42

Potassium Sorbate * Not Detected mg/kg 16.08 | Nordic committee on food Analysis
No 124(1997)

This report is certified only on the sample tested.

This report shall not be reproduced, except in full, without prior approval of the company.

FM-QP-24-01-002-R04(19/04/53)P1/2-SS
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Customer Name and
Address

Buriram Rajabhat University

439 Jira Road, Nimuang Sub-district, Muang District, Buriram Province 31000 Thailand

Sample Description

Yanagi matsutake in the sauce (Shoyu)

Sample Code

§5859/10864-003

Sample Characteristic
and Condition

Packaging : glass bottle metal lid

Quantity : 19 bottles, Weight/Volume : 185 g/bottle.

Temperature : room temperature, in good condition when received

Received Date

September 27, 2016

Tested Date

September 28, 2016 - October 05, 2016

Analysis Results

Test items Test Results Units LOD Reference Methods

Total Plate Count <10 cfu/g - BAM (2001), C 3 (Conventional Plate
Count Method)

Yeast and Mold <10 cfu/g - AOAC (2012), 99702

Bacillus cereus <100 cfulg - BAM (2012), C 14

Clostridium perfringens <100 cfu/g - BAM (2001), C 16 (Spread Plate Method)

Coliform Bacteria <30 MPN/g - BAM (2013),C4

Staphylococcus aureus Not Detected per0.1g - BAM (2001), C 12

Salmonella spp. Not Detected per25g - ISO 6579:2002 (E)/Cor.1:2004

Arsenic (As) Not Detected ma/kg 0.078 |In-house method based on AOAC (2012)
986.15 by ICP-MS

Lead (Pb) 0.015 mg/kg 0.001 |In-house method based on AOAC (2012)
999.10 by ICP-MS

Magnesium (Mg) * 15.79 mg/100g - In-house method based on AOAC (2012)
984.27 by ICP-OES

Mercury (Hg) Not Detected mg/kg 0.005 |In-house method based on AOAC (2012)
974.14 by ICP-MS

Potassium (K) * 1308.79 mg/kg - In-house method based on AOAC (2012)
984.27 by ICP-OES

Nitrate * 149 ma/kg - AOAC (2012), C33,976.14

pH * 4.02 - - In-house method based on AOAC
(2012),C42

Potassium Sorbate * Not Detected mg/kg 16.08 |Nordic committee on food Analysis

No 124(1997)

FM-QP-24-01-002-R04(19/04/53)P1/2-SS

This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.
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TEST REPORT

Customer Name and Buriram Rajabhat University
Address 439 Jira Road, Nimuang Sub-district, Muang District, Buriram Province 31000
Thailand
Sample Description Yanagi matsutake in the sauce (Shoyu)
Net Weight 185 g. ; Serving Size 92 g.
Sample Code S$859/10864-003
Sample Characteristic and | Packaging : glass bottle metal lid
Condition Quantity : 19 bottles, Weight/Volume : 185 g/bottle.
Temperature : room temperature, in good condition when received
Received Date September 27, 2016
Tested Date September 28, 2016 - October 14, 2016

Analysis Results

Test items per 100 g per % Daily Reference Methods
Serving value

Calories (Kcal) 77.68 70.00 - Compendium of methed for food Analysis (2003), C2
Total Fat (g) 0.72 0.50 1 In-house method based on AOAC (2012),C35.948.15

Saturated Fat (g) 0.15 0.00 0 In-house method based on Compendium of method for food Analysis(2003),p2-33

to 2-36
Trans Fat (g) 0.00 0.00 . In-house method based on Compendium of method for food Analysis(2003),p2-33
to 2-36

Cholesterol (mg) Not Detected 0.00 0 In-house method based on AOAC (2012),C45,994.10
Sodium (mg) 902.57 830.00 16 In-house method based on AOAC (2012) 984.27 by ICP-OES
Total Carbohydrate (g) 14.24 13.00 5 Compendium of method for food Analysis (2003), C2

Dietary Fiber (g) 1.73 2.00 q In house method based on AOAC (2012) 985.29

Total Sugar (g) 13.06 12.00 - Compendium of method for food analysis (2003), C2, p§4-86

Includes Added sugars (g) - 10.00 20 by calculate

Protein (g) (%N x 6.25) 3.56 3.00 - In-house method based on AOAC (2012),C39,981.10
Vitamin D (meg) Not Detected 0.00 0 In-house method based on Journal of AOAC International Vol. 95,(2012),By LC-M
Calcium (mg) 16.14 15.00 0 In-house method based on AOAC (2012) 984.27 by ICP-OES
Iron (mg) 0.35 030 less than 2 In-house method based on AOAC (2012) 984.27 by ICP-OES
Potassium (mg) 130.88 120.00 3 In house method based on AOAC (2005) 984.27, by ICP-OES
Ash (g) 2.96 - = In-house method based on AOAC (2012),C39,920.153
Moisture (g) 78.52 - . In-house method based on ADAC (2012),C39,950.46(B)

This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.
FM-QP-24-01-017-R00(1 1/05/53)P1/2-5S
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TEST REPORT

Accreditation No. 1078/48

Issue Date : October 18, 2016
Report No : TRSS59/32236 Part 2
Page : 1 of 2

Customer Name and
Address

Buriram Rajabhat University

439 Jira Road, Nimuang Sub-district, Muang District, Buriram Province 31000 Thailand

Sample Description

Yanagi matsutake in the sauce (Vinegar & Honey)

Sample Code

$859/10864-002

Sample Characteristic
and Condition

Packaging : glass bottle metal lid

Quantity : 19 bottles, Weight/Volume : 185 g/bottle.

Temperature : room temperature, in good condition when received

Received Date

September 27, 2016

Tested Date

September 28, 2016 - October 05, 2016

Analysis Results

Test items Test Results Units LOD Reference Methods

Total Plate Count <2 5x102 EAPC cfu/g - BAM (2001), C 3 (Conventional Plate
Count Method)

Yeast and Mold <10 cfu/g - AOAC (2012),997.02

Bacillus cereus <100 cfu/g - BAM (2012), C 14

Clostridium perfringens <100 cfulg - BAM (2001), C 16 (Spread Plate Method)

Coliform Bacteria <30 MPN/g - BAM (2013),C 4

Staphylococcus aureus Not Detected per0.1g - BAM (2001), C 12

Salmonella spp. Not Detected per25g - ISO 6579:2002 (E)/Cor.1:2004

Arsenic (As) Not Detected mg/kg 0.078 |In-house method based on AOAC (2012)
986.15 by ICP-MS

Lead (Pb) 0.015 mg/kg 0.001 [In-house method based on AOAC (2012)
999.10 by ICP-MS

Magnesium (Mg) * 12.53 mg/100g - In-house method based on AOAC (2012)
984.27 by ICP-OES

Mercury (Hg) Not Detected mg/kg 0.005 [In-house method based on AOAC (2012)
974.14 by ICP-MS

Potassium (K) * 1388.33 malkg - In-house method based on AOAC (2012)
984 .27 by ICP-OES

Nitrate * 3.40 mg/kg - AOAC (2012), C33,976.14

pH * 415 - - In-house method based on AOAC
(2012),c42

Polassium Sorbate * Not Detected mag/kg 16.08 |Nordic committee on food Analysis
No 124(1997)
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This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.
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TEST REPORT

Customer Name and Buriram Rajabhat University
Address 439 Jira Road, Nimuang Sub-district, Muang District, Buriram Province 31000
Thailand
Sample Description Yanagi matsutake in the sauce (Vinegar & Honey)
Net Weight 185 g. ; Serving Size 92 g.
Sample Code $559/10864-002
Sample Characteristic and | Packaging : glass bottle metal lid
Condition Quantity : 19 bottles, Weight/Volume : 185 g/bottle.
Temperature : room temperature, in good condition when received
Received Date September 27, 2016
Tested Date September 28, 2016 - October 14, 2016

Analysis Results

Test items per 100 g per % Daily Reference Methods
Serving value

Calories (Keal) 88.32 80.00 = Compendium of method for food Analysis (2003), C2
Total Fat (g) 0.80 0.50 1 In-house method based on AOAC (2012),C35.948.15

Saturated Fat (g) 0.15 0.00 0 In-house method based on Compendium of method for food Analysis(2003),p2-33

to 2-36
Trans Fat (g) 0.00 0.00 = In-house method based on Compendium of method for food Analysis(2003),p2-33
to 2-36

Cholesterol (mg) Not Detected 0.00 0 In-house method based on AOAC (2012),C45,994.10
Sodium lmg) 632.42 580.00 25 In-house method based on AOAC (2012) 984.27 by ICP-OES
Total Carbohydrate (g) 17.09 16.00 6 Compendium of method for food Analysis (2003), C2

Dietary Fiber (g) 1.62 1.00 4 In house method based on AOAC (2012) 985.29

Total Sugar (g) 16.27 15.00 - Compendium of method for food analysis (2003), C2, p84-86

Includes Added sugars (g) - 12.00 24 by calculate

Protein (g) (%N x 6.25) 3.19 3.00 = In-house method based on AOAC (2012),C39,981.10
Vitamin D (meg) Not Detected 0.00 0 In-house method based on Journal of AOAC International Vol. 95,(2012),By LC-M
Calcium (mg) 13.34 12.00 0 In-house method based on AOAC (2012) 984.27 by ICP-OES
[ron (mg) 0.24 0.20 0 In-house method based on AOAC (2012) 984.27 by ICP-OES
Potassium (mg) 138.83 130.00 3 In house method based on AOAC (2005) 984.27, by ICP-OES
Ash (g) 2.24 - - In-house method based on AOAC (2012),C39,920.153
Moisture (g) 76.68 - = In-house method based on AOAC (2012),C39,950.46(B)

This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.
FM-QP-24-01-017-R00(1 1/05/53)P1/2-S$
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Sample Description :

Net Weight 185 g. : Serving Size 92 g.
Sample Code 1 S$859/10864-001

Thai Labeling (English)

Nutrition Information
Serving size : 92 g.
Serving(s) per bottle about : 2

Amount per serving
Total Energy 30 Kcal (Energy from fat 0 Kcal)

(Percent Thai RDI)*

Total Fat 0 g. 0%
Saturated Fat 0 g. 0%

Cholesterol 0 mg. 0%

Protein 3 g.

Total Carbohydrate 5 g. 2%
Dietary Fiber 1 g. 4%
Sugars 3 g.

Sodium 1220 mg. 51%

(Percent Thai RDI)*

Vitamin A 0% Vitamin B 1 0%

Vitamin B 2 4% Calcium less than 2%

Iron 0%

*Percent Thai Recommended Daily Intakes for population
over 6 years of age are based on a 2,000 kcal diet

Energy needs vary by individuals. If your activities require
energy of 2,000 kcal per day, your daily diet should provide the
following nutrients

Total Fat Less than 65 g
Saturated Fat Less than 20 g
Cholesterol Less than 300 mg.
Total Carbohydrate 300 g
Dietary Fiber 25 £
Sodium Less than 2,400 mg.

Energy (kcal) per gram: Fat 9; Protein 4; Carbohydrate 4

Apprg#td by :

SORCERRRSTTRITNOR BE B B B R 5

Yanagi matsutake in the sauce (Shitake Mushroom Sauce)

Issue Date : October 18,2016
Report No. : TRSS59/32235 Part |
Page : 2/2
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CERTIFIED

Mr.Thanet Chomngam )
Signed for Director,
Samutsakhon Office

This report is certified only on the sample tested.

This report shall not be reproduced, except in full, without prior approval of the company.
FM-QP-24-01-017-R00( 1 1/05/53)P2/2-58
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Report No. : TRSS59/32235 Part 1
Page : 1 of 2

TEST REPORT

Customer Name and Buriram Rajabhat University
Address 439 Jira Road, Nimuang Sub-district, Muang District, Buriram Province 31000
Thailand
Sample Description Yanagi matsutake in the sauce (Shitake Mushroom Sauce)
Net Weight 185 g. ; Serving Size 92 g.
Sample Code S559/10864-001
Sample Characteristic and | Packaging : glass bottle metal lid
Condition Quantity : 19 bottles, Weight/Volume : 185 g/bottle.
Temperature : room temperature, in good condition when received
Received Date September 27, 2016
Tested Date September 28, 2016 - October 14, 2016
Analysis Results
Test items per 100 g per % Daily Reference Methods
Serving value
Calories (Kcal) 39.75 30.00 - Compendium of method for food Analysis (2003), C2
Total Fat (g) 0.19 0.00 0 In-house method based on AOAC (2012),C35.948.15
Saturated Fat (g) 0.04 0.00 0 In-house method based on Compendium of method for food Analysis(2003),p2-33
to 2-36
Trans Fat (g) 0.00 0.00 = In-house method based on Compendium of method for food Analysis(2003),p2-33
to 2-36
Cholesterol (mg) Not Detected 0.00 0 In-house method based on AOAC (2012),C45,994.10
Sodium (mg) 1323.24 1220.00 53 In-house method based on AOAC (2012) 984.27 by ICP-OES
Total Carbohydrate (g) 5.82 5.00 7 Compendium of method for food Analysis (2003), C2
Dietary Fiber (g) 1.49 1.00 4 In house method based on AOAC (2012) 985.29
Total Sugar (g) 3.58 3.00 & Compendium of method for food analysis (2003), C2, p84-86
Includes Added sugars (g) - 2.00 4 by calculate
Protein (g) (%N x 6.25) 3.69 3.00 e In-house method based on AOAC (2012),C39,981.10
Vitamin D (meg) Not Detected 0.00 0 In-house method based on Joumal of AOAC International Vol. 95,(2012),By LC-M
Calcium (mg) 16.42 15.00 0 In-house method based on AOAC (2012) 984.27 by 1ICP-OES
Iron (mg) ) 0.24 0.20 0 In-house method based on AOAC (2012) 984.27 by ICP-OES
Potassium (mg) 122.95 115.00 2 In house method based on AOAC (2005) 984.27, by ICP-OES
Ash (g) 4.01 5 - In-house method based on AOAC (2012),C39,920.153
Moisture (g) 86.29 = = Tn-house method based on AOAC (2012),€39,950.46(B)

This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.
FM-QP-24-01-017-R00(1 1/05/53)P1/2-58
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Issue Date : October 18, 2016

Report No. : TRSS59/32235 Part |

Page : 1/2

Customer Name and Buriram Rajabhat University
Address 439 Jira Road, Nimuang Sub-district, Muang District, Buriram Province 31000

Thailand
Sample Description Yanagi matsutake in the sauce (Shitake Mushroom Sauce)

Net Weight 185 g. ; Serving Size 92 g.
Sample Code $S59/10864-001
Sample Characteristic Packaging : glass bottle metal lid
and Condition Quantity : 19 bottles, Weight/Volume : 185 g/bottle.

Temperature : room temperature, in good condition when received
Received Date September 27, 2016
Tested Date September 28, 2016 - October 14, 2016

Analysis Results
Test items per 100 g | per Serving| % RDI Reference Methods
Energy (Kcal) 39.75 30.00 = Compendium of method for food Analysis (2003), C2
Energy from fat (Kcal) 1.71 0.00 = Compendium of method for food Analysis (2003), C2
Fat (g) 0.19 0.00 0 In-house method based on AOAC (2012),C35.948.15
Saturated Fat (g) 0.04 0.00 0 In-house method based on Compendium of method for food
Analysis(2003),p2-33 0 2-36
Cholesterol (mg) Not Detected 0.00 0 In-house method based on AOAC (2012),C45,994.10
Protein (g) (%N x 6.25) 3.69 3.00 = In-house method based on AOAC (2012),C39,981.10
Carbohydrate (g) 5.82 5.00 2 Compendium of method for food Analysis (2003), C2
Dietary Fiber (g) 1.49 1.00 4 In house method based on AOAC (2012) 985,29
Sugar (g) 3.58 3.00 = Compendium of method for food analysis (2003), C2, p84-86

Sodium (mg) 1323.24 1220.00 51 In-house method based on AOAC (2012) 984.27 by ICP-OES
Vitamin A ([lg) Not Detected (0.00) 0 Compendium of method for food analysis (2003), p2-95 to p2-98
Vitamin Bl (mg) less than 0.020 (0.01) 0 In-house method based on AOAC (2012),C45,942.23
Vitamin B2 (mg) 0.064 (0.06) 4 In-house method based on J. Agrie food chem. (1984), 32 p1326-1331
Calcium (mg) 16.42 (15.11) less than 2 | In-house method based an AOAC (2012) 984.27 by ICP-OES
Iron (mg) 0.24 (0.22) 0 In-house method based on AOAC (2012) 984.27 by ICP-OES
Ash (g) 4.01 g = In-house method based on AOAC (2012),C39,920.153
Moisture (g) 86.29 - - In-house method based on AOAC (2012),C39,950.46(B)

This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.
FM-QP-24-01-017-RO0(1 1/05/53)P1/2-SS
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Total Plate Count <10 cfulg - BAM (2001), C 3 (Conventional Plate
Count Method)

Yeast and Mold <10 cfu/g - AOAC (2012), 997.02

Bacillus cereus <100 cfu/g - BAM (2012), C 14

Clostridium perfringens <100 cfulg - BAM (2001), C 16 (Spread Plate Method)

Coliform Bacteria <3.0 MPN/g - BAM (2013),C 4

Staphylococcus aureus Not Detected per0.1g - BAM (2001), C 12

Salmonella spp. Not Detected per25g - I1SO 6579:2002 (E)/Cor.1:2004

Arsenic (As) Not Detected ma/kg 0.078 |In-house method based on AOAC (2012)
986.15 by ICP-MS

Lead (Pb) 0.015 marlkg 0.001 |In-house method based on AOAC (2012)
999.10 by ICP-MS

Magnesium (Mg) * 15.79 mg/100g - In-house method based on AOAC (2012)
98427 by ICP-OES

Mercury (Hg) Not Detected mag’kg 0.005 |In-house method based on AOAC (2012)
974.14 by ICP-MS

Potassium (K) * 1308.79 mgrkg - In-house method based on AOAC (2012)
984 .27 by ICP-OES

Nitrate * 149 ma/kg - |AOAC (2012), C33,976.14

pH * 402 - - In-house method based on AOAC
(2012),C42

Potassium Sorbate * Not Detected mg/kg 16.08 [Nordic committee on food Analysis
No.124(1997)
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Total Plate Count <2.5x10? EAPC cfu/g - BAM (2001), C 3 (Conventional Plate
Count Method)

Yeast and Mold <10 cfu/g - AOAC (2012), 997.02

Bacillus cereus <100 cfu/g - BAM (2012), C 14

Clostridium perfringens <100 cfulg - BAM (2001), C 16 (Spread Plate Method)

Coliform Bacteria <3.0 MPN/g - BAM (2013),C 4

Staphylococcus aureus Not Detected per0.1g - BAM (2001), C 12

Salmonella spp. Not Detected per25g - ISO 6579:2002 (E)/Cor.1:2004

Arsenic (As) Not Detected mg/kg 0078 |In-house method based on AOAC (2012)
986.15 by ICP-MS

Lead (Pb) 0.015 mg/kg 0.001 |In-house method based on AOAC (2012)
999.10 by ICP-MS

Magnesium (Mg) * 1253 mg/100g - In-house method based on AOAC (2012)
984.27 by ICP-OES

Mercury (Hg) Not Detected mg/kg 0.005 |In-house method based on AOAC (2012)
974.14 by ICP-MS

Potassium (K) * 1388.33 mg/kg - In-house method based on AOAC (2012)
984.27 by ICP-OES

Nitrate * 340 mg/kg - AOAC (2012), C33,976.14

pH * 4.15 - - In-house method based on AOAC
(2012),c42

Potassium Sorbate * Not Detected mg/kg 16.08 |Nordic committee on food Analysis
No.124(1997)
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WHanlInaaou
SWMsNAFeL HamsnNAFaL et LOD IEnagaudivg
Total Plate Count <2.5x102 EAPC cfulg - BAM (2001), C 3 (Conventional Plate
Count Method)
Yeast and Mold <10 cfu/g - AOAC (2012), 997.02
Bacillus cereus <100 cfulg - BAM (2012), C 14
Clostridium perfringens <100 cfu/g - BAM (2001), C 16 (Spread Plate Method)
Coliform Bacteria <3.0 MPN/g - BAM (2013),C 4
Staphylococcus aureus Not Detected per0.1g - BAM (2001), C 12
Salmonella spp. Not Detected per25g = I1SO 6579:2002 (E)/Cor.1:2004
Arsenic (As) Not Detected mg/kg 0.078 |In-house method based on ACAC (2012)
986.15 by ICP-MS
Lead (Pb) 0.107 mg/kg 0.001 |In-house method based on AGAC (2012)
999.10 by ICP-MS
Magnesium (Mg) * 13.33 mg/100g - In-house method based on AOAC (2012)
984.27 by ICP-OES
Mercury (Hg) Not Detected mg/kg 0.005 |In-house method based on AOAC (2012)
974.14 by ICP-MS
Potassium (K) * 1229.51 mg/kg - In-house method based on AOAC (2012)
984 .27 by ICP-OES
Nitrate * 341 markg - |AOAC (2012), C33, 976.14
pH * 4.38 - - In-house method based on AOAC
(2012),c42
Potassium Sorbate * Not Detected mg/kg 16.08 |Nordic committee on food Analysis
No.124(1997)
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Test items Test Results Units LOD Reference Methods
Sodium Benzoate * 7755 mg/kg 14.16 |Nordic committee on food Analysis
No.124(1997)
Sodium Chloride 308 g/100g - AOAC (2012),C35,937.09
Sulfur dioxide (SO,) * Not Detected mg/kg 3.04 |AOAC (2012),C47,990.28
Water Activity at 25 °C * 096 - - In house method base on AOAC (2012)
978.18
Synthetic Food Color (HPLC) *
Tartrazine * Not Detected markg 4.00 [In-house method based on TIS ,(1987),696
Brilliant Blue * Not Detected mg/kg 4.00
Sunset Yellow * Not Detected mg/kg 4.00
Allura Red * Not Detected ma/kg 4.00
Carmgisine * Not Detected ma/kg 4.00
Ponceau 4R * Not Detected mg/kg 4.00
Erythrosine * Not Detected mg/kg 8.00
Quinoline Yellow * Not Detected mg/kg 8.00
Indigo Carmine * Not Detected mg/kg 200
Amaranth * Not Detected mg/kg 200
Brilliant Black * Not Detected mg/kg 4.00
Fast Green * Not Detected mg/kg 4.00
Nole  *: Marked tests are not DMSc accredited

EAPC = Estimated Aerobic Plate Count

CERTIFIED

—

ey

( Mr.Thanet Chomngam )

Signed for Director,
Samutsakhon Office

This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.
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Sample Description : Yanagi matsutake in the sauce (Shoyu)
Net Weight 185 g. ; Serving Size 92 g.
Sample Code : SS59/10864-003

Thai Labeling (English)

Issue Date : October 18,2016
Nutrition Information Report No. : TRSS59/32237 Part |

Serving size : 92 g. Page : 2/2

Serving(s) per bottle about : 2

Amount per serving
Total Energy 70 Kcal (Energy from fat 0 Keal)

(Percent Thai RDI)*

Total Fat 0.5 g. 1%
Saturated Fat 0g. 0%

Cholesterol 0 mg. 0%

Protein 3 g

Total Carbohydrate 13 g. 4%
Dietary Fiber 2 g. 8%
Sugars 12 g.

Sodium 830 mg. 35%

(Percent Thai RDI)*

Vitamin A 0% Vitamin B 1 0%

Vitamin B 2 4% Calcium less than 2%

Iron 2%

*Percent Thai Recommended Daily Intakes for population
over 6 years of age are based on a 2,000 keal diet

Energy needs vary by individuals. If your activities require
energy of 2,000 keal per day, your daily diet should provide the
following nutrients

Total Fat Less than 65 g
Saturated Fat Less than 20 g
Cholesterol Less than 300 mg.
Total Carbohydrate 300 g
Dietary Fiber 25 g
Sodium Less than 2,400 mg.

Energy (kcal) per gram: Fat 9; Protein 4; Carbohydrate 4

T Lels

Mr.Thanet Chomngam )
Signed for Director,
’/‘h.;,/dnm o Samutsakhon Office

CERTIFIED

This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.
FM-QP-24-01-017-R00(11/05/53)P2/2-88
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: IEEEEER)
Issue Date : October 18, 2016
Report No. : TRSS59/32237 Part |

Page : 1/2

Customer Name and Buriram Rajabhat University
Address 439 Jira Road, Nimuang Sub-district, Muang District, Buriram Province 31000

Thailand
Sample Description Yanagi matsutake in the sauce (Shoyu)

Net Weight 185 g. ; Serving Size 92 g.
Sample Code S§59/10864-003
Sample Characteristic Packaging : glass bottle metal lid
and Condition Quantity : 19 bottles, Weight/Volume : 185 g/bottle.

Temperature : room temperature, in good condition when received
Received Date September 27, 2016
Tested Date September 28, 2016 - October 14, 2016

Analysis Results
Test items per 100 g | per Serving| % RDI Reference Methods
Energy (Kcal) 77.68 70.00 = Compendium of methad for food Analysis (2003), C2
Energy from fat (Kcal) 6£.48 0.00 - Compendium of method for food Analysis (2003), C2
Fat (g) 0.72 0.50 1 In-house method based on AOAC (2012),C35.948.15
Saturated Fat (g) 0.15 0.00 0 In-house method based on Compendium of method for food
Analysis(2003),p2-33 to 2-36
Cholesterol (mg) Not Detected 0.00 0 In-house method based on AOAC (2012),C45,994.10
Protein (g) (%N x 6.25) 3.56 3.00 = In-house method based on AOAC (2012),C39,981.10
Carbohydrate (g) 14.24 13.00 4 Compendium of method for food Analysis (2003), C2
Dietary Fiber (g) 1.73 2.00 8 In house method based on AOAC (2012) 985.29
Sugar (g) 13.06 12.00 2 Compendium of method for food analysis (2003), C2, p84-86
Sodium (mg) 902.57 830.00 35 In-house method based on AOAC (2012) 984.27 by ICP-OES
min A (l.lg) Not Detected (0.00) 0 Compendium of method for food analysis (2003), p2-95 to p2-98
n Bl (mg) less than 0.020 (0.01) 0 In-house method based on AOAC (2012),045,942.23

Vitamin B2 (mg) 0.067 (0.06) 4 In-house method based on J. Agric food chem. (1984), 32 p1326-1331
Calcium (mg) 16.14 (14.85) less than 2 In-house method based on AOAC (2012) 984.27 by ICP-OES
Iron (mg) 0.35 (0.32) 2 In-house methad based on AOAC (2012) 984.27 by ICP-OES
Ash (g) 2.96 B 2 In-house method based on AOAC (2012),£39,920,153
Moisture (g) 78.52 = - In-house method based on AOAC (2012),039,950.46(B)

This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.
FM-QP-24-01-017-R0O0(1 1/05/53)P1/2-SS
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WanaInaaay
SUMINAaDL HanINAToL M LOD FEnaaaudieds
Sodium Benzoate * Not Detected ma/kg 14.16 |Nordic committee on food Analysis
No.124(1997)
Sodium Chloride 147 g/100g - AOAC (2012),C35,937.09
Sulfur dioxide (SO,) * Not Detected mg/kg 3.04 |[AOAC (2012),C47,990.28
Water Activity at 25 °C * 0.96 - - In house method base on AOAC (2012)
978.18
Synthetic Food Color (HPLC) *
Tartrazine * Not Detected mg/kg 4.00 |In-house method based on TIS ,(1987),696
Brilliant Blue * Not Detected mg/kg 400
Sunset Yellow * Not Detected mg/kg 4.00
Allura Red * Not Detected ma/kg 400
Carmoisine * Not Detected mg/kg 4.00
Ponceau 4R Not Detected mg/kg 4.00
Erythrosine * Not Detected ma/kg 8.00
Quinoline Yellow * Not Detected mg/kg 8.00
Indigo Carmine * Not Detected mg/kg 200
Amaranth * Not Detected mg/kg 200
Brilliant Black * Not Detected mg/kg 4.00
Fast Green * Not Detected mg/kg 4.00

winpwe ¥ 1 9envagauuanyayiiunsiusasansuineimaninisunng
EAPC = Estimated Aerobic Plate Count
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Hanianaaay
TENINAAY Hamsnaaoy EaTets LOD FEnareudieda
Sodium Benzoate * 7755 mglkg 14.16 |Nordic committee on food Analysis
No.124(1997)
Sodium Chloride 3.08 g/100g - AQAC (2012),C35,937.09
Sulfur dioxide (SO,) * Not Detected mg/kg 3.04 |AOAC (2012),C47,990.28
Water Activity at 25 °C * 0.96 - - In house method base on AOAC (2012)
978.18
Synthetic Food Color (HPLC) *
Tartrazine * Not Detected mag’kg 4.00 |In-house method based on TIS ,(1987),696
Brilliant Blue * Not Detected mgrkg 400
Sunset Yellow * Not Detected markg 400
Allura Red * Not Detected mgrkg 400
Carmoisine * Not Detected markg 400
Ponceau 4R * Not Detected mglkg 4.00
Erythrosine * Not Detected mg/kg 8.00
Quinoline Yellow * Not Detected mg/kg 8.00
Indigo Carmine * Not Detected mg/kg 200
Amaranth * Not Detected malkg 2.00
Brilliant Black * Not Detected mgrkg 4.00
Fast Green * Not Detected mgrkg 4.00
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EAPC = Estimated Aerobic Plate Count
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Han1Inaaoy
S1MINago HansnATaY WY LOD IENATeUsIId
Sodium Benzoate * Not Detected ma/kg 14.16 |Nordic committee on food Analysis
N0.124(1997)
Sodium Chloride 239 g/100g g AOAC (2012),C35,937.09
Sulfur dioxide (SO,) * Not Detected mg/kg 3.04 |AOAC (2012),C47,990.28
Water Activity at 25 °C * 0.95 - - In house method base on AOAC (2012)
978.18
Synthetic Food Color (HPLC) *
Tartrazine * Not Detected ma/kg 4.00 |In-house method based on TIS ,(1987),696
Brilliant Blue * Not Detected markg 4,00
Sunset Yellow * Not Detected mg/kg 4.00
Allura Red * Not Detected markg 4.00
Carmoisine * Not Detected mglkg 400
Ponceau 4R * Not Detected mg/kg 400
Erythrosine * Not Detected mag/kg 8.00
Quinoline Yellow * Not Detected ma/kg 8.00
Indigo Carmine * Not Detected mg/kg 200
Amaranth * Not Detected mag/kg 200
Brilliant Black * Not Detected mg/kg 4.00
Fast Green * Not Detected mg/kg 4.00
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Tuiloon : 18 ga1AN 2559
QUS89 : TRSS59/32235 Part |
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lusrenumamsnaaey
- A 1w a o v aw ¢
vouaznoggnnl WHIIMIATENNYTTNY
a & - Aw o
439 0.952 ﬂ.luwa% D.UNDI 9.1Y3508 31000
T o o s <
SEazBYAN 181 mialaudiulgssalmheon (gasiiu)
Net Weight 185 g. ; Serving Size 92 g.
sHaeeens $859/10864-001
5
ar o ¥ o ° @ - o
ANHMZUAZTAINEIDE Myuzussy :waund thlavz, Suou 19 vaa, dhwminaliuiag : 185 nfuana.
qungil : goniniiies, ammdedalnd
v Aw w T a
unsuRI0E14 27 fluBey 2559
o A o
UNNAgoY 28 NUBIEU 2559 - 14 §a1Ay 2559
HWanlinaaoy
' o v '
WNINAARY ¢a 100 n3u | AowilaviviY|  %RDI SEnagoudiens
u3lan
wadunmuac launaas) 39.75 30.00 - Compendium of method for food Analysis (2003), C2
wffqﬂumﬂ‘lﬁ]ﬁu(ﬁ]auﬂaa?) 1.71 0.00 d Compendium of method for food Analysis (2003), C2
Twifuianua (n.) 0.19 0.00 0 In-house method based on AOAC (2012),C35.948.15
‘hﬁuﬁluéﬁ (n.) 0.04 0.00 0 In-house method based on Compendium of method for food
Analysis(2003),p2-33 to 2-36
Tamaoson (Wn.) ll;quu 0.00 0 In-house method based on AOAC (2012),C45,994.10
T15A1 (N.) (%N x 6.25) 3.69 3.00 2 In-house method based on AOAC (2012),C39,981.10
asTulamsa (n.) 582 5.00 2 Compendium of method for food Analysis (2003), C2
lvoms (n.) 1.49 1.00 4 In house method based on AOAC (2012) 985,29
ﬁw"\ﬁqa (n.) 1.58 3.00 = Compendium of method for food analysis (2003), C2, p84-86
Tandon (un.) 1323.24 1220.00 51 In-house method based on AOAC (2012) 981.27 by ICP-OES
Fiue (uan.) Tsivin (0.00) 0 Compendium of method for food analysis (2003), p2-95 to p2-9§
Fariiud 1 (un) 1iound10.020 (0.01) 0 In-house method based on AOAC (2012),C45,942.23
Faniiudl 2 (un.) 0.064 (0.06) 4 In-house method based on J. Agric food chem. (1984), 32 p1326-1331
LAEe (Wn.) 16.42 (15.11) Wound12 | In-house method based on AOAC (2012) 984.27 by ICP-OES
mﬁﬂ (un.) 0.24 (0.22) 0 In-house method based on AOAC (2012) 984.27 by ICP-OES
1t (n.) 4.01 = - In-house method based on AOAC (2012),C39,920.153
ﬂ]}n"?;u (n.) 86.29 = - In-house method based on AOAC (2012),C39,950.46(B)
swauativililnamnmziudegaiimageum iy
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S18AZDUANIDE mialauyiludgasalnhaen (gainkse)
Net Weight 185 g. ; Serving Size 92 g.
THANI9Y19 S$559/10864-003
o o v o 3wt &
ANHUZIAZ AN I8 NMYULVITY : VIALNT rhTam, IUIU : 19974, minAlsuags : 185 asuana.
- a ¥ @ ' -
Rannil : QN i, anmdedng
2 qlu L 1) o
UNIVAIDE 27 AUPIBY 2559
Juinaaou 28 AUEYY 2559 - 14 AAIAY 2559
Hanisnaaay
1 s \J =I )
WM INAADY 719 100 N5H | ABHHINUIY | %RDI FEnamousd1ivg
u3lan
wasnuitimuai Tauaao3) 77.68 70.00 5 Compendium of method for food Analysis (2003), C2
wﬁ'qﬂumn"hﬁu(ﬁimmaa?) 6.48 0.00 - Compendium of method for food Analysis (2003), C2
‘luﬁ'uﬁy'awuﬁ (n.) 0.72 0.50 1 In-house method based on AOAC (2012),C35.948.15
‘luﬁuguc}h (n) 0.15 0.00 0 In-house method based on Compendium of method for food
Analysis(2003),p2-33 to 2-36
TrmemaoToa (un.) Tyiwy 0.00 0 In-house method based on AOAC (2012),C45,994.10
Tals@u (n.) (%N x 6.25) 3.56 3.00 = In-house method based on AOAC (2012),€39,981.10
ﬂ]ﬁ’ullalﬂiﬂ (n.) 14.24 13.00 4 Compendium of method for food Analysis (2003), C2
10@]”115 (n.) 1.73 2.00 8 In house method based on AOAC (2012) 985.29
ﬁy}mﬂ (n.) 13.06 12.00 @ Compendium of method for food analysis (2003), C2, p84-86
T (un.) 902.57 830.00 35 Inhouse method based on AOAC (2012) 984.27 by ICP-OES
Janiiwe (uAan.) Tiwy (0.00) 0 Compendium of method for food analysis (2003), p2-95 to p2-9§
Amiiudi 1 n) ound0.020 (0.01) 0 In-house method based on AGAC (2012),045,942.23
il 2 (un.) 0.067 (0.06) 4 In-house method based on J. Agric food chem. (1984), 32 p1326-1331
HARIFL (uR.) 16,14 (14.85) ound12 | in-house method based on AOAC (2012) 984.27 by ICP-OES
mgﬂ (un.) 0.35 (0.32) 2 In-house method based on AOAC (2012) 984.27 by ICP-OES
lf’h n) 2.96 s 2 In-house method based on AOAC (2012),C39,920.153
mméu (n.) 78.52 = = In-house method based on AOAC (2012),C39,950.46(B)
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luswauramsnaaeu
& a 1w - " v  aw ¢
vouaznoggnn UHINORYIINYYTTHY
439 0.7z o lwilea 0.doa 115500 31000
a s 1 P 4 2
IWOLIDUAMIDE walaugiulgasaluhyoa gaivnam)
Net Weight 185 g. ; Serving Size 92 g.
W o 1
THAMIDE §$S559/10864-002
o o ¥ s oo T o
AnHUZUAZAMNAIENT Mauzussy :waudd fhlang, Swau 19 vaa, imdnATues : 185 niuana.
gamgil : guives, anmdedinlna
v du w 1 o
HNIVUMIBENY 27 AUENYU 2559
v = .
JIunNnagay 28 NUBIUU 2559 - 14 AR1AL 2559
Hanianaaay
1 s A dl 1 - " -
5EMINATDY fo 100 M | ABHUIKHUIE |  °%RDI SEnaeeudisaa
v3lan
wasanuai launaod) 88.32 80.00 % Compendium of method for food Analysis (2003), C2
s lviun launasd) 7.20 0.00 . Compendium of method for food Analysis (2003), C2
Tusfuianua (n) 0.80 0.50 1 In-house method based on AOAC (2012),C35.948.15
Vusiududa (n) 0.15 0.00 0 In-house method based on Compendium of method for food
Analysis(]l)(ll),p}?t] to 2-36
Tmamaeioa (un.) Taiwu 0.00 0 In-house method based on AOAC (2012),C45,994.10
T%Jiﬁu () (%N x 6.25) 3.19 3.00 z In-house method based on AOAC (2012),C39,981.10
a3 lulaase (n.) 17.09 16.00 5 Compendium of method for food Analysis (2003), C2
1[]8111']7 (n.) 1.62 1.00 4 In house method based on AOAC (2012) 985.29
1{1ﬂ1a (M. 16.27 15.00 _ Compendium of method for food analysis (2003), C2, p84-86
Tamdew (un.) 632.42 580.00 24 In-house method based on AOAC (2012) 984.27 by ICP-OES
Faniime (uan.) Daiwn (0.00) 0 Compendium of method for food analysis (2003), p2-95 to p2-98
Fandudl 1 (wn.) 1aund10.020 (0.01) 0 In-house methad based on ADAC (2012),C45,942.23
Taniiud 2 (un.) 0.064 (0.06) F) In-house method based on J. Agric food chem. (1984), 32 p1326-1331
lmméﬁﬂn (un.) 13.34 (12.27) ﬁagﬂ'ﬁ 2 In-house method based on AOAC (2012) 984.27 by ICP-OES
mﬁﬂ (un.) 0.24 (0.22) 0 In-house method based on AOAC (2012) 984.27 by ICP-OES
) 204 i & In-house method based on AOAC (2012),C39,920.153
ﬂq‘mnfg‘yu (n.) 76.68 " & In-house method based on AOAC (2012),C39,950.46(B)

swnuativiiinanmziuded s maaeum iy
v . i o ' v a a T P a wa Y e U w
swauramInagavded ignidmmmziisanadin Taghildsuanuivsenilumednunidnusniniead fiams snduimaniiy
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Sample Description : Yanagi matsutake in the sauce (Vinegar & Honey)
Net Weight 185 g. ; Serving Size 92 g.

Sample Code : 5559/10864-002
Thai Labeling (English)

. g Issue Date : October 18, 2016
Nutrition Information Report No. : TRSS59/32236 Part |

Serving size : 92 g. Page : 2/2

Serving(s) per bottle about : 2

Amount per serving
Total Energy 80 Keal (Energy from fat 0 Kecal)

(Percent Thai RDI)*

Total Fat 0.5 g. 1%
Saturated Fat 0 g. 0%
Cholesterol 0 mg. 0%

Protein 3 g.

Total Carbohydrate 16 g. 5%
Dietary Fiber 1 g. 4%
Sugars 15 g.

Sodium 580 mg. 24%

(Percent Thai RDI)*

Vitamin A 0% Vitamin B 1 0%

Vitamin B 2 4% Calcium less than 2%

Iron 0%

*Percent Thai Recommended Daily Intakes for population
over 0 years of age are based on a 2,000 kcal diet

Energy needs vary by individuals. If your activities require
energy of 2,000 kcal per day, your daily diet should provide the
following nutrients

Total Fat Less than 65 g
Saturated Fat Less than 20 g
Cholesterol Less than 300 mg.
Total Carbohydrate 300 g
Dietary Fiber 25 g
Sodium Less than 2,400 mg.

Energy (kcal) per gram: Fat 9; Protein 4; Carbohydrate 4

oy — Le_ )

Appr
i
% NN Signed tor Dierter
’%}uﬂb_ > £ :
Bileng) Go Samutsakhon Office
CERTIFIED

This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.
FM-QP-24-01-017-R00(11/05/53)P2/2-5$




188

a aa

Ui Wesdji@Enmnane (Usznalne) <arim

AIAYNIAIAT © 23/13 3
Samutsakhon
Tel

RS I EEEEEN)
Issue Date : October 18, 2016

Report No. : TRSS59/32236 Part 1

Page : 1/2

Customer Name and Buriram Rajabhat University
Address 439 Jira Road, Nimuang Sub-district, Muang District, Buriram Province 31000

Thailand
Sample Description Yanagi matsutake in the sauce (Vinegar & Honey)

Net Weight 185 g. ; Serving Size 92 g.
Sample Code $S59/10864-002
Sample Characteristic Packaging : glass bottle metal lid
and Condition Quantity : 19 bottles, Weight/Volume : 185 g/bottle.

Temperature : room temperature, in good condition when received
Received Date September 27, 2016
Tested Date September 28, 2016 - October 14, 2016

Analysis Results
Test items per 100 g | per Serving| % RDI Reference Methods
Energy (Kcal) 88.32 80.00 = Compendium of method for food Analysis (2003), C2
Energy from fat (Kcal) 7.20 0.00 - Compendium of method for food Analysis (2003), C2
Fat(g) 0.80 0.50 1 In-house method based on AOAC (2012),C35.948.15
Saturated Fat (g) 0.15 0.00 0 In-house method based on Compendium of method for food
Analysis(2003),p2-33 to 2-36
Cholesterol (mg) Not Detected 0.00 0 In-house method based on AOAC (2012),C45,994.10
Protein (g) (%N x 6.25) 3.19 3.00 o In-house method based on AOAC (2012),C39,981.10
Carbohydrate (g) 17.09 16.00 5 ‘Compendium of method for food Analysis (2003), C2
Dietary Fiber (g) 1.62 1.00 4 In house method based on AOAC (2012) 985.29
Sugar (g) 16.27 15.00 5 Compendium of method for food analysis (2003}, C2, p84-86

Sodium (mg) 632.42 580.00 24 In-house method based on AOAC (2012) 984.27 by ICP-OES
Vitamin A (Jig) Not Detected (0.00) 0 Compendium of method for food analysis (2003}, p2-95 to p2-98
Vitamin Bl (mg) less than 0.020 (0.01) 0 In-house method based on AOAC (2012),045,942.23
Vitamin B2 (mg) 0.064 (0.06) 4 In-house method based on J. Agric food chem. (1984), 32 p1326-1331
Calcium (mg} 13.34 (1227 less than 2 | In-house method based on AOAC (2012) 984.27 by ICP-OES
Iron (mg) 0.24 (0.22) 0 In-house method based on AOAC (2012) 984.27 by ICP-OES
Ash (g) 2.24 . 5 In-house method based on AOAC (2012),039,920,153
Moisture (g) 76.68 = . In-house method based on AOAC (2012),C39,950.46(B)

This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.
FM-QP-24-01-017-R00(1 1/05/53)P1/2-88
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Issue Date : February 09, 2016
Report No. : TR(SS) 59/03191

Page : 1 of 2
TEST REPORT

Customer Name and Toom & Tum Rice Bar
Address Buriram Rajabhat University
439 Jira Road, Nimuang Sub-district, Muang District, Buriram Province 31000
Thailand
Sample Description Rice Bar Original
Net Weight 70 g. ; Serving Size 70 g.
Sample Code SS 59/00887-001
Sample Characteristic and | Packaging : zip lock plastic bag
Condition Quantity : 8 bags, Weight/Volume : 300 g/bag,
Temperature : room temperature, in good condition when received
Received Date January 29, 2016
Tested Date February 01, 2016 - February 09, 2016
Analysis Results
Test items per 100 g| per Serving | % Daily Reference Methods
value
Calories (Kcal) 485.80 340.00 - Compendium of method for food Analysis (2003). C2
Calories from Fat (Kcal) 219.21 150.00 - Compendium of method for food Analysis (2003), C2
Total Fat (g) 24.36 17.00 26 In-house method based on AOAC (2012),C35.948.15
Saturated Fat (g) 13.98 10.00 50 In-house method based on Compendium of method for food Analysis(2003),p2-33 10
236
Trans Fat (g) 0.00 0.00 - In-house method based on Compendium of method for food Analysis(2003),p2-33 to
2-36
Cholesterol (mg) Not Detected 0.00 0 In-house method based on AOAC (2012),C45,994.10
Sodium (mg) 69.94 50.00 ] In-house method based on AOAC (2012) 984.27 by ICP-OES
Carbohydrate (g) 56.64 40.00 13 Compendium of method for food Analysis (2003), C2
Dictary Fiber (g) 3.84 3.00 12 AOAC (2012),985.29
Sugar (g) 2422 17.00 = Compendium of method for food analysis (2003), C2, p84-86
Prolel; tgi_l"uN X 6.25) 10.00 7.00 = In-house method based on AOAC (2012),C39,981.10
Vitamin A (IU) Not Detected (0.00) 0 Compendium of method for food analysis (2003), p2-95 to p2-98
Vitamin C (mg) 0.00 (0.00) 0 Compendium of Methods for Food Analysis (2003) C2,2.62
Calcium (mg) 50.36 (35.25) 4 In-house method based on AOAC (2012) 984.27 by ICP-OES
Iron (mg) 298 (1.60) 8 In-house method based on AOAC (2012) 984.27 by ICP-OES
1.49 = > In-house method based on AOAC (2012),C39,920.153
751 & . In-house method based on AOAC (2012),C39,950,46(B)

This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.

P-22-01-017-R0D 11 08 $3)P1/2-5§
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Sample Description :  Rice Bar Original

Net Weight 70 g. ; Serving Size 70 g.

Sample Code : S859/00887-001

USA Labeling

Nutrition Facts
Serving size : 70 g

Issue Date : February 09, 2016
Report No. : TR(SS) 59/03191

0 n > .
Serving(s) per container : 1 Page : 20f2

Amount Per Serving

Calories 340 Calories from Fat 150
% Daily Value*

Total Fat 17 g. 26%
Saturated Fat 10 g. 50%
Trans Fat 0g.

Cholesterol 0 mg. 0%

Sodium 50 mg. 2%

Total Carbohydrate 40 g. 13%
Dietary Fiber 3 g. 12%
Sugars 17 g.

Protein 7 g

Vitamin A 0%

Vitamin C 0%

Calcium 4%

Iron 8%

* Percent Daily Values are based on a 2,000 calorie diet.
Your Daily Values may be higher or lower depending on
your calorie needs:

Calories : 2,000 2,500
Total Fat Less than 65g 80 ¢
Saturated Fat Less than 20¢g 25g
Cholesterol Less than 300 mg 300 mg
Sodium Less than 2,400 mg 2,400 mg
Total Carbohydrate 300g 375g
Dietary Fiber 25g J0g

Calories per gram:

Pat 9 & Cﬂ'bnh\drme 4 e Protein 4

Approg€dby: L2

e ___rj( Mr.Thanet Chomngam )
= Signed for the Director,
Samutsakhon Office

This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.

-24-01-017-R0O0(11/05/53)P2/2-SS
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Issue Date : February 09, 2016
Report No. : TR(SS) 59/03191

TEST REPORT  F?8¢: 12

Customer Name and
Address

Toom & Tum Rice Bar
Buriram Rajabhat University

439 Jira Road, Nimuang Sub-district, Muang District, Buriram Province 31000
Thailand

Sample Description

Rice Bar Original
Net Weight 70 g. ; Serving Size 70 g.

Sample Code

SS 59/00887-001

Sample Characteristic
and Condition

Packaging : zip lock plastic bag
Quantity : 8 bags, Weight/Volume : 300 g/bag.
Temperature : room temperature, in good condition when received

Received Date

January 29, 2016

Tested Date

February 01, 2016 - February 09, 2016

Analysis Results

Test items per 100 g | per Serving| % RDI Reference Methods
Energy (Kcal) 485.80 340.00 - Compendium of method for food Analysis (2003), C2
Energy from fat (Kcal) 219.24 150.00 s Compendium of method for food Analysis (2003), C2
Fat (g) 24.36 17.00 26 In-house method based on AOAC (2012),C35.948.15
Saturated Fat (g) 13.98 10.00 50 In-house method based on Compendium of method for food
Analysis(2003),p2-33 to 2-36

Cholesterol (mg) Not Detected 0.00 0 In-house method based an AOAC (2012),045.994.10
Protein (g) (%N x 6.25) 10.00 7.00 - In-house method based an AOAC (2012),C39,981.10
Carbohydrate (g) 56.64 40.00 13 Compendium of method for food Analysis (2003), C2

Dietary Fiber (g) 184 3.00 12 AOAC (2012),985.29

Sugar (g) 2422 17.00 = Compendium of method for food analysis (2003), C2, p&4-86
Sodium lmg] 6994 50.00 2 In-house method based on AOAC (2012) 984.27 by ICP-OES
Vitamin A (Llg) Not Detected (0.00) 0 Compendium of methed for food analysis (2003), p2-95 to p2-98
Vitamin Bl (mg) 0.094 (0.07) 4 In-house method based an AOAC (2012),C45.942.23
Vitamin B2 (mg) less than 0.020 (0.01) 0 In-house method based on J. Agric food chem. (1984), 32 p1326-1331
Calcium (mg) 50.36 (35.25) 4 In-house method based on AOAC (2012) 984.27 by ICP-OES
Iron (mg) 2.28 (1.60) 10 In-house method based on AOAC (2012) 984.27 by ICP-OES
Ash (g) 1.49 > = In-house method based on AOAC (2012),C39,920.153
Moisture (g) 7.51 - « In-house method based on AOAC (2012),€39,950,46(B)

This report is certified only on the sample tested.

This report shall not be reproduced, except in full, without prior approval of the company.

FM-QP-24-01-017-R00(11/05/53)P1/2-SS
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Sample Description : Rice Bar Original
Net Weight 70 g. ; Serving Size 70 g.
Sample Code : S8 59/00887-001

Thai Labeling (English)

T N Issue Date : February 09, 2016
Nutrition Information

Serving size : 70 g
Serving(s) per bag : 1 Page : 2/2

Report No. : TR(SS) 59/03191

Amount per serving
Total Energy 340 Keal (Energy from fat 150 Kcal)

(Percent Thai RDI)*

Total Fat 17 g. 26%
Saturated Fat 10 g. 50%

Cholesterol 0 mg. 0%

Protein 7 g.

Total Carbohydrate 40 g. 13%
Dietary Fiber 3 g. 12%
Sugars 17 g.

Sodium 50 mg. 2%

(Percent Thai RDI)*

Vitamin A 0% Vitamin B 1 4%

Vitamin B 2 0% Calcium 4%

Iron 10%

*Percent Thai Recommended Daily Intakes for population
over 6 years of age are based on a 2,000 kcal diet

Energy needs vary by individuals. If your activities require
energy of 2,000 keal per day, your daily diet should provide the
following nutrients

Total Fat Less than 65

g.
Saturated Fat Less than 20 :é
Cholesterol Less than 300 mg.
Total Carbohydrate 300 g
Dietary Fiber 25 g
Sodium Less than 2,400 mg.

Energy (kcal) per gram: Fat 9; Protein 4; Carbohydrate 4

e —T

ApPrMBS}’? : '\ €

h ‘} ( Mr.Thanet Chomngam )
e .~ Signed for Director,

Samutsakhon Office

This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.
FM-QP-24-01-017-R00(11/05/53)P2/2-SS
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o W
IUNDN : 09 NUNWUT 2559

1@V I0911 ;TR(SS) 59/03181

wh: 1 /1
luswwnumamsnaaey
Honazfioggai #u & fu nszonasn
UM Inedes 1wy sud
439 0.35¢ . udios auiloa 2.u55u6 31000
FWozdeAfIaE sz 3
sHanI06g SS 59/00888-005
ANHAUIAZANIWAIOL MPULVITY : PIwanadn (93Fu), S1uou: 8 qq, yiminalFues : 300 N,
qunqil - gangilias, anwdedalad
Suifuaeda 29 UN3IAN 2559
Suinaaoy 01 QUATIS 2559 - 07 AUATTUE 2559
Wan1Inaaay
TEMINATeY HEMINATOU TR0 LOD FEnameudiada
Total Plate Count <2.5x10? EAPC cfu/g - BAM (2001), C 3 (Conventional Plate
Count Method)
Yeast and Mold 10 cfulg - AOAC (2012), 997.02
Moisture * 10.54 g/100g < In-house method based on AOAC
(2012),C39,950.46(B)
Light Filth * Normal = - TCPS 709/2547
Aflatoxins *
Aflatoxin B, * Not Detected ualkg 020 | In-house method based on AOAC (2012),
Aflatoxin B, * Not Detected ug/kg 020 991.31and 994.08
Aflatoxin G, * Not Detected uglkg 040
Aflatoxin G, * Not Detected ug/kg 020
Total Aflatoxin * Not Detected uglkg -

wnews ¥ semsedavuansauinonisiusasvansuiveimaninisuwng
EAPC = Estimated Aerobic Plate Count

Pt aynAnalay
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(UN@ITAN udeEIed )
asuunugduiens el jiidnms

a1 TYNTAIAT

Nenuativiiinanmziumenaiinnnagoumiiiy
g oowr a4 ; o " 5 e T PR Y
sunkHamsnageudod igamdmmmziivanadm Taghiidfummuseuilumoinaidnusnnfoal fifims unduinianiiu
FA-QP-24-01-001-R02(19/04/53)P1/1 -S§




Juitoan : 09 QuUANTUT 2559
1@UAI8911 :TR(SS) 59/03180

w1 /1
luswanumansnagey

A a1y
vﬂlln:ﬂaqﬂnﬂ]

A1 & f PszIIMIN
UMTINedes 1w 3 sud
439 0.352 a.ludles nuiloa 2.955ud 31000

Swazidunfiody

nIZEIMITN say Il

sHian19ed

SS 59/00888-004

anyuIEzaN NG 10819

Ed
MUY Qanatadan (9aF), S : 8 99, hwmilnalTuns : 300 ndu.
gl guugiies, anmdot1and

TunTuE1a 29 UNIIAN 2539
Fufinnaou 01 AU WKE 2559 - 07 AUAWTUE 2559
WanInaaou
eMSNATL WanInAToy TRl LOD Iinaaoud1ada
Total Plate Count <2.5%102 EAPC cfu/g s BAM (2001), C 3 (Conventional Plate
Count Method)
Yeast and Mold 30 cfu/g - AOAC (2012), 997.02
Moisture * 1106 g/100g - In-house method based on AOAC
(2012),C39,950.46(B)
Light Filth * Normal - = TCPS 709/2547
Aflatoxins *
Aflatoxin B, * Not Detected uo/kg 020 | In-house method based on AOAC (2012),
Aflatoxin B, * Not Detected Hg/kg 020 | 99131and 994.08
Aflatoxin G, * Not Detected ua/kg 040
Aflatoxin G, * Not Detected Ha/kg 0.20
Total Aflatoxin * Not Detected ug/kg -

WNgwme ¥ @ TeMIMasaLuantauilunIsiuTasuasnsuIinemaafnsueng
EAPC = Estimated Aerobic Plate Count
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Issue Date : February 09, 2016
Report No : TR(SS) 59/03177

Page : 1 of |
TEST REPORT
Customer Name and Toom & Tum Rice Bar
Address Buriram Rajabhat University
439 Jira Road, Nimuang Sub-district, Muang District, Buriram Province 31000 Thailand
Sample Description Rice Bar Original
Sample Code SS 59/00888-001

Sample Characteristic and | Packaging : zip lock plastic bag

Condition Quantity : 8 bags, Weight/Volume : 300 g/bag.

Temperature : room temperature, in good condition when received
Received Date January 29, 2016

Tested Date February 01, 2016 - February 07, 2016

Analysis Results

Test items Test Results Units LOD Reference Methods

Total Plate Count 8.6x10? cfu/g - BAM (2001), C 3 (Conventional Plate Count
Method)

Yeast and Mold 40 cfu/g - AOAC (2012), 997.02

Moisture * 744 g/100g - |In-house method based on AOAC
(2012),C39,950.46(B)

Light Filth * Normal - - TCPS 709/2547

Aflatoxins *
Aflatoxin B, * Not Detected Ha/kg 020 |In-house method based on AOAC (2012),
131 94.08

Aflatoxin B, * Not Detected Hg’kg 0.20 e

Aflatoxin G, * Not Detected Ha/kg 040

Aflatoxin G, * Not Detected Ha/kg 020

Total Aflatoxin * Not Detected Hg/kg -

Note * 1 Marked tests are not DMSc accredited

/

Apprg¥ed by : S 777 A

3

Signed for Director,

- (giss Rasika Cheangsawangdee )
=== Samutsakhon Office

This report is certificd only on the sample tested.

This report shall not be reproduced, except in full, without prior approval of the company.
FM-QP-24-01-002-R04-(19/04/53)P1/1-S§
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Issue Date : February 09, 2016
Report No : TR(SS) 59/03178
Page : 1 of 1

TEST REPORT
Customer Name and Toom & Tum Rice Bar
Address Buriram Rajabhat University
439 Jira Road, Nimuang Sub-district, Muang District, Buriram Province 31000 Thailand
Sample Description Rice Bar Chocolate
Sample Code SS 59/00888-002

Sample Characteristic and | Ppackaging : zip lock plastic bag

Condition Quantity : 8 bags, Weight/Volume : 300 g/bag.

Temperature : room temperature, in good condition when received
Received Date January 29, 2016
Tested Date February 01, 2016 - February 07, 2016

Analysis Results

Test items Test Results Units LOD Reference Methods

Total Plate Count <2.5x10? EAPC cfulg . BAM (2001), C 3 (Conventional Plate Count
Method)

Yeast and Mold 10 cfulg - AOAC (2012), 997.02

Moisture * 10.55 g/100g - |In-house method based on AOAC
(2012),C39,950.46(B)

Light Filth * Normal - - TCPS 709/2547

Aflatoxins *

Aflatoxin B, * Not Detected ug/kg 020 |In-house method based on AOAC (2012),
991.31and 994.08

Aflatoxin B, * Not Detected ug’kg 0.20

Aflatoxin G, * Not Detected Mg/kg 0.40

Aflatoxin G, * Not Detected ug/kg 0.20

Total Aflatoxin * Not Detected ug/kg -

Note * | Marked tests are not DMSc accredited
EAPC = Estimated Aerobic Plate Count

Apprové& by NG fz//w \

( P\;hss Rasika Cheangsawangdee )
Signed for Director,
‘=== Samutsakhon Office

This report is certified only on the sample tested.

This report shall not be reproduced, except in full, without prior approval of the company.
FM-QP-24-01-002-R04-(19/04/53)P1/1-8S
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TEST REPORT

Issue Date : February 09, 2016
Report No : TR(SS) 59/03179
Page: 1 of |

Customer Name and
Address

Toom & Tum Rice Bar

Buriram Rajabhat University

439 Jira Road, Nimuang Sub-district, Muang District, Buriram Province 31000 Thailand

Sample Description

Rice Bar Coffee

Sample Code

S8 59/00888-003

Sample Characteristic and
Condition

Packaging : zip lock plastic bag

Quantity : 8 bags, Weight/Volume : 300 g/bag.

Temperature : room temperature, in good condition when received

Received Date

January 29, 2016

Tested Date

February 01, 2016 - February 07, 2016

Analysis Results

Test items Test Results Units LOD Reference Methods
Total Plate Count <2.5x10? EAPC cfulg - mmgg?m)' C 3 (Conventional Plate Count
Yeast and Mold 20 cfulg - AOAC (2012), 997.02
Moisture * 8.96 g/100g - In-house method based on AOAC
(2012),C39,950.46(B)
Light Filth * Normal - - TCPS 709/2547
Aflatoxins *
Aflatoxin B, * Not Detected ug/kg 0.20 [In-house method based on AOAC (2012),
Aflatoxin B, * Not Detected ugkg gy | =R
Aflatoxin G, * Not Detected ug/kg 040
Aflatoxin G, ~ Not Detected ug/kg 0.20
Total Aflatoxin * Not Detected ualkg -
M B e Bl Rerouic ke Count
Approved by : A / A

—~— (lﬂiss Rasika Cheangsawangdee )
- e, &

% . Signed for Director,
Samutsakhon Office

This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.

FM-QP-24-01-002-R04-(19/04/53)P1/1-SS
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TEST REPORT

Issue Date : February 09, 2016
Report No : TR(SS) 59/03180
Page : | of |

Customer Name and
Address

Toom & Tum Rice Bar

Buriram Rajabhat University

439 Jira Road, Nimuang Sub-district, Muang District, Buriram Province 31000 Thailand

Sample Description

Rice Bar Flavor of Green Tea

Sample Code SS 59/00888-004

Sample Characteristic and | Packaging : zip lock plastic bag

Condition Quantity : 8 bags, Weight/Volume : 300 g/bag.

Temperature : room temperature, in good condition when received
Received Date January 29, 2016
Tested Date February 01, 2016 - February 07, 2016

Analysis Results

Test items Test Results Units LOD Reference Methods

Total Plate Count <2.5x10? EAPC cfu/g - BAM (2001), C 3 (Conventional Plate Count
Method)

Yeast and Mold 30 cfulg - AOAC (2012), 997.02

Moisture * 11.06 g/100g - |In-house method based on AOAC
(2012),C39,950.46(B)

Light Filth * Normal - - TCPS 709/2547

Aflatoxins *

Aflatoxin B, * Not Detected ng/kg 020 |In-house method based on AOAC (2012),
991.31and 994.08

Aflatoxin B, * Not Detected uakg 020 an

Aflatoxin G, * Not Detected ualkg 040

Aflatoxin G, * Not Detected ua/kg 0.20

Total Aflatoxin * Not Detected Halkg -

Note * | Marked tests are not DMSc accredited
EAPC = Estimated Aerobic Plate Count
Approved by :

.

——_( Miss Rasika Cheangsawangdee )

Signed for Director,
Samutsakhon Office

This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.
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TEST REPORT

Issue Date : February 09, 2016
Report No : TR(SS) 59/03181
Page : 1 of |

Customer Name and
Address

Toom & Tum Rice Bar

Buriram Rajabhat University

439 Jira Road, Nimuang Sub-district, Muang District, Buriram Province 31000 Thailand

Sample Description

Rice Bar Honey

Sample Code

SS 59/00888-005

Sample Characteristic and
Condition

Packaging : zip lock plastic bag

Quantity : 8 bags, Weight/Volume : 300 g/bag.

Temperature : room temperature, in good condition when received

Received Date

January 29, 2016

Tested Date

February 01, 2016 - February 07, 2016

Analysis Results

Test items Test Results Units LOD Reference Methods
Total Plate Count <2.5x102 EAPC cfu/g - BAM (2001), C 3 (Conventional Plate Count
Method)
Yeast and Mold 10 cfulg - AOAC (2012), 997.02
Moisture * 10.54 g/100g - In-house method based on ACAC
(2012),C39,950.46(B)
Light Filth * Normal - - TCPS 709/2547
Aflatoxins *
Aflatoxin B, * Not Detected na/kg 0.20 |In-house method based on AOAC (2012),
’ 1.31 .08
Aflatoxin B, * Not Detected ug/kg 0.20 S anet 804
Aflatoxin G, * Not Detected Hg/kg 040
Aflatoxin G, * Not Detected Halkg 0.20
Total Aflatoxin * Not Detected ug/kg -
Note * ; Marked tests are not DMSc accredited
EAPC = Estimated Aerobic Plate Count 7
. iy Z'!
Approved by : A !’5‘,‘1‘;"; A

- (

Iﬁ,iss Rasika Cheangsawangdee )
"~ Signed for Director,
Samutsakhon Office

This report is certified only on the sample tested.

This report shall not be reproduced, except in full, without prior approval of the company.
FM-QP-24-01-002-R04-(19/04/53)P1/1-SS
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@UTS 8911 : TR(SS) 59/03191
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439 0.55z o lwdles eudes 245508 31000
= o 1 v o w
3UATIDUAN IV AIZUIATN TAAUAITD
Net Weight 70 g. ; Serving Size 70 ¢.
L 1
INaANIDEN S§ 59/00887-001
ANHMZHAZAMNAIDENA MUY QaNaadn (mash. S s qu inndinadSuas : 300 A,
qaniqil : ganiniioa. anmdng alnd
v oAy w1
IUNTUNIDEY 29 UNgIAN 2559
v o
IUNhaaoy
Hansynaaay
A N R .
siwMsnaaey A0 100 NN | ABHHIHHIY|  %RDI JEnagousiida
u3lnn
vdinuiniuafTaunaed) 485.80 340,00 - Compendium of method for food Analysis (2003). €2
wisauon luiuiTanaae) 219.24 150,00 : Compendium of method for food Analysis (2003, C2
Tuiuiiaviua (n) 24.36 17.00 26 In-house method based on AOAC (2012),C35.948 15
Turiusuda (n.) 13.98 10.00 50 In-house method based on Compendium of method 1
Analysis(2003),p2-33 (0 2-36
Taiaanoioa ) Tuwuy 0.00 0 In-house method based on AOAC (2012),045.994.10
Tl58u () (%N x 6.25) 10.00 7.00 2 In-house method based on ADAC (2012),039.981.10
M3 ulawsa () 56.64 40.00 13 Compendium of method for food Analysis (2003). C2
o3 (n) 3.84 3.00 12 AOAC (2012),985.29
11e7a () 24.22 17.00 - Compendium of method for food analysis (2003), C2, p84-86
Twdum (un) 69.94 50.00 2 In-house method based on AOAC (2012) 984.27 by ICP-OES
FAue (uan.) Taiwy (0.00) 0 Compendium of method for food analysis (2003), p2-95 10 p2-98
Fariiudl 1 (un.) 0.094 (0.07) 4 In-house method based on AOAC (2012).C45.942.23
Faniiud 2 (un.) Wound 0.020 (0.01) 0 In-house method based on J. Agric food chem. (1984), 32 p1326-1331
llﬂﬂt’shllu (un.) 50.36 (35.25) 4 In-house method based on AOAC (2012) 984.27 by ICP-OES
widn (un.) 2.28 (1.60) 10 In-house method based an AOAC (2012) 984.27 by ICP-OES
18100 1.49 . = In-house method based on AOAC (2012),C39,920.153
I 751 . . In-house method based on AOAC (2012),C39,950.46(B)
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Net Weight 70 g. ; Serving Size 70 g.
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Tuiinameu 01 NUANUS 2559 - 07 AuANTUSE 2559
Hamanaaay
TwuMmInagay Hamsnaaou ‘rﬂl.'?fJ LOD a%ﬂﬂﬁﬂUsNa&
Total Plate Count 8.6x10? cfulg % BAM (2001), C 3 (Conventional Plate
Count Method)
Yeast and Mold 40 cfulg = AOAC (2012), 997.02
Moisture * 744 g/100g - In-house method based on AOAC
(2012),C39,950.46(B)
Light Filth * Normal = = TCPS 709/2547
Aflatoxins *
Aflatoxin B, * Not Detected ug/kg 020 | In-house method based on AOAC (2012),
Aflatoxin B, * Not Detected ugrkg 020 | 99131and 994.08
Aflatoxin G, * Not Detected Hglkg 040
Aflatoxin G, * Not Detected Hglkg 020
Total Aflatoxin * Not Detected ugrkg -
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HanN1Inaaov
swMmInaTeu HAMINATOL et LOD JEnameusd1ads
Total Plate Count <25%102 EAPC cfu/g = BAM (2001), C 3 (Conventional Plate
Count Method)
Yeast and Mold 10 cfu/g - AOQAC (2012), 997.02
Moisture * 10.55 g/100g # In-house method based on AOAC
(2012),C39,950.46(B)
Light Filth * Normal = = TCPS 709/2547
Aflatoxins *
Aflatoxin B, * Not Detected ug’kg 0.20 In-house method based on AOAC (2012),
Aflatoxin B, * Not Detected Halkg 020 |99131and 994.08
Aflatoxin G, * Not Detected ua/kg 040
Aflatoxin G, * Not Detected ug/kg 020
Total Aflatoxin * Not Detected ua/kg -

wnewe ¥ enmmedauuanauinuniusavanuineimaninisuneg
EAPC = Estimated Aerobic Plate Count
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Analysis / Test Report
NUTRITION LABELING (THALRDI)

For < The Development of Competitive Potential and Competency of Buriram Product
Highlight's Entreprencurs for Value Creation and Sustainable Value Added, Buriram
Rajabhat University

Address < 439 Buriram Rajabhat University, Jira Rd.. Naimuang, Muang. Buriram Thailand 31000

Received Date = 14092016

b
“erdyl

Accreditation No. 1031/47

Lot 1D 1 1657091-1
Report Number : 770072-1(1)
Date Reported @ Oct 04, 2016
Page 1 of' 3

Sample - nionsoudanlaen

NET WEIGHT 120 n§y

SERVING SIZE 14 73 (30 nin)

SERVINGS PER CONTAINER 4

Nutrient Per 100g Per serving Y% Daily value
1/4 99 (30 N3W)

Calories (kilocalories) 529 160
Calories from FFat (kilocalories) 272 80
Fotal Fat(g) 30.2 9 14
Saturated fat (g} 711 2 10
Cholesterol tmg) Not Detected** 0 0
Protein (Nv6.25) (g) 1.79 ound 1
Potal Carbohydrate, Include DI (g) 624 9 6
Dietary Fiber (g) 838 E | 12
Sugars (g) 2.56 Tooni1
Sodium (mg) 206 60 3
Vitamin A (Beta_carotene) tug RE* 88.1 (26.4) 4
Vitamin B 1 (mg) 0.02 (0.01) 0
Vitamin BB 2 (mg) <0.01 (< 0.003) 0
Calcium (mg) 46.5 (14.0) uaon 2
[ron (mg) 1.09 (0.33) 2
Ashig) 217
Moisture (g) 346

Test Date @ 15092016 Completed Date : 22/09/2016

R

( Jutharat Sriprasert )

Technical Management :

st are valid only for the analyzed/testerl sample
al witten consent fron the Laboratory. ALS Laborator

5 indicated in this report. lo part of this repoit or

Y

( Sumalee Chanta )

Signed for and on behalf of
ALS Laboratory Group (Thailand) Co.. Ltd.

certificate may be reproduced in any

wup Thailandd) strongly recommends that this report is nat reproduced except in ful

AICHT soLuTians

SHReports Nu_Than T 3ppt NU-[6022
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Accreditation No. 1031/47

Analysis / Test Report
NUTRITION LABELING (THALRDI)
For ¢ The Development of Competitive Potential and Competency of Buriram Product Lot ID S 1657091-1

Iighlight's Entreprencurs for Value Creation and Sustainable Value Added, Buriram Report Number : 770072-1(1)

Date Reported  : Oct 04, 2016

Rajabhat Univer

Address 439 Buriram Rajabhat University, Jira Rd.. Naimuang, Muang. Buriram Thailand 31000 Page 2 ol 3
Received Date : 14/09/2016

" y T

Samiple - naonsouaanlaon

NET WEIGHT 120 niu
SERVING SIZE 174024 (30 nin
SERVINGS PER CONTAINER 4

Nutrient LOD Referenee Method

Calories (kilocalories) = keals 100g — Method of Analysis for Nutrition Labeling (1993) p. 106

Calories from Fat (kilocalories) - keals 100g — Method of Analysis for Nutrition Labeling (1993) p. 106

Total Fat () - o 100g In-house method STM No. 03-010 based on AOAC (2012) . 996.06

Saturated fal (g) 0008 g 100g In-house method STM No. 03-010 based on AOAC (2012) . 996.06

Cholesterol tmg) 0.3 g 100g In-house method STM No.03-027 based on Journal off AOAC International . Vol.76. No.d. 1993, p.902-906
Protein (Nx6.25) (¢) 0.1 £/ 100g In-house method STM No. 03-017 based on AOAC (2012) . 981.10

Total Carbohydrate. Include DF (g) % 2 100g Method of Analysis for Nutrition Labeling (1993) p. 106

Dictary Fiber (g) - w100y In-house method STM No. 03-008 based on AOAC (2012) . 985.29

Sugars (g) - o 100g In-house methad STM No. 03-025 based on Journal of AOAC International . Vol.75. No.3. 1992, p.443-464
Sodium (mg) 010 myg 100g Based on AOAC (2012), 984.27

Vitamin A (Beta carotene) (ug REV 033 ug 100g Based on JAOAC (1997)

Vitamin B 1 (mg) 0.003  mg 100g In-house method STM No.03-022 based on Food Chemistry, Vol. 56, and No. 1. 1996, P. 81-86

Vitamin B 2 (mg) 0.003  mg 100g In-house method STM No.03-022 based on Food Chemistry, Vol. 56, and No. 1. 1996, P. 81-86

Calcium (mg) 010 mg 100g Based on AOAC (2012) . 984.27

Iron (mg) 0.003  mg 100g Based on AOAC (2012) . 984.27

Ashig) = 2/ 100g AOAC (2012) . 940.26A

Moisture (g) B 2 100g AOAC (2012). 920.151A

Remark @ * Analyte(s) marked * isfare not included in scope of’ Acereditation

** Not Detected at a lower limit of detection

anly for the analyzed/tested sample(s) as indicated in this report. Ho part of this report or certificate may be reproduced in any
from the Laboratory, ALS Laboratory Groop (Thailanel) strongly recommencds that this report is not reproduced except in full.

www.alsglebal.c
. RIGHT sOLUTIONS
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Analysis / Test Report
NUTRITION LABELING (THAI.RDI)
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Accreditation No. 1031/47

LotID 1 1657091-1
Report Number : 770072-1(1)
Date Reported  : Oct 04, 2016
Page 3 of' 3

nchicated in this report. No part of this report or certificate may be reproduced in any
aboratory Group (Thailand) strongly recommends that Uhis report s not reproducerd except in full.
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Analysis / Test Report
NUTRITION LABELING (THALRDI)

For + The Development of Competitive Potential and Competency of Buriram Product
Highlight's Entreprencurs for Value Creation and Sustainable Value Added. Buriram
Rajabhat University

Address

+ 439 Buriram Rajabhat University, Jira Rd., Naimuang, Muang, Buriram Thailand 31000

Received Date ¢ 14/09/2016
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Accreditation No. 1031/47

Lot D 1 1657091-2
Report Number ; 770072-1(2)
Dale Reported : Oct 04, 2016
Page 1 of 3

Sample - nananseumn hifanldan

NET WEIGHT 120 niy

SERVING SIZE 14 4 (30 051

SERVINGS PER CONTAINER 4

Nutrient Per 100g Per serving % Daily value
1/4 73 (30 Ty

Calories tkilocalories) s09 150
Calories from Fat (kilocalories) 223 60
Total Fat (g} 248 7 I
Saturated fat (g) 5.83 1.5 8
Cholesterol (mg) Not Detected** 0 0
Protein (Nx6.25) (g) 1.64 0
Total Carbohydrate. Include DI (g) 69.7 21 7
Dictary Fiber (g) 7.16 2 8
Sugars (g) 7.61 2
Sodium (mg) 139 40 2
Vitamin A (Beta_carotene) (ug RE)* 27.2 (8.16) 0
Vitamin B 1 (mg) 0.02 (0.01) 0
Vitamin BB 2 (mg) =001 (= 0.003) 0
Calcium tmg) 27.8 (8.34) 1]
Tron (mg) 1.14 (0.34) 2
Ash(g) 1.55
Moisture (g) 2.32

Test Date : 15092016 Completed Date : 22/09/2016
J A

 Jutharat Sriprasert )

Technical Management :

/
/

b= 8 é/,
( Sumalee Chanta )

Signed for and on behalf off

ALS Laboratory Group (Thailand) Co.. 1.td.

nly for the analyzed/lesterd samplegs)
il from the Lab

AIGHT soLuTiaons

5 indicated in this report. Ho part of this report or certificate may be reproduced in any
story. ALS Laboratory Group {Thailand) stronaly recommends that this teport is not reproduced except in full
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Analysis / Test Report

NUTRITION LABELING (THALRDI) Avscradaninn Ne. 1051747

IFor ¢ The Development of Competitive Potential and Competency ol Buriram Product

Lot ID 1 1657091-2

Highlight's I'ntreprencurs for Value Creation and Sustainable Value Added, Buriram Report Number : 770072-1(2)

Address
Received Date

Sample

Rajabhat University

Date Reported - Oct 04, 2016

: 439 Buriram Rajabhat University, Jira Rd.. Naimuang, Muang, Buriram Thailand 31000

2 14092016

¥ e -
s nasgnionni lumwﬂﬂnn

NET WEIGHT 120 nju
SERVING SIZE 1403 (30 nin)
SERVINGS PER CONTAINER 4

Page 2 of 3

Nutrient

Calories (kilocalories)

Calories from Far (kilocalories)
Total Fat (g)

Saturated fat (g)

Cholesterol (mg)

Protein (Nx6.25) (g)

Total Carbohydrate. Include DF (g)
Dictary Fiber (g)

Sugars (g)

Sodium tmg)

Vitamin A (Beta carotene) tug RE)*
Vitann B 1 {mg)

Vitanun B 2 (mgh

Calcium (img)

Iron (mg)

Ash (g)

Moisture (g)

LOD Reference Method
- keals 100g Method of Analysis for Nutrition Labeling (1993) p.106
- keals 100g  Method of Analysis for Nutrition Labeling (1993) p.106
- e 100g In-house method STM No. 03-010 based on AOAC (2012) . 996.06
0008 ¢ 100g In-house method STM No. 03-010 based on AOAC (2012) . 996.06
0.3 mg 100g In-house method STM No.03-027 based on Journal of AOAC International . Vol.76. No.4. 1993, p.902-906
0.1 2 100g In-house method STM No. 03-017 based on AOAC (2012) . 981.10
A g 100g Method of Analysis for Nutrition Labeling (1993) p.106
2 2 100y In-house method STM No., 03-008 based on AOAC (2012) . 985.29
- £ 100g In-house method STM No. 03-025 based on Jounal of AOAC International . Vol.75. No.3. 1992, p.443-464
010 mel00g Based on AOAC (2012) . 984.27
0.3} ug/lo0g Based on JAOAC (1997)
0003 mg 100y In-house methad STM No.03-022 based on Food Chemistry. Vol. 56. and No. 1. 1996. . 81-86
L0033 mg 100g In-house method STM No.03-022 based on Food Chemistry, Vol. 56, and No. 1, 1996, P. 81-86
010 mg 100g Based on AOAC (2012) . 984.27
0003 mg 100g Based on AOAC (2012) . 984.27
- 2 100g AOAC (2012) . 940.26A
= 2 100z AOAC(2012) . 920.151A

Remark :

*

Analyte(s) marked * is/are not included in scope of Accreditation

*# Not Detected at a lower limit ol detection

analyzed/lested sample(s) as indicated in this report, Ne
ihe Laboratory. ALS Laboratory Group (Thailand) stronaly re

sart of this report or certificate may be reproduced in any
mmends that this report is not reproduced except in full

ng, Bangko +66 02715 87C

An A Limited C pa

www.alsglobal.com

RIGHT sSOLUTIioOnNs
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Analysis / Test Report

NUTRITION LABELING (THALRDI) Aecrlition 1o, TRIMT

Nutrition Labeling for Lot ID L 1657091-2
sample : ndaanaonnihidanldan Report Number : 770072-1(2)
Date Reported : Ocl 04, 2016
Page 3 of 3
Yoiya Inyms

wiamianiTna: 413 (30 niw)
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Analysis / Test Report

Report to : The Development of Competitive Potential ~ Project Name :
and Competency of Buriram Product Location :
Highlight's Entrepreneurs for Value Creation
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Accreditation No. 1031/47

Lot ID: 1657091
Date Received : Sep 14, 2016

and Sustainable Value Added, Buriram P1Os: Date Reported :Sep 22, 2016
Rajabhat University Report Number : 770072-1
439 Buriram Rajabhat University, Jira Rd.,
Naimuang, Muang, Buriram Thailand 31000
Attn : Khuannapa Aus-sawaphum
Phone : -
Fax: -
Email : B5155316@hotmail.com
Page 1 of 4
Reference Number 1657091-1
Sampling Date Sep 14, 2016
Sample Description nalunsaudnnldan
Condition of Sample  packed in six pouches
Date of Analysis Sep 15, 2016
Analyte Unit LOD Result Method
Fatty acid composition
Saturated Fat g/100g 0.008 7.11 In-house method STM No. 03-010 based
on AOAC (2012), 996.06
Food Testing
Ash g/100g s 2.17 AOAC (2012), 940.26A
Vitamin A (Beta-carotene) * ug/100g 0.33 88.1 Based on JAOAC (1997)
Calories from Fat keals/100g = 272 Method of Analysis for Nutrition Labeling
(1993) p.106
Total Carbohydrate (Include g/100g - 62.4 Method of Analysis for Nutrition Labeling
Dietary Fiber) (1993) p.106
Calories kcals/100g - 529 Method of Analysis for Nutrition Labeling
(1993) p.106
Cholesterol mg/100g 0.3 Not Detected In-house method STM No.03-027 based
on Journal of AOAC International,
Vol.76, No.4, 1993, p.902-906
Dietary Fiber (Total) g/100g = 8.38 In-house method STM No. 03-008 based
on AOAC (2012), 985.29
Fat g/100g - 30.2 In-house method STM No. 03-010 based
on AOAC (2012), 996.06
Moisture g/100g - 3.46 AOAC (2012), 920.151A
Protein (Nx6.25) g/100g 0.1 1.79 In-house method STM No. 03-017 based
on AOAC (2012), 981.10
Total Sugars g/100g 2.56 In-house method STM No. 03-025 based
on Journal of AOAC International,
Vol.75, No.3, 1992, p.443-464
Vitamin B1 mag/100g 0.003 0.02 In-house method STM No.03-022 based
on Food Chemistry, Vol. 56, and No. 1,
1996, P. 81-86
The ab sull lid only for the analyzed/tested le(s) :_/JA/L'__
inccated m this report. No part o tis eport o certcate moy b Approved by
fuced from without writt 1 fram the Laboratory. -
N e b e SUarar Srpracer
report is not reproduced excepl in full. Section Head

S\ReportsiDMSC rpt =
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Accreditation No. 1031/47

Report to : The Development of Competitive Potential ~ Project Name : Lot ID: 1657091
and Competency of Buriram Product Location : Date Received :Sep 14, 2016
Highlight's Entrepreneurs for Value Creation PIO: e WEC, 1 30P 2
and Sustainable Value Added, Buriram 10: Date Reported :Sep 22, 2016
Rajabhat University Report Number : 770072-1
439 Buriram Rajabhat University, Jira Rd.,
Naimuang, Muang, Buriram Thailand 31000
Attn : Khuannapa Aus-sawaphum
Phone : -
Fax: -
Email : B5155316@hotmail.com
Page 2 of 4
Reference Number 1657091-1
Sampling Date Sep 14, 2016
Sample Description nalunsaudatldan
Condition of Sample  packed in six pouches
Date of Analysis Sep 15, 2016
Analyte Unit LoD Result Method
Food Testing
Vitamin B2 mg/100g 0.003 <0.01 In-house method STM No.03-022 basec
on Food Chemistry, Vol. 56, and No. 1,
1996, P. 81-86
Metals Testing
Calcium mg/100g 0.10 46.5 Based on AOAC (2012), 984.27
Tron mg/100g 0.003 1.09 Based on AOAC (2012), 984.27
Sodium mg/100g 0.10 206 Based on AOAC (2012), 984.27
The above results are valid only for the analyzed/tested sample(s) as Approved by : 8 '/JAA“P—_.

indicated in this report. No part of this report or certificate may be
reproduced in any from without written consent from the Laboratory.
ALS Laboratory Group {Thailand) strongly recommiends that this

report is not reproduced except in full

Jutharat Sriprasert
Section Head

S\ReportsiDMSC ==+
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Analysis / Test Report

Project Name :

Accreditation No. 1031/47

Lot ID: 1657091

and ComPetency of Buriram Product ] Location : Date Received : Sep 14, 2016
Highlight's Entrepreneurs for Value Creation P/O:
and Sustainable Value Added, Buriram /0 Date Reported :Sep 22, 2016
Rajabhat University Report Number: 770072-1
439 Buriram Rajabhat University, Jira Rd.,
Naimuang, Muang, Buriram Thailand 31000
Attn : Khuannapa Aus-sawaphum
Phone : -
Fax: -
Email : B5155316@hotmail.com
Page 3 of =
Reference Number 1657091-2
Sampling Date Sep 14, 2016
Sample Description ndapnsavuuuludaldan
Condition of Sample  packed in six pouches
Date of Analysis Sep 15, 2016
Analyte Unit LOD Result Method
Fatty acid composition
Saturated Fat g/100g 0.008 5.83 In-house method STM No. 03-010 basec
on AOAC (2012), 996.06
Food Testing
Ash g/100g = 1.55 AOAC (2012), 940.26A
Vitamin A (Beta-carotene) * ug/100g 0.33 27.2 Based on JAOAC (1997)
Calories from Fat kcals/100g 223 Method of Analysis for Nutrition Labeling
(1993) p.106
Total Carbohydrate (Include g/100g - 69.7 Method of Analysis for Nutrition Labeling
Dietary Fiber) (1993) p.106
Calories kcals/100g = 509 Method of Analysis for Nutrition Labeling
(1993) p.106
Cholesterol mg/100g 0.3 Not Detected In-house method STM No.03-027 based
on Journal of AOAC International,
Vol.76, No.4, 1993, p.902-906
Dietary Fiber (Total) g/100g - 7.16 In-house method STM No. 03-008 basec
on AOAC (2012), 985.29
Fat g/100g = 24.8 In-house method STM No. 03-010 baszz
on ADAC (2012), 996.06
Moisture g/100g = 2.32 AOAC (2012), 920.151A
Protein (Nx6.25) g/100g 0.1 1.64 In-house method STM No. 03-017 basec
on AOAC (2012), 981.10
Total Sugars g/100g - 7.61 In-house method STM No. 03-025 basez
on Journal of AOAC International,
Vol.75, No.3, 1992, p.443-464
Vitamin B1 mg/100g 0.003 0.02 In-house method STM No.03-022 basec

The above results are valid only for the analyzed/tested sample(s) as

indicated in this report. No part of this report or certificate may be
reproduced in any from without written consent from the Laboratory.
ALS Laboratory Group (Thailand) strongly recommends that this
| report is not reproduced except in full.

Approved by

on Food Chemistry, Vol. 56, and No. 1
1996, P. 81-86

J. e

Jutharat Sriprasert
Section Head

S\Reports\DMSC o
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Accreditation No. 1031/47

Lot ID: 1657091
Date Received :Sep 14, 2016

and Sustainable Value Added, Buriram P/O; Date Reported :Sep 22, 2016
Rajabhat University Report Number : 770072-1
439 Buriram Rajabhat University, Jira Rd.,
Naimuang, Muang, Buriram Thailand 31000
Attn : Khuannapa Aus-sawaphum
Phone : -
Fax: -
Email : B5155316@hotmail.com
Page 4 of =
Reference Number 1657091-2
Sampling Date Sep 14, 2016
Sample Description naransauuuulifaldan
Condition of Sample  packed in six pouches
Date of Analysis Sep 15, 2016
Analyte Unit LOD Result Method
Food Testing
Vitamin B2 mg/100g 0.003 <0.01 In-house method STM No.03-022 based
on Food Chemistry, Vol. 56, and No. 1,
1996, P. 81-86
Metals Testing
Calcium mg/100g 0.10 27.8 Based on AOAC (2012), 984.27
Iron mg/100g 0.003 1.14 Based on AOAC (2012), 984.27
Sodium mg/100g 0.10 139 Based on AOAC (2012), 984.27
Remark :
1. LOD : Limit of Detection
2."<" : Lower than LOQ (Limit of Quantitation)
3. Analyte(s) marked * is/are not included in scope of Accreditation.
The above results are valid only for the analyzed/tested sample(s} as Approved bY ’

indicated in this report. No part of this report or certificate may be
reproduced in any from without written consent from the Laboratory.
ALS Laboratory Group (Thailand) strongly recommends that this
report is not reproduced except in full.

Jutharat Sriprasert
Section Head

S)\Reports\DMSC
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Accreditation No. 1078/48

Issue Date : October 18, 2016
Report No : TRSS59/32237 Part 2
Page : 2 of 2

Analysis Results
Test items Test Results Units LOD Reference Methods
Sodium Benzoate * Not Detected mg/kg 14.16 | Nordic committee on food Analysis
No.124(1997)
Sodium Chloride 239 g/100g - |ADAC (2012),C35,937.09
Sulfur dioxide (SO,) * Not Detected malkg 304 |AOAC (2012),C47,990.28
Water Activity at 25°C * 095 - - In house method base on AOAC (2012)
978.18
Synthetic Food Color (HPLC) *
Tartrazine * Not Detected mg/kg 400 |In-house method based on TIS (1987),696
Brilliant Blue * Not Detected mgrkg 4.00
Sunset Yellow * Not Detected mgrkg 4.00
Allura Red * Not Detected mg/kg 4.00
Carmoisine * Not Detected mg/kg 4.00
Ponceau 4R * Not Detected mg/kg 4.00
Erythrosine * Not Detected mg/kg 8.00
Quinoline Yellow * Not Detected mg/kg 8.00
Indigo Carmine * Not Detected mg/kg 200
Amaranth * Not Detected mg/kg 200
Brilliant Black * Not Detected ma/kg 4.00
Fast Green * Not Detected mg/kg 4.00

144

Note * 1 Marked tests are not DMSc accredited

Appgved by —E&.J
3 \ ( Mr.Thanet Chomngam )
%\} ~  Signed for Director,

Pt oo Samutsakhon Office
CERTIFIED

This report is certified only on the sample tested.

This report shall not be reproduced, except in full, without prior approval of the company.
FM-QP-24-01-002-R04(19/04/53)P2/2-SS
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9_1% \\ Somutsaknon Branch : 2
63,/ Tel @ (66
i %r'fanq) o BT
Accreditation No. 1078/48
Issue Date : October 18, 2016
Report No : TRSS59/32236 Part 2
Page : 2 of 2
Analysis Results
Test items Test Results Units LOD Reference Methods
Sodium Benzoate * Not Detected mgrkg 14.16 | Nordic committee on food Analysis
No.124(1997)
Sodium Chloride 147 g/100g - AOAC (2012),C35,937.09
Sulfur dioxide (SO,) * Not Detected mg/kg 3.04 |AOAC (2012),C47,990.28
Water Activity at 25 °C * 0.96 - - In house method base on AOAC (2012)
978.18
Synthetic Food Color (HPLC) *
Tartrazine * Not Detected mag/kg 4.00 |In-house method based on TIS ,(1987),696
Brilliant Blue * Not Detected mg/kg 4.00
Sunset Yellow * Not Detected mg/kg 4.00
Allura Red * Not Detected mg/kg 4.00
Carmoisine * Not Detected ma/kg 4.00
Ponceau 4R * Not Detected mg/kg 4.00
Erythrosine * Not Detected mag/kg 8.00
Quinoline Yellow * Not Detected mg/kg 8.00
Indigo Carmine * Not Detected mg/kg 2.00
Amaranth * Not Detected mg/kg 2.00
Brilliant Black * Not Detected mg/kg 4.00
Fast Green * Not Detected mg/kg 4.00

Note  * : Marked tests are not DMSc accredited
EAPC = Estimated Aerobic Plate Count

( Mr.Thanet Chomngam )
Signed for Director,
Samutsakhon Office

CERTIFIED

This report is certified only on the sample tested.

This report shall not be reproduced, except in full, without prior approval of the company.
FM-QP-24-01-002-R04(19/04/53)P2/2-8S
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Sample Description :  Yanagi matsutake in the sauce (Shitake Mushroom Sauce)
Net Weight 185 g. ; Serving Size 92 g.

Sample Code 1 S859/10864-001
USA Labeling
Nutrition Facts
2 servings per container
Serving size 92 g.
Amount per serving

Issue Date : October 18, 2016
Report No. : TRSS59/32235 Part |
Page : 2 of 2

Calories 30
% Daily Value*
Total Fat Og 0%
Saturated Fat  0Og 0%
Trans Fat Og
Cholesterol Omg 0%
Sodium 1220mg 53%
Total Carbohydrate 5g 2%
Dietary Fiber g 4%
Total Sugars  3g
Includes 2g Added Sugars 4%
Protein 3%
Vitamin D Omcg 0%
Calcium 15mg 0%
Iron 0.2mg 0%
Potassium 115mg 2%

*The % Daily Values (DV) tells you how much a nutrient in
a serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice

&
2;;-_. ( Mr.Thanet Chomngam )
Pollanc co > Signed for the Director,

CERTIFIED Samutsakhon Office

This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.
FM-QP-24-01-017-R00(1 1/05/53)P2/2-5$




147

5 Fax

Sample Description :  Yanagi matsutake in the sauce (Shoyu)
Net Weight 185 g. ; Serving Size 92 g,
Sample Code : SS859/10864-003

USA Labeling

oy - Issue Date : October 18,2016
Nutrition Facts
- - Report No. : TRSS59/32237 Part |
2 servings per container
. 4 Page : 2 of 2
Serving size 92 g,
Amount per serving
Calories 70
Y Daily Value*

Total Fat 0.5g 1%

Saturated Fat ~ Og 0%

Trans Fat Og
Cholesterol Omg 0%
Sodium 830mg 36%
Total Carbohydrate 13g 5%

Dietary Fiber ~ 2g 7%

Total Sugars 12g

Includes 10g Added Sugars 20%

Protein 3g
Vitamin D Omcg 0%
Calcium 15mg 0%
Iron 0.3mg less than 2%
Potassium  120mg 3%
“The % Daily Values (DV) tells you how much a nutrient in
a serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice

Samutsakhon Office

CERTIFIED

This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.
FM-QP-24-01-017-R00(1 1/05/53)P2/2-88
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Sample Description :  Yanagi matsutake in the sauce (Vinegar & Honey)
Net Weight 185 g. ; Serving Size 92 g.
Sample Code : SS59/10864-002

USA Labeling

.o Issue Date : October 18,2016
Nutrition Facts
n - Report No. : TRSS59/32236 Part |
2 servings per container
. ; Page : 2 of 2
Serving size 92 g,
Amount per serving
Calories 80
% Daily Value*

Total Fat 0.5¢ 1%

Saturated Fat Og 0%

Trans Fat  Og
Cholesterol Omg 0%
Sodium 580mg 25%
Total Carbohydrate 16g 6%

Dietary Fiber lg 4%

Total Sugars 15g

Includes 12g Added Sugars 24%

Protein 3 g
Vitamin D Omcg 0%
Calcium 12mg 0%
Iron 0.2mg 0%
Potassium 130mg 3%
*The % Daily Values (DV) tells you how much a nutrient in
a serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice

Ap_Pr ed by : _-EL\
L

i ( Mr.Thanet Chomngam )
%‘a,%/}\\ Signed for the Dirftftor,
Paitang) Co-¥ Samutsakhon Office
CERTIFIED

This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.
FM-QP-24-01-017-R00(11/05/53)P2/2-SS
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Customer Name and
Address

Buriram Rajabhat University

439 Jira Road, Nimuang Sub-district, Muang District, Buriram Province 31000 Thailand

Sample Description

Yanagi matsutake in the sauce (Shitake Mushroom Sauce)

Sample Code

$859/10864-001

Sample Characteristic
and Condition

Packaging : glass bottle metal lid
Quantity : 19 bottles, Weight/Volume : 185 g/bottle.

Temperature : room temperature, in good condition when received

Received Date

September 27, 2016

Tested Date

September 28, 2016 - October 05, 2016

Analysis Results

Test items Test Results Units LOD Reference Methods

Total Plate Count <2 5%x10? EAPC cfulg - BAM (2001), C 3 (Conventional Plate
Count Method)

Yeast and Mold <10 cfulg - AOAC (2012),997.02

Bacillus cereus <100 cfu/g - BAM (2012), C 14

Clostridium perfringens <100 cfu/g - BAM (2001), C 16 (Spread Plate Method)

Coliform Bacteria <30 MPN/g - BAM (2013),C 4

Staphylococcus aureus Not Detected per0.1g o BAM (2001), C 12

Salmonella spp. Not Detected per25g - ISO 6579:2002 (E)/Cor.1:2004

Arsenic (As) Not Detected mg/kg 0.078 |In-house method based on AOAC (2012)
986.15 by ICP-MS

Lead (Pb) 0.107 mag/kg 0.001 |In-house method based on AQAC (2012)
999.10 by ICP-MS

Magnesium (Mg) * 13.33 mg/100g - In-house method based on AQAC (2012)
984 .27 by ICP-OES

Mercury (Hg) Not Detected mg/kg 0.005 [In-house method based on AOAC (2012)
974.14 by ICP-MS

Potassium (K) * 1229.51 mg/kg - In-house method based on AOAC (2012)
984 .27 by ICP-OES

Nitrate * 341 mg/kg - AOAC (2012), C33,976.14

pH * 4.38 - - In-house method based on AOAC
(2012),C42

Potassium Sorbate * Not Detected mg/kg 16.08 | Nordic committee on food Analysis
No 124(1997)

This report is certified only on the sample tested.

This report shall not be reproduced, except in full, without prior approval of the company.

FM-QP-24-01-002-R04(19/04/53)P1/2-SS
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Customer Name and
Address

Buriram Rajabhat University

439 Jira Road, Nimuang Sub-district, Muang District, Buriram Province 31000 Thailand

Sample Description

Yanagi matsutake in the sauce (Shoyu)

Sample Code

§5859/10864-003

Sample Characteristic
and Condition

Packaging : glass bottle metal lid

Quantity : 19 bottles, Weight/Volume : 185 g/bottle.

Temperature : room temperature, in good condition when received

Received Date

September 27, 2016

Tested Date

September 28, 2016 - October 05, 2016

Analysis Results

Test items Test Results Units LOD Reference Methods

Total Plate Count <10 cfu/g - BAM (2001), C 3 (Conventional Plate
Count Method)

Yeast and Mold <10 cfu/g - AOAC (2012), 99702

Bacillus cereus <100 cfulg - BAM (2012), C 14

Clostridium perfringens <100 cfu/g - BAM (2001), C 16 (Spread Plate Method)

Coliform Bacteria <30 MPN/g - BAM (2013),C4

Staphylococcus aureus Not Detected per0.1g - BAM (2001), C 12

Salmonella spp. Not Detected per25g - ISO 6579:2002 (E)/Cor.1:2004

Arsenic (As) Not Detected ma/kg 0.078 |In-house method based on AOAC (2012)
986.15 by ICP-MS

Lead (Pb) 0.015 mg/kg 0.001 |In-house method based on AOAC (2012)
999.10 by ICP-MS

Magnesium (Mg) * 15.79 mg/100g - In-house method based on AOAC (2012)
984.27 by ICP-OES

Mercury (Hg) Not Detected mg/kg 0.005 |In-house method based on AOAC (2012)
974.14 by ICP-MS

Potassium (K) * 1308.79 mg/kg - In-house method based on AOAC (2012)
984.27 by ICP-OES

Nitrate * 149 ma/kg - AOAC (2012), C33,976.14

pH * 4.02 - - In-house method based on AOAC
(2012),C42

Potassium Sorbate * Not Detected mg/kg 16.08 |Nordic committee on food Analysis

No 124(1997)

FM-QP-24-01-002-R04(19/04/53)P1/2-SS

This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.
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Issue Date ;: October 18,2016

Report No. : TRSS59/32237 Part |
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TEST REPORT

Customer Name and Buriram Rajabhat University
Address 439 Jira Road, Nimuang Sub-district, Muang District, Buriram Province 31000
Thailand
Sample Description Yanagi matsutake in the sauce (Shoyu)
Net Weight 185 g. ; Serving Size 92 g.
Sample Code S$859/10864-003
Sample Characteristic and | Packaging : glass bottle metal lid
Condition Quantity : 19 bottles, Weight/Volume : 185 g/bottle.
Temperature : room temperature, in good condition when received
Received Date September 27, 2016
Tested Date September 28, 2016 - October 14, 2016

Analysis Results

Test items per 100 g per % Daily Reference Methods
Serving value

Calories (Kcal) 77.68 70.00 - Compendium of methed for food Analysis (2003), C2
Total Fat (g) 0.72 0.50 1 In-house method based on AOAC (2012),C35.948.15

Saturated Fat (g) 0.15 0.00 0 In-house method based on Compendium of method for food Analysis(2003),p2-33

to 2-36
Trans Fat (g) 0.00 0.00 . In-house method based on Compendium of method for food Analysis(2003),p2-33
to 2-36

Cholesterol (mg) Not Detected 0.00 0 In-house method based on AOAC (2012),C45,994.10
Sodium (mg) 902.57 830.00 36 In-house method based on AOAC (2012) 984.27 by ICP-OES
Total Carbohydrate (g) 14.24 13.00 5 Compendium of method for food Analysis (2003), C2

Dietary Fiber (g) 1.73 2.00 q In house method based on AOAC (2012) 985.29

Total Sugar (g) 13.06 12.00 - Compendium of method for food analysis (2003), C2, p§4-86

Includes Added sugars (g) - 10.00 20 by calculate

Protein (g) (%N x 6.25) 3.56 3.00 ] In-house method based on AOAC (2012),C39,981.10
Vitamin D (meg) Not Detected 0.00 0 In-house method based on Journal of AOAC International Vol. 95,(2012),By LC-M
Calcium (mg) 16.14 15.00 0 In-house method based on AOAC (2012) 984.27 by ICP-OES
[ron (mg) 0.35 0.30 less than 2 In-house method based on AOAC (2012) 984,27 by ICP-OES
Potassium (111g) 130.88 120.00 3 In house method based on AOAC (2005) 984.27, by ICP-OES
Ash (g) 2.96 - = In-house method based on AOAC (2012),C39,920.153
Moisture (g) 78.52 " . In-house method based on AOAC (2012),C39,950.46(B)

This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.
FM-QP-24-01-017-R00(1 1/05/53)P1/2-5S
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TEST REPORT

Accreditation No. 1078/48

Issue Date : October 18, 2016
Report No : TRSS59/32236 Part 2
Page : 1 of 2

Customer Name and
Address

Buriram Rajabhat University

439 Jira Road, Nimuang Sub-district, Muang District, Buriram Province 31000 Thailand

Sample Description

Yanagi matsutake in the sauce (Vinegar & Honey)

Sample Code

$859/10864-002

Sample Characteristic
and Condition

Packaging : glass bottle metal lid

Quantity : 19 bottles, Weight/Volume : 185 g/bottle.

Temperature : room temperature, in good condition when received

Received Date

September 27, 2016

Tested Date

September 28, 2016 - October 05, 2016

Analysis Results

Test items Test Results Units LOD Reference Methods

Total Plate Count <2 5x102 EAPC cfu/g - BAM (2001), C 3 (Conventional Plate
Count Method)

Yeast and Mold <10 cfu/g - AOAC (2012),997.02

Bacillus cereus <100 cfu/g - BAM (2012), C 14

Clostridium perfringens <100 cfulg - BAM (2001), C 16 (Spread Plate Method)

Coliform Bacteria <30 MPN/g - BAM (2013),C 4

Staphylococcus aureus Not Detected per0.1g - BAM (2001), C 12

Salmonella spp. Not Detected per25g - ISO 6579:2002 (E)/Cor.1:2004

Arsenic (As) Not Detected mg/kg 0.078 |In-house method based on AOAC (2012)
986.15 by ICP-MS

Lead (Pb) 0.015 mg/kg 0.001 [In-house method based on AOAC (2012)
999.10 by ICP-MS

Magnesium (Mg) * 12.53 mg/100g - In-house method based on AOAC (2012)
984.27 by ICP-OES

Mercury (Hg) Not Detected mg/kg 0.005 [In-house method based on AOAC (2012)
974.14 by ICP-MS

Potassium (K) * 1388.33 malkg - In-house method based on AOAC (2012)
984 .27 by ICP-OES

Nitrate * 3.40 mg/kg - AOAC (2012), C33,976.14

pH * 415 - - In-house method based on AOAC
(2012),c42

Polassium Sorbate * Not Detected mag/kg 16.08 |Nordic committee on food Analysis
No 124(1997)
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This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.
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TEST REPORT

Customer Name and Buriram Rajabhat University
Address 439 Jira Road, Nimuang Sub-district, Muang District, Buriram Province 31000
Thailand
Sample Description Yanagi matsutake in the sauce (Vinegar & Honey)
Net Weight 185 g. ; Serving Size 92 g.
Sample Code $559/10864-002
Sample Characteristic and | Packaging : glass bottle metal lid
Condition Quantity : 19 bottles, Weight/Volume : 185 g/bottle.
Temperature : room temperature, in good condition when received
Received Date September 27, 2016
Tested Date September 28, 2016 - October 14, 2016

Analysis Results

Test items per 100 g per % Daily Reference Methods
Serving value

Calories (Keal) 88.32 80.00 = Compendium of method for food Analysis (2003), C2
Total Fat (g) 0.80 0.50 1 In-house method based on AOAC (2012),C35.948.15

Saturated Fat (g) 0.15 0.00 0 In-house method based on Compendium of method for food Analysis(2003),p2-33

to 2-36
Trans Fat (g) 0.00 0.00 = In-house method based on Compendium of method for food Analysis(2003),p2-33
to 2-36

Cholesterol (mg) Not Detected 0.00 0 In-house method based on AOAC (2012),C45,994.10
Sodium lmg) 632.42 580.00 25 In-house method based on AOAC (2012) 984.27 by ICP-OES
Total Carbohydrate (g) 17.09 16.00 6 Compendium of method for food Analysis (2003), C2

Dietary Fiber (g) 1.62 1.00 4 In house method based on AOAC (2012) 985.29

Total Sugar (g) 16.27 15.00 - Compendium of method for food analysis (2003), C2, p84-86

Includes Added sugars (g) - 12.00 24 by calculate

Protein (g) (%N x 6.25) 3.19 3.00 = In-house method based on AOAC (2012),C39,981.10
Vitamin D (meg) Not Detected 0.00 0 In-house method based on Journal of AOAC International Vol. 95,(2012),By LC-M
Calcium (mg) 13.34 12.00 0 In-house method based on AOAC (2012) 984.27 by ICP-OES
[ron (mg) 0.24 0.20 0 In-house method based on AOAC (2012) 984.27 by ICP-OES
Potassium (mg) 138.83 130.00 3 In house method based on AOAC (2005) 984.27, by ICP-OES
Ash (g) 2.24 - - In-house method based on AOAC (2012),C39,920.153
Moisture (g) 76.68 - = In-house method based on AOAC (2012),C39,950.46(B)

This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.
FM-QP-24-01-017-R00(1 1/05/53)P1/2-S$
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Sample Description :

Net Weight 185 g. : Serving Size 92 g.
Sample Code 1 S$859/10864-001

Thai Labeling (English)

Nutrition Information
Serving size : 92 g.
Serving(s) per bottle about : 2

Amount per serving
Total Energy 30 Kcal (Energy from fat 0 Kcal)

(Percent Thai RDI)*

Total Fat 0 g. 0%
Saturated Fat 0 g. 0%

Cholesterol 0 mg. 0%

Protein 3 g.

Total Carbohydrate 5 g. 2%
Dietary Fiber 1 g. 4%
Sugars 3 g.

Sodium 1220 mg. 51%

(Percent Thai RDI)*

Vitamin A 0% Vitamin B 1 0%

Vitamin B 2 4% Calcium less than 2%

Iron 0%

*Percent Thai Recommended Daily Intakes for population
over 6 years of age are based on a 2,000 kcal diet

Energy needs vary by individuals. If your activities require
energy of 2,000 kcal per day, your daily diet should provide the
following nutrients

Total Fat Less than 65 g
Saturated Fat Less than 20 g
Cholesterol Less than 300 mg.
Total Carbohydrate 300 g
Dietary Fiber 25 £
Sodium Less than 2,400 mg.

Energy (kcal) per gram: Fat 9; Protein 4; Carbohydrate 4

Apprg#td by :

SORCERRRSTTRITNOR BE B B B R 5

Yanagi matsutake in the sauce (Shitake Mushroom Sauce)

Issue Date : October 18,2016
Report No. : TRSS59/32235 Part |
Page : 2/2

g 9

Wi v =]
\Q,ﬂ"‘

I

O
ﬁ"d}famj co®

CERTIFIED

Mr.Thanet Chomngam )
Signed for Director,
Samutsakhon Office

This report is certified only on the sample tested.

This report shall not be reproduced, except in full, without prior approval of the company.
FM-QP-24-01-017-R00( 1 1/05/53)P2/2-58
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TEST REPORT

Customer Name and Buriram Rajabhat University
Address 439 Jira Road, Nimuang Sub-district, Muang District, Buriram Province 31000
Thailand
Sample Description Yanagi matsutake in the sauce (Shitake Mushroom Sauce)
Net Weight 185 g. ; Serving Size 92 g.
Sample Code S559/10864-001
Sample Characteristic and | Packaging : glass bottle metal lid
Condition Quantity : 19 bottles, Weight/Volume : 185 g/bottle.
Temperature : room temperature, in good condition when received
Received Date September 27, 2016
Tested Date September 28, 2016 - October 14, 2016
Analysis Results
Test items per 100 g per % Daily Reference Methods
Serving value
Calories (Kcal) 39.75 30.00 - Compendium of method for food Analysis (2003), C2
Total Fat (g) 0.19 0.00 0 In-house method based on AOAC (2012),C35.948.15
Saturated Fat (g) 0.04 0.00 0 In-house method based on Compendium of method for food Analysis(2003),p2-33
to 2-36
Trans Fat (g) 0.00 0.00 = In-house method based on Compendium of method for food Analysis(2003),p2-33
to 2-36
Cholesterol (mg) Not Detected 0.00 0 In-house method based on AOAC (2012),C45,994.10
Sodium (mg) 1323.24 1220.00 53 In-house method based on AOAC (2012) 984.27 by ICP-OES
Total Carbohydrate (g) 5.82 5.00 7 Compendium of method for food Analysis (2003), C2
Dietary Fiber (g) 1.49 1.00 4 In house method based on AOAC (2012) 985.29
Total Sugar (g) 3.58 3.00 & Compendium of method for food analysis (2003), C2, p84-86
Includes Added sugars (g) - 2.00 4 by calculate
Protein (g) (%N x 6.25) 3.69 3.00 e In-house method based on AOAC (2012),C39,981.10
Vitamin D (meg) Not Detected 0.00 0 In-house method based on Joumal of AOAC International Vol. 95,(2012),By LC-M
Calcium (mg) 16.42 15.00 0 In-house method based on AOAC (2012) 984.27 by 1ICP-OES
Iron (mg) ) 0.24 0.20 0 In-house method based on AOAC (2012) 984.27 by ICP-OES
Potassium (mg) 122.95 115.00 2 In house method based on AOAC (2005) 984.27, by ICP-OES
Ash (g) 4.01 5 - In-house method based on AOAC (2012),C39,920.153
Moisture (g) 86.29 = = Tn-house method based on AOAC (2012),€39,950.46(B)

This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.
FM-QP-24-01-017-R00(1 1/05/53)P1/2-58
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Report No. : TRSS59/32235 Part |
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Customer Name and Buriram Rajabhat University
Address 439 Jira Road, Nimuang Sub-district, Muang District, Buriram Province 31000

Thailand
Sample Description Yanagi matsutake in the sauce (Shitake Mushroom Sauce)

Net Weight 185 g. ; Serving Size 92 g.
Sample Code $S59/10864-001
Sample Characteristic Packaging : glass bottle metal lid
and Condition Quantity : 19 bottles, Weight/Volume : 185 g/bottle.

Temperature : room temperature, in good condition when received
Received Date September 27, 2016
Tested Date September 28, 2016 - October 14, 2016

Analysis Results
Test items per 100 g | per Serving| % RDI Reference Methods
Energy (Kcal) 39.75 30.00 = Compendium of method for food Analysis (2003), C2
Energy from fat (Kcal) 1.71 0.00 = Compendium of method for food Analysis (2003), C2
Fat (g) 0.19 0.00 0 In-house method based on AOAC (2012),C35.948.15
Saturated Fat (g) 0.04 0.00 0 In-house method based on Compendium of method for food
Analysis(2003),p2-33 0 2-36
Cholesterol (mg) Not Detected 0.00 0 In-house method based on AOAC (2012),C45,994.10
Protein (g) (%N x 6.25) 3.69 3.00 = In-house method based on AOAC (2012),C39,981.10
Carbohydrate (g) 5.82 5.00 2 Compendium of method for food Analysis (2003), C2
Dietary Fiber (g) 1.49 1.00 4 In house method based on AOAC (2012) 985,29
Sugar (g) 3.58 3.00 = Compendium of method for food analysis (2003), C2, p84-86

Sodium (mg) 1323.24 1220.00 51 In-house method based on AOAC (2012) 984.27 by ICP-OES
Vitamin A ([lg) Not Detected (0.00) 0 Compendium of method for food analysis (2003), p2-95 to p2-98
Vitamin Bl (mg) less than 0.020 (0.01) 0 In-house method based on AOAC (2012),C45,942.23
Vitamin B2 (mg) 0.064 (0.06) 4 In-house method based on J. Agrie food chem. (1984), 32 p1326-1331
Calcium (mg) 16.42 (15.11) less than 2 | In-house method based an AOAC (2012) 984.27 by ICP-OES
Iron (mg) 0.24 (0.22) 0 In-house method based on AOAC (2012) 984.27 by ICP-OES
Ash (g) 4.01 g = In-house method based on AOAC (2012),C39,920.153
Moisture (g) 86.29 - - In-house method based on AOAC (2012),C39,950.46(B)

This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.
FM-QP-24-01-017-RO0(1 1/05/53)P1/2-SS
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Total Plate Count <10 cfulg - BAM (2001), C 3 (Conventional Plate
Count Method)

Yeast and Mold <10 cfu/g - AOAC (2012), 997.02

Bacillus cereus <100 cfu/g - BAM (2012), C 14

Clostridium perfringens <100 cfulg - BAM (2001), C 16 (Spread Plate Method)

Coliform Bacteria <3.0 MPN/g - BAM (2013),C 4

Staphylococcus aureus Not Detected per0.1g - BAM (2001), C 12

Salmonella spp. Not Detected per25g - I1SO 6579:2002 (E)/Cor.1:2004

Arsenic (As) Not Detected ma/kg 0.078 |In-house method based on AOAC (2012)
986.15 by ICP-MS

Lead (Pb) 0.015 marlkg 0.001 |In-house method based on AOAC (2012)
999.10 by ICP-MS

Magnesium (Mg) * 15.79 mg/100g - In-house method based on AOAC (2012)
98427 by ICP-OES

Mercury (Hg) Not Detected mag’kg 0.005 |In-house method based on AOAC (2012)
974.14 by ICP-MS

Potassium (K) * 1308.79 mgrkg - In-house method based on AOAC (2012)
984 .27 by ICP-OES

Nitrate * 149 ma/kg - |AOAC (2012), C33,976.14

pH * 402 - - In-house method based on AOAC
(2012),C42

Potassium Sorbate * Not Detected mg/kg 16.08 [Nordic committee on food Analysis
No.124(1997)
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Total Plate Count <2.5x10? EAPC cfu/g - BAM (2001), C 3 (Conventional Plate
Count Method)

Yeast and Mold <10 cfu/g - AOAC (2012), 997.02

Bacillus cereus <100 cfu/g - BAM (2012), C 14

Clostridium perfringens <100 cfulg - BAM (2001), C 16 (Spread Plate Method)

Coliform Bacteria <3.0 MPN/g - BAM (2013),C 4

Staphylococcus aureus Not Detected per0.1g - BAM (2001), C 12

Salmonella spp. Not Detected per25g - ISO 6579:2002 (E)/Cor.1:2004

Arsenic (As) Not Detected mg/kg 0078 |In-house method based on AOAC (2012)
986.15 by ICP-MS

Lead (Pb) 0.015 mg/kg 0.001 |In-house method based on AOAC (2012)
999.10 by ICP-MS

Magnesium (Mg) * 1253 mg/100g - In-house method based on AOAC (2012)
984.27 by ICP-OES

Mercury (Hg) Not Detected mg/kg 0.005 |In-house method based on AOAC (2012)
974.14 by ICP-MS

Potassium (K) * 1388.33 mg/kg - In-house method based on AOAC (2012)
984.27 by ICP-OES

Nitrate * 340 mg/kg - AOAC (2012), C33,976.14

pH * 4.15 - - In-house method based on AOAC
(2012),c42

Potassium Sorbate * Not Detected mg/kg 16.08 |Nordic committee on food Analysis
No.124(1997)
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Total Plate Count <2.5x102 EAPC cfulg - BAM (2001), C 3 (Conventional Plate
Count Method)
Yeast and Mold <10 cfu/g - AOAC (2012), 997.02
Bacillus cereus <100 cfulg - BAM (2012), C 14
Clostridium perfringens <100 cfu/g - BAM (2001), C 16 (Spread Plate Method)
Coliform Bacteria <3.0 MPN/g - BAM (2013),C 4
Staphylococcus aureus Not Detected per0.1g - BAM (2001), C 12
Salmonella spp. Not Detected per25g = I1SO 6579:2002 (E)/Cor.1:2004
Arsenic (As) Not Detected mg/kg 0.078 |In-house method based on ACAC (2012)
986.15 by ICP-MS
Lead (Pb) 0.107 mg/kg 0.001 |In-house method based on AGAC (2012)
999.10 by ICP-MS
Magnesium (Mg) * 13.33 mg/100g - In-house method based on AOAC (2012)
984.27 by ICP-OES
Mercury (Hg) Not Detected mg/kg 0.005 |In-house method based on AOAC (2012)
974.14 by ICP-MS
Potassium (K) * 1229.51 mg/kg - In-house method based on AOAC (2012)
984 .27 by ICP-OES
Nitrate * 341 markg - |AOAC (2012), C33, 976.14
pH * 4.38 - - In-house method based on AOAC
(2012),c42
Potassium Sorbate * Not Detected mg/kg 16.08 |Nordic committee on food Analysis
No.124(1997)

swnuatiiiiimammziudethimhnmagoum i
v i - ) yo o o J o 3 o wa Yoo ¥ w
swaumamsnaaeudod hignidnnmmzifisansd TaelildSvamGuseniluawdnyaisnusaniosd fiams enduiniandy

FM-QP-24-01-001-R02(19/04/53)P1/2 -SS




ALY

o¥

I

RAIVIMYNTAIAT 23
Samutsakhon Branch
Tel 3

"ailand) Co o

Analysis Results

Accreditation No. 1078/48

Issue Date : October 18, 2016
Report No : TRSS59/32235 Part 2
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Test items Test Results Units LOD Reference Methods
Sodium Benzoate * 7755 mg/kg 14.16 |Nordic committee on food Analysis
No.124(1997)
Sodium Chloride 308 g/100g - AOAC (2012),C35,937.09
Sulfur dioxide (SO,) * Not Detected mg/kg 3.04 |AOAC (2012),C47,990.28
Water Activity at 25 °C * 096 - - In house method base on AOAC (2012)
978.18
Synthetic Food Color (HPLC) *
Tartrazine * Not Detected markg 4.00 [In-house method based on TIS ,(1987),696
Brilliant Blue * Not Detected mg/kg 4.00
Sunset Yellow * Not Detected mg/kg 4.00
Allura Red * Not Detected ma/kg 4.00
Carmgisine * Not Detected ma/kg 4.00
Ponceau 4R * Not Detected mg/kg 4.00
Erythrosine * Not Detected mg/kg 8.00
Quinoline Yellow * Not Detected mg/kg 8.00
Indigo Carmine * Not Detected mg/kg 200
Amaranth * Not Detected mg/kg 200
Brilliant Black * Not Detected mg/kg 4.00
Fast Green * Not Detected mg/kg 4.00
Nole  *: Marked tests are not DMSc accredited

EAPC = Estimated Aerobic Plate Count

CERTIFIED

—

ey

( Mr.Thanet Chomngam )

Signed for Director,
Samutsakhon Office

This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.
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Sample Description : Yanagi matsutake in the sauce (Shoyu)
Net Weight 185 g. ; Serving Size 92 g.
Sample Code : SS59/10864-003

Thai Labeling (English)

Issue Date : October 18,2016
Nutrition Information Report No. : TRSS59/32237 Part |

Serving size : 92 g. Page : 2/2

Serving(s) per bottle about : 2

Amount per serving
Total Energy 70 Kcal (Energy from fat 0 Keal)

(Percent Thai RDI)*

Total Fat 0.5 g. 1%
Saturated Fat 0g. 0%

Cholesterol 0 mg. 0%

Protein 3 g

Total Carbohydrate 13 g. 4%
Dietary Fiber 2 g. 8%
Sugars 12 g.

Sodium 830 mg. 35%

(Percent Thai RDI)*

Vitamin A 0% Vitamin B 1 0%

Vitamin B 2 4% Calcium less than 2%

Iron 2%

*Percent Thai Recommended Daily Intakes for population
over 6 years of age are based on a 2,000 keal diet

Energy needs vary by individuals. If your activities require
energy of 2,000 keal per day, your daily diet should provide the
following nutrients

Total Fat Less than 65 g
Saturated Fat Less than 20 g
Cholesterol Less than 300 mg.
Total Carbohydrate 300 g
Dietary Fiber 25 g
Sodium Less than 2,400 mg.

Energy (kcal) per gram: Fat 9; Protein 4; Carbohydrate 4

T Lels

Mr.Thanet Chomngam )
Signed for Director,
’/‘h.;,/dnm o Samutsakhon Office

CERTIFIED

This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.
FM-QP-24-01-017-R00(11/05/53)P2/2-88
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Customer Name and Buriram Rajabhat University
Address 439 Jira Road, Nimuang Sub-district, Muang District, Buriram Province 31000

Thailand
Sample Description Yanagi matsutake in the sauce (Shoyu)

Net Weight 185 g. ; Serving Size 92 g.
Sample Code S§59/10864-003
Sample Characteristic Packaging : glass bottle metal lid
and Condition Quantity : 19 bottles, Weight/Volume : 185 g/bottle.

Temperature : room temperature, in good condition when received
Received Date September 27, 2016
Tested Date September 28, 2016 - October 14, 2016

Analysis Results
Test items per 100 g | per Serving| % RDI Reference Methods
Energy (Kcal) 77.68 70.00 = Compendium of methad for food Analysis (2003), C2
Energy from fat (Kcal) 6£.48 0.00 - Compendium of method for food Analysis (2003), C2
Fat (g) 0.72 0.50 1 In-house method based on AOAC (2012),C35.948.15
Saturated Fat (g) 0.15 0.00 0 In-house method based on Compendium of method for food
Analysis(2003),p2-33 to 2-36
Cholesterol (mg) Not Detected 0.00 0 In-house method based on AOAC (2012),C45,994.10
Protein (g) (%N x 6.25) 3.56 3.00 = In-house method based on AOAC (2012),C39,981.10
Carbohydrate (g) 14.24 13.00 4 Compendium of method for food Analysis (2003), C2
Dietary Fiber (g) 1.73 2.00 8 In house method based on AOAC (2012) 985.29
Sugar (g) 13.06 12.00 2 Compendium of method for food analysis (2003), C2, p84-86
Sodium (mg) 902.57 830.00 35 In-house method based on AOAC (2012) 984.27 by ICP-OES
min A (l.lg) Not Detected (0.00) 0 Compendium of method for food analysis (2003), p2-95 to p2-98
n Bl (mg) less than 0.020 (0.01) 0 In-house method based on AOAC (2012),045,942.23

Vitamin B2 (mg) 0.067 (0.06) 4 In-house method based on J. Agric food chem. (1984), 32 p1326-1331
Calcium (mg) 16.14 (14.85) less than 2 In-house method based on AOAC (2012) 984.27 by ICP-OES
Iron (mg) 0.35 (0.32) 2 In-house methad based on AOAC (2012) 984.27 by ICP-OES
Ash (g) 2.96 B 2 In-house method based on AOAC (2012),£39,920,153
Moisture (g) 78.52 = - In-house method based on AOAC (2012),039,950.46(B)

This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.
FM-QP-24-01-017-R0O0(1 1/05/53)P1/2-SS
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WanaInaaay
SUMINAaDL HanINAToL M LOD FEnaaaudieds
Sodium Benzoate * Not Detected ma/kg 14.16 |Nordic committee on food Analysis
No.124(1997)
Sodium Chloride 147 g/100g - AOAC (2012),C35,937.09
Sulfur dioxide (SO,) * Not Detected mg/kg 3.04 |[AOAC (2012),C47,990.28
Water Activity at 25 °C * 0.96 - - In house method base on AOAC (2012)
978.18
Synthetic Food Color (HPLC) *
Tartrazine * Not Detected mg/kg 4.00 |In-house method based on TIS ,(1987),696
Brilliant Blue * Not Detected mg/kg 400
Sunset Yellow * Not Detected mg/kg 4.00
Allura Red * Not Detected ma/kg 400
Carmoisine * Not Detected mg/kg 4.00
Ponceau 4R Not Detected mg/kg 4.00
Erythrosine * Not Detected ma/kg 8.00
Quinoline Yellow * Not Detected mg/kg 8.00
Indigo Carmine * Not Detected mg/kg 200
Amaranth * Not Detected mg/kg 200
Brilliant Black * Not Detected mg/kg 4.00
Fast Green * Not Detected mg/kg 4.00
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EAPC = Estimated Aerobic Plate Count
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Hanianaaay
TENINAAY Hamsnaaoy EaTets LOD FEnareudieda
Sodium Benzoate * 7755 mglkg 14.16 |Nordic committee on food Analysis
No.124(1997)
Sodium Chloride 3.08 g/100g - AQAC (2012),C35,937.09
Sulfur dioxide (SO,) * Not Detected mg/kg 3.04 |AOAC (2012),C47,990.28
Water Activity at 25 °C * 0.96 - - In house method base on AOAC (2012)
978.18
Synthetic Food Color (HPLC) *
Tartrazine * Not Detected mag’kg 4.00 |In-house method based on TIS ,(1987),696
Brilliant Blue * Not Detected mgrkg 400
Sunset Yellow * Not Detected markg 400
Allura Red * Not Detected mgrkg 400
Carmoisine * Not Detected markg 400
Ponceau 4R * Not Detected mglkg 4.00
Erythrosine * Not Detected mg/kg 8.00
Quinoline Yellow * Not Detected mg/kg 8.00
Indigo Carmine * Not Detected mg/kg 200
Amaranth * Not Detected malkg 2.00
Brilliant Black * Not Detected mgrkg 4.00
Fast Green * Not Detected mgrkg 4.00
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EAPC = Estimated Aerobic Plate Count
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Han1Inaaoy
S1MINago HansnATaY WY LOD IENATeUsIId
Sodium Benzoate * Not Detected ma/kg 14.16 |Nordic committee on food Analysis
N0.124(1997)
Sodium Chloride 239 g/100g g AOAC (2012),C35,937.09
Sulfur dioxide (SO,) * Not Detected mg/kg 3.04 |AOAC (2012),C47,990.28
Water Activity at 25 °C * 0.95 - - In house method base on AOAC (2012)
978.18
Synthetic Food Color (HPLC) *
Tartrazine * Not Detected ma/kg 4.00 |In-house method based on TIS ,(1987),696
Brilliant Blue * Not Detected markg 4,00
Sunset Yellow * Not Detected mg/kg 4.00
Allura Red * Not Detected markg 4.00
Carmoisine * Not Detected mglkg 400
Ponceau 4R * Not Detected mg/kg 400
Erythrosine * Not Detected mag/kg 8.00
Quinoline Yellow * Not Detected ma/kg 8.00
Indigo Carmine * Not Detected mg/kg 200
Amaranth * Not Detected mag/kg 200
Brilliant Black * Not Detected mg/kg 4.00
Fast Green * Not Detected mg/kg 4.00
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lusrenumamsnaaey
- A 1w a o v aw ¢
vouaznoggnnl WHIIMIATENNYTTNY
a & - Aw o
439 0.952 ﬂ.luwa% D.UNDI 9.1Y3508 31000
T o o s <
SEazBYAN 181 mialaudiulgssalmheon (gasiiu)
Net Weight 185 g. ; Serving Size 92 g.
sHaeeens $859/10864-001
5
ar o ¥ o ° @ - o
ANHMZUAZTAINEIDE Myuzussy :waund thlavz, Suou 19 vaa, dhwminaliuiag : 185 nfuana.
qungil : goniniiies, ammdedalnd
v Aw w T a
unsuRI0E14 27 fluBey 2559
o A o
UNNAgoY 28 NUBIEU 2559 - 14 §a1Ay 2559
HWanlinaaoy
' o v '
WNINAARY ¢a 100 n3u | AowilaviviY|  %RDI SEnagoudiens
u3lan
wadunmuac launaas) 39.75 30.00 - Compendium of method for food Analysis (2003), C2
wffqﬂumﬂ‘lﬁ]ﬁu(ﬁ]auﬂaa?) 1.71 0.00 d Compendium of method for food Analysis (2003), C2
Twifuianua (n.) 0.19 0.00 0 In-house method based on AOAC (2012),C35.948.15
‘hﬁuﬁluéﬁ (n.) 0.04 0.00 0 In-house method based on Compendium of method for food
Analysis(2003),p2-33 to 2-36
Tamaoson (Wn.) ll;quu 0.00 0 In-house method based on AOAC (2012),C45,994.10
T15A1 (N.) (%N x 6.25) 3.69 3.00 2 In-house method based on AOAC (2012),C39,981.10
asTulamsa (n.) 582 5.00 2 Compendium of method for food Analysis (2003), C2
lvoms (n.) 1.49 1.00 4 In house method based on AOAC (2012) 985,29
ﬁw"\ﬁqa (n.) 1.58 3.00 = Compendium of method for food analysis (2003), C2, p84-86
Tandon (un.) 1323.24 1220.00 51 In-house method based on AOAC (2012) 981.27 by ICP-OES
Fiue (uan.) Tsivin (0.00) 0 Compendium of method for food analysis (2003), p2-95 to p2-9§
Fariiud 1 (un) 1iound10.020 (0.01) 0 In-house method based on AOAC (2012),C45,942.23
Faniiudl 2 (un.) 0.064 (0.06) 4 In-house method based on J. Agric food chem. (1984), 32 p1326-1331
LAEe (Wn.) 16.42 (15.11) Wound12 | In-house method based on AOAC (2012) 984.27 by ICP-OES
mﬁﬂ (un.) 0.24 (0.22) 0 In-house method based on AOAC (2012) 984.27 by ICP-OES
1t (n.) 4.01 = - In-house method based on AOAC (2012),C39,920.153
ﬂ]}n"?;u (n.) 86.29 = - In-house method based on AOAC (2012),C39,950.46(B)
swauativililnamnmziudegaiimageum iy
v t e s a s v o o du awva 5 g a
wnuramsnagevdeshignhdimmadisanadn laghildsuamibuoeniumednusidnysnmipal fiidms snduiiaaiy
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EERERRD
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HNoON : 18 fa1nu 2559
U8 ; TRSS59/32237 Part |
Hwin: 13
luswauwamsnaaey
A a1 w = 2 v Aw
Youaziaggnm YN dYT 1 Tl
439 .35z . lwilea a.uiies 215506 31000
s ey o o4 2 g
S18AZDUANIDE mialauyiludgasalnhaen (gainkse)
Net Weight 185 g. ; Serving Size 92 g.
FHAfI0E $$59/10864-003
o o v o 3wt &
ANHUZIAZ AN I8 NMYULVITY : VIALNT rhTam, IUIU : 19974, minAlsuags : 185 asuana.
- a ¥ @ 1 -
Rannil : QN i, anmdedng
2 qlu L 1) o
HNIUNIVEI 27 Aueneu 2559
Junnaaouy 28 fUBIYU 2559 - 14 Aa 1AW 2559
Wanisnaaoau
1 s \J ﬂl )
WM INAADY 719 100 N5H | ABHHINUIY | %RDI FEnamousd1ivg
u3lan
waauamua(n launan3) 77.68 70.00 = Compendium of method for food Analysis (2003), C2
waanun lviu@ Tannaed) 6.48 0.00 5 Compendium of method for food Analysis (2003), C2
'luﬁ'uﬁy'qwuﬁ (n.) 0.72 0.50 1 In-house method based on AOAC (2012),C35.948.15
‘luﬁuguc}h (n) 0.15 0.00 0 In-house method based on Compendium of method for food
Analysis(2003),p2-33 to 2-36
TrmemaoToa (un.) Tyiwy 0.00 0 In-house method based on AOAC (2012),C45,994.10
Tals@u (n.) (%N x 6.25) 3.56 3.00 = In-house method based on AOAC (2012),€39,981.10
ﬂ]ﬁ’ullalﬂiﬂ (n.) 14.24 13.00 4 Compendium of method for food Analysis (2003), C2
10@]”115 (n.) 1.73 2.00 8 In house method based on AOAC (2012) 985.29
ﬁy}mﬂ (n.) 13.06 12.00 @ Compendium of method for food analysis (2003), C2, p84-86
T (un.) 902.57 830.00 35 In-house method based on AOAC (2012) 984.27 by ICP-OES
Janiiwe (uAan.) Tiwy (0.00) 0 Compendium of method for food analysis (2003), p2-95 to p2-9§
T 1 un) Wound 0.020 (0.01) 0 In-house method based on AOAC (2012),045,942.23
il 2 (un.) 0.067 (0.06) 4 In-house method based on J. Agric food chem. (1984), 32 p1326-1331
uAmEon (un.) 16.14 (14.85) Wound12 | In-house method based on ADAC (2012) 984.27 by ICP-OES
mgﬂ (un.) 0.35 (0.32) 2 In-house method based on AOAC (2012) 984.27 by ICP-OES
W& (n) 2.96 = & In-house method based on AOAC (2012),C39,920.153
mméu (n.) 78.52 = = In-house method based on AOAC (2012),C39,950.46(B)
Swnuativiiinamnziudethaiisnnageumni
swanumamsnagoudodhignidumamnzisansan laghildfuanuuseniluawdnualdhusnndon §icns ondinianiiy
FM-QP-24-01-020-R00(06/03/55)P1/3-SS
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luswauramsnaaeu
& a 1w - " v  aw ¢
vouaznoggnn UHINORYIINYYTTHY
439 0.7z o lwilea 0.doa 115500 31000
a s 1 P 4 2
IWOLIDUAMIDE walaugiulgasaluhyoa gaivnam)
Net Weight 185 g. ; Serving Size 92 g.
W o 1
THAMIDE §$S559/10864-002
o o ¥ s oo T o
AnHUZUAZAMNAIENT Mauzussy :waudd fhlang, Swau 19 vaa, imdnATues : 185 niuana.
gamgil : guives, anmdedinlna
v du w 1 o
HNIVUMIBENY 27 AUENYU 2559
v = .
JIunNnagay 28 NUBIUU 2559 - 14 AR1AL 2559
Hanianaaay
1 s A dl 1 - " -
5EMINATDY fo 100 M | ABHUIKHUIE |  °%RDI SEnaeeudisaa
v3lan
wasanuai launaod) 88.32 80.00 % Compendium of method for food Analysis (2003), C2
s lviun launasd) 7.20 0.00 . Compendium of method for food Analysis (2003), C2
Tusfuianua (n) 0.80 0.50 1 In-house method based on AOAC (2012),C35.948.15
Vusiududa (n) 0.15 0.00 0 In-house method based on Compendium of method for food
Analysis(]l)(ll),p}?t] to 2-36
Tmamaeioa (un.) Taiwu 0.00 0 In-house method based on AOAC (2012),C45,994.10
T%Jiﬁu () (%N x 6.25) 3.19 3.00 z In-house method based on AOAC (2012),C39,981.10
a3 lulaase (n.) 17.09 16.00 5 Compendium of method for food Analysis (2003), C2
1[]8111']7 (n.) 1.62 1.00 4 In house method based on AOAC (2012) 985.29
1{1ﬂ1a (M. 16.27 15.00 _ Compendium of method for food analysis (2003), C2, p84-86
Tamdew (un.) 632.42 580.00 24 In-house method based on AOAC (2012) 984.27 by ICP-OES
Faniime (uan.) Daiwn (0.00) 0 Compendium of method for food analysis (2003), p2-95 to p2-98
Fandudl 1 (wn.) 1aund10.020 (0.01) 0 In-house methad based on ADAC (2012),C45,942.23
Taniiud 2 (un.) 0.064 (0.06) F) In-house method based on J. Agric food chem. (1984), 32 p1326-1331
lmméﬁﬂn (un.) 13.34 (12.27) ﬁagﬂ'ﬁ 2 In-house method based on AOAC (2012) 984.27 by ICP-OES
mﬁﬂ (un.) 0.24 (0.22) 0 In-house method based on AOAC (2012) 984.27 by ICP-OES
) 204 i & In-house method based on AOAC (2012),C39,920.153
ﬂq‘mnfg‘yu (n.) 76.68 " & In-house method based on AOAC (2012),C39,950.46(B)
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Sample Description : Yanagi matsutake in the sauce (Vinegar & Honey)
Net Weight 185 g. ; Serving Size 92 g.

Sample Code : 5559/10864-002
Thai Labeling (English)

. g Issue Date : October 18, 2016
Nutrition Information Report No. : TRSS59/32236 Part |

Serving size : 92 g. Page : 2/2

Serving(s) per bottle about : 2

Amount per serving
Total Energy 80 Keal (Energy from fat 0 Kecal)

(Percent Thai RDI)*

Total Fat 0.5 g. 1%
Saturated Fat 0 g. 0%
Cholesterol 0 mg. 0%

Protein 3 g.

Total Carbohydrate 16 g. 5%
Dietary Fiber 1 g. 4%
Sugars 15 g.

Sodium 580 mg. 24%

(Percent Thai RDI)*

Vitamin A 0% Vitamin B 1 0%

Vitamin B 2 4% Calcium less than 2%

Iron 0%

*Percent Thai Recommended Daily Intakes for population
over 0 years of age are based on a 2,000 kcal diet

Energy needs vary by individuals. If your activities require
energy of 2,000 kcal per day, your daily diet should provide the
following nutrients

Total Fat Less than 65 g
Saturated Fat Less than 20 g
Cholesterol Less than 300 mg.
Total Carbohydrate 300 g
Dietary Fiber 25 g
Sodium Less than 2,400 mg.

Energy (kcal) per gram: Fat 9; Protein 4; Carbohydrate 4

oy — Le_ )

Appr
i
% NN Signed tor Dierter
’%}uﬂb_ > £ :
Bileng) Go Samutsakhon Office
CERTIFIED

This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.
FM-QP-24-01-017-R00(11/05/53)P2/2-5$
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Issue Date : October 18, 2016

Report No. : TRSS59/32236 Part 1

Page : 1/2

Customer Name and Buriram Rajabhat University
Address 439 Jira Road, Nimuang Sub-district, Muang District, Buriram Province 31000

Thailand
Sample Description Yanagi matsutake in the sauce (Vinegar & Honey)

Net Weight 185 g. ; Serving Size 92 g.
Sample Code $S59/10864-002
Sample Characteristic Packaging : glass bottle metal lid
and Condition Quantity : 19 bottles, Weight/Volume : 185 g/bottle.

Temperature : room temperature, in good condition when received
Received Date September 27, 2016
Tested Date September 28, 2016 - October 14, 2016

Analysis Results
Test items per 100 g | per Serving| % RDI Reference Methods
Energy (Kcal) 88.32 80.00 = Compendium of method for food Analysis (2003), C2
Energy from fat (Kcal) 7.20 0.00 - Compendium of method for food Analysis (2003), C2
Fat(g) 0.80 0.50 1 In-house method based on AOAC (2012),C35.948.15
Saturated Fat (g) 0.15 0.00 0 In-house method based on Compendium of method for food
Analysis(2003),p2-33 to 2-36
Cholesterol (mg) Not Detected 0.00 0 In-house method based on AOAC (2012),C45,994.10
Protein (g) (%N x 6.25) 3.19 3.00 o In-house method based on AOAC (2012),C39,981.10
Carbohydrate (g) 17.09 16.00 5 ‘Compendium of method for food Analysis (2003), C2
Dietary Fiber (g) 1.62 1.00 4 In house method based on AOAC (2012) 985.29
Sugar (g) 16.27 15.00 5 Compendium of method for food analysis (2003}, C2, p84-86

Sodium (mg) 632.42 580.00 24 In-house method based on AOAC (2012) 984.27 by ICP-OES
Vitamin A (Jig) Not Detected (0.00) 0 Compendium of method for food analysis (2003}, p2-95 to p2-98
Vitamin Bl (mg) less than 0.020 (0.01) 0 In-house method based on AOAC (2012),045,942.23
Vitamin B2 (mg) 0.064 (0.06) 4 In-house method based on J. Agric food chem. (1984), 32 p1326-1331
Calcium (mg} 13.34 (1227 less than 2 | In-house method based on AOAC (2012) 984.27 by ICP-OES
Iron (mg) 0.24 (0.22) 0 In-house method based on AOAC (2012) 984.27 by ICP-OES
Ash (g) 2.24 . 5 In-house method based on AOAC (2012),039,920,153
Moisture (g) 76.68 = . In-house method based on AOAC (2012),C39,950.46(B)

This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.
FM-QP-24-01-017-R00(1 1/05/53)P1/2-88
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Issue Date : February 09, 2016
Report No. : TR(SS) 59/03191

Page : 1 of 2
TEST REPORT

Customer Name and Toom & Tum Rice Bar
Address Buriram Rajabhat University
439 Jira Road, Nimuang Sub-district, Muang District, Buriram Province 31000
Thailand
Sample Description Rice Bar Original
Net Weight 70 g. ; Serving Size 70 g.
Sample Code SS 59/00887-001
Sample Characteristic and | Packaging : zip lock plastic bag
Condition Quantity : 8 bags, Weight/Volume : 300 g/bag,
Temperature : room temperature, in good condition when received
Received Date January 29, 2016
Tested Date February 01, 2016 - February 09, 2016
Analysis Results
Test items per 100 g| per Serving | % Daily Reference Methods
value
Calories (Kcal) 485.80 340.00 - Compendium of method for food Analysis (2003). C2
Calories from Fat (Kcal) 219.21 150.00 - Compendium of method for food Analysis (2003), C2
Total Fat (g) 24.36 17.00 26 In-house method based on AOAC (2012),C35.948.15
Saturated Fat (g) 13.98 10.00 50 In-house method based on Compendium of method for food Analysis(2003),p2-33 10
236
Trans Fat (g) 0.00 0.00 - In-house method based on Compendium of method for food Analysis(2003),p2-33 to
2-36
Cholesterol (mg) Not Detected 0.00 0 In-house method based on AOAC (2012),C45,994.10
Sodium (mg) 69.94 50.00 ] In-house method based on AOAC (2012) 984.27 by ICP-OES
Carbohydrate (g) 56.64 40.00 13 Compendium of method for food Analysis (2003), C2
Dictary Fiber (g) 3.84 3.00 12 AOAC (2012),985.29
Sugar (g) 2422 17.00 = Compendium of method for food analysis (2003), C2, p84-86
Prolel; tgi_l"uN X 6.25) 10.00 7.00 = In-house method based on AOAC (2012),C39,981.10
Vitamin A (IU) Not Detected (0.00) 0 Compendium of method for food analysis (2003), p2-95 to p2-98
Vitamin C (mg) 0.00 (0.00) 0 Compendium of Methods for Food Analysis (2003) C2,2.62
Calcium (mg; 50.36 (35.25) 4 In-house method based on AOAC (2012) 984.27 by ICP-OES
Iron (mg) 298 (1.60) 8 In-house method based on AOAC (2012) 984.27 by ICP-OES
1.49 = > In-house method based on AOAC (2012),C39,920.153
7.51 & = In-house method based on AOAC (2012),C39,950.46(B)

This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.
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Sample Description :  Rice Bar Original

Net Weight 70 g. ; Serving Size 70 g.

Sample Code : S859/00887-001

USA Labeling

Nutrition Facts
Serving size : 70 g

Issue Date : February 09, 2016
Report No. : TR(SS) 59/03191

0 n > .
Serving(s) per container : 1 Page : 20f2

Amount Per Serving

Calories 340 Calories from Fat 150
% Daily Value*

Total Fat 17 g. 26%
Saturated Fat 10 g. 50%
Trans Fat 0g.

Cholesterol 0 mg. 0%

Sodium 50 mg. 2%

Total Carbohydrate 40 g. 13%
Dietary Fiber 3 g. 12%
Sugars 17 g.

Protein 7 g

Vitamin A 0%

Vitamin C 0%

Calcium 4%

Iron 8%

* Percent Daily Values are based on a 2,000 calorie diet.
Your Daily Values may be higher or lower depending on
your calorie needs:

Calories : 2,000 2,500
Total Fat Less than 65g 80 ¢
Saturated Fat Less than 20¢g 25g
Cholesterol Less than 300 mg 300 mg
Sodium Less than 2,400 mg 2,400 mg
Total Carbohydrate 300g 375g
Dietary Fiber 25g J0g

Calories per gram:

Pat 9 & Cﬂ'bnh\drme 4 e Protein 4

Approg€dby: L2

e ___rj( Mr.Thanet Chomngam )
= Signed for the Director,
Samutsakhon Office

This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.

-24-01-017-R0O0(11/05/53)P2/2-SS
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Issue Date : February 09, 2016
Report No. : TR(SS) 59/03191

TEST REPORT  F?8¢: 12

Customer Name and
Address

Toom & Tum Rice Bar
Buriram Rajabhat University

439 Jira Road, Nimuang Sub-district, Muang District, Buriram Province 31000
Thailand

Sample Description

Rice Bar Original
Net Weight 70 g. ; Serving Size 70 g.

Sample Code

SS 59/00887-001

Sample Characteristic
and Condition

Packaging : zip lock plastic bag
Quantity : 8 bags, Weight/Volume : 300 g/bag.
Temperature : room temperature, in good condition when received

Received Date

January 29, 2016

Tested Date

February 01, 2016 - February 09, 2016

Analysis Results

Test items per 100 g | per Serving| % RDI Reference Methods
Energy (Kcal) 485.80 340.00 - Compendium of method for food Analysis (2003), C2
Energy from fat (Kcal) 219.24 150.00 s Compendium of method for food Analysis (2003), C2
Fat (g) 24.36 17.00 26 In-house method based on AOAC (2012),C35.948.15
Saturated Fat (g) 13.98 10.00 50 In-house method based on Compendium of method for food
Analysis(2003),p2-33 to 2-36

Cholesterol (mg) Not Detected 0.00 0 In-house method based an AOAC (2012),045.994.10
Protein (g) (%N x 6.25) 10.00 7.00 - In-house method based an AOAC (2012),C39,981.10
Carbohydrate (g) 56.64 40.00 13 Compendium of method for food Analysis (2003), C2

Dietary Fiber (g) 184 3.00 12 AOAC (2012),985.29

Sugar (g) 2422 17.00 = Compendium of method for food analysis (2003), C2, p&4-86
Sodium lmg] 6994 50.00 2 In-house method based on AOAC (2012) 984.27 by ICP-OES
Vitamin A (Llg) Not Detected (0.00) 0 Compendium of methed for food analysis (2003), p2-95 to p2-98
Vitamin Bl (mg) 0.094 (0.07) 4 In-house method based an AOAC (2012),C45.942.23
Vitamin B2 (mg) less than 0.020 (0.01) 0 In-house method based on J. Agric food chem. (1984), 32 p1326-1331
Calcium (mg) 50.36 (35.25) 4 In-house method based on AOAC (2012) 984.27 by ICP-OES
Iron (mg) 2.28 (1.60) 10 In-house method based on AOAC (2012) 984.27 by ICP-OES
Ash (g) 1.49 > = In-house method based on AOAC (2012),C39,920.153
Moisture (g) 7.51 - « In-house method based on AOAC (2012),€39,950,46(B)

This report is certified only on the sample tested.

This report shall not be reproduced, except in full, without prior approval of the company.

FM-QP-24-01-017-R00(11/05/53)P1/2-SS
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Sample Description : Rice Bar Original
Net Weight 70 g. ; Serving Size 70 g.

Sample Code : S8 59/00887-001
Thai Labeling (English)

T N Issue Date : February 09, 2016
Nutrition Information

Serving size : 70 g
Serving(s) per bag : 1 Page : 2/2

Report No. : TR(SS) 59/0319]

Amount per serving
Total Energy 340 Keal (Energy from fat 150 Kcal)

(Percent Thai RDI)*

Total Fat 17 g. 26%
Saturated Fat 10 g. 50%
Cholesterol 0 mg. 0%

Protein 7 g.

Total Carbohydrate 40 g. 13%
Dietary Fiber 3 g. 12%
Sugars 17 g.

Sodium 50 mg. 2%

(Percent Thai RDI)*

Vitamin A 0% Vitamin B 1 4%

Vitamin B 2 0% Calcium 4%

Iron 10%

*Percent Thai Recommended Daily Intakes for population
over 6 years of age are based on a 2,000 kcal diet

Energy needs vary by individuals. If your activities require
energy of 2,000 keal per day, your daily diet should provide the
following nutrients

Total Fat Less than 65 g
Saturated Fat Less than 20 8.
Cholesterol Less than 300 mg.
Total Carbohydrate 300 g
Dietary Fiber 25 g
Sodium Less than 2,400 mg.

Energy (kcal) per gram: Fat 9; Protein 4; Carbohydrate 4

/""?ﬁ’ﬂ{. = )
Apﬂpr;“%‘.*\ i

: |

- ;? ( Mr.Thanet Chomngam )
it I Signed for Director,

Samutsakhon Office

This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.
FM-QP-24-01-017-R00(11/05/53)P2/2-SS
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o W
IUNDN : 09 NUNWUT 2559

1@V I0911 ;TR(SS) 59/03181

wh: 1 /1
luswwnumamsnaaey
Honazfioggai #u & fu nszonasn
UM Inedes 1wy sud
439 0.35¢ . udios auiloa 2.u55u6 31000
FWozdeAfIaE sz 3
sHanI06g SS 59/00888-005
ANHAUIAZANIWAIOL MPULVITY : PIwanadn (93Fu), S1uou: 8 qq, yiminalFues : 300 N,
qunqil - gangilias, anwdedalad
Suifuaeda 29 UN3IAN 2559
Suinaaoy 01 QUATIS 2559 - 07 AUATTUE 2559
Wan1Inaaay
TEMINATeY HEMINATOU TR0 LOD FEnameudiada
Total Plate Count <2.5x10? EAPC cfu/g - BAM (2001), C 3 (Conventional Plate
Count Method)
Yeast and Mold 10 cfulg - AOAC (2012), 997.02
Moisture * 10.54 g/100g < In-house method based on AOAC
(2012),C39,950.46(B)
Light Filth * Normal = - TCPS 709/2547
Aflatoxins *
Aflatoxin B, * Not Detected ualkg 020 | In-house method based on AOAC (2012),
Aflatoxin B, * Not Detected ug/kg 020 991.31and 994.08
Aflatoxin G, * Not Detected uglkg 040
Aflatoxin G, * Not Detected ug/kg 020
Total Aflatoxin * Not Detected uglkg -

wnews ¥ semsedavuansauinonisiusasvansuiveimaninisuwng
EAPC = Estimated Aerobic Plate Count

Pt aynAnalay
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Juitoan : 09 QuUANTUT 2559
1@UAI8911 :TR(SS) 59/03180

w1 /1
luswanumansnagey

A a1y
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A1 & f PszIIMIN
UMTINedes 1w 3 sud
439 0.352 a.ludles nuiloa 2.955ud 31000

Swazidunfiody

nIZEIMITN say Il

sHian19ed

SS 59/00888-004

anyuIEzaN NG 10819

Ed
MUY Qanatadan (9aF), S : 8 99, hwmilnalTuns : 300 ndu.
gl guugiies, anmdot1and

TunTuE1a 29 UNIIAN 2539
Fufinnaou 01 AU WKE 2559 - 07 AUAWTUE 2559
WanInaaou
eMSNATL WanInAToy TRl LOD Iinaaoud1ada
Total Plate Count <2.5%102 EAPC cfu/g s BAM (2001), C 3 (Conventional Plate
Count Method)
Yeast and Mold 30 cfu/g - AOAC (2012), 997.02
Moisture * 1106 g/100g - In-house method based on AOAC
(2012),C39,950.46(B)
Light Filth * Normal - = TCPS 709/2547
Aflatoxins *
Aflatoxin B, * Not Detected uo/kg 020 | In-house method based on AOAC (2012),
Aflatoxin B, * Not Detected Hg/kg 020 | 99131and 994.08
Aflatoxin G, * Not Detected ua/kg 040
Aflatoxin G, * Not Detected Ha/kg 0.20
Total Aflatoxin * Not Detected ug/kg -

WNgwme ¥ @ TeMIMasaLuantauilunIsiuTasuasnsuIinemaafnsueng
EAPC = Estimated Aerobic Plate Count
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Issue Date : February 09, 2016
Report No : TR(SS) 59/03177

Page : 1 of |
TEST REPORT
Customer Name and Toom & Tum Rice Bar
Address Buriram Rajabhat University
439 Jira Road, Nimuang Sub-district, Muang District, Buriram Province 31000 Thailand
Sample Description Rice Bar Original
Sample Code SS 59/00888-001

Sample Characteristic and | Packaging : zip lock plastic bag

Condition Quantity : 8 bags, Weight/Volume : 300 g/bag.

Temperature : room temperature, in good condition when received
Received Date January 29, 2016

Tested Date February 01, 2016 - February 07, 2016

Analysis Results

Test items Test Results Units LOD Reference Methods

Total Plate Count 8.6x10? cfu/g - BAM (2001), C 3 (Conventional Plate Count
Method)

Yeast and Mold 40 cfu/g - AOAC (2012), 997.02

Moisture * 744 g/100g - |In-house method based on AOAC
(2012),C39,950.46(B)

Light Filth * Normal - - TCPS 709/2547

Aflatoxins *
Aflatoxin B, * Not Detected Ha/kg 020 |In-house method based on AOAC (2012),
131 94.08

Aflatoxin B, * Not Detected Hg’kg 0.20 e

Aflatoxin G, * Not Detected Ha/kg 040

Aflatoxin G, * Not Detected Ha/kg 020

Total Aflatoxin * Not Detected Hg/kg -

Note * 1 Marked tests are not DMSc accredited

/

Apprg¥ed by : S 777 A

3

Signed for Director,

- (giss Rasika Cheangsawangdee )
=== Samutsakhon Office

This report is certificd only on the sample tested.

This report shall not be reproduced, except in full, without prior approval of the company.
FM-QP-24-01-002-R04-(19/04/53)P1/1-S§
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Issue Date : February 09, 2016
Report No : TR(SS) 59/03178
Page : 1 of 1

TEST REPORT
Customer Name and Toom & Tum Rice Bar
Address Buriram Rajabhat University
439 Jira Road, Nimuang Sub-district, Muang District, Buriram Province 31000 Thailand
Sample Description Rice Bar Chocolate
Sample Code SS 59/00888-002

Sample Characteristic and | Ppackaging : zip lock plastic bag

Condition Quantity : 8 bags, Weight/Volume : 300 g/bag.

Temperature : room temperature, in good condition when received
Received Date January 29, 2016
Tested Date February 01, 2016 - February 07, 2016

Analysis Results

Test items Test Results Units LOD Reference Methods

Total Plate Count <2.5x10? EAPC cfulg . BAM (2001), C 3 (Conventional Plate Count
Method)

Yeast and Mold 10 cfulg - AOAC (2012), 997.02

Moisture * 10.55 g/100g - |In-house method based on AOAC
(2012),C39,950.46(B)

Light Filth * Normal - - TCPS 709/2547

Aflatoxins *

Aflatoxin B, * Not Detected ug/kg 020 |In-house method based on AOAC (2012),
991.31and 994.08

Aflatoxin B, * Not Detected ug’kg 0.20

Aflatoxin G, * Not Detected Mg/kg 0.40

Aflatoxin G, * Not Detected ug/kg 0.20

Total Aflatoxin * Not Detected ug/kg -

Note * | Marked tests are not DMSc accredited
EAPC = Estimated Aerobic Plate Count

Apprové& by NG fz//w \

( P\;hss Rasika Cheangsawangdee )
Signed for Director,
‘=== Samutsakhon Office

This report is certified only on the sample tested.

This report shall not be reproduced, except in full, without prior approval of the company.
FM-QP-24-01-002-R04-(19/04/53)P1/1-8S
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TEST REPORT

Issue Date : February 09, 2016
Report No : TR(SS) 59/03179
Page: 1 of |

Customer Name and
Address

Toom & Tum Rice Bar

Buriram Rajabhat University

439 Jira Road, Nimuang Sub-district, Muang District, Buriram Province 31000 Thailand

Sample Description

Rice Bar Coffee

Sample Code

S8 59/00888-003

Sample Characteristic and
Condition

Packaging : zip lock plastic bag

Quantity : 8 bags, Weight/Volume : 300 g/bag.

Temperature : room temperature, in good condition when received

Received Date

January 29, 2016

Tested Date

February 01, 2016 - February 07, 2016

Analysis Results

Test items Test Results Units LOD Reference Methods
Total Plate Count <2.5x10? EAPC cfulg - mmgg?m)' C 3 (Conventional Plate Count
Yeast and Mold 20 cfulg - AOAC (2012), 997.02
Moisture * 8.96 g/100g - In-house method based on AOAC
(2012),C39,950.46(B)
Light Filth * Normal - - TCPS 709/2547
Aflatoxins *
Aflatoxin B, * Not Detected ug/kg 0.20 [In-house method based on AOAC (2012),
Aflatoxin B, * Not Detected ugkg gy | =R
Aflatoxin G, * Not Detected ug/kg 040
Aflatoxin G, ~ Not Detected ug/kg 0.20
Total Aflatoxin * Not Detected ualkg -
M B e Bl Rerouic ke Count
Approved by : A / A

—~— (lﬂiss Rasika Cheangsawangdee )
- e, &

% . Signed for Director,
Samutsakhon Office

This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.

FM-QP-24-01-002-R04-(19/04/53)P1/1-SS
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TEST REPORT

Issue Date : February 09, 2016
Report No : TR(SS) 59/03180
Page : | of |

Customer Name and
Address

Toom & Tum Rice Bar

Buriram Rajabhat University

439 Jira Road, Nimuang Sub-district, Muang District, Buriram Province 31000 Thailand

Sample Description

Rice Bar Flavor of Green Tea

Sample Code SS 59/00888-004

Sample Characteristic and | Packaging : zip lock plastic bag

Condition Quantity : 8 bags, Weight/Volume : 300 g/bag.

Temperature : room temperature, in good condition when received
Received Date January 29, 2016
Tested Date February 01, 2016 - February 07, 2016

Analysis Results

Test items Test Results Units LOD Reference Methods

Total Plate Count <2.5x10? EAPC cfu/g - BAM (2001), C 3 (Conventional Plate Count
Method)

Yeast and Mold 30 cfulg - AOAC (2012), 997.02

Moisture * 11.06 g/100g - |In-house method based on AOAC
(2012),C39,950.46(B)

Light Filth * Normal - - TCPS 709/2547

Aflatoxins *

Aflatoxin B, * Not Detected ng/kg 020 |In-house method based on AOAC (2012),
991.31and 994.08

Aflatoxin B, * Not Detected uakg 020 an

Aflatoxin G, * Not Detected ualkg 040

Aflatoxin G, * Not Detected ua/kg 0.20

Total Aflatoxin * Not Detected Halkg -

Note * | Marked tests are not DMSc accredited
EAPC = Estimated Aerobic Plate Count
Approved by :

.

——_( Miss Rasika Cheangsawangdee )

Signed for Director,
Samutsakhon Office

This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.

FM-QP-24-01-002-R04-(19/04/53)P1/1-SS
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TEST REPORT

Issue Date : February 09, 2016
Report No : TR(SS) 59/03181
Page : 1 of |

Customer Name and
Address

Toom & Tum Rice Bar

Buriram Rajabhat University

439 Jira Road, Nimuang Sub-district, Muang District, Buriram Province 31000 Thailand

Sample Description

Rice Bar Honey

Sample Code

SS 59/00888-005

Sample Characteristic and
Condition

Packaging : zip lock plastic bag

Quantity : 8 bags, Weight/Volume : 300 g/bag.

Temperature : room temperature, in good condition when received

Received Date

January 29, 2016

Tested Date

February 01, 2016 - February 07, 2016

Analysis Results

Test items Test Results Units LOD Reference Methods
Total Plate Count <2.5x102 EAPC cfu/g - BAM (2001), C 3 (Conventional Plate Count
Method)
Yeast and Mold 10 cfulg - AOAC (2012), 997.02
Moisture * 10.54 g/100g - In-house method based on ACAC
(2012),C39,950.46(B)
Light Filth * Normal - - TCPS 709/2547
Aflatoxins *
Aflatoxin B, * Not Detected na/kg 0.20 |In-house method based on AOAC (2012),
’ 1.31 .08
Aflatoxin B, * Not Detected ug/kg 0.20 S anet 804
Aflatoxin G, * Not Detected Hg/kg 040
Aflatoxin G, * Not Detected Halkg 0.20
Total Aflatoxin * Not Detected ug/kg -
Note * ; Marked tests are not DMSc accredited
EAPC = Estimated Aerobic Plate Count 7
. iy Z'!
Approved by : A !’5‘,‘1‘;"; A

- (

Iﬁ,iss Rasika Cheangsawangdee )
"~ Signed for Director,
Samutsakhon Office

This report is certified only on the sample tested.

This report shall not be reproduced, except in full, without prior approval of the company.
FM-QP-24-01-002-R04-(19/04/53)P1/1-SS
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Fufieen : 09 nuANTUT 2559

@UTS 8911 : TR(SS) 59/03191

Y
,,1 W 173
UNPNHHNANTNATDD
ﬂl :; ' v ¥ :
Youaznoggnm AU & AU NITUINTN
a @ o =4
UMINNRENIN YT N0
439 0.55z o lwdles eudes 245508 31000
= o 1 v o w
3UATIDUAN IV AIZUIATN TAAUAITD
Net Weight 70 g. ; Serving Size 70 ¢.
L 1
INaANIDEN S§ 59/00887-001
ANHMZHAZAMNAIDENA MUY QaNaadn (mash. S s qu inndinadSuas : 300 A,
qaniqil : ganiniioa. anmdng alnd
v oAy w1
IUNTUNIDEY 29 UNgIAN 2559
v o
IUNhaaoy
Hansynaaay
A N R .
siwMsnaaey A0 100 NN | ABHHIHHIY|  %RDI JEnagousiida
u3lnn
vdinuiniuafTaunaed) 485.80 340,00 - Compendium of method for food Analysis (2003). €2
wisauon luiuiTanaae) 219.24 150,00 : Compendium of method for food Analysis (2003, C2
Tuiuiiaviua (n) 24.36 17.00 26 In-house method based on AOAC (2012),C35.948 15
Turiusuda (n.) 13.98 10.00 50 In-house method based on Compendium of method 1
Analysis(2003),p2-33 (0 2-36
Taiaanoioa ) Tuwuy 0.00 0 In-house method based on AOAC (2012),045.994.10
Tl58u () (%N x 6.25) 10.00 7.00 2 In-house method based on ADAC (2012),039.981.10
M3 ulawsa () 56.64 40.00 13 Compendium of method for food Analysis (2003). C2
o3 (n) 3.84 3.00 12 AOAC (2012),985.29
11e7a () 24.22 17.00 - Compendium of method for food analysis (2003), C2, p84-86
Twdum (un) 69.94 50.00 2 In-house method based on AOAC (2012) 984.27 by ICP-OES
FAue (uan.) Taiwy (0.00) 0 Compendium of method for food analysis (2003), p2-95 10 p2-98
Fariiudl 1 (un.) 0.094 (0.07) 4 In-house method based on AOAC (2012).C45.942.23
Faniiud 2 (un.) Wound 0.020 (0.01) 0 In-house method based on J. Agric food chem. (1984), 32 p1326-1331
llﬂﬂt’shllu (un.) 50.36 (35.25) 4 In-house method based on AOAC (2012) 984.27 by ICP-OES
widn (un.) 2.28 (1.60) 10 In-house method based an AOAC (2012) 984.27 by ICP-OES
18100 1.49 . = In-house method based on AOAC (2012),C39,920.153
I 751 . . In-house method based on AOAC (2012),C39,950.46(B)
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Net Weight 70 g. ; Serving Size 70 g.
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Net Weight 70 g. ; Serving Size 70 g.
sHana0Ea ;S8 59/00887-001
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Total Plate Count <25%102 EAPC cfu/g = BAM (2001), C 3 (Conventional Plate
Count Method)
Yeast and Mold 10 cfu/g - AOQAC (2012), 997.02
Moisture * 10.55 g/100g # In-house method based on AOAC
(2012),C39,950.46(B)
Light Filth * Normal = = TCPS 709/2547
Aflatoxins *
Aflatoxin B, * Not Detected ug’kg 0.20 In-house method based on AOAC (2012),
Aflatoxin B, * Not Detected Halkg 020 |99131and 994.08
Aflatoxin G, * Not Detected ua/kg 040
Aflatoxin G, * Not Detected ug/kg 020
Total Aflatoxin * Not Detected ua/kg -

wnewe ¥ enmmedauuanauinuniusavanuineimaninisuneg
EAPC = Estimated Aerobic Plate Count

aylanalay

=

W
S Am udiaind)
atmenugsusmsvonlfiiams

CERTIFIFD

M1 AYNTANIAT

FM-QP-24-01-001-R02(19/04/53)P1/1 -SS

swakatuiiinanmziudetsiinnmaseumtiu

swaunamsnageudos ignmdmmmziivanaaay TashildFuaduseniuawinuaisnusnntoal fitms onduintaaiy

192

qeT] |enua)




Analysis / Test Report
NUTRITION LABELING (THALRDI)

For < The Development of Competitive Potential and Competency of Buriram Product
Highlight's Entreprencurs for Value Creation and Sustainable Value Added, Buriram
Rajabhat University

Address < 439 Buriram Rajabhat University, Jira Rd.. Naimuang, Muang. Buriram Thailand 31000

Received Date = 14092016

b
“erdyl

Accreditation No. 1031/47

Lot 1D 1 1657091-1
Report Number : 770072-1(1)
Date Reported @ Oct 04, 2016
Page 1 of' 3

Sample - nionsoudanlaen

NET WEIGHT 120 n§y

SERVING SIZE 14 73 (30 nin)

SERVINGS PER CONTAINER 4

Nutrient Per 100g Per serving Y% Daily value
1/4 99 (30 N3W)

Calories (kilocalories) 529 160
Calories from FFat (kilocalories) 272 80
Fotal Fat(g) 30.2 9 14
Saturated fat (g} 711 2 10
Cholesterol tmg) Not Detected** 0 0
Protein (Nv6.25) (g) 1.79 ound 1
Potal Carbohydrate, Include DI (g) 624 9 6
Dietary Fiber (g) 838 E | 12
Sugars (g) 2.56 Tooni1
Sodium (mg) 206 60 3
Vitamin A (Beta_carotene) tug RE* 88.1 (26.4) 4
Vitamin B 1 (mg) 0.02 (0.01) 0
Vitamin BB 2 (mg) <0.01 (< 0.003) 0
Calcium (mg) 46.5 (14.0) uaon 2
[ron (mg) 1.09 (0.33) 2
Ashig) 217
Moisture (g) 346

Test Date @ 15092016 Completed Date : 22/09/2016

R

( Jutharat Sriprasert )

Technical Management :

st are valid only for the analyzed/testerl sample
al witten consent fron the Laboratory. ALS Laborator

5 indicated in this report. lo part of this repoit or

Y

( Sumalee Chanta )

Signed for and on behalf of
ALS Laboratory Group (Thailand) Co.. Ltd.

certificate may be reproduced in any

wup Thailandd) strongly recommends that this report is nat reproduced except in ful

AICHT soLuTians

SHReports Nu_Than T 3ppt NU-[6022
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Accreditation No. 1031/47

Analysis / Test Report
NUTRITION LABELING (THALRDI)
For ¢ The Development of Competitive Potential and Competency of Buriram Product Lot ID S 1657091-1

Iighlight's Entreprencurs for Value Creation and Sustainable Value Added, Buriram Report Number : 770072-1(1)

Date Reported  : Oct 04, 2016

Rajabhat Univer

Address 439 Buriram Rajabhat University, Jira Rd.. Naimuang, Muang. Buriram Thailand 31000 Page 2 ol 3
Received Date : 14/09/2016

" y T

Samiple - naonsouaanlaon

NET WEIGHT 120 niu
SERVING SIZE 174024 (30 nin
SERVINGS PER CONTAINER 4

Nutrient LOD Referenee Method

Calories (kilocalories) = keals 100g — Method of Analysis for Nutrition Labeling (1993) p. 106

Calories from Fat (kilocalories) - keals 100g — Method of Analysis for Nutrition Labeling (1993) p. 106

Total Fat () - o 100g In-house method STM No. 03-010 based on AOAC (2012) . 996.06

Saturated fal (g) 0008 g 100g In-house method STM No. 03-010 based on AOAC (2012) . 996.06

Cholesterol tmg) 0.3 g 100g In-house method STM No.03-027 based on Journal off AOAC International . Vol.76. No.d. 1993, p.902-906
Protein (Nx6.25) (¢) 0.1 £/ 100g In-house method STM No. 03-017 based on AOAC (2012) . 981.10

Total Carbohydrate. Include DF (g) % 2 100g Method of Analysis for Nutrition Labeling (1993) p. 106

Dictary Fiber (g) - w100y In-house method STM No. 03-008 based on AOAC (2012) . 985.29

Sugars (g) - o 100g In-house methad STM No. 03-025 based on Journal of AOAC International . Vol.75. No.3. 1992, p.443-464
Sodium (mg) 010 myg 100g Based on AOAC (2012), 984.27

Vitamin A (Beta carotene) (ug REV 033 ug 100g Based on JAOAC (1997)

Vitamin B 1 (mg) 0.003  mg 100g In-house method STM No.03-022 based on Food Chemistry, Vol. 56, and No. 1. 1996, P. 81-86

Vitamin B 2 (mg) 0.003  mg 100g In-house method STM No.03-022 based on Food Chemistry, Vol. 56, and No. 1. 1996, P. 81-86

Calcium (mg) 010 mg 100g Based on AOAC (2012) . 984.27

Iron (mg) 0.003  mg 100g Based on AOAC (2012) . 984.27

Ashig) = 2/ 100g AOAC (2012) . 940.26A

Moisture (g) B 2 100g AOAC (2012). 920.151A

Remark @ * Analyte(s) marked * isfare not included in scope of’ Acereditation

** Not Detected at a lower limit of detection

anly for the analyzed/tested sample(s) as indicated in this report. Ho part of this report or certificate may be reproduced in any
from the Laboratory, ALS Laboratory Groop (Thailanel) strongly recommencds that this report is not reproduced except in full.

www.alsglebal.c
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Analysis / Test Report
NUTRITION LABELING (THAI.RDI)

Nutrition Labeling for
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Accreditation No. 1031/47

LotID 1 1657091-1
Report Number : 770072-1(1)
Date Reported  : Oct 04, 2016
Page 3 of' 3

nchicated in this report. No part of this report or certificate may be reproduced in any
aboratory Group (Thailand) strongly recommends that Uhis report s not reproducerd except in full.
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Analysis / Test Report
NUTRITION LABELING (THALRDI)

For + The Development of Competitive Potential and Competency of Buriram Product
Highlight's Entreprencurs for Value Creation and Sustainable Value Added. Buriram
Rajabhat University

Address

+ 439 Buriram Rajabhat University, Jira Rd., Naimuang, Muang, Buriram Thailand 31000

Received Date ¢ 14/09/2016
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ey
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Accreditation No. 1031/47

Lot D 1 1657091-2
Report Number ; 770072-1(2)
Dale Reported : Oct 04, 2016
Page 1 of 3

Sample - nananseumn hifanldan

NET WEIGHT 120 niy

SERVING SIZE 14 4 (30 051

SERVINGS PER CONTAINER 4

Nutrient Per 100g Per serving % Daily value
1/4 73 (30 Ty

Calories tkilocalories) s09 150
Calories from Fat (kilocalories) 223 60
Total Fat (g} 248 7 I
Saturated fat (g) 5.83 1.5 8
Cholesterol (mg) Not Detected** 0 0
Protein (Nx6.25) (g) 1.64 0
Total Carbohydrate. Include DI (g) 69.7 21 7
Dictary Fiber (g) 7.16 2 8
Sugars (g) 7.61 2
Sodium (mg) 139 40 2
Vitamin A (Beta_carotene) (ug RE)* 27.2 (8.16) 0
Vitamin B 1 (mg) 0.02 (0.01) 0
Vitamin BB 2 (mg) =001 (= 0.003) 0
Calcium tmg) 27.8 (8.34) 1]
Tron (mg) 1.14 (0.34) 2
Ash(g) 1.55
Moisture (g) 2.32

Test Date : 15092016 Completed Date : 22/09/2016
J A

 Jutharat Sriprasert )

Technical Management :

/
/

b= 8 é/,
( Sumalee Chanta )

Signed for and on behalf off

ALS Laboratory Group (Thailand) Co.. 1.td.

nly for the analyzed/lesterd samplegs)
il from the Lab

AIGHT soLuTiaons

5 indicated in this report. Ho part of this report or certificate may be reproduced in any
story. ALS Laboratory Group {Thailand) stronaly recommends that this teport is not reproduced except in full

SiReponts'Nu_That T 3pupt NU-166227 20
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Analysis / Test Report

NUTRITION LABELING (THALRDI) Avscradaninn Ne. 1051747

IFor ¢ The Development of Competitive Potential and Competency ol Buriram Product

Lot ID 1 1657091-2

Highlight's I'ntreprencurs for Value Creation and Sustainable Value Added, Buriram Report Number : 770072-1(2)

Address
Received Date

Sample

Rajabhat University

Date Reported - Oct 04, 2016

: 439 Buriram Rajabhat University, Jira Rd.. Naimuang, Muang, Buriram Thailand 31000

2 14092016

¥ e -
s nasgnionni lumwﬂﬂnn

NET WEIGHT 120 nju
SERVING SIZE 1403 (30 nin)
SERVINGS PER CONTAINER 4

Page 2 of 3

Nutrient

Calories (kilocalories)

Calories from Far (kilocalories)
Total Fat (g)

Saturated fat (g)

Cholesterol (mg)

Protein (Nx6.25) (g)

Total Carbohydrate. Include DF (g)
Dictary Fiber (g)

Sugars (g)

Sodium tmg)

Vitamin A (Beta carotene) tug RE)*
Vitann B 1 {mg)

Vitanun B 2 (mgh

Calcium (img)

Iron (mg)

Ash (g)

Moisture (g)

LOD Reference Method
- keals 100g Method of Analysis for Nutrition Labeling (1993) p.106
- keals 100g  Method of Analysis for Nutrition Labeling (1993) p.106
- e 100g In-house method STM No. 03-010 based on AOAC (2012) . 996.06
0008 ¢ 100g In-house method STM No. 03-010 based on AOAC (2012) . 996.06
0.3 mg 100g In-house method STM No.03-027 based on Journal of AOAC International . Vol.76. No.4. 1993, p.902-906
0.1 2 100g In-house method STM No. 03-017 based on AOAC (2012) . 981.10
A g 100g Method of Analysis for Nutrition Labeling (1993) p.106
2 2 100y In-house method STM No., 03-008 based on AOAC (2012) . 985.29
- £ 100g In-house method STM No. 03-025 based on Jounal of AOAC International . Vol.75. No.3. 1992, p.443-464
010 mel00g Based on AOAC (2012) . 984.27
0.3} ug/lo0g Based on JAOAC (1997)
0003 mg 100y In-house methad STM No.03-022 based on Food Chemistry. Vol. 56. and No. 1. 1996. . 81-86
L0033 mg 100g In-house method STM No.03-022 based on Food Chemistry, Vol. 56, and No. 1, 1996, P. 81-86
010 mg 100g Based on AOAC (2012) . 984.27
0003 mg 100g Based on AOAC (2012) . 984.27
- 2 100g AOAC (2012) . 940.26A
= 2 100z AOAC(2012) . 920.151A

Remark :

*

Analyte(s) marked * is/are not included in scope of Accreditation

*# Not Detected at a lower limit ol detection

analyzed/lested sample(s) as indicated in this report, Ne
ihe Laboratory. ALS Laboratory Group (Thailand) stronaly re

sart of this report or certificate may be reproduced in any
mmends that this report is not reproduced except in full

ng, Bangko +66 02715 87C

An A Limited C pa

www.alsglobal.com

RIGHT sSOLUTIioOnNs
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Analysis / Test Report

NUTRITION LABELING (THALRDI) Aecrlition 1o, TRIMT

Nutrition Labeling for Lot ID L 1657091-2
sample : ndaanaonnihidanldan Report Number : 770072-1(2)
Date Reported : Ocl 04, 2016
Page 3 of 3
Yoiya Inyms

wiamianiTna: 413 (30 niw)

e Inadog <4
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AN IMs AT IR IEAzARALANG 13T JRdnInInaIias 2,000
v
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wove 1esults ave valid only for the ¢

s indicated in this report. No part of this report o certificate may be reprocuced in any
roup {Thailand) strongly recommends that this report is not repraduced except in full

fron without veorsent from the Laboratory. ALS
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Limited Company
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Report to : The Development of Competitive Potential ~ Project Name :
and Competency of Buriram Product Location :
Highlight's Entrepreneurs for Value Creation
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Accreditation No. 1031/47

Lot ID: 1657091
Date Received : Sep 14, 2016

and Sustainable Value Added, Buriram P1Os: Date Reported :Sep 22, 2016
Rajabhat University Report Number : 770072-1
439 Buriram Rajabhat University, Jira Rd.,
Naimuang, Muang, Buriram Thailand 31000
Attn : Khuannapa Aus-sawaphum
Phone : -
Fax: -
Email : B5155316@hotmail.com
Page 1 of 4
Reference Number 1657091-1
Sampling Date Sep 14, 2016
Sample Description nalunsaudnnldan
Condition of Sample  packed in six pouches
Date of Analysis Sep 15, 2016
Analyte Unit LOD Result Method
Fatty acid composition
Saturated Fat g/100g 0.008 7.11 In-house method STM No. 03-010 based
on AOAC (2012), 996.06
Food Testing
Ash g/100g s 2.17 AOAC (2012), 940.26A
Vitamin A (Beta-carotene) * ug/100g 0.33 88.1 Based on JAOAC (1997)
Calories from Fat keals/100g = 272 Method of Analysis for Nutrition Labeling
(1993) p.106
Total Carbohydrate (Include g/100g - 62.4 Method of Analysis for Nutrition Labeling
Dietary Fiber) (1993) p.106
Calories kcals/100g - 529 Method of Analysis for Nutrition Labeling
(1993) p.106
Cholesterol mg/100g 0.3 Not Detected In-house method STM No.03-027 based
on Journal of AOAC International,
Vol.76, No.4, 1993, p.902-906
Dietary Fiber (Total) g/100g = 8.38 In-house method STM No. 03-008 based
on AOAC (2012), 985.29
Fat g/100g - 30.2 In-house method STM No. 03-010 based
on AOAC (2012), 996.06
Moisture g/100g - 3.46 AOAC (2012), 920.151A
Protein (Nx6.25) g/100g 0.1 1.79 In-house method STM No. 03-017 based
on AOAC (2012), 981.10
Total Sugars g/100g 2.56 In-house method STM No. 03-025 based
on Journal of AOAC International,
Vol.75, No.3, 1992, p.443-464
Vitamin B1 mag/100g 0.003 0.02 In-house method STM No.03-022 based
on Food Chemistry, Vol. 56, and No. 1,
1996, P. 81-86
The ab sull lid only for the analyzed/tested le(s) :_/JA/L'__
inccated m this report. No part o tis eport o certcate moy b Approved by
fuced from without writt 1 fram the Laboratory. -
N e b e SUarar Srpracer
report is not reproduced excepl in full. Section Head

S\ReportsiDMSC rpt =
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Accreditation No. 1031/47

Report to : The Development of Competitive Potential ~ Project Name : Lot ID: 1657091
and Competency of Buriram Product Location : Date Received :Sep 14, 2016
Highlight's Entrepreneurs for Value Creation PIO: e WEC, 1 30P 2
and Sustainable Value Added, Buriram 10: Date Reported :Sep 22, 2016
Rajabhat University Report Number : 770072-1
439 Buriram Rajabhat University, Jira Rd.,
Naimuang, Muang, Buriram Thailand 31000
Attn : Khuannapa Aus-sawaphum
Phone : -
Fax: -
Email : B5155316@hotmail.com
Page 2 of 4
Reference Number 1657091-1
Sampling Date Sep 14, 2016
Sample Description nalunsaudatldan
Condition of Sample  packed in six pouches
Date of Analysis Sep 15, 2016
Analyte Unit LoD Result Method
Food Testing
Vitamin B2 mg/100g 0.003 <0.01 In-house method STM No.03-022 basec
on Food Chemistry, Vol. 56, and No. 1,
1996, P. 81-86
Metals Testing
Calcium mg/100g 0.10 46.5 Based on AOAC (2012), 984.27
Tron mg/100g 0.003 1.09 Based on AOAC (2012), 984.27
Sodium mg/100g 0.10 206 Based on AOAC (2012), 984.27
The above results are valid only for the analyzed/tested sample(s) as Approved by : 8 '/JAA“P—_.

indicated in this report. No part of this report or certificate may be
reproduced in any from without written consent from the Laboratory.
ALS Laboratory Group {Thailand) strongly recommiends that this

report is not reproduced except in full

Jutharat Sriprasert
Section Head

S\ReportsiDMSC ==+
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Analysis / Test Report

Project Name :

Accreditation No. 1031/47

Lot ID: 1657091

and ComPetency of Buriram Product ] Location : Date Received : Sep 14, 2016
Highlight's Entrepreneurs for Value Creation P/O:
and Sustainable Value Added, Buriram /0 Date Reported :Sep 22, 2016
Rajabhat University Report Number: 770072-1
439 Buriram Rajabhat University, Jira Rd.,
Naimuang, Muang, Buriram Thailand 31000
Attn : Khuannapa Aus-sawaphum
Phone : -
Fax: -
Email : B5155316@hotmail.com
Page 3 of =
Reference Number 1657091-2
Sampling Date Sep 14, 2016
Sample Description ndapnsavuuuludaldan
Condition of Sample  packed in six pouches
Date of Analysis Sep 15, 2016
Analyte Unit LOD Result Method
Fatty acid composition
Saturated Fat g/100g 0.008 5.83 In-house method STM No. 03-010 basec
on AOAC (2012), 996.06
Food Testing
Ash g/100g = 1.55 AOAC (2012), 940.26A
Vitamin A (Beta-carotene) * ug/100g 0.33 27.2 Based on JAOAC (1997)
Calories from Fat kcals/100g 223 Method of Analysis for Nutrition Labeling
(1993) p.106
Total Carbohydrate (Include g/100g - 69.7 Method of Analysis for Nutrition Labeling
Dietary Fiber) (1993) p.106
Calories kcals/100g = 509 Method of Analysis for Nutrition Labeling
(1993) p.106
Cholesterol mg/100g 0.3 Not Detected In-house method STM No.03-027 based
on Journal of AOAC International,
Vol.76, No.4, 1993, p.902-906
Dietary Fiber (Total) g/100g - 7.16 In-house method STM No. 03-008 basec
on AOAC (2012), 985.29
Fat g/100g = 24.8 In-house method STM No. 03-010 baszz
on ADAC (2012), 996.06
Moisture g/100g = 2.32 AOAC (2012), 920.151A
Protein (Nx6.25) g/100g 0.1 1.64 In-house method STM No. 03-017 basec
on AOAC (2012), 981.10
Total Sugars g/100g - 7.61 In-house method STM No. 03-025 basez
on Journal of AOAC International,
Vol.75, No.3, 1992, p.443-464
Vitamin B1 mg/100g 0.003 0.02 In-house method STM No.03-022 basec

The above results are valid only for the analyzed/tested sample(s) as

indicated in this report. No part of this report or certificate may be
reproduced in any from without written consent from the Laboratory.
ALS Laboratory Group (Thailand) strongly recommends that this
| report is not reproduced except in full.

Approved by

on Food Chemistry, Vol. 56, and No. 1
1996, P. 81-86

J. e

Jutharat Sriprasert
Section Head

S\Reports\DMSC o
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Accreditation No. 1031/47

Lot ID: 1657091
Date Received :Sep 14, 2016

and Sustainable Value Added, Buriram P/O; Date Reported :Sep 22, 2016
Rajabhat University Report Number : 770072-1
439 Buriram Rajabhat University, Jira Rd.,
Naimuang, Muang, Buriram Thailand 31000
Attn : Khuannapa Aus-sawaphum
Phone : -
Fax: -
Email : B5155316@hotmail.com
Page 4 of =
Reference Number 1657091-2
Sampling Date Sep 14, 2016
Sample Description naransauuuulifaldan
Condition of Sample  packed in six pouches
Date of Analysis Sep 15, 2016
Analyte Unit LOD Result Method
Food Testing
Vitamin B2 mg/100g 0.003 <0.01 In-house method STM No.03-022 based
on Food Chemistry, Vol. 56, and No. 1,
1996, P. 81-86
Metals Testing
Calcium mg/100g 0.10 27.8 Based on AOAC (2012), 984.27
Iron mg/100g 0.003 1.14 Based on AOAC (2012), 984.27
Sodium mg/100g 0.10 139 Based on AOAC (2012), 984.27
Remark :
1. LOD : Limit of Detection
2."<" : Lower than LOQ (Limit of Quantitation)
3. Analyte(s) marked * is/are not included in scope of Accreditation.
The above results are valid only for the analyzed/tested sample(s} as Approved bY ’

indicated in this report. No part of this report or certificate may be
reproduced in any from without written consent from the Laboratory.
ALS Laboratory Group (Thailand) strongly recommends that this
report is not reproduced except in full.

Jutharat Sriprasert
Section Head

S)\Reports\DMSC
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UKEAIAUAT THAIFEX — WORLD OF FOOD ASIA 2015
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