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Test Report ASH18-019301-01 Date: 11 May 2018

Client Name: CJ Freshway corporation
Client Address: 508 Deokpyeong-ri Majang-myeon Icheon-si Gyeonggi-do Korea

Sample Name: I ¥ pork sauce
Sample Batch No.: 2018-5-4
Production Date: /

Manufacturer: R AR

Above information and sample(s) was/were submitted and certified by the client, SGS quoted the information with
no responsibility as to the accuracy, adequacy and/or completeness.

Date of Sample Received : 04 May 2018

Testing Period : 04 May 2018 - 11 May 2018

Test Requested : Selected test(s) as requested by client.
Test Method : Please refer to next page(s).

Test Result(s) : Please refer to next page(s).

Unless otherwise stated the results shown in this test report refer only to the sample(s) tested. This document
cannot be used for publicity, without prior written approval of the SGS.

SGS Authorized
Signature
SGS-CSTC Standards Technical Services (Shanghai) Co., Ltd.
Page 1 of 2

Unless otherwise agreed in writing, this document is issued by the Company subject to its G-norsl Conditions of Service printed
overleaf, svallable on request or accenlbla at hn /Iwww s comlaanerms -and-Conditions.aspx and, for electronic 1ormaldocumama
subject to Terms and Condition rm -l -Condlllonll’l‘erms-
Aﬂenﬂon is drawn to the Ilmlluﬂorl ol Ilablllly Indemnlﬂu(lon ny’ nr of
advised that information contained hereon reflects the Companys rndlnus nt tha umo o' |ls imorvennon onl{
Client’s instructions, if any. The Company’s sole responsibility is to its Client and this documenl does not oxonorllo parties to a
transaction from exercising all their rights and obligations under the
except in full, without prior written approval of the Company. Any unauthorized alteration, 1or?ery or lsl;mcntlon o' the content or
appearance of this document is unlawful and offenders may befmseculad to the fullest extent of the law. Unless otherwise stated the
results shown in this test report refer onlY to (h' sample(s) teste

report & certificate, please contact us at telephone: (86-755) 8307 1443,
or email: CN.Doccheck@sgs
3"Building,No.889, Yishan Road Shanghal China 200233 t 400-691-0488 f (86-21) 6140 2547 Www.sgsgroup.com.cn

RE - L - EILEE889S3ISRE BB : 200233  400-691-0488  f (86-21) 61402547 e sgs.china@sgs.com
T
Member of the SGS Group (SGS SA)

Food safety Center
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Report Verifying

Test Report ASH18-019301-01 Date: 11 May 2018

Sample Description :

Specimen No. SGS Sample ID Description
1 ASH18-019301.001 1 bag ca.600g sample in bag

Microbial test

Test Result(s) :

Test Item(s) Unit Test Method(s) Test Result(s)
001

Aerobic plate count CFU/g GB 4789.2-2016 50

Coliforms MPN/100g GB/T 4789.3-2003 <30

Staphylococcus - GB 4789.10-2016 | ND

Aureus/25g

Salmonella/25g - GB 4789.4-2016 ND

Listeria Monocytognes/25g - GB 4789.30-2016 | ND

Escherichia coli 0157:H7 - GB 4789.36-2016 Method | ND

1259

Bacillus Cereus CFU/g GB 4789.14-2014 | <10

C. Perfringens CFU/g GB 4789.13-2012 <10

Remark:

1.ND = Not Detected

*ek End ***

SGS-CSTC Standards Technical Services (Shanghai) Co., Ltd.
Page 2 of 2

Unless otherwise agreed in writing, this document is issued by the Company subject to its General Conditions of Service printed
overleal avallable on request or accessible at http://www.sgs. wmlenn’erms-and -Conditions.. as x and, for electronlc format documents,
subject and Conditions for Electronic Documents al waw.gs.comien/Terms- Condluonana S-€ -Dccu em a5pK,
Anamlon I: drawn to the limitation of liability, indemnification anc ura ction Issi

advised that information oonl InDd hereon reflects the Company's findings at the llmo o! Ils Inlervenllon onl{ and wllhln mo llmlts o'
Client’s instructions, if a e Company's sole responsibility is to its Client and this documant does nol exunnr‘(o parties to a
transaction from oxurcltlnn all lholr rights and under

except in full, wlmoul prior written approval of the Company. Any unauthorized alteration, !orqery or Illllﬂullon o! lha content or
appearance of this document is unlawful and offenders may beJ)roaecuted to the fullest extent of the law. Unless otherwise stated the
i oo reportrefer only to the sample(s) teste

report & , please contact us at telephone: (86-755) 8307 1443,
or email: CN.Doccheck@sgs.

4 | 3"Building,No.889, Yishan Road,Shanghai,China 200233 1400-691-0488  f (86-21) 61402547 WWW.Sgsgroup.com.cn
RE - L - EILEE889S3S#E BB : 200233 1 400-691-0488  f (86-21) 6140 2547 e sgs.china@sgs.com
T

Member of the SGS Group (SGS SA)
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Test Report ASH18-019307-01 Date: 11 May 2018

Client Name: CJ Freshway corporation
Client Address: 508 Deokpyeong-ri Majang-myeon Icheon-si Gyeonggi-do Korea

Sample Name: Drinking Water
Sample Batch No.: 2018-5-4
Production Date: /
Manufacturer: g e ) A

Above information and sample(s) was/were submitted and certified by the client, SGS quoted the information with
no responsibility as to the accuracy, adequacy and/or completeness.

Date of Sample Received : 04 May 2018

Testing Period : 04 May 2018 - 11 May 2018

Test Requested : Selected test(s) as requested by client.
Test Method : Please refer to next page(s).

Test Result(s) : Please refer to next page(s).

Unless otherwise stated the results shown in this test report refer only to the sample(s) tested. This document
cannot be used for publicity, without prior written approval of the SGS.

SGS Authorized
Signature
SGS-CSTC Standards Technical Services (Shanghai) Co., Ltd.

Page 1 of 2

Unless otherwise agreed in writing, this document is issued by the Company subject to its General Conditions of Service printed

overleaf, available on request or accessible a hn llwww St a com/en/'l‘erms -and-Conditions.aspx and, for electronic format documents,

subject to Terms and Conditions for Electroi jocume! www s com en erms -an cundlllansn‘ermi -e-| Documenl es x.

Attention is drawn to the limitation of Ilablllty lndomniﬂc&ﬂon anc ny’

advised that information conmlned hareon reflects the Company's ﬂndlnga al tha tlme ol I!s lmervanllon only nnd wlihln lhe Ilmlh ol

Client’s instructions, if any. lp 's sole reuponaiblllg is to its Client and this documonl does not axonsrul« parties to a

transaction from Qx.lcl'lnu all (h.lr rights Ind obligations under tl

except in full, without prior written approval of the Company. Any unsulhorizod alteration, lo -ry or lllslﬂca(lon o' tha content or

appearance of this document is unlawful and offenders may ba rosecuted to the fullest extent of the law. Unless otherwise stated the

results shown in this test report refer only to the sample(s) test

Attention: To check the authenticity of testing /\nspe:llon ropon & certificate, please contact us at telephone: (86-755) 8307 1443,
or email: CN,Doccheck@sgs.com

3"Building,No.889, Yishan Road,Shanghai,China 200233 t 400-691-0488 f (86-21) 6140 2547 WWW.Sgsgroup.com.cn

KRENEE
. Inspection & Testing Services -7

RE - i - HIL#889 535 # B4 200233 t400-691-0488  f (86-21) 6140 2547 e sgs.china@sgs.com
T
Member of the SGS Group (SGS SA)

Food safety Center
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Test Report ASH18-019307-01 Date: 11 May 2018

Sample Description :

Specimen No. SGS Sample ID Description
1 ASH18-019307.001 6 bag ca.500mL/bag Sample in bag

Microbial test

Test Result(s) :

Test Item(s) Unit Test Method(s) Test Result(s)
001

Total Plate Count CFU/mL GB/T 5750.12-2006 <1

Total coliforms MPN/100mL GB/T 5750.12-2006 <2

Thermotolerant coliform MPN/100mL GB/T 5750.12-2006 <2

Escherichia coli MPN/100mL GB/T 5750.12-2006 <2

Pseudomonas aeruginosa CFU/250mL GB 8538-2016 <1

wee End ***

SGS-CSTC Standards Technical Services (Shanghai) Co., Ltd.
Page 2 of 2

Unless otherwise agreed in writing, this document is issued by the Company subject to its General Conditions of Service printed
ovarleul avallabla on requesl or acoesalblo al hn llwww S s wmlenl‘l’arma -and-Conditions.aspx and, for electronic format documents,
.S5G8 oom en erm!-an -Condlllena/Tem\l -e-Document.as; )(
Anentlon is drawn to the Ilmltaxlon ov llabillty Indemnlllcallon and Jurise cl on
advised that information conlnl ed h ereon reflects the Company'’s finding: nha llma of In Imarvemlon only and within the limits ol
. pany's 806 responsibillty is to e Gliont and this document does not exonerate parties o a
transaction from exercising -n their rights and obligations un
except in full, without prior written approval of the Company. Any unaulhorlzod alteration, lo ory or lalslﬂcﬁllon ol the content or
appearance of this document is unlawful and offenders may be prosecuted to the fullest extent of the law. Unless otherwise stated the
results shown in this tnl report refer onlv to m- sample(s) teste
ng

report & certificate, please contact us at telophone: (86-755) 8307 1443,
t 400-691-0488 1 (86-21) 6140 2547 WWW.sgsgroup.com.cn
t 400-691-0488 1 (86-21) 6140 2547 e sgs.china@sgs.com

Member of the SGS Group (SGS SA)

or email: CN.Doccheck@sas
3"Building,No.889,Yishan Road Shanghal China 200233

RE - £ - HL#889 S35 B4 200233
T
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