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1. Test report without special seal for inspection and testing is invalid
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2. Test report without signature of person of prepared by, reviewed by and authorized by is invalid
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3. The test report shall not be reproduced expect in full without the written approval of the laboratory. The test

report reproduced in full shall be with special seal for inspection and testing, if not, it is invalid.
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4. The results relate only to the items tested
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Test Report No./
KNHRES:

68.431.23.2132.01A

Version / liA&S: 00

&

China

Dated / BHER: 2023-06-09
Applicant Bibo Brands
BRIEA
Address Torenplein 7.16.1 3500 Hasselt, Belgium
bk

Sample Description
FmER

Style No.

BS

Country of Origin

Rt

Test Sample Receipt Date,
Location

W B #A/sE

Test Period, Location

A B #A/st ik

Test Result(s)
MREE R

Kambukka Bora 400 ml Matte Black Audi

Kambukka Ehi xR EHE 400ml - E&

12-06005(Audi article number: 3292200600)

CHINA
thE
2023-05-09, 2023-05-12, Shenzhen

2023 05 H 09 H, 2023% 05 A8 12 H, HI

From 2023-05-09 to 2023-05-29, Building 12 & 13, Zhiheng

Wisdomland Business Park, Guankou Erlu, Nantou,
Nanshan District, Shenzhen, Guangdong, China
202305 H 09 H & 20234 05 H 29 H, &l
AIIHRELXESLR OB B I E 12 5 1-5

B, 131%:1-52

Refer to following page
158 NEER

TUV SUD Certification and Testing (China) Co.,

Ltd. Shenzhen Branch

FfEIAERN (hED BRQBRINS AR
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Test Report No./ 68.431.23.2132.01A

KNHRES: @
Version / lgAS: 00
Dated / HEA: 2023-06-09 China
Purpose of Examination / Conclusion:
MK B /4L -
No. Test Item(s) Conclusion
Fs MR R
Sensory Test
REEXK
GB 4306.7-2016 .National Food Safety St.andard-PIastic. Pass
1. Materials and Articles Intended to Come into Contact with Food A
Clause 4.2 sensory requirements =
GB 4806.7-2016 RmEZ £ ERIME B miEhh AR R K H
£ 42 REEXK
Overall migration
BERE
GB 4306.7-2016 .National Food Safety S’Eandard - Plastjc Pass
2. Materials and Articles Intended to Come into Contact with Food A
Clause 4.3.1 chemical requirements =
GB 4806.7-2016 R Z£ERIME R MIEMA R RS
£3%4.3.1 BUIEHR
Potassium Permanganate Consumption
SRR IFIHEE
GB 4306.7-2016 .National Food Safety St.andard - Plastjc Pass
3. Materials and Articles Intended to Come into Contact with Food A
Clause 4.3.1 chemical requirements =
GB 4806.7-2016 RMmRZ £ ERIME | fmiEhl AZBR M HL A H &
£7%4.3.1 BILiEAR
Heavy metal (as Pb)
E€E (LRI
GB 4806.7-2016 National Food Safety Standard - Plastic Pass
4. Materials and Articles Intended to Come into Contact with Food A
Clause 4.3.1 chemical requirements =
GB 4806.7-2016 RmE £ ERIFE | il A ZERIA R & H
£7%4.3.1 B{LiEAR
Decoloring testing
Bt & iX3e
GB 4806.7-2016 National Food Safety Standard - Plastic Pass
5. Materials and Articles Intended to Come into Contact with Food A
Clause 4.3.1 chemical requirements =
GB 4806.7-2016 RmRZ = ERIME B amiEMl A ZBR L H &
£ 4.3.1 1BIiER

TUV SUD Certification and Testing (China) Co.,

Ltd. Shenzhen Branch

FfEIAERN (hED BRQBRINS AR
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Test Report No./ 68.431.23.2132.01A

KNHRES: @
Version / lgAS: 00
Dated / HEA: 2023-06-09 China
No. Test Item(s) Conclusion
Fs I E WRE
Specific Migration of Formaldehyde
RETHE
GB 4806.7-2016 _National Food Safety St_andard - Plast_ic Pass
6. Materials and Articles Intended to Come into Contact with Food A
Clause 4.3.2 chemical requirements =
GB 4806.7-2016 RMmZ = ERIME R fmiEhlAZBR L &
555 4.3.2 TBILIEFR
Sensory Test
REEX
GB 48_06.9-2016 _National Food Safety St_andard - Meta_l Pass
7. Materials and Articles Intended to Come into Contact with Food A
Clause 4.2 sensory requirements =
GB 4806.9-2016 R mEZ £ EZRINE RmiZMA BRI LH MR
£ 4.2 REEXK
Soluble Migrated Elements (As, Cd, Pb, Cr, Ni)
LA, 8. 5E. 8% IR
GB 48_06.9-2016 _National Food Safety St_andard - Meta_l Pass
8. Materials and Articles Intended to Come into Contact with Food A
Clause 4.3.1 chemical requirements =
GB 4806.9-2016 RmREERITE B MIEMAEBM RN &
£3% 4.3.1 IBILIEFR
Sensory Test
REEXK
GB 4306.11-201@ National Food Safety Standard - Rubper Pass
9. Materials and Articles Intended to Come into Contact with Food A
Clause 4.2 sensory requirements =
GB 4806.11-2016 R mR 2 EZRinE | izl AG R R L
SRS 4.2 REEK
Overall migration
BiERE
GB 4306.11-201@ National Food Safety Standard - Rub_ber Pass
10. | Materials and Articles Intended to Come into Contact with Food ~
A

Clause 4.3.1 chemical requirements
GB 4806.11-2016 R mR 2 EZRinE | izl AGRA &L K
FREEEk 4.3.1 TRILIEAR

TUV SUD Certification and Testing (China) Co.,

Ltd. Shenzhen Branch

FfEIAERN (hED BRQBRINS AR
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Test Report No./ 68.431.23.2132.01A

KNHRES: @
Version / lgAS: 00
Dated / HEA: 2023-06-09 China
No. Test Item(s) Conclusion
Fs I E WRE
Potassium Permanganate Consumption
SRR IFIHEE
GB 4806.11-2016 National Food Safety Standard - Rubber Pass
11. | Materials and Articles Intended to Come into Contact with Food A
Clause 4.3.1 chemical requirements =
GB 4806.11-2016 R MR £EHRINE R MIEMABEM RIS
MK 4.3.1 IBILIBHR
Heavy metal (as Pb)
g2k (L)
GB 4806.11-2016 National Food Safety Standard - Rubber Pass
12. | Materials and Articles Intended to Come into Contact with Food N
(=]

Clause 4.3.1 chemical requirements
GB 4806.11-2016 R mZ £ ERinE & miEh BRI A H
RSk 4.3.1 TB1LIERR

TUV SUD Certification and Testing (China) Co.,

Ltd. Shenzhen Branch

FfEIAERN (hED BRQBRINS AR
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Test Report No./

A . 68.431.23.2132.01A -
BNk ES: @
Version / fRAS: 00

Dated / HEA: 2023-06-09 China

Note:
&it:
- The results relate only to the items tested
- MINEE R R X0 5
- The test item and sample were specified by the client.
- MR B FtEmEBE PR E .
- If relevant standards do not specify decision rule(s), follow decision rule as below:
- “Pass” means that the measured result is within the limits, even when extended by expanded
uncertainty at a level of confidence of 95%.
- “Fail” means that the measured result is beyond the limit, even when extended by expanded
uncertainty at a level of confidence of 95%.
- RMBEXRAERTAEFERN, MFZERMIAT
-“BEE: mE (HET) ERTRIAHBEE (BEEHERNS%) &, WEENMKTFLR &E&T
TBRD.
-AERRIE: BT (KEL) Ty RIAHEE (EEHER 5% F, WEENST LR (FE
TR
- The English version is a translation of the Chinese version, if there is any difference, the Chinese
version shall prevail

- TR R PIRARFIFRA, MREER, UPRASE

Prepared by: Jason Peng Reviewed by: Scarlett Liang Authorized by: Mario Ma
REHREIA: B RETZA: RERLA wREREAN: BR

4 2 7
I BT G

A
Signatures &= Signatures &= Signatures &=
Project Manager Section Manager Manager
I H &8 TERIIAIE 23

TUV SUD Certification and Testing (China) Co.,
Ltd. Shenzhen Branch Page Ffg: 6/ 19
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Test Report No./

BNk ES:
Version / fRAS: 00
Dated / HEA: 2023-06-09

1. Sample Description

68.431.23.2132.01A

M dmid
Sample No. Tested Sample Description Photograph
MRS M A R EhR

Black HTPP plastic (Lid)

001 | me wrpp g (2F)

002 Matt-black POM plastic (Vent valve)
& POM 284} (HESIED

003 Black silicone (Sealing ring)
EanR (EHE)

004 Silver stainless steel 304 (body)

IREAFEFN 304 (FFH)

't

TOV SUD Certification and Testing (China) Co.,
Ltd. Shenzhen Branch

FAfEIAMIERR (RED BRARRNSQF
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Test Result

MIALER

21 gemsg

Test Report No./
RN ES:
Version / lgAS: 00

Dated / BHER: 2023-06-09

Sensory Test

68.431.23.2132.01A

&

China

Test method: Test in accordance with GB 4806.7-2016 National Food Safety Standard -
Plastic Materials and Articles Intended to Come into Contact with Food Clause 4.2

sensory requirements
MK 5% fKk#E GB 4806.7-2016 RmEEE xR E R mIEMAERMRIRFI&E &5

4.2 RREEX

Result
Test Item MR Requirement
MR B Sample 001 234
¥ 001
s Normal color; No abnormal odor; No Normal color; No abnormal
ensory impurity and so on odor; No impurity
BRE ’

BEEE, TRR. NNEY

BEER, TRR. NEWUF

Soaking solution

Soaking solution(s) obtained from the
migration test have no turbidity, no
precipitate, no abnormal odor and other

Soaking solution(s) obtained
from the migration test have no
turbidity, no precipitate, no
abnormal odor and other

2R sensory deterioration. sensory deterioration
EBLWMBROBATIER, T RR | czze 0 anprimimsmm T im:
%mgll‘iﬁ,‘]%m L%*E\.‘Lﬁﬁ’fﬁ/l/ l1ﬂ9ﬁ/$l$\
G M. RREZEEMNST
Result
Test Item MiAER Requirement
PR = Sample 002 £k
¥4 002
s Normal color; No abnormal odor; No Normal color; No abnormal
ensory . . . . .
R impurity and so on odor; No impurity

BELEE, TRR. NNEFY

BELEE, TRR. NEUF

Soaking solution
=ik

Soaking solution(s) obtained from the
migration test have no turbidity, no
precipitate, no abnormal odor and other
sensory deterioration.
IHERAMSRRTER TE. R
FREMNLE

Soaking solution(s) obtained
from the migration test have no
turbidity, no precipitate, no
abnormal odor and other
sensory deterioration.
IR RSRIERTITIER.
TR ARFREMNSE

V4 a7 2\

TUV SUD Certification and Testing (China) Co.,
Ltd. Shenzhen Branch
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Test Report No./
KNHRES:

Version / fiA=:

Dated / HEA:

Overall Migration

22 siuE

68.431.23.2132.01A

00
2023-06-09

&

China

Test method: Test in accordance with GB 31604.8-2021 National Food Safety Standard

- Determination of overall migration of food contact materials and articles

Mk 773k k¥E GB 31604.8-2021 EmE EEFRINE | MIZMM AL AH &2 TB 2R
7€
Result [mg/dm?] Maximum
MK LE R [mg/dm?] Permissible
Simulant Used Test Conditions Limit
RiER W Sample 001 Sample 002 E[Imgldm’]
¥ 001 & 002 =R VEIR
E[mg/dm?]
4% Acetic acid 100°C for 2 hours
4% 785 100 SBECEE 2 /B n <3.0 10
50% Ethanol 100°C for 2 hours
50% 7,8 100 JBECE 2 /B <3.0 i 30 10
Olive oil 100°C for 2 hours
e 100 IBECEE 2 /B w . 10
Note:
%F:

—  “<” denotes less than
- < HRINF

—  “mg/dm?’ denotes milligram per square decimeter

- ‘mg/dm? IEERBEHE K

TUV SUD Certification and Testing (China) Co.,
Ltd. Shenzhen Branch

FfEIAERN (hED BRQBRINS AR
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Test Report No./
KR HS

. 68.431.23.2132.01A
Version / fiAS: 00 @

Dated / HEA: 2023-06-09 China

Potassium Permanganate Consumption

SEERTHFEE

Test method: Test in accordance with GB 31604.2-2016 National Food Safety Standard
- Determination of potassium permanganate consumption in food contact materials and

23

products
MR FFE: kg GB 31604.2-2016 EmR EEXRmE | MIEMAHRLX T S EmER IR HFE
=HINE
Result [mg/kg] Maximum
Simulant Used Test Conditions LR [mglkg] LI?;'}T[';S'z(Ie]
o b i Sample 001 Sample 002 = ng X9
HE5: 001 B o002 | BALIIRE
[ma/kd]
Distilled water 60°C for 2 hours 17 19 10
ZR ik 60 $FECHE 2 /\At ' '
Note:
%F:

— “<”denotes less than

- <RI

—  “mg/kg” denotes milligram per kilogram
- ‘mglkg” IEEREBTR

Heavy metal (as Pb)

E&R (BLPbit)

Test method: Test in accordance with GB 31604.9-2016 National Food Safety Standard
- Materials and Articles Intended to Come into Contact with Food - Determination of
Heavy Metals in Food Simulants (Method 1: Direct Colorimetry)

MIXF5%: HKHE GB 31604.9-2016 RME 2 EFRINE R mixMA £l K blm |YHENY
hEERINE (B—XEELER)

24

Result [mg/kg] Maximum

Simulant Used Test Conditions MIAEER [mglkg] Ll?er_rt'nissi;:;(le

RIBH M & Sample 001 Sample 002 HE.:_:;(I jt[zr:g'r%ﬁ %

¥ 001 ¥ 002
[malkgd]

4% Acetic acid 60°C for 2 hours <10 <10 10
4% 60 BKE 2 /B ] ] '

Note:

#iE:

— “<”denotes less than

- < HRINF

—  “mg/kg” denotes milligram per kilogram
- ‘mgkg’ HEERBTR

TUV SUD Certification and Testing (China) Co.,
Ltd. Shenzhen Branch

FfEIAERN (hED BRQBRINS AR
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Test Report No./
R 68.431.23.2132.01A
KR HS

Version / fiAS: 00 @

Dated / HEA: 2023-06-09 China

Decoloring testing

Fi €2 238
Test method: Test in accordance with GB31604.7-2016 National Food Safety Standard
- Decoloring testing of food contact materials and products

MIRFF%: Kk¥E GB31604.7-2016 R R EERIME | MIZTMAM R X F GG @ iRiE

2.5

Result

Simulant Used | Test Conditions MRAER Requirement

RiaR MR Sample 001 2R

¥ 001
50% Ethanol 100°C for 2 hours Negative Negative
50% ZFg 100 $RECEE 2 /A [ A4
4% Acetic acid | 100°C for 2 hours Negative Negative
4% B 100 fRIXFE 2 /B R4 R
Olive oil 100°C for 2 hours Negative Negative
A5 E 100 fRIKFE 2 /B R4 R
Distilled water 60°C for 2 hours Negative Negative
18K 60 X 2 B} R4 R4
4% Acetic acid | 60°C for 2 hours Negative Negative
4% g 60 X 2 B} R4 R4
Result

Simulant Used | Test Conditions MiAER Requirement

poaiahi M & Sample 002 ER

#m 002
50% Ethanol 100°C for 2 hours Negative Negative
50% Z Bz 100 IRECE 2 /B FR4E R4
4% Acetic acid | 100°C for 2 hours Negative Negative
4% Z B 100 $RECEE 2 /A PR PR
100°C 2Hours,
followed
4% Acetic acid | by 70°C 24Hours Negative Negative
4% Z B 100 :RECE 2 /s k3 k3
B, & 701%
24 /B

Distilled water 60°C for 2 hours Negative Negative
ZKIBK 60 fRIXE 2 /i R4 R4
4% Acetic acid | 60°C for 2 hours Negative Negative
4% B 60 fRIXE 2 /i R4 R4

TUV SUD Certification and Testing (China) Co.,

Ltd. Shenzhen Branch

FfEIAERN (hED BRQBRINS AR
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Test Report No./

BAHRES:

68.431.23.2132.01A

Version / liA&S: 00

&

Dated / HEA: 2023-06-09 China
Result
Test Item MRAER Requirement
I E Sample 001 Sample 002 ER
¥ 001 ¥ 002

Wipe back and forth 100 times with
absorbent cotton soaked in 65% . . :
ethanol Negative Nega‘tlve Negative
578 65% ZERHOBASH R JIE R PRt Pt PRt
100 )X
Wipe back and forth 100 times with
absorbent cotton stained with - . .
absolute ethanol Neg?tlve Neg?tlve Neg?tlve
578 Tk Z BRI AR I N R PRt PRt PRt
100 /X
Wipe back and forth 100 times with
absorbent cotton stained with plant oil Negative Negative Negative
B EME AR AE R A SR 84 100 FAE FR A4
R

Note:
#3F:

“Negative” denotes no bleaching

‘TR RIRAERE

TUV SUD Certification and Testing (China) Co.,
Ltd. Shenzhen Branch

FfEIAERN (hED BRQBRINS AR
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Test Report No./

A . 68.431.23.2132.01A -
BNk ES: .@
Version / fRAS: 00

Dated / HEA: 2023-06-09 China

Specific Migration of Formaldehyde

26 mpsTmELNR
Test method: Test in accordance with GB 31604.48-2016 National Food Safety
Standard - Materials and Articles Intended to Come into Contact with Food -
Determination of Specific Migration of Formaldehyde (first method)
MR 7T fk#E GB 31604.48-2016 RmEX £ ERINE MMM R LT @ FRIBE
HINE (B—I%)
Result [mg/kg] Maximum
Simulant Used Test Conditions MR [mglkg] Ll?er_rtn|55|lt:(le
B st 22 Sample 002 E'.';éjér";g ]
= 002 BASTIRE
[mg/kg]
100°C 2Hours,
followed
4% Acetic acid by 70°C 24Hours
4% 7,85 100 $EECE 2 /1B, Sl 15
SRR T01RIKE 24
N
Note:
%iE:

— “<”denotes less than

— <HRNF

—  “mg/kg” denotes milligram per kilogram
- "mgkg” HEERT TR

TUV SUD Certification and Testing (China) Co.,
Ltd. Shenzhen Branch

FfEIAERN (hED BRQBRINS AR
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Test Report No./
R 68.431.23.2132.01A
KR HS

Version / fiAS: 00 @

Dated / HEA: 2023-06-09 China

2.7 Sensory Test
REEXK
Test method: Test in accordance with GB 4806.9-2016 National Food Safety Standard -
Metal Materials and Articles Intended to Come into Contact with Food
Clause 4.2 sensory requirements
M T 7% WKHE GB 4806.9-2016 R MR EERINE | MmiEMA B R K &
£ 42 BREEXK

Result
Test Item AMAER Requirement
AT B Sample 004 L34
¥ 004
The surface in contact with food
The surface in contact with food is should be clean, the coating
clean, the coating has no cracks or should not have cracks or
peeling; welding part is smooth peeling; welding part should be
Sir‘z‘i?ry without pores, cracks or burrs. smooth without pores, cracks or
G EMemREERE, BERAR. ¥ burrs
%, IBERSAE, TR B £ | EMRIKMNKRERIEE, BET
| MR, R, BERIRNL
A, BSFL. HE ER
Soaki . Soaking solution obtained from the Soalflng §olut|on obtained from
oaking solutlon migration test has no abnormal odor the migration test should have no
=Rk TR R R abnormal odor
ik “ 4 =2 A EBRR SR TEERR

TUV SUD Certification and Testing (China) Co.,
Ltd. Shenzhen Branch

FfEIAERN (hED BRQBRINS AR
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Test Report No./

BNk ES:
Version / fRAS: 00
Dated / HEA: 2023-06-09

2.8 Soluble Migrated Elements (As, Cd, Pb, Cr, Ni)
AR, B, $h, 8% B’
Test method: Test in accordance with GB 31604.49-2016 National Food Safety
Standard - Food contact materials and articles - Determination of arsenic, cadmium,
chromium, lead and determination of migration of arsenic, cadmium, chromium, nickel,
lead, antimony and zinc

MR FF7E: GB 31604.49-2016 RmEREEFRIME BmIEM R XEm M, 8. %, 18
RO EFOAR, 5.
Test Conditions:

M S

. IR B8 B IR ERNNE

68.431.23.2132.01A

&

China

4% acetic acid, boiling for 30mins, and then room temperature

storage for 24 hours

4% 18, &% 30 o, ERWNE 24 /BT

Result [mg/kg] Method Maximum
Test Item MRER [mglkg] Detection Limit Pert‘i:flist'b'e
PR =| Sample 004 T3 L4 PR = Iy
RS 004 [mg/kg] ﬁj[fnfz}fg[‘?;
SO";_IbJ%TAEr;;”'C <0.01 0.01 0.04
Vi
So'ug}?gfégg'”m <0.005 0.005 0.02
i 7
SOE'}J%E‘;“ <0.01 0.01 0.05
1 (=]
Solutélﬁgr;rgﬁmlum <02 0.2 20
Vi
Sog?grg%;ke' <0.1 0.1 0.5
Vi
Note:
=iF:

—  “<”denotes less than

- AT

- “mg/kg” denotes milligram per kilogram
- ‘mglkg” fEEREBTR

TUV SUD Certification and Testing (China) Co.,

Ltd. Shenzhen Branch

FfEIAERN (hED BRQBRINS AR
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Test Report No./
RN ES:
Version / lgAS: 00

Dated / BHER: 2023-06-09

2.9 Sensory Test

REEK

Test method: Test in accordance with GB 4806.11-2016 National Food Safety Standard

68.431.23.2132.01A

&

China

- Rubber Materials and Articles Intended to Come into Contact with Food
Clause 4.2 sensory requirements

MR F57%: HkiE GB 4806.11-2016 RmMREZE HinE | miZMABRM R R H @I

42 REEXK
Result
Test Item ARER Requirement
M5 H Sample 003 2k
¥ 003
Sensory Normal color; _ Normal color; _
RS No abnormal odor; No dirt No abnormal odor; No dirt

BEER, TRR. 51

BEEE, TRR. 51

Soaking solution
=R

Soaking solutions obtained from the
migration test have no coloring, no
turbidity, no precipitate, no abnormal odor
and other sensory deterioration
EIRREASRORREER, TEH.
TnE. ERRFREMNSE.

Soaking solutions obtained
from the migration test
should have no coloring, no
turbidity, no precipitate, no
abnormal odor and other
sensory deterioration
TR SRIEEIEE
H8. Fl OUE. #RF

REMHSEE.

TUV SUD Certification and Testing (China) Co.,

Ltd. Shenzhen Branch

FfEIAERN (hED BRQBRINS AR
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Test Report No./
R 68.431.23.2132.01A
KR HS

Version / fiAS: 00 @

Dated / HEA: 2023-06-09 China

2.10 Overall migration
BEBE
Test method: Test in accordance with GB 31604.8-2021 National Food Safety Standard
- Determination of overall migration of food contact materials and articles

MR E: KkHE GB 31604.8-2021 Rk EERINE R BBV EFIRRITREN
M E
Result [mg/dm?] Maximum
NI 2 H H
Simulant Used | Test Conditions MR LR [mg/dm’] Li‘::;;“;::;;g:gz]
R e g Sample 003 = 4 T IRE
#5003 BAILIFPRER
[mg/dm?]
4% Acetic acid | 100°C for 2 hours <3.0 10
4% % 100 $RECHE 2 /B ]
50% Ethanol 100°C for 2 hours <3.0 10
50% Z.Es 100 $REKE 2 BT '
Note:
%iE:

—  “<”denotes less than

— <IN

—  “mg/dm?’ denotes milligram per square decimeter
- ‘mg/dm? IEEREBEL T K

2.11 Potassium Permanganate Consumption
SRERITHFEE
Test method: Test in accordance with GB 31604.2-2016 National Food Safety Standard
- Determination of potassium permanganate consumption in food contact materials and

products
MR FFE: kg GB 31604.2-2016 R MR EERINE & mIEMbH X H &SGR iEH
FE=RINE
Result [mg/kg] Maximum
Simulant Used | Test Conditions ARER [mglkg] LITriZT[I;sg;z(I;]
Py b M Sample 003 = e
[ma/kd]
Distilled water 60°C for 0.5 hour 29 10
7R 1Bk 60 IREKE 0.5 /BT '
Note:
#F:

—  “<”denotes less than

- < HRINF

—  “mg/kg” denotes milligram per kilogram
- 'mgkg’ HEERBTR

TUV SUD Certification and Testing (China) Co.,
Ltd. Shenzhen Branch Page Fifg: 17 /19
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Test Report No./

BAHRES:

Version / fiA=:
Dated / HEA:

2.12 Heavy metal (as Pb)

E€RE (UL Pbit)
Test method: Test in accordance with GB 31604.9-2016 National Food Safety Standard
- Materials and Articles Intended to Come into Contact with Food - Determination of

Heavy Metals in Food Simulants (Method 1: Direct Colorimetry)

68.431.23.2132.01A

2023-06-09

&

China

MK FFE: f&k#E GB 31604.9-2016 ML £ EFRINE | MM R L HIE |4ELE
FEERINE (F—EERELLER)
Result [mg/kg] Maximum
Simulant Used | Test Conditions MiALER [malkg] LFi,ririrtn[I:'ls';)kle]
. 3ib 1 ik &t Sample 003 iy ‘fF%E 9!
¥ 003 RAIJLVFIRE
[mg/kg]
4% Acetic acid 60°C for 0.5 hour <10 10
4% % 60 $RIKE, 0.5 /At | '
Note:
#iE:

—  “<” denotes less than
- < HRINF

—  “mg/kg” denotes milligram per kilogram

- ‘mglkg’ IEEZERETR
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APPENDIX
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93012 3

Test Report No/ 68.431.23.2132.01A

BNk ES:
Version / fRAS: 00
Dated / HEA: 2023-06-09

PHOTO OF PRODUCT
s A

-- END OF TEST REPORT—
R R -
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