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PHU LUC

PHU LUC A — THONG TIN VA KET QUA PHAN TICH VITAMIN A

TRONG MAU TRUNG

M3 mau Ban chat Luone cin Két qua Tén miu
@ tai mau one (ug/100g)
EVAOL | Trangga 5,4054g 319.9 | Tring ga tuoi
EVAO02 Tring ga 5,0058¢ 181.0 Tring ga tuoi
EVAO3 | Tringga | 15025g - 2,0143g 2148 | Tring ga
EVAO4 | Tringga |55150g-10,1263g | 282.9 | Tring ga
Trimg ga vi
EVAO05 m;ﬁﬁa Vi 5,0375¢ 182.1 | Trimg ga omega 3
Trimg ga vi
EVA06 m;ﬁﬁa Vi 5,1888g 1731 | Tring ga DHA
Tring ga vi Tring ga cong nghi¢p
EVAOT chat >0440g 2144 | VITAMIN E - V.FOOD
EVAO8 | Trimg cut 5,2418g 155.9 | trimg cat - V.FOOD
EVAQ9 Tring cat 5,4070g 146.0 trimg cut Ba Huan
) Trang vit OMEGA 3 -
EVAL Tran 4 200. '
0 ang vit 5,0364g 03 | oo
EVA1ll Trang vit 5,0631g 194.5 Trang Vit twoi (mau trang)
EVA12 Trang vit 5,0773g 200.7 Trang vit tuoi (mau xanh)
Trang vit N
EVA13 rr‘:;g IV ! 5,1466 168.1 | tréing vit muéi V.FOOD
[0)
Tring vit , ) .
EVAl4 mudi 5,0582¢g 149.8 trang vit muoi
[0)
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PHU LUC B - THONG TIN VA KET QUA PHAN TICH VITAMIN A TRONG MAU DAU

Mi miu | Banchit | Nhasan . Két qua o Thuong o
A e x £ Lwong cian Tén mau L Ghi chu
de tai mau xuat (ng/100g) higu
Dau Olein | Ha Long Dau thyc vat cao . . . o .
VAO1 ) 171g-0,72 124 . ’ ’ ANFRESH | Dau Olein nh luyén, Vitamin A palmitat.
OVAO co Canfoco 0,5171g-0,7260g 9 cip CANFRESH C S au Olein co tinh luyén, Vitami palmitat
Dau Olein | Ha Long Dau thyc vat cao . _ . . .
OVAO02 j 0,5064g - 0,7585 1238 . e CANFRESH | Dau Olein co tinh luyén, Vitamin A palmitat.
co Canfoco | > 0197 P98 cip CANFRESH 4 o tinh fUyen, P
Dau Olive Dau VIO - Dau an . . .
X Dau Oli én chat ép lanh, dau Olive tinh
OVAO03 | nguyén | Tuong An | 0,5368q-07394g | 5494 | dinh dudng danh | DAu VIO au Lve nguyen chat p e, oa
A . luyén, Vitamin A palmitate, D, E.
chat cho tré em
Dau Olive Dau VIO - Dau an . . .
\ Dau Oli én chat ép lanh, dau Olive tinh
OVAO4 | nguyén | TuongAn | 0,5152g-0,7301g | 5369 | dinh dudng danh | DAu VIO au e guyen chat p e, oa
f . luyén, Vitamin A palmitate, D, E.
chat cho tré em
Dau Olein Déu an danh tiéng | COOKING | Dau olein, dau dau nanh, dau hat cai tinh luyén,
OVAO05 x Tuwong An | 0,2108g - 0,2647 4887 ’ L ’
hon hop wong g g - COOKING OIL | OIL ester cia polyglycerol véi axit béo
) Dau 4n dinh . . .
Dau Olein Dau Olein, dau dau nanh, dau huéng d tinh
OVAO6 ha:n _" | Tuong An | 054409081719 | 2898 | dudng Tuong An | MARVELA Iua”n e ;}1 h,a“(z';‘g)’ .ju .u(’:g lu(fl% '
on hop MARVELA yén, chat nht hoa , vitamin A palmitate.
. ) . Dau olein, dau dau nanh, dau hat cai tinh luyén,
Dau Olein Dau an nhan hiéu | COOKING ) . : .
OVAO07 haén hop Twong An | 0,5407g - 0,8015¢g 2826 ng?g; Galcl)”i@ OIL ister cua Polyglycerol véi acid béo (475), Vitamin
Dau Olein Déau an nhan hiéu | HAPPI Dau Olein, Dau Nanh, Dau Cai, Chat nhii hoa
OVAO08 x An Lon 0,4639¢ - 0,8708 2986 ’ L ’ '
hdn hop g g g HAPPI KOKI KOKI (475), Vitamin A
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Dau Olein Dau 4n nhén hiéu . Dau Olein, Dau Nanh, Dau Cai, Chat nhii hoa
OVAD9 < An Long | 0,5490qg - 0,4475 3243 , "~ | HOA BEP . ’ ’
han hop g g g HOA BEP (475), Vitamin A
DAau Olein DAu #n nhin hiéu Dau Olein, Dau Nanh, Dau Cai, Chit nhii hoa
OVAL10 < An Long | 0,3205g - 0,9238 2951 " | KENCOOK L ’ ’
han hop g g g KENCOOK (475), Vitamin A
; Dau 4n nhén hiéu . . . .
DAau Olein | MOMMY Dau Nanh, DA nola, Dau Olein, Dau Oli
ovall | DWORIN | Long | 04016g-07742g | 2808 | MOMMY 0 au Nanh, Dau Canola, Dau Olein, Dau Olive
hon hop BUDDY nguyén chat, Vitamin A
BUDDY
Dau Olein Dau 4n nhén hiéu . Dau Olein, Dau Nanh, Dau Cai, Chat nhii hoa
OVA12 < An Long | 0,5450g - 0,6285 2904 X | XU VANG . ’ '
hon hop g g g XU VANG (475), Vitamin A
Déu n tinh luyén
DAau Olein nhin hiéu Diu Nanh, Dau Gao, Dau Hu6ng duong, Dau
OVA13 < Tudng An | 0,7280g - 0,7490 2880 " | MARVELA o T
hon hop uong g g SAILING BOAT Olein tinh luyén, Vitamin A.
GOLD PLUS
; Diu SEASON - . .
Dau Olein \ Dau dau nanh tinh luyén, dau hat cai tinh luyén ,
OVAL4 | —08 Tuong An |  0,7051g - 1g 3005 |DAu #n vi chat | Season Ju can nanil T uyerl, Hatl Tat ba ye
hon hop ; N dau dau phong tinh luyén, vitamin A & D.
dinh dudng
\ Diau Van Tho . . .
Dau Olein 0,7129g - X ’ L Dau olein, dau dau nanh, dau hat cai tinh luyén,
OVAI15 < Tuong A 1515 Dau thuc vat tinh | Van Th ) ' ' '
hanhgp | —on9AN 0,5151g (Dau thuc vat tinh | Van Tho chat nhi hoa (475), vitamin A palmitat.
luyén)
Dau Olein Dau 4n nhén hiéu | OLEIN tinh | Dau déu nanh, dau Olein, Vitamin A (Retinyl
ovale | PO |y vela | 055529-0,8378g | 2016 | Dav A0 mhdn hicu | OLEIN tinh | Dau dau nanh, dau Olein, Vitamin A (Retiny
nanh OLEIN tinh luyén | luyén palmitat), Vitamin D3, chat nhii hoa (E475)
Dau Olein Déau an nhan hiéu Dau Olein, Dau Nanh tinh luyén, Chat nhii hoa
OVA17 AnL 0,7115g - 0,8040 3041 " | OLIFAM T '
nanh n-ong g g OLIFAM (475), Vitamin A
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Dau an nhan hiéu

DAau Olein SALA Dau Olein, Dau Nanh tinh luyén, Chét nhii héa
OVAI18 An Long | 0,5224g - 0,7025 2871 | SALA  SONG e
nanh g g g SONG THO (475), Vitamin A
THO
. . Dau OLITA (Dau . . .
Déu Olein : Dau olein va diu dau nanh tinh luyén, chit nhi
ovAaL |~ rreng An | 05130g-0,7100g | 1620 | thuc  vat tinh | OLITA au olem va dau dqu nank tmf fuyeh, chat nid
nanh . hoa (475), vitamin A, palmitat.
luyén)
OVA20 Déu‘OIein TusngAn | 03-05-0.7 1710 Délﬂ thuc vat tinh | COOKING | Dau Olein, dau dau_ nan_h tinh 1uy§,n, chit nhii hoa
nanh luyén OIL (475), vitamin A palmitate.
, Dau thuc vat tinh ; . ,
Dau Olei o Dau olein va diu dau nanh tinh luyén, chit nhi
ovazl | PPN riong An | 05143g-07177g | 1542 | luyén - Nhan hicu | Ngon 4l 0f€IN va ddu dgu nank finf luyen, Chat nhd
nanh hoa (475), vitamin A palmitate
ngon
Dau Olein Dau thuc vat tinh Dau Olein, dau dau nanh tinh luyén, chat nhi hé
ova22 |~ Van Sanh | 0,3105g-0,5184g | 2630 au thut va TanSanh | —° » hau dau nant Hi uyetl, Cat i o
nanh luyén - Tan Sanh (475), vitamin A palmitate.
Dau Olei Dau thyc vat tinh DAau Olein, dau dau nanh tinh luyén, chét nhii hé
ova2z | “M PN 1 van sanh | 1,0337g - 1,6442g | 4470 au thue vat 1 v CooK | -auiem, dau dau nanh ik luyen, Chat nat hoa
nanh luyén - V COOK (475), vitamin A palmitate.
Dau thuc vat tinh
OVAZ4 Déu‘OIein CiiLan | 02811g-04270g | 2842 luyén nhﬁn’ hiélNJ ORCHID Dau olein, dau dau n_anh _tinh 1uyer_w, chit nhii hoa:
nanh ORCHID (kich c& (475), vitamin a palmitat
dong goi 16n)
Pau dau DAu #n nhin hiéu HAPPY .
OVA25 I Anlong | 0,85659-1,0224g | 3005 | "\ oo cova SOYA 100% Dau P4au Nanh tinh luyén, Vitamin A
Pau da . Dau da 100% dau dau nanh én chat tinh luyén
OVA26 wddl | ong An | 0.5064g -0,7986g | 2766 | Diu dau nanh au dau b dau dau nanh nguyén chat tinh luyen,
nanh nanh vitamin A.
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Dau dau

Dau dau nanh -

100% Dau Pau Nanh nguyén chat, tinh luyén,

VA27 Van Sanh 1g-0,797 Tan Sanh an .
© nanh an Sa 0.3061g - 0,7975g 5500 Tan Sanh an San Vitamin A palmitat
Pau da DAu d4u nanh hié .
OVA28 QWA janbee | 0,3443g-0.8368g | 3018 | - daumaniiel g hee Tinh luyén 100% tir hat dau nanh,
nanh JANBEE
Diu dau nanh .
Péu da ' 100% DAu Pau Nanh nguyén chat, tinh luyén,
OVA29 au hau Tuong An | 0,5406g - 0,8334g | 6218 | Tuong An | MARVELA o Fau Pau i‘;taﬁ‘;y;nc ab, tih e
fan MARVELA
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PHU LUC C - CAC TIEU CHI, CACH THUC HIEN VA TIEU CHi CHAP
NHAN CUA THAM PINH PHUQNG PHAP

Cac tiéu chi

Cach thuc hién

Chi tiéu chap nhan

b6 chum

Tién hanh khao sat do lip lai: thyc hién 6
mau thém chudn tai 3 mirc twong tng
nong d6 vitamin A trong mau lan luot 1a
0.9 mg/kg, 5 mg/kg, 10 mg/kg. (MQL,
5MQL va 10MQL)

MJ3i ndng d6 thuc hién 6 lan thi nghiém.
Tién hanh khao sat do tai lap: thuc hién
nhu & phan do 13p lai nhung tién hanh vao
1 ngay khac.

O cac mirc nong do duge thém
vao s& tinh do léch chuan va do
léch chuan tuong dbi.

Do dung

Cac mau thém chuan phan tich tuong tu
nhu d6 lap lai va do tai lap,

Do thu hdi tinh theo cong thirc:
Recovery(%)=(Ct-Cit)*100/Cit

Do chon loc

Chuan bi:
1 blank
3 mau thém chun Vitamin A

Theo SANTE/11813/2017,
thoi diém luu vitamin A d3 xac
dinh, dién tich peak thdp hon
20% tuong (g trong Mau trang
so voi dién tich peak trong mau

tai

thém chuan.

Gidi han phat
hién (LOD)

Tién hanh phan tich miu thém chuan &
nong d6 0.3 mg/kg bang cach rat 25 uL
chuan CTG2 = 50 ug/L vao 6 gam mau va
tién hanh xtr 1y mau theo qqu. Phéan tich
13p lai 6 Ila.

Xac dinh ty 1€ tin hiéu chia cho
nhiéu: S/N = Signal to noise ratio

Gidi han dinh
luong (LOQ)

Tién hanh phan tich miu thém chuan &
nong d6 0.9 mg/kghdn hop chuan
Vitamin A bang cach rat 75 uL chuén
CrG2 = 50 ug/L vao 6 gam mau va tién
hanh 1y mau theo quy ttrin. S& lan phéan
tich 1ap lai 6 lan. Tinh toan hiéu suat thu
hoi va do tai 1ap

Hiéu suat thu hoi tai nong do
MQL Recovery = 70 —120%
bo lap RSD < 220.
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PHU LUC D - KET QUA PHAN TiCH ANOVA

1. Xtr li One way Anova giita cic nhom mau tring gia cam

ANOVA
Sum of Squares df Mean Square F Sig.
Between
Groups 18337.857 4 4584.464 3.137 071
(\;\:'otﬂ;; 13151.827 9 1461.314
Total 31489.684 13
Subset for alpha = 0.05
factor N 1
Tukey  Tring ct 2 150.9500
HSDAD 1 ing vit mu 2 158.9500
Tring ga vic 3 189.8667
Trang vit 3 198.5000
Tring ga 4 249.6500
Sig. .092

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 2,6009.

b. The group sizes are unequal. The harmonic mean of the group sizes is used. Type |
error levels are not guaranteed.

Két qua phan tich ANOVA trong ciac miu trirng

Méu phén tich Vitamin A
Trimg ga 249.6 + 31.5a
Trimg ga vi chat 189.8 + 12.5a
Trimg cut 150.9 + 4.95a
Trang vit 198 £ 2a
Tring vit mudi 158.94+9.1a

37




2. Xir 1i One way Anova giita cac nhom mau dau

ANOVA
Sum of Squares df Mean Square | F Sig.
Bet
SWEEN 1 20790226.4 4 |5197556.60 |3.553 021
Groups
Within = 55108216.8 24 | 1462842.37
Groups
Total 55898443.3 28
Subset for alpha = 0.05
dau N 1 2
Tukey Dau Olive co 2 1243.5000
HSDa.b Dau Olive nanh 9 2626.8889
Dau Olive hdn h 11 | 2991.1818 2991.1818
Dau dau nanh 5 3558.1600 3558.1600
Dau Olive nguyén ¢ | 2 5431.5000
Sig. 111 .085
Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3,566.
b. The group sizes are unequal. The harmonic mean of the
group sizes is used. Type | error levels are not guaranteed.
Két qua phan tich ANOVA trong ciac miu diu én
Mau dau Vitamin A
Dau olive co 1243 + 5,52
Déu olive nguyén chét 5431 + 62,5b

Dau olive hdn hop

2991 + 232ab

Dau olive nanh

2626 = 307a

Dau dau nanh

3558 £ 1057ab
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PHU LUC E — SAC KY PO CUA MAU TRUNG

1 Séc ky d6 cua cac mau tring

——— Sample Name: tg 001-5.0772-2mi; Date Acquired: 20/07/2023 7:05:10 PM ICT; Injection: 1

e —. - STELC

e

o

~—— Sample Name: tv 002-5.0631-2ml; Date Acquired: 20/07/2023 5:59:57 PM ICT; Injection: 1

——— Sample Name: tvm 001-5.1466-2ml; Date Acquired: 20/07/2023 5:20:46 PM ICT: Injection: 1

~——— Sample Name: 12307-00943-5.0375g-2mL; Date Acquired: 18/07/2023 6:52:17 PM ICT; Injection: 1

——— Sample Name: tc 001-5.2418-2ml; Date Acquired: 20/07/2023 6:39:08 PM ICT; Injection: 1
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2 Sac ky do citia cac mau dau an

E E
1 4

Sample Name: 12302-00304-0.8565g-5mLF2; Date Acquired: 08/02/2023 8:37:40 PMICT; Vial: 1:C7; o f“i’"“.“n":"‘” 12302-00305-0.4639g-5mLF2; Date Acquired: 08/02/2023 9:08:49 PMICT; Vial: 1:D.1;
Injection: 1 ko

A

Sample Name: 12302-00308-0.3205g-5mLF2; Date Acquired: 08/02/2023 10:57:48 PM ICT; Vial: 1:D,7; Sample Name: 12302-00306-0.5407g-5mLF2; Date Acquired: 08/02/2023 9:55:32 PMICT; Vial: 1:0,3;
Injection: 1 Injection: 1

ot

Sample Name: 12302-00310-0.5552g-5mLF2; Date Acquired: 09/02/2023 12:15:39 AMICT; Vial: 1:E,3;
Injection: 1
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