
C O N G H O A X A H O I C H U N G H I A V I E T N A M 

Doc lap - Tu" do - Hanh phiic 
T H E SOCIALIST R E P U B L I C OF V I E T NAM 

Independence - Freedom - Happiness 

BAN TlT CONG BO SAN PHAM 
Self-Declaration form 
S6/7Va: 13/CPTPV/2018 

I. Thong tin ve to chirc, ca nhan ty cong bo san pham 
Information about the producer delf-declaring its product 

Ten to chirc/ Cong ty TNHH Ca Phe Tra Phuang Vy 
Name of producer: Phuang Vy coffee and tea company.,Ltd 

Dia chi: 432A X6 V\k Nghe TTnh, Phuang 25, Quan Binh Thanh, Tp. Ho Chi Minh 
Address: 432A Xo Viet Nghe Tinh, Ward 25, Binh thanh district. Ho Chi Minh city 

Dien thoai: ^^28) 38997156 - 38990603 
Telephone: ^ ' 
E-mail: contact@phuongwcoffee.com 
Masodoanhnghiep: 0310553942 
Producer identification number: 
86 Giay chung nhan ca sa du d i k kien ATTP/ Certificate of food safety No.: 353/2016/GCN-BVTV 
^gky ci^lDate of issue: 26/12/2016 

II . Thong tin ve san pham/ Information about the product 

1. Ten san pham/ Name of the product: Ca phe hot PV Fine Coffee SaiCk>p MomcnilRoasted ground coffee PV 
fine coffee SaiGon Moment 

2. Thanh phdn/ Ingredients: Arabica (20%), Robusta (80%) 
3. Thai han su dung san pham/ Expiration date: 

12 thang k l tu ngay san xudt. Ngay san xuit, han su dung in tren bao bi. 
12 months from the date of manufacture. Date of manufacture, expiry date printed on the packaging material. 

4. Quy each d6ng goi va chat lieu bao bi/ Packaging specifications and packaging materials: 

San pham dugc dong goi trong bao bi mang ghep phuc hop, c6 lap tiep xuc true tiep vai thuc pham bang 
nhua PE. Khoi lugng tinh 25Og hoac theo yeu cau khach hang va dugc ghi ro tren nhan hang hoa. 
The product is packaged in composite film packaging, which has direct contact with PE. Net weight 250g or according to 
customer requirements and stated on the label. 

5. Ten va dia chi ca sa san xuat san pham (truang hgp thue ca sa san xuat)/ Name and address of the 
producer (in case of rent of the manufacturing facility) 

Chi nhanh Cong ty TNHH Ca Phe Tra Phuang Vy/ Branch of Phuong Vy coffee and tea company.,Ltd 

S6 12, duang 15, KCN VSIP II-A, Xa Vinh Tan, Huyen Tan Uyen, Tinh Binh Duong 
No 12, street 15, VSIP II-A, Vinh Tan commune. Tan Uyen District, Binh Duong Province 

III . Mau nhan san pham/ Label design (dinh kem mau nhan san pham hoac mau nhan san pham du kien/ 
Attach the label design or proposed label design ) 

IV. Yeu cau ve an toan thyc pham/ Food safety requirements: 

T6 chuc kinh doanh thuc phim dat yeu cau ve an toan thuc pham theo/ The food producer or seller satisfies 
food safety requirements according to: 

- Quyet dinh sol Decision No. 46/2007/QD-BYT 
- Quy chuan ky thuat Quoc gia so/ National technical regulation No. 8-1:2011 /BYT 
- Quy chuan ky thuat Quoc gia so/ National technical regulation No. 8-2:2011/BYT 



- Van ban hgp nhat/ Consolidation document 02/VBHN-BYT 
- Thong tu so/ Circular of ministries No. 50/2016/TT-BYT ngay 30/12/2016 

- Chung nhan He thong an toan thuc pham FSSC 22000 dugc tai trg bai CIAA (Hiep hoi nganh do uong 
va thuc pham cua EU)/ Certification of the FSSC 22000 Food Safety System sponsored by the CIAA (Food and 
Beverages Association of the EU) 

Chung toi xin cam ket thuc hien day du cac quy dinh cua phap luat ve an toan thuc pham va hoan toan 
chiu trach nhiem ve tinh phap ly cua ho so cong bo va chat lugng, an toan thuc pham doi vai san pham 
da cong bo./. 
We are committed to comply with all regulations of the law on food safety and take full responsibility for legality of the 
application for registration of the product declaration and quality and food safety of the declared product./. 

Tp. Ho Chi Minh, ngay 0€ thdng /(/I nam 2018 
DAI DIEN TO CHirC, CA NHAN 

F N H H 

PHE TRA 



Mat trvt&c bao bi 

Qiiltig toi si dung n Wng hat d phe chon l(ic tir t jc Jif Phmg Vy fmily ha om 50 yms and 3 
viiiig cJ phe noi tifng Viet Nam. TrSi qua 3 thI hj va giiieratms of txperience in coffet. My the (nest 
Iwr 50 njm liinh nghISm dif Wfn ca phJ, sin phSm 
s§ iim Mn hifong vl dim ii M quin. 

rinsinphJm! 
CapheMtPV Fine Coffee Saigon Moment 
Thinhphln:A(ablca(20%j,Robusta(80%) 
Ingredients: Arma(20%j, Robusta tSO%) 

Htf^gdansildung: 
Ourg (ho pha phin hoSt pha may 

" Bao quan ntri I<h6 mat iranh anh nSng true tiep, 
GiCrklnml̂ ngnJIsaukhimd 
'Keepthebagti0tlydosed(ifteropening.storein 
cool diy place, cuoidtiiectsun 110. 

mimtain giom, cmlully selected beam die used to 
ensure asupeiiof blend. 

Sin pham dia: 
rtNOnTNHHCAPHtTRAPHl/ONGW 
Oia chi; 432AX6 m Nghl Unh, Phirimg 25, 
QuSn Binh Thanh, Thanh ph6 Ho ChlMinh 
OT:(84.28)38990603 - 38997156 
fa)(:(84.28) 3899 7848 
Email; (ontactfphijongvycoffee.tom 
Website; mmphuongvycoffee.com 
GPBK;0310553942 

SJnxuJttai: 
CHI mi,m C6NG TVTNHH ch PHCTRA PHtfffNC vy 
0|achl;S612,Oui(ngsiil5,KCN VSIP II-A, 
)SV!nhTSn,H.T4nUySn,TinhanhDuong 
FSSC 22000 

NSX: 

HSD; 
9 3 5 0 1 5" 6 1 6 7 3 6 

KHUVfNCAO:Kliing diing diDiigiic* mln cam Mil ci pl)i 56XNCB; 13/CPTPV/2018 

iiiiji/(ft)«Kft«s»#»<nji,*,ij6fcj,(*i«B»i?»ji*j»(( SANXUAlTAIVljTNAM/PRODUaOf VIETNAM 

Mat sau bao bi 



CONG TY TNHH CA PHE TRA 
PHirONG VY 

^ S6: 04/2018/PV 
V/v cam ket san pham tren phieu ket qua 
kiem nghiem la san pham dugc cong bo 

trong Ban ty cong bo san phim 

CONG HOA XA RQI CHU NGHIA VIET NAM 
Doc lap - Tir do - Hanh phuc 

Thanh pho Ho Chi Minh, ngay Of thang nam 2018 

Kinh gui: CHI CUC AN TOAN VE SINK THlTC PHAM 

Ten doanh nghiep: Cong ty TNHH Ca Phe Tra Phuang Vy 

Ma sdthul: 0310553942 

Dia chi: 432A X6 Yik Nghe TTnh, Phuang 25, Quan Binh Thanh, Tp H6 Chi Minh 

Dien thoai: (84.28) 3899 7156 - 3899 0603 

Bang cong van nay, chung toi xin cam ket ten san pham "Ca phe hieu PV Fine 

coffee Houseblend" tren phieu ket qua kiem nghiem chinh la san pham dugc dua di kiem 

nghiem cho Ban tu cong bo san pham "Ca phe bot PV Fine Coffee Saigon Moment" 

Chung toi cam ket chiu trach nhiem truac phap luat ve cac noi dung khai bao va 

cam doan tren day. 

Chiang toi xin tran trong cam on. 

Nai nhan: 
- Nhu tren 
- Luu HC-NS 

DIEN CO SO 
\ten, dong dau) 



TONG cue TIEU CHUAN DO LUONG CHAT LUONG 

V l TRUNG J A M KY THUAT TIEU CHUAN 00 LUCJNG CHAT LU'dNG 3 
QUATEST 3® QUALITY ASSURANCE & TESTING CENTER 3 

KT3-04871ATP8/ ^ PHIEU K E T QUA THL/ NGHIEM 
f t S T r . ^ ^ - ^ • T 

11/05/2018 
Page 01/03 

1. Ten mau 
Name of sample 

2. Mo ta mau 
Sample description 

3. So luong mau 
Quantity 

4. Ngay nhan mau 
Date of receiving 

5. Thai gian thu nghiem 
Testing duration 

6. Nai gui mlu 
Customer 

1. Ket qua thu nghiem 
Test results 

: CA PHE HIEU PV FINE C O F F E E HOUSEBLEND 

: M l u thu nghiem do khach hang \iy mau, ten mau va thong tin vS mau 
do khach hang cung cap. / Testing sample was sampled by customer, 

sample name and sample information were supplied by customer. 
Mau dung trong bao bi ep kin, khong nhan hieu. 

As received sample is contained in sealed package, without label. 

:01 

03/05/2018 

04/05/2018- 11/05/2018 

: CN CONG T Y TNHH CA PHE TRA PHU^ONG V Y 
86 12, Dircmg So 15, K C N VSIP I I - A, Tan Uyen, Binh Dxrong 

: Xem trang / See page 02 & 03/03 

Chufng thi/c ban sao dung vdi ban chinl. 
So chu'ngthrfc:....T...^...£...^..g..g. 

TRU-dNG PTN T l l i r c PH^fepy: t 7 "09- 2018 T L . GIAM DOC/ PP. DIRECTOR 
. , . . ]^O^GTHiyNGHIEM/ 

ITINGLAB. 
HEAD OF FOOD TESTING 
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KT3-04871ATP8/ 
PHIEU K E T QUA THL/ NGHIEM 

TEST REPORT 
11/05/2018 

g ^ P a g e 02/03 

7. K i t qua thii nghiem 
Test results 

iii XY THUAT 

Ten chi tieu 
Characteristic 

Phuang phap thii 
Test method 

Giai han phat 
Limit of Detection 

s i ^ ^ q u a thu nghiem 
Test result 

7.1. Do i m tinh theo khoi lucmg, % 
Moisture content (m/m) 

12. Ham lugng cafein tinh theo khoi 
lugng, % 
Caffeine content (m/m) 

7.3. Ham lugng tro tong tinh theo 
kh6i lugng, % 
Total ash content (m/m) 

7.4. Ham lugng tro khong tan trong 
HCl tinh theo kh6i lugng, % 

HCl - insoluble ash content (m/m) 
7.5. Ham lugng chat tan trong nuac 

tinh theo khoi lugng, % 
Extract in water content (m/m) 

7.6. Ham lugng asen tong so, mg/kg 
Total arsenic content 

1.1. Ham lugng cadimi, mg/kg 
Cadmium content 

7.8. Ham lugng chi, mg/kg 
Lead content 

7.9. Ham lugng thiiy ngan, mg/kg 
Mercury content 

7.10. Ham lugng ochratoxin A, |ig/kg 
Ochratoxin A content 

7.11. Ham lugng aflatoxin B1, |-ig/kg 
Aflatoxin BI content 

7.12. Ham lugng aflatoxin tong (BI + 
B2 + Gl + 02), fig/kg 
Total aflatoxin content 

7.13. Tong so vi sinh vat hieu khi, 
CFU/g 

Total aerobic plate count 
7.14. Conforms, 

7.15. £.Co//, 

CFU/g 

CFU/g 

TCVN 7035 : 2002 

TCVN9723 : 2013 

TCVN 5252 : 1990 

TCVN 5252 : 1990 

TCVN 5252 : 1990 

TCVN 8427 : 2010 

QTTN/KT3 
083 :2012 

QTTN/KT3 
083 : 2012 

QTTN/KT3 064 : 
2016 

AO AC 2016 
(2000.03) 

AOAC 2016(991.31) 

AGAC 2016(991.31) 

180 4833-2:2013, 
COR 1:2014 

ISO 4832 : 2006 

IS016649-2 : 2001 

0,1 

0,01 

. 0,03 

0,03 

0,015 

0,3 

0,24 

0,10 

0,9 

9 9 

5,4 

Khong phat hien 
Not detected 

28,1 

Khong phat hien 
Not detected 

Khong phat hien 
Not detected 

Khong phat hien 
Not detected 

Khong phat hien 
Not detected 
Nho han 0,9 

Less than 
Khong phat hien 

Not detected 

Khong phat hien 
Not detected 

Nho han 10̂ *̂  
Less than 

Nho han 10̂ *̂  
Less them 

Nho han 10̂ *̂  
Less than 

TRUNG TAM KY THUAT TIEU CHUAN DO LUONG CHAT LU'Q'NG 3 
QUALITY ASSURANCE & TESTING CENTER 3 

QUATEST 3 - eu ^ C-uVn - l - r r ; : .•i4-:S.3S;9 3Ci: **',v.quace>:3.;cm.-. 

' 4 0 3 : - T T T \ 0 9 



KT3-04781ATP8/i 
PHIEU K E T QUA THU NGHIEM 

TEST REPORT 
11/05/2018 

' * ' KY THUAT W\ 

7. Kk qua thu nghiem 
Test results 

Ten chi tieu 
Characteristic 

Phuong phap thu 
Test method 

Giai han phat hien 
Limit of Detection 

Ket qua thu nghiem 
Test result 

7.16. Clostridium perfringens, CFU/g 

7.17. Bacillus cereus gia dinh, CFU/g 
Presumtive bacillus cereus 

7.18. Tong so nam men & nam moc, 
CFU/g 

Total yeasts & moulds 

ISO 7937 : 2004 

ISO 7932 : 2004 

ISO 21527-2:2008 

-

Nho han 10̂ *̂  
Less than 

Nho han 10̂ *̂  
Less than 

Nho han 10̂ *̂  1 
Less than 

Ghi chu/ Notes: 
(*): Theo phuang phap thu, kSt qua dugc bi lu thi nho han 10 CFU/g khi khong c6 khuin lac 

mgc tren dia/ According to the test method, ther&sult is expressed as less than 10 CFU/g 
when the dish contains no colony. 

TRUNG TAM KY THUAT TIEU CHUAN DO LUONG CHAT LU'QNG 3 
QUALITY ASSURANCE & TESTING CENTER 3 

OIMESTB Head Office: ^9 Pasreur. Qi. H6 Chi Mmh : : r . .v -ZTNAM 
Testing: : Koad :. 3ien hoa _ inauirna. „c!;e, zoz% Na; 

L i n sJa S&v. 0 B H I O U : ; ' 


