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BAN X y CONG BO SAN PHAM 
Self-Declaration form 
S6/A^a: 15/CPTPV/2018 

LThong tin ve to chu-c, ca nhan tu- cong bo san pham 
Information about the producer delf-declaring its product 
Tin th chuc/ Cong ty TNHH Ca Phe Tra Phuong Vy 
Name of producer: Phuong Vy coffee and tea company.,Ltd 
Dia chi: 432A X6 Viet Nghe TTnh, Phuong 25, Quan Binh Thanh, Tp. H6 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: contactfSjphuongvycoffee.com 
Ma s6 doanh nghiep: 0310553942 
Producer identification number: 
86 Gidy chung nhan ca so du diSu kien ATTP/ Certificate offoodsafety No.: 353/2016/GCN-BVTV 
Ngay cap/Da?e 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 hat PV Fine CoffeeJFr^&nch Roast/fFAo/e bean coffee PV fine 
coffee French Roast 
2. Thanh phan/ Ingredients: Arabica (70%), Robusta (30%) 
3. Thai han su dung san pham/ Expiration date: 
12 thang k l tu ngay san xuat. Ngay san xuat, 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 dong goi va chat lieu bao bi/ Packaging specifications and packaging materials: 
San pham dugc dong goi trong bao bi mang ghep phuc hgp, c6 lop tiep xuc true tiep vai thuc pham bang 
nhua PE. Khoi lugng tinh 250g 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 Phuong 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 m l u nhan san pham du kien/ 
Attach the label design or proposed label design ) 
I V . Yeu cau ve an toan thuc pham/ Food safety requirements: 
To chiic kinh doanh thuc pham dat yeu cau ve an toan thuc pham theo/ The food producer or seller satisfies 
food safety requirements according to: 
- Quyet dinh s6/Decision No. 46/2007/QD-BYT 
- Quy chuan ky thuat Quoc gia so/ National technical regulation No. 8-1:2011/BYT 



- Quy chuin ky thuat Quoc gia so/ National technical regulation No. 8-2:2011/BYT 
- Van ban hop nhat/ Consolidation document 02/VBHN-BYT 
- Thong tu so/ Circular of ministries No. 50/2016/TT-BYT ngay 30/12/2016 
- Ghiing 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 C£ thdng } \ 2018 
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F I N E C O F F E E 

F R E N C H R O A S T 
fuffk)d^, dark na^if 1 

rang dam, hucrng vi dam da \
' i i 

Whole bean/Ca phenguyen hat p 

Net weight/Khoi lirong tinh: 250 g 

Mat triro'c bao bi 

Oiling t6i SI) d ^ g nhOng hat p h i chpn l^c tff The Phmg Vy family has am 50 years and 3 
vtoig cJ phf i i « tifng Vl^t Nam. TtJi qua 3 thf h^ vJ generaticms of experlena In mfkt Only the fnest 
han SO n Jm kInh n g h l ^ c h ^ c i p h i sin phSm mmntoin grown, (orefally seleded beans are used to 
si tlemd^n h(fong vj tim d i khd quin. 

T i n s i n p h j m : 

Qphih^PVfineCoffeeFrendi Roast 

T h i n h p h j n : Arabka (70%), Robusta (30%) 

hgraSeitts: Arabka(70%), Robusta (30%) 
H i M n g d l n s i l t d u n g : 

Diingcho pha phin hoac pha m 

" quin noi khd ffl^ trjnh i n h njng tivt t i l p . 
GiBkin milng tui sau khi m i . 
'Keeptheb<igtif^tlydosedafteropening.Stmln 
cooldry place, ami aired sun ligbt. 

ensure asuperlar blend. 

UnphhirM: 
CflNCTlfTNHHCAPHfTRAPHI/OINfiW 
OjadiI:432AX6V*Ngh^Tinh,Phifdng25, 
Qu|n Binh Thanh, ThJnh ph6 Ho OiiMinh 
O r : ( 8 4 . 2 8 ) 3 8 » 0603 - 38997156 
fax:(84J8)38997848 
Email:contact|>phuan9yycoffee.com 
Website: www.phuongvycoffee.com 
GPBK: 0310553942 

CHINHMHCAWIYTNHHCAPHCTRAPtWOIKVY 
Bl3chI;S« 12,()uim9s615,KCNVSIP II-A, 
)e Vinh Tin, RTSn Uyin,1inh Binh Duong 
FSSC 22000 

m. 
HSD: 

8 " 9 3 5 0 1 5 6 7 6 7 

mnl* CAO: Khlng djing dwnguti min cim v « dtpht SJXNCB: 1S/a>TPV/2018 

av»tiptMMim,li^*«,t»<sMmi>'v<iingir!li SANXUJrTAIVI^NAM/PRODUaOFVIETNAM 

Mat sau bao bi 



o TONG c u e TIEU CHUAN DO^LUONG CHAT LUOMG 

T R U N G lAm KY THUAT T I E U C H U A N D O L U O N G C H A T LUdNG 3 
QUALITY ASSURANCE & TESTING CENTER 3 

KT3-04871 ATP 8/8 PHIEU KET QUA THU NGHIEM 
T t $ T R E P O R T 

11/05/2018 
Page 01/03 

1. Ten mau 
Nafne of sample 

: CA PHE HIEU PV FINE C O F F E E F R E N C H R O A S T 

2. Mo ta mau 
Sample description 

: M l u thir nghiem do khach hang liy mlu, ten m l u 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 dimg trong bao bi ep kin, khong nhan hieu. 

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

3. So lugng mau 
Oiicmtin- :01 

Ngay nhan mau 
Date ofreceivin'z : 03/05/2018 

5. Thai gian thir nghiem 
Testing duration : 04 /05/2018- 11/05/2018 

6. Nai giri mau 
Customer 

7. Ket qua thii nghiem 
Test results 

: CN CONG TY TNHH CA PHE T R . 4 PHITONG \
S6 12, Du-cmg 86 15, KCN VSIP H - A, Tan Lfyen, Binh Du-ong 

: Xem trang / See page 02 & 03/03 

Chufng thtfc b§n sao dung \di bin chim 
Sochu'ngthifc:.4...f...9...6.8 

TRIJ ONG PTN T H i r C mMm':^ } / J ^ " ^^^^ TL. GIAM DOC/ PP. DIRECTOR 
HEAD OF FOOD TESTING h-iE^^. - Og . s g ^ f e C ^ ^ i S T H t NGHIEM/ 

'L4B. ' 



Ten chi tieu Phuong phap thii Gioi han phat hien "FTet qua thu nghiem 
Characteristic Test method Limit of Detection Test result 

7.1. Do am tinh theo khoi iuong, % T C W 7035 : 2002 0.8 
Moisture content (m/m) 

1.1. Ham Iuong cafein tinh theo khoi 
lugng, % TCVN 9723 : 2013 - 1,9 
Caffeine content (m/m) 

7.3. Ham lugng tro tong tinh theo 
khoi lugng, % T C \ T N 5252 : 1990 4,9 
Total ash content (m/m) 

7.4. Ham lugng tro khong tan trong 
HCl tinh theo kh6i lugng, % TCV"N 5252 : 1990 0,1 Khong phat hien 

HCl - insoluble ash content (m/m) Not detected 
7.5. Ham lugng chat tan trong nuoc 

tinh theo khoi lugng, % T C W ^ ^ ^ ^ • 1990 - 25,6 
Extract in water content (m/m) 

1.6. Ham lugng asen tong so, mg/kg T C W 8427: 2010 0,01 Khong phat hien 
Total arsenic content Not detected 

1.1. Ham lugng cadimi. mg/kg QTTN/KT3 ^ 0,03 Khong phat hien 
Cadmium, content 083 :2012 Not detected 

7.8. Ham lugng chi, mg/kg Q i iN/KT3 0,03 Kjiong phat hien 
Lead content 083 : 2012 Not detected 

1.9. Ham lugng thuy ngan, mg/kg QTTN/KT3 064 : 0,015 Khong phat hien 
Mercury content 2016 Noi detected 

7.10. Ham lugng ochiatoxin A, ug/kg A O A C 2 0 I 6 0,3 Nho han 0,9 
Ochraroxin A content (2000.03) Less than 

".11. Ham lugng aflatoxin B1, |-ig/kg AOAC 2016 (991.31) 0,24 Khong phat hien 
Aflatoxin BI content Not detected 

7.12. Ham lugng aflatoxin tong (BI + 
B2 + Gl + G2j, ^ ug/kg AOAC 2016 (991.31) 0,10 Khong phat hien 
Total aflatoxin content Not detected 

7.13. Tong so vi sinh vat hieu khi. 
CFU/g 180 4833-2:2013, - 7,5 x 10' 

Toicd aerobic plate count COR 1:2014 
7.14. Conforms, CFU/g ISO 4832 : 2006 - Nho han lO'*' 

Less them 
7.15. £.Co/z. CFU/g I S 0 1 6 6 4 9 - 2 :2001 - Nho han 10'*' 

Less than 

TRUNG TAM KY THUAT TiEU CHUAN DO LUON 
QUALiTV ASSURANCE h TESTING CENTER 

G CHAT LUdNi 



KT3-047 81 ATP 8/8 
PHIEU KET QUA TH l l NGHIEM 

U M 1 
11/05/2018 

rnocv^J^Page 03/03 

7. Ket qua thu nghiem 
Test results 

•i ^ • THUAT t i t ' 

Ten chi tieu 
Characteristic 

Phuong phap thu 
Test m^ethod 

Gioi han phat hien" 
Limit of Detection 

Ket qua thir nghiem 
Test result 

7.16. Clostridium perfringens, CFU/g 

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

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

roto/ T-'eajfi' cS: moulds 

180 7937 :2004 

180 7932 : 2004 

180 21527-2:2008 

-

Nho han lO'*' 
Less than 

Nho han 10'"' 
Less than 

NTiohan 10'"' 
Less than 

Ghi chu/ Notes: 
(*): Theo phuong phap thir, ket qua dugc bieu thi nlio han 10 CFU/g khi khong c6 khuan lac 

moc tren dia/ According to the test method, the result is expressed as less than 10 CFU/g 
when the dish contains no colonv. 

I 

TRUNG KY THUAT E U G H U A N 00 L U O N G C H A T L U G N G 3 

CENTER 3 ASSURANCE h TEST]^ 


