CONG HOA XA HOI CHU NGHIA VIET NAM
Pjc 1ap — Tw do — Hanh phuc

THE SOCIALIST REPUBLIC OF VIET NAM
Independence - Freedom - Happiness

BAN TU CONG BO SAN PHAM
Self-Declaration form
S4/ No.: 15/CPTPV/2018

I.Thong tin vé tb chirc, c4 nhin tw cong b6 san phim
Information about the producer delf-declaring its product

Tén to chic/ Cong ty TNHH Ca Phé Tra Phuong Vy

Name of producer: Phuong Vy coffee and tea company.,Ltd

Dia chi: 432A X6 Viét Nghé Tinh, Phuong 25, Quén Binh Thanh, Tp. H6 Chi Minh
Address: 4324 Xo Viet Nghe Tinh, Ward 25, Binh thanh district, Ho Chi Minh city

Dién thoai: =

o (028) 38997156 — 38990603

E-mail: contact@phuongvycoffee.com

Ma s6 doanh nghiép: 0310553942

Producer identification number:

S4 Gidy chimg nhan co sé da diéu kién ATTP/ Certificate of food safety No.: 353/2016/GCN-BVTV
Ngay cAp/Date of issue: 26/12/2016

I1.Thong tin vé sin ph:xlm/ Information about the product

1. Tén san phém/ Name of the product: Ca phé hat PV Fine CoffeezFrgnch Roast/Whole bean coffee PV fine
coffee French Roast

2. Thanh phin/ Ingredients: Arabica (70%), Robusta (30%)

3. Thoi han st dung san pham/ Expiration date:

12 thang ké tir ngay san xuat. Ngay san xuat, han str dung in trén bao bi.

12 months from the date of manufacture. Date of manufacture, expiry date printed on the packaging material.

4. Quy cach dong goi va chat liéu bao bi/ Packaging specifications and packaging materials:

San pham duoc dong géi trong bao bi mang ghép phirc hop, c6 16p tiép xuc truc tiép voi thuc phim bang
nhua PE. Khéi lugng tinh 250g hodc theo yéu cau khach hang va dugc ghi rd trén nhén 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. Tén va dia chi co so san xudt san phém (truong hop thué co s¢ san XUAt)/ Name and address of the
producer (in case of rent of the manufacturing facility)

Chi nhanh Cong ty TNHH Ca Phé Tra Phuong Vy/ Branch of Phuong Vy coffee and tea company.,Ltd |
SH 12, dudng 15, KCN VSIP II-A, Xa Vinh Tan, Huyén Téan Uyén, Tinh Binh Duong

No 12, street 15, VSIP II-A, Vinh Tan commune, Tan Uyen District, Binh Duong Province

I11.M4u nhén san phAm/ Label design (dinh kém mdu nhan san phdm hodc mau nhan san phém du kién/
Attach the label design or proposed label design)

IV.Yéu chu vé an toan thue ph?xlm/ Food safety requirements:

Té chirc kinh doanh thuc phim dat yéu cdu v& an toan thuc pham theo/ The food producer or seller satisfies
food safety requirements according to:

- Quyét dinh s&/Decision No. 46/2007/QD-BYT

- Quy chudn ky thuat Qubc gia s6/ National technical regulation No. 8-1:2011/BYT



- Quy chuén k¥ thuat Quéc gia s6/ National technical regulation No. 8-2:2011/BYT

- Vén ban hop nhét/ Consolidation document 02/VBHN-BYT
- Thong tu s6/ Circular of ministries No. 50/2016/TT-BYT ngay 30/12/2016

Chtmg nhan Hé théng an toan thuc phAm FSSC 22000 dugc tai trg boi CIAA (Hiép hoi nganh do udng
va thuc pham cta EU)/ Certification of the FSSC 22000 Food Safety System sponsored by the CIAA (Food and
Beverages Association of the EU)

Chting t61 xin cam ket thuc hién day da cdc quy dinh cta phap luat vé an toan thuc pham va hoan toan
chiu tréch nhiém vé tinh phép 1y cta hd so cong bd va chit lugng, an toan thuc pham ddi véi san pham

da cong bd./.
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 (6 thang ) nam 2018
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FINE COFFEE

FRENCH ROAST

full /Jo@, dark roast

Whole bean / Ca phé nguyén hat
Net weight/Khi luong tinh: 250 ¢

Mat trwdc bao bi

(hiing toistr dung nhitng hat ca phé chon loc tir céc
viing ca phé ndi tiéng Viét Nam. Trdi qua 3 thé hé va
hon 50 ndm kinh nghiém ché bién ca phé, san phém
s& dem dén huong vj dam da khd quén,

Tén sén ph&m:

Caphé hat PV Fine Coffee French Roast

Thanh phén: Arabica (70%), Robusta (30%)
Ingredients: Arabica(70%), Robusta (30%)
Huéng dén sirdung:

Diing cho pha phin hoéc pha méy

*Bdo quén nai khd mét, tranh nh ndng tryctiép.
Giitkinmiéng tiisau khimé,

*Keep the bagtightly closed after opening. Store in
cooldry place, avoid airect sun light.

HSD:

KHUYEN CAO: Khong ding chiongui man cim vék  phé

Bng ty chiu trdch nhim véngi dung htuong Ung téng Viée

The Phuong Vy family has over 50 years and 3
generations of experience in coffee. Only the finest
mountain grown, carefully selected beans are used to
ensure asuperiar blend.

$dn phdm ala:

CONGTYTNHH CAPHETRA PHUONGVY
Diachl: 432AX5 Viét Nghé Tinh, Phuding 25,
Quén Binh Thanh, Thanh phd H6 ChiMinh
DI:(84.28) 38990603 - 38997156

Fax: (84.28) 38997848

Email: contact@phuongvycoffee.com
Website: www.phuongvycoffee.com
GPDK: 0310553942

San xudt tai:
CHINHANH CONG TY TNHH CA PHE TRA PHUONG VY
Diachl:$612, Dutng s 15, KINVSIP I1-A,
XaVinhTén, H.Tén Uyén, Tinh Binh Duong

F55C 22000
8"935015"616767

SEXNCB: 15/CPTPV/2018
SANXUAT TAIVIET NAM/ PRODUCT OF VIETNAM

Mat sau bao bi



TONG CUC TIEU CHUAN DO LUONG C‘H{&T LUGNG -
Q TRUNG TAM KY THUAT TIEU CHUAN DO LUGNG CHAT LUGNG 3

Q“ATES]’ 3: QUALITY ASSURANCE & TESTING CENTER 3
| HIEM -
KT3-04871ATPS/8 PHI E U KET Q l'_{AmeHg 219 11/05/2018
| TESET REPOFR] Page 01/03
1. Tén méu : CA PHE HIEU PV FINE COFFEE FRENCHROAST
Name of sample
2. M6 ta mau : Mau thir nghiém do khach hang ldy méu, tn miu va thong tin vé mau
Sample description do khéch hang cung cép. / Testing sample was sampled by customer,
sample name and sample information were supplied by customer. -
Mau dung trong bao bi ép kin, khong nhan hiéu.
As received sample is contained in sealed package, without label.
3. 86 lrong miu : 01
Quantity
4. Ngay nhan mau : 03/05/2018
Date of receiving
5. Théi gian tht nghidm : 04/05/2018 - 11/05/2018 -,
Testing duration
6. Noi giri mau : CN CONG TY TNHH CA PHE TRA PHUONG VY
Customer ) 12, Dwong S 15, KCN VSIP II - A, Tan Uyén, Binh Duwong
7. Két qua thir nghi¢m : Xem trang / See page 02 & 03/03
Test results

Chitng thyc ban sao ding véi ban ching
S6 chitng thuc:&... 908 ...

TRUONG PTN THUC PHANEAY', ] .7:[.19' 2018 TL, GI-\\I DOC/ PP. DIRECTOR
HEAD OF FOOD TESTING 7 09 : 23 _;\G THU NGHIEM/
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7. Két qua thir nghiém
Test results

Tén chi tiéu
Characteristic

Phuong phép tht
Test method

Gi6i han phat hisn

Limit of Detection

Test resulr

K<t qua thir nghidm ‘

7.1. D6 4m tinh theo khéi luong, %

Moisture content (m/m) ,

. Ham luong cafein tinh theo khéi
luong, %
Caffeine content (m/m)

. Ham luong tro tonO tinh theo

khoi luong, %
Total ash content (m/m)

Ham luong tro khong tan trong
HClI tinh theo khéi luong, %

HCZ - insoluble ash content (m/m)
5. Ham luong chét tan trong nudc
tinh theo khéi luong, %

Extract in water content (m/m)

7.4.

7.6. Ham luong asen tong sb, mg/kg
Total arsenic content

7.7. Ham luong cadimi, mg/kg
Cadmium content

7.8. Ham lwong chi, mg/kg
Lead content

7.9. Ham lugng thty ngan, mg/kg

Mercury content
7.10. Ham luong ochratoxin A, ug/kg
Ochratoxin 4 content
7.11. Ham luong aflatoxin B1,
Aflatoxin B content
7.12. Ham luong aflatoxin tong (B1 +
B2+ Gl +G2), ug’kg
Total aflatoxin content
113 Téng sd vi sinh vat hidu khi,

ng/kg

CFU/g

Total aerobic plate count
7.14. Coliforms, CFU/g
1.15. E.Coli, CFU/g

TCVN 7035 : 2002

TCVN 9723 : 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
AOAC 2016
(2000.03)

AOAC 2016 (991.31)

AOAC 2016 (991.31)

ISO 4833-2:2013,
COR 122014
ISO 4832 : 2006

[SO16649 -2 : 2001

0,1

0,10

0.8

1.9

e
(s}

Khéng phét hién
Not detecred

25.6

Khong phat hién
Not detected
Khong phat hién
Not detected
Khdng phat hién
Not detected
Khoéng phat hién
Not derecred
Nho hon 0,9
Less than

Khoéng phat hién
Not detected

Khong phét hién
Not detected

7.5% 10/

Nho hon 10
Less than
Nho hon 10"
Less than
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7. Két qua thir nghidm
Test results

Tén chi tiéu Phuong phép thir Gi61 han phat hlen n | Ket qua thi nghidm |
Characteristic Test method Limit of Detection Test result
7.16. Clostridium perfringens, CFU/g |  ISO 7937 : 2004 . Nho hon 10"
Less than
7.17. Bacillus cereus gia dinh, CFU/gl ISO 7932 : 2004 - Nhé hon 10"
Presumtive bacillus cereus Less than
7.18. Téng s6 ndm men & nim méc, ‘
CFU/g| ISO21527-2:2008 = Nho hon 10"
t Total yeasts & moulds Less than

Ghi chi/ Notes:

(*): Theo phuong phép thir, két qua duge bidu thi nho hon 10 CFU/g khi khdng ¢6 khuan lac
moc trén dia/ dccording to the test method, the result is expressed as less than 10 CFU/g
when the dish contains no colony.
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