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BAN TU' CONG BO SAN PHAM 
Self-Declaration form 
S6/A^o,: 17/CPTPV/2018 

I. Thong tin ve to chirc, ca nhan tu- cong bo san pham 
Information about the producer delf-declaring its product 
Ten t6 chiic/ Cong ty TNHH Ca Phe Tra Phuong Vy 
Name of producer: Phuong Vy coffee and tea company.,Ltd 
Dia chi: 432A X6 Vi8t Nghe TTnh, Phuong 25, Quan Binh Thanh, Tp. Ho Chi Minh 
Address: 432A Xo Viet Nghe Tinh, Ward 25, Binh thanh district, Ho Chi Minh city 
Dienthoai: (028) 38997156-38990603 
Telephone: 
E-mail: contact@phuongwcoffee.com 
Ma so doanh nghiep: ^ 0553942 
Producer identification number: 
86 Gidy chung nhan ca so du diSu kien ATTP/ Certificate offood safety No.: 353/2016/GCN-BVTV 
Ngay cap/Dafe 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 Coffee li?^\\di^ol Whole bean coffee PVfine coffee 
2. Thanh phdn/ Ingredients: Arabica (70%), Robusta (30%) 
3. Thai han su dung san pham/ Expiration date: 
12 thang k8 tu ngay san xuit . Ngay san xudt, 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 
nhira 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 VTnh Tan, Huyen Tan Uyen, Tinh Binh Duong 
No 12, street 15, VSIP II-A, Vinh Tan commune, Tan Uyen District, Binh Duong Province 
IILMau nhan san pham/ Label design (dinh kem mau nhan san pham hoac mau nhan san phSm du kien/' 
Attach the label design or proposed label design ) 
IV. Yeu cau ve an toan thyc 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: 
- Quylt 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 hgi 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 qliy 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 thdng U nam 2018 
DAI DIEN TO CHLTC, CA NHAN 



Mat t r w c bao bi 

Oiling til sA ding nhSng h t̂ ci clign loc tif A« PImg Vy fmlly has over 50 years ami 3 
^ g ci pli§ nS tî ng Vl̂ t Nam. Mi qua 3 thf h$ generations of experience in co^ Only the finest 
Ixn 50 i\im kinh nghi^mcliWn d phi, sin phim mountain grom, carefullyselectedbeonsaieustdta 

i tern S(i\g v| d$m ii khi qu^. 
ensure asuperkr blend. 

TtnsinpMm; 

Oph«h|tPVFIneCoffeeltaliano 

mnhpMn:Arabla(70%),Robusta(30%) 

hgitdients Arabka P0%), Hobusta (30%) 
HudtMjdSnsiirilung: 

Dung d)o pha phin ho^ pha miy 

* Bio quin nol m mit,&jnh M njng tt\fc tUpi 
GISkfnmi^ngtiilsaukhM 
'lfeepthel>agtightlyclose(l<iteropening.Storein 
caoldiyplxiOioldaiiKtsunlight. 

iinphkncia: 
COtWIYTNHHCAPHtTRAPHirCMGVY 
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DT:!84.28)38990603 - 38997156 
fex:(84J8)38997848 
Einall: CDntact@phuongvycoffee.com 
Website: www.phuongvycoffee.com 
GPBK:0310553942 
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t6mG cue T I E U C H U A N D O L U O N G C H A T L U O N G 
TRUNG i m KY THUAT T!EU CHUAN DO LUdNG CHAT LlJdNG 3 

QUAIEST3" QUALITY ASSURANCE & TESTING CENTER 3 

KT3-o4S7.ATPsno P H I E U K E T QUA THU NGHIEM ^ 
S I M ^- - ' PaaeOl/O: 

1. Ten mlu 
Name of sample 

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

2. Mo ta man 
Sample description 

: M l u thii nghiem do khach hang lay mlu, ten mau va thong tin \h m l u 
do khach hang cung cap. / Testing sample was sampled by customer, 

sample name and sample information were supplied by customer. ' 
Mlu dimg trong bao bi ep kin, khong nhan hieu. 

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

3. So luong mau 
Oiicmtitx' :01 

4. Ngay nhan mau 
Date of receiving : 03/05/2018 

5. Thai gian thii nghiem 
Testing duration 

6. Nai giii mau 
Customer 

: 04 /05/2018- 11/05/2018 

: CN CONG TY TNHH CA PHE TRA PHU^ONG W 
86 12, Dircmg 86 15, KCN VSIP 11 - A, Tan Uyen, Binh Du(mo 

7. Ket qua thii nghiem 
Test residts : Xem trang / See page 02 & 03/03 

CMng thirc ban sao dung vdi ban chim 
So chiJng thtfc:....4..i:..9...7...^ 

Ng^y:, 1 7 -09- 2018 
TRi rONG PTN THlTC PH 

HEAD OFFOOD TESTIS 
yj^i rno vrmmNGLAB. 

Nguyen Thanh Con 

DIRECTOR 
i N G H I E M ' 

Trung 
CHJNG Vl_ 



KT3-04871ATP8/10 P H I E U K E T Q U A T H I / N G H I E M 
T E S T R E P O R T 

11/05/2018 
^ ^ r ^ = 7 r ^ P a g e 02/03 

7. Ket qua thu nghiem 
Test results 

Ten chi tieu 
Characteristic 

Phuang phap thu 
Test method 

Gioi han phat f2ltf=^=^t qua thu nghiem 
Lim.it of Detection \ result 

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

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

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

7.4. Ham lucmg 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 

7.7. Ham lugng cadimi. 
Cadmium content 

7.8. Ham lugng chi, 
Lead content 

7.9. Ham lugng thuy ngan, 
Mercury content 

7.10. Ham lugng ochratoxin A, )-ig,'kg 
Ochratoxin A content 

7.11. Ham lugng aflatoxin B1, .ug/kg 
Aflatoxin BI content 

7.12. Ham lugng aflatoxin tong (BI + 
B2 ^ Gl -f- G2), ug/kg 
Total aflatoxin content 

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

Toial aerobic plate count 
7.14. Conforms. ' CFU/g 

ms/kg 

mg/ks 

mg/ks 

7.15. £ Co//, CFU/g 

T C W 7035 : 2002 

T C W 9723 :2013 

T C W 5252 : 1990 

TCVN 5252 : 1990 

T C W 5252 : 1990 
TC\ 'N 8427 : 2010 

QTTN/KT3 
083 :2012 

QTTN/KT3 
083 :2012 

QTTN/KT3 064 : 
2016 

AO AC 2016 
(2000.03) 

AO AC 2016 (991.31) 

AOAC 2016 (991.31) 

180 4833-2:2013. 
COR 1:2014 

ISO 4832 : 2006 

I S 0 1 6 6 4 9 - 2 :2001 

0.1 

0.01 

0,03 

0,03 

0,015 

0,3 

0,24 

0.10 

0.7 

1.7 

4.5 

Khong phat hien 
Not detected 

25.2 
Khong phat iiien 

Not detected 
Khong phat hien 

Not detected 
Khong phat hien 

Not detected 
Khong phat hien 

Not detected 
Nho hon 0,9 

Less than 
Khong phat hien 

Not detected 

Khong phat hien 
Not detected 

4.5 X 10' 

NTiO hoTi 10'' ' 
Less them. 

Nho hon 10'*' 
Less them 

TRUNG TAM KY •HUA" iU CHUAN 00 LL/d Kin CHAT LUONG 3 
UuAl.1 ASSURA* h TESTING CENTER 3 



KT3-04781ATP8/10 
PHiEU K E T QUA THU" NGHIEM 

T E S T R E P O R T 
11/05/2018 
Page 03/03 

7. Ket qua thii nghiem 
Test results 

Ten chi tieu 
Characteristic 

Phuang phap thu 
Test method 

Giai han pha!ft^ia£: 
Limit of Detection 

==̂ êt qua thu nghiem 
Test result 

7.16. Clostridium perfringens, CFU/g 

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

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

To to/ v'eajw & moulds 

ISO 7937 : 2004 

ISO 7932 : 2004 

180 21527-2:2008 

Nho han 10'*' 
Less than 

Nho han 10'"' 
Less than 

Nho han 10'*' 
Less than 

Ghi chu/ Notes: 
(*): Theo phuang phap thu, ki t qua dugc bieu thi nho han 10 CFU'g khi khong c6 khuin lac 

mgc tren disi' According to the test method, the residt is expressed as less them 10 CFU/g 
when the dish contains no colonv. ~ 

TRUNG TAM KY THUAT TIEU GHUAN DO LuONG CHAT LUONG 3 
QUALITY ASSURANCE i TESTiHG CENTER 3 


