
CONG HOA XA HOI CHU NGHIA V I E T NAM 
Doc lap - Tu" do - Hanh phuc 
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BAN TU* CONG BO SAN PHAM 
Self-Declaration form 
S6/#o.: 18/CPTPV/2018 

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

Tent6chuc/ 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. 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@phuongvvcoffee.com 
Ma s6 doanh nghiep: 0310553942 
Producer identification number: 
S6 G'Ay chung nhan ca sa du diSu kien ATTP/ Certificate offoodsafety No.: 353/2016/GCN-BVTV 
'Hgky CdcglDate 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 Saigoji Momtntl Whole bean coffee PVfine 
coffee Saigon Moment 

2. Thanh phdn/ Ingredients: Arabica (20%), Robusta (80%) 
3. Thai han sii dung san pham/£xf>fra/;o« t/fl?e.-
12 thang ke 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 g6i va chat lieu bao bi/ Packaging specifications and packaging materials: 

San pham dugc dong goi trong bao bi mang ghep phuc hgp, c6 lap 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 xu§t san phim (truong hgp thue ca sof 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 Duang 
No 12, street 15, VSIP II-A, Vinh Tan commune. Tan Uyen District, Binh Duong Province 

IILMSu nhan san pham/ Label design (dinh kem mlu nhan san pham hoac mau nhan san pham du kien/ 
Attach the label design or proposed label design ) 

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

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

- Quygt dinh 5^1 Decision No. 46/2007/QD-B YT 
- 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 hap nhat/ Consolidation document 02/VBHN-BYT 
- Thong tu s6/ 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 quy dinh ciia phap luat ve an toan thuc pham va hoan toan 
chiu trach nhiem ve tinh phap ly cua ho sa 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 andfood safety of the declared product./. 

Tp. Ho Chi Minh, ngay C£ thdng \ 2018 
DAI DIEN TO CHLTC, CA NHAN 

(Ky ten, dong dau) 
Representative of the producer 
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Mat trirac bao bi 

Chung tOfsidî gnWnghatcJphSchpnloctiftac Jie Rlmng Vy family hm over 50 yean and 3 
™ngciphf n6itifngVietNam.Tf3iqu33thf heva generalms of experieme in coffee. Only tlie finest 
hon 50 njm kinh nghifmthf bifn cJ phi sjn phSm mountain grown, carefullyselectetlbeans an usedto 

si Imiin hKong vl i^m di M quin. msure a superior blend. 

Xh\sinphim: 
C J ph§ hat PV f ineCoffee Saigon Moment 
Thinh ph ît: Arabica (20%),l!obust3 (80%) 
Ingredients: Arobka(20%}, Robusto lSO%j 
HilAngdansOrdung: 
Dung cho pha phin ho3c pha mSy 

" Bao quSn noi I<h6 mit, trinh inh nSng true ti Jp. 
Gi(ll<(nmifngtiJlsaul{him6, 
'Keep the bagtl^tly dosed after opening Store in 
cooldiyploce,avoldcirectstintl0. 

Sdnj^&ndki: 
CdN&TYTNHH CAPHCTRAPHI/CfNGVY 
OiacW: 432A>a « Nghe Tinh, Phuimg 25, 
Qû n Binh Thanh, Thinh ph6 H6 Chi l̂ inh 
8T:!84.28)3899 0603 - 38997156 
Fax: (84.28) 3899 7848 
Emaii:contact̂ huongvycoffee.com 
Website; ivww.phuongvytoffee.com 
GPOK: 0310553942 

Sinxulttal: 
CHI NKANH CdNS TYTNHHC/l PHETRAPHI/OIK VY 

i)iachi:M12,Bif((ngs6l5,KCNVSIPil-A, 
a Wnh Tin, H. Tin Uyfei, Tinh Binh Duong 
FSSC 22000 

Mat sau bao bi 



CONG TY TNHH CA PHE TRA 
PHirONG VY 

^ So: 05/2018/PV 
V/v cam ket san pham tren phieu k6t qua 
kiem nghiem la san pham dugc cong bo 

trong Ban tu cong bo san pham 

CONG HOA XA HOI CHU NGHIA VIET NAM 
Doc lap - Tu* do - Hanh phuc 

Thanh pho Ho Chi Minh, ngay OC thang nam 2018 

Kinh gui: C H I C U C AN TOAN V E SINH THlTC PHAM 

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

Ma s6thuS: 0310553942 

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

Dienthoai: (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 hat PV Fine Coffee Saigon Moment" 

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

cam doan tren day. 

Chung toi xin tran trong cam on. 

Nai nhan: 
- Nhu tren 
- Luu HC-NS 

D I E N C O S 6 



(1UAIEST3' 

T O N G cue T I E U C H U A N D O ^ L U O N G C H A T L L ' O N G 

TRUNG JAM KY THUAT TIEU CHUAN 00 LU'ONG CHAT LUONG 3 
QUALITY ASSURANCE & TESTING CENTER 3 

KT3-04871ATP8/1 P H I E U K E T Q U A T H U N G H I E M 
R t P O R 7 

11/05/2018 
Page 01/03 

1. Ten mau 
Name of sample 

CA PHE HIEU PV FINE COFFEE HOUSEBLEND 

2. Mo ta mau 
Sample description 

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

sample name cmd sample information were supplied by customer. 
M l u dimg trong bao bi ep kin. khong nhan hieu. 

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

3. So luong mau 
Oucmtiti' 

:01 

4. Ngay nhan mau 
Date of receiving 

: 03/05/2018 

5. Thai gian thir nghiem 
Testing duration 

6. Nai gui mau 
CusTomer 

7. Ket qua thir nghiem 
Test results 

: 04/05/2018 - 11/05/2018 .- ^ 

: CN CONG TY TNTIH CA PHE TRA P H r O N G W 
S6 12, Du-cmg S6 15, KCN VSIP 11 - A, Tan Uyen, Binh Dirrag 

: Xem trang / See page 02 & 03/03 

ChiJng ihijfc ban sao dung v<3i ban chini 
So chiJng th\ic:..l.l,..l..g..^.Q. 

Ngay: 1 7 -09- 2018 
TRtrONG PTN THU '̂C TEA 

HEAD OFFOOD TESTl 
"QOCI PP. DIRECTOR 

$ G THU' NGHIEM/ 
Rll^INGLAB. ' 

Nguven Thanh Thanh Trung 



11/05/2018 
Paae 02/03 

7. K i t qua thii nghiem 
Test results 

i 3 i 
! 3 I 

XY THUAT 

Ten chi tieu Phuang phap thu Gioi han phat SeS^ ̂ ^fTqua thii nghiem 
Characteristic Test method Limit of Detection Test result 

7.1. Do am tinh theo khoi lugng, % T C W 7035 : 2002 0,9 
Moisture conrent (m/m) 

7.2. Ham lugng cafein tinh theo khoi 
lugng, % TC\^9723 :2013 - 2,2 
Caffeine content (m/m) 

7.3. Ham lugng tro tong tinh theo 
khoi lugng. % TC\^^ 5252 ; 1990 - 5,4 
Total ash content (m/m) 

1 A. Ham lugng tro khong tan trong 
HCl tinh theo khdi lugng. % T C \  5252 : 1990 0,1 Khong phat hien 

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

tinh theo khoi lugng, °/o TC\^^5252 : 1990 - 28,1 
Extract in water content (m/m) 

7.6. Ham lugng asen tong so, mg/kg TC\^^ 8427: 2010 0,01 Khong phat hien 
Total arsenic content Not detected 

7.7. Ham lugng cadimi, mg/kg QriN/KT3 '̂ ^0,03 Khong phat hien 
Cad?niiim content 083 : 2012 Not detected 

7.8. Ham lugng chi, mg/kg QnN/KT3 0,03 Khong phat liien 
Lead content 083 : 2012 Not detected 

7.9. Ham lugng thiiy ngan, mg/kg OTTN/KTS 064 : 0,015 Khong phat hien 
Mercury content 2016 Not detected 

7.10. Ham lugng ochratoxin A, .ug,/kg AO AC 2016 0.3 Nho han 0,9 
Ochratoxin A content (2000.03) Less than 

7.11. Ham lugng aflatoxin B1, jj-g/kg AOAC 2016 (991.31) 0,24 Khong phat hien 
Aflatoxin BI content Not detected 

7.12. Ham lugng aflatoxin tong (BI + 
B2 Gl ^ G2), ^ 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. - Nho han 10'*' 

Toted aerobic plate count COR 1:2014 Less than 
7.14. Colifoi-ms, CFU/g ISO 4832 : 2006 - Nho han 10'*' 

Less than 
lAS.E.Coli, CFU/g IS016649-2 : 2001 - Mi6 han 10'*' 

Less than 

o TRUNG I AM KY THUAT T!EU GHUAN DO LUO: 
QUALiTY ASSURANCE h 

Q CHAT LUONG 3 
•ER 3 



KT3-04781ATP8/i 
P H I E U K E T Q U A T H l l N G H I E M 

TEST R E P O P T ^ . o c - M c . 
11/05/2018 

>^^^i'age 03/03 

7. Ket qua thii nghiem 
Test results 

KY THUAT 

Ten chi tieu 
Characteristic 

Phuong phap thu 
Test method 

Gioi han phat hien 
Limit of Detection 

Ket qua thu nghiem 
Test result 

7.16. Clostridiumperfringens, CFU/g 

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

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

Tora/ v'ea5?5 c& moulds 

ISO 7937 : 2004 

ISO 7932 : 2004 

130 21527-2:2008 

-

Nho hon 10'*' 
Less them 

Nho hon 10'*' 
Less than 

Nho hon 10'*' 
Less than 

Ghi chu/ Notes: 
(*): Theo phuang phap thu, kk qua dugc bi8u thi nho hon 10 CFU7g khi khong c6 khuin lac 

moc tren 3iaj' According to the test method, thejy^sult is expressed as less than 10 CFU/g 
when the dish contains no colony. 


