CONG HOA XA HQI CHU NGHIA VIET NAM
Poc lap — Ty do — Hanh phie

BAN TU CONG BO SAN PHAM
Sé: 06/CPTPV/2025

I. Théng tin vé td chirc, c4 nhén ty cong bd san phim

Tén to chire: Cong ty TNHH Ca Phé Tra Phuong Vy

Dia chi: 432A X6 Viét Nghé Tinh. Phuong 25, Quéin Binh Thanh, Thanh phé H6 Chi Minh, Viét
’ Nam.

Dién thoai: (84.28) 3899 7156 — (84.28) 3899 0603 Hotline: 1900232353

Fax: (84.28) 3899 7848

E-mail: contact@phuongvycoffee.com

M s6 doanh nghiép: 0310553942

S6 Gidy chirng nhan co s& du diéu kign ATTP: 5592/2022/BQLATTP-HCM
Ngay Cap: 02/11/2022

Noi cdp: Ban quén 1y an toan thuc phiam thanh phé Ho Chi Minh.

II. Théng tin vé san phim.

1. Tén san phdm: CA PHE PHIN GIAY

2. Thanh phan: Ca phé (100%)

3. Théi han sir dung san pham:

12 thang ké tir ngdy san xuét. Ngay san xuit va han sir dung in trén bao bi.

4. Quy cach déng géi va chit li¢u bao bi:

- Quy cach dong goi:.

+ Khoi lrgng tinh cua géi: 15 g

+ Khdi Iwgng tinh cua hp gidy: 120 g (8 phin gidy x 15 g)

- Chét liéu bao bi:

San phim duge dong goi truc tiép trong tai loc (phin gidy). Mdi tii loc duge dong géi trong bao bi mang ghép phirc
hop, sau d6 cho vao bao bi hp gidy.

Bao bi tiép xtic véi san pham dat yéu ciu vt lidu bao bi chira dung thuc pham.

5. Tén va dja chi co s& san xuét san phdm (trwong hop thué co s sin xudt):
Chi nhdnh Céng ty TNHH Ca phé Tra Phuwong Vy

S6 12, VSIP II-A, duong sb 15, Khu Cong Nghiép Viét Nam — Singapore I1-A, Phudng Vinh Tan, Thanh phé Tan Uyén,

Tinh Binh Duong, Viét Nam

Chi nhanh duge chimg nhan Hg¢ théng an toan thuc phﬁm FSSC 22000.

II1. MAu nhin san phim: (@inh kém méau nhan san phiam hodc méau nhan san pham d kién).

IV. Yéu ciu vé an toan thwe phim.

Té chire kinh doanh thuc pham dat yéu ciu vé an toan thic pham theo:

- Quy chuén ky thuat Qudc gia s6: 8-1:2011/BYT Déi véi gidi han 6 nhiém doc td vi ndm trong thye phdm (muc 2.4)

- Quy chudn k¥ thuit Qudc gia so: 8-2:2011/BYT Déi véi gidi han 6 nhiém kim loai ning trong thue pham (muc 1.10,
2.22,3.28,4.7)

- Tiéu chudn ctia nha san xuét: Theo phu luc bang théng tin chi tiét san pham dinh kém

Page 1



Chung toi xin cam két thyc hién déy dii céc quy dinh ciia phap luat vé an toan thuc phim va hoan toan chiu trich nhiém
vé tinh phép 1y ctia hé so cong bd va chat lwgng, an toan thuc ph@i@r&éwm san pham da cong bd.
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Trwedng phong nghién cieu & phit trién

Page 2

NN

UV EZ o



PHU LUC
BAN THONG TIN CHI TIET SAN PHAM

CONG TY TNHH CA NHOM SAN PHAM: CA PHE SO TCB: 06/CPTPV/2025
PHE TRA PHUONG VY CA PHE PHIN GIAY C6 hiéu lyc ké tir ngay ky
1. Chi tiéu cam quan.
STT TEN CHI TIEU YEU CAU
1 Mau sic Mau néu dic trung cia san pham
2 Mui Mui thom diic trung ciia san pham ca phé, khéng c6 mui la
3 Vi Vi dic trung cua san pham, khong c6 vi la
4 Trang thai Dang bt, khong von cuc
2. Chi tiéu chit lwrgng chii yéu.
STT TEN CHI TIEU DVT MUC CHAT LUQNG
1 Do 4m % khéi lugng <5 ‘
2 Ham lrong Caffeine % khdi lugng > 1
3. Chi tiéu kim loai ning (Theo QCVN 8-2:2011/BYT).
STT TEN CHI TIEU DVT MUC CHAT LUQNG
1 Ham lugng Asen (As) mg/ kg <1
2 Ham lwong Cadimi (Cd) mg/ kg <1
3 Ham lugng Chi (Pb) mg/ kg <2
4 Ham lrgng Thuy ngan (Hg) mg/ kg <0.05
4. Chi tiéu dc t6 vi ndm (Theo QCVN 8-1:2011/BYT). _
STT TEN CHI TIEU PVT MUC CHAT LUQNG
1 Ham lugng Ochratoxin A pelkg <5
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120 mm

A A

MR.PHIN

More Than Good Collee

v Huong thom quyén rii, hau ngot

v Rich aroma, sweet finish

ARABICA

Khéli lugng tinh: 15 ¢
NetwT:0.53 07

'

o Licnhe 88 ca phé trai déu, Dat 2 quat phin gidy lén thanh ly / Gently shake to spread the coffes
evenly, Place the 2 tabs of the paper filter on the rim of the cup.

* Rt khoang 50ml nudc nong (92-96°C) déu khap bé mat ca phe, ch | phut, Sau da, rot tif ti
thém khoang 50ml vao phin, Chirdén khi ca

(92-967C) e

phe chiét xudt xong. / Pour about S0mi of hot water

aver the coffee surface, wait 1 minute. Then, slowly pour about 50imi of ot

waler i fiter, Wait until the caffee is fully extracted

« LSy phin gidy ra, thém dutmg hoac stta va thuing thitc/ femave the paper filter, add sugar or

milk, and enjoy.
\

Thanh phan; Ca phe (100%)
Ingredient: (offee (100%)

Thang tin canh bao:

San pham dioc san xuat tai nha may

Huéng dan bao quan:
Bao quan nai khé mat, tranh anh nang truc tiép
Instructions for storage:
Store in cool dry place, avoid direct sunfight
$dn pham cia:

< P g RE—— Warning:
CONG TY TNHH CAPHE TRA PHUUNG w Prodirced in a facility that also
Dia chi: 432A X0 Viét Nghe Tinh, Phuang 25, Quan Binh ~ #/0CESSES soybeans
Thanh, Thanh phd Ha Chi Minh, Viet Nam XUAT XU: VIET NAM
Hotline:1900 23 23 53 Prodct of Vietnm

Wobsite: www.phuongvycoffee.com

¢ ché bién dau nanh

Email: contactézphuoengvycoffec.com

Product of:

PHUONG VY COFFEE TEA COMPANY LIMITED
Head office: 432A Xo Viet Nohe Tinh Street, Ward 25
Binh Thanh District, Ho Chi Minh City, Vietnam

100 mm
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v Huong vi manh mé, hau cin bang

HUONG DAN SU DUNG /BREWING INSTRUCTIONS

v Bold flavor, balanced finish

80% ROBUSTA

20% ARABICA

Khai luong tinh: 15 @
NetWT:0.53 07

mitk, and enjoy.

(e Xemd ihif theo dudma cht / Tear apen the filter along the perforoted fine

» Licnhe 8€ ca phe trd déw. D3t 2 quai phin gidy lén thanh ly / Gently shake {o spread the coffee
cvenly. Pluce the 2 1ahs of the peper fifter on the rim of the cp.

® Riit khodng S0ml ide nong (92-96°C) déu khip bé mit i phé, chir 1 phiit. Sawda, rot tirtds
thism khadng 50ml vao pin. Chis dén khi ca phé chigt xyatxong. / Pour about 50m! of hot water
(92-96"Chevenly over the coffee surface, wait T minute. Then, slowly pour about 30mi of hot
water into the fifter. Wait until the coffee is fully extracted

» Layphingidy ra, thém dutmg hoac sim va thuang thic / Remeve the paper filter, add sugar of

Hudng din bao quan:

B30 qudn nat khd mat, franh dnh ndng tnik Giép.
Instructions for storage:

Stare i cool dry place, avold direct sunlight.
S$an phdm cia:

CONG TY TNHH CA PHE TRA PHUONG VY

Bla chit 4324 X6 Viét Nghé Tinh, Phising 25, Quidn Binh
Than; Thanh pha Hd Chi Minh, Vit Nam
Hotline:1900 23 23 53

Website: wiwnw. phuanguycoffen.com

Email; contact@phuongvycoffee.com

Product of:

PHUONG VY COFFEE TEA COMPANY LIMITED
Head office: 4324 Xo Viet Nghe Tink Street, Ward 25,
Binh Thanh District; Ho Chi Minh City, Vietnain,

Thanh phan; (i phe (100%)
Ingredient: Coffee (100%)

Théng tin canh bao:

San pham dume san xust tai nhi may
¢ chE bién dau nanh

Warning:

Produced in a facifity that afso
processes soybeans

XUAT XUz VIET NAM
Product of Vietnon




100 mm
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DRIP BAG COFFEE |
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CTY TNHH TRA CA PHE PHUONG VY
Hop PV_2025_Market-Ca phe phin giay
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331.5 x 439.5 mm

NV ché bin: Ms.Xuin
Ngiy TH: 27-08-2025
Miu sie/ Colors: 60

100 x 110 x 132 mm

Chit ligu Ivory 350 + opp mé, uv dnh vi

T [, O
DAO BUT i DAD CAN e~ DAO RANGCUAL-L
*Khach hang kiém tra ky lai ndi dung, b cuc, kich thudc, chét ligu va tréng phi trudc khi ky xéc nhan
Méu mau chi mang tinh chat tham khao - mau sic theo file thuc té.
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% I

— DAOBUT =

FRODUCT OF WIETHAN

Khich bang
£J_A|mmrr o
Tén vin phim

|  Product Name ‘

________ —

"Khb thimh phim
e of f Product
Chit Béw
_E._rra‘\'m'
Khuin bé
l Diean

il

naD CAN

CTY TNHH TRA CA PHE PHUONG vv«‘ Approved by:
Hap PV_2025_Market-Ca phe phin gy

Stretch Size T ~

13440 Ov4 didd

AVI9 NIHd
3Hd YD

L e
Nt HUONG DAN SU DUNG

X s BREKING INSTRUCTIONS

((et)) MR.PHIN .,:.%’..,l,»;' 6
cAPHE & @

PHIN GIAY
@

DRIP BAG COFFEE B _

v g ¥ manh mE. hia o hing
v, bl

20% ARABICA
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Signature: |

Chit Lién Ivory 350 + opp miy, uv dinh vi
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| Embossing

100 x 110 x 132 mm { 2 \
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chat liéu va trang phi trudc khi ky xac nhan

Mau mau chi mang tinh cht tham khdo - mau sic theo file thuc té.



BVAQ Lot #H2 40-42, Bui Quang Trinh St. Phu An Residence Area | Cai Rang District Can Tho City | Viet Nam

Report No./ S$6 bao céo:

Company/ Céng ty:

BVAQ Food Testing Laboratory

TEST REPORT

BAO CAO THU NGHIEM

25-33244

PHUONG VY COFFEE TEA COMPANY LIMITED

CONG TY TNHH CA PHE TRA PHUONG VY
BRANCH OF PHUONG VY COFFEE TEA COMPANY LIMITED
CHI NHANH CONG TY TNHH CA PHE TRA PHUONG VY

Address/ Dja chi:

Vietnam.
Van Phong: 432A X6 Viét Nghé Tinh, Phuwong 25, Quan Binh Thanh, Thanh Phé HO Chi Minh,
Viet Nam
Branch: No.12, VSIP II-A, Street No. 15, Vietnam Singapore Industrial Park II-A, Vinh Tan Ward,

Tan Uyen City, Binh Duong Province, Vietnam
Chi Nhénh: S6 12, VSIP II-A, Buong Sé 15, Khu Céng Nghiép Viét Nam — Singapore 11-A,
Phuwaong Vinh Tan, Thanh Phé Tan Uyén, Tinh Binh Dwong, Viét Nam

Report Issued: 11-Feb-2025
Ngay phat hanh b&o cao

BVAQ Reference: 25-33244
Tham chiéu BVAQ

.
S,

Revision: 00

Head Office: 432A Xo Viet Nghe Tinh Street, Ward 25, Binh Thanh District, Ho Chi Minh City,

Sample(s) Received: 07-Feb-2025

Ngay nhan méu

Testing Period/ Thoi gian phéan tich: 07-Feb-2025 to 11-Feb-2025

Results - Két qua

The testing results are valid on the sample(s) as received/ Két qua phan tich chi cé gid tn trén mdu kiém nhén duoc.

Customer Sample Name/ Tén mau: Ca phé phin giay

Lab ID: 25-33244-1

Sample Description/ M6 ta mau: Sample in aluminum bag/ Méu dung trong tdi nhém
Sample Condition/ Tinh trang mau: Acceptable/ Chap nhan

Test Result Unit Method
Chi tiéu ) Két qua Don vj Phwong phap phan tich
6chra toxin‘; o Not Detected/Khong phat hién ” FLAB-FA-MTHD-010:2024
(MDL=0.5) g (Ref. AOAC 2004.10)
R o " Not Detected/Khéng phét hién S FLAB-FC-MTHD-050: 2023
T kg e/ Ash Insoiuble (MDL=0.1) o (Ref. AOAC 941.12 TCVN 7765:2007)
o B . - . - FLAB-FC- MTHD- 014:2023
' 0,
Do am/ Moisture 1.63 Yo (Ref. AOAC 950 46)
o o P - o FLAB-FA-MTHD-019:2024
0,
e ) A ) i (Ref. ISO 20481:2008)
Chi/ Lead (Pb) 0.014 mg/kg AOAC 2013.06
Cadimi/ Cadmium (Cd) <MQL=0.01 mg/kg AOAC 2013.06
Asen/ Arsenic'(As) <MQL=0.01 mg/kg AOAC 2013.06
<MQL=0.01 ma/kg AOAC 2013.06

Thay ngan/ Mercury (Hg)

MODL/ GHPH, Method Detection Limiti Gidi han phdt hién coa phuong phap
MaL/ GHEL Method Quantitation Limit Gicn han dinh heong chd phucng phap

ND/ KFPH Not Detecled’ Khang phat hién

Subcontracted test! K& qua dugc thirc hién béi nha thdu phu
* IS0 17025 not accredited! Chi lidu chua duce cong nhan 150 17025
Information provided by clients company, address, saimples names/

Théng tin do khach hidng cung cdp. céng ty, dia chi, tén mdu

FO05-S0P-01-Test Report Template-v2

This Test Repoit shall not be reproduced, except in full, without prior written permission of the BVAQ company/
r panyi

Khdng duge trich sao mdt phén béo cdo thir nghiém ndy ma khong <o su i

BVAQ

ng y bdng van ban cua céng ty

If there are questions or concerns on this report, please contact
Khi khach hang cn thém théng tin vé két qua, xin vul idng kén h§
Customer Servicel B3 phiin cham séc khdch hang

Tel (84-292) 3.688 678 - 3888779

Email. cllab@mxnsaq.com
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Report No./ S6 bao cado: 25-33244

Test Result Unit Method
Chi tiéu B Két qua ] Bon vj Phwong phép phan tich
Chat chiét tan trong nwoc/ 256 % TCVN 12999:2020

Water-soluble extract *

Remark/ Ghi chu: Nill Khéng

Page 2 of 2
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~ CONG TY TNHH CONG HOA XA HQI CHU NGHIA VIET NAM
CA PHE TRA PHUONG VY Poc lap — T do — Hanh phiic

$6: .4€£./2025/CV-PV.TGD
V/v: Bo sung bao bi san phém o
Thamh phé H6 Chi Minh, ngay 12 thang 11 nam 2025

KiNH GUT: SO AN TOAN THYC PHAM THANH PHO HO CHI MINH

Tén doanh nghiép: Cong ty TNHH Ca Phé Tra Phuong Vy

M3 s6 thué: 0310553942

Dia chi: 432A X6 Viét Nghé Tinh, Phudng Thanh My Tay, TP. H& Chi Minh, Viét Nam.
Dién thoai: (84.28) 3899 7156 — (84.28) 3899 0603

Céng ty xin bd sung thong tin bao bi cho san pham da dugc thye hi¢n thi tuc Tu cong bo theo quy
dinh hién hanh va da gui 01 ban Tu cong bo cho Chi cuc An toan vé sinh thyc pham tinh Binh
Duong.

San pham c6 Ty cong bd chat lugng nhu sau:

STT SO TCB TEN SAN PHAM
1 06/CPTPV/2025 Ca phé Phin gidy

Théng tin bd sung nhan san phém:

- Thay dbi thiét k& mau sic cua tai ca phé phin gidy Sai Gon Blend

- Thay d6i ndi dung thong tin Hudng din sir dung trén tdi ca phé phin gidy Sai Gon Blend va thi
ca phé phin gidy Pa Lat Blend

Théng tin hinh anh bao bi nhan san phém duge dy thao va dinh kem cdng van nay.

Cong ty chung t6i cam két thye hién ghi nhan hang hoa theo diing quy dinh hién hanh va dam bao
chét lugng vé sinh an toan thuc pham nhu da cong bo.

Tran trong cam on!

No'i nhin:
- Nhu trén;
- Luu R&D

Tridong Thi Mai Phutomg

Truéng phong nghién ciru & phat trién

Trang | |
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: ,‘l}* : : @ Xé bao, md phin gidy / Tear open the filter,
: e : 1w Tk o s
I ,/'I ! @ Licdéucaphé, gai phin lén ly / Gently shake and place filter on cup.
I \ L
AR 1 : - 3 ox
E : /4 ‘ \ : r ) R6t30-50 ml nudc nong (92-96°C), chr 30 giay, thém 50 ml nudc / Pour 3050 ml hot water
E / i : (82-96°C), wait 30 sec, then add another 50 m/.
1
o i : 4 Cho chiét xuat xong, l3y phin ra, them dudna/siia tity thich / Remove filter, add sugar or milk as desired
1
o ' ;
~-— . : +  Hudng dan bdo quan: Thanh phan: (3 phé (100%)
i do o ha ' Bao qudn nai khi mat, tranh anh néng trc tiép. Ingredient: Coffee (100%)
: v Hlﬂmg ﬂ'llm'l qtlyfn n, hau ﬂgﬂt ; Instructions for storage: Thang tin canh bao:
: - : : Store in cool dry place, avoid direct sunlight. San pham duoc san xudt tai nha mdy
+ v Rich aroma, sweet finish | Sinphimaia: cf chEbién G ndoh
| : CONG TY TNHH CA PHE TRA PHUONG VY Warning:
:  Diachi: 432A X6 Viét Nghé Tinh, . Thanh My Tay, Produced in a facifity that also
1 ¢t TP HaChiMinh, Viét Nam. processes soybeans
' ,  Hotiine:1900 23 23 53 XUAT XU VIET NAM
: v Website: www.phuongvycoffee.com Product of Vietnam
! : Email: contact@phuongvycoffee.com
4 v Productof:
Khoi lugng tinh: 15 g : PHUONG VY COFFEE TEA COMPANY LIMITED
NetwT:0.53 07 v Head office: 4324 Xo Viet Nhe Tinh Street,
77777 5 : Thanh My Tay Ward, Ho Chi Minh City, Vietnam
SONE | [ W  -—:  | o
< 100 mm > 100 mm




120 mm

Miz. PHIN

i

CA PHE PHIN GIAV
DRIP BAG COFFEE

v Hwong vi manh mé, hau can bang

v Bold flavor, balanced finish

80% ROBUSTA

20% ARABICA

Khéi lugng tinh: 15 ¢
NetwT: 0.53 0Z

[ ———————— R

(37 Xé bao, md phin gidy / Tear open the filter.

@ Lacdéu ca phe, gai phin Ién ly / Gently shake and place filter on cup.

@ Rot 30-50 ml nudc nong (92-96°C), cha 30 gidy, thém 50 ml nudc / Pour 30-50 ml hot water

(92-96°C), wait 30 sec, then add another 50 ml.

@ Cha chiét xuat xong, lay phin ra, thém dutng/siia tity thich / Remove filter, add sugar or milk as desired.

Hudng dan bao quén:

Bao quan nai kho mat, tranh anh ndng trc tiép.
Instructions for storage:

Store in cool dry place, avoid direct sunfight.

Sdn pham cia;

CONG TY TNHH CA PHE TRA PHUONG VY
Dia chi: 432A Xo Viét Nghe Tinh, P. Thanh My Tay,

TP HG Chi Minh, Viét Nam.

Hotline:1900 23 23 53

Website: www.phuongvycoffee.com

Email: contact@phuangvycoffee.com

Product of:

PHUONG VY COFFEE TEA COMPANY LIMITED
Head office: 4324 Xo Viet Nghe Tinh Street,

Thanh My Tay Ward, Ho Chi Minh City, Vietnam.

. e e e e e e e R R W M T M e R A e e e e e e e

Thanh phan: Ga phé (100%)
Ingredient: Coffee (100%)

Théng tin canh bdo:

San pham duge san xudt tai nha may
¢d ché bién dau nanh

Warning:

Produced in a facility that also
processes soybeans

XUAT XU VIET NAM
Product of Vietnam

100 mm

100 mm




