CONG HOA XA HQI CHU NGHIA VIET NAM
Poc lap - Ty do - Hanh phic
BAN TU CONG BO SAN PHAM
S&: 39/CPTPV/2025

I. Thong tin vé & chirc ty cong bo san pham

Tén té chirc: CONG TY TNHH CA PHE TRA PHUONG VY

Dia chi: 432A X6 Viét Nghé Tinh, Phuong Thanh M§ Téy, Thanh phé H6 Chi Minh, Viét Nam.
Dién thoai: (84.28) 3899 7156 — (84.28) 3899 0603 Hotline: 1900232353

Email: contact@phuongvycoffee.com

M sb doanh nghiép: 0310553942

Doanh nghiép da dugc cip gidy chimg nhan Hé théng An toan thyc phdm FSSC 22000 s6
VNO014220 - 1 cip ngay 11/11/2025 boi BUREAU VERITAS VIETNAM cho co s& san xuat:
Chi nhdanh Céng ty TNHH Ca phé Tra Phwong Vy

Dia chi: $6 12, VSIP II-A, dudng s6 15, Khu Cong Nghiép Viét Nam — Singapore II-A, Phuong
Vinh Tan, Thanh phé H6 Chi Minh, Viét Nam.

I1. Thong tin vé sin pham

1. Tén sin pham: PHIN PAM PAC BIET

2. Thanh phin: Ca phé, ddu nanh, chat tao mau tu nhién (150a), chat tao mau tong hop (150c, 150d),

dau bo thay thé, huong liéu tong hop, mudi.

3. Thoi han sir dung san phim:

18 thang ké tir ngay san xuit. Ngay san xuft va han st dung in trén bao bi.

4. Quy cach déng géi va chit liéu bao bi:

- Quy cach dong goi: 340 g hoidc theo yéu cdu khach hang va dugc ghi rd trén nhan hang hoa.

- Chét liéu bao bi: San phdm dugc dong goi trong bao bi mang ghép phirc hop, c6 16p tiép xic tryuc tiép
voi thue phdm bang nhya PE.

Bao bi tiép xuic véi san pham dat yéu cau vét liéu bao bi chira dung thyre pham.

5. Tén va dia chi co sé san xuat:

Chi nhanh Céng ty TNHH Ca phé Tra Phwong Vy

Dia chi: S6 12, VSIP II-A, duong s6 15, Khu Cong Nghiép Viét Nam — Singapore II-A, Phuong Vinh
Tan, Thanh phé H6 Chi Minh, Viét Nam

I11. MAu nhén san pham: (d@inh kém mau nhan san pham hodc mdu nhén san pham du kién).



IV. Yéu cu vé an toan thye phim

T chire, ca nhén san xuét, kinh doanh thuc phém dat yéu cau vé an toan thuc phém theo:

- Quy chuin k¥ thuat Quéc gia s6: 8-1:2011/BYT Déi véi giéi han 6 nhidm doc t6 vi nm trong thyuc
pham (muc 2.4)

- Quy chuén ky thuat Qudc gia so: 8-2:2011/BYT D3i véi gidi han 6 nhiém kim loai ning trong thire
phdm (muc 1.10, 2.22, 3.28, 4.7)

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

Chiing t6i xin cam két thyc hién ddy du cac quy dinh cia phép lut vé an toan thuc phim va hoan toan
chiu trach nhiém vé tinh phép ly ctia ho so cong bd va chat lugng, an toan thuc phdm ddi véi san phe;nﬁ

da cong bo.

Trudng phong nghién ciru & phit trién
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BAN THONG TIN CHI TIET SAN PHAM

PHU LUC

< . .| NHOM SAN PHAM: CAPHE |, 20 D
CONG TY TNHH CA
PluorgVs | pHf TRA PHUONG VY — _
Bam mé ca phé Vidt PHIN BAM DAC BIET Co hi¢u lwc keé tir ngay ky
1. Chi tiéu cam quan.
- Mau sic: Mau nau dic trung ctia san pham
- Mui: Mui thom dic trung ciia san phim ca phé, khéng c6 mui la
- Vi: Vi dic trung cia san pham, khong cé vi la
- Trang thai: Dang bot, khong von cuc.
2. Chi tiéu chit lwgng chi yéu.
STT TEN CHI TIEU DON VI TINH MUC CONG BO
1 | P§ém % khdi lugng <5
2 | Ham lwong Caffeine % khéi luong >1

3. Chi tiéu kim loai niing: Phit hop véi QCVN 8-2:2011/BYT: Quy chudn kj thudt Quéc gia doi véi gidi

han 6 nhiém kim loai ndng trong thue pham (muc 1.10, 2.22, 3.28, 4.7)

STT TEN CHI TIEU PON VI TINH MUC CONG BO
1 | Ham lugng Asen (As) mg/ kg <1
2 | Ham lugng Cadimi (Cd) mg/ kg <1
3 | Ham lugng Chi (Pb) mg/ kg <2
4 | Ham lugng Thuy ngan (Hg) mg/ kg <0.05

4. Chi tiéu doc t6 vi nadm: Phit hop véi QCVN 8-1:2011/BYT: Quy chudn ky thudt Quoc gia doi véi gidi

han 6 nhiém déc té vi ndam trong thuc phcfm (muc 2.4)

STT |

TEN CHI TIEU

PON VI TINH

MUC CONG BO

1

Ham lugng Ochratoxin A

pg/ kg

<35




5. Thanh phin dinh dudng, gi4 tri dinh dudmg

STT TEN CHI TIEU PON VI TINH MUC CONG BO
1 Nang lugng Kcal/ 100 g =217
2 Chat dam g/ 100 g >22.75
3 Carbohydrat g/ 100 g >7.56
4 Chat béo g/ 100 g > 10.64
5 Natri mg/ 100 g >72.8

.........
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E TRA

TNHH

CAPH

Pam mé ca phé Viét

PHINDAM

THOM NGON
RICH & AROMATIC

DAM DA
FULL-BODIED

KHOI LUONG T|NH: 340 G
NETWT: 12 0Z

LT e WO

PHINDAWN

‘BiLlE

Théanh phan:

Ca phé, adu nanh, chdt tao mau iy
nhién (156a). chat fao mau t8ng hop
(150c, 150d), déu be thay thé. huong
lidu 1éng hep. mudl.

Ingredients:
Coltes, soybean, natural color (150a).
synthetic colors (150c. 150d), butter ol
substitute, synthetic flavor, salf.
Huéng dén sif dung:
Dung cho pha phin,

Instructions:
Brew using a fradifionol Vielnamese
drip fifter (Phin).
Huéng dén bdo quan:
Bdo qudn nai khd mat, tréinh Gnh sang
njc Hép.
Gl kin miéng 1 sau khi md.
Instructions for storage:
Store in a cool, dry ploce away from
direct sunlight.
Reseal tightly after opening.

8"935015'606256

BIET M

GIA TR| DINH DUSNG Trong/ Per
NUTRITION FACTS 100g
Ning higng/ Energy 310 keal
Chit darm/ Protein 3259
Carbohydrate 108g
Chdt béo/ Fat 1529
Natri/ Sodium 104 ma
Théng tin canh béo:

Khong diing cho ngudi man cam val
cée thanh phén ndo cla san phdm.

Warning:

Do not use for people aliergic 1o the
ingredients of the product

San phém clio:

CONG TY TNHH CA PHE TRA PHUONG VY
Bja chi: 4324 X& Vi&t Nghé Tinh, phudng
Thanh My Tay. TR. HS Chi Minh. Vigt Nam.
Hotline: 1900 23 23 53

Product of:

PHUONG VY COFFEE TEA CO. LTD

Head office: 432A Xo Viet Nghe Tinh
Street, Ward Thonh My Tay, Ho Chi Minh
Clty, Vietnam,

Xudt xi: Viet Nam

Product of Vietnam

Cang v chiu trdch nhidm néi dung tiing Anh
Tudng ang téng Vigt
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» Mérieux
NUIHSCIEHC“S A MNAQ Vietnam Company Limited

Lot #H42 40-42, Bui Quang Trinh Street, Phu An Residence Area
Cai Rang District Can Tho City | Viet Nam

TEST REPORT
BAO CAO THU NGHIEM

VLAT 1.1904

_ ISO/EC 17025:2017

Report No./ S6 bdo cdo: 25-160611 Revision: 00

Company/ Céng ty: 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/ Bja chi: Head Office: 432A Xo Viet Nghe Tinh Street, Ward 25, Binh Thanh District, Ho Chi Minh City,
Vietnam.
Van Phong: 432A X6 Viét Nghé Tinh, Phuong 25, Quan Binh Thanh, Thanh Phé HS Chi Minh,
Viét 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 Nhanh: 86 12, VSIP II-A. Budng S6 15, Khu Céng Nghiép Viét Nam — Singapore [1-A,
Phurdng Vinh Tan, Thanh Phé Tén Uyén, Tinh Binh Duong, Viét Nam

Report Issued: 17-Jun-2025 MNAQ Reference: 25-160611 Sample(s) Received: 11-Jun-2025
Ngay phat hanh bao cao Tham chiéu MNAQ Ngay nhén méau

Testing Period/ Thoi gian phan tich: 11-Jun-2025 to 17-Jun-2025

Results - Ket qua X
st s Uotee b, el W —_— . _ R =
The testing results are valid on the sample(s) as received/ Két qua phan tich chi cé gia tri trén mau kiém nhén duoc. \
Customer Sample Name/ Tén mdu: Phin dam déc biét Lab ID: 25-160611-1 A
Sample Description/ Mé t& mau: Sample in aluminum bag/ Mau dung trong tdai nhém Y
Sample Condition/ Tinh trang méu: Acceptable/ Chép nhén é
Test Result Unit Method =z
Chi tiéu Két qua Don vij Phwong phap phan tich
Och;atOXIn " ~ Not Detected/Khéng phat hién " FLAB-FA-MTHD-010: 2024

(LOD=0.5) Hg/%a (Ref. AOAC 2004.10)

FLAB-FC- MTHD-024:2023

Tro/ i
Vslelt w13 g0 (Ref. AOAC 938.08)
' . . FLAB-FC- MTHD-018:2023
eo/ F : 1
PRl = 91009 (Ref AOAC 92039)
B o FLAB-FC- MTHD-020:2023
b i ;
am/ Protein (Nx6.25) 325 g/100 g (Ref. AOAC 2001.11)
o DU N FLAB-FC-MTHD-014:2023 -
Am/ Moisture 1.98 g/100 g (Ref. AOAC 950.46)
Xo’ dinh du'o'ng.’ Dletary Fiber 34.4 g/100 g AOAC 985.29
’ - FLAB-FCMTHD-033:2024 o
Nang Ivong/ Calories 310 kcal/100 g (Ref. (AOAC 986.25 FAO, Food &
Nutrition P. 77, US FDA 21 CFR 101.9)
LOD/ GHPH. L=m?nl7Dela:l>nn¢ Gicn han pna;n o R T'\;ES} Rapun ah;| not be reproduced, axcepl n hlt_mmam_ur_or wr; o_a!m:s ion of lhe_MNAQ ‘.am_pany
LOQ! GHEL. Limit of Quantitation/ Gidi han dinh luong Khing duor trich sac mat phdn 540 cédo thir nghidm rdy ma khéng cé sur S8ng y bdng van ban cda céng ty
ND/ KPH, Not Detected, Khéng phat hrén MNAQ
Subconiracted lest Kéf gua Juoc thue hidn bdr nha thau phu If there are questions or concems on this repor, please contact
* ISO 17025 not accredited/ Chi tidu chua dizoc cdng nhén ISO 17025 Khi khdch hang can thém thong tin vé két qua, xin vui Idng lién hé
information provided by clients: company, address, samples names/ Customer Service/ B¢ phén chdm sdc khach hdng
Théng tin do ikhach hang cung cdo cdng ty. Ja chi. tén méu Tal: (B4-292) 3.888.678 - 3734 476

Email ctlab@mxnsag.com
FO5-SOP-01-Test Report Template-V1 Page 10of 2




Report No./ S6 bdo cdo: 25-160611

Result

n=—i

Test Unit Method
Chi tiéu Két qua Bon vi Phwong phap phan tich
Carbohydrat FLAB-FCMTHD-033:2024
(khéng bao gébm chat xo)/ 10.8 9/100 g (Ref (AOAC 986.25 FAO, Food &
Carbohydrate Nutrition P. 77, US FDA 21 CFR 101.9)
= o . - . FLAB-FA-MTHD-019:2024
i 0,
Cafteioe 149 " (Ref. 1SO 20481:2008)
Chi/ Lead (Pb) 0.025 ma/kg AOAC 2013.06
Cadimi/ Cadmium (Cd) 0.010 mag/kg AOAC 2013.06
Asen/ Arsenic (As) 0.013 ma/kg AOAC 2013.06
e Not Detected/Khéng phat hién o emE
h i
Thuy ngan/ Mercury (Hg) B (LOD=0.003) mag/kg N iOAC 2013.06
FLAB-FC-MTHD-030: 2023
mg/100 g

Natri/ Sodium (Na) 103.7

(Ref. AOAC 2013.06)

GIA TRI DINH DUONG
(NUTRITION FACTS)

. % gia tri dinh _
Thanh phan dinh dwéng Trén 1009 dwdng tham chiéu
(NRV)
Nang lvong (Energy) 310 kcal 16%
Chéat dam (Protein) 3259 65%
Carbohydrate 10.8 g 3%
Chét béo (Fat) 152 g 27%
Natri (Sodium) 104 mg 5%

% gi4 tri dinh duéng tham chiéu (nutrient reference values-NRV) la ti Ié dap tmg
nhu céu dinh dudng hang ngay (v&i khau phan 2000 Kcal) ctia méi thanh phan
dinh dwéng co trong 100 g hodc 100 ml thuc pham

Remark/ Ghi cha: Nil/ Khéng

GENERAL DIRECTOR
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