Cong ty TNHH Khoa Hoc va Cong Nghé¢ SAI GON

“AIA TRUNG TAM PHAN TiCH KY THUAT CAO SAI GON
o V Phdn tich kiém tra chat luwong hang hoa, nong thuy san, thuc pham, méi truong

Dia chi : 743/32 Hong Bang, F6, Q6, TP.HCM. MST: 0313500385
DT : 39600708, 39600709, Fax : 39600067
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BN: 190520-013/TTSG KET QUA KIEM NGHIEM Hac=HrA

Hi-Tech Analytical Center

Analytical Results AN
Mi s6 miu / Sample ID : 1905761 - VILAS 943
Tén maw/ Sample name : Huwong Viét Coffee Robusta
Khach hang/ Client CONG TY CO PHAN SAN XUAT THUONG MAI VA PAU TU HUONG
VIET
Dia chi [Address - 07 phé Tréin Thanh Téng, Quan Hai Ba Trung - TP. Ha Noi
M ta mau /Sample description : Méu ca phé hat dung trong bao bi kin
Nén mau /Matrix s CAPHE / S6 lwong miu/ Number of. sample : 01
Ngay nhan maw/Date of sample received : 20/05/2019

Ngay hen tra két qua/ Date of results delivery: 24/05/2019

Mi s6 mau | Chi tiéu phén tich Két qua LOD | Pon vi Phwong phap

Mau sic Mau nau dic trung san pham - - TCVN 5250-2015

Thom dac trung san

Mui TR - - | TCVN 5250-2015
pham,khéng c6 mui vi la

Vi Dic trung ciia san phim - . TCVN 5250-2015
19057611 pg am 1.9 : g/100g | TCVN 107062015
Ochratoxin A KPH 1.0 ne/Kg | AOAC 991.44
Caffein 2.08 - g/100g | TCVN 97223-2013
As KPH 0.05 mg/Kg | Ref AOAC 986.15
BM15.05a/BHO1/12006  Trangl/2

MA HO SO: 19.08.100.10469



HUONG VIET

COFFEE

Hat rang nguyén chadt
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MA HO SO: 19.08.100.10469
Khdi lugng tinh : 500g
Net weight : 500g

HUCONG VIET

HUGNG DAN SU DUNG
USER MANUAL

- Ga phé dang hat/Coffee beans
Xay mét lugng vita di theo kich c8 phi hop che fing kiéu pha ché
Giind a sufficient amount with appropricate size for each type of coffer
brewing methods

- & phé dang bét ding dé pha phin/ Cofies powder for fifer

+ Bude 1/5fep |
Cho vao phin khadng 209 ¢& phé bat Kic déu va &p nhe ndp g
bén in
Rut 20g of Coffee powder into The e, shake well and press gently e
inner id

+Budc 2/Step 2
©ho khoding 20 mi nude 581 96°C - 100°C véo phin, chd ca phé
ngéim aéu
Adid obout 20 mi of bollng woter at 96°C - 100 info the fiter, wa unti
the coffee absorbs evenly

+ Bube 3/Step 3,

B8 thém nuée £bi @i diing
Adid enough hot water fo use

+ Budc 4/5tep 4
Thém duing, siia, dé iy theo khdu vi ciia ban
Add sugar, milk. and ice oecording to your faste

THONG TIN CHI TIET SAN PHAM
THE DETAIL INFORMATION OF PRODUCT

Thanh phan/Ingredient:

100% ca phé hat rang nguyén chdt

100% pure roasted coffee beans

Chi tiéu chat lugng/ Quality criteria:

- D6 d@m < 5%/Humidity < 5%

- Ham lugng cafein > 1%/ Caffeine content > 1%
An toan thuc phémIFood safety:

Khéng st dung cho ngudi di Gng véi thanh phan
c6 trong san pham

Do not use for people who is allergic with ingredients
included in the product

Phu gia, hudng liéu thuc phdm: Khéng
Additives, food flavorings: No

CBSP s6: /HV/2019

$an phém ciia CONG TY CO PHAN SAN XUAT THUGNG MAI VA DAU TU HUGNG VIET
Product of HUONG VIET TRADING PRODUCTION AND INVESTMENT, JSC.

Email: info@huongvietcoffee.com.vn
Website: www.huongvietcoffee.com.vn
Pia chi/Address: 7 Trén Thénh Téng, P. Bach Déing, Q. Hai Bé Trung, Ha Noi
Showroom: 22 X& Ban, P. Phuong Lién, Q. Ddng Da, Tp. Ha Néi, Viét Nam
HOTLINE: 19006852

HUONG VIET

HUSNG DAN BAO QUAN

STORAGE INSTRUCTIONS

Bdio quan nai khé réo, thodng mat; Trénh 1iép xiic fryc fisp

véi Gnh séing mat tréi.

Preserved In dry, coal place; Do not contact direcily with suniight
Ngay sén xudt vé han si dung: Xem trén bae bi san pham
Production and expiration dates: See on product’s packaging
5516 san xudit: Xem trén bao bi sén phdm

Production batch number: See on product’s packaging

Xudt xi: Vigt Nam

Origin: Viet Nam

Sén xudt tai/NVade in: TRUNG TAM KINH DOANH HUONG VIET

- CONG TY CP SX TM & BT HUONG VIET

HUONG VIET BUSINESS CENTER - HUONG VIET TRADING PRODUCTION
AND INVESTMENT, JSC,

Dia chifAddress: Khu 1@p thé xi nghigp 130 - Cang fy TNHH

IMTV Thiét bi y 1& 130 Armephaco, X& Ngoc Héi, Huygn Thanh Tri,
Thanh Phé Ha Néi

Collective quarter of Enterprise 130 - MTV medical equipment., Ltd,
130 Armephace, Ngoc Hol Commune, Thanh T District, Hanol

* Gidy ching nhan cd 3 i diéu kién ATTP 55: 132/2019/NHPTNT - HAN
* Corfiflcate of complancs wih food safety condiions No. 132/2019/NHPTNT - HAN




CONG HOA XA HQI CHU NGHIA VIET NAM
Pic lap - Tw do - Hanh phue

BAN TU CONG BO SAN PHAM
SH: 02/HV/2019

I. THONG TIN VE TO CHUC, CA NHAN TU CONG BO SAN PHAM:
Tén té chirc, c& nhan: CONG TY CO PHAN SAN XUAT THUONG MAI VA DAU TU
HUONG VIET

DPia chi: . S6 7, Phd Tran Thanh Tong, Phuong Bach D{”ing, Quén Hai Ba Trung, Ha Noi, Viét
Nam

Bien thom 24337 131300000 . oo s s asisinansaipassansuins

E-mail: info@huongvietcoffee.com.vn

Mi s doanh nghiép: 0102676862

S6 Gidy chimg nhan co s du diéu kién ATTP: 132/2019/NNPTNT-HAN

Ngay cép: 19/6/2019 Noi cép: Chi Cuc quan ly chat lugng Nong 1am san va thuy san Ha Noi

(d6i v6i co s¢ thude ddi twong phai cAp Gidy chimg nhan co sé di diéu kién an toan thye ||/
pham theo quy dinh) l

II. THONG TIN VE SAN PHAM

1. Tén sin pham: HUONG VIET COFFEE - BLENDED
. 2. Thanh phan:

Ca phé Blended

3. Thoi han sir dung sin pham:
- 12 thang ké tir ngay san xuat. Ngay san xuat va han sir dung ghi trén bao bi
4. Quy cach dong goi va chét liéu bao bi:
- San pham dugc dong goi theo trong lugng 250g, 300g, 500g, 1kg, 2kg
-TSém pham duoc chira truc tiép trong bao bi mang phac hgp, dam bao an toan vé sinh
thuc pham.
5. Tén va dia chi co s& san xuat san phflm

San xut tai: TRUNG TAM KINH DOANH HUONG VIET- Céng ty C5 phin sin xuét
_ thuong mai va du tu Huong Viét

MA HO SO: 19.08.100.10469



ia chi: Khu tép thé xi nghiép 130 — Cong ty TNH MTYV thié

o Ngoc Hoi, Thanh Tri, Thanh phd Ha Noi
I11. MAU NHAN SAN PHAM

' IV. YEU CAU VE AN TOAN THU'C PHAM
T chire, ¢4 nhén san Xuat,
-QCVN 8-1: 2011/BYT: QCKTQG gioi han 6 nhidm, doc td, vi nam trong thuc phim

-QCVN 8-2:2011/BYT: QCKTQG gidi han 6 nhiém kim loai n@ng trong thuc pham

Pinh kém mau nhéan san pham

- TCVN 5250:2015: Tiéu chuin Viét Nam vé ca phé hat rang

9.

Yéu ciu ve cam quan:

- Mau sdc: Mau niu ddc trung cta san pham, hat rang chin déu, khong chay

- Mui: Thom dic trung cua san pham, khong c¢6 mui la

- Vi: Vi déc trung cua san pham

10. Yéu ciu vé ly-héa:

kinh doanh thue phiam dat yéu ciu vé an toan thuc pham theo:

ét bi y té 130 Armephaco, Xa

STT Tén chi tiéu Mire (%) 5

1 Hat tét, tinh theo % khdi lugng, >92,0

2 Hat 13i, tinh theo % khdi lugng <5,0

3 Minh v&, tinh theo % khéi luong <3,0 2676553

3 TY N

4 P 4m, tinh theo % khdi luong <5,0 jf?"&;t’f‘o‘\;h i

5 Ham luong tro tong s6, tinh theo % khéi lugng =80 :j\d?i‘(\;UVTlg/T

6 Ham luong tap chét, tinh theo % khéi lugng <0,3 *Ef_'f’:}
N7 Ham luong caffeine > 1,0

11. Chi tiéu dc té vi ndm

rSTT Tén chi tiéu Pon vi tinh Mire

1 Ham lugng Ochratoxin A ug/kg %3

12. Ham lrgng kim loai niang:

MA HO SO: 19.08.100.10469



Ham luong Asen (As) mg/kg <10
2 Ham lugng Cadmi (Cd) mg/kg <10
3 Ham lugng chi (Pb) mg/kg <20
+ Ham luong thiy ngén (Hg) mg/kg <0,05

_ Chiing t6i xin cam két thue hién diy du cac quy dinh cua phap luat vé an toan thuc phim va
hoan toan chiu trach nhiém v& tinh phap ly cua hd so cong bd va chat lugng, an toan thuc
pham d6i voi san pham di cong bb./.

Ha Noi, ngay 0. thang .{. nam 2019
PAI DIEN TO CHUC
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