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CONG HOA XA HQI CHU NGHIA VIET NAM
Poc lap - Tw do - Hanh phuc

BAN TU CONG BO SAN PHAM
S6: 10/VBMLA/2019
I. Thong tin vé to chire, ca nhan ty cong b san phidm
Tén to chire, ca nhan: CONG TY TNHH VANG BAN ME LA

Dia chi: Lo JSA PBuong s6 5, KCN Hai Son ( GD 3+4), Xa bac Hoa Ha, Huyén Darc Hoa, Tinh Long
An

Dién thoai: (028) 222 37 666

E-mail:

M s6 doanh nghiép: 1101813677

Sé Gidy chimg nhan co sé du didu kién ATTP: 0176/2017/NNPTNT-LAN thay thé gidy chimg nhan

s0: 0084/2017/NNPTNT-LAN cép ngay 28/04/2017 tai chi cuc Quan Ly Chét Lugng Nong Lam San
va Thuy San Tinh Long An

II. Thong tin vé san pham
I. Tén san pham: CA PHE PHIN GIAY HUONG CHON DAM DA

2. Thanh phan: Ca phé Moka Thugng Hang 50 % , Ca phé Culi Thuong Hang 48.5 %, Ca phé Chdn
1.5 % ( 100% ca phé Huong Chon Bam Da)

3. Thoi han st dung san phém:

- Han st dung 24 thang ké tir ngay san xudt

- Ngay san xuét va han sir dung dugc in trén bao bi
4. Quy cach déng goi va chat liéu bao bi:

a) Quy cach bao goi:

+ Phin gidy: 10g, 12g, 15g, 17g, 20g........



+ Dong trong hop gidy: 60g (6 goi x 10g), 100g ( 10 goi x 10g), 120g (10 goi x 12g), 150g ( 10 goi x
15g)....

b) Chét liéu bao bi:

- San pham chira trong phin gidy, bén ngoai bao mang nhom dung trong hop gidy

- Bao bi dam bao an toan thuc phém theo qui dinh cia B Y Té

III. MAu nhén sian pham (dinh kém mdau nhén san pham hodc mau nhan san phdam die kién)
IV. Yéu ciu vé an toan thye phim’

T chie, ca nhan san xuat, kinh doanh thuc pham dat yéu cau vé an toan thuc pham theo:

- Nghi dinh s0 15/2018/ND-CP ngay 25/04/2012 cua Chinh phu quy dinh chi tiét thi hanh mot sd diéu
cua Luat An toan thuc pham.

- Nghi dinh s6 43/2017/ND-CP ngay 14/04/2017 cta Chinh phu vé nhén hang hoa.

- Thong tur lién tich 13/2014/TTLT-BYT-BNNPTNT-BCT ngay 09/4/2014 cia Bo Y Té - Bo Nong
Nghiép va Phat Trlen Nong Thon va By Cong Thuong vé viéc hudng dan phan cong, phdi hop trong
quan 1y nha nudc vé an toan thuc pham.

- Thong tu lién tich 34/2014/TTLT-BYT-BNNPTNT-BCT ngay 27/10/2014 vé viée hudng dan ghl
nhan hang héa doi vai thuc pham, phu gia thuc pham va chat hd tro ché bién thuc pham bao goi sén.

- QCVN 8:172011/BYT Quy chuan ky thuat qudc gia d6i véi gidi han 6 nhiém doc td vi ndm trong
thuc pham .

-QCVN 8:172011/BYT Quy chuan ky thuat quic gia dbi véi giéi han 6 nhidm kim loai ndng trong
thuc pham

- TCVN 5251:2015 — ca phé bot
Chung toi xin cam ket thuc hién day du cac quy dinh cua phap luat vé an toan thuc pham va hoan toan

chiju trach nhi¢m vé tinh phap ly cua hd so cong bd va chat lugng, an toan thuc pham ddi véi san pham
da cong bd./.
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NHAN DU THAO

Tén sian pham: CA PHE PHIN GIAY HUONG CHON PAM PA

Tén t6 chivec: CONG TY TNHH VANG BAN ME LA

Dia chi: L6 J5A Duong S6 5, KCN Hai Son ( GD 3+4), Xa bac Hoa Ha, Huyén Duc
Hoa, Tinh Long An

San xuat tai: Lo JSA Puong S6 5, KCN Hai Son ( GD 3+4), Xa bac Hoa Ha, Huyén
Darc Hoa, Tinh Long An

Dién thoai: 028 222 37 666

Thanh phan: Ca phé Moka Thuong Hang 50 %, Ca phé€ Culi Thugng Hang 48.5 %, Ca phé
Chon 1.5 % ( 100% ca phé Huong Chon Bam Da)
Hudng dan sir dung:
e Mo theo duong cét san trén miéng tai
e Ldy phin gidy ra khoi tai, cai hai quai phin gidy vao thanh ly
e ROt nudce soi tir tir theo hinh vong tron vao phin, lugng nude tior 30ml-50ml
e Sau 5 phit c6 thé dung dudng , sita, udng néng hay da tuy khau vi
Chu y: Khong nén ding san pham khi hét han sir dung

Bao quan: Noi kho rdo, tranh dnh ning truc tiép
Luu y: Khong nén dung san pham khi hét han st dung

Han st dung: 24 thang ké tir ngay san xuét

Chi tiéu chat lwong:

Do am/ Moisture < 5%
Ham lwgng Caffeine/ Caffeine > 1 %

Khéi lugng tinh: 60g




Cd& Phé Phin Gidy

HUONG CHON

Gl & e

Paper filter Coffee

Théanh phén/ingredient(s)

.. Nguyén liéu dén tir Lém Déng va Dak Lak
Originated from Lam Dong and Dak Lak.
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Chi tiéu chét lwgng/Quality norms

D4 ém /Moisture < 5%.
Ham lugng caffeine / Caffeine 21%.

Huéng dén sir dung/Usage
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Phén phéi bai L&y phin gidy ra khéi tdi Ca Phé Phin Gidy
céng ty TNHH Vang Ban Mé Ai N
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Paper filter coffee
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Cai hai quai phin gidy
véo thanh ly.

San xuét tgi/ Manufactured by:
Céng ty TNHH Vang Ban Mé LA
L& J5A Pudng s8 5, KCN Hai Son
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(G 3+4), Xa Dirc Hoa Ha, Huyén ( ﬁ“ Rt nudc b tir tir theo
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Birc Hoa, Tinh Long An véng tran vao phin, luong
S& TCB: 10/VBMLA/2019 nudc tir 30mi-50m!

NSX va HSD/EXP

Sau 5 phut cé

dudng, sita, uéng
WP s

Net: 60 g e 1box =6 filters o

Bdo qudn noi khé rdo, tranh dnh néng truc tiép.
Khéng dung sén phdm khi hét han sir dung.
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Sé: 19071006/KQ

KET QUA THU NGHIEM
Mi sé: 19070723/1907329
Trang 1/2

Tén khich haing: CONG TY TNHH VANG BAN ME LA

Dia chi: L6 JSA Duong s6 5, KCN Hai Son (GD 3+4), Xa Dirc Hoa Ha,
Huyén Dtc Hoa, Tinh Long An

Ngay nhian miu: 18/07/2019 "~ Thoi gian thir nghiém: 18-25/07/2019

Ngay tra két qua: 25/07/2019

Tén miu: CA PHE PHIN GIAY HUONG CHON PAM PA

S6 lwgmg: 01 mau

Tinh trang miu: Mau dang bot, dung trong bao bi kin

Két qua: Xem trang 2/2
Phu trach PTN

Tréan Thuy Thanh Thao
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STT CHI TIEU KET QUA \W PHUONG PHAP THU
01 | Do am (*) 1,60 % TCVN 7035:2002
02 | Ham lugng Protein (Nx6,25) (*) 14,8 % FAO, 14/7, 1986
03 | Caffein (*) 1,65 % TCVN 9723:2013
. Khong phét hién )
04 | Ochratoxin A (*) (LOD=1,0) ng/kg TCVN 9724:2013
x Khong phat hién " .
05 | Tro khong tan trong HCl (LOD=0,02) %o TCVN 5253 : 1990
06 |Tyle chét tan trong nudc (*) 27,1 % TCVN 5252 : 1990
07 | Chi(Pb)(*) 0,045 mg/kg | AOAC 999.11
. Khong phat hién
08 [ Cadimi (Cd) (*) (LOD=0,01) mg/kg | AOAC 986.15
Khong phat hién
09 | Arsen (As) (LOD=0,01) mg/kg | AOAC 986.15
: . Khong phét hién
10 | Thuy ngan (Hg) (LOD=0,01) mg/kg | AOAC 974.14
S ST ST x e v i TCVN 4884-1:2015
11 | Tong s vi sinh vét hiéu khi (*) Khong phat hién CFU/g (ISO 4833-1 : 2013)
. " L. TCVN 6848 : 2007
12 | Coliforms (*) Khong phéat hién | CFU/g (ISO 4832:2007)
e A i s TCVN 7924-2:2008
13 | Escherichia coli (*) Khong phat hién CFU/g (ISO 16649-2 : 2001)
TCVN 4830 -1 : 2005
14 | Staphylococcus aureus (*) Khong phét hién CFU/g | (ISO 6888 — 1 : 1999 with
amd 1:2003)
. . = cx La TCVN 4991 : 2005
15 | Clostridium perfringens Khoéng phat hién CFU/g (1SO 7937:2004)
. A e s TCVN 4992 : 2005
16 | Bacillus cereus (*) Khéng phat hién | CFU/g (1SO 7932:2004)
Téng s6 bao tir ndm men, R e TCVN 8275-2:2010
17| ném mée Khong phathien | CFUR | 150 21527.2:2008)
Staphylococci duong tinh véi N i TCVN 4830-1:2005
18 lase (*) Khong phat hién CFU/g (ISO 688-1:1999)
. . 5 P TCVN 5518-2:2007
19 | Enterobacteriaceae (*) Khong phat hién CFU/g (ISO 21528-2:2004)
TCVN 7700-2:2007
20 | Listeria monocytogens (*) Khong phéat hién CFU/g | (ISO 11290-2:1998 with
amd 1:2004)
Noi doc t6 ciia Staphylococcus A TCVN 9582:2013
21 | (Staphylococal enterotoxin) St Rt 258 | (AOAC 976.31)
. Ao TCVN 10780-1:2017
_ 22 | Salmonella (*) Am tinh /25g O TR AR
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