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Doanh nghiép: CONG TY TNHH MTV SAI GON CA PHE

Pia chi: TDP Téan Thinh, Thi tran Ta Lung, Huyén Quang Hoa, Tinh Cao Bing.
Pién thoai: 0206 3824 818

Fax: 0206 3824 828

E-mail: saigoncaphecb@ginail.com

Tén san phim céng bé: CA PHE HOA TAN VI SAY (Ca phé hoa tan huong vi
Say loai ti 180g, Ca phé hoa tan rang Say loai tai 900g, Ca phé hoa tan Say loai
tui 1800g )
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CONG HOA XA HQI CHU NGHIA VIET NAM
Poéc ldp - Ty do - Hanh phic

BAN TU CONG BO SAN PHAM
S6: 02/SGCP/2023
I. Théng tin vé t6 chirc, c4 nhan ty cong bd sian phim

Tén t6 chue, cd nhan: CONG TY TRACH NHIEM HUU HAN MQT THANH
CA PHE

VIEN SAI GON

Dia chi: T6 dan ph6 Tan Thinh, thi trdn Ta Lung, huyén Quang Hoa, tinh Cao Bing

Dién thoai: 0206 3824 818Fax: 0206 3824 828
E-mail: saigoncaphecb@gmail.com

Ma s6 doanh nghiép: 4800865313

SH Glay chtng nhén co s¢ du diéu kién ATTP: 15/2021/NNPTNT-CB Ngay Cap: 15/7/2021

Noi cap:S& nong nghiép va phat trién nong thon tinh Cao Béng.
II. Théng tin vé sian phim

1. Tén san phdm: CA PHE HOA TAN VI SAY ( Ca phé hoa tan huong vi Say
phé hoa tan rang Sdy loai i 900g, Ca phé hoa tan Say loai tai 1800g)

2. Thanh phan Bot kem ( Non-Dairy Creamer ), Puong kinh, Ca phé bdt nguyé
hoa tan ), Mudi bién

3. Thoi han str dung san pham: 24 thang ké tir ngay san xuét
NSX ( ngay/ thang/ nam ) va HSD ( ngay/ thang/ nim ) dugc in trén bao bi san
4. Quy cach dong géi va chét liéu bao bi:

- Quy cach dong goi: 18g/géi x 10 goéi/tai x 50 tui/thung; 18g/g6i x 50 gbi/tii x
18g/g6i x 100 gobi/tii x 6 thi/thtag

- Chét liéu bao bi:

San pham duoc dong trong g61 nilon. Bao bi ngoai: Tui, thung carton. Phu hgp
ciia B§ Y Té vé bao géi thuc pham.

pham.

10 tai/thung;

vl tiéu chuan



I11. Mu nhén san pham (dink kém méu nhan san phdm hodc méu nhén san phém di kién)
IV. Yéu ciu vé an toan thye phim:
Dat yéu ciu vé an toan thuc pham theo:
-QCVN 8 —1: 2011/BYT: QCKTQG giéi han 6 nhiém, déc t6, vi ndm trong thyuc phim.
- QCVN 8 —-2:2011/BYT: QCKTQG gidi han 6 nhiém kim loai nang trong thyre phém.

- QD 46/2007/QD-BYT ngay 19/12/2007 Quy dinh gi6i han t6i da 6 nhiém sinh hoc va héa hoc
trong thuc pham.

- Ap dung theo Théng tu 50/2016/TT- BYT: Quy dinh giéi han t6i da du luong thude bao vé
thuc vat trong thyc pham./.

Ching t6i xin cam két thyc hi¢n day du cac quy dinh cua phép luét vé an toan thuc pham va
hoan toan chiju tréch nhiém vé tinh phap ly cua ho so cong bo va chat luong, an toan thyc pham
ddi v6i san pham da cong bd./.
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TIEU CHUAN KY THUAT |

CA PHE HOA TAN VI SAY |
( Ca phé hoa tan huong vi Say loai ti 180g, Ca phé hoa tan rang Sky loai tii 900g,

Ca phé hoa tan Say loai tai 1800g)
1. Yéu ciu k¥ thuit:

1.1 Cac chi tiéu cam quan:

- Trang thai: Dang bdt, min, khong von cuc

- Mau sdc: Mau nau 1an mau trang va tinh thé duong mau tring. Mau &ac trung cua san
pham. |

N e LW - L] 2 A n r N . |
- Mui: Mui thom déc trung ctia san pham, khéng c6 mui la. ‘

- Vi: Vi ngot déng déc trung cua san phém, khong ¢o vi la. 1
1.2. Cac chi tiéu hoéa ly:

STT Tén chi tiéu Dt‘;’:h"! Mirc cong bé Phwong phip
1 | Poam % <5.0 TCVN 5567:1991
NIFC.02.M.27
2 | Cafei % >0.20
areme 0 = | (HPLC)
3 | Ham lugng Carbohydrate % > 50 NIFC.02.M.06
4 | Ham lugng chat béo % > 4 NIFC.02.M.04
1.3. Ham lwgng kim loai nang : ;
: |
STT Tén chi tiéu ik MO TS Phuong phip \
tinh
OAC 2015.
| Ham lugng Arsenic (As) mg/kg <1.0 g a CCP-I?/IISS’) o
: AOAC 2015.01
2 | Ham lugng Cadmi (Cd) mg/kg <1.0 (ICP-MS)
AOAC 2015.01
3 |Haml hi (Pb /k <2.
am lugng chi (Pb) mg/kg <2.0 | (ICP-MS)
4 | Ham luong thiy ngan (Hg) | mg/ke <0.05 AD(?C(; 218[ ls 5) 01



2 | Salmonella spp CFU/25¢g 0 TCVN 10780-1:2017

1.5. Pjc to vi ndm :

STT Tén chi tiéu PV Mite cong bé Phwong phip
|| Ochratoxin A ng/kg <5 NIFC.04.M.038
(LC-MS/MS)

1.6. Dur lwgng thude bao vé thuc vat:

Phu hop v6i Théng tw 50/2016/TT- BYT: Quy dinh giéi han t6i da du luong thube
bao vé thuc vat trong thuc pham./.
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VIEN KIEM NGHIEM AN TOAN VE SINH THUC PHAM QUOC GIA
NATIONAL INSTITUTE FOR FOOD CONTROL, (TFC)

Try so chinh/ Head Office: 65 Pham Thian Dugr, P Mai Dich, 0. Cau Giav, Ha Nai, Vief Nom
VP1/ Rep. Office 1 Phong A102, Cong B Cang Cdr Lai, vé 12958 Ngwvén Thi Dk, P Car Lii, Q2. 12 HCM, Vigt Nam
VP2/ Rep. Office 2. So | Ngé Quvén, P BDong Hai I, Q. Hai An, TP. Hai Phong, Viér \T'ml
Hotline: 085 929 9505 Email: vkntwnife.gov.vn Websire: hup://www.nife govivn
- \
So/No.: 12913/PKN-VKNQG PH'EU KET QUA KIEM GH'EM
TEST REPORT
1. Tén mau Ca phé hoa tan vi say
Name of sample: Instant coffee with dried flavor \
2. Ma sé mau/ Sample code: 04233304/DV.1 ‘
3. Mé ta mau Mau dong trong tdi han mép, 0,6 kg/tui. Thong tin mau viét tay trén
Sample description: tdi. S6 lwgng: 1. NSX: 02/03/2023 - HSD: 01/03/2025.

Sample is put in a sealed bag, 0.6 kg/bag. Sample information is written
on the bag. Quantity: 1. MFG: 02/03/2023 - EXP: 01/03/2025.

4. S6 lugng mau 01 méau

Number of sample: 01 sample

5. Thai gian luvu mau Khéng cé mau luu

Sample storage time: No storage sample

6. Ngay nhan mau 12/04/2023

Sample received date:

7. Thai gian thtr nghiém 12/04/2023 - 21/04/2023

Testing time: |

8. Noi glii mau CONG TY TNHH MOT THANH VIEN SAI GON CA PHE
Customer: Dia chi: T6 dan ph& Tan Thinh, Thi tran Ta Lung,

Huyén Quang Hoa, Tinh Cao Béng, Viiét Nam
SAIGON COFFEE COMPANY LIMITED

Address: Tan Thinh Sub-quarter, Ta Lung Town, Qu. ng Hoa District,
Cao Bang Province, Vietnam

9. Két qua thi nghiém Cac chi tiéu Hoéa ly va Vi sinh vat
Test resull(s) Physicochemical and Microbiological tests
STI/ Tén chi tiéw/ Pon vi/ | Phuong phap thi/ Két qua/
No. Parameter Unit Test method Result
9.1* | Escherichia coli CFU/g | TCVN 7924-2:2008 KPH/ND (LOD: 1)
9.2* | Salmonella spp. /25g |TCVN 10780-1:2017 KPH/ND
9.3+ | Ham lugng Arsenic ma/kg AOAC 2015.01 <LOQ
: Arsenic content (ICP-MS) (LOQ: 0,020)
g4+ | Ham luong Cadmi malkg AOAC 2015.01 - KPH/ND
’ Cadmium content (ICP-MS) | (LOD: 0,004)
9.5* Ham luong Chi markg AOAC 2015.01 - <LOQ
’ Lead content (ICP-MS) (LOQ: 0,010)
» | Ham luong Natri NIFC.03.M.19
B8 | etumiiiant mg/00g| ' cp oES) 193
9.7+ | Ham lugng Thiy ngan mg/kg AOAC 2015.01 KPH/ND
' Mercury content (ICP-MS) (LOD: 0,004)
9.8 Ham luong Ochratoxin A ug/kg NIFC.04.M.038 KPH/ND
) Ochratoxin A content (LC-MS/MS) (LOD: 0,5)
9.9 | Hamluong Cyproconazole mg/kg NIFC.04.M.024 KPH/ND
' Cyproconazole content (LC-MS/MS) (LOD: 0,003)
9.10* | B6 am/Moisture % TCVN 5567:1991 ‘ 1,89
D6 min (lot qua ray ¢d 0,56 mm \
9.11 thenésé ffh?ough 3.!56 mm sfeve}) % NIFC.05.M.205 1 75,5
Do min (gilr lai trén ray c6 16 |
9.12 | 0,25 mm)/Fineness (remaining on % NIFC.05.M.205 457
on 0.25 mm sieve)

1 Cade ke gua vhae iwehicm ghi trong phicu nayv chi eo gia e daoi ver man thi nghiéms This veport is only valid for the whove skemp




BOYTE

VIEN KIEM NGHIEM AN TOAN VE SINH THU'C PHAM QUOC GIA
NATIONAL INSTITUTE FOR FOOD CONTROL (NIFC)
Trusa chinh/ Head Office: 65 Pham Than Dudt, P Mai Dich Q. Cin Giay, Ha Ngi. Viét Nam
FP1/ Rep. Office |: Phang A102, Céong B Cang Cat Lai, so 12958 Neguvén Thi Pinh, P. Cdr Ldi, Q2. TR HCM, Vigt Nam
I'P2/ Rep. Office 2: S6 I Nga (_)u.l'(jﬂ‘ F. Bing Hai 1, Q. Hai An. TP. Hai Phang, Viér Nam
Hotline: 185 929 9595 Ematl: vkntwnife.gov.vn Websire: hip//www.nife,govaln
STr/ 7én chi tiéu/ Bon vi/ | Phuong phap thi/ Keét qud/ ]
No. Parameter Unit Test method Result
Hon hop gém dang bot mau
nau va mau trang lan tinh
thé dudng mau trdng, mui vi
Cam quan } dac trung cua san phdm
%13 Sensory test HIFCA00.M. 199 Mixture of brown and white
powder with white crystals of
sugar, characteristic taste of
the product
B0 tan trong nudc nong: tan
trong 30 giay cé khudy nhe.
D6 tan trong nudc lanh &
X ] nhiét dd 16 °C + 2 °C: tan
.44 | "D BANG Nk > NIFC.02.M.233 | trong 3 phiit c6 khudy nhe
Water solubility In hot water: Soluble in 30
seconds by gently stirring.
In cold water (16 + 2 °C): |
Soluble in 3 minutes by gently
stirring.
«| Ham lugng Cafein " NIFC.02.M.27
9.16 Caffeine content v (HPLC) 0,20
«| Ham luvong Carbohydrat o
9.16 Carbohyarate content Yo NIFC.02.M.06 79,5
«| Ham luong Chat béo &
9.17 Eal ostarit 7o NIFC.02.M.04 14,2
«| Ham lugng Protein .
g8 e % NIFC.02.M.03 4,07
Ham luong Tro khong tan trong
9.19%| acid HCI % NIFC.02.M.05 0,11
HCl-Insoluble ash content
«| Nang luong
9.20 Energy kcal/100g NIFC.02.M.06 450
Ghichu:  LOQ - Gidi han dinh luong cda phuong phap the
KPH - Khéng phat hién (nghia la dudi ngudng phat hién cia phuong phap thi-L OD)
Note: LOQ: limit of quantification of the method

ND - Not detected (mean the test result is below the detection limit of the method-1. oD)
Ha Ngi, 21/04/2023

KT.VIEN TRUONG
~PHOVIEN TRUN
"~ PP DIRECTOR GENERAL
! LI AN l‘:‘,'.F. -,-._ ‘. M' ‘ ) - ol
\l\ - U 7;“ /
TSt Thi Phuang Thao

Le Thi Phuong Thao, PhD.

ICde kérqua thar nghicm ghi trong phiéu nay ehi co gid tet doi vii adn thi nglicn
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Saigon ca phé
iInstant coffee mix
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Y XN

50 Py \k w

~Stcks/ % _Ki ; r'~<goog )50) 50

C AN~ v TN A ATy, f“:r“".




Saigonca phé
instant coffee mix
NET 1800g
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