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Thong tin vé 6 chiie, ci nhin ty cong bo sin phim

Tén td chirc, ¢a nhan: CONG TY CO PHAN ECO GIONG

Dia chi: 170 L& Hong Phong, Phudng Phu Lgi, Thanh phé Tha Ddu Mot Tinh Binh Duong,
Viét Nam.

Dién thoai: 028 3622 2084 Fax:

E-mail: eco@ecogiong.com

M s6 doanh nghiép: 3702867127

S Glay chung nhan co s¢ da diéu kién ATTP 34/2022/NNPTNT-BD. Cap ngay
08/09/2022. Noi cAp: S& Nong nghiép va Phat trién Nong thon tinh Binh Duong.

II. Thong tin vé san phim

1.

Tén san phim: CA PHE HAT RANG ARABICA4
Tén nhom san pham theo TCVN: Ca phé hat rang

Thanh phén:

2.1 Nguyén li€u chinh: 100% ca phé arabica
2.2 Huong liéu thuc pham: Khong c6
2.3 Phu gia thuc pham: Khong c6

Thoi han sit dung san phim:

3.1 Ngay san xuat: 12 thang truéc han sir dung (Best before)
3.2 Han sir dung: Xem ngay best before dugc in trén bao bi san phdm (ngay — thang —
nam)

Quy cach déng goi va chét liéu bao bi:

4.1 Quy cach bao goi: Dong goi kin, trong tui zip, ¢6 van 1 chiéu. Khéi lugng tinh:
250 gram. Hoac khoi luong tinh khdc theo yéu cau cua Khach hang dugc the hig¢n
15 trén nhan clia san pham.

4.2 Chét ligu bao bi: Bao bi dugc lam tir chét liéu PET/AL/LLDPE. Bao bi sir dung
dam bao vé sinh an toan thure phdm theo quy dinh ciia BO Y Té.
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5. Tén va dia chi co s& san xuat (Truong hop thué co s& san xuét):

............................................................................................................................................




111. MAu nhin sin pham (Dinh kem mau nhan san pham)

Y A A A
IV. Yéu ciiu vé an toan thye phim

ning trong thuc pham) . ) .
+/ TCVN 5250:2015 (Tiéu chuan quoc gia Viét Nam vé ca phé rang)

1. Yéu cdu vé cim quan

A , , A ) A s A A A . A .
Té chire, cd nhan san xudt, kinh doanh thye pham dat yéu chu vé an toan thue pham theo:

+/ QCVN 8-1:2011/BYT (Quy chudn k§ thugt quéc gia dbi véi gidi han 6 nhiém)
' +/ QCVN 8-2:2011/BYT (Quy chuén k§ thufit quéc gia dbi vai gidi han 6 nhidm kim loai

STT | Tén chi tiéu Yéu chu

1 Mau sac

Mau ndu dic trung cta san pham, hat rang chin déu, khong

chay
2 | Mui Thom dic trung ctia san phim, khong c¢6 mui la
3 |Vi Vi déc trung cta san phdm
2. Chi tiéu hoéa Iy
STT Tén chi tidu Mirc
1 | Hat tét, tinh theo % khéi lwong, khong nho hon 92
2 | Hat 18i, tinh theo % khéi luong, khong 16n hon 5,0
3 | Manh v@, tinh theo % khéi lugng, khong I6n hon 3,0
4 | Do Am, tinh theo % khdi luong, khong 16n hon 5,0
5 | Ham lugng tro tdng sd, tinh theo % khéi lugng, khong 16n hon 5,0
6 | Ham luong tam cht, tinh theo % khéi luong, khong 16n hon 0.3
3. Chi tiéu ddc t6 vi nim
STT Tén chi tiéu Don vi tinh | Mire tdi da
1 | Ham luong Ocharatoxin A ne/ke 3




4. Ham lugng kim logi ning

STT Tén chi tiéu Don vi tinh | Mirc toi da
# Ham lugng arsen (As) mg/kg 1,0

2 | Ham lugng chi (Pb) mg/kg 2,0

3 | Ham lugng thuy ngén (Hg) mg/kg 0,05
L4 Ham lugng cadimi (Cd) mg/kg 1,0

Chung t6i xin cam két thuc hién day du céc quy dinh cua phéap luat v¢ an toan thuc pham
va hoan toan chiu trach nhi€ém ve tinh phap ly cua ho so cong bd va chit lugng, an toan

thuc pham ddi véi thue phim da cong bb./

Binh Duong, ngay/f 0thdng 04 nam 2024
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Viét Tin

KIEM TRA CHAT LUONG

S6/ No: 2751.2404/KQ-VTT

Ma s6/ Code: KH.1043/09312404

M s6 mAu/ Sample code: 09312404-12
Trang/ Page: 1/2

Tén Khidch hang/ Client

Dia chi/ Address

CONG TY TNHH PHAN T{CH KIEM NGHIEM VIET TiN

PTN & VP Nhin mu: $6 39A, Dudmg s8 4, P.Binh Trj Dong B, Q.Binh Tan, TP, HCM ,

Laboratory & Office: No.39A, 4™ strect, Binh Tri Dong H ward, Binh Tan district, HCM city //‘\ "
Tel: (028) 39158936, (028) 3827 7986
Email: ktclvicttin@gmail.com

VIET TIN TESTING CO., L.TD

=00

Fax: (028) 3824 7013 VILAS 1074 viMcerTs 244

_Web: kiemnghiemviettincom

KET QUA THU NGHIEM

TESTING REPORT

CONG TY CO PHAN ECO GIONG

GIONG ECO JOINT-STOCK COMPANY

170 LE HONG PHONG, PHUONG PHU LI,

THANH PHO THU DAU MOT, TINH BINH DUONG, VIET NAM
170 LE HONG PHONG, PHU LOI WARD, THU DAU MOT CITY,
BINH DUONG PROVINCE, VIETNAM

Ngay nhin méu/ Date of receiving 02/04/2024 Ngay phan tich/ Date of analysis: 02/04/2024
Ngay tri két qui/ Date of issue 05/04/2024
Loai mau/ Kind of sample Ca phé rang/ S6 lwgng mau/ Quantity of sample: 01 mau/
Roasted coffee 01 sample
Tén mau/ Name of sample CA PHE HAT RANG ARABICA 4
Tinh trang mau / State of sample Dung trong bao nhwa/ In plastic bag
STT/ | CHITIEU THU NGHIEM/ | PHUONG PHAP PHAN TICH/ | KET QUA/ PON VI TINH/
No. PARAMETERS TESTING METHOD RESULT UNIT

1 Cam quan/ Sensory

-Mau sac/ Color: Mau nau dac trung
cta san pham, hat rang chin déu,
khong chay

Brown color of the product, roasted
seeds are evenly cooked, not burnt
-Mui/ Smell: Thom déc trung cua san
pham, khong ¢6 mui la
Characteristic aroma of the product,
no strange smell

-Vi/ Taste: Vi dac trung cia san phém
Characteristics of the product

TCVN 5250: 2015

2 TCVN 7035 : 2002
A A 2! > (‘)
2 Do am/ Moisture (ISO 11294 : 1994) 0,77 %
3 Caffeine () TCVN 9723 : 2013 1,71 %
4 | Hat 6t/ Good seeds TCVN 5250: 2015 99,5 %
Khong phét hién
5 Manh v&/ Broken seeds TCVN 5250: 2015 Not detected %
(LOD=0,1)
Khong phét hién
6 Hat bj 18i/ Defective seeds TCVN 5250: 2015 Not detected %
- - (LOD=_0, 1) y ﬁ
7 | Tro téng/ Total ash TCVN 5253: 1990 4,45 % S
) Khéng phét hién A / .C[E
8 | Tap chat/ Impurities TCVN 5250: 2015 Not detected % ol
(LOD=0,1) * |PHRNTIC.
GV
PTN dugc chi dinh boi/ Lab. designated by: B Y Té - Cyc An todn Thye phiim/ Ministry of Health - Agency of Food Safety; B NN&PTNT - Cyc Quin ly'\’*r_ E
Chit lugng Nong Lam sin va Thiy san/ Ministry of Agriculture - National Agro — Forestry - Fisheries Quality Assurance Department, By Cdng Thuwong — \

No. Document: QTCL-13/BM02
Version: 09
Date of issue: 18/08/2023

Ministry of Industry and Trade of The Socialist Republic of Vietnam,

SUKHAC BIET TU CHAT LUQNG DICH V) VA CHUYEN MON
MAKING DIFFERENCES FROM QUALITY OF SERVICES AND KNOWLEDGE




CONG TY TNHH PHAN TiCH KIEM NGHIEM VIET TIN
_ VIETTINTESTING CO., LTD &, 4
PTN & VP Nhin mAu: S6 39A, Dudmg 56 4, P.Binh Trj Dong B, Q.Binh Tan, TP, HCM kjﬁ/@ﬁ

Laboratory & Officc: No.39A, 4" street, Binh Tri Dong B ward, Binh Tan district, HCM city AN
LIRS

STV

b

Tel: (028) 39158936, (028) 3827 7986 Fax: (028) 3824 7013 ¥
flie= Email: ktclvicttin@gmail.com ch:(kicn)mghicmvi;:ltin.com R e
§b/ No: 2751.2404/KQ-VTT

Ma s6/ Code: KH.1043/09312404
Ma s6 miu/ Sample code: 09312404-12
Trang/ Page: 2/2

KET QUA THU NGHIEM
TESTING REPORT

STT/ | Cni TIEU THUNGHIEM/ | PHUONG PHAP PHAN TiCH/ | KET QUA/ PON V[ TINH/
No. PARAMETERS TESTING METHOD RESULT UNIT
Khéng phat hién
9 Chi/ Lead (Pb) AOAC 999.11 Not detected mg/kg
B (LOD=0,01) |
Khong phat hién
10 | Arsen/ Arsenic (As) ) AOAC 986.15 Not detected mg/kg
(LOD=0,05)
Khong phat hién
11 | Thay ngan/ Mercury (Hg) ©) AOAC 974.14 Not detected mg/kg
(LOD=0,015) ’
Khéng phat hién
12 | Cadmi/ Cadmium (Cd) ) AOAC 999.11 Not detected mg/kg
(LOD=0,0015)
Khong phat hién
: . SOP.01-363 : 2022
13 | Ochratoxin A () (Ref. AOAC 2004.10) 7{’8’555'57 ng/ke

Ghi chi/ Notes: 3
Két qua chi c6 gia trj trén mau thi/ The results are valid only for testing sample.

Tén méu theo khéch hang yéu chu/ Name of samples as the client’s requirement.

Thoi gian luu m3u: 5 ngay ké ir ngay tra két qua/ Time-limit of storage: 5 days from reporting date.

LOD: Gi6i han phat hién / LOD: Limit of Detection. Két qué dugc biéu thj < 1, < 10 CFU/don vj tinh khi khong co khuan
lac moc trén dia/ The expression of results is less than | or less than 10 CFU/unit when the dish contains no colonies.
(*): Chi tiéu dugc VILAS cong nhan ISO/IEC 17025:2017/ ltems were accredited by VILAS (ISO/IEC 17025:2017).
(s/c): Chi tiéu giri nha thiu phu/ (s/c): ltems are tested by subcontractor

PHU TRACH CHAT LUQNG
QUALITY MANAGER

ey )
STro CS ’.
ThS. Huynh-Ngoc Truéng ThS. Nguyén Viin Tim

1(’:'1'12 dugc chi dinh boi/ Lab. designated by: BY Y T 6 - Cyc An toan Thye phiny/ Ministry of Health - Agency of Food Safety; B) NN&PTNT - Cyc Quin 1y

hit lugng Nong Lam sin va Thiy san/ Ministry of Agriculture - National Agro — Forestry - Fisheries Quality Assurance Department, B§ Cong Thuong —
:;Imll.;r[g of Industry and Trade of The Socialist Republic of Vietnam, :

V:.m :crru(x)x;em: QTCL-13/BM02 : SU'KHAC BIET TU CHAT LUQNG DICH VU VA CHUYEN MON
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Mat trudc
72 mm

A

Mat sau
45,5 mm

A

A\j

Khéng giéng cac hat phé khi chin c6
mau db, Arabica 4 thugc ging
Yellow Bourbon khi chin s& cf mau
vang hodc cam. Cac nét huong cia

| Arabica 4 duyc phat trién can bang

gitfa vi nggt va chua nhung vdn mE

100 mm

dugc hju vi 12u dai. |3702867127
Unlike typical ripe coffee beans 52“3_ U — S
Arabica 4 belongs to the Yellow Bgurbon |, 1l o}
variety, which tums yellow ar oral ' = J (! VI+
m ripe. The flavor notes of Arabi u_ H _;_O_
developed to strike a balance By Fa =
£ sweetness and acidity while malntainifig S=t= 4 % i o
long-asting aftertaste. p 3- L JDIQ ] ]
nJ CA PHE HAT RANG ARABICA 4 CA PHE HAT RANG ARABICA 4 |~ ~ VU / )
LN 2 e Oyt o e e oy S T Il\ o/
RS At o ek e O %
Thubwh pilie: 100% ch piné Arabica. It 1007 Acabicn cofive. h A o) b
11 g s 230 graam. ot v 230 gram. I \
uy Cieh G ok Odng 0 ki, Ll 199 06 von MOt Chids,  Peiumgereys Semsrd pecharpr, Ppper g with me-wey ’hl\
O s e o CIIR W PET/ALILL DR, Pk matartan toe of 7 1NALOPE.
bt 1 Tt of the Ay of ol
Togby ke T 12 g U hem i g,
1990 o4y Xamm nply “Duvt Bafory” in Win beo B
sdn prdm. Drocurt peckaging.
Thang Be chah hie o tetm kong dong 38n phim ki
44 hit han 8 cng. grten dve,
Bt quber Nt M0 rem Unedreg L Samrage: Aore 4 ool &y placs.
INOIE B0 o Quidn SL AL 22 - 290 (el $tor Sgu Lempmre tury | sy
54 hn nudt CONG TV CO Pauly 2D GIONG Primcar: SIONG §CD IOWT -STOCK COMPAMNY
Oa chi 17O L8 16ng PHong. Futng P Lo, Adiress: 70 Ly Homy Phang Srest. M Lol Wend,
b pidl Thi Delu Mot, Tinh Bink Outng, Vit Mam. T Do Mot City, Birve Ouaemy Province, Vietram.
M2 08 ot ngidex 17w 112, mserprrae codes 17030 7137,
e an 028 3092 2004, Prar 070 3673 2084
ﬁ Emast ecopecoyiong.com i cnpeiogongom
A www.giong.cafe

pdcao

Yﬁ% Altitude 1200m
et KHOI LUDNG

YA E.mgom.p e 208
3 BEST BEFORE

SINGLE ORIGIN

B0 RANG SO’ CHE HUONG VI

Roast level Process > Key notes

VIrA MAT ONG QUA SAU, DAU TAM

Medium Honey Dracontomelon, Mulberry

ARABICA - LAC DU'O'NG, LAM BONG

MADE IN VIET NAM
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ARABICA- LAC DUOG, LM DONG

MADE WY M




