CONG HOA XA HOI CHU NGHIA VIET NAM
DOc 1ip — Tw do — Hanh phie

BAN TU CONG BO SAN PHAM
S6: 13/ECOGIONG/2024
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I. Thong tin ve to chire, ci nhiin ty cong bo sin pham

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

Pia chi: 170 Lé Hong Phong, Phuomg Phii Loi, Thanh phd Thit Diu Mot, Tinh Binh Duong,
Viét Nam.

Dién thoai: 028 3622 2084 Fax:

E-mail: cco@ecogiong.com

Ma s6 doanh nghiép: 3702867127

S Gidy ching nhén co so du diéu kién ATTP: 34/2022/NNPTNT-BD. Cép ngay
08/09/2022. Noi cip: S& Nong nghiép va Phat trién Nong thon tinh Binh Duong.

II. Théng tin vé sin pham

1. Tén sian phim: CA PHE HAT RANG ARABICA 5
Tén nhém san pham theo TCVN: Ca phé hat rang

2. Thanh phin:

2.1 Nguyén li¢u chinh: 100% ca ph€ arabica
2.2 Huong liéu thuc phém: Khéng ¢6
2.3 Phu gia thuc pham: Khong c6

3. Thoi han sit dung san phim:

3.1 Ngay san xudt: 12 thang trirée han st dung (Best before)
3.2 Han str dung: Xem ngay best before dugc in trén bao bi san phdm (ngdy — thang —

nam)

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

4.1 Quy cach bao géi: Déng goi kin, trong tui zip, ¢6 van 1 chiéu. Khéi lugng tinh:
250 gram. Hoic khdi lugng tinh khéc theo yéu cau ctia Khach hang dugc thé hién

rd trén nhan cla san pham
4.2 Chét liéu bao bi: Bao bi duge lam tir chit liéu PET/AL/LLDPE Bao bi sur dung
dam bao vé sinh an toan thue phim theo quy dinh cia By Y Té.
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5. Tén va dia chi co s& sian xuat (Truong hop thué co s¢ san Xudt):
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11I. Mau nhan san pham (Dinh kém mau nhan san p/nfm)

IV. Yéu chu vé an todn thwe phim

T chirc, ca nhin san xuét, kinh doanh thye phdm dat yéu ciu v& an toan thye phdm theo:

+/ QCVN 8-1:2011/BYT (Quy chuan ky thugt quoc gm doi véi 5101 han 6 nhlcm)
+/ QCVN 8-2:2011/BYT (Quy chuén k§ thuat quoc gia dbi véi gioi han 6 nhiém kim loai

niing trong thuc pham)

+/ TCVN 5250:2015 (Tiéu chudn qudc gia Viét Nam vé ca phé rang)

1. Yéu ciu vé cim quan

STT | Tén chi tiéu Yéu ciu
el Mau ndu dic trung ciia san phim, hat rang chin déu, khong
1 | Mausic :
chay
2 | Mui Thom dic trung cla san pham, khéng c6 mui la
3 | Vi Vi dic trung cta san phfim

2. Chi tiéu héa Iy

STT Tén chi tiéu Mirc
1 | Hat tét, tinh theo % khdi lvong, khong nho hon 92
2 | Hat 1i, tinh theo % khéi luong, khong 16n hon 5,0
3 | Manh vd, tinh theo % khéi lwong, khong 16n hon 3,0
4 | D6 Am, tinh theo % khéi lwong, khong 16n hon 5,0
5 | Ham lugng tro tong sb, tinh theo % khéi luong, khong 16n hon 5,0
6 | Ham luong tam chét, tinh theo % khéi lugng, khong 16n hon 0,3

3. Chi tiéu doc td vi nim

STT

Tén chi tiéu

Pon vi tinh

Mire toi da

Ham lugng Ocharatoxin A

ngkg

3




4. Ham lwgng kim logi niing

STT Tén chi tiéu Don vj tinh | Mire t6i da
1 | Ham lugng arsen (As) mg/kg 1,0
2 | Ham lugng chi (Pb) mg/kg 2,0
3 | Ham lugng thiy ngén (Hg) mg/kg 0,05
4 | Ham lugng cadimi (Cd) mg/kg 1,0

Chung t6i xin cam két thuc hién day du cac quy dinh cua phap luat vé an toan thyuc pham
va hoan toan chiu trach nhi¢m vé tinh phap ly cua hd so cong bd va chat lugng, an toan

thue phém dbi v6i thuc phim da cong bd./

Binh Dzrong, ngayzfﬂthang 04 nam 2024

VU'NGUYEN KIM PHUNG




CONG TY TNHH PHAN T{CH KIEM NGHIEM VIET TIN
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Vi ét TI' n VIET TIN TESTING CO., LTD \\:///’ 57 A D 8/
- PTN & VP Nhin mAu: 86 39A, Duimg s 4, P.Binh Tri Déng B, Q.Binh Tén, TP, HCM ilac-mrk [ At /)
T

Laboratory & Office: No.39A, 4™ street, Binh Tri Dong B ward, Binh Tan district, HCM city "4,,/?;\':\\‘;-" B
ard, 1 AN Ty ot
KIEM TRACHAT LUONG [ Tel: (028) 39158936, (028) 3827 7986 Fax: (028) 3824 7013 T ARIOE Ve o

s Email: ktelviettin@gmail.com __Web: kiemnghiemviettincom

S6/ No: 2753.2404/KQ-VTT

M s6/ Code: KH.1043/09312404

Ma sé miu/ Sample code: 09312404-13
Trang/ Page: 1/2

KET QUA THU NGHILM
TESTING REPORT

Tén khiich hing/ Client : CONG TY CO PHAN ECO GIONG
GIONG ECO JOINT-STOCK COMPANY

Dia chi/ Address : 170 LE HONG PHONG, PHUGNG PHU LG,
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 nhan miu/ Date of receiving ~ :  02/04/2024 Ngay phin tich/ Date of analysis: 02/04/2024

Ngay tra két qui/ Date of issue : 05/04/2024

Loai mau/ Kind of sample ¢ Caphé rang/ S6 lwgng mau/ Quantity of sample: 01 maw/
. Roasted coffee 01 sample

Tén mau/ Name of sample : CA PHE HAT RANG ARABICA 5

Tinh trang miu / State of sample :  Dung trong bao nhya/ In plastic bag

STT/ | CHITIEU THU NGHIEM/ | PHUONG PHAP PHAN TiCH/ | KET QUA/ PON VI TINH/
No. PARAMETERS TESTING METHOD RESULT UNIT
-Mau sac/ Color: Mau nau dc trung
cia san phém, hat rang chin déu,
khdng chdy

Brown color of the product, roasted
seeds are evenly cooked, not burnt

1 Cam quar/ Sensory TCVN 5250: 2015 -Mui/ Smell: Thom dac trung cua san
pham, khéng c6 mui la
Characteristic aroma of the product,
no strange smell

-Vi/ Taste: Vi dac trung cta san pham
Characteristics of the product

z TCVN 7035 : 2002
A A p: *) 0,
2 D6 am/ Moisture (1SO 11294 : 1994) 0,89 %
3 Caffeine (*) TCVN 9723 : 2013 1,82 %
4 Hat t6t/ Good seeds TCVN 5250: 2015 99,8 %
Khong phat hién
5 Manh v&/ Broken seeds TCVN 5250: 2015 Not detected %
(LOD=0,1)
Khong phat hién ﬁ
6 Hat bj 16i/ Defective seeds TCVN 5250: 2015 Not detected % // e\pf
(LOD=0,1) /| cd
7 | Troténg/ Tortal ash ) TCVN 5253: 1990 4,38 % < wT
Khdng phat hi¢n ; G VA -
8 | Tap cht/ Impurities TCVN 5250; 2015 Not detected % QN‘ Ik
: (LOD=0,1) S
=

PTN dugc chi djnh béi/ Lab. designated by: B Y Té - Cyc An toan Thye phiim/ Ministry of Health - Agency of Food Safety; B) NN&PTNT n Cuc‘Qu:in ly
Chét lgng Nong Lam san va Thity san/ Ministry of Agriculture - National Agro — Forestry - Fisheries Quality Assurance Department, B§ Cong Thuong -
Ministry of Industry and Trade of The Socialist Republic of Vietnam. =

SUKHAC BIET TU CHAT LUQNG D[CH V{) VA CHUYEN MON

No. Document; QTCL-13/BM02
Version: 09 MAKING DIFFERENCES FROM QUALITY OF SERVICES AND KNOWLEDGE

Date of issue: 18/08/2023
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CONG TY TNHH PHAN TiCH KIEM NGHIEM VIET TIN

il
VIET TIN TESTING CO., LTD S,

PTN & VP Nhn méu: 86 39A, Dutmg s6 4, P.BInh Tri Dong B, Q.Binh Tan, T, oM JIBCHRGR @5 ‘b

Laboratory & Officc: No.39A, 4" street, Binh Tri Dong B ward, Binh Tan district, HCM city ’szl\?\ o , ‘a%. ,;}

Viét Tin =

KIEM TRACHATLUONG | Tel: (028) 39158936, (028) 3827 7986 Fax: (028) 3824 7013 HAd 101 vl
g m

_J) Email: ktclviettin@gmail.com Web: kicmnghiemviettincom
Sb/ No: 2753.2404/KQ-VTT

Mi s6/ Code: KH.1043/09312404

Ma sb maw/ Sample code: 09312404-13

Trang/ Page: 2/2

KET QUA THU NGHIEM
TESTING REPORT

[STT/ | CHI TIEU THUNGHIEM/ | PHUONG PHAP PHAN TiCH/ | KET QUA/ | PON V[ TiNfy |
No. PARAMETERS TESTING METHOD RESULT UNIT
Khéng phét hién
9 [ Chi/ Lead (Pb) AOAC 999.11 Not detected mg/kg
(LOD=0,01)
Khong phat hién
10 | Arsen/ Arsenic (As) ) AOAC 986.15 Not detected mg/kg
| (LOD=0,05)
Khong phét hién
11 Thay ngan/ Mercury (Hg) AOAC 974.14 Not detected mg/kg
(LOD=0,015)
Khong phat hién
12 | Cadmi/ Cadmium (Cd) (*) AOAC 999.11 Not detected mg/kg
(LOD=0,0015)
Khong phat hién
13 | Ochratoxin A ) SOP.01-363 : 2022 Not detected ng/kg
(Ref. AOAC 2004.10) (LOD=0,2)

Ghi chi/ Notes:
Ket qua chi c6 gié trj trén mau thi/ The results are valid only for testing sample.
Tén mau theo khach hang yéu cau/ Name of samples as the client’s requirement.
Thoi gian luu mAu: 5 ngay ké tir ngdy tré két quy/ Time-limit of storage: 5 days from reporting date. )
LOD: Gi6i han phat hién / LOD: Limit of Detection. Két qua dugc biéu thj < 1, < 10 CFU/don vi tinh khi khong ¢o khudn
lac moc trén dia/ The expression of results is less than 1 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 gui nha thdu phy/ (s/c): ltems are tested by subconiractor

PHU TRACH CHAT LUQNG
QUALIJY MANAGER

N, 5 Y
ThS. Huynh Ngoc Trudng h{ guyen Vin Tam

PTN dugc chi dinh bsi/ Lab. designated by: B§ Y Té - Cyc An toan Thye phiin/ Ministry of Health - Agency of Food Safety; B) NN&PTNT - Cyc Quin 1y
Cl'fﬁ't lugng Nong Lam sin va Thiy san/ Ministry of Agriculture - National Agro — Forestry - Fisheries Quality Assurance Department, B) Cong Thuong —

Ministry of Industry and Trade of The Socialist Republic of Vietnam,
No. Document: QTCL-13/BM02 SUKHAC BIET TU CHAT LUQNG D]CH VY VA CHUYEN MON

Version: 09 MAKING DIFFE, (.
S e DIFFERENCES FROM QUALITY OF SERVICES AND KNOWLEDGE




Mat trudc Mat sau
72 mm 45,5 mm

Y
A

100 mm

Pén tir Cdu D&t ndi dugc coi 13
thién duting cia ca phé Arabica
chdt lugng cao tai Viét Nam.
Nhimg nét huong cla Arabica 5 sé
khién ban cam thdy luu luyén va
lang lang nhu dang lg limg & mgt
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v, N BEST BEFORE
LV | sINGLE ORIGIN

D0 RANG SO’ CHE HUONG VI
Roast level Process Key notes
VA - DAM uoT RUQU, SO-CO-LA
Medium - Dark Wash Wine, Chocolate

ARABICA - CAU PAT, LAM BONG

MADE IN VIET NAM
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