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BAN TU CONG BO SAN PHAM
S6: 02/2020/TIENS

I. Thong tin vé t6 chirc, c4 nhan cong bo san pham

Tén t6 chirc, ¢4 nhan : Céng ty TNHH Thién Su Viét Nam
Dia chi: L6 XN 23, KCN Dai An, Phudng T& Minh, Thanh Phd Hai Duong, Tinh Hai Duong,
Viét Nam.

Pién thoai: 0220 355 5789 Fax: 0220 355 5781

Mi s6 doanh nghiép: 0800480475

S6 gidy chimg nhén co s& du didu kién ATTP: 109/2020/ATTP-DKCN
Ngay céap: 10/09/2020 Noi cép: Chi Cuc ATVSTP- S¢ 'y t& Hai Duong
II. Théng tin vé san phim:

1. Tén sin pham: CA PHE TRUNG THAO (CORDY CAFE)

2. Thanh phén: Non-dairy Creamer, Duong, Maltodextrin, Ca phé hoa tan(13%), Trung thao
(0.63%), Chiét xuat nhan sam, Chiét xuit cau ky tir, Chiét xudt linh chi, Mudi, Huong ca phé.

3. Thoi han sit dung san pham: 24 thang ké tir ngdy san xuét.

NSX, HSD xem trén vo hop.

4. Quy cach dong goéi va chit liéu bao bi:

- Quy cach dong goi: - Khéi lugng tinh: 192g(16g/g6i x12 goi/ hop
- Khéi lugng tinh 1 goi: 16g +10%

- Chat lidu bao bi: San phim dugc dong tryuc tiép trong bao bi mang phurc hop, dam bao
vé sinh an toan thyc pham theo quy dinh cia BYT. Bén ngoai 1a hop gidy, c6 in noi dung
theo quy dinh.
5. Tén va dia chi co sé san xuét san pham:
- San xudt tai: Cong ty TNHH Thién Su Viét Nam
- Pia chi san xuét: Lo XN 23, KCN Dai An, Phuong Tt Minh, Thanh Phd Hai Duong,
Tinh Hai Duong, Viét Nam.
III. MAu nhin san phim




Nhian san pham c6 ndi dung phi hop véi nghi dinh 43/2017ND-CP ngay 14/4/2017 vé nhin
san phdm ( Mau nhan san pham dy kién dinh kém).
IV. Yéu cau vé an toan thwe pham.
Té chtre, ca nhan san xuét, kinh doanh thuc pham dat yéu cAu vé an toan thuc pham theo:

- Ban tiéu chuén nha san xudt sé: 02/2020-Thién Su (ban tiéu chudn k¥ thuat nha san xuét dinh
keém).
- QCVN 8-1:2011/BYT: QCKTQG déi véi gi6i han 6 nhiém déc td vi ndm trong thuc pham.
- QCVN 8-2:2011/BYT: QCKTQG déi véi giéi han 6 nhidm kim loai ning trong thyc pham..

g

Chiing t6i xin cam két thuc hién dy dia cac quy dinh cta phap luat vé an toan thuc _ o
|
phim va hoan toan chiu trach nhiém v& tinh phap 1y ctia hd so céng b va chét lugng, an toarn

thuc pham dbi véi san phdm da cong bo.

Hai Duong, ngay 03 thang 11 nam 2020
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Cong ty TNHH Thién Sw Viét Nam

BAN TIEU CHUAN SAN PHAM
S6: 02/2020-Thién Sw

1. Tén sin phim: CA PHE TRUNG THAO (CORDY CAFE)

2. Tén, dia chi co' c& sdn xuit:
San xuét tai: Cong ty TNHH Thién Su Viét Nam
Dia chi: L6 XN 23, KCN Dai An, Phuong T Minh, Thanh Phé Hai Duong, Tinh Hai
Duong, Viét Nam.
3. Trang thai sian phﬁm:
- Trang thai: Dang bdt, khong von cuc.
- Mau sfic: Mau néu dic trung ctia san phim.

- Mui: Mui thom dic trung cia san pham, khong cé mui la.

1
- Vi: Bac trung, khéng ¢6 vi la. e
G
4. Thanh phs’in ciu tao: I
Non-dairy Creamer, Pudng, Maltodextrin, Ca phé hoa tan(13%), Trung thao (0.63%), Chiét
xuét nhan sim, Chiét xudt cau ky tir, Chiét xuét linh chi, Mubi, Huong ca phé. L
H.
5. Chi tiéu chét lwgng theo yéu cau ky thuit: ]
C
(]
STT Tén chi tiéu Pon vi tinh Mike cong bd P
T
1 | Ham luong Protein g/100g 3.51+£20% o
2 | Ham lugng Chat béo g/100g 10.7£20%
3 | Carbohydrate g/100g 81.6+20%
4 | Ham luong chit xo 2/100g =07
5 Ning luong keal/100g 437+20%

6. Chi tiéu kim loai niing:

ST Tén chi tiéu Pon vi tinh Mikc cong bo

1 Ham Iuong Asen (As) mg/kg <1.0




2 Ham lugng Chi (Pb) mg/kg <2.0
3 Ham lugng Cadimi (Cd) mg/kg <1.0
4 Ham lugng Thuy ngan(Hg) mg/kg <0.05
5 | Ham luong dong (Cu) mg/kg <30
7. Chi tiéu vi sinh:
STT Tén chi tiéu Pon vi tinh Mikc cong bd
1 | Tong s6 VSVHK Cfu/g <10000
2 E.coli Cfu/g <3
3 Coliform Cfu/g <10
4 Cl.perfringens Cfu/g <10
5 Téng s6 bao tir nAm men, nim moc Cfu/g <100
8. Pjc to vi nam:
STT Tén chi tiéu Pon vi tinh Mikc eong bd
1 Ham lugng Ochratoxin A ng/kg <10

9. Huéng dan sir dung, bio quan:
* Cach pha ché:

- Duing néng: Hoa 1 géi véi 70-75ml nuée néng (80°C-100°C), khudy déu va thudng thirc.

- Ding véi d4: Hoa 2 géi v6i 70-75ml nude nong (80°C-100°C), khudy déu, thém da va
thudng thic.

- C6 thé tang giam luong nudc tiy thude vao so thich udng dam nhat.

* Bao quan: Noi kho rdo, thoang mét.

10. Chit liéu bao bi, quy céch dong goi:
- Quy cach dong géi: - Khéi lugng tinh: 192¢(16g/g6i x12 g6i/ hdp

- Khdi luong tinh 1 goi: 16g £10%
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- Chét liéu bao bi: San phdm duoe dong truc tiép trong bao bi mang phte hop, dam bao vé
sinh an toan thuc phim theo quy dinh cia BYT. Bén ngoai 1a hop gidy, ¢6 in ndi dung theo
quy dinh.



11. Thoi han sir dung:

Han sir dung: 24 thang keé tir ngay san xudt. NSX, HSD xem trén v6 hop.

Hai Duong, ngay 02 thang 10 nam 2020

PHO TONG GIAM BéC
XING WEN GANG
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Théng tin dinh dudng / Nutrition information
Per100g _Per serving(16g)
Néng lugng / Energy 437kcal  69.9kcal

“Chit béo Fat 0.7 1.7 e _.aauﬂ:u:ua.
Carbohydrate 81 %n Ew Wvﬁaﬂﬁﬁzﬁ»ﬂn%.ﬁﬁsga; ;
_Chatxa/ DietaryFiber 3379 0.59 Thanh phd Hai Duong, Tinh H3i Dung, Vigt Nam
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*  CAPHE
TRUNG THAO

%,

%fer taste Smarte®
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_ Thanh phén: Non-Dairy Creamer, Buting, Maltodextrin, (3 Céch pha ché/Usage:

. Phéhoatan (13%), Tring thio (0.63%), Chiét xudt nhan s3m,  -Diing néng: Hoa 1 gdi vdi 70-75 ml nudc néng (80°C - 100
- Chiét xudt ciu ky t, Chiét xudt linh chi, Mudi, Huong ca phé.  Use hot: Dissolve 1 sachet with 70-75 ml of hot water (80°C~
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CORDY CAFE

Ingredient: Non-Dairy Creamer, Sugar, Maltodextrin, Instant ~ -Diing véi d: Hoa 2 géi vdi 70-75 mi nuéc néng (80°C- 1
coffee (13%), Cordyceps Sinensis (0.63%), Ginseng extract, Goji  Use with ce: Dissolve 2 sochets with 70-75 mi of hot water

extract, Ganoderma extract, Salt and coffee flavor nu.ymﬂ:m:ounﬁwaﬁq_ﬁ:&nggﬁo&
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Thinh phin: Non-Dairy Creames, Bubmg, Maltodextrin, 3 |
phé ha tan (13%), Triing thio (0.63%), Chiét xudt nhin i
sam, Chist wut ciu kj 1k, Chigt xudt linh chi, Mudl, Huong

i phé.

Ingredient: Non-Dairy Creamer, Sugar, Maltodextrin, inslant
coffee(13%), Cmd;n:eps Shmdsw 6]9& Glmmg extroct, Gaji |

extract,
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CORDY CAFE

Cikch pha chéilsage:
-Diing nong: Hoa 1 géi wi 70-75 mi nude ndng (BOMC - 100 °C), khudy 8éu v thulng thic.
Use hot: Dissodve 1 sachet with 70-75 mi of hot water (80°C - 100°C], stir and enjoy.

-Diing wii d: Hba 2 gl vl 70-75 mi nuidic ndng (B0°C - 100°C), khusdy déu, thém 84 vi thudng thic
U'se with ice: Dissolve 2 sachets with 70-75 mi of hot weter (80°C - 100°C), stir, add ice and enjoy. ;
€6 thié tang hode gidm lugng e tly thudc vio s thich udng dm nhat.
You can increase or decrease the amount of water depending on your taste.
Bio quan / Storage:

Bio quéan nai khi rao, thoang mat Meep in a cool and dry place.

Han sif dyng: 24 thing ké tir ngay sdn xust.

Expiry Date: 24 months from the date of manufacture,
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