CONG HOA XA HOI CHU NGHiA VIET NAM
Doc 1ap - Ty do - Hanh phiic

BAN TU CONG BO SAN PHAM
S6: 04/Thién Su/2025

I. Théng tin vé td chire, ¢4 nhan cong b6 san phim

Tén t6 chirc, ¢4 nhan : Céng ty TNHH Thién Sw Viét Nam

bia chi: L6 XN 23, KCN Dai An, Phudng Tt Minh, Thanh Phé Hai Phong, Viét Nam,
Dién thoai: 0220 355 5789

Mi s6 doanh nghiép: 0800480475

86 gidy chimg nhan co s& dii didu kién ATTP: 272/2023/ATTP-CNPK

Ngay cip: 05/09/2023 Noi cip: Chi Cuc an toan vé sinh thyc phdm Hai Duong
II. Théng tin vé sin phim:

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

2. Thanh phin:

Non-dairy Creamer, Duong, Maltodextrin, Ca phé hoa tan(13%) Bot dong trung ha thao

(0 63%), Chiét xuit nhan sam, Chiét xuit cau ky ti, Chiét xuét linh chi, Mudi, Huong ca phé
tong hop ding trong thue pham.

3. Thoi han s dung san pham: 24 thang ké tir ngdy san xuét.
NSX, HSD xem trén v6 hop.
4. Quy cach déng goi va chit liéu bao bi:
- Quy cach déng goi: - Khéi lugng tinh: 192g(16g/gdi x12 gbi)/ hop
- Khoi lwong tinh 1 goi: 16g
- Chét liéu bao bi: San pham duoc dong truc tiép trong bao bi mang phtrc hgp, dam bao
v¢ sinh an toan thyc pham theo quy dinh ctia BYT. Bén ngoai 1a hop gidy, c6 in ndi dung
theo quy dinh.
5. Tén va dia chi co' s¢ san xuat san phim:
- Sén xuét tai: Cong ty TNHH Thién Su Viét Nam

- Dia chi san xuit: Lo XN 23, KCN Dai An, Phuong Tt Minh, Thanh Phd Hai Phong, Viét
Nam.

ITII. MAu nhin sian pham ,
Nhian san phim ¢6 noi dung pht hop véi nghi dinh sb 43/2017ND-CP ngay 14/4/2017 va
s6 111/2021/ND-CP vé nhan hang héa. ( Mau nhan san pham du kién dinh kem).

IV. Y&u cau ve an toan thye pham.




T4 chire, c4 nhan san xuit, kinh doanh thuc pham dat yéu cau v& an toan thue phidm theo:

va hoan toan chju trach nhiém vé tinh phap 1y cia hd so cong bd va chét lu&%%%
{ NAM,
pham doi véi san pham da cong bo.

2\ VIET NAM %/ . .
Mo o™ PHO TONG GIAMBOC

NGUYEN BA THUYEN



Cong ty TNHH Thién Sw Viét Nam

BAN TIEU CHUAN SAN PHAM
S6: 04/Thién Sw/2025

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

2. Tén, dia chi co c¢& san xuit:
San xuét tai: Cong ty TNHH Thién Su Viét Nam
bia chi: L6 XN 23, KCN Dai An, Phudng T Minh, Thanh Phé Hai Phong, Viét Nam.

3. Trang thai sin phim:
- Trang thai: Dang bét.
- Mau séc: Mau nau dic trung clia san phim.
- Mui: Mui thom d3c trung ctia san pham.

- Vi: Bic trung cia san phim.
4. Thanh phin ciu tao:

Non-dairy Creamer, Dudng, Maltodextrin, Ca phé hoa tan(13%), Bot dong trung ha thao
(0.63%), Chiét xuat nhan sam, Chiét xudt cau ky ti, Chit xuét linh chi, Mudi, Huong ca phé
tong hop dung trong thuc phim.

5. Chi tiéu chat lwgng theo yéu ciu ky thuat:

STT Tén chi tiéu Pon vi tinh Miic cong bd
1 Nang luong keal/100g 437 £20%
2 | Ham luong Chét béo g/100g 10.7 £ 20%
3 Ham luong Carbohydrate g/100g 81.6 = 20%
4 Ham lugng Protein g/100g 3.8+20%
S Ham luong Natri mg/100g <200
6 | Ham luong Pudng tong s6 g/100g 48 +20%

6. Chi tiéu kim loai niing ( Ciin cir theo QCVN 8-2:2011/BYT: QCKTQG dbi véi gid¢i han 0
nhiém kim loai ning trong thwe phim):

STT Tén chi tiéu Pon vi tinh Miic cong b
1 Ham luong Asen (As) mg/kg <1.0
2 Ham luong Chi (Pb) mg/kg <2.0
3 Ham lugng Cadimi (Cd) mg/kg <1.0




4 Ham lugng Thiy ngan(Hg) mg/kg <0.05
7. Chi tiéu vi sinh:
STT Tén chi tiéu Pon vi tinh Mike cong bd
1 | Téng sb vi sinh vat hiéu khi Cfu/g <10000
2 E.coli Cfu/g Khong dugc co
3 Coliforms Cfu/g =10
4 Clostridium perfringens Cfu/g <10
5 Téng s6 nAm men va ndm méc Ctu/g <100

8. Poc td vi nam ( Ciin cir theo - QCVN 8-1:2011/BYT: QCKTQG i véi gi6i han 6 nhiém

doc to vi nAm trong thwe phim):

STT Tén chi tiéu Pon vi tinh Mike cong bd

1 Ham lugng Ochratoxin A ng/kg <10

9. Hwéng din sir dung, bao quan:
* Céch pha ché:

- C6 thé tang hodc giam lugng nudce tuy thude vao sé thich uéng dam nhat.
* Bao quan: Noi kho rdo, thoang mat.
10. Chit li¢u bao bi, quy cdch déng goi:

- Quy c4ch déng goi: - Khéi lugng tinh: 192¢g(16g/g61 x12 gbi)/ hop
- Khéi luong tinh 1 goi: 16g £9%

- Chét liéu bao bi: San phim duoc dong truc tiép trong bao bi mang phirc hop, ddm bao vé sinh an
toan thuc pham theo quy dinh ctia BYT. Bén ngoai 1a hop gidy, c6 in ndi dung theo quy dinh.

11. Thoi han st dung:

Han sir dung: 24 thang ké tir ngdy san xuét. NSX, HSD xem trén vé hop.

PHO T~6NG GIAMBPOC
NGUYENBA THUYEN
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Céng ty TNHH Thién Su'Viét Nam
Manufacturer: Tiens Vietnam Co,, Ltd.

Thanh phén: Non-dairy Creamer, Dudng, Maltodextrin, Ca
phé héa tan(13%), Bot dong tring ha thae (0.63%), Chiét
xudt nhan sam, Chiét xuét cau ky td;, Chiét xudt linh chi, Mudi,
Huong ca phé tdng hop ding trong thuc phém.

Ingredient: Non-dairy Creamer, Sugar, Maltodextrin, Instant
coffee (13%), Cordyceps powder (0.63%), Ginseng extract, Goji
extract, Ganoderma extract, Salt, coffee flavor.

Doanh nghiép san xuét va chiu trach nhiém vé chét lugng san pham:

Dia chi: L6 XN 23, KCN Dai An, Phudng Ti Minh, Thanh PhS Hai Phong, Viét Nam.
Address: Lot XN23, Dai An Industrial Zone, Tu Minh Ward, Hai Phong City,Viet Nam.

San xuat tai Viét Nam / Made in Vietnam

Céch pha ché/Usage:

-Diing néng: Hoa 1 g6i v6i 70-75 mi nudc ndng (80°C
Use hot: Dissolve 1 sachet with 70-75 mi of hot water (80

-Duing véi d4: Hoa 2 géi véi 70-75 mi nudc néng (80°C
Use with ice: Dissolve 2 sachets with 70-75 ml of hot water (
C6 thé ting hodc gidm lugng nudc tly thudc vao s thig
You can increase or decrease the amount of water depen
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Doanh nghiép san xudt va chiu trach nhiém vé chit lugng sdn pham: Bao quan / Storage:

C6ng ty TNHH Thién SuViét Nam Bdo quén nai kho rao, thoang mat
Manufacturer: Thien Su Viet Nam Co, Ltd /Keep in a cool and dry piace

Bia chi: L6 XN 23, KCN Dai An, Phuaing Tt Minh, Thanh Phé Hai Phong, Viét Nam. Han sif dung: 24 thang ké tir ngay san
Address: Lot XN23, Dai An Industrial Zone, Tu Minh Ward, Hai Phong City, Viet Nam. Expiry Date: 24months from the date o

Sa&n xuét tai Viét Nam / Made in Vietnam manufacture.
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Thanh phan: Non-dairy Creamer, Budng, Maltodextrin, Ca  Céch pha ché/Usage:
phé hoa tan(13%), Bot dong trung ha thao (0.63%), Chiét -Diing néng: Hoa 1 géi véi 70-75 mi nudc noéng (80°C
xudt nhan sam, Chiét xudt cau ky td, Chiét xuétlinh chi, Mugi,  Use hot: Dissolve 1 sachet with 70-75 mi of hot water (80°C- 1§
Huong ca phé téng hop duing trong thuc phim. -Dung v6i da: Hoa 2 g6i v6i 70-75 ml nudc néng Amoo@ 0
Ingredient: Non-dairy Creamer, Sugar, Maltodextrin, Instant Use with ice: Dissolve 2 sachets with 70-75 ml of hot wate

coffee (13%), Cordyceps powder (0.63%), Ginseng extract, Goji ma the @6 hogc QWB En:m: nudc ty z_\:on <wm s
extract, Ganoderma extract, Salt, coffee flavor. ou can increase or decrease the amount of water ,,
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BOQ Y TE/ MINISTRY OF HEALTH

VIEN KIEM NGHIEM AN TOAN VE SINH THUC PHAM QUOC GIA
" NATIONAL INSTITUTE FOR FOOD CONTROL (NIFC)
Tru s chinh/ Head Office: 65 Pham Thdn Dudt, Phuong Phit Dien, Thanh pho Ha Ngi, Viét Nam
Diém tiép nhdn yéu cau 1/ Service Office 1: Phong A102, Céng B Cang Cat Ldi, S6 1295B duong Ngz4})é1 Thi Pinh, Phuong Cat Ldi, TP. HCM, Viét Nam
Piém tiép nhdn yéu cau 2/ Service Office 2: S6 1 Ngéo Quyén (ddi dién 744 Lé Thanh Tong), Phucng Dong Hai, Thanh pluf Hai Phong, Viét Nam
Hotline: 085 929 9595 Email: vkn@nifc.gov.vn Website: http://www.nifc.gov.vn

S6" 63877/PKN-VKNQG PHIEU KET QUA KIEM NGHIEM
TEST REPORT

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

2. Ma s6 mau: 092515589/DV.2

3. M6 t& mau: Nguyén hop, 192 g/hdp (16 g/géi x 12 géi/hdp). S6 luwgng: 1.
S8 16: LA5091599A. NSX: 15/09/2025 - HSD: 14/09/2027

4. S6 lugng mau: 01 mau

5. Thdi gian lvu mau: Khéng cé mau luu

6. Ngay nhan méu: 18/09/2025

7. Thoi gian thir nghiém:  18/09/2025 - 28/10/2025

8. Noi glri mau: CONG TY TNHH THIEN SU VIET NAM

Dia chi: L6 XN23, Khu cong nghiép Dai An, Phuong Tw Minh
Thanh phd Hai Phong, Viét Nam

9. K&t qua thir nghiém: Cac chi tiéu Héa ly va Vi sinh véat
STT "Tén chi tiéu Don vi Phurong phép they Két qué
* i ; KPH
9.1* | Clostridium perfringens CFU/g TCVN 4991:2005 (LOD: 1)
9.2* | Coliforms CFU/ TCVN 6848:2007 KpH
' g ' (LOD: 1)
9.3* | E. coli CFU/ TCVN 7924-2:2008 KPH
<15 d ‘ (LOD: 1)
g4+ |TONgsEndmmenvandm | opy TCVN 8275-2:2010 KRH
" I méc g ‘ (LOD: 1)
9.5* | Téng s6 vi sinh vat hi€u khi CFU/ TCVN 4884-1:2015 KPH
' g : g ' (LOD: 1)
. | Ham luvgng Carbohydrat
9.6 (khong bao gom chét xo) g/100g AOAC 2020.07 69,5
9.7* | Ham lwgng Chat béo g/100g NIFC.02.M.04 10,9
Ham lwong Pudng téng so
: NIFC.02.M.
9.8* | (fructose, glucose, galactose, | g/100g :L:ISL%Z RID1 2 39,2
sucrose, maltose, lactose) ( RID)
9.9* | Ham lugng Protein g/100g NIFC.02.M.03 3,88
Nang lugng (tinh tir Protein,
9.10 | Chat béo, Carbohydrate kcal/100g NIFC.02.M.06 392
khéng bao gom xo)

1. Cdc ket qua thi nghiém ghi Zmrggphié:u nay chi cé gid tri doi v6i mau thi nghiém/ This report is only valid for the above sample. ) i
2. Khong duoc trich dan mot phan phiéu két qua kiém nghieém néu khong co sw dong y bang van ban cua Vién Kiem nghiém an toan vé sinh thuc pham quoc gia/
This test report shall not be reproduced parily without the written approval of NIFC.
3. Théng tin vé mau va khdch hang dwoc ghi theo yéu cau cua noi giki mau/ Information of sample and customer is written as cusiomer s request.
4. (%) Phép thir duoc cong nhan phic hop theo yéu cau cua ISO/IEC 17025/ Method is accredited in accordance with ISO/IEC 17025. Trang 1/2
5. Khong nhdn khiéu nai trong trieong hop khong cé mau heu hoge hét thoi han heu mau theo quy dinh/ Complaints shall not be resolved in case the storage sample

is unavailable or out of storage time.



BO Y TE/ MINISTRY OF HEALTH
VIEN KIEM NGHIEM AN TOAN VE SINH THU'C PHAM QUOC GIA
NATIONAL INSTITUTE FOR FOOD CONTROL (NIFC) =

Tru 56 chinh/ Head Office: 65 Pham Thdn Dudt, Phuong Phii Dién, Thanh phé Ha Ngi, Viét Nam N
Piém tiép nhan yéu cau 1/ Service Office 1: Phong A102, Cong B Cang Cat Lai, S6 1295B duwong Nguyén Thi Dinh, Phwong Cat Lai, TP. HCM, Viét Nam
Diém tiép nhan yéu cau 2/ Service Office 2: 86 1 Ngé Quvén (doi dién 744 Lé Thanh Téng), Phwong Pong Hai, Thanh phé Hai Phong, Viét Nam

Hotlne: 0359299395 Bmait: in@nifegovn____ Website: ip: /i gov
STT Tén chi tiéu Don vi Phuong phdp the Két qud
9.11* | Ham luwgng Ochratoxin A Ha/kg N(Ifg_&dfsxﬂgfs (L (;(DP;Ho, 5)
9.12* | Ham lugng Arsenic mg/kg AOZ\C(.:‘,PZ- CI:/}ISS)'O1 0,046
9.13* | Ham lugng Cadmi mg/kg AOZ\S:(':/‘IISS).M 0,016
9.14* | Ham luwgng Chi mg/kg AO'(AI‘SPZ_(SSS)'O‘I 0,034
9.15* | Ham luwgng Natri mg/100g NI(TSP??)!S;Q 124
9.16* | Ham lugng Thay ngéan mg/kg AO,(OI\CC;: ;‘;01 ’ L ngg' 004)

Ghichu:  KPH - Khéng phat hién (ngh/a la dudi ngu'dng phat hién cda phuong phap thi-LOD)
Phuong phap NIFC.02.M. 13 (HPLC-RID) duoe cbng nhén phu hop vdi yéu cdu cia
TCVN ISO/IEC 17025:2017 dbi vdi chi tiéu: Glucose, Fructose, Sucrose, Lactose, Maltose.
Ha Nobi, ngay 28 thang 10 nam 2025
TUQ.VIEN TRUONG
TRUONG KHOA

/NGHIENQ\;U VA PHAT TRIEN

Vith :
\w N\FH\‘ M Yo\

c AN x QAN VE SINTUE
Sy we b ”\M
‘\\\ UHOC G/

S Cao Céng Khanh

1. Cdc két qua thi nghiém ghi lrungphzeu nay chi cé gia tri dsi Voi méu thi n;hlem/ This report is only valzdfw the above sample.
2. Khéng dwgc trich dan mgt phan phiéu két qua kiém nghiém néu khong co sw dong y bang van ban ciia Vién Kiém nghiém an todn vé sinh thue phdm quéc gia/
This test report s shall not be reproduced partly without the written approv val of NIFC.
3. Théng tin vé mau va khdach hang dwoc ghi theo yéu cau cia noi gt mau/ Information ofsample and customer is written as customer s request.
4. (*) Phép thir dwgc cong nhan phi hop theo yéu cau cia ISO/IEC 17025/ Method is accredited in accordance with ISO/IEC 17025. Trang 2/2
5 Khong nhdn khiéu nai trong truong hop khong cé mau heu hodc hét thoi han luu mau theo quy dinh/ Complaints shall not be resolved in case the storage sample

is unavailable or out of storage time.



