CONG TY CO PHAN CONG HOA XA HQI CHU NGHIA VIET NAM

VINACAFE BIEN HOA Poc 1ap — Tu do — Hanh phic
Sé: . ANG/ LM/ VE. oV Bién Hoa, ngay 15 thdng I{ ndm 2018
THONG BAO

Vé viéc bo sung mau nhan

Kinh gtti: Chi Cuc An Toan V¢ Sinh Thwe Phim — S6' Y Té Pdng Nai

Cong ty c¢b phan Vinacafé Bién Hoa (“Céng ty”) gti 16i cam on dén su hd tro cia
Chi Cuc An Toan Vé Sinh Thuc Phadm — S¢' Y Té Pdng Nai (“Quy co quan”) trong thoi
gian qua.

Cong ty ching t6i la doanh nghiép san xuét san phim CA PHE HOA TAN 3
TRONG 1 — WAKE-UP CAFE HUONG CHON di dugc Quy co quan cip Gidy xéc
nhdn cong bd phu hop quy dinh an toan thuc phém s6 125/2016/YTDN-XNCB ngay
17/5/2016 (dinh kem)

Bing Cong van nay theo Piéu 5 Nghi dinh 15/2018/NP-CP Céng ty chung t6i
thong béo vé viéc bd sung miu nhan 2061 17g ¢ céc thong tin madi nhu sau:

- Bb sung ndi dung:
(1) Danh riéng cho thij truong Viét Nam, khong danh cho xudt khau.
Exclusively for sale in Vietnam. Exports are not authorized.

(1) Logo Vietnam Value

(111))  The coffee innovator

(iv)  BO sung thong tin ma s6 ma vach

Céc ndi dung ghi nhan bét budc trong hd so cong bd giit nguyén khong doi.

Chan thanh cam on Quy co quan hd trg tiép nhan va luu trir thong tin san phim,
tao diéu kién cho Cong ty san xuét kinh doanh phuc vu nguoi ti€u dung

Tran trong.
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CONG HOA XA HOI CHU NGHIA VIET NAM
Déc lap - Tu do - Hanh phic
BAN CONG BO PHU HQP QUY DINH AN TOAN TH UC PHAM
S§6: 06:2016/BH16

Tén 16 chire, ¢4 nhan; C ong ty CO phan Vinacafé Bién Hoa

Dia chi: Khu cong nghiép Bién Hoa 1, phuong An Binh, thanh phé Bién Hoa, tinh Déng Nai, Viét Nam
Dién thoai: (061) 383 6554 Fax: (061) 383 6108
CONG BO:

San pham: CA PHE HOA TAN 3 TRONG | — WAKE-UP CAFE HUONG CHON

Xudt x{: san xuit @l

D: Cong ty Cé phin Vinacafé Bién Hoa

Khu cong nghi¢p Bién Hoa 1, phudng An Binh, thanh phé Bién Hoa, tinh Déng Nai, Viét Nam

Phi hop véi quy dinh an toan thue pham:

L. QCVN 8-1:201 1/BYT ngay 13/01/2011 - Quy chuin k¥ thudt québce gia ddi voi 2idi han 6 nhiém

doc 6 vi ndm trong thue phfim

2. QCVN 8-2:201/BYT ngay 13/01/2011 - Quy chuén ky thudt quoc gia déi vai gidi han 6 nhidm
Kim loai ning trong thu’c phém,

3. Quvét dinh 46/2007/QD-BYT ngay 19/12/2007 vé Q‘u'\; dinh gidi han t&i da 6 nhidm sinh hoe va
héa hoc trong thuc pl"sém V

4. Thong tu lién tich sb 34/2014/TTLT-BYT B\Ni’l NT-BCT ngay 27/10/2014 — Hudng dan ghi

nhan hang hoa déi véi thuc pham, phu gia thue phiam va chét hé tro ché bién thue pham bao 20i

siin,

5. Thong twsd 27/2012/TT-BYT ngay 30/11/2012 — Huéng dén vige quan 1y phy gia thue pham

6. Thong tu sé 08/2015/TT-BYT ngay 11/05/2015 Stra déi, bé sung mot s& quy dinh cia théng tr o
27/2012/T1

I“BYT ngay 30 thang 11 nam 2012 cua Bo truomg Bo Y 1é huéng dén viée quan Iy phu
gia thuc pham :

Chung 16i xin cam két thue hién ché do kiém tra va kiém nghiém dinh ky theo quy dinh hién hanh va
hoan toan chiu trach nhiém vé tinh phu hop ctia san pham da cong bb.

Bién Ho wﬂg‘m* v«\\:ﬁ thang 05 npam 2016
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BAN THONG TIN CHI TIET VE SAN PHAM

SO KE HOACH VA DAU
TU TINHDONG NAI

NHOM SAN PHAM
CA PHE

TCCS $6: 06:2016/BH 16

CONG TY CO PHAN
VINACAFE BIEN HOA

CA PHE HOA TAN 3 TRONG | —
WAKE-UP CAFE HUONG CHON

C6 hicu lue trng

y  thang
nam 2016

1. Yéu ciu k¥ thuit:

1.1 Cic ¢hi tiéu cam quan:

- Trang thai: Hat min dé tan khéng von cuc.

- Mau sac: Tong thé mau nau nhat.

- Mui: Thom ngon, huong ca phé rd rét,

- Vi D#c mung.

1.2. Cdc chi tiéu ky thudt chii yéu:

TT Tén chi tiéu Don vi tinh Mite edng b
E Ham luong am % khéi luong <5,0
2 Ham luong caffeine % khbi lugng ' > 0.25
3 7| Ham luong protein % khéi lugng 225
4 Ham lugng béo % khéi lugng > 10,0
5 Ham luong carbohydrate % khdi lugng - 2600

1.3. Cic chi tiéu vi sinh vt (theo Quy dinh gidt han 161 da 6 nhiém sinh hoe va hoa hoc trong thyc

pham, ban hanh kém theo Quyét dinh sé 46/2007/QD-BYT ngay 19 thang 12 nam 2007 cua Bo trudng

BO Y 1€ khong co quy dinh gid¢i han t6i da cac cf

i tiéu veé vi sinh dbi v&i nhém san pham ca phé)

T Tén chi ticu Don vi tinh Mure toi da
I Tong s6 bao tir ndm men, ndm méde CFU/g 10°
2 Tong S vi sinh vat hiéu khi CFU/g 10!

Lod

| Escherichia coli

CFU/g <o

hoiic MPN/g <3

4 Coliforms

CFU/g 10

LA

Staphvlococcus aureus

CFU/g 10

6  Clostridium perfringens

CFU/g 10

3

| Bacillus cereus

i

CFU/
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1.4. Ham lugng kim logi ning (ap dung theo QCVN 8-2:201 I/BYT Quy chuan ky thuat quoc gia dbi

voi gidi han & nhiém kim loai nang trong thue pham, ban hanh kém Thong tr s6 02/201 1/TT-BYT

ngay 13 thang 01 nam 2011 cia BO trudng B Y 1¢ danh cho nhom san phim ca phé):

I Tén chi tiéu Don vi tinh Mikc toi da
| Ham luong chi (Ph) mg/kg 2.0
2 | Ham luong arsen (As) mg/kg 1,0
3| Ham lugng cadmi (Cd) mg/kg 1,0
4 | Ham luong thuy ngan (Hg) mg/kg 0,05

1.5 Ham lwgng djc 16 vi nim (4p dung theo QCVN 8-1:2011/BYT Quy chuan k¥ thuat quoc gia doi
vOi gidi han 6 nhiém déc té vi ndm trong thue pham, ban hanh kem Thong tu s0 027201 1/TT-BYT

ngdy 13 thang 01 nim 2011 cua Bo trudng BO Y 1€ cho nhém san phim ca phé hoa tan (ci phé udng

fieny)
T Tén chi tiéu Don vi tinh Mire t6i da
I | Ham lugng ochratoxin A ug/kg 10

L.6. Du lwgng thube thit y, thude bio v thiee vit: phi hop theo Quy dinh gi6i han t6i da 6 nhidm sinh
hoc va hda hoe trong thye pham, ban hanh kém theo quyét dinh 46/2007/QD-BYT ngay 19 thang 02
nam 2007 cua BO Y té,

1.7. Danh muc chir phu gia sir dung:

STT Phu gia (tén khoa hoc) Chi thich
1 Dipotassium (31“'131();}3‘}65 dhate (34011)
7 Pentasodium triphosphate (4511)
3 Sodium polyphosphate (452i)

4 Mono- and di- glycerides of fatty acids (471)

3 Diacetyl tartaric and fatty acid esters of glycerol (472e)

6 Silicon dioxyde, amorphous (551)

~ed

Beta-carotene (1 60ar)

8 Caramel (150a)

&

Huong gidng tu nhién du ung trong thuc pham (1 wong ca

Huong gidng tu nhién, tong hop va nhén tao diing trong ban hop 16 do co quan nha nude Vi
thue pham (huong ca phé) Nam ¢6 thim quyen cdp.

phé chén) Theo gi6i han quy dinh trong cac vin

2. Thanh phin ciu tao:
Thanh phan: Bét kem thue Vat (glucose syrup, dau thue vat, chit 6n dinh (340ii, 4311, 452§), protein

Stta, chat nhit héa (471, 472¢), chat chéng dong vén (551), mudi, mau thire pham (160ai)j; duon g; ca

[ BF]

A )
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ohé hoa tan (10 %); malt odextrin; mau thue pham (1350a); dudng caramel: huong giong w nhién dung
f g

N

trong thuc pham (huong ca phé chén): huong gidng tu nhién, tong hop va nhén 1o dung trong thue

pham (huong ci phé); muéi,

3. Ngay san xuit va thoi han sir dung:

NSX: xem trén bao bi,

Str dung t6t nhat trude: 18 théng ké tir NSX

4. Huong dan sw dung va bio quin;
4.1, Hudng din su dung:
D¢ ¢o 1y ca phé ngon nhit

Ding néng: Hoa tan bot ¢ca phe trong maéi gdi san p!wm vai khoang 70 ml nuée nong, khuay déu va

<

thudng thi.
Dung lanh: Hoa tan bét ca phé trong
da va thudng thire
Tay chinh luong g6i (hode luong nude) theo sov thich ca phé dam nhat cua ban.
4.2. Hudng din bao quan:
Bao quan noi khd rdo, thodng mdt, tranh dé gén héa chit va san pham ¢o mui manh.
4.3. Canh bio vé sinh, an fodan:

San pham chira nguyén lidu ¢6 | 1gudn gbe tir sira.

5. Chat liéu bao bi va quy cach bao géi:

oD

- Bao bi: San pham dung trong bao bi mang ghép phice hop.

- Khbi luong tinh géi: 17

0%

- Thanh pham duoc doéng goi rong hop gidy theo quy cach: 18 g6ix17¢

6. Quy trinh sin xuit (co thuyet minh chi tiéy quy trinh san xudt): Phy lue 1

7. Noi dung ghi nhan:

7.4. Tén sin pham: CA PHE HOA TAN 3 TRONG | - WAKE-UP CAFE HUONG CHON
2. Thanh phén:

Thanh phan: Bot kem thuc vit (glicose syrup, dau thie vdt, chit én dinh (340ii, 4515 i 452i), protein

Stea, chat nhii héa (4 71, 472¢), chit c/m;zg déng vén (551), MU, méu thire ;)/?um (160ai)); dudmg; ca

phé hoa tan (10 %): amllodcxmn mau thue pham (1 50a); dudng caramel; huong mdng tu nhién dung

g 2 g6i san pham véi khoang 50 ml nude nong, khudy déu, cho thém

=i

et (4 =

Al g



<

trong thyue phim (huong ca phé chon); huong gidng ty nhién, tong hop va nhan tao dung trong thuc

pham (huong ca phé); mudi.

7.3. Khii lugng tinh:

Trén goi: Khéi luong tinh: 17 ¢

Trén bich: Khéi luong tinh: 306 g(18goix17g)
7.4. Huwéng dan sir dung va bdo quan:

Hudng dan s dung:

Dé ¢6 Iy ca phé ngon nhit

~
X

Dang néng: Hoa tan bot ca phé trong moi goi san pham véi khodne 70 m| nude néng, khuay déu va
£ £ ; I g £ E: >

thuong thie.

Dung lanh: Hoa tan bot ca phe trong 2 g6i san pham véi khoang 50 ml nude néong, khuay déu, cho thém

e

dad va thudng thic.
Tuy chinh lugng ¢6i (hodic luong nude) theo so thich ca phé dam nhat cua ban.
Huéng din bao quén:
Bao quan noi khé rio, thodng mét, tranh dé gan hoa chét va sén pham c6 mui manh.
7.5. Ngdy san xudt va thoi han st dung:
NSX: xem uén bao bi,
Su dung tét nhit trude: 18 thang ké tir NSX.
7.6. Chi tidu chir lupng chii yéu:
D4 am khong qua 5 %, ham lugng caffeine 161 thiéu 0,25 %.
7.7. Sdn xudit theo TCCS
S6: TCCS 06:2016/BH 16
86 XNCB:
7.8. Sin phéim chit lwong ciia (Logo Vinacafé BH)
Cong ty C6 phin Vinacafé Bién Hoa
Khu céng nghiép Bién Hoa 1. phudng An Binh, thanh phd Bién Hoa, tinh Ddng Nai, Viét Nam
Tu van khich hang: 1800 6068
7.9. Thong tin khdc vé sin phim trén goi va hop:
Irén gdi:
= HUONG VI MO

- thom ngét ngay. twoi tinh ca ngay!

LA

>an pham chira nguyén lidy ¢6 nguén gde tr siva,

34

Tren hip:

e S L O . | Lot

AR



HUONG VI M

- thom ngat ngdy, tuoi tinh ca ngay!

= D tir 1du ca phé Chdn d4 ro thanh bidy wong cua loat ¢ phé thom ngon nhirt trén thé gidi,
Nay ban s¢ duoe thudng thie huong vi dic biét 4y trong CA PHE HOA TAN 3 TRONG |

WAKE-UP CAFE HUONG CHON thom ngdt ngdy, gi 1p ban ludn tuoi tinh dé lam 5t nhit
nhitng vi€e quan trong trong ngay.
- San phan chira nguyén lidu c6 ngudn gbe tir sira,
8. Xuit xtr va thuong nhin chiu trich nhiém vé chit lugng hang hoa:
8.1. Xudt xit:
Sein xudt feai:

Cong ty Cé phan Vinacafé Bién Hoa

Khu ¢ong nghiép Bién Hoa 1. phuong An Binh, thinh phd Bién Hoa. tinh Dong Nai, Viét Nam W

8.2. Thuong nhin chiu trdach nhiém vé tinh phic hop ciia sin plsznu kiém sodt chit lugng va gidm

sdt dinh ky theo diing hé so da cong bé tride co quan nha nicde: /

Céng ty C6 phén Vinacafé Bién Hoa V4

Dia chi: Khu ¢dng nghiép Bién Hoa 1. phudng An Binh, thanh phd Bién Hoa, tinh Ddng Nai, Viét Nam
Dién thoai: (061) 383 6554 Fax: (061) 383 6108

o~

Bién Hog,ngery { thing 05 nam 2016

Fasld
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PHU LUC 1 - QUY TRINH SAN XUAT
CA PHE HOA TAN 3 TRONG | — WAKE-UP CAFE HUONG CHON

e
S —— ———

/ Bot kem thue
Vit

\\\\M//

Ca phé hoa tan

dudng caramel, muds

/ Thanh pham Ca phé hoa \

tan 3 trong | — Wake-up
Café huong chén

Hindi — Quy trinh sén xudy Ca phé hoa tan 3 trong I — Wake-up Café huong chon
Thuyét minh quy trinh san xuit:
- Chuan bj cic loa nguyen vt licu theo ding ty 1¢.
- D0 céc loai nguyeén liéu vao may trén dé tron déu hdn hop véi nhau,

- Hon hop sau khi trén duoe dua vio may déng goi, su dung bao bi mang ghép phic hop dé don g

foud

thanh cde g6i nhé, sau d6 cho cde £0i nho vao hop gidy, dong thing carton dé hoan thién,

Dutmg, malodextrin, méu\
thie phim, huong ligy, )

P

LAY N



Tén to chive, ¢4 nhian: ¢ ong ty Co phan Vinacafé Bién Hoa

Dia chi: Khuy cong nghiép Bién Hoa I, phuong An Binh, thanh phé Bién Hoa, tinh Déng Nai. Viét Nam

San pham: CA PHE HOA TAN 3 TRONG 1 — WAKE-UP CAFE HUGNG CHON

ang ap dung hé thong quin Iy tién | Kiém nghié¢m dir

tién (HACCP, GMP, 1S0...)

1!’;w

Cong bo lai

f ky (s6 Iﬁn/nﬁm) (thdng/nim) ;

REVSSITENR [

['2 lan/nam | 3 nam ké tr ngay ky

| gidy xde nhdn cong bé

' phtt hop quy dinh an
H

- toan thue pham
:

R oo el e SRR

Bién Hoa, ngay 0/ thing O pam 2016

N\ON " .



Tén t6 chire, ¢4 nhin: Cdng ty Co phan Vinacafé Bién |

Dia chi: Khu ¢ong ne

o

o

104

KE HOACH KIEM SOAT CHAT LUONG

hiép Bién Hoa 1, phuong An Binh, thanh phd Bién Hoa, tinh Ddng Nai, Viét Nam

San phiam: CA PHE HOA TAN 3 TRONG 1 — WA KE-UP CAFE HUONG CHON

Cie qud trinh
$an xuit cy

K¢ hoach kiém sodt chit hrong

Cae chi tiéu

Quy dinh k§

Tan suit

Thiét bi thir

Phwong phip thi

Biéu ghi

‘ 5 Sl . Iy mAu/ed | nghiém/kiém b Sy ; Ghi ch
the kiém sodt thudjt Tl B nghi¢m/kiém tra chép ;
miu tra ;i
(1) (2) {3) (4) (3} {0) (7) (&)

Kiém sodt
nguyén Héu

1 dau vio

Hoa Iy

Vi sinh

Thea TCKT
tiing loal

nguyén li¢u

May do 4m

Po am

May do pH

Bo pH

Theo BM
timg loai
nguyén li¢y

1n/ 116
hing nhip

NOi hip
Ta am

Kiém tra tong s6 vi
sinh vat hiéu khi,
tong s6 ndm men,
ndm mée, Coliforms

BMO/HD-
QA-030

HDCV kiém tra vi
sinh. héa Iy

Dau irdn

Do dong déu

Cam quan

Cam quan so

v mau
chudn

Hoa v

2 mAw/mé
teon
100 g/mau

Dung cy pha,
Iy tach

Danh gid cam guan
50 vOi mau chuan

BMO7/QT-
QA-017

Trong QT BGCO
san pham

May do am
May do pH

Do dm
Do pH

Thee TCKT

ting foai ban

Kién tra tng s6 vi
sinh vat hiéu khi,

Trong thu tue
KTCL CpyT

Trong HDCV kidm
tra vi sinh, héa iy

- anh pha [an/lot/ | Néi hip el BMO2/HD-
Visinh thinh pham \ S tong 6 nadm men, L
I tuan i am Evn QA-D30
nam maéce, Coliforms
: > Kiém tra do kin ’
% AR Sieh Pam bao e o ! ?‘3 Q !‘j_z B?’d(}]:QD-
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HUONG DAN sU' DUNG:
D€ b ly cd phé ngon nhit

Ding néng: Hoa tan bot c& phé trong mé goisan phim vdi khoang 70 mi
nuoec néng, khudy déu va ong thie.
ng lanh: Hoa tan bot ca phe trong 2 goi sén pham ve khodng 50
nong, khudy déu, cho thém da va :Ea:m thic
; nhatciab

OV

This 353 mﬁ kemnthot vat & HOSe Syrup, ddu e v, chit in 4571, 4520, protein s, chit

nhihéa (47; ching dang von {351}, mudi, , ma thircphém { 1600 a_aE aphe hbatan(10%);

maltode) 3&.95 phim (1504 mmsﬁ caramel; huong gidng E:zmacé trong thc pham (huong
-hony; fiforg gidng tu nhién, tong hop an tao dung trong thirc phdm thitong ca phé); my

yén liéy 6 ngudn @9 tir sifa.

tranh dé gan hoa chat va san

quan nol kho rdo, thaang ma
pham co m 4 ma 33
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café huong chén

HUGNG DAN SU DUNG:
B¢ ¢ by cis phé ngon nivit

cafe huong chén

Da tirlau ca phé Chon da trér
thanh biéu tuong clia loai ca
phé thom ngon nhat trén thé
gidi. Nay ban sé duoc thuéng
thic huong vi dic biéet ay
g CA PHE HOA TAN 3
ONG 1 WAKE-UP CAFE
CHON thom ngat
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