CONG TY CO PHAN CONG HOA XA HQI CHU NGHIA VIET NAM
VINACAFE BIEN HOA Poc 1ap — Tw do — Hanh phic
Sb: A0F7 200K JCNVEE. .. Bién Hoa, ngay 3+ théng 2. nim 2018
THONG BAO

Vé viéc b6 sung mau nhan

Kinh giri: Chi Cuc An Toan Vé Sinh Thye Phim — S¢' Y Té Pdng Nai

Cong ty co phén Vinacafé Bién Hoa (“Céng ty”) giri 161 cam on dén su hd tro cia
Chi Cuc An Toan Vé Sinh Thuc Pham — S¢ Y Té Pdng Nai (“Quy co quan”) trong thoi
gian qua.

Céng ty chung tdi 1a doanh nghiép san xuit san phdm CA PHE HOA TAN 3
TRONG 1 — WAKE-UP CAFE HUONG CHON da dugc Quy co quan cép Gidy xéc
nhan cong bd phil hop quy dinh an toan thuc pham s 125/2016/YTDN-XNCB ngay
17/5/2016 (dinh kém)

Bang Cong vin nay theo Diéu 5 Nghi dinh 15/2018/ND-CP Céng %y chung tbi

thong béo v& viéc bd sung mau nhan hop va nhan thing c6 cac thong tin méi nhu sau:
- Bb sung noi dung:
(1) Danh riéng cho thi truong Viét Naxﬁ, khong danh é_ho xuét khau.
Exclusively for sale in Vietnam. Exports are not authorized.
(ii)) Logo Vietnam Value
(iii)  The coffee innovator
Céac noi dung ghi nhn bét budc trong hd so cong bd gitt nguyén khong ddi.

"Chan thanh cam on Quy co quan hd tro tiép nhdn va luu trit thong tin san pham,
tao diéu kién cho Cong ty san xuit kinh doanh phuc vu ngudi tiéu ding

Trén trong.
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Kndihuong tinh:6,12kg (20 hépx 18 96i x17g) | | Khéilang tinh: 6,12 kg {20 h8px 18 g6ix 17.g) 1
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Ca phé hoa tan 3 trong 1 N i -l

Khéi lugng tinh: 6,12 kg (20 hop x 18 gix 17 g) mwszﬁq Mﬂ w_n“_ﬁ,__”_ >M__”_m>mnm_mmzmw_ﬂ_o>s§§

Khu cong nghiép Bién Hoa 1, phudng An Binh, thanh phd Bién Hoa,
. = tinh Dong Nai, Viét Nam
Kieu xmt 3m=mﬁ mau 1 89 34683 00793 4 Tu vén khach hang: 1800 6068

San xuat tai Viét Nam
Danh riéng cho thi truong Viét Nam,

10 thing x 4 16p khong danh cho xuat khau.
Pallet: Tmx1,2m Exclusively for sale in Vietnam. Exports are not

authorized.

5 08CF00453

Hudng dan bao quan: Bao quan ni khd réo, thodng mét,

tranh dé gan héa chat va san pham ¢d mi manh. Ma KS: BGTF00331.06.2016.BH106
NSX: xem trén bao bi Ver: 5

St dung tét nhat truéc: 18 thang ké tir NSX Ngay:15.11.2018
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CONG HOA XA HQI CHU NGHIA VIET NAM
Doc lap = Ty do ~ Hanh phic
BAN CONG BO PHU HGP QUY DINH AN TOAN THUC PHAM

86 06:2016/BH16

Tén 16 chite, ¢4 nhan: Cong ty Co phin Vinacafé Bién Hoa
Dia chi: Khu cong nghiép Bién Hoa 1, phudng An Binh, thinh pho Bién Hoa, tinh Dong Nai, Viét Nam
Bién thoai: (061) 383 6554 Fax: (061) 383 6108
CONG BO:

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

Xudt xir: san xudt tai

D: Cong ty CO phin Vinacafé Bién Hoa

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

Phii hop véi quy dinh an toan thye pham:
QCVN 8-1:201 1/BYT ngay 13/01/2011 — Quy chudn k¥ thuét qubc gia doi vai gidi han 6 nhiém
dde 16 vi ndm trong thue phiam.

2. QCVNB8-2:2011/BYT ngay 13/01/2011 ~ Quy chuén k¥ thuft qube gia dbi voi giGi han 6 nhiém

kim loai niing trong thue pham.

(}uut dinh 46/2007/QBD-BY T ngay 19/12/2007 vé Quy dinh gi6i han t&i da 6 nhiém sinh hoe va

R

hda hoc trong thyc pham.
4. Thong tu lién tich s6 34/2014/TTLT-BYT-BNNPTNT-BCT ngay 27/10/2014 ~ Hudng dan gh

nhdn hang hoa doi vai thue pham, phu gia thue phim va chét hd trg ¢hé bicn thye pham bao goi

san.
5. Théng tu sd 27/2012/TT-BYT I'ngay 30/11/2012 — Hudng dn viée quan 1§ phu gia thuc phém
6. Thong tu s6 082015/ TT-BYT ngdy 11/05/2015 Stra dbi, bo sung mot sb quy dinh cta théng tu s6

2772012/TT-BYT ngay 30 thang 11 nim 2012 cua Bo truong BO Y te hudng din viée quan I¥ phu
gia thuc pham
Ching toi xin cam két thuc hién ché d¢ kiém tra va kiém nghi¢m dinh k¥ theo quy dinh hién hanh va

hoan toan chiu trich nhi¢m v& tinh pht hop cia san phim da cong bé.

4 e a0 vy e
s \fw.’? thang 05 ndm 2016
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BAN THONG TIN CHI TIET VE SAN PHAM

SO KE HOACH VA DAU
TU TINH DPONG NAI

NHOM SAN PHAM

TCCS sb: 06:2016/BH16

CONG TY CO PHAN

CA PHE HOA TAN 3 TRONG 1 —

Co hicu lue trngay  théng

VINACAFE BIEN HOA WAKE-UP CAFE HUONG CHON nam 2016

L Yéu cau k¥ thuat:

1.1, Cde chi tiéu cam quan:

- Trang thdi: Hat min d€ tan khéng vén cuc.
- Mau sc: Tong thé mau nau nhat.
- Mui: Thom ngon, huong ca phé rd rét.

- Vi Diic trung.

1.2. Cdc chi tiéu ky thudt chii yéu:

T Tén chi ticu Don vi tinh Mire cong bo
] Ham luong im % khbi lugng <350
2 | Ham lugng caffeine % khéi luong 2025
3 Ham luong protein % khéi lugng >2.5
4 | Ham luong béo % khoi luong > 10,0
5 Ham luong carbohvdrate % khéi tuong > 60,0

1.3. Cdc chi tiéu vi sinh vt (theo Quy dinh gi6t han t6i da 6 nhidm sinh hoc va héa hoc trong thye

pham, ban hanh kém theo Quyét dinh b 46/2007/QD-BYT ngay 19 thang 12 nam 2007 cia BO trudny

Bo Y 1€ khdng ¢6 quy dinh gi6i han t6i da cdc chi tiéu vé vi sinh déi véi nhom san pl

ham ca phé)

T

Tén chi titu

Don vi tinh

Mue toi da

!

Tdng s6 bio tr ndm men, nim mébe

CFU/

o

8]
=

10°

2| Tong sé vi sinh vit hidu khi CFU/ 10"
CFU/g <10
3 Escherichia coli

hodc MPN/g

<3

Coliforms

CFU/g

10

kv 4]

Staphviococeus aureus

CFU/g

10

6

Clostridium perfringens

CFU/g

10

3

Bacillus cerens

CFU/p

10




1.4. Ham lwgng kim logi néng (4p dung theo QCVN 8-2:2011/BYT Quy chuan ky thudt qude gia doi
v6i gidi han 6 nhiém kim loai néing trong thuce pham, ban hanh kém Thong tur s 02201 1/TT-BYT

ngay 13 thang 01 ndm 2011 ctia BO trudng Bo Y & danh cho nhém san pham ca phé)

TF ~ Tén chi tiéu Pon vi tinh Mire thi da
I Ham luong chi (Pb) mg/kg 2,0
2 Ham luong arsen (As) mg/kg 1.0
3 Ham luong cadmi (Cd) mg/kg 1.0
4 Ham luong thuy ngan (Hg) meg/kg 0.05

L5, Ham lugng dje 16 vi niim (4p dung theo QCVN 8-1:2011/BYT Quy chuan k¥ thuat quéc gim 161

voi gidi han & nhiém dde 10 vi nam trong thue pham, ban hanh kém Théng tu s0 02201 1/TT-BYT

licny)
TT Tén chi tiéu Don vi tinh Mire toi da
I Ham lugng ochratoxin A ug/kg 10

1.6. Du luwgng thude thit y, thude béo v¢ thue vit: phit hop theo Quy dinh gidi han t6i da & nhiém sinh
hoe va hda hoc rong thue phﬁm. ban hanh kém theo quyét dinh 46/2007/QD-BYT ngay 19 thang 02
ném 2007 cia Bo Y té,

1.7, Danl muc chat phyu gia sir dung:

STT Phu gia (tén khoa hoc) Chii thich
] Dipotassium orthophosphate (340i)
2 Pentasodiom triphosphate (4511)

W

Sedium polyphosphate (452i

4 Mono- and di- glycerides of fatty acids 471

5 Diacetyl tartaric and fatty acid esters of glycerol (472¢)

6 Silicon dioxyde, amorphous (351)
7 Beta-carotene (160ai)

8 Caramel (130a)

Huong gidng tu nhién dung trong thuc phim (huong ca

4 phé {,h\sn) Theo giti han quy dinh trong cae van
Sy 5 72
Huona giong tu nhién, tdng hop va nhan tao diing trong ban hop 1€ do co quan nha nude Vig
thue phim (huong ¢a phé) Nam ¢6 thim quycn cip.

2. Thanh phian cau tao;
Thanh phin: Bot kem thue vat (glucose syrup. dau thiee var. chdt on dinh (340ii, 4511, 432i), protein

sita, chat nhit hba (471, 47 2¢), chit ching dong von (531), mudi, mau thie phém (160ai)); duong; ca

(e

ey



phé hoa tan (10 %); maltodextrin; mau thuc pham (150a): dudng caramel; huong giénv twr nhién dung
trong thye phim (huong ¢a phé chén); huong gidng tu nhién, tong hop va nhén tao dung trong thye
pham (huong ci phé); muédi,
3. Ngiy san xuit va thei han sir dung;

NSX: xem trén bao bi

Su dung tot nhat rude: 18 thang ké wr NSX

4. Hudmg din st dung va bao qudn:

4.1. Huéng din si dun g0
Dé o ly ca phé ngon nhat
Ding ndng: Hoa tan bt ca phé trong mdi goi san phim voi khoang 70 ml nude néng, khudy déu va
thuong thire,

Dung lanh: Hoa tan bt ca phé trong 2 goi san pham voi khoang 50 ml nude nong, khudy déu, cho thém

da va thuong thue,

Ty chinh luong géi (holce lugng nudce) theo sir thich ca phé dam nhat cia ban,
4.2. Huong dén bio qudn:

Bao quan noi kho rie, thodng mat, tranh dé gdn hoa chit va san phdm c6 mui manh.
4.3, Canh bdo vé sinh, an toan:

San pham chta nguyén lidu c6 ngudn gbe 1ir sira.

5. Chit liéu bao bi va quy cich bao g6i:

[

- Bao bi: San pham dung tr ong bao bi mang ghép phirc hop.
- Khéi luong tinh goi: 17 g.
- Thanh pham duge dong goi wrong hop gidy theo quy cach: 18 goi x 17 ¢

5 » 3 Ao g 3 > Hire S N . L 9EN
6. Quy trinh sdn xuit (c6 thuyét minh chi tiét quy trinh san xuat): Phy luc |

7. Noi dung ghi nhin:

7. Tén san phim: CA PHE HOA TAN 3 TRONG | — WAKE-UP CAFE HU

JONG CHON

7.2. Thanh phén:

Thanh phin: Bot kem thue VAL (glucose syrup, dau thie v, chir én dinh (34011, 4515, 452i), protein
sifa, chat ahit héa (471, 4 72e), chat chéng dong von (551), mudi, mau thire phém (160ai)); dudng: ¢a

phé hoa tan (10 %): maltodextrin: mau thue pham (150a): dudng caramel; huong gidng ty nhién ding



trong thue pham (huong ca phé chon); huong gidng tu nhién, tong hop va nhan tao ding trong thue

pham (huong ca phé); mudi.

23 Khdi lwgng tinh:
Trén g6i: Khéi luong tinh: 17 g

Trén bich: Khéi luong tinh: 306 ¢ (18 goix 17

el

fi&
R

7.4. Hudng din sir dung va bao qudn:
Huéng dan sir dung:
Dé ¢6 ly ca phé ngon nhét
Ding néng: Hoa tan bot ca phé trong mdi géi sin pham voi khoang 70 ml nude néng, khudy déu va
thudng thire.
Ding lanh: Hoa tan bot ca phé trong 2 g6i san phim véi khoang 50 ml nude néng, khudy déu, cho thém”
da va thudng thire,
Tuoy chinh lugng g6 (hodc lugng nude) theo s thich ca phé ddm nhat cta ban.

Huréng dan bao quin:

Bao quan noi khé rdo, thoang mat, tranh dé gdn hoa chit va san phim ¢6 mui manh.
7.5. Ngay san xudt va thoi han si dung:
NSX: xem trén bao bi.
Str dung 6t nhat trudce: 18 théng ké tir NSX.
7.6. Chi tidu chat lwong chii yéu:
D& am khéng qud 5 %, ham lugng caffeine t5i thiéu 0.25 %,
7.7. Sdn xudt theo TCCS
S6: TCCS 06:2016/BH16
$6 XNCB:
7.8. San pixém chit lwgng ciia (Logo Vinacafé BH)
Cong ty C4 phin Vinacafé Bién Hoa
Khu cong nghiép Bién Hoa 1, phuong An Binh, thanh phé Bién Hoa, tinh Dong Nai, Viét Nam
Tw van khach hang: 1800 6068
7.9. Thong tin khic vé sin phim trén gm va hipp:
frén goi:
- HUONG VI MO

- thom ngi Aty ot tinh ca ngay!

chira nguyén liu ¢& ngudn gde wr sira,

Trén hiop:



HUONG VI MU
- thom ngit ngdy, o tinh cd ngay!

- D tr 1du c& phé Chon d4 trd thanh biéy tugng cua loai ca phé thom ngon nhét wén thé gidd.

Nay ban s¢ duoe ifm‘xffiig thire huong vi diic bidt dy trong CA PHE HOA TAN 3 TRONG |
WAKE-UP CAFE HUONG CHON thom ngét ngdy, gitp ban luon tuoi tinh dé Am 181 nhit

rhiimg vi¢e quan trong trong ngay.
- San pham chia nguyén licu ¢é s’gguét't gde (i sira,
8. Xudt xirva thuong nhin chiu trach nhiém vé chit lugng hang hoa:
8.1. Xudit xtr:
Sen xudit 1ai:
Cong ty C6 phin Vinacafé Bién Hoa

Khu cdng nghi¢p Bién Hoa 1. phudng An Binh, thanh pho Bién Hoa, tinh Dong Nai, Viét Nam

V¥

8.2. Thuwong nhan chiu trach aliém vé tinh phu hop ciia sin pham, kiém sodt chit lugng va glan

sat dinh ky theo diing ho so di céng bé trude co quan nha nieée: 7

Céng ty CO phan Vinacafé Bién Hoa
Dia chi: Khu cong nghiép Bién Hoa 1, phue rong An Binh, thanh p} hd Bién Hoa, tinh Ddng Nai, Viét Nam

Dién thoai: (061) 383 6554 Fax: (061) 383 6108
Bién HogengipL9 thang 05 nam 2016

1UC, CA NHAN
\M DOC

NGUYTE



PHU LUC 1 - QUY TRINH SAN XUAT

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

it e
o

e oo o e
S ~ // el 7 Dudng, maliodexirin, mau \\
Bot keny thue / Ca pheé hoa tan thye phém, hirong licu,
Vit dudng caramel, mubi /)
A
%
\\‘

o

M”/—/

4

Bau tron

b4

Dong géi

Thanh pham Ca phé hoa
\/ tan 3 trong 1~ Wake-up

\\ Café huong chon //

Hinh ~ Quy trinh san xudt Ca phé hoa tan 3 trong | — Wake-up Café huong chon
Thuyét minh quy trinh sian xuit:

- Chudn bi cac loai nguyén vat licu theo dung ty 1é.

- D& cac loai nguyén lidu vao may tron dé udn déu hén hop v6i nhau.

- Hon hop sau khi trdn duge dua vao may dong gbi. st dung bao bi mang ghép phirc hop dé dong

~

thanh cdc géi nho, sau dé cho cac ¢oi nhod vao hop giay, déng thing carton dé hoan thién,
e & ¥ ol v fod tol ¥



Tén t6 chire, ¢ nhin; Cong ty C6 phan Vinacafé Bién Hoa

Dia chi: Khu cong nghiép Bién Hoa 1. phuong An Binh, thanh phd Bién Hoa, tinh Dbng Nai. Viét Nam

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

TT | DPangap dung h¢ thong quin Iy tién | Kiém nghi¢m dinh Cong bo lai
titn (HACCP, GMP, 1S0...) ky (s0 lin/nim) (thing/nim)
(h SO 9001:2008 2 lan/nam 3 nam ké tir ngay ky
gidy xac nhan cong bé

phtt hop quy dinh an

toan thuce pham

Bién Hoa, ngay ({ thang 15 nam 2016
DAI DIEN TO CHUC, CA NHAN
7 INGGIAM DOC




Tén t6 chire, ed nhin: Cong ty C6 phin Vinacafé Bién Hoa

Dia chi: Khu cong nghiép Bién Hoa 1. phudng An Binh, thanh phé Bién Hoa, tinh Bong Nai, Viét Nam

KE HOACH KIEM SOAT CHAT LUQNG

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

Cde qua trinh
san xuit cu

& . » A
K¢ hoaeh kiém soat chit leong

Cic chi tidu

Quy dinh k¥

gl £

Fan suit
& )
iy miu/ed

Thiet bj thw
nghiém/kiem

Phwong phip thi

Bifu ghi

Ghicha

the kiém sost thuft x nghigm/kidm tra chép
J nau tra e
(1 (2} (3) {4} () (6) (N (8)
May do 4m Bo am Theo BM
Haa ly ting loai

Kidm soat

Visinh

Theo TCKT
tng foat

nguyén lidu

1dn/ 116
hang nhdp

May do pH

Do pH

nguyén ligu

NGi hip
Tuam

Ki¢m tra tong 56 vi
sinh vt hi¢u khi,
tong 56 ném men,
nam mécx Coliforms

BMO1/HD-
QA-030

HDCV kién wa v

sinh, héa Iy

P 1rinm

Cam gunan

B§ dong deu

Cam quan so
Vi mau
chuin

Hoa ly

Yisiph

Theo TCKT
tirng loai bin
thanh phidm

A
2 mawme
tron
A%
100 ¢/mau

Dung ¢ pha,
Iy tach

Banh gid cam quan
s0 v mau chuan

BMO7/QT-
QA-017

Trong QT BGCQ
san phim

May do am
Miy do pH

Po am
B pH

1 tan/ lot/

Néi bip

Kiém tra thng s0 vi
sinh vat hiéu khi,
1ong 0 nam men,

BMO2/HD-

| tudn Tuam 2 e QA-U30
nam mac, Coliforms :

. {iém tra d06 kin e :
: Bam bao e i ‘m : e ! : BMO1/QD- Frong tha tue
Bao bi duome én kin | 4 [@n‘ca - dudmg ép. khai luong OAG25 KTCL CPHT

S g6, NSX, HSD e i

Hoa Iy May do dm Po dm
\ Kiem fra tong s6 vi Trang HDCV kiem
Kiém tra thanh Theo TCKT N6t hap sinh vt hieu khi, BMO3/HD- |+ tra visink, hoaly

phim

Visinh

Cam guan

thanh pham

4 lan/ca

Ta am

téng s6 ndm men,
nam moe, Coliforms

QA-030

Dung ¢y pha

Danh gid cam quan
50 v mau chuan

BMO1/0QD-

QA-023

Trong QT BGCQ
san pham

Bién Hoa, ngay 04

thang

06 nam 2016




HUGNG DAN SU DUNG:

D€ ¢ Iy ca phé ngon nhét

Diing néng: Hoa tan bét ci phé trang méi g6l sin phiam véi khoa g 70 mi
nusc nong, khudy déu v thudng thic.

Ding lanh: Hoa tan bot ¢ phé trong 2 géi sin pham vdi khoang 50
nUGC nong, khudy déy, cho thém da va thudng thic,

e Reong nucl theo 6 thich cd phé dém nhat ¢

Hudng dan b4o quan: Bio quén noi kho réo, thodng
tranh dé gdn hoa chat va san phém co miil manh,

Thanh phdn: Bat kem thuc vit (phucose syrup, ddu thrc vt cht dndink (3400, 4571, 4520, proteinsig, il

PAGROG (471, 472¢, chdt didng dong von (35 1), foudi, mdu e pliim (1600 ;duing:caphe hoatan (10%);  withidu 6,25 %,

mattodextrin: mau thot pham (150); dutng caramel; hwiang gi6ng t nhign ding trang thic pham {huung Sanxudt theo 1CS
mm.,é,.mmgwe_smxa

<a phé chén; hitgng gidng ty nhién, téng hop v nhan tao dung tong thuc phdm thuang ¢ phe); mu
San pham chia niguyén Hdu © ngudn gbc tir sita. 56 XNCB:
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Da tir lau ca phé Chon da trer
thanh biéu tuong clia loai ca
phé thom ngon nhat trén thé
gi6i. Nay ban sé duogc thudng

thic huong vi dac biét &
ong CA PHE HOA TAN 3
1 WAKE-UP CAFE




