CONG HOA XA HOI CHU NGHIA VIET NAM
Poc 1ap - Tu do - Hanh phuc : .

BAI'\JTU'CONGBOSANPHAM‘ ‘ | JZ:H.;LIXQLSJ;‘
S6: 09/DONA NEWTOWER/2019 ' IR s
I. Thong tin vé t6 chirc, c4 nhéin ty cong bo sin pham. S
Tén t6 chiic c4 nhan: Cong ty ¢d phan thuc pham va nude giai khat Dona Newtower.
Pia chi: Khu cong nghiép Bién Hoa 1, Bién Hoa, Ddng Nai.
Dién thoai: (0251) 8877 169 Fax: (0251) 8877 164
E-mail: donanewtower@hcm.fpt.vn

M3 s doanh nghiép: 3600248569
S6 Gidy chung nhan co s¢ du didu kién ATTP: 293/2016/ATTP-CNPK ngiy cip

28/11/2016, noi cap: Chi cuc an toan vé sinh thuc pham tinh Pdng Nai.
II. Thong tin sin pham:

1. Tén san phAm: Ca Phé Sia ‘ 1\\) NUGC GlA]

£ Db\%\EhT

2. Thanh phéan: Nude, Sita Tuoi (15%), Puong, Ca Phé (3%) , Huong Ca Phé Téng Hop, \\%\/
RNZ04 -

Chat Nhii Hoa: Mono & diglycerid (471). 2L

3. Thoi han sir dung ctia san phim: 02 nim ké tir ngay san xuat. NSX va HSD xem day lon.
4. Quy cach dong géi va chit lidu bao bi:
- Bao bi: san phdm dugc déng trong lon trang thiéc, ndp nhom dé mé, bén trong trang
vecni thuc pham.
- Thé tich thuc: 240ml/lon.
- Quy cach bao goi: 06 lon/block va 35 lon/carton hodc theo nhu cau ctia khach hang.
5. Tén va dia chi co s& san xuét san pham: Lo 234 dudng Amata, khu cong nghiép Amata,
Bién Hoa, Déng Nai, Viét Nam.
III. MAu nhin san pham: Nhin san pham dinh kém.
IV. Yéu ciu vé an toan thye pham:
Cong ty c¢b phan thuc phdm va nudc giai khat Dona Newtower san xuét, kinh doanh thuc
phém dat yéu cAu vé an toan thuc phém theo tiéu chuin tu cong b cu thé nhu sau:
1. Céc chi tiéu chét lwgng chii yéu: Theo yéu cdu k¥ thuat cia nha san xuat.

1.1.  Chi ti€u cam quan:




- Trang thai: 16ng, ddng nhét.

- Mau sic: Nau sfta.

- Mui vi: Thom dic trung ctia Ca Phé.
1.2.  Chi tiéu héa ly:

TT | Tén chi tiéu Pon vi tinh | Mirc cong bd

1 Niéng luong Kcal/100ml 59.0 £8.0
2 Ning lugng do béo Kcal/100ml g2 ELD

3 Ham lugng chit béo 2/100ml 0.92+0.1
3 Ham luong dudng téng quy ra saccarose g/100ml 1.7+ 1.0
6 Ham lugng Carbohydrate g/100ml 7% LD

2. Chi tiéu vi sinh vat: Ap dung theo QCVN: 6-2/2010/BYT.

TT | Tén chi tiéu ’ Pon vi tinh Mire tbi da

01 Tong s6 vi sinh vat hiéu khi CFU/ml 100

02 Coliform CFU/ml 10

03 E. coli CFU/ml Khong dugce co

04 | Streptococci faecal CFU/ml Khong dugce ¢6 1
05 Pseudomonas aeruginosa CFU/ml Khéng duogc co
06 | Staphylococcus aureus CFU/ml Khong dugce ¢6 =
07 | Clostridium Perfringens CFU/ml Khong duoc co

08 Tong s nAm men va ndm mbc CFU/ml 10

3. Ham lwgng kim loai ning: Ap dung theo QCVN: 6-2/2010/BYT.

TT | Tén chi tidu Pon vi tinh Mikc toi da
01 |Chi mg/l 0.05
02 | Thiéc mg/l 150

4. Phu gia thue phim: Phu hop theo “Thong tu 27/2012/TT-BYT & Thong tu 08/2015/TT-
BYT”.

Chuing t6i xin cam két thuc hién day du cic quy dinh cta phap luat vé an toan thuc
phdm va hoan toan chiu trach nhiém vé tinh phap 1y ctia hd so cong bb va chat lugng, an
toan thuc phim déi véi san phdm da cong bd.

Bién Hoa, ngay 20 thang 02 nam 2019 ,,7(—
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Thanh phin cdu tao
Ingredients:
Nudc, Stra Tuoi (15%), Budng, Ca Phé (3
Huong Ca Phé Téng Hop,
Chét Nhii Héa: Mono & Diglycerid(471).
Water, Fresh Milk, Sugar, Coffee,
Flavour, Mono & Diglycerides.

(~ Gia tri dinh dudng trong 1 lon 240m1 )
Nutritional information per 240ml

Nang lugng /Calories 142 Kcal

Nang luong do béo /Calories from fat 20 Kcal

Téng chéat béo /Total Fat 2249

Téng Carbohydrate /Total Carbohydrate 30 g

eudng /Sugar 28 g )

S.X tai:
Chi Nhanh Céng Ty CP Thiic Phdm & Nudc Giai Khat
Dona Newtower
Khu c6ng nghiép Amata, Bién Hoa, Déng Nal, Viét Nam
Produced by
Dona Newtower Natural Drink & Food Joint Stock Co.
Made in Vietnam
Contains No
Preservatives and Sweeteners
SHAKE WELL

4

81193482311851780
Dung lam thic uéng va gidi khat

Dung ngay, ngon hon khi udp lanh
Bao quan noi khoé mat. NSX & HSD: Xem day lon

ZE~

15%

Phis hap QCVN 6 v&'_u

 Thétich thyc: 240 m
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O TONG CUC TIEU CHUAN PO LUONG CHAT LUONG
3 TRUNG TAM KY THUAT TIEU CHUAN PO LUGNG CHAT LUQNG 3
QUATEST 3° QUALITY ASSURANCE & TESTING CENTER 3

KT3-06376BTPS8/5 PH'EU KET QUA THU NGH'EM 11/10/2018
-~ E ORT Page 01/03

P

1. Tén mau : CA PHE SUA
Name of sample

2. M6 ta mau : Mau thtr nghiém do khach hang lay mau, tén mau va thdng tin vé mau
Sample description do khach hang cung cip./ Testing sample was sampled by customer,
sample name and sample information were supplied by customer.
Mau con nguyén bao bi va nhan hi¢u.
As received sample is intact package and brand.

3. S6 lugng mau : 01
Quantity
4. Ngay nhan miu : 04/10/2018

Date of receiving

5. Thoi gian thir nghiém :05/10/2018 - 11/10/2018

Testing duration
6. Noi giri mau . CONG TY CO PHAN THU'C PHAM VA NUOC GIAI KHAT
Customer DONA NEWTOWER X
L6 234, Pwong Amata, KCN Amata, Bién Hoa, Dong Nai
7. Két qua thir nghiém : Xem trang / See page 02 - 03/03

Test results

TRUONG PTN THU'C PHAM TL. GIAM POC/ PP. DIRECTOR
HEAD OF FOOD TESTING TRUONG PHONG THU NGHIEM/

Nguyén Thanh Céong

1. Céc k&t qué thir nghiém ghi trong phleu nay chi c6 gid tri d&i véi nmu do khich hang gifi dén./ Test results are valid for the namely submitted sample(s) only.
2. Khéng duge trich sao mot phin phiéu k&t qua thir nghiém nay néu khong c6 sy déng ¥ bang van ban ctia Trung tam Ky thuat 3.
This Test Report shall not be reproduced, except mfu[l without the written approval of Quatest 3.
3. Tén mAu, t&n khach hang dugc ghi theo yéu cAu clia ndi giti mau./ Name of sample(s) and customer are written as customer’s request.
4. D9 khong ddm béo do md rong ude lugng dudc tinh véi k = 2, mic tin ciy 95 %. Khéch hang c6 thé lién hé theo dia chi du6i d€ bit thém thong tin.
Estimated expanded uncertainty of measurement with k = 2, at 95 % confidence level. Please contact Quatest 3 at the below address for further information.

N/A: khong ap dung.
Not applicable

Head Office: 49 Pasteur, Q1, H5 Chi Minh City, VIET NAM  Tel: (84-28) 3829 4274 Fax: (84-28) 3829 3012 Website: www.quatest3.com.vn
Testing: 7 Road 1, Bién Hoa 1 Industrial Zone, Pong Nai Tel: (84-251) 383 6212  Fax: (84-251) 383 6298 E-mail: tn-cskh@quatest3.com.vn

LAn sita d6i: 0 BH11 (03/2018) MO03/1 - TTTNO9
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7. Két qua thir nghiém
Test results

Tén chi tiéu Phuong phap thu : B#A qua thir nghi¢ém
Characteristic Test method Limit of detec 0 Test result
7.1. Nang lugng/Calories QTTN/KT3 024:2018
e kcal/100 mL - 62
e kJ/100 mL - 259
7.2. Nang lugng tir béo QTTN/KT3 024:2018
Calories from fat .
e kcal/100 mL - 8,3
e kJ/100 mL - 34 7
7.3. Ham lugng béo, g/100 mL | QTTN/KT3 139:2016 - 0,92
Fat content (Ref: FAO FNP 14/8
(P.10)-1986)
7.4. Ham lugng carbohydrate,g/100 mL |US-FDA 21CFR 101.9 - 13,1
Carbohydrate content
7.5. Ham luong dudng tbng qui ra
sacaroza, 2/100 mL TCVN 4594:1988 - 11,3
Total sugar content as sucrose
7.6. Ham lugng protein, g/100 mL | QTTN/KT3 140: 2016 - 0,43
Protein content Kjeldahl method
(Ref FAO FNP 14/7
(P.221)-1986)
7.7. Ham lugng cafein, mg/L | TCVN 9723:2013 - 327
Cafeine content
7.8. Ham lugng chi, mg/L | QTTN/KT3 098:2016 0,018 Khong phat hién
Lead content . Not detected
7.9. Ham lugng thiéc, mg/L | QTTN/KT3 162:2017 2,0 Khong phat hién
Tin content Not detected
7.10. Téng s0 vi sinh vat hiéu khi, 1SO 4833-2:2013, .
CFU/mL COR 1:2014 - Nho hon 1
Total gerobic plate count Less than
7.11. Téng s6 nam men & nam moc, .
CFU/mL | 1SO 21527-1:2008 - Nho hon 1%
Total yeasts & moulds Less than
7.12. Coliform, CFU/mL |  ISO 4832:2006 - Nho hon 1%
Less than
7.13. E. Coli, CFU/mL | ISO 16649-2:2001 - Nho hon 1
Less than
7.14. Clostridium perfringens, CFU/mL ISO 7937:2004 - Nho hon 1¢
Less than
7.15. Staphylococcus aureus, CFU/mL | AOAC 2016 (975.55) - Nhé hon 1
Less than*
7.16. Enterococci, CFU/mL ISO 7899-2:2000 - Nho hon 1|
Streptococci feacal Less than( . ‘
7.17. Pseudomonas aeruginosa, Nhé hon 19|
CFU/mL | ISO 16266:2006 . Less than !

Ghi chi/Notes: Ham lugng protein/ Protein
phap thur,

(*): Theo phuong
lac moc trén

content = 6,25 x Ham luong nito/ Nitrogen content
két qua duoc biéu thi nhé hon 1
dia/ Accordmg to the test method, the re
CFU/mL when the dish contains no colony,

CEU/mL khi khong c6 khu'm
1 is expressed as less than I

Q

TRUNG TAM KY THUAT TIEU CHUAN DO LUGNG CHAT LUGNG 3
QUALITY ASSURANCE & TESTING CENTER 3 ' ‘

® 3 x e 2 &
n“ A]’[S]’ 3 ¥egq Offlce: 49 Pasteur, Q1, Ho Chi Minh City, VIET NAM  Tel: (84-28) 3829 4274  Fax: (84-28) 38293012 www.quatest3.com.vn
esting: 7 Road 1, Bién Hoa 1 Industrial Zone, Pong Nai Tel: (84-251) 383 6212 Fax: (84-251) 383 6298 tn—cskh@qualestS.c;)m.vn i

LAin stta d6i: 0

BHI11 (03/2018)

MO03/2 - TTTN09
i1




PHIEU KET QUA THU NGH v

Nutrition Facts (as client's requirement)
US-FDA 21CFR Part 101

Nutrition Facts

Serving Size 240 mL

Servings Per Container

Amount Per Serving
Calories - kcal (kJ)": 150 (630) Calories - kcal (kJ) from Fat: 20 (80)

% Daily Value*

Total Fat 2 g , 3 %

Total Carbohydrate 31 g 10 %
Sugars 27 ¢ .

Protein 1 g

* Percent Daily Values are based on a 2000 calorie - (8400 kJ) diet. Your daily values may be higher or
lower depending on your calorie needs.

KT3-06376BTP8/5 , 7N\ 1/10/2018
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8. Dit liéu vé dinh dudng (theo y€u cau ctia khach hang) ' 03 aoN"“

Calories - (kJ): 2000 (8400) 2500 (10500)

Total Fat Less than 659 80g

Sat Fat Less than 209 259
Cholesterol Less than 300 mg 300 mg
Sodium Less than 2400 mg 2400 mg
Total Carbohydrate 300 g 375 mg

Dietary Fiber 259 30 mg
Calories - (kJ) per gram: ‘

Fat 9 (38) e Carbohydrate 4 (17) e Protein 4 (17)

' Ghi chi/ Notice: (*): Tinh theo co s¢ va lam tron/ Calculation based on and roundmg

1 Calories = 1 kcal =4, IW

~ ~ ~ PN ~ Y -
O TRUNG TAM KY THUAT TIEU CHUAN PO LUGNG CHAT LUQNG 3
‘ QUALITY ASSURANCE & TESTING CENTER 3
n“AIESI 3® Head Office: 49 Pasteur, Q1, H6 Chi Minh City, VIET NAM  Tel: (84-28) 3829 4274 Fax: (84-28) 38293012  www.quatest3.com.vn
¢ Testing: 7 Road 1, Bién Hoa 1 Industrial Zone, Png Nai Tel: (84-251) 383 6212 Fax: (84-251) 383 6298  tn-cskh@quatest3.com.vn
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