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THONG SO KY THUAT - PEC

CA PHE NHAN XANH VIET NAM — THONG SO VAT LY & HOA HOC

VIETNAM GREEN COFFEE BEANS — PHYSICAL & CHEMICAL FULL SPECIFICATION

THONG SO / PARAMETER GIA TRI/ VALUE DON VI/ UNIT
A. PHYSICAL PROPERTIES / THONG SO VAT LY
Moisture content / Do &m 8.0-12.0 % wiw
Water activity / Hoat d6 nwéc <0.70 aw
Screen retention / Ty 1& gii¥ trén sang céng bd 90.0 - 100.0 %
Foreign matter / Tap chét ngoai lai 0.0 -0.50 % wiw
Black beans / Hat den 0.0-1.00 % wiw
Broken beans / Hat v& 0.0-2.00 % wiw
Insect-damaged beans / Hat bi con trung 0.0-1.00 %
Mouldy beans / Hat méc 0.0-0.50 %
Stone, metal, glass / B4, kim loai, thiy tinh 0.0 %
Free-flow bulk density / Khdi lwgng thé tich 550 — 750 g/L
B. NATURAL CHEMICAL COMPOSITION — DRY BASIS / THANH PHAN HOA HOC TU NHIEN
Caffeine — Robusta 1.70-2.70 % db
Caffeine — Arabica 0.60 —1.50 % db
Total chlorogenic acids — Robusta 7.10-12.10 % db
Total chlorogenic acids — Arabica 6.20 — 9.20 % db
Sucrose — Robusta 0.90 - 4.80 % db
Sucrose — Arabica 6.20 — 8.40 % db
Total lipids/oils — Robusta 8.00 — 12.00 % db
Total lipids/oils — Arabica 15.00 — 18.00 % db
Protein 8.50 — 12.00 % db
Trigonelline — Robusta 0.30 - 0.90 % db
Trigonelline — Arabica 0.60 —1.20 % db
Minerals / Ash / Khoang téng — Tro 3.00 - 5.40 % db
Polysaccharides — Robusta 46.90 — 48.30 % db
Polysaccharides — Arabica 43.00 — 45.00 % db
Free amino acids / Axit amin tw do 0.20-10.80 % db
Aliphatic acids / Axit hivu co mach thang 1.30 - 2.90 % db
C. MOISTURE, MOULD & MYCOTOXIN CONTROL / KIEM SOAT AM, MOC & BDOC TO
Moisture content during storage / D& dm khi bdo quan 8.0—12.0 % wiw
Water activity during storage / Hoat dé nwéc khi bdo quan <0.70 aw
Visible fungal growth / Ndm méc nhin thay 0.0 %
Ochratoxin A (OTA) 0.0-5.0 ug/kg
D. ADDED CHEMICALS / CHAT BO SUNG — BAO QUAN — TAO MAU
Added synthetic preservatives / Chat bdo quan téng hgp bd sung 0/ND mg/kg
Added anti-mould agents / Chat chédng méc bd sung 0/ND mg/kg
Added artificial colours / Ch4t tao mau nhan tao 0/ND mg/kg
Added flavouring agents / Hwong liéu bé sung 0/ND mg/kg
Added sweeteners / Chat tao ngot b sung 0/ND mg/kg
Added antioxidant chemicals / Chat chéng oxy héa b sung 0/ND mg/kg
Mineral oil contamination / Nhiém dau khoang 0/ND mg/kg
E. STORAGE STABILITY / BIEU KIEN DUY TRi BAO QUAN
Storage temperature / Nhiét dé bdo quan 15-25 °C
Relative humidity / D6 &m twong dbi méi trwong 50 — 65 % RH
Maximum water activity / Hoat d6 nwéc tbi da <0.70 aw
Bean moisture at periodic QC / Do dm hat khi QC dinh ky 8.0-12.0 % wiw
Condensation/free water / Nwéc tw do, ngwng tu 0/ None Presence
Visible fungal growth / N&m phat trién nhin thdy 0/ None Presence
Abnormal or chemical odour / Mui bat thwdng, mui héa chat 0/ None Presence

GHI CHU KY THUAT / TECHNICAL NOTES

Hwn =

db = dry basis. w/w = mass fraction. aw = water activity. ND = Not Detected at the validated analytical method detection/quantification limit.
D6 &m la nwéce tw nhién con lai trong cAu trdc hat sau lam kho/conditioning; khong phai chat tao &m b sung.

Chéng mébc duoc kiém soat bang Moisture + Water Activity + Temperature + Relative Humidity; khéng s dung chéat chéng méc tdng hop bd sung.

Chét bao quan, chat tao mau, hwong liéu, chét tao ngot va chat chéng oxy héa bd sung: 0/ND.




5. 5. Gia tri trong c6t VALUE thé hién gi&i han ky thuat dinh lwong ctia PEC nay; khi c6 khodng min—-max, ca hai gi¢i han dwgc ghi chung
trong cting mét 6. Két qua kiém nghiém thuc té cla tirng mau/ldé dwoc ghi trong Certificate of Analysis (COA).
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