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PRESIDENT’S MESSAGE

Dear Valued Customers,
How to promote Vietnamese coffee’s values in the market? How to 

make worldwide customers enjoy the best of high quality nutritional 

“Made in Vietnam” coffee? How to enhance the values of 

Vietnamese coffee in the global F&B industry supply chain? How to 

help Vietnamese farmers deal with price drops? etc. Those 

concerns are common among the dedicated people in the 

Vietnamese coffee industry, and are the reasons of the establishment 

of My Viet International Group.
 With our desires to make My Viet Group become “an iconic 

figure of the Vietnamese coffee industry and a worldwide 

recognized brand”, we commit to build and maintain our core 

values of “HUMANITY - HEART - VISION - ENTHUSIASM - 

KNOWLEDGE - CREDIBILITY” to contribute to the common 

efforts of enhancing the value of Vietnamese farmers and their 

products.
 Despite the difficulties to face, we are confident to overcome all 

challenges with our continuous efforts and creativity; and most 

importantly, the supports of our Valued Customers, Partners and 

Investors. Together we will soon realize our dreams.

 We would like to sincerely thank you for paying your attention, 

and choosing us as your partner. Your trust is invaluable to us, and 

hence is our most important encouragement along the long journey 

ahead.
 We in My Viet Group wish you great Health, Happiness and 

Prosperity.

 Dzoan Huu Tue, PhD

 President - My Viet International Group



CORE VALUES

Being aware of the fact that: 
“winning credibility awards us 

all; losing credibility means losing
everything”; making decisions in My

Viet is simple: every single decision is
aiming at keeping our credibility.

Knowledge and experience are our
strength and invaluable assets. My Viet

encourages our employees to 
continuously learn and improve their

skills to boost our business. In our
dynamic flexible My Viet, all innovations

are well acknowledged and awarded
worthily.

Considering human as the 
most important factor leading to 

success, My Viet praises the value of
humanity, respects human rights and 

ethics in all forms of our relationships. 
All our activities and decisions are driven

by the harmonic benefits of our 
Customers, Employees, Investors, 

Partners and Society.

We regard business ethics as 
the basis of our corporate 

sustainable development. Therefore,
My Viet always praises the value of

“HEART” in all our thoughts and
actions. All our products are made
wholeheartedly and creatively to

achieve all customers’ 
satisfaction.

My Viet insists on realizing our big
dreams and vision. We well spread this
vision to all our associates to guarantee
that we are united to work towards our

common goals.
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My Viet is an enthusiastic
team dedicated to our work.
Every employee works with

his/her highest voluntary and
self-attentiveness attitude.
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STRATEGY
We develop a sustainable agriculture supply chain by
standardizing all involved nodes; ensuring strict compliance
to all our commitments, optimizing the added values while
harmonizing stakeholders’ benefits; specifically:

Buon Ma Thuot (Dak Lak) and Cau Dat - Da Lat
(Lam Dong) are Vietnam’s two best coffee
plantation areas for Robusta and Arabica coffee.
Selected ripe cherries are wet processed to best
preserve their flavors.
My Viet closely cooperate with coffee growers 
(cooperative societies and households) in 
accordance to certified sustainable models as 4C 
(Common Code for the Coffee Community), UTZ 
Certified, RFA (Rainforest Alliance), etc., ensuring 
clean raw materials for exporting to high-end 
markets.

My Viet’s products are from the perfect combination of
state-of-the-art processing plants and unique secrets from
our seasoned experts and technicians. My Viet coffee not
only meets highest food safety standards on but also
preserves its natural flavors to satisfy domestic and
international customers.

As one of few Vietnamese companies possessing
large scale coffee processing plant, My Viet focuses
on investment and application of state-of-the-art
processing technologies in the industry: Buhler’s hot-
air roasters, instant coffee extraction and centrifuge
separator from Alfa Laval, continuous spray drying
systems, full automatic packaging machines, etc.
With such a rigorous investment, My Viet is confident
to produce the best products meeting all standards
and requirements from the most difficult markets.
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TECHNOLOGY
& EXPERIENCE

capacity of 3,000 metric tons of instant coffee/year (phase I)
and planned to be doubled in phase II.

Apart from our staff with more than 20 years of experience in
the coffee industry, My Viet is also proud of possessing a
modern processing plant on an area of 32000m located at
Vietnam’s most famous coffee area (Dak Lak province). We are
one of very few companies having state-of-the-art processing
plant to produce a variety of high quality coffee products with

In the coffee capital of Vietnam,
every bean from selected farms in

Dak Lak and Lam Dong are
selected carefully in every single
stage to bring the best My Viet

coffee flavor to customers.

Quality control is continuously
performed from farms to

end-customers in accordance with
highest standards in food safety

regulations, ensuring our
customers to enjoy My Viet’s

coffee everywhere at any time.

Each coffee type’s natural
aroma is preserved in every single

processing stage by our aroma
recovery techniques to bring the best

of My Viet coffee.

SELECTED
BEANS

QUALITY
CONTROL

AROMA
RECOVERY

SLOW ROASTING

Slow roasting helps coffee
beans expose their flavor during

the caramelized process and
releasing of oils. “Hot air” technology 

on modern Buhler roasters together with
our roasting methods help keep

Vietnam’s coffee natural flavor by strict
roasting parameters, prevent the

surface of the beans from
over-roasted while the inside

does not stay raw.



GREEN BEANS
 ARABICA & ROBUSTA
 

ROASTED BEANS
 ARABICA & ROBUSTA

 

Varieties 

Packaging 
Screen size 
Sorting technology
Weight 
Processing 

Varieties
 
Packaging
Weight
Technology 

OEM 

: Typica, Bourbon, Caturra, Moka, 
Robusta
: PE bag
: 13, 16, 18
: Color sorter
: 10kg, 25kg
: Wet processing, dry processing 

 : Typica, Bourbon, Caturra, Moka, 
Robusta
 : PE bag
 : 250 g, 500 g, 1 kg

: Slow roasting on Buhler roaster,
 Hot-air technology
 : Yes 



GROUND COFFEE
 ARABICA & ROBUSTA

DRIP COFFEE
 ARABICA & ROBUSTA
 

Ingredients
Taste
Packaging
Weight
Shelf life
Technology
OEM 
Styles 

Ingredients
Taste
Packaging 

Shelf life
Technology
OEM 
Styles 

 : 100% Arabica + Robusta
 : Bitter, sour
 : PET+AL+PE bags in Carton box  :
250g, 500g
 : 24 months

: Slow roasting on Buhler roaster
 : Yes 
: VIP Class, Business Class
 Platinum Class, Gold Class

: 100% Arabica + Robusta
: Bitter, sour
:Capsules in Carton box
 Paper filters in Carton box
: 24 months
: Slow roasting on Buhler roaster
: Yes 
: VIP Class, Business Class
 Platinum Class, Gold Class



 ARABICA & ROBUSTA
 

PURE INSTANT COFFEE

3 IN 1 INSTANT COFFEE

Ingredients
Taste 
Aroma 
Max. moisture
Caffeine
Packaging
OEM 
Styles 

Ingredients 

Packaging
Weight
Shelf life
OEM 
Styles

 : 100% Arabica + Robusta
 : Typical (as per requirements)
 : Characteristic
 : <5%
 : >1%
 : PE bag in Carton box 
: Yes 

: MVI-1, MVI-2,MVI-3, MVI-4, MVI-S

 : Arabica + Robusta, sugar, milk,  
additives
 : Sticks in Carton box
 : 20g/stic k; 20 sticks/box
 : 12 months
 : Yes
 : Strong-Cheery
 Moderate - Relaxed
 Soft - Calm
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CERTIFICATE OF REGISTRATION

This certifies that:

My Viet International Group Joint Stock Company 
Lot C17-C19 Hoa Phu Industrial Park, 
Hoa Phu Commune, 
Buon Ma Thuot, Dak Lak 
Vietnam

is registered with the U.S. Food and Drug Administration pursuant to the Federal Food Drug and Cosmetic Act, as
amended by the Bioterrorism Act of 2002 and the FDA Food Safety Modernization Act, such registration having been
verified as currently effective on the date hereof by Registrar Corp:

U.S. FDA Registration No.: 18137141168
U.S. FDA UFI (DUNS) No.: 557292593
U.S. Agent for FDA
Communications:

 Registrar Corp
144 Research Drive, Hampton, Virginia, 23666, USA 
Telephone: +1-757-224-0177 • Fax: +1-757-224-0179

This certificate affirms that the above stated facility is registered with the U.S. Food and Drug Administration pursuant
to the Federal Food Drug and Cosmetic Act, as amended by the Bioterrorism Act of 2002 and the FDA Food Safety
Modernization Act, such registration having been verified as effective by Registrar Corp as of the date hereof, and
Registrar Corp will confirm that such registration remains effective upon request and presentation of this certificate
until December 31, 2023, unless such registration has been terminated after issuance of this certificate. Registrar Corp
makes no other representations or warranties, nor does this certificate make any representations or warranties to any
person or entity other than the named certificate holder, for whose sole benefit it is issued. Registrar Corp assumes no
liability to any person or entity in connection with the foregoing. The U.S. Food and Drug Administration does not issue
a certificate of registration, nor does the U.S. Food and Drug Administration recognize a certificate of registration.
Registrar Corp is not affiliated with the U.S. Food and Drug Administration.

October 13, 2022








