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VIET LONG FOOD

GIOI THIE
ABOUT US

VIETLONG FOOD

CAU CHUYEN THUONG HIEU
BRAND STORY

Céng ty cd phan Viét Long Sai Gon
dudc thanh lap vao nam 1976 tu cd s
san xuat hang hai san tu nhan véi tén
goi la Xi nghiép B6ng lanh Viét Long
truc thudc Tong cdng ty Néng nghiép
Sai Gon. V8i hdn 45 nam qua, Viét
Long Sai Gon dinh hudng |la thugng
hiéu tién phong trong nganh céng
nghiép thuc pham Viét Nam.

Nam 2024, hudng téi ky niém 50 nam
thanh lap, Viét Long Sai Gon chinh
thic ddi tén thanh Viét Long Foods
d& mad ra hanh trinh mai cho st ménh
truyén ba van héa am thuc da dang
cua Viét Nam dé chinh phuc moi
khau vi 3 khap moi ngi trén thé gidi.

V@i tam niém tao dung nén mot |6i
song tién Igi va dé cao gia tri dinh
dudng trong tung bla an, chung téi
cam két mang dén trai nghiém am
thdc hoan my tU ngudén thuc pham
Viét Nam chat lugng cao.

Viet Long Saigon Joint Stock Compa-
ny was established in 1976 from a
private seafood production facility
called Viet Long Frozen Enterprise
under Saigon Agriculture Corpora-
tion. For more than 45 years, Viet
Long Saigon aims to be a pioneering
brand in the Vietnamese food indus-
try.

In 2024, towards the 50th anniversary
of its founding, Viet Long Saigon offi-
cially changed its name to Viet Long
Food, opening a new journey for the
mission of spreading Vietnam's
diverse culinary culture to conquer all
tastes. everywhere in the world.

With the mindset of creating a conve-
nient lifestyle and promoting nutri-
tional value in every meal, we are
committed to bringing a perfect culi-
nary experience from high-quality
Vietnamese food sources.
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Y NGHIA LOGO THUONG HIEU VIETLONG FOOD THE MEANING OF VIETLONG FOOD BRAND LOGO

VGl HAI GAM MAU CHU DAO LA VANG - XANH LA: hoa quyén dan xen nhau nhung van mang lai nét WITH TWO MAIN COLORS YELLOW & GREEN: that blended together but still bringing a distinct feature.
dac trung riéng biét. *  Yellow exudes luxury and is a completely new positioning of a high-end brand with a commitment to
»  Mau Vang toat |én su sang trong, la dinh vi hoan toan mdi cia mot thudng hiéu cao cap véi ldi cam két Premium Quality.
Premium Quality. «  Dark Green (Green) symbolizes innovation, abundance, and is a symbol of health. The leaves are
»  Mau Xanh la dam (mau Luc) tugng trung cho su déi mdi, doi dao, va la biéu tudng cha siic khae. arranged harmoniously on the logo symbolizing green nature, life, and fresh products that VIET LONG
Nhiing chiéc 13 dudc sap xép hai hoa trén logo tugng trung cho thién nhién tudi xanh, cho su séng, cho has brought e will bring to this life

nhiing san pham tudi ngon ma VIET LONG da & sé mang dén cho cudc song nay

BIEU TUGNG NGOI SAO VANG 5 CANH

Logo Viét Long dudc thiét ké dua vao hinh dang chia Trai dat I3 hinh 5-POINTED GOLDEN STAR :
cau, VIET LONG & trung tam logo, phia trén logo c6 mat ngéi sao ruc symbol is designed based on the shape of the Earth as a sphere, VIET LONG
rd tugng trung cho Sao Kim — hanh tinh thit 2 trong Hé Mat trdi va is in the center of the logo, above the logo is a bright star symbolizing Venus
ciing la hanh tinh gan Trai Bat nhit vé mat khoang cach. Do d6, ngoi - the 2nd planet in the Solar System and also the planet closest to Earth in
sao vang 5 canh chia logo dudc xem nhu nguon nang lugng quan trong terms of distance. Therefore, the 5-pointed gold star of the logo is considered
nhat cho Trai dat, cling nhu mot 13i cam két vé chat ludng thugng the most important source of energy for the Earth, as well as a commitment
hang va su né luc khéng ngiing cong hién danh cho ngudi tiéu dung. to premium quality and continuous dedication to consumers.
® © ® ©
CAU "SINCE 1976" l ‘ = THE PHRASE l
HINH TUONG KHANH TIET CUNG "SINCE 1976": CELEBRATION IMAGE WITH
LOI THIET KE THOI THUONG g TRENDY DESIGN
AV

da phan anh chan thuc ? has most truly reflected a
nhat vé mot thudng hiéu u/‘_\/cle. A~ Q\v long-standing,  experi- c/@ ~
truyén thong lau dai, day c-’\/'— \ / Logo VietLong Food enced, and constantly V \
m khéng chi 1a mét xu changing traditional m Viet Long Foods logo is not

dan kinh nghiém, ludn

chuyén déi lién tuc dé gay = huéng ma con Ia mét brand to build a certain = only a trend but also a
dung dudc ché ding va uy / _ tuyén bo vé su doc dao position and reputation . statement of unigueness
tin nhat dinh ngay chinh VIET LONG -FOOD va tinh thgi gian cho right in Vietnam. All of VI-ET LONG -FOOD and timeliness for
tai ving dat Viét Nam. Tat ' - nhiing thanh tuu, su that will be shown right ' ' achievements, prosperity,
ca diéu do sé dudc thé hién thinh vugng, trudng on the new design as

Lpmied b k i 5 Sk ; — and longevity. This is the
ngay trén thiet ke mdi nhu ton. Bay la manh ghep pride in the timeless final piece that creates the
niém tu hao vé mat chat :‘ % '..-'-/ cubi ciung tao nén su quality of a brand with v E%:

\/ .
lugng vugt thdi gian cda p‘?&ﬂUN -QU-P‘\"\‘* hoan thién cia maot deep historical value. ﬁ'?fr.”u” -QU'P\\"“* f;;’: ecn;:seii e[: mtr;pagi
mot thudng hiéu mang cong ty xiing dang dudc

dam gia tri lich s. vinh danh. honored.
N THE NAME
) Mang dam gia tri van hoa lau ddi xuyén sudt chiéu dai lich s d?n has carried a long-standing cultural value throughout the history of VIETLONG FOOD

TEN VIETLONG FOOD tdc, ti khi cong ty vé nganh Thiy Hai san dudc khai sinh cho dén the nation, from the time the company in the Seafood industry was
hién tai. Tén goi dau tién ay van sé dudc git lai nhu mot chiing born until now. That first name will still be retained as a testament,

VIET LONG FOOD) )Y tich, vdi tam niém, thé hé ké n,hiém sau sé tiép tuc hoan thanh su with the belief that the next generation will continue to fulfill the PN CVIET LONG FOOD
ménh tao nén nhiing san pham chit lugng nhat vi nhu cau cia mission of creating the highest quality products for the needs of the
cong ddng. Dic biét, véi dudng nét dam, day, Viét Long toat lén community. In particular, with bold, thick lines, Viet Long exudes
su cling cap, hao hing, viing trai tuyét doi, gop phan khang dinh absolute strength, heroism, and stability, contributing to affirming the

gia tri bén viing cia mot thudng hiéu tri danh. sustainable value of a famous brand.




”’NIEM TIN

in pham Viét véi chat ludng tét
su phat trién bén viing ciia nganh

‘namese products to the com-
e sustainable development of

— BELIEVE o ~ ~
GIA TRI COT LOI

CORE VALUES
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Tré thanh biéu
tudng niém tin
hang dau trong linh
vuc san xuat va phan
phéi cidc san pham Viét

Nam chat lugng cao, dap ung
nhu cau cua ngudi tiéu dung
thi truéng trong nudc va quéc té.

Becoming a leading symbol of trust in
the field of manufacturing and distribut-

ing high-quality Vietnamese food products
to meet the needs of consumers in the domes-
tic and international market.

CHAT LUONG
QUALITY

Chung téi dat gia tri khach hang Ién hang dau, cam két cung cap san pham chat
lusng cao cap va dich vu tan tdm dé dap Ung moi yéu cau va mong mudn cla
khach hang mot cach tét nhat.

We focus on putting customer value first, committed to providing premium quality
products and dedicated service to satisfy all customer requirements and desires.

POI MGI
CREATIVE

Chung téi khéng ngling cai tién va cai té quy trinh san xuat, hudng téi phat trién
xanh va bén viing théong qua viéc ing dung cong nghé hién dai va quy trinh kiém
soat chat lugng nghiém.

We constantly improve and reform production processes, aiming for green and
sustainable development through the application of modern technology and
strict quality control procedures.

PHAT TRIEN
DEVELOP

Chang t6i ludn coi trong su hop tac va tao dung méi quan hé lau dai la trung tam cla moi hoat
déng kinh doanh va la 1&i cam két rd rang nhat véi céng déng bang chinh Dao dic - Minh bach -
Trung thuc véi déi tac va khach hang.

Respecting cooperation and developing long-term relationships is the heart of all
business activities and is the clearest commitment to the community through
Ethics - Transparency - Honesty with partners and customers.



CHAT LUONG SAN PHAM
PRODUCT QUALITY

Ludén uu tién chat luong san pham, cai tién
khong nguing, da dang hoa dich vu, dam bao
an toan thuc pham, gid ca canh tranh, tén
trong dao duc kinh doanh va tuan theo luat.

Always prioritize product quality, continuous
improvement, diversifying services, ensuring
food safety, competitive prices, respecting
business ethics and following the law.

TAP TRUNG VAO THI TRUGNG
FOCUS ON THE MARKET

Chung téi luén tap trung xay dung thucng
hiéu bang tinh yéu, trung thuc va trach
nhiém vai con ngudi va cong dong.

We always focus on building our brand
with love, honesty and responsibility to
people and the community.

POI M3I SANG TAO
CONTINUOUS INNOVATION

Chung tdi lién tuc déi mdi cong nghé, lam
hién dai va hiéu qua hon quy trinh san
xudt, cai thién chat lugng san pham va
nang suat lao déng.

We continuously innovate technology,
making production processes more
modern and efficient, improving product
quality and labor productivity.

NANG CAO NHAN THUC
THUGONG HIEU
ENHANCE BRAND AWARENESS

Chung téi luén lang nghe thi trusng,
nam bat nhu cau va xu huéng mdi cla
khach hang, nham theo kip su phat
trién toan cau trong nganh ché bién
thuc pham.

We always listen to the market, grasp
new customer needs and trends, to
keep up with global developments in
the food processing industry.

Cung cap san pham déng géi.
Cung cap cac san pham tudi & dé hop.

Truc tiép kinh doanh san pham tai chuoi Retail mart,
café & restaurant.

BUSINESS

Provide packaged products.
Providing fresh products & canned goods.

Directly selling products at Retail mart, cafe
& restaurant chains.



HANH TRINH

PHAT TRIEN CUA

VIET LONG

Cd sd san xuat hang hai san
cua tu nhan dudc nha nudc
tiép quan.

1992

Ngay 29/01/2002, sat nhap Cong
Ty Nudi va Dich Vu Thiy San vao
Xi Nghiép Bong Lanh Viét Long va
doi tén thanh Céng Ty Thiy San
Viiét Long - Sai Gon (doanh nghiép
thanh vién Téng Céng Ty Néng
Nghiép Sai Gon) theo quyét dinh
ctia Cha tich Uy Ban Nhan Dan
Thanh Phé Ha Chi Minh.

2005

Sd KHBT cap gidy ching nhan dang ky kinh doanh
1an dau vao 27/04/2006, Céng Ty Ca Phan Viét Long
Sai Gon (tén viét tat VISA. )SC) ché bién va xuat
khdu thiy hai san déng lanh va kha.

Van phong toa lac tai: 208 Nguyén Duy, Phudng 9,
Quan 8, Thanh Phé Hé Chi Minh vdi khuén vién gan
4.000m’

Trang trai nudi trong: flp Thudng, Xa Tan Théng
Hai, Huyén Ca Chi vdi dién tich 5 Ha. Nudi tréng: ca
thac lac, ca tré & ca sic ran.

Céng nghé nudi trong: Khép kin ti ché bién thic &n,
quan Iy nguon nudc, dén xit Iy nudc thai ra moi
trudng.

Qui trinh san xudt khép kin: Tif viing nuéi dén nha
may ché bién va dén ngudi tiéu diing, dé tao ra san
phdm an toan chit ludng nhit, dé dang cho viéc
truy xuat va nhat |3 hiéu qua trong viéc quan Iy san
xudat, chi déng ngudn nguyén liéu.

2007

Ngay 06/11/1992, thanh lap
xudng ché bién thay san lay
tén goi la Xi Nghiép Bong lanh
Viét Long thudc Téng Cong Ty
Néng Nghiép Sai Gon.

Ngay 25/08/2005, quyét dinh viéc
giao tai san cd dinh cho Cong Ty
Thiy San Viét Long - Sai Gon dé cd
phan hoa.

Thang 12/2005, quyét dinh chuyén
Cong Ty Thuy San Viét Long-Sai
Gon thanh Céng Ty Cé Phan Viét
Long Sai Gon.

“Gill viing nhiing gia tri truyén thong,
Cong Ty C6 Phin Viét long Sai Gan tin
tudng tiép tuc khing dinh vi thé ciia minh
trén thudng trudng va trd thanh thudng
higu hang diu trong nginh ché bién thiy
san Viét Nam vdi phudng cham "Viét
Long Sai Gon cam két lau dai: Uy tin -
Chat lugng - Bén viing” "

Viét Long Sai Gon luén di dau trong chi
trudng phat trién bén ving: Bao vé mbi
truéng va quan tam dén cac yéu t6 xa hoi,
cong dong, dam bao an toan vé sinh thuc
pham va kha ning truy xuit nguén goc.
Tai nha may ché bién, Viét Long Sai Gon
dau tu hé théng xu ly nudc thai hién dai,
dam bao tiéu chudn quéc gia va quéc té
cho chat lugng nudc dau ra."

Céng Ty Cé phan Viét Long
Sai Gon la nha tai trg cho
“Chién dich mia he xanh
2013" Do Uy Ban Nhan Dan
va Tinh Boan Phid Yén phat
dong dién ra ti 15/07/2013
dén 10/08/2013. Hoat déng
cua chudng trinh I3 di dén
nhing viing qué nghéo xa
x06i, heéo lanh giup dd cho
nhing tré em nghéo con
thiéu thén vé vat chat, giap
cho cac em diéu kién tiép
Xdc vdi van hoa he, vdi su
phat trién céng nghé. Tu dé
sé giip cho cac em thém tu
tin va cd cai nhin tét hdn,
dep hdn vé cudc song, vé xa
hai va tudng lai.

Ngiy 09/08/2013, Céng Ty Ca
Phan Viét Long Sai Gon (Viét
Long) da tham gia déng gop
500.000.000 dong (Nam tram
trieu déng) cho chudng trinh
“THAP SANG BUONG QUE” tai
tinh Pha Yén do Tinh Boan va
Cong an tinh Phu Yén phat déng.
Thong qua chudng trinh nay Viét
Long mong muon gop phan
mang lai anh sang dé thi cho
nhiing vang nong thén nghéo,
giup cho ngudi dan ndi day co
diéu kién hdn trong viéc giao
thudng buén ban, ciing nhu han
ché nhiing tai nan dang tiéc do
khéng cé hé théng chiéu sang
cong cong. Ti dé doi séng kinh té
tai nhilng ving qué nay sé ngay
mot phat trién.

COMETY OB MILAN VEET LONG 541 &

2014

Ngay 21/01/2014, Céng Ty Ca phan
Viét Long Sai Gon da nhan dudc Cong
van ching nhan cing nhu danh gia
nam trong Top cac Cd quan, doanh
nghiép xuat sic dat tiéu chuan “ An
toan ve an ninh, trat tu " nam 2013
ctia Uy Ban Nhan Dan Thanh Phé Hé
Chi Minh.

Ngay 22/09/2013, Céng Ty Cd phan Viét
Long Sai Gon dat ching nhan HALAL do Ban
dai dién Céng ddng Hoi Giao TPHCM cap.

Ngay 04/10/2013, Cong Ty Cl:l phan Viét
Long Sai Gon nhan “SAN PHAM BAM BAO
CHAT LUONG NAM 2013 THEO HE THONG
PANH GIA TIEU CHUAN QAS/QMS” dudc
cap béi VietnamEnterprises.

Neay 11/10/2013, Céng Ty C8 phin Viét
Long Sai Gon nhin “GIAY CHUNG NHAN
BAT TIEU CHUAN CAC/RCP1-1969,
Rev.4-2003 (GMP, SSOP, HACCP)" trong
san xuat va kinh doanh thuc pham, do
Trung Tam Chat Lugng Néng Lam Thuy
San Ving 2 cap Bay chinh I3 tién dé cho
su phat trién bén viing cua nganh san
xuét va kinh doanh thuc phdm ché bién ma Eang ty Cé phan Viét Lcng Sai
Gon da lua chon.

Ngay 11/10/2013, Céng Ty Cé phén Viét Long Sai Gon vifa dudc Uy Ban Nhan
Dan Thanh pha H6 Chi Minh trao tang danh hi¢u “DOANH NGHIEP THANH
PHO HO CHi MINH TIEU BIEU - NAM 2013". Bay cing chinh I3 glav chiing
nhan su quyét tim — doan két — phan diu khéng neiing cia tap thé Cong ty
C6 phan Viét Long Sai Gon.

Ngay 12/12/2013, Céng Ty C6 phan Viét Long Sai Gon nhan “GIAY CHUNG
NHAN C0 58 80 BIEU KIEN AN TOAN THUC PHAM" do 56 Néng Nghiép va
Phat Trién Néng Thén TPHCM cip, mét su cam két vé chit lugng cho san
pham mang thudng hiéu Viét Long S3i Gon.

2024

Thuc hién chinh sach
doi mdi, ting cudng
phat trién thi trudng
ndi dia vdi cac san
pham cao cap, vi stc
khoé ngudi tiéu dung.

Ngay 26/02/2014, Cong Ty C6 phan Viét Long Sai Gon nhan “CHUNG
NHAN DA CO NHIEU THANH TiCH PHAT TRIEN KINH TE XANH BEN
VUNG” do ban té chic chudng trinh Kinh Té Xanh Cho Phat Trién Bén Vilng

phéi hop cliing B Tai Nguyén va Mai Trudng.

Ngay 05/03/2014, Cong Ty Cé phan Viét Long Sai Gon cing cac cap Lanh
dao va ba con néng dan gidi quyét van dé nudi con éch va dam bao daura

chia con éch tai huyén Ca Chi.

Ngay 20/12/2014, Cuc Quan Iy Chat lugng Néng Lam Thuy San Viét Nam
cdp “Chiing nhan du diéu kién an toan thuc phdm trong san xuit kinh
doanh thuy san DL 50 (EU)" do VISA, JSC ap dung cac hé thong quan Iy chat
Iugng trong toan bé qua trinh san xudt nhu IS0 9001:2008, HACCP - GMP -

SSOPR.



THE JOURNEY OF FORMATION
AND DEVELOPMENT OF

VIET LONG

g Saigon Joint

ted name VISA.

JSC) speciali processing and exporting

frozen and dried seafood was granted a

business registration certificate for the first

time by the Department of Planning and
Investment.

On September 22, 2013, Viet Long Saigon Joint
Stock Company received HALAL certification
issued by the Representative Board of the Muslim
Community of Ho Chi Minh City.

On October 4, 2013, Viet Long Saigon Joint Stock
Company received the "QUALITY ASSURANCE
PRODUCT IN 2013 ACCORDING TO THE QAS/QMS
STANDARD EVALUATION SYSTEM" granted by

On August 9, 2013, Viet Long
Saigon Joint Stock Company (Viet
Long) contributed 500,000,000
VND (Five hundred million VND)
to the program "LIGHTING THE
COUNTRY ROADS" in Phu Yen
province launched by the Provin-
cial Youth Union and the Phu Yen

The office is located at: 208 Nguyen Duy,
Ward 9, District 8, Ho Chi Minh City with an
area of nearly 4,000m’.

Private seafood production
facilities are talcen over by
the state.

1992

On November 6, 1992, a
seafood processing factory
was established under the
name Viet Long Frozen
Enterprise under Saigon
Agricultural Corporation.

Company,

On November 6, 1992, a seafood
processing factory was established
under the name Viet Long Freezing
belonging to Saigon

Agricultural Corporation.

Farm in Ap Thuong, Tan Thong Hoi
Commune, Cu Chi District with an area of 5
hectares. Farming: catfish, catfish & striped
snakehead fish.

Farming technology: closed from feed
processing, water management, to
wastewater treatment into the environment.

Closed production process: from farming
area to processing factory and to consumers,
to create the safest and highest quality
products, easy to trace and especially
effective in production management,
proactively sourcing raw materials.

2005

On August 25, 2005, the decision
was made to transfer fixed assets
to \iet Long - Saigon Seafood
Company for equitization. In
December 2005, the decision was
made to convert Viet Long - Saigon
Seafood Company into Viet Long
Saigon Joint Stock Company.

2007

Upholding traditional values, Viet Long
Saigon Joint Stock Company continues to
affirm its position in the market and
become aleading brand in the Vietnamese
seafood processing industry with the
motto "Viet Long Saigon commits to
long-term: Prestige - Quality - Sustaina-
bility".

Viet Long Saigon Company is always at
the forefront of sustainable development:
Protecting the environment and paying
attention to social and community
factors, ensuring food hygiene and safety
and traceability. At the processing plant,
Viet Long Saigon invests in a modern
wastewater treatment system, ensuring
national and international standards for
output water quality.

Viet Long Saigon Joint Stock
Company is the sponsor for

the "Green Summer
Campaign 2013" launched
by the People's Committee
and Phu Yen Provincial
Youth Union from July 15,
2013 to August 10, 2013. The
program's activities are to
go to remote, poor rural
areas to help poor children
who are lacking in material
things, helping them have
the opportunity to access
summer culture and
technological development.
This will help them become
more confident and have a
better, more beautiful view

Provincial Police. Through this
program, Viet Long hopes to
contribute to bringing urban light
to poor rural areas, helping people
here have better conditions for
trading and commerce, as well as
limiting unfortunate accidents
due to the lack of public lighting
systems. From there, the
economic life in these rural areas
will develop day by day.

AN VBT LOWG B4R N

VietnamEnterprises.

On October 11, 2013, Viet Long Saigon
Joint Stock Company received the
"CERTIFICATE OF CONFORMING TO
STANDARDS CAC/RCP1-1969,
Rev.4-2003 (GMP, SSOP, HACCP)" in food
production and trading, issued by the
Center for Quality of Agricultural, ;
Forestry and Fishery Products Region 2. 2

T Sl G 4 e

This is the premise for the sustainable development of the food processing
production and trading industry that Viet Long Saigon Joint Stock

Company has chosen.

On October 11, 2013, Viet Long Saigon Joint Stock Company was awarded
the title “OUTSTANDING HO CHI MINH CITY ENTERPRISE - 2013” by the
People’'s Committee of Ho Chi Minh City. This is also a certificate of
determination - solidarity - continuous efforts of the collective of Viet

Long Saigon Joint Stock Company.

On December 12, 2013, Viet Long Saigon Joint Stock Company received the
"CERTIFICATE OF FOOD SAFETY QUALIFICATIONS" issued by the

of life, society and the

future.

2014

On January 21, 2014, Viet Long Saigon Joint
Stock Company received the Official Letter
of Certification and evaluation as being in
the Top of Excellent Agencies and
Enterprises meeting the standards of
"Safety, Security and Order" in 2013 from
the People's Committee of Ho Chi Minh City.

Department of Agriculture and Rural Development of Ho Chi Minh City, a
commitment to the quality of products under the Viet Long Saigon brand.

On February 26, 2014, Viet Long Saigon Joint Stock Company received the
"CERTIFICATE OF MANY ACHIEVEMENTS IN SUSTAINABLE GREEN
ECONOMY DEVELOPMENT" by the organizing committee of the Green
Economy for Sustainable Development program in coordination with the

Ministry of Natural Resources and Environment.

On March 5, 2014, the entire board of directors of Viet Long Saigon Joint
Stock Company and farmers worled together to solve the problem of frog
farming and ensuring the output of frogs in Cu Chi district.

On December 20, 2014, the Vietnam National Agro-Forestry-Fisheries
Quality Management Department issued the "Certificate of food safety
eligibility in seafood production and trading DL 50 (EU)" because VISA, |SC
applied guality management systems in the entire production process

such as IS0 9001:2008, HACCP - GMP - SSOP.

2024

Implement innovation policies,
strengthen domestic market
development with high quality
products for consumer health.
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VUA BEP VIET
SAN PHAM DONG GOI AN LIEN

KING CHEF
nstant packaged food (Ready To Eat)

BEP VUA » 2 =
SAN PHAM DONG GOI CHE BIEN AN LIEN TI M H I E U TH E M

KING'S KITCHEN
Processed packaging products (Ready To Cook)

QUIN A - Mi & PHG AN LIEN
QUIN A - Instant Noodles & Pho LEARN MORE ABOUT US

VUA BEP - GIA VI CHE BIEN
KING'S SPICES - Cooking spices

TOP VEGAN - sAN PHAM CHAY

TOP VEGAN - Vegetarian Products

TOP FRESH
THUC PHAM TUGI SONG
TOP FRESH - FRESH FOOD

. SAN PHAM
" CUA CHUNG TOI

OUR PRODUCTS

el




VUA BEP VIET / KING CHEF

Théa man moi khau vi, kich thich moi gidc quan dé mdi bita dn
khéng con 1a van dé.

Ché& bién nhanh chéng - Tién lgi dé thudng thic nhung van tron
ven huong vi tuyét hdo trong tng maén an.

Satisfy all tastes, stimulate all senses so that every meal is no
longer a challenge. Quick to prepare - Convenient to enjoy but still
has the perfect flavor in each dish.

San pham déng g6i ché bién & &n lién:
Bong goi san thanh nhiing bita dn chi cdn ham/chién/xao lai 1a
c6 thé an lién.

Ready-to-eat packaged products:
Pre-packaged into meals that only need to be heated
/fried/stir-fried to be ready to eat.

BEP VUA / KING’S KITCHEN

Dong san pham BEp Vua I3 gidi phdp hodn hao cho
nhimg ngudi ban rén nhung van mudn thudng
thirc cac blia an ngon lanh, ddy db dinh duding ma
khong can mat nhidu thoi gian chuan b,

V6i cac nguyén lieu da dugc so ché va déng goi
tién loi, ban chi can vai budc don gidn dé nau lén
mon an yéu thich ngay tai nha, van phong hay
trong c4c chuyén di. Mdi san phdm duoc chiing toi
chon loc k¥ ludng, dam bao chat luong cao, an toan
cho stic khde va dé dang ché bién

King's Kitchen product line is the perfect solution
for busy people who still want to enjoy delicious,
nutritious meals without spending much time
preparing.

With ingredients that have been pre-processed and conveniently packaged, you only need a few simple steps to
cook your favorite dishes at home, in the office or on the go. Each product is carefully selected by us, ensuring
high quality, safety for health and easy preparation.

San pham dong géi ché bién va an lién
Processed packaging products (Ready To Cook)

TOP VEGAN

Su két hop doc dao gitra nguyén liéu, mau sac va huong vi
trong timg mén chay khéng chi mang dén cho ban trai
nghiém am thuc tuyét voi ma con dem lai cdm gidc nhe
nhang, t&t cho stic khde va tinh than.

The unique combination of ingredients, colors and flavors
in each vegetarian dish not only gives you a wonderful
culinary experience but also brings a light feeling, good for
your health and spirit.

Thuc pham chay: d3 duoc ché bién sn.
Vegetarian food: already processed.

TOP FRESH

Tuoi ngon - Chat luong - An toan dugc gilt nguyén ven
trong mdi san pham.

Ngudn thuc pham tin cdy ddng hanh ciing nguoi I13m bép
trong moi maén an.

Freshness - Quality - Safety are kept intact in each product.
A reliable food source accompanies the chef in every dish.

VUA BEP / KING'S SPICES

Nguyén liéu khac biét 1a bi quyét tao nén nhiing trai
nghiém khac biét cho mgi mén an ngon.

Different ingredients are the secret to creating different
experiences for every delicious dish.
Nuéc cham, sot va gia vi: da qua ché bién va déng géi san
Dipping sauces, sauces and spices: processed and
pre-packaged

QUIN A

Mi & Phé& gdi Quin A gidi phdp hoan hao cho nhiing bifa an
nhanh chéng nhung van day dd huong, chat lugng va tién
loi. Dac biét, Quin A con mang dén sy k&t ndi véi huong vi
truyén théng cdia qué huong. V6i Quin A, ban s& cam nhan
duoc vi ngon dam da clia mon an Viét du 6 bat cdr dau.

Quin A instant noodles & pho are the perfect solution for
quick meals that are still full of flavor, quality and conve-
nience. In particular, Quin A also brings a connection with
the traditional flavors of the homeland. With Quin A, you
will feel the rich deliciousness of Vietnamese dishes
wherever you are.
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T[] C[] [] I{ ® Nem nuéng duoc ché bién tir thit heo tuoi xay nhuyén, hda quyén cung céc loai gia vi dic trung mang dén vi ngot tu

@ G E T nhién va mui thom hap dan. Khi nudng, timg miéng nem vang uom, chay xém canh tao nén do gion nhe bén ngoai, nhung
f MAGI AL 0 van gilr duoc sy mém mai, mong nudc bén trong
YOUR MEALS

Thanh phan: Thit heo, gid séng, mé lung, dau an, dudng, tinh bot
bién tinh, hanh, téi, mau caramel, bt ngot, mudi, tiéu, phosphat,
huong BBQ.

Quy céach dong géi: 300g va 500g

Bao bi dong goi: Khay dung san pham, bén ngoai bao bi PA/PE
(thdy m6t phan san pham bén trong)

Huong dan sir dung: R3 dong hoan toan & nhiét do phong hoic

nT
trong ngan mat td lanh.
Chién: & nhiét d6 160°C t6i 165°C, tir 3 dén 5 phut dén khi I6p da

bén ngoai vang déu.
9 Nuéng: & nhiét do 180°C, trong 20 phut (10 phit trd mat 1 1an)
KI N G S KITCH E N hodc dén khi 16p da bén ngoai chuyén mau vang nau.

SAN PHAM DONG GOI CHE BIEN & AN LIEN
PROCESSED PACKAGING PRODUCTS (READY TO COOK) “\.;f;\uf{,ff}'“\:;f“

SUCGN QUE NUGNG

JX =
Dong san pham Bép Vua la giai phap hoan hao cho nhiing ngudi ban J\jJ_,'—X_JJ () J\J (_j
ron nhung van muon thudng thic cac bida an ngon lanh, day da dinh >
dudng ma khong can mat nhiéu thdi gian chuan bi.

Mén suon que dugc chon lua ki cang tUr nhiing m‘ié'ng sudon mém, sau do duoc tam wop vai gia vi, va ddc biét 13
mat ong nguyén chat. Khi nuéng, mat ong sé tham siu vao tung thé thit, tao nén I6p vo ngoai béng bay, thom

V@i cac nguyén liéu da dudc sd che va dong goi tién Igi, ban chi can phtic, c6 chit vi ngot caramel tu nhién nhung khang hé bi chay.

vai budc don gian dé nau lIén mén an yéu thich ngay tai nha, van
phong hay trong cac chuyén di. Méi san pham dudc ching téi chon Suon nudng mat ong c6 16p ngoai gion nhe va bén trong van giir duoc d6 mém mai, mong nudc. Vi ngot thanh

loc ky ludng, dam bao chit lugng cao, an toan cho siic khoe va dé clia mat ong hoa quyén ciing vi man nhe cla gia vi, thém chit cay ndng cla tiéu, tao nén mdt trai nghiém huong
: ) vi phong phu, hap dan

dang ché bién
King's Kitchen product line is the perfect solution for busy people . Thanh phan: Suon heo, nudc, mdt ong, ca chua, dau hao, tdi,
who still want to enjoy delicious, nutritious meals without spend- * w hanh tim, dudng, hat niém, nuéc mau, nuéc mam, bdt ngot, dau
ing much time preparing. o mau diéu, tiéu, mudi.

Quy cach déng géi: 300g va 500g

With ingredients that have been pre-processed and conveniently
packaged, you only need a few simple steps to cook your favorite
dishes at home, in the office or on the go. Each product is carefully
selected by us, ensuring high quality, safety for health and easy
preparation.

Bao bi dong goi: Khay dung san phdm, bén ngoai bao bi PA/PE
(thdy m6t phan san pham bén trong)

Hudng dan st dung: R3 déng hoan toan & nhiét do phong hodc
trong ngan mat td lanh.

Chién: ¢ nhiét do 160°C t6i 165°C, tU 3 dén 5 phit dén khi lop da
bén ngoai vang déu.

Nudng: bang |6 nuéng & nhiét do 180KC, trong 25 phit (15 phit
trd mat 1 18n) hodc dén khi I6p thit bén ngoai chuyén mau vang
nau.
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MAT ONG

Ma heo nudng mat ong I3 mén 3n dic sic véi huong vi dém da va hap dan, ndi bat béi vi ngot dju tL‘r mat ong
hoa quyén véi 6 mém mai va béo ngay dic trung cta phan ma heo. Thit ma heo sau khi duoc tam uép ki
cang véi cac gia \n nhu t6i, tiéu, nuéc mam va ddc biét 1a mat ong, khi nuéng Ién sé c6 Iép ngoai gidon tan, mau
vang nau béng bay va mui thom quyén ri.

+  Thanh phan: Ma heo, nudc, mat ong, ca chua, dau hao, tdi, hanh tim,
dudng, hat niém, nuéc mau, nuéc mam, bét ngot, ddu mau diéu, tiéu,
muoi.

»  Quy cach déng goéi: 300g va 500g

- Bao bi déng géi: Khay dung san pham, bén ngoai bao bi PA/PE (thay
mdt phan san pham bén trong)

+  Hudng dan strdung: R3 dong hoan toan & nhiét dé phong hodc trong
ngan mat td lanh.

+  Chién:  nhiét d6 160°C t6i 165°C, tir 3 dén 5 phat dén khi I6p da bén
ngoai vang déu.

«  Nudng: bang |6 nuéng & nhiét dé 180EC, trong 20 phut (10 phut tré

) aso0g mat 1 18n) hodc dén khi 16p thit bén ngoai chuyén mau vang nau.

Sudn que ng&ng cay ngii vi mang d&n mdt trai nghiém am thuc = l > N l |
ddc dao, két hop su dam da, cay nong va thom ngat cla cac - ) ( B ( -—'l
>

loai gia vi. Suon duoc tam woép véi hon hop ngi vi huong gom .
hoi, qué, dinh huong, thao qua va tiéu hdi, két hop véi cao nam | l A\ > > \
men, tao nén huong thom néng ddc trung va vi cay lan toa. 1 J C ] J (_J (_)_,"_X /

Miéng suon glon bén ngoai nhung van giir duoc dd mong nudc A\ > 'l\" \
bén trong, moi mleng dn vao la su hoa quyén cla vi ngot, man J (_J J jJ

cay va thom ngat clia cac loai gia vi, kich thich vi giac va dé lai
du vi cay nhe, 3m nong.

Thanh phan: Suon heo, sa, dau hao, dau an, hanh,
tdi, 6t, duong vang, hat niém, nuéc mau, ngl vi
huong, cao nam men.

Quy cach déng géi: 300g va 500g

Bao bi déng goi: Khay dung san pham, bén ngoai
bao bi PA/PE (thdy m6t phan san pham bén trong)
Huéng dan strdung: R3 dong hoan toan & nhiét do
phong hodc trong ngan mat tu lanh.

Chién: ¢ nhiét d6 160°C t6i 165°C, tir 3 dén 5 phut
dén khi I6p da bén ngoai vang déu.

Nuéng: bang 16 nuéng & nhiét d6 180EC, trong 25
phut (15 phat trd mat 1 1an) hodc dén khi lop thit
bén ngoai chuyén mau vang nau.

THIT MUONG
CAY NGU vy

Thanh phan: Ma heo, nudc, mat ong, ca chua, dau
hao, tdi, hanh tim, dudng, hat niém, nuéc mau, nudc
mam, bét ngot, dau mau diéu, tiéu, mudi.

Quy cach déng gdi: 300g va 500g

Bao bi dong goi: Khay dung san pham, bén ngoai bao
bi PA/PE (thdy mdt phan san phdm bén trong)
Huéng dan sir dung: R& dong hoan toan & nhiét do
phong hodc trong ngan mat tu lanh.

Chién: & nhigt dd 160°C t6i 165°C, tir 3 dén 5 phut
dén khi lop da bén ngoai vang déu.

Nuéng: bang 16 nuéng & nhiét do 180KC, trong 20
phut (10 phut tré mat 1 18n) hodc dén khi 16p thit bén
ngoai chuyén mau vang nau.

Thit nuéng cay ngii vi Ia su hda quyén hoan hdo gitra huong
vi truyén théng va nét cay ndng dic trung, mang dén trai
nghiém am thuc phong phii va 16i cudn.

Khi nuéng, thit cé I6p ngoai chdy xém vira phai, thom ling,
gilr duoc d6 mém mong nudc bén trong. Khi can vao, ban sé
cam nhan ngay su cay ndng xen 1an vi ngot, midn, cung chit
d3ng nhe cua ngii vi, tao nén du vi tron day, m nong.

w500y
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IEN HAI SA

XOT MAYONAISE TA

Vién hai sdn x8t mayonnaise duoc phd mot I6p cdm xanh gion
rum, tao nén mau s3c bat mat va huong thom dac trung khi
chién I&n. Bén trong la su hoa quyén cla cac loai hai san tuoi
ngon, béo ngdy, duoc Iam ndi bat nho 16p x8t mayonnaise thom
mém, min mang mang vi ngot tu nhién, dai nhe, tao nén mot trai
nghiém vi giac day méi la.

Thanh phan: Thit ca tra 43.6%, com 18.3%, x6t mayonnaise
14.7%, surimi (c& méi, ca dﬁ’ng), tinh bdt bién tinh (E1420,
€1414, E1412), thit tdm, gia vi (dudng, mudi) , chat diéu vi (E621,
€627, E631), cht chéng oxy hda (E325), phdm mau téng hop
(E110), huong tém (huong liéu tu nhién va cac huong liéu gidng
tur nhién).

Quy cach déng géi: 500g/t0i hodc theo yéu cau.

Bao bi déng géi: Chat liéu bao bi truc tiép: PA/PE

Huéng dan str dung: Ra dong & nhiét do phong hodc trong ngan
mat td lanh.

Chién: & nhiét d6 160°C t6i 165°C, tir 2 phit dén 2 phat 30 gidy
dén khi chin déu.

EN HAI SAN

HOAI MON XOT MAYONAISE

Vién hai san khoai mén xdt mayonnaise cé huong vi doc ddo, két hop giira vi ngot mém cla khoai mon va vi dam da
cla hai san. Bén ngoai vién Ia Iép khoai mdn bui bui, min mang, mang dén cdm gidc mém déo khi thuéng thir, trong

khi phan nhan bén trong lai téa ra vi tuoi ngot cia cac loai hai san, tao nén su hai hoa gitra hai tdng huong vi.

Sot mayonnaise béo ngdy duoc phu 1én, 1am tang thém d6 mé&m min va dem dén chat vi chua nhe, can bang véi vi
ngot ciia khoai mdn va hai san.

Thanh phan: Thit ca tra 43.6%, cdm 18.3%, x&t mayonnaise
14.7%, surimi (c& méi, ca dong), tinh bdt bién tinh (1420,
€1414, E1412), thit tém, gia vi (dudng, mudi) , chat diéu vi
(E621, E627, E631), chat chdng oxy hda (E325), phdm mau
tong hop (E1 10), huong tém (huong liéu tu nhién va cac
huong liéu giéng tu nhién).

Quy cach déng géi: 500g/tdi hodc theo yéu cau.

Bao bi déng géi: Chat liéu bao bi truc tiép: PA/PE

Huéng dan st dung: R3 dong & nhiét do phong hodc trong
ngan mat td lanh.

Chién: & nhiét d6 1600C t6i 165°C, tir 2 phit dén 2 phut 30
gidy dén khi chin déu.

S

VIEN HAI SAN

TAM BOT XOT MAYONNAISE

Thanh phan: Thit ca tra 50.4%, x6t mayonnaise 16%, bot
tam (bot chién xu, bgt mi) 15,5%, surimi (ca méi, ca dong),
tinh bot bién tinh (E1420, E1414, E1412), nudc, long trang
trimg, dam dau nanh, duong, mudi, bot gia vi thit heo plus,
chat diéu vi (€621, €627, E631), chat chéng oxy hoa
(E325), huong tém (huong liéu tur nhién va cac huong liéu
gidng tu nhién), pham mau tdng hop (E110).

Thanh phan: Thit xién: Thit ga 85%, nuéc mam, dau &n,
nudc, dudng, dau hao, mat ong, t6i, 1 chanh thai, tinh bét
bién tinh (E1420), nudc mau, chat diéu vi (E621), Sodium
Tripolyphosphate (INS 451(i)), 6t, mudi, tiéu, chat bao quan
(€202). X6t cham: nuéc, dudng, nuéc mam, me 15%, hat
niém, toi, ngo ri, ngo gai, ot.

Vién hai san tam bot x6t mayonnaise mang huong vi gion
tan bén ngoai, mém min va ddm da bén trong. Lop bot
chién gion tao nén cdm giac xop nhe khi can, trong khi
phan nhan hai san tuoi ngon mang vi ngot tu nhién va
tuoi séng.

St mayonnaise béo ngdy duoc thém vao lam ndi bat vi
ngot cla hai san, hda quyén véi chit chua nhe cla sot,
tao nén su can bang tuyét vai.

+  Quy cach déng go6i: 500g/tui hodc theo yéu cau.

+ Bao bi déng géi: Chat liéu bao bi truc tiép: PA/PE

«  Huéng din s dung: R3 dong hoan toan & nhiét do
phong hodc trong ngan mat td lanh.

«  Chién: & nhiét d& 160°C t6i 165°C, tir 2 phat dén 2 phut
30 gidy dén khi dén khi hoi vang I6p bt bén ngoai.

Ga xién 1a chanh mang dén huong vi ddm da va thom
ndng nh& su hda quyén hoan hao giira thit gd mém ngot
va Ia chanh tuoi mat. Thit ga duoc udp gia vi vira van,
tham déu, tao nén vi man ngot hai hoa, khi nuéng |én tré
nén mém mong nhung van giir duoc dd san chic.

La chanh mang lai mui huvong thom nhe, thanh thoat, giap
trung hoa vi béo cla thit ga va thém vao chut vi the nhe,
khi€n mén an tré nén hap dan, la miéng va tinh té.

+  Quy cach déng gobi: 350g/tui, 6 xién/tui hodc theo yéu
cau.

«  Bao bi déng géi: Chat liéu bao bi truc tiép: PA/PE

«  Huéng din str dung: Rd dong hoan toan & nhiét do
phong hodc trong ngan mat td lanh.

«  Nuéng: &nhiét dd 180°C - 220°C trong 15 phit hodc dén
khi chin vang 2 mat

ol
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Cha gid chay c¢6 huong vi nhe nhang, thanh méat
nhung van ddy dam da. Nhan cha gid chay thudng
duoc lam tir cdc nguyén liéu rau cd tuoi ngon clng
cac gia vi nhe nhang tao nén mdt I6p huong vi tuoi
méi va thanh vi. Khi chién, 16p vo cha gid gion rum,
tao cdm giac san sat khi can vao, trong khi nhan
bén trong lai mém min, tham dam gia vi, mang dén
su hoa quyén tinh té gilra do gion cla vo va dod
mém mai cla nhan.

Thanh phan: V6 banh x8p, dau xanh, khoai mdn,
ca rét, ¢l san, b3p ngot, thit bam chay, ndm déng
¢d, bun tau, ndm meéo, hanh 13, dudng, hat ném,
chat diéu vi (621), mudi, tiéu.

Quy cach déng géi: 450g

Bao bi déng géi: Khay nhua pet CN16, bao
PA15//LLDPES8S, kich thudc 280x140x30
Huéng dan st dung: Dun dau soi sti tdm (170 °C),
chién cha gid ngdp dau khoang 6-8 phut. Khi thay
vang déu vét ra dé rao dau.

h

9 A
crli\ 4lo

NHAN THIT

Cha gid nhan thit c6 huong vi @3m d3, k&t hop gilra
su gion tan cda vé va vi ngot mém cla nhan thit.
Nhan cha gié thuong duoc lam tur thit heo bam
nhuyén, béo ngdy, dam da két hop véi chit ngot
clia ndm va rau cl, tao nén mdt mén dn hai hoa,
day di huong vi.

Khi chién, 16p vé ngoai cta cha gid tré nén gion
rum, vang uvom, trong khi nhan thit bén trong van
giir duoc d6 am va mém mai.

Thanh phan: V4 banh x&p, thit heo (30%), khoai
mén, ci san, bdp my, ca rét, bin tau, ndm meo,
hanh tim, téi, hanh I3, dudng, hat ném, chat diéu vi
(621), mudi, tidu.

Quy cach déng goi: 400g

Bao bi déong géi: Khay nhua pet CN16, bao
PA15//LLDPEBS, kich thudc 280x140x31

Hudng dan s& dung: Dun dau séi sGi tdm (170 °C),
chién cha gio ngdp dau khodng 6-8 phut. Khi thay
vang déu vét ra dé rao dau.

wd!ahmau.
acilailibshi |l
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TOM PHO MAI

Cha gid tém phd mai mang d&én mdt huong vi doc dao,
két hop gilra su gion tan cla voé cha gid va su ngot
ngao, thom ngon cda thanh cua va tém tuoi. Dac biét,
phd mai trong nhan gidp tao ra mdt Ié6p kem min, béo
ngay, khi dn k&t hop véi tdm, mang dén cam giac vira
ngot vira man rat hap dan.

+  Thanh phan: V6 banh x8p, thanh cua, tém (8.1%),
bap my, ca rét, khoai mén, mayonnaise, fomai (4.1),
hanh tim, t6i, dudng, hat ném, chat diéu vi (621),
mudi.

*  Quy cach doéng g6i: 400g

+ Bao bi déng géi: Khay nhua pet CN16, bao
PA15//LLDPEB8S, kich thudc 280x140x31

«  Huéng dan st dung: Bun dau séi sdi tam (170 °C),
chién cha gid ngdp dau khoang 6-8 phut. Khi thay
vang déu vét ra dé rao dau.
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R -2 “i Nl M \ 2 h Banh mi thit nuéng la mgt mén dn dudng phd nadi tiéng
,:‘ﬁ*:m - ¥ l _I _ lJ cba Viét Nam, két hop giita I6p vé banh mi gidn rym, thom

: : ) EASY DDV ‘f —riadd s ngon quyén cung nhan thit nuéng véi gia vi tham dam

o o T[] C[] [] I{ T — N | 7 (" e mang téi huong vi ddm d3, hap dan, khé quén.

: KVIET LONG FOOD) NIV LI N Ls

@MAGICAL TO — .

YOUR MEALS @ _— Quy cach déng géi: 6 banh mi 20cm 300g/ i (100g X
o 3 6)

+  Bao bi dong géi: Chat liéu bao bi tryc tiép: tdi PA/PE

«  Huéng dan st dung:

1.Rd déng:

- Tu nhién: 18y san pham tir ngdn déng t0 lanh ra va dé ra

déng tu nhién tr 30 - 60 phat.

- Dung 16 vi s6ng: cho san pham vao 16 vi séng, cai ché d6

Trung binh thap, trong thoi gian 1 phut.

2.Nudna:

- N&i chién khdng dau: cho banh mi da ra déng vao ndi chién

~T ~ i/ khong dau, nueng & 1809C ir 3 - 4 phit.
- "W - Lo nuéng: cho banh mi da ra dong vao l6 nuéng, nudng &
' (A 2300C tr 3 - 4 phit.
~ :

SAN PHAM DONG GOI AN LIEN
INSTANT PACKAGED FOOD (READY TO EAT)

«  Thanh phan: Banh mi, thit heo, sdt udp thit nudng, hanh

KHOI LUGHE TINM 2D0G (T0G X 3 NANHE]

La m6n dn phan anh tinh hoa van héa am thyc Viét Nam, - 2 Shaanh Ak
gian di nhung tinh t&. N&i bat véi vi béo nhe cla pate két -9 \..I J.J' _I A 4lJ
hop v6i d6 gion thom cla banh mi, mang lai su hai hoa R——— - '

Thoa man moi khau vi, kich thich moi giac quan dé méi bita &n khéng hoan h:O'[;rh'Chdhn?prho TQLEUE' dn trong ngay, tu bia » ) . & =
con la van dé. Ché bién nhanh chong - Tién Igi dé thudng thiic nhung van SRy BRRR AR R RXS i, .l'),.r _r =
tron ven huodng vi tuyét hao trong tiing mon an. )

+ Thanh phan: Banh mi?, pate.
Satisfy every palate, awaken all the senses, making every meal a seam- + Quy C‘E"Cf] dénq'gc‘)i:EJ ??ﬂh mi Z\UEm 3?99!’ '[Ul (100g x 3 6)
less affair. Quick and easy to prepare-convenient to savor while ensur- *  Bao bi déng goi: Chat lieu bao bi tryc tip: tii PA/PE

. 4
gbf.'x
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ing that the full, rich flavors are perfectly captured in each dish. : HHch’mg dan strdung:

1.Ra déng:

- Tu nhién: 18y san pham tir ngan dong td lanh ra va dé ra dong tu
nhién tu 30 - 60 phut.

- Dung 16 vi séng: cho san pham vao 16 vi séng, cai ché db Trung
binh thap, trong thoi gian 1 phut.

2.Nuong: P .
- Néi chién khéng dau: cho banh mi d3 ra déng vao ndi chién i
khéng dau, nudng & 180°C tir 3 - 4 phut. A 5
- Lo nuéng: cho banh mi da ra déng vao 16 nuéng, nudng & 230°C BANH Ml
tir3 - 4 phut. PATE

KHOI LUGNG TINS 2160 (706X SBANH)




BRANHIMIPUE. |
PAYESGHANSTIN (s e

SRANHIMIEKSUE
SANIBLN IEHIINIAY

Banh mi que Jambon phd mai 12 su k&t hop hoan hao giita 16p vé
banh mi que méng, gidn tan, duoc nudng vang déu, V6i Iép nhan
jambon duoc 1am tir thit chat luong cao, cit 1at méng, cé vi man
nhe quyén cung bo trimg ga thom dic trung. Noi bat véi phé mai
tan chdy, béo ngdy, tao nén s hoa quyén day hap dan khi két hop

Banh mi pate cha bdng ga 13 su k&t hop hoan hao gilta huong vi truyén théng va nét sang tao hién dai. Véi
huong vi pate duoc ché bién cong phu tir gan va thit, cing bo tring ga béo ngdy, tao nén l6p nén hoan hao
cho mén 3n. Diém xuyén cuing soi cha bdng mém, dai, duoc 1am tir thit g3 tuoi ngon, udp gia vi vira miéng,
mang dén vi man ma nhung nhe nhang.

«  Thanh phan: Banh mi que, Pate, Cha béng ga, Bo tring

ga.
* Quy cach déng goi: 6 banh mi que 27cm 390g/ tai
(78g x 5 cai)
«  Bao bi déng géi: Chat lidu bao bi truc tiép: tai PA/PE
«  Huéng dan sirdung:
1.Ra déna:
- Tu nhién: 13y s3n pham tir ngin déng td lanh ra va dé ra
déng tu nhién tr 30 - 60 phut.
- Duing 16 vi séng: cho san pham vao 16 vi séng, cai ché dd
Trung binh thap, trong thoi gian 1 phat.
2.Nudng:
- N&i chién khéng dau: cho banh mi d3 rd déng vao ndi chién
khéng dau, nuéng & 180°C tir 3 - 4 phut.
- Lo nuong: cho banh mi da ra déng vao 106 nudng, nudng &
230°C ttr 3 - 4 phat.
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BANH MI QUE
PATE CHA BONG GA

FCHER LU NG TN 210G [(TO6 X 3 BANHD

Su két hop gilta nhan thit ga ddm da va phd mai
Mozzarella cao c3p béo ngdy khién mén banh tré nén
day 16i cuén.

Véi két cdu nhé gon, tién dung hoan hao, cling 16p vo
banh gion tan vang uom bé&n ngoai héa quyén cung

nhan mé&m min, tao nén trdi nghiém tha vi trong timg
miéng can.

Thanh phan: Banh mi que, ga xé, Phé mai Mozzarella,
Bo triing ga, Hanh phi:?Nufrc tuong.

Quy cach déng g6i: O banh mi que 27cm 380g/ tui
(769 x 5 cadi)

Bao bi déng géi: Chat liéu bao bi truc tiép: tii PA/PE
Hudng dan st dung:

1.Ra déna:

- Ty nhién: 18y san pham tir ngan déng td lanh ra va dé ra
déng ty nhién tir 30 - 60 phat.

- DUing 16 vi séng: cho san pham vao 16 vi séng, cai ché dd
Trung binh thap, trong thoi gian 1 phat.

2.Nudng:

- Néi chién khéng dau: cho banh mi da rd dong vao noi
chién khéng dau, nuéng & 180°C tir 3 - 4 phat.

- Lo nuéng: cho banh mi da ra déng vao 16 nudng, nudng &
230°C tU 3 - 4 phut.

cung jambon.

«  Thanh phan: Banh mi que, jambon, bo tring ga, phé mai
*  Quy cach déng gbi: O banh mi que 27cm 415g/tui (83g x 5 cai)
«  Bao bi déng goi: Chat liéu bao bi truc tiép: tdi PA/PE

+  Huéng dan srdung:
1.Ra déna:

- Tu nhién: 18y san pham tir ngdn déng td lanh ra va dé ra dong tu

nhién tir 30 - 60 phat.

- Duing 16 vi séng: cho sdn pham vao 16 vi séng, cai ché dd Trung binh

thap, trong thoi gian 1 phut.
2.Nudng:

- Néi chién khéng dau: cho banh mi da rd d6ng vao ndi chién khéng

dau, nuéng & 180°C tir 3 - 4 phit.

8 3%
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BANH MI QUE
JAMBON PHO MAI

- Lo nuéng: cho banh mi da ra déng vao 16 nuéng, nudng & 2300C tir 3

- 4 pht.

BRNHIMIEIUE.

KULSILH

BANH MI QUE
XUCXICH PHO MAI

K&t hop gilra vi d@m da cla xtc xich va dé béo ngay cla
phé mai, tat ca hoa quyén trong I6p banh mi gion tan.
Ddc biét vai mot chit bo tring ga lam tang thém huong
vi ddc trung cia mén banh.

Day la mén an khéng chi ngon miéng ma con mang lai su
tién loi, phi hop cho moi lira tudi va moi bira 3n.

« Thanh phan: Banh mi que, xtc xich, bo tring ga, phd
mai.

* Quy cdch déng géi: 6 banh mi que 27cm 390g/ tui
(78g x 5 cai)

«  Bao bi déng goi: Chat liéu bao bi truc tiép: tdi PA/PE

«  Huéng dan srdung:

1.Ra déng:

- Tu nhién; I8y san pham tir ngdn dong td lanh ra va dé r3

d6ng tur nhién ttr 30 - 60 phut.

- DUing 16 vi s6ng: cho san pham vao 16 vi séng, cai ché do

Trung binh thap, trong thai gian 1 pht.

2.Nuéng:

- Ndi chién khéng dau: cho banh mi d& ra déng vao ndi chién

khéng dau, nuéng & 180°C tir 3 - 4 pht.

- L6 nudng: cho banh mi da ra déng vao |6 nudng, nuong &

230°C tir 3 - 4 phut.



PIZZA XUC XICH

Duoc tao thanh tir € banh pizza lam tir bt mi chat luong
cao, nudng vang vom, gion rum & ria nhung van mém min
bén trong.

NGi bt véi I6p nhan véi nhimg Iat xdc xich dam d3, vira an,
cung l6p phé mai mozzarella tan chdy, kéo soi hdp dan,
tang dd béo ngdy cho timg miéng pizza.

« Thanh phan: Phé mai Mozzarella, x(c xich, d& pizza,
b6t mi, gia vi...

*  Quy cach déng gobi: Banh 20cm - 200g/ hop

« Bao bi déng géi: Chat liéu bao bi truc tiép: tdi PA/PE;

hép gidy
«  Huéng dan sirdung:
1.Ra dong:

- Tu nhién; Idy san pham t&r ngan déng th lanh ra va dé ra
dong tu nhién trong khoang 30 phut.

- Diing 16 vi séng: cho san pham vao 10 vi séng, cai ché db
Trung binh thap, trong thdi gian 1 phut.

2.Nuéng:

- Cho banh pizza vao ndi chién khong dau hodc 16 nudng.
Nuong trong khoang 8-10 phtt & 2000°C

Bo Uc tuoi duoc ché bién k§ ludng, tam udp gia vi dam
da nhung van gilt duoc d mém ngot tu nhién. K&t hop

cung Iép phdé mai mozzarella kéo soi béo ngdy, tan chay —
pht déu mit banh, ting thém do hap dan. -1+
o]

Véi nguyén liéu chat luong cao va cach ché bién khéo
léo, day la su lua chon hoan hao danh cho nhiing trai
nghiém am thuc tinh t&, noi su sang tao gdp g& voi
huong vi truyén thong.

PIZZA HAI SAN

i

Pizza hai san 13 su k&t hop hoan hdo giita m thuc va
huong vi tuoi ngon tir nhimg mén qua cla dai duong. Vi
thanh mat, tuoi ngot tu nhién cta hai san hoa quyén véi
16p phd mai béo ngdy va dé& banh gidon mém, tao nén mot

«  Thanh phan: Pho mai Mozzarella, thit bo Uc, ngd ngot,
6t chudng, hanh tay, dé pizza, bét mi, gia Vi,...

*  Quy cach déng g6i: Banh 20cm - 200g/ hép tong thé hai hoa.
+  Bao bi déng géi: Chat liu bao bi truc tiép: tdi PA/PE; .
hop gidy + Thanh phan: Phé mai Mozzarella , tém ndn, cd Basa

«  Huéng dan sirdung:

1.R& dong:

- Tu nhién: 13y s3n pham tir ngdn déng td lanh ra va dé ra
dong tu nhién trong khoang 30 phit.

- DUing 16 vi s6ng: cho san pham vao 16 vi séng, cai ché dd
Trung binh thap, trong thoi gian 1 phut.

2.Nuéng:

- Cho banh pizza vao néi chién khéng dau hodc 16 nuéng.
Nudng trong khoang 8-10 phut & 2000°C

fillet, & liu xanh, stp lo xanh, dé pizza, bét mi, gia Vi..
= Quy cach déng g6i: Banh 20cm - 200g/ hop
+ Bao bi déng goi: Chat liéu bao bi truc tiép: tai PA/PE;

hop gidy
«  Huéng dan sirdung:
1.Ra déng:

- Tu nhién: 13y san pham tir ngdn dong td lanh ra va dé ra
dong tu nhién trong khoang 30 phit.

- Dung 16 vi séng: cho sdn pham vao 16 vi séng, cai ché do
Trung binh thap, trong théi gian 1 phut.

2.Nudng:

- Cho banh pizza vao néi chién khéng dau hodc 16 nudng.
Nudng trong khoang 8-10 phut & 2000C
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Mén 3n trir danh mang dam dau an cda nén am
thuc Y, két hop gilra soi my mém dai, duoc ludc
chin vira téi, qgilt tron huong vi va dé thom
ngon.Cung thit bd bam tuoi ngon, thdm gia vi,
tao nén dé ngot tu nhién, dam da. Dac biét, lop
phd mai Parmesan rc trén bé mat, mang dén vi
béo ngdy va mui thom dic trung, lam nodi bat
mon dn. Day 13 lua chon gidu nang luvong cho
nhimg bita 3n dd4 chat ma khong kém phan thom
ngon.

- Thanh phan: Mi Y, thit bd nhap khau Australia,
ph6é mai Parmesan, hanh tay, rugu vang dd, ca
chua tuoi, sét ca chua, s6t ca chua dam dac, 13
huong thdo, 1d nguyét qué, dau 6 liu, dau an, gia
Vi

»  Quy cach déng go6i: 250g/goi

« Bao bi déng géi: Chat liéu bao bi tryc tiép: tdi
PA/PE

«  Huéng dan s dung:

1.Ra déng véi 2 cach:

- Rd déng ty nhién & nhiét do phong tir 3 - 4 gio

- Rd d6ng trong ngan mat td lanh tr 10 - 12 gio.

2.Ham noéng trong 16 vi séng 800W khoang 2 - 3 phit

L3 su k&t hop gilra 8m thuc Y tinh t& va ngudn
nguyén liéu hai san phong phu tir tém sud, vem,
cdi diép cing muc 8ng. Mén 3n cang tang thém
gia tri dinh dutng can thiét khi két hop cﬂng rau
cU, tuoi xanh. Hay thir ngay Mi Y Hai San dé tan
huéng huong vi bién ca day quyén rii trong timg
soimi!

« Thanh phan: Mi y, tém su, vem, coi diép, muc
dng, rau cv, sot ca chua.

+  Quy cach dong goi: 250g/goi

« Bao bi déng géi: Chat liéu bao bi truc tiép: tdi
PA/PE

«  Huéng dan s dung:

1.Ra dbng véi 2 cach:

- Ra dong ty nhién & nhiét do phong ti 3 - 4 gio

- Rd déng trong ngan mat td lanh tir 10 - 12 gio.

2.Ham nong trong 10 vi séng 800W khoang 2 - 3 phut

Véi soi mi mém muot k&t hop cing thit heo xay
nhuyén duoc géi trong vé banh mong, mém va
dé 3n s& mang dén mdt trdi nghiém am thuc
phong phd, day hap dan véi tron ven huong vi
thanh ngot, dam da.

«  Thanh phan: Lé hoanh thanh, mi tuoi, thit heo
xay, hanh phi, ddu mé, nudc soup, t6p méd, gia vi.

«  Quy cach dong goéi: 250g/goi

+  Bao bi dong g6i: Chat liéu bao bi truc tiép: tui
PA/PE

«  Huéng din sirdung:

1.R3 dbng vdi 2 cach:

- Ra d6ng ty nhién & nhiét do phong tir 3 - 4 gio

- Ra dong trong ngan mat td lanh tir 10 - 12 gio.

2.Ham nong trong 10 vi séng 800W khoang 2 - 3 phut

V6i bap bo tir thit bo Uc ndi tiéng véi d6 mém,
ngot va tuoi ngon. Thit bd Uc thudng cé chat
luong vuot trdi, véi két cdu md va thit hai hoa,
mang d&n mén 3n thom ngon, mém min .N&i bat
véi gia vi chinh 13 hot tiéu xanh da lam tang thém
huong thom néng nan, cay nhe, gitp ting thém
su kich thich vi giac cho mén an.

+  Thanh phan: Thit bdp bo nhap khau Australia,
qua tiéu xanh tuoi, ging tuoi, sa tuoi, nuéc mam
Khai Hoan Pha Quéc.

»  Quy cach déng gbi: 300g/tui

« Bao bi dong géi: Chat liéu bao bi truc tiép: tui
PA/PE

«  Huéng dan strdung : Ldm ndng bang 10 vi séng
(800W) trong khoang 2- 3 phit. Dung truc tiép.
C6 thé dung kem véi banh mi di kém, hoic véi
com trang.



COM CHIEN

DUCGNG CHAU

Véi su két hop cla hat com duoc rang thom vang déu
cung nhiéu nguyén liéu tuoi ngon tir da dang rau cd
cung ca vién hanh ét, lap xudng chat luong. Mau sac
hai hoa va huong vi déc dao da tao nén mdt mén an
v0 cung dinh duéng va thich hop cho moi bita an.

« Thanh phéan: Com (gao, nuéc), rau hén hop, tring
ga, dau thyc vat, ca vién hanh 6t, lap xuéng, hat
ném, toi, ddu mau diéu, chat diéu vi (INS 621), mudi
I-6t, dudng tinh luyén, tiéu.
+  Quy cach déng géi: 250q/tui
+  Bao bi déng goi: Chat liéu bao bi truc tiép: ti PA/PE
«  Huéng dan sirdung:
= Cach 1: Dung 16 vi séng, khéng can ra ddng: Ham
néng 2 -3 phat trong 16 vi séng véi ché do
1000w

= (Cach 2: Dung chao, ra déng hoan toan: Lam
néng mot it dau trén chdo, cho com vao xao dén
khi néng déu trong 3 phat.

COM CHIEN

A I = = =
A XE CA MAN

Véi hat com duoc chién vang déu, toi xép, tham gia
vi mdt cach hoan hao.Két hop cung thé thit ga tuoi
ngon, duoc xé nhd, mém ngot, gidp can bang vi man
cla ca man chat luong cao, duoc thai nhé, rang vang
thom Iimg, tao nén diém nhan huong vi dam da.

PE ting thém dd tuoi mat va 1am phong phi thém
mon dn con c6 tring ga cung bap cai can bang lai vi
giac trong mon an.

+  Thanh phan: Com: 67,5% ( nudc, gao), dau thuc vat,
tring ga, bap cai, thit ga: 4%, khé cd man: 2,1% (ca
thu, mudi), hanh 3, téi, hat ném, xi dau, chat diéu vi
(INS621), dutng tinh luyén, tiéu.

«  Quy cach déng goi: 250g/tui

+  Bao bi déng géi: Chat liéu bao bi tryc tiép: tui PA/PE

+  Huéng dan strdung:
= Cach 1: Dung 16 vi séng, khéng can ra déng:

Ham néng 2 -3 phuit trong 16 vi séng véi ché do
1000w
= (Cach 2: Dung chao, ra dong hoan toan: Lam
néng mdt it ddu trén chdo, cho com vao xao
dén khi néng déu trong 3 phut.

COM CHIEN
. 2
HAI SAN

Com chién hai san la su lua chon hoan hao cho nhimng
ai yéu thich vi ngot tu nhién cla hai sadn hoa quyén
trong timg hat com vang éng. Cang ngon miéng hon
v6i da dang loai rau kém theo lam mén dn khong chi
mang lai huong vi thom ngon ma con cung cap
ngudn dinh dutng ddi dao, phu hop cho moi bita dn.

«  Thanh phan: Com (gao, nudc), rau hon hop, dau
thuc vat, muc, ca vién hanh 6t, surimi huong cua,
tép say, hat ném, tdi, chat diéu vi (INS 621), mudi
I-6t, dudng tinh luyén, tiéu, nghé.
»  Quy cach déng gbi: 250g/tui
+ Bao bi déng g6i: Chat liéu bao bi truc ti€p: tui
PA/PE
«  Huéng dan strdung :
= Cach 1: Dung 16 vi séng, khéng can ra déng:
Ham néng 2 -3 phuit trong |6 vi séng véi ché do
1000w

= (Cach 2: DUng chdo, ra déng hoan toan: Lam
néng mdt it ddu trén chao, cho com vao xao
dén khi néng déu trong 3 phut.




'HIT HEO
TRUNG C

Mang dén su k&t hop hai hoa giira tring cdt nhé xinh, mém
min, vira miéng k&t hop véi timg miéng thit heo tuoi béo ma
khéng ngdy, mang dén cam gidc &m ap, gan giii cta nhimng
bira com gia dinh.

Piém dic biét cia thit heo kho tring cit ndm & nuéc kho

sanh min, duoc nau tir nudc dira tuoi duoc ném ném vira van

tir dudng, nudéc mam va cac loai gia vi truyén théng. Khi

thuéng thic, ban sé cdm nhdn duoc vi mdn ngot hai hoa.

Tring cut

« Thanh phan: Thit heo, tring cat, duong, mudi, bt ngot,
nuéc mam, mau caramel, 6t.

»  Quy cach déng goi: 1Kg/ tui

« Bao bi déng goi: Chat liéu bao bi truc tiép: PA/PE

- Huong dan s dung: Md géi bao bi va hdm néng san pham
bang ndi/chdo dén khi néng déu la duoc hodc bang 16 vi séng
(800W) trong 3 - 5 phut.

XiU MAI XOT CA

Nhimg vién xiu mai duoc 13m tir thit heo xay nhuyén, két
hop ciing hanh 13, hanh tim, téi bdm nhé va cac gia vi ném
ném vira phai. Sau khi duoc ndn thanh vién tron, xiu mai

duoc hap chin mém, gilt tron huong vi ngot tu nhién cua thit.

Phan x6t ca chua chinh 13 linh hén cda mén an, duoc ché
bi&n tir ca chua tuoi chin mong thom limg, duoc ném thém
chat dudng, nuéc m3m dé tao nén vi chua ngot hai hoa. Khi
xiu mai ngdp trong xot c3, ting vién tham d3m huong vi,
mang dén su biing nd trong timg miéng can.

«  Thanh phan: Thit heo, ca chua, hanh 13, téi, hanh tim, dutng,
mudi, bt ngot.

*  Quy cach déng g6i: 1Kg/ tdi

«  Bao bi déng géi: Chat liéu bao bi truc tiép: PA/PE

- Huéng dan st dung: M& goi bao bi va ham néng san pham
bang ndi/chdo dén khi néng déu 1a duoc hodc bang 16 vi séng
(800W) trong 3 - 5 phut.

Thanh phan: Ca basa, dudng, mudi, bot ngot, nudc
mam, mau caramel, 6t, hanh I3, hanh tim, toi.

Quy cach déng goi: 1Kg/ tui

Bao bi dong géi: Chat liéu bao bi truc tiép: PA/PE
Hudng dan sir dung: Mé géi bao bi va hdm néng san
pham bang ndi/chdo dén khi néng déu 1a duoc hodc
bang 16 vi s6ng (B00W) trong 3 - 5 phut.

Mang dam huong vi din d3 nhung day quyén rd.
V6i nguyén liéu chinh |a ca basa tuoi ngot, duoc
kho cung cac gia vi truyén théng, mén an nay goi
nhé vé nhimng bita com gia dinh 3m cing, than
thudc.

Thit c& basa mém, béo tu nhién, khi duoc kho
tham déu trong nudc mau canh gidn éng anh va
gia vi dam da, tao nén mdt mén an hai hoa gila vi
man, ngot va cay nhe. Ca duoc uép véi nudc mam
hao hang, tiéu, hanh, téi va chat duong.

Tang thém huong vi dac trung cho mén ca basa
kho nam & két cdu dam da, séng sanh, vira da @6
sét ca nudc s6t kho ca dé quyén 13y com tring,
khi€n b3t c(r ai cling khé cudng lai.

CA LOC KHO

Ca 16¢ kho 13 mén 3n truyén théng cla nquoi Viét,
mang dam huong vi qué huong. Duoc ché bién tir
ca l6c tuoi ngon, moén 3n nay két hop gilra nguyén
liu gian di va cach ndu dan d3, mang lai su tinh té
khé quén trong timg miéng ca.

Thit ca léc chdc, ngot tw nhién, sau khi duoc lam
sach, thudng duoc uép voi cac gia vi dam da nhu
nuéc mam, dudng, tiéu, hanh téi bam nhuyén va
chdt nuéc mau tir dudng thang tao nén huong vi
vira béo, vira man ngot hai héa, thom ngon ma cén
rat giau dinh dudng va khoadng chat tét cho suc
khoe.

»  Thanh phan: (3 loc, dudng, mudi, bdt ngot, nudc
mam, mau caramel, 6t, hanh 13, hanh tim, toi.

+  Quy cach déng g6i: 1Kg/ tdi

- Bao bi déng goi: Chat liéu bao bi truc tiép: PA/PE

«  Huéng dan s dung: M& g6i bao bi va hdm néng
san pham bang ndi/chdo dén khi néng déu Ia
duogc hodc bdng 16 vi séng (800W) trong 3 - 5
phut.



Su két hop ddc dao gilra huong vi dic trung cia mam ca va
vi ngot thom cda thit bdm da tao nén mot mon &n khéng chi
thom nong, mdn ma, béo ngdy nhung van rat can doi, dé an
va vd clng gian di,day sic hat.

Mén an duoc ché bién tirm3m ca (mam cd 16c¢, ¢ linh hodc ca
sdc) hoa quyén véi thit heo bdm nhuyén, trimg ga va cac gia
vi nhu 6t, tiéu xay, va dudng. Hon hop nay sau khi duoc tron
déu sé duoc hap cach thdy cho dén khi chin mém. Mét 16p
long d6 trimg duoc phét Ién bé mat khi hap gan xong dé tao
mau vang éng bat mat.

«  Thanh phan: M3m, thit heo, triing ga, m& heo, dudng, musdi,
bdt ngot, tiéu xay, ot.

= Quy cach déng goi: 1Kg/ tui

«  Bao bi déng g6i: Chat liéu bao bi truc tiép: PA/PE

«  Huéng dan st dung: M& géi bao bi va ham néng san pham
bang ndi/chao dén khi néng déu la dugc hodc bang 16 vi séng
(800W) trong 3 - 5 phut.

ol

CANH RONG BIEN
THIT BAM

Canh rong bién cé vi ngot thanh tuv nhién tir nudc
dung va rong bién duoc ném ném vira vi, d3m da, hoa
quyén cung thit tuoi ngon thanh nhe gidp cin bang
huong vi va Iam moén canh thém phan bd duting, nhe
nhang nhung diy sirc hat.

«  Thanh phan: Thit heo, rong bién, hanh I3, duong, hat
ném, mudi.

= Quy cach déng goi: 1Kg/ tai

+  Bao bi déng go6i: Chat liéu bao bi truc tiép: PA/PE

«  Huéng dan st dung: Md géi bao bi va hdm néng san
pham bang ndi/chado dén khi néng déu I3 duoc hodc
bang 16 vi s6ng (B0OOW) trong 3 - 5 phut.

CANH KHO QuA

TOM RIM THIT NHOI THIT

Toém duoc 1am sach, bé dau, va thit heo thai méng vira an.
T3t cd duoc x3o cung gia vi dic trung, thom ling, mang
huong vi man ma cla nuéc mam, vi ngot tu nhién tir tdm va
thit, hoa quyén cung chuit cay nhe cta 6t, lam tang thém
phan hap dan. Tém dai dai, thit mém ngdy tan ngay trong
miéng, nudc sét sanh quyén vira ddm da vira thom limg.

« Thanh phan: Tém, thit heo, dudng, mudi, bdt ngot, nudc
mam, mau caramel, hanh I3.

*  Quy cach déng g6i: 1Kg/ tdi

«  Bao bi déng go6i: Chat liéu bao bi truc tiép: PA/PE

- Hudng dan st dung: M& géi bao bi va hdm néng sdn pham
bang noi/chao dén khi néng déu la dugc hodc bang 16 vi
song (800W) trong 3 - 5 phut.

Khé qua duoc |am sach nhdi cung thit heo xay d3
duoc trén déu nam méo bam nhd, hanh 13, gia vi,
tao thanh hén hop nhan thom ngon. Canh khd qua
voi huong vi dadc trung khéng chi thom ngon ma
con tdt cho strc khée. Véi su hoa quyén déc dao
gilra vi d3ng nhe cta khd qua va vi ngot thanh tir
nhan thit, nuéc dung. Pay la mén an vira gian di,
vira thanh mat, phi hop véi khdu vi cda nhiéu
nguoi.

Thanh phan: Khd qua, thit heo, ndm meéo, hanh 13,
hanh tim, nuéc mam, dudng, hat ném, bt ngot, mudi,
dau mé, tiéu den.

Quy cach déng géi: 1Kg/ tui

Bao bi déng g6i: Chat lieu bao bi truc tiép: PA/PE
Hudng dan st dung: M& géi bao bi va ham néng san
pham bing ndi/chao dén khi néng déu I3 duoc hodc
bang 10 vi séng (B0OOW) trong 3 - 5 phut.
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TOP FRESH

THUC PHAM TUGI SONG - FRESH FOOD

“Tudi ngon, Chat lugng, va An toan” dudc bao toan trong tiing
san pham, dam b3o mo6i moén an luén tuyét hao. Ngudn cung cap
thuc pham dang tin cdy, ludn sat canh cung nhiing ngudi lam bép
dé tao nén nhiing mén dn khéng thé choi t.

“Freshness, Ouality, and Safety” preserved in each product to
ensure every bite is as good as it gets. A trustworthy source of
ingredients that accompany every chef in crafting exquisite
dishes.

THUC PHAM

TUdl SONG
FRESH FOOD

San pham thay hai san dong lanh 12 gidi phap hoan hao gitip ban tan hudng huong
vi bién ca ngay trong bép nha minh. Nhanh chéng, tién Igi, thom ngon, ngudn hai
san dudc chon loc ky luéng, dam bao dat chuan chat ludng trudc khi dugdc déng
lanh va déng géi can than. Diéu quan trong |3, qua trinh dong lanh giup giil lai hau
hét dinh dudng va hudng vi tudi ngon ctia hai san, ngay ca sau thdi gian dai.

Frozen seafood products are the perfect solution to help you enjoy the taste of
the sea right in your kitchen. Fast, convenient, delicious, seafood sources are
carefully selected, ensuring quality standards before being frozen and carefully
packaged. Importantly, the freezing process helps retain most of the nutrition
and fresh flavor of seafood, even after long periods of time.




TOP FRESH 1:

Hai san cao cap: bao nqu, ca hdi, hai sam, so diép, nhum bién.

High-quality seafood: abalone, salmon, sea cucumber,
scallops, sea urchins.

TOP FRESH 2:

Nhém Ca bién: C4 déng co 1am sach, Ca trdo, C4 Chém Fillet
khdng da, C3 Mu Fillet, C3 Chém Fillet con da, Ca Ludi trau Fillet
hinh dang tu nhién, Ca lui trau Fillet 8ng, Ca ludi trdu Fillet
thanh, ¢ Ch&m nguyén con, Ca Thu nguyén con, C& H8 cat khic,
cd MU nguyén con.

Group of marine fish: Cleaned flag fish, Pangasius, Seabass
Fillet without skin, Grouper Fillet, Seabass Fillet with skin, Buffa-
lo Tongue Fish Fillet in natural shape, Buffalo Tongue Fish Fillet
tube, Buffalo Tongue Fish Fillet bar, whole seabass, whole mack-
erel, cut tiger fish, whole grouper fish.

TOP FRESH 3:

Nhém ca nuéc ngot: Cha ca that Iat, Luon khic, Luon khoanh (nguyén con).

Freshwater fish group: Fish cake, Eel chunks, Eel rings (whole).

TOP FRESH 4&:

Nhém hai san gidp xac: Tom thé, Ghe I6t.

Crustacean seafood group: Vannamei shrimp,
Softshell crab.

TOP FRESH 5:

Nhém rau tuoi: cai be xanh, cai ngéng, rau muéng, cai thia, xa lach,...

Nhém ci & qua: Olive Xanh Khéng Hat, Olive Xanh Trai Nhoé Con Hat
Ngam, Ca Chua C3t Nho, Pau Ha Lan, Bap ngot hat, dua chudt ngadm, mo
mudi khd, cdi cdi mudi,...

Nhém trai cay: hong treo gio Da Lat, viét quat nguyén trai, nam viét quat
nguyén trai, ddu tay tuoi, mdm x6i den nguyén trdi, mam x6i dé nguyén
tréi, kiwi vang cat at,...

Fresh vegetables group: mustard greens, kale, water spinach, bok choy,
lettuce etc.

Root group: Seedless Green Olives, Soaked Small Green Olives with
Seeds, Chopped Tomatoes, Peas, Sweet Corn, Pickled Cucumbers, Dried
Pickled Apricot, Pickled Radish, etc.

Fruit group: Da Lat persimmon, whole blueberries, whole cranberries,
fresh strawberries, whole black raspberries, whole red raspberries, sliced
yellow kiwi,etc.
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VUA BEP

KING’S SPICES

GIA VI CHE BIEN - COOKING SPICES

Nudc cham, sot va gia vi:

Da qua ché bién va dong géi san, nhiing nguyén liéu khac biét nay
chinh |3 bi quyét tao nén nhiing trdi nghiém doc dao cho madi moén
an ngon.

Dipping sauces, condiments, and spices:
Pre-processed and packaged, these distinct ingredients are the
secret to creating unique experiences for every delicious dish.

GIA VI CHE BIEN
KING'S SPICES

Gia vi Viét Nam duogc biét dén |a vé cling da dang va phong phi. Nh& huong vi kich thich cGa gia vi mén an sé trd nén
hoan hao va thom ngon hon.

A beloved comfort food in many cultures, are a versatile dish in Vietnamese cuisine. Dumplings are often filled with a
mixture of flavorful meats or seafoods and vegetables, steamed to perfection and served with a tangy dipping sauce
for a delightful culinary experience.

Vua Bép 1 Vua Bép 2

King's spices | King's spices 2

Vua Bép 3

King's spices 3




Vua Bép1

Gia vi phé bo truyén théng

Gia vi bun riéu chay/man

Gia vi hd tiéu

Gia vj uop thit nuéng truyén théng
Gia vi udp thit nuong BBQ

Gia vi ca/thit kho hoan chinh

Gia vi canh chua hoan chinh

Gia vi suon xao chua ngot hoan chinh

King's spices 1

Traditional beef pho seasoning
\legetarian/salty vermicelli seasoning
Noodle seasoning

Traditional barbecue marinade

Spices for marinating BBQ meat

Complete braised fish/meat seasoning
Complete sour soup seasoning

Complete stir-fried sweet and sour rib

seasoning

Vua Bép 2

Nudc mam cham truyén théng
Nudc tuong chdm truyén théng
Nudc tuong téi 6t pha san
Nuéc mam téi 6t pha san

M3m ném pha san

Klng s spices 2

Traditional fish sauce

« Traditional soy sauce

* Prepared chili garlic soy sauce
« Prepared chili garlic fish sauce
* Prepared seasoning sauce

Vua Bép 3

* SOt tém kho

»  Sot sa té chay toi

«  Mudi 6t xanh 13 chanh

«  Mubi 6t dé cham chéo
S8t uép mubi 6t mach nha
« SOt gbi chanh day

« SOt mudi 6t xiém

« SOt chién mam toi

Klng s spices 3

Dried shrimp sauce
« Burnt garlic satay sauce
« Lime green chili salt
« Salt and red chili sauce
« Salted chilli malt sauce
« Passion fruit salad sauce
« Siamese chili salt sauce
+ Fried garlic sauce
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TOP VEGAN

SAN PHAM CHAY - VEGETARIAN PRODUCTS

Thuc pham chay da dugdc ché bién sdn:
Su két hgp doc dao gilia nguyén liéu, mau sic va hudng vi trong tiing
mon chay khong chi mang dén cho ban trai nghiém am thuc tuyét vdi
ma con dem lai cdm giac nhe nhang, tét cho stc khoée va tinh than.

Pre-processed vegetarian food:
The unique blend of ingredients, colors, and flavors in each vegetari-
an dish offers not only a fantastic culinary experience but also a light,
healthful, and spiritually uplifting sensation.

TOP VEGAN
TOP VEGAN

H3 cdo chay

Cha gid chay

Xiu mai chay

Banh x&p chay
Banh bao siia tring
Rau cli tm bot

Ca t3m bot chay
Tém tam bot chay
T6m/cé chay tam gia vi
Cha chay

Heo quay chay

Gia vi chay cac loai

Vegetarian dumplings

Vegetarian spring rolls

Vegetarian Vietnamese meat balls
Vegetarian meat dumplings
Custard dumplings

Breaded vegetables

Vegetarian breaded fish
Vegetarian breaded shrimp
Vlegetarian shrimp/fish seasoned with spices
Vegetarian rolls

Vegetarian roast pork

Vegetarian spices of all kinds
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QUIN A

QUIN A

MI & PHO AN LIEN - INSTANT NOODLES & PHO

Mi & Phd go6i Quin A gidi phap hoan hao cho nhiing biia an
nhanh chéng nhung van day da hudng, chat lugng va tién
Igi. Bac biét, Quin A con mang dén su két ndi véi hudng vi
truyén thong cta qué hudng. Véi Quin A, ban sé cam
nhan dudc vi ngon dam da cia mén an Viét du & bat cu
GETTH

Quin A instant noodles & pho are the perfect solution for
quick meals that are still full of flavor, quality and conve-
nience. In particular, Quin A also brings a connection with
the traditional flavors of the homeland. With Quin A, you
will feel the rich deliciousness of Vietnamese dishes wher-
ever you are.
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QUIN A [zt

Cac loai mi géi: mi géi tém chua cay, mi gdi 6 liu
chua cay, mi géi bo ham cai chua, mi goi suon
heo hdm ngu qua.

Cac loai Pha go6i: phd bo, phd ga, phd xao hai
san, phd xao chua cay.

Céc loai Mién géi: mién 8u thai, mién mang vit,
mién thit bam, mién hai san, mién bo chua ngot.

Bin tuoi hodc an lién: Bun gio heo, bin tém
chua cay, bun mam. bun hai san tomyum

Types of instant noodles: spicy and sour
shrimp instant noodles, spicy and sour olive
instant noodles, beef stewed noodles with sour
mustard greens, pork rib instant noodles with
fruit stew.

Types of Instant Pot Pho: beef pho, chicken
pho, stir-fried seafood pho, stir-fried spicy and
sour pho.

Types of instant noodles: Thai hot pot vermi-
celli, duck bamboo shoot vermicelli, minced
meat vermicelli, seafood vermicelli, sweet and
sour beef vermicelli.

Fresh or instant rice noodles: Pork trotter rice
noodles, spicy and sour shrimp rice noodles, fish
sauce rice noodles, tomyum seafood rice
noodles




