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| THONG DIEP TU BAN GIAM BOC

Message From Board of Directors

Tai CJ Food Vietnam, ching tdi tudn thd mot triét ly kinh doanh don
gian: c6ng hién cong nghé va con ngudi clia ching toi dé tao ra nhitng
san phdm ddc ddo, chat luong cao gép phan lam phong phi thém van
héa am thuc Viét.

Hang ngay, cac nhan vién cua ching toi déu ap dung triét ly nay vao
cudc séng. Ching toi cam két phan dau dé duoc cong nhan 4 nha tién
phong trong cung tng bot mi va bot tron san tai thi trudng Viét Nam.
Chung tdi khuyén khich sur sdng tao va dét pha trong viéc tao ra cac san
pham va mang lai gia tri cho khach hang.

Chiing téi la mét tap thé, song hanh cing nhau.

At CJ Foods Vietnam, we follow a simple business philosophy: to
devote our technology and people to creating unique, high-quality
products that enrich Vietnamese food culture.

Every day, our people bring this philosophy to life. We are committed
recognized as a pioneer in providing wheat flour and premix flour in
Vietnam market. We passionately encourage newer & innovative ways
of creating products and delivering value to the customers.

We are the one, go together.

CJ FOODS VIETNAM | 05
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Hinh thirc dau tu: 100% von dau tu tir tap doan hang dau Han Quéc

Tap doan CJ CheilJedang cj '®

Quy mé doanh nghiép: San Xuét, phan ph0| va xuat khau bot mi, bot tron
s&n va cac san pham khac tai / tir Viét Nam.

Nha may: D3t tai Khu cong nghiép My Xuan B1 - Tién Hung,
phuong My Xuan, thi xa Phu My, tinh Ba Ria -
Viing Tau

Tong dién tich: 40.000 m?

Khai cong xay dung tir thang 02 nam 2014
va di vao hoat dong thang 06 nam 2015

; iﬂ!lﬁﬁllﬁlllllllllllll
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Chung tdi ludn khong nglrng tim toi, nghién ctru dé phat trién ra nhiéu dong bt mi va bot tron san dap ¢ng nhu cau
ngay cang khac khe cua thi truong Viét Nam cling nhu thi trudng thé gidi.

Cong suat nghién lGa mi hdng ndm cta nha may 300.000 tan bt mi, 10.000 tah bot tron san va 40.000 tan duong tron.

CJ FOODS VIETNAM

Scope of business:

[NTRODUCTION

100% foreign investment from the leading
Korea Corporation

CJ CheilJedang Corporation cJ ©

Produce, distribute, export wheat flour, premix
and others in / from Vietnam

Located in My Xuan B1 - Tien Hung Industrial Zone,
My Xuan ward, Phu My town, Ba Ria - Vung Tau
province

40,000 m? (built in 2014)

We never stop seeking, researching to diversify wheat flour and premix to satisfy the strictly demands from
Vietnam market and oversea market as well.

The annual wheat milling capacity will be 300,000 tons and 10,000 tons of pre-mix, 40,000 tons sugar mix.

CJ FOODS VIETNAM
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TAM NHIN

Tro thanh cong ty di dau va tién phong trong phat
trién van héa am thuc Viét.

SU' MENH

DPdng gdp cho su phat trién clia nganh céng nghiép
thuc phdm Viét Nam thong qua viéc phat trién cac
san pham bot mi va bot tron sdn chat lugng riéng
biét nham muc dich nang cao thém mot budc cho
van hda &m thuc cua ngudi Viét Nam.

CJ FOODS VIETNAM

OUR VISION

To become the leader and pioneer in development
of Vietnamese food culture.

OUR MISSION

Contribute to the growth of Vietnamese food industry
by inventing and ensuring unique and high quality
wheat flour and flour premix with the aim of
enriching the Vietnamese food culture.

LOI CAM KET
(G i lo pist s

SU' QUAN TAM duoc thuc hién trong qua trinh lya chon lGa miva
quy trinh xay xat tao ra cac loai bot cd cac tng dung riéng biét.

Su hai long cua khach hang va quan hé déi tac lau dai la
muc tiéu huéng dén.

Xem SU HAI LONG CUA KHACH HANG thau hiéu nhu ciu cla
khach hang va cung cap bét c6 chét lugng va tmg dung phu hop.

QUAN HE D01 TAC LAU DAI Chiing t3i nhan thirc dugc tam
quan trong cua cac doi tac cia minh trén thi truong (cac nha
phan phdi, dai ly, nha ban budn, khach hang doanh nghiép).
Chung tdi tao ra gia tri cho khach hang bang cach cung cap
san pham chat lugng va dich vu 6n dinh.

COMMITMENT
Gz

CARE is taken in the selection of wheat and milling
process to creat flour which is typical to its end
product application.

Customer satisfaction and long-term partnerships
are the driving force.

CUSTOMER SATISFACTION Understand their needs
and provide the right quality of flour to make the right
product.

LONG TERM PARTNERSHIP We recognize the
importance of our partners in the market (distributors,
agents, wholesalers, key accounts). We create value for
customers by providing consistent quality and service.

CJ FOODS VIETNAM
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HINH ANH THUONG HIEU
BRAND IMAGE

Than thién Hop tac Can bang Luén tién vé phia trudc
Friendly Collaborative Balance To move forward

Bot mi chat luong cao va bét tron san gia tri gia tang theo yéu cau
khach hang dugc san xuét theo cdng nghé cao cua Han Qudc.

High-quality wheat flour and customized added value premix are
produced under high technology from Korea.

CJFoODS VIETNAM | 11




SU KHAC BIET CUA SAN PHAM

Difference of Our Product

Cong nghé san xuat khac biét
Different Production Technology

Nguyén liéu khac biét
Different Raw Material

Trai nghiém khac biét
Different Experience

Cac san pham gia tri gia tang tot hon

Better value added products

CJ FOODS VIETNAM | 13
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SU'KHAC BIET CUA SAN PHAM / Difference of Our Products

CONG NGHE SAN XUAT KHAC BIET
Different Production Technology

AN - ApTr | AR A
lii ™~ | 0 -,_"'.1 O
A i A
E et Uy | _
ﬁﬂj t\x il I -
Nghién / Milling Sang / Sifter Ray (Loc) / Purifier

« Day chuyén san xut dai hon gap 2 lan (60 loai & 90 loai).
Production line twice longer than competitors (60 types & 90 types)
e C6 thé& c6 90 loai bot dua trén cap do chat lugng.
It is possible to have 90 types of flour based on quality level.
e San xuat bot mi cé dd tinh khiét cao va dic diém khac nhau. Dap ing dugc nhiéu tiéu chuin ky thuat.
Produce high purity and various specification wheat flour. Meet many specification standards.
e Cung cAp cac san pham &n dinh va da dang.
Supply stable and various products.

« Ap dung hé thdng san xuat trn bot tir Han Qudc. Duy tri chat lvong 6n dinh va day chuyén tron bt dé dang kiém soét.

Apply flour blending production system from Korea. Maintain stable quality & easy to control.

Difference of Our Products / SU KHAC BIET CUA SAN PHAM

CHAT LUONG GLUTEN CUA BOT Mi CJFM
Gluten Quality of CJFM Wheat Flour

San pham hién cd trén thi trudng CJFM
| Competitor

CAU TAO GLUTEN / Composition of Gluten

e N&u ham lugng gluten tuong tu /If gluten content Level

is same Gluten tinh khiét Gluten tinh khiét
. L o | Pure Gluten | Pure Gluten
= Thé tich banh mi lén hon / Bread Volume is bigger = = = = = = = I
 N&u ngudi dung am banh mi ciing mot thé tich / If user T i

make bread as same volume
= Tiét kiém chi phi / Save the cost

e Khong chi luong Gluten quan trong ma dé tinh khiét
cta Gluten cling sé anh hudng dén hiéu qua san
pham cudi cung.

Not only Gluten amount is important, but also purity
of Gluten should effect final products performance.

e Thé& tich Tang, két cau Tang, hiéu qua luu trir Tang.
Volume UP, Structrure UP, Storage efficiency UP.

Mbt cach tuong doi, Gluten cla bt mi CJFM tinh khiét hon

KET QUA KIEM TRA / Test Result Relatively CJFM Wheat Flour Gluten is more pure

San pham / Div. Dic di€m / Characteristic
) i Thé tich 1, C4u tric mém
Banh mi Huong vi thom ngon, chdng lao hod
Bread Volume 1, Soft Texture
Good Flavor, Antiaging
Mi Cau tric dai 1, Khd ndng dan nd
Noodle Chewy texture T, Spreadability ¢

/ Don vi So sénh CJFM & San pham hin cd trén thi trwdmg / Comparison of CJFM & Competitor
B6 phan / Div. Vi e o
v g San pham hién c6 trén thi truon
Unit P / Competitor - ‘ CJFM GAP
Phuong phéap san xuat B Trén laa Tron bot
Mothod of Production Wheat Blending Flour Blending
Quy Trinh Kich c& hat / Particle Size pm 132 -20
Process Mc d6 pha v/ Break Level Mrc d / Level 4 1
Budng 8ng phén téch cap dd bot / Passage EA 62 “ 28
My nghién / Roller Mill 19 8
. . AV r3 ifi EA
V& sinh (May duoc niém phong) Két qua 3 5 2
Sanitation (Sealed Machine) Score

CJ FOODS VIETNAM

CJ FOODS VIETNAM
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SU'KHAC BIET CUA SAN PHAM / Difference of Our Products , . : o
CAC DONG SAN PHAM CJFM

CJFM KIEM SOAT BOT Mi TRO THAP CJFM Products
CJFM Controls Low Ash Wheat Flour

—1 Thé tich TANG / UP Volume

e CJFM Quan ly & Cung c&p bdt mi cé do tinh T g
khiét cao TRO — Mausac TRANG / WHITE Color
Manage & Supply high purity of wheat flour

e Bt mi CJFM c6 thé [dm cho san pham cudi ASH —| Hinh dang DEP/ GOOD Shape
cung cé chat lugng tét hon -
It can make Final products quality up-grade | Khanang luu trir LAU

/ LONG Storage eficiency

Bot mi cia CJFM cé thé gitip banh mi gilr duoc lAu hon
CJFM Wheat Flour can make bread keep longer time

Erzst::elss Thigt bi phan tich / Analysis Quipment: TA (Texture Analyser)
Phuong phap / Method: TPA (Texture Profile Analyser)
Tuoi hon Probe / Probe: P/25 25mm cylinder
More Fresh
y+15-20%
D0 tuoi ldu hon
Longer fresh
pomém [ — —
Softness

béi thu
Competitor

D1 D2  Thoigian bdo quan (ngay)
Storage time (day)

16 | cJFOODS VIETNAM CJ FOODS VIETNAM | 17



AN PHAM Al . Al . AN PHAM
: Poducts BOT MI CHUYEN DUNG / WHEAT FLOUR WHEAT FLOUR / BOT MI CHUYEN DUNG groducts

HAM LUGNG PROTEIN CAO / HIGH PROTEIN FLOUR L_ HAM LUGNG PROTEIN TRUNG BINH / MEDIUM PROTEIN FLOUR

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, f R Y A T e TR T
UNG DUNG: Phi hop dé& strdung lam céc loai banh mi cao cap, open top, ‘E’ ® j im 2] UNG DUNG: Dung d& lam cac loai banh, d3c biét 1a banh mi.
sandwich va cac san pham chay... XE DAP S5 A APPLICATION: Ideal for breads, especially banh mi.

APPLICATION: Ideal for premier breads, open top, sandwich and vegan ; ; | =
foods... m I 1 y
! 1 . WHEAT FLOUR | o .

XE DAP KIM CUOHG
Frates, 11 0% - 10N
e

i = - 3 . hdng s6 / Specifications
héng sd / Specifications Bgam | Glutenuét | Tro e
- A . L SKUs Protein Moisture | Wet gluten | Ash Kich c& dong gdi
Doam | Glutenust | Tro L (Téida/Max) | (T6ithigu / min) | (T da Mar) Packing size
A N N SKUs Protein Moisture | Wet gluten | Ash Kich cg dong goi A N
BOT MI XE DAP HOANG KIM (71 da/ ad | (Toithiéu /mi] | (61 da/ Mo Packing size BOT MI XE DAP KIM CUONG XeBapKimCuong |0 o 1 co | mgsy | guss | K0/ PP A0k i PP
— p— Diamond Bicycl 0% - 14.0% | 14.5% 5% 55 | 25kg/PP bag, 40 kg/PP b
GOLDEN BICYCLE WHEAT FLOUR éegap I;_oan? Kim | oon-15.0% | 145% | 32% | 055 Z%Skk?/twglsy DIAMOND BICYCLE WHEAT FLOUR e P o/PP bag, {DVgPPbeg
olden Bicycle . . : : g/paper bag
| o | HAMLUONG PROTEIN TRUNG BINH / MEDIUM PROTEIN FOUR ~,-  HAM LUGNG PROTEIN TRUNG BINH / MEDIUM PROTEIN FLOUR
g o i@:@ S S o o | [ &m o UNG DUNG: Phu hop dé str dung lam cac loai banh va cac loai mi.
,% | xebap ga’\ﬁ %LI”\‘C(;CT:; rr]ndlptjsl i;’:ggg lam céc loai banh ngot, banh mi Phap, v ® XE DAP APPLICATION: Ideal for breads, dry/ fresh noodles.
BOTMI d APPLICATION: Ideal for sweet buns, breads, premier fresh noodle. BUTMI e A1l AU SRR
T . _ WHEAT FLOUR . =y e ~ IR
F i 3 XE DAP XANH 2 - ol | A
sd / Specifications
— — Doam | Glutenudt | Tro o
héng sd / Specifications SKUs Protein | Moisture | Wetgluten |  Ash K';h Cf_ dong goi
04 g (T6i da/Max) | (Toithigu/min) | (T6i da/Max) acking size
) Glutenuét | T
BOT Mi XE BAP PO SKUs Protein Moteture | Wet ;?ultren Aoh Kich c& dong goi Xe Dap Xanh 1 25 kg/ti PP, 40 kg /tti PP
- : (T da/Ma) | (T thigu/min) | (T6ida/ Max) Packing size A Blue Bicycle 1 | 10.0%-13.0% | 14.5% | 26% | 0.58 | 959/pP bag, 40 kg/PP ba
) - - BOT Mi XE DAP XANH i PP bag, iDkgfPP g
RED BICYCLE WHEAT FLOUR XeBapBS | ol s | a0 | osg | 22K0MIPP.UDKg PP : : XeDapXanh2 | . . . 25 kg/tui PP, 40 kg /tii PP
Red Bicycle | 11:0%-14.0% | 14.5% o 98 | 25kg/PP bag, 40 kg/PP bag BLUE BICYCLE WHEAT FLOUR Blue Bicycle2 | 8:0%-120% | 14.5% | 20% | 0.58 | 9540/pp hag, 40 kg/PP bag

18 | cJ FOODS VIETNAM CJFOODS VIETNAM | 19



SAN PHAM
Products

B b 5 b o e e

BOT Mi XE DAP TRANG
WHITE BICYCLE WHEAT FLOUR

BOT Mi XE DAP XANH LA
GREEN BICYCLE WHEAT FLOUR

20 | cJFOODS VIETNAM

BOT MI CHUYEN DUNG / WHEAT FLOUR

HAM LUGNG PROTEIN TRUNG BINH / MEDIUM PROTEIN FLOUR

NG DUNG: Dung dé& lam céc loai banh va céc loai mi.
APPLICATION: Ideal for breads and noodles.

hong s6 / Specifications

Poam | Glutenuét | Tro o

SKUs Protein | Moisture | Wetgluten | Ash Kich cg dong goi
(161 da /Max) | (761 thiel / min) | (TG da/ Max) Packing size
Xe Dap Tréng 40 kg/tdi PP
White Bicycle | 100%-13.0%| 14.5% | 265% | 06 25 kg/PP bag

HAM LUGNG PROTEIN THAP / LOW PROTEIN FLOUR

UNG DUNG: Dung dé lam céc loai banh bdng lan, chiffon, banh x3p, cookies
va cracker.

APPLICATION: Ideal for sponge cake, chiffon, cookies and cracker.

héng sd / Specifications
SKUs Protein Mao?jrre sch Kich c& ddng géi
(Toi da / Max) (Toi da / Max) Packing size
S | s | o | SESRE
S e o | s | SRR

WHEAT FLOUR / BOT MI CHUYEN DUNG

BOT Mi XE DAP HONG
PINK BICYCLE WHEAT FLOUR

BOT Mi XE DAP VANG
YELLOW BICYCLE WHEAT FLOUR

SAN PHAM
Products

BOT MI DAC BIET/ SPECIAL FLOUR

NG DUNG: Phu hop d& sir dung lAm banh bao, banh man thau va cac
loai mi d3ac biét.
APPLICATION: Ideal for steam bun, mantou, special noodle.

-

- '.th

héng s6 / Specifications

Doam | Glutenuét | Tro o

SKUs Protein Moisture | Wet gluten | Ash Kich cd dong goi
(Téida/Max) | (T6ithiéu / min) | (T da M) Packing size
Xe Dap Hong 25 kg/tdi PP

BOT Mi BAC BIET / SPECIAL FLOUR

UNG DUNG: Phl hop dé& st dung lam mi c3n, cac san pham chay.
APPLICATION: Ideal for vegetarian products.

hdng sd/ Specifications
Do am Tro L
SKUs Protein Moisture Ash Kich co dong goi
(Tdi da / Max) (T da / Max) Packing size
Xe Dap Vang 25 kg/tdi PP, 25 kg /tdi PP
Yellow Bicycle | 13:0%-30.0% 14.5% 0.7 25 kg/PP bag, 25 kg/PP bag

CJ FOODS VIETNAM
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SAN PHAM

Products
: ) |
| 2D, o
- e XE DAP
XE DAP P
- BOTMI
ﬂnT HI WHEAT FLOUR
WHEAT PLOUR XEDAPMAU 2
KE BAP !.I-l.l.l 1 L
e G T Hq

el e s, 7 g

BOT Mi XE DAP NAU
BROWN BICYCLE WHEAT FLOUR

BOTMI
WHEAT FLOUR

TOM XANH

e s 39 g

B 4 e o i

NGUYEN LIEU THU'C AN THUY SAN
AQUA FEED

22 | cJFOODS VIETNAM

BOT Mi MI ST/ NOODLE FLOUR

BOT MI CHUYEN DUNG / WHEAT FLOUR

UNG DUNG: Dung dé& (Am mi &n lién va céc loai mi khac.
APPLICATION: Ideal for instant noodle and other kinds of noodle.

hong s6 / Specifications

Dg am Tro o
SKUs Protein Moisture Ash Kich c& dong géi
(Téi da / Max) (Téi da / Max) Packing size
Xe dap Nau 1 25 kg/tuii PP, 40 kg /tdi PP
Brown Bicycle 1 | 9-5% - 12.5% 14.5% 0.60 25 kg/PP bag, 40 kg/PP bag
Xe dap Nau 2 25 kg/tuii PP, 40 kg /tdi PP
Brown Bicycle 2 | 9:0%-12.0% | 14.5% 0.60 25 kg/PP bag, 40 kg/PP bag

NGUYEN LIEU THU'C AN THUY SAN / AQUA FEED

UNG DUNG: Duing dé lam nguyén liéu san xuat thirc 3n cho tom.
APPLICATION: Use as ingredients for shrimp-feed.

Thong s6 / Spe

P am Gluten uét o

SKUs Moisture Wet gluten Kich cg dong gdi
(161 da/ M) (16 tiéu / mi) Packing size
Tém Xanh 40 kg /tdi PP
Blue Shrimp 14% 32% 40 kg/PP bag
Tém Do 40 kg /tdi PP
Red Shrimp 14% 36% 40kg/PP bag

BOT Mi B2C / CONSUMER PACK

BOT BANH BONG LAN & COOKIES / CAKE & COOKIES FLOUR

SAN PHAM
Products

UNG DUNG: Dung dé lam cac moén chién nhu tdm tam bot, ga tam bat,
mi sgi, banh bao, va cac loai banh khac...
APPLICATION: Ideal for crispy fried shrimp, crispy fried chicken, noodles,

steam bun, and other products...
- L

Théng s6 / Specifications

Protein | Ningluong/ Calories | Carbohydrate | Chat béo/ Fat | Kich ¢ddong géi/ Packing size

8.0% - 12.0% 300-450 Kcal >60% <3.0%

1kg &500 g

NG DUNG: Dung dé& [dm cAc loai bAnh mi cao cap, banh pizza, croissant,
donut, banh mi ngot, sandwich va céc loai banh khac.

APPLICATION: Ideal for premier bread, pizza, croissant, donut, sandwich
and other products.

Thong s6 / Specifications
Protein | Ningluong/ Calories | Carbohydrate | Chat béo/ Fat | Kich ¢ddong géi/ Packing size
12.0% - 15.0% 300-450 Kcal >60% <3.0% 1kg

NG DUNG: Dung dé& lam cac loai banh bdng lan va cookies.
APPLICATION: Ideal for spoge cake and cookies.

T e |
L..- !'," .

g k ; 5
Théng s6 / Specifications

Protein | Ningluong/ Calories | Carbohydrate | Chat béo/ Fat | Kich ¢ddong géi/ Packing size
7.5% - 10.0% 300-450 Kcal >60% <3.0% 1kg

CJ FOODS VIETNAM
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SAN PHAM

podicts BOT TRON SAN / PREMIX

BOT TRON SAN BANH BONG LAN - 1 kg/tii PE
SPONGE CAKE MIX - 1 kg/PE bag

BOT TRON SAN BANH BONG LAN PLUS - 1 kg/tiii PE
SPONGE CAKE MIX PLUS - 1 kg/PE bag

24 | cJFOODS VIETNAM

BOT TRON SAN BANH BONG LAN / SPONGE CAKE MiX

UNG DUNG: Duing dé& lam banh béng lan

APPLICATION: Ideal for sponge cake

 San pham da dang
Various products portfolio

o Gilt duoc chat luong thanh pham &n dinh nhe bt trén s&n
Maintain equal quality through premix

« Th& tich Lén va hinh dang dep
Superior volume and shape

BOT TRON SAN BANH BONG LAN ALPHA - 1 kg/tii PE
SPONGE CAKE MIX ALPHA - 1 kg/PE bag

BOT TRON SAN BANH BONG LAN EASY - 1 kg/tii PE
SPONGE CAKE MIX EASY - 1 kg/PE bag

XE D‘ip o /2
wrTHd m XE DAP

OT TRON
BANH BONG LAN PLUS sl

SPONGE CAKE MIX PLUS E g

KHGILUONG TINH: 10 kg

o

BOT TRON SAN BANH BONG LAN PLUS - 10 kg/tui gidy
SPONGE CAKE MIX PLUS - 10 kg/paper bag

it Enie ale
BAMH CHIFFON

SAN PHAM

PREMIX / BOT TRON SAN | Products

BOT TRON SAN BANH CHIFFON / CHIFFON MIX

UNG DUNG: C4u triic m&m, 3m, vi hai hoa thich hop dung lam banh chiffon, banh béng lan cudn.
APPLICATION: Soft, moisture and harmonious taste, suitable for making chiffon, roll cake.

CONG THUC: B6t trdn san 1 kg, tring 1 kg, nuéc 150 g, dau 150 g
RECIPE: Premix 1 kg, egg 1 kg, water 150 g, 0il 150 g

HUGNG DAN SUf DUNG / HOW TO MAKE:

o Cho nudc, trimg va bdt tron s3n vao cbi, tron déu véi toc do cham (khodng 1 - 2 phut).
Put egg, water into premix and mix at slow speed (about 1- 2 mins).

« Tron hon hop trén véi toc do nhanh (khoang 6 - 8 phut).
Continue mixing at high speed (about 6 - 8 mins).

« Cho dau vao rdi tron véi tdc d§ cham (khoadng 1 - 2 phut).
Add oil into the batter. Mix at slow speed [about 1 - 2 mins).

o Sau khi tron xong, cho bgt vao khudn banh.
After mixing, pour the batter into mould.

o Nudng bénh & nhiét dd trén 180 °C / nhiét d dudi 160 °C trong khoang thai gian 25 - 30 phdit.
Baking temperature: 180 °C /160 °C in 25 - 30 minutes.

KICH CO DONG GOI: 1 kg/tdi PE - 10 kg/ti gidy
PACKING SIZE: 1 kg/PE bag - 10 kg/paper bag

BOT TRON SAN BANH BAO / DUMPLING MIX

UNG DUNG: Diing dé lam céc loai banh bao hap va banh bao chién
APPLICATION: Ideal for steaming buns and fried dumplings

CONG THUC: Bét tron san 1 kg, men khd 8 - 10 g, nudc 370 - 380ml
RECIPE: Premix 1 kg, instant yeast 8 - 10 g, water 370 - 380 ml

HUGNG DAN SU DUNG / HOW TO MAKE:
o Cho men vao nudc khuay déu cho tan. Cho hdn hop nudc men da khudy déu vao bdt banh bao
Nhao bt that manh va déu tay trong 20 - 25 phit cho bt min va déu.
Pour the instant yeast into water, stir the mixture. Mix the dough thoroughly about 20 - 25
minutes to make it fine and elastic.
o Can bt [am nhiéu lan, cat va tao hinh. D&t banh trén gidy l6t.
Flatten the mixture several times, cutting and shaping. Put each dumpling on a piece of thin paper.
o Dem U trong khoang thoi gian 35 - 45 phit.
Incubate for 35 - 45 minutes.
« Hap banh trong khoang thai gian 20 - 25 phit.
Steam for 20 - 25 minutes.
KICH CO' DONG GOI: 1 kg/tdi PE - 10 kg/ti gidy
PACKING SIZE: 1 kg/PE bag - 10 kg/paper bag

CJ FOODS VIETNAM | 25
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SAN PHAM
Products
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CJ FOODS VIETNAM

BOT TRON SAN / PREMIX

BOT TRON SAN BANH Mi ME HAN QUOC / KOREAN SESAME BREAD Mix

UNG DUNG: Duing lam banh mi me Han Quac hay banh mi mochi.

APPLICATION: Ideal for making Korean sesame bread or mochi bread.

CONG THUC: Bdt trn sin 1 kg, tring 300 g, nudc 360 g, bo da lam chay 180 g, nudc tuong 20 g, mé den 60 g.
RECIPE: Premix 1 kg, egg 300 g, water 360 g, butter [melting) 180 g, soy sauce 20 g, black sesame 60 g.

HUGNG DAN SU DUNG / HOW TO MAKE:

o Cho tat ca nguyén liéu vao vao cdi, tron déu véi toc do cham (khoang 1 phut).
Put all material into bowl. Mixing together at slow speed [about 1 min).

o Tiép tuc tron véi tdc d6 trung binh (khoang 2 pht).
Continue mixing at medium speed (about 2 mins).

« D& hdn hgp nghi & nhiét d§ phong (20 - 32 °C) khoang 10 phdit.
Keep mixture at room temperature (20 - 32 °C) about 10 minutes.

o Chia bt va dinh hinh.
Dividing and shaping.

o Nudng banh ¢ nhiét dd trén 180 °C / nhiét dd dudi 180 °C khoang 35 - 45 phdt.
Baking at temperature: 180 °C / 180 °C about 35 - 45 minutes.

KICH CO' DONG GOI: 1 kg/tdi PE - 10 kg/tdi gidy

PACKING SIZE: 1 kg/PE bag - 10 kg/paper bag

BOT TRON SAN BANH TAIYAKI / TAIVAKI MIX

UNG DUNG: Duing dé am banh manjoo, banh taiyaki, banh dong xu

APPLICATION: Ideal for making manjoo cake, taiyaki cake, gold coin cake

CONG THUC: Bt tron san 1 kg, tring 280 g, nudc (hodc sita khdng duong) 550 g, bo thuc vt da mém 280 g.
RECIPE: Premix 1 kg, egg 280 g, water (or unsweetened milk) 550 g, soft magarine 280 g.

HUGNG DAN SU DUNG / HOW TO MAKE:

o Cho triing va nudc tron déu, sau do thém bdt tron s3n Taiyaki tron & t6c do trung binh (khoang
2 pht).

Mix egg and water in a bowl, put Taiyaki mix into bowl. Mix at medium speed (about 2 mins).

« Cho bo thyc vat da lam mém vao tron véi téc dd trung binh (khodng 1 phut).

Add soft margarine and continue mixing at medium speed (about T min).

o Cho hdn hop vao may nuéng banh, cho nhan banh vao giita, thém mdt [6p v bt bén ngoai.
Pour a thin layer of batter on one side of the pan, put filling into the center of batter, then pour
batter on the top of filling until covered.

o Nudng banh & nhiét dg: 200 °C khoang 2 - 3 pht.

Baking at temperature: 200 °C about 2 - 3 minutes.

KICH CO DONG GOI: 1 kg/tdi PE - 10 kg/tdi gidy
PACKING SIZE: 1 kg/PE bag - 10 kg/paper bag

SAN PHAM

PREMIX / BOT TRON SAN | Products

BOT TRON SAN BANH MUFFIN VANI / VANILLA MUFFIN MIX

UNG DUNG: CAu triic mém, git 8m tdt, c6 thé strdung dau thay bo dé tiét kiém chi phi. Ding lam
vanilla muffin va cac dong banh bién tau ti muffin.

APPLICATION: Soft and moisture, can use oil instead of butter to save costs. Ideal for making
vanilla muffins and muffin variations.

CONG THUC: B6t trdn sn 1 kg, tring 350 g, nudc 160 g, dau &n 300 g.

RECIPE: Premix 1 kg, egg 350 g, water 160 g, 0il 300 g.

HUGNG DAN SU DUNG / HOW TO MAKE:

o Cho nudc, tring v bot tron s&n vao cdi, tron déu véi toc do cham (2 pht).
Put egg, water in to premix and mix at slow speed (2 mins).

o Tiép tuc tron véi toc do trung binh (3 pht).
Continue mixing at medium speed (3 mins).

e Cho d&u vao rdi tron véi tde do chdm (2 phit).
Add oil into the batter. Mix at slow speed (2 mins].

o Sau khi tron xong, cho bgt vao khuon banh.
After mixing, pour the batter into mold.

o Nudng banh & nhiét dé trén 190 °C / nhiét dd dudi 180 °C khoang 32 + 2 phit.
Baking at temperature: 190 °C / 180 °C about 32 + 2 minutes.

KICH CO DONG GOI: 1 kg/tdi PE - 10 kg/tdi gidy

PACKING SIZE: 1 kg/PE bag - 10 kg/paper bag

BOT TRON SAN BANH MUFFIN SO CO LA / CHOCOLATE MUFFIN M

UNG DUNG: CAu triic mém, giit &m tdt, c6 thé strdung dau thay bo dé tiét kiém chi phi. Ding lam
chocolate muffin va cac dong banh bién tu tir muffin.

APPLICATION: Soft and moisture, can use oil instead of butter to save costs. Ideal for making
chocolate muffins and muffin variations.

CONG THUC: B6t trdn sin 1 kg, tring 350 g, nudc 160 g, dau &n 300 g.
RECIPE: Premix 1 kg, egg 350 g, water 160 g, 0il 300 g.

HUGNG DAN SU'DUNG / HOW TO MAKE:

o Cho nudc, triing va bot tron s&n vao cdi, tron déu véi toc do cham (2 phut).
Put egg, water in to premix and mix at slow speed (2 mins).

o Tiép tuc tron véi toc dd trung binh (3 pht).
Continue mixing at medium speed (3 mins).

o Cho dau vao roi tron véi toc dd cham (2 phat).
Add oil into the batter. Mix at slow speed (2 ming).

o Sau khi tron xong, cho bot vao khudn banh.
After mixing, pour the batter into mould.

o Nudng banh & nhiét d6 trén 190 °C / nhiét d6 dudi 180 °C khoang 32 + 2 phdt.
Baking at temperature: 190 °C / 180 °C about 32 + 2 minutes.

KICH CO'BONG GOI: 1 kg/tii PE - 10 kg/ti gidy

PACKING SIZE: 1 kg/PE bag - 10 kg/paper bag
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BOT TRON SAN BANH SOFT YEAST DONUT / SOFT YEAST DONUT MIX

UNG DUNG: Str dung dé lam banh Donut chién, can thai gian L&n men.
APPLICATION: Ideal for making fried Donut, need time for fermentation.
CONG THUC: BGt tron sén 1 kg, nude (lanh) 430 g, men tuoi 30 g.
RECIPE: Premix Tkg, water (cool] 430 g, fresh yeast 30 g.

HUGNG DAN SU DUNG / HOW TO MAKE:

o Cho nudc lanh, bt tron s3n va men tuoi vao cdi tron. Tron déu véi toc do cham (2 phdt).
Put cool water, Premix and fresh yeast into bowl. Mix together at slow speed (2 mins).

« Tiép tuc trdn véi t8c dd trung binh (8 - 10 phdt). Giit hon hop & nhiét dd phong trong 20 pht.

Continue to mix at medium speed (8 - 10 mins). Keep the mixture at room temperature about 20 minutes.

« Can, cét, dinh hinh va &n men & diéu kién: nhiét d 32 °C, d6 4m khang khi 70%, trong 52 - 60 phdit.
Rolling, cutting and shaping. Then ferment 52 - 60 minutes at temperature 32 °C, humidity (70%)
o L&y bt ra va gitt ¢ nhiét d6 phong trong 5 - 10 phut.
Take the dough out and keep it at room temperature for 5 - 10 minutes.
« Chién banh & nhiét dd 180 °C trong khoang 1 phdt cho mdi mét.
Frying temperature: 180 °C, about 1 minute (each side).
KICH CO DONG GOI: 1 kg/tdi PE - 10 kg/tdi gidy
PACKING SIZE: 1 kg/PE bag - 10 kg/paper bag

BOT TRON SAN BANH HOTTEOK / HOTTEOK MIX

UNG DUNG: Duing lam banh Hotteok
APPLICATION: Ideal for making Hotteok

CONG THUC: B6t tron s3n 1 kg, nudc 670 g, men khd 10 g.
RECIPE: Premix 1 kg, water 670 g, instant yeast 10 g.

HUGNG DAN SU DUNG / HOW TO MAKE:

o Cho men hoa tan véi nudc, thém bot tron s&n va tron toc do cham (1 - 2 pht).
Dissolve instant yeast with water, add premix and mix at slow speed (1 - 2 mins).

« Sau khi trdn xong, boc kin khéi bt va cho [&n men & nhiét d8 thuong khoang 30 - 60 phuit.
After mixing, fermentation at room temperature about 30 - 60 minutes.

o Chia bt thanh ting vién, géi nhan.
Divide dough into balls, add filling.

o Chién it dau ¢ nhiét do 180 °C dén khi nhin thay mat banh hoi kho va ddy banh c6 mau nau vang.
Tré' mt va ran tiép cho mt trén c6 mau nau vang thi 8y ra (khoang 2 - 4 phut).
Fry with little oil at temperature 180 °C until the surface begin to be dry and the bottoms are
golden brown. Turn and fry the other side and get out (about 2 - 4 mins).

KICH CO' DONG GOI: 1 kg/tdi PE - 10 kg/tdi giay
PACKING SIZE: 1 kg/PE bag - 10 kg/paper bag
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BOT TRON SAN BANH PANCAKE / PANCAKE MIX

UNG DUNG: Sir dung dé lam banh pancake mém (Dorayakil
APPLICATION: Ideal for making soft pancake (Dorayaki)

CONG THUC: Bt tron san 1 kg, nudc 175 g, trimg 500 g.
RECIPE: Premix 1 kg, water 175 g, egg 500 g.

HUGNG DAN SU DUNG / HOW TO MAKE:

o Cho triing vao nudc danh tan hdn hop cho bong nhe.

Pour eggs in water, mixing together until mixture become foamy.

o Cho bdt trdn s3n vao hdn hop trén va tron déu béng tay cho dén khi dong nhat, d& nghi 10 phut
& nhiét do mat.

Pour Premix in this mixture and mix well. Let mixture restin 10 minutes, at cold condition

« D3t chdo [&n b&p dun néng (van Ltra nhd). Cho ba (hodc dau) thoa déu trén cho.

Heat the pan (get low fire). Put butter or oil spread on the pan.

« Ran banh cho dén khi m3t trén banh ndi bong bong, hoi kh, day béanh c6 mau néu vang. Tro
mat va ran ti€p cho mat trén c6 mau nau vang thi [y ra (can 1 pht - 1 pht 30 gidy cho moi
mat banh).

Fry the pancakes until the tops are full of bubbles, begin to be dry and the bottoms are golden
brown. Turn and fry the other side and get out (about T min to T min 30 secs for each sidel.

KICH CO DONG GOI: 1 kg/tdi PE - 10 kg/tdi gidy

PACKING SIZE: 1 kg/PE bag - 10 kg/paper bag

BOT TRON SAN BANH WAFFLE / WAFFLE MIX

UNG DUNG: Str dung Am banh Waffle. C6 2 loai: Waffle gion va Waffle mém
APPLICATION: Ideal for making Waffle. Have 2 types: crunchy and soft.
CONG THUC: Bt tron san 1 kg, nudc lanh 1 kg.

RECIPE: Premix 1 kg, cold water 1 kg.

HUGNG DAN SU DUNG / HOW TO MAKE:
o Cho nudc lanh va bdt trdn s&n vao cdi, tron déu dé hdn hop ddng nhat khdng bi von cuc.
Put cool water and premix into bowl. Mix together until mixture become uniform, no lump.
« Gilrhdn hop trén ¢ nhiét dd phong (20 - 32 °C) trong khoang thoi gian 10 phit.
Keep mixture at room temperature (20 - 32 °C) about 10 minutes.

o Cho hdn hop vao khudn nuéng.
Pour mixture into mold.

o Nudng banh & nhiét dg: 172 °C - 180 °C khoang 3 - 5 phit.
Baking at temperature: 172 °C - 180 °C about 3 - 5 minutes.

KICH CO' DONG GOI: 1 kg/tdi PE - 10 kg/ti gidy

PACKING SIZE: 1 kg/PE bag - 10 kg/paper bag

CJ FOODS VIETNAM
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BOT TRON SAN BANH CREPE / CREPE MIX

UNG DUNG: St dung d& lam banh crepe, cau tric déo, dai.

APPLICATION: Ideal for making crepe, have sticky texture.

CONG THUC: B6t tron san 1 kg, nudc lanh 1,1 kg, tréng 500 g, dau 3n 100 g.
RECIPE: Premix Tkg, cold water 1,1 kg, egg 500 g, oil 100 g.

HUGNG DAN SU DUNG / HOW TO MAKE:

« Cho tat ca cac nguyen lidu vao c8i trn, tron déu cho dén khi hdn hop déng nhat. Cho hdn hop
da tron qua ray dé tranh von cuc. D& hon hgp nghi trong ngan mat td lanh 30 pht.
Put all ingredients into the bowl and mix until smooth batter. Strain the batter by using a sieve
to get smoother crepe batter. Keep the mixture in the refrigerator about 30 minutes.

« Cho hdn hop (én chao nudng & nhiét do 180 °C - 195 °C, trang déu thanh lép mong.
Drop crepe batter in crepe maker which had been heated in advance (about 180 °C - 195 °C).

« Nudng cho dén khi vé ngoai mau nau roi cho nhan, trai cy,... vao bén trong. Sau do, gap banh lai
roi &y ra khoi chéo.
Bake until the crust outside turn browned, then put filling, fruit,.. into the crepe. Fold the crepe
and get it out off.

KICH CO' DONG GOI: 1 kg/tdi PE - 10 kg/ti gidy
PACKING SIZE: 1 kg/PE bag - 10 kg/paper bag

BOT TRON SAN BANH TRUNG THU / MOONCAKE MIX

UNG DUNG: Diing lam vo bénh trung thu

APPLICATION: Ideal for making mooncake pastry

CONG THUC: B6t tron s3n 1 kg, nudc dudng 600 g, long do tring 5 cai, dau 3n 200 g.
RECIPE: Premix 1 kg, sucrose syrup 600 g, egg yolk 5 pieces, il 200 g.

HUGNG DAN SU DUNG / HOW TO MAKE:

« Cho nudc duong, long do tring va dau an tron déu, sau d6 thém bt tron banh trung thu, tron
nhe cho hon hop déu nhau. D& bét nghi trong 30 phit. Sau d6 chia bét.
Mix sucrose syrup, egg yolk and oil well. Pour slowly this mixture into the mooncake mix, use hand
or mixer to mix until uniform. Rest about 30 minutes, then divide the dough into many pieces.

« Can bt roi bao nhan lai, cho vao khudn in ra thanh hinh banh trung thu.
Roll the dough and put filling into. Mold into mooncake shape .

o Nudng banh & nhiét d6 trén 200 °C / nhiét dd dudi 170 °C khoang 15 - 20 phut.
Baking at temperature: 200 °C / 170 °C in about 15 - 20 minutes.

« Sau dé &y banh ra khai L0, xit nudc cho hoi uét b& mat banh, d& banh ngudi roi quét tring én
bé mat banh, dem nudng tiép khoang 10 pht cho banh vang déu.
Then get it out the oven, spray water on the surface of mooncake, cool then spray egg on the
surface. Continously bake in 10 minutes until mooncake becomes yellow.

KICH CODONG GOI: 1 kg/tdii PE - 10 kg/tii gidy
PACKING SIZE: 1 kg/PE bag - 10 kg/paper bag
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BOT TRON SAN BANH MOCHI / MOCHI MIX

UNG DUNG: Diing d& lam banh Mochi, Lam nhan banh trung thu, lam topping mochi cho cac mén nudc.
APPLICATION: Used for making mochi, mooncake fillings, and mochi toppings for drinks.

CONG THUC: B6t trn san banh Mochi 1 kg, Nudc am 1.3 - 1.5 kg, Dau 122 g, Buong mach nha 456 g
RECIPE: Mochi mix 1 kg, warm water 1.3 - 1.5 kg, oil 122 g, malt sugar 456 g

HUGNG DAN SU' DUNG / HOW TO MAKE:

o Khudy tan dudng mach nha véi nuéc am va dau, cho ti€p bot mochi vao, khudy déu, loc qua ray,
boc kin trudc khi lam néng.

Dissolve the malt sugar in warm water and oil, then add the mochi powder, stir well, and strain
through a sieve. Cover tightly before heating.

« Lam ndng trong 10 vi séng 3-5 phdt, & mic trung binh (700W) hodc hap trong 30 phit ¢ mic
Lra trung binh. Sau dé, dao déu hdn hop, day kin lai va 4 thém 5-7 phdt trudc khi tao hinh.
Microwave for 3-5 minutes on medium power (700W) or steam for 30 minutes on medium
heat. Then, stir the mixture, cover tightly, and let it rest for another 5-7 minutes before shaping.

« Tao hinh banh mochi, cho vao lo kin, bao quan trong diéu kién méat
Shape the mochi into shapes, place them in airtight containers, and store them in a cool place.

KICH CO DONG GOI: 1 kg/tdi PE - 10 kg/ti gidy
PACKING SIZE: 1 kg/PE bag - 10 kg/paper bag

BOT TRON SAN BANH 50 CO LA MOIST / CHOCOLATE MOIST CAKE MIX

UNG DUNG: Ding dé Lam banh chocolate moist, banh bang lan 8, béanh cupcake.
APPLICATION: Used for making chocolate moist cakes, sponge cakes, and cupcakes.

CONG THUC: B6t trdn san banh s6-c6-la moist Tkg, tring 180 g, nudc 250 g, dau 300 g.
RECIPE: kg ready-made moist chocolate cake mix, 180g eggs, 250g water, 300g oil.

HUGNG DAN SU' DUNG / HOW TO MAKE:

o Cho tat ca nguyén liéu vao c8i tron, tron déu véi toc do cham (1 pht).
Put all the ingredients into a mixer and mix well at a slow speed (1 minute).

« Tron hon hop trén véi tdc dd nhanh (4 phdt). Sau khi trdn xong, cho bdt vao khudn banh.
Mix the above ingredients at high speed (for 4 minutes]. After mixing, pour the batter into the
cake mold.

o Nudng banh & nhiét do trén/nhiét dd dudi: 180 °C / 190 °C trong khoang 25 £ 5 phuit (tuy kich
c@ khudn banh).
Bake the cake at top/bottom temperature: 180 °C / 190°C for approximately 25 + 5 minutes
(depending on the size of the cake pan).

KICH CO DONG GOI: 1 kg/tdi PE - 10 kg/tdi gidy
PACKING SIZE: 1 kg/PE bag - 10 kg/paper bag
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BOT TRON SAN TEMPURA B TS 306 / TEMPURA B MIX TS-306

UNG DUNG: TS-306 c6 vi hai hoa, huong hanh téi, cu tric gion x3p, mau vang cam nhe. Strdung
cho céc san pham thuy san, ga... tm bot.

APPLICATION: TS-306 has taste balanced with onion and garlic flavor, soft crispy texture and
orange-yellow color. Ideal for seafood, chicken.

HUGNG DAN SU DUNG / HOW TO MAKE:
o Pha batter: Pha Bot tron san 1 kg véi nudc lanh 1.0 - 1.1 kg.
Make batter: mixing premix Tkg with cold water 1.0 - 1.1 kg.
o Phli nguyén liéu qua 1 lop bot predust mang.
Cover material with predust powder.
« Nhing nguyén liéu vao batter ri chién.
Dip material into batter and fry.

KICH CO DONG GOI: 1 kg/tdi PE - 10 kg/tdi gidy
PACKING SIZE: 1 kg/PE bag - 10 kg/paper bag

BOT TRON SAN BATTER BS-510 / BATTER MIX BS-510

UNG DUNG: BS-510 c6 huong vi nhe, can bang, cau tric hoi gion dai nhe. Str dung cho cac san
pham thit, thuy san... tdm bét.

APPLICATION: BS-510 has balanced and mild taste, little elastic crispy texture. Ideal for meat,
seafood...

HUGNG DAN SU DUNG / HOW TO MAKE:
« Pha batter: Pha B4t tron san 1 kg véi nuéc lanh 2.5 - 3.0 kg.
Make batter: Mixing premix 1 kg with cold water 2.5 - 3.0 kg.
o Pha nguyén liéu qua 1 ldp bot predust mong.
Cover material with predust powder.
« Nhing nguyén liéu vao batter rdi pha véi lép vun banh mi.
Dip material into batter and then cover with bread crumb.
o Chién.
Fry.
KICH CO DONG GOI: 1 kg/tdi PE - 10 kg/ti gidy
PACKING SIZE: 1 kg/PE bag - 10 kg/paper bag
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BOT CHIEN GA A HV-819 / FRIED CHICKEN A MIX HV-819

UNG DUNG: HV-819 c6 vi hai hoa, huong hanh téi, cau tric gion x3p, mau vang cam nhe. St
dung cho cac san pham thuy san, ga... tAm bot.

APPLICATION: HV-819 has taste balanced with onion and garlic flavor, soft crispy texture with
yellow color. Ideal for chicken seafood.

HUGNG DAN SU DUNG / HOW TO MAKE:

o Pha batter: Pha B6t tron san 1 kg véi nuéc lanh 1,7 kg.
Make batter: Mixing premix kg with cold water 1,7 kg.

« Nhiing nguyén liéu vao batter roi lan qua L&p bdt kha.
Dip material into batter and then cover with premix powder.
o Chién.
Fry.
KICH CG DONG GOI: 1 kg/tdi PE - 10 kg/tdi gidy
PACKING SIZE: 1 kg/PE bag - 10 kg/paper bag

BOT TRON SAN FRITTER FR-605 / FRITTER MIX FR-605

UNG DUNG: FR-605 c6 vi nhat, str dung chung vdi x3t, cu triic gion x3p, mau vang nhat. Strdung
cho cac san pham thuy san tam bot.

APPLICATION: FR-605 has plain taste and flavor, using with sauce, soft crispy texture with yellow
color. Ideal for seafood with sauce.

HUGNG DAN SU DUNG / HOW TO MAKE:

« Pha batter: Pha bt tron sén 1 kg véi nuéc lanh 0.9 - 1.0 kg.
Make batter: Mixing premix 1 kg with cold water 0.9 - 1.0 kg.
o Phi nguyén liéu qua 1 L&p bt predust mong.
Cover material with predust powder.
o Nhing nguyén liéu vao batter réi chién.
Dip material into batter and fry.

KICH CO DONG GOI: 1 kg/tdi PE - 10 kg/ti gidy
PACKING SIZE: 1 kg/PE bag - 10 kg/paper bag
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BOT TRON SAN PREDUST DS-530 / PREDUST MIX DS-530

UNG DUNG: DS-530 mau trang va khdng mui, gitip ting dé bam dinh giita nguyén lidu va p
batter. St dung cho cac san pham thuy san, ga, thit, rau cti tam bét.

APPLICATION: DS-530 is predust with no flavor and white color, help to increase adhesion
between material and batter. Ideal for seafood, chicken, meat and vegetable...

HUGNG DAN SU DUNG / HOW TO MAKE:
o Phi nguyén liéu qua Ldp bot predust trudce khi nhing vao batter.
Cover material with predust powder before diiping into batter.

KICH CO' DONG GOI: 1 kg/tdi PE - 10 kg/tdi gidy
PACKING SIZE: 1 kg/PE bag - 10 kg/paper bag

BOT TAM UGP MARINADE CP-817 / MARINADE MIX CP-817

UNG DUNG: CP-817 tao huong thao méc, vi cay nhe, mau cam nhe. St dung dé tam udp thit, thit
ga, thuy san.
APPLICATION: CP-817 has herb spicy taste with orange color. Ideal for seafood, meat, chicken.

HUGNG DAN SU DUNG / HOW TO MAKE:
o Ty 8: 100 g nguyén lidu : 1.5 g bdt tAm udp. Massage déu.
Ratior: 100 g material : 1.5 g marinade. Massage evenly.
o Thdi gian udp: 6 - 8 gid ngdn mat tu lanh (20 - 30 phit véi may tm uép chan khong).

Marinade in 6 - 8 hours in cool refrigerator compartment (20 - 30 mins by vacuum machine).

KICH CO' DONG GOI: 1 kg/tdi PE - 10 kg/tdi gidy
PACKING SIZE: 1 kg/PE bag - 10 kg/paper bag
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BOT TAM UGP MARINADE L-816

BOT TAM UG'P MARINADE L-813 / MARINADE MIX L-813

UNG DUNG: L-813 tao huong hanh toi, vi can béng, mau nau nhat. Strdung dé tam uép thit, thit
ga, thuy san.
APPLICATION: L-813 has garlic and onion flavor with light color. Ideal for seafood, meat, chicken.

HUGNG DAN SU DUNG / HOW TO MAKE:

o Ty 1&: 100 g nguyén lidu : 1.2 - 1.5 g bdt tm udp : 10 g nude lanh. Massage déu.
Ratior: 100 g material : 1.2 - 1.5 g marinade : 10 g cold water. Massage evenly.

« Thai gian udp: 6 - 8 gio ngan mat td lanh (20 - 30 phit véi may t&m uép chan khéng).
Marinade in 6 - 8 hours in cool refrigerator compartment (20 - 30 mins by vacuum machine).

KICH CO'DONG GOI: 1 kg/tii PE - 10 kg/ti gidy
PACKING SIZE: 1 kg/PE bag - 10 kg/paper bag

BOT TAM UGP MARINADE L-816 / MARINADE MIX L-81¢

UNG DUNG: L-816 tao huong thao mdc, vi cay manh, mau cam dam. Str dung dé tam uép thit,
thit ga, thuy san.

APPLICATION: L-816 has herb and hot & spicy taste with dark orange color. Ideal for seafood,
meat, chicken.

HUGNG DAN SU DUNG / HOW TO MAKE:
o Ty 1&: 100 g nguyén lidu : 3 g bdt t&m udp : 10 g nudc lanh. Massage déu.
Ratior: 100 g material : 3 g marinade : 10 g cold water. Massage evenly.
o Thoi gian udp: 6 - 8 gid ngdn mat ta lanh (20 - 30 phut véi may tAm udp chan khong).
Marinade in 6 - 8 hours in cool refrigerator compartment (20 - 30 mins by vacuum machine).
KICH CO' DONG GOI: 1 kg/tdi PE - 10 kg/ti gidy
PACKING SIZE: 1 kg/PE bag - 10 kg/paper bag
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HON HOP BUGNG TRON CA CAO / COCOA MIX

C6 tinh chat va mui vi ddic trung clia ca cao nhu mau nau sang, vi dang.
UNG DUNG: Dung ché bi&n cac san pham nhu sé cd la, kem cao cao, cac san
ph&m tir ca cao khac.

Cocoa mix has specific taste of cocoa, bright-brown, brown color.
APPLICATION: Ideal for chocolate, ice cream or other chocolate taste foods.

Cé vi ddc trung cua sita, mau trang nga.

UNG DUNG: Ly tudng lam bdt sita cho em bé, nudc udng vi ca phé, kem,
stta chua...

Milk Powder Mix has specific taste of milk, ivory white color.

APPLICATION: Ideal for powder milk for baby, coffee drinks, ice cream, yogurt...
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SUGAR MIX / HON HOP DUGNG TRON | Products
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PRE MIX

KEEP COOL AND DRY
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PRE MIX

KEEP COOL AND DRY

HON HOP BUGNG TRON MUGI / SALT MIX

C6 vi ngot va man dan xen ldn nhau, mau tréng.

NG DUNG: Ly tuéng cho céc loai xt, mayonnaise hodc lam cac loai dAm...
Salt Mix has salty and sweet taste, white color.

APPLICATION: Ideal for sauces, vinegar...

HON HOP BUGNG VA CHAT TAO NGOT
SORBITOL / MALTITOL / DETRIN MIX

Cé vi ngot dic trung, mau trang.

UNG DUNG: Ly tudng cho cac loai banh trung thu, keo vién, céc loai

thach, banh ngot...

Sorbitol / Maltitol / Detrin Mix has sweet taste, white color.

APPLICATION: Ideal for sweet bean paste, candy, jelly, sweet buns...
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Cjg  Foops

CONG TY TNHH CJ FOODS VIET NAM
Nha mdy: KCN My Xudn B1-Tién Hung, Phudng
My Xuan, Thi Xa Phd My, Tinh Ba Ria - Ving Tau.
DT: 0254 3933 300 - Fax: 0254 3933 350

Van phong TP. H8 Chi Minh

Lau 16-17, toa nha CJ Building, so 2bis 4-6 dudng
Lé Thanh Tén, phudng Bén Nghé, quan 1, TP.HCM
DT: 028 3824 8424 - Fax: 028 3824 83001

CJ FOODS VIETNAM LTD.

Factory: My Xuan B1-Tien Hung [Z, My Xuan Ward,
Phu My Town, Ba Ria - Vung Tau Province, Vietnam
Tel: 0254 3933300 - Fax: 02543933 350

Ho Chi Minh Office

16-17 floor, The CJ Building, 2bis 4-6 Le Thanh Ton street,
Ben Nghe ward, Dist.1, HCMC , Vietnam.
Tel: 028 3824 8424 - Fax: 028 3824 83001



