








1976: Mrs. Napaporn Jindavaranon, also known as “J Lek” and her husband, Mr. Kejornkieat,
decided to establish their business with the believe to provide the finest quality of
Thai curry pastes and authentic Thai sweet chilli sauce. Together they founded
the company Namprik Klong Rangsit promoting J Lek Brand based in Klong Rangsit,
Pathumthani, Thailand

1999 : With the increasing number of our customers throughout the country K.R.S. SPICY
FOOD CO.,LTP was established to serve our premium quality product to all market
sectors including food service, industrial and retailers. The factory was awarded for
OTOP, GMP and HACCP certification for it’s enhanced manufacturing process. We pride
our name as K.R.S. is the shorten name of "Klong Rang Sit" which is a 128 kilometer canal
named by our King RAMA 5% of The Kingdom of Thailand.

2003 : K.R.S. SPICY FOOD was pleased to introduce our new bottling facility which was certified for British Retailer Consortium 8RC and International
Food Standard IFS. Our export business commenced in the year with customers from Europe, USA and ASIA.

2012 : K.R.S. SPICY FOOD was certified for FAIR TRADE Standard. We were not only the first company in Thailand but the first in South East
Asia to produce the FAIR TRADE Thai Curry Pastes and Thai Dipping Sauces.

2013 : K.R.S. SPICY FOOD is pleased to introduce our new facility which specializes in producing Thai Curry Pastes, Cooking Sauces, Curry Cooking Sauce
and Ready to Eat Meal Kits.

Thanks to the commitment in providing customers with products of finest
quality and the distinctive expertise gained throughout the years have
helped the company established its reputation across the continents. We now
have customers from all over the world including Germany, United
Kingdom, USA, Belgium, Japan, Taiwan, The Netherland, France, Sweden,
Finland, Switzerland, Australia, Israel and more.

To ensure the customer requirements in both quality and services, K.R.S. SPICY FOOD CO.LTD has been certified for various
premium food standards i.e. British Retailer Consortium BRC and International Food Standard IFS. K.R.S. SPICY FOQD alsc value the
sustainability in the supply chain and the well-being of all our stakeholders including farmers who provide us with finest agricultural

................................ - . e products. KGR.S. SPICY FOOD COLLTD is now

: : o : certified for FAIR TRADE Standard. It is our
_WM pride to be the first FAIR TRADE producer in
|’””"7"""~~\_,~~“"““”|’“ South East Asia for the Thai Curry Paste and
mem——— Dipping Sauce category.
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‘ ‘ Ensuring customers’ satisfaction

is OUr promise , ,

Sweet Chilli

Sauce

uhauld
Sweet Chil sauce

Packaging Packing size  Carton Dimension Gross Weight Net Weight 20" FCL Loading
W x L xH (cm) (kg) (kg) Quantity (Box)

1.Small Size 150 ml (185g) 185g x 12 16.6 X 22 x 18.3 4.26 2.32 5,000

2. Medium Size 300 ml (350g) 350g x 12 20.9 x 27.2 x 19.8 7.26 4.3 2,650

3. Plastic Bag 800g 800g x 20 31x43.5x 20 18.1 16.0 1,045

4. Large Size 700 ml (840g) 840g x 12 24 % 32 x 30.5 16.37 8.5 1,200

5. PET Bottle Size 980 ml (1,100g) 1,100g x 12 26.5x34x28 15.53 12.1 1,168

6. Gallon Size 4,800 ml (5,700g) 5,700g x 4 20 x 54.5 x 30.5 25 19.3 870
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Manufactured By : K.R.S. SPICYFOOD CO.,LTR. 18/13 M.1 KLONG LUANG, KLONG SARM, PRTHUMTHANI 12120 THAILAND. Tel: (+662) 569-6317-9 Fax : (+662) 504-1940 E-mail : info@krsspicyfood.com
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‘ ‘ Ensuring customers’ satisfaction

is OuUr promise ’ ,

Product Packing size Carton Dimension Gross Weight Net Weight 20" FCL Loading
W x L xH (cm) (kg) (kg) Quantity (Box)

1. Hot & Spicy Suki Sauce 345g 345gx 12 20.9x27.2x19.8 7.26 4.3 2,650

2. Sukiyaki Sauce for Grilled 3509 300gx 12 20.9x27.2x19.8 7.26 4.3 2,650

3. Sukiyaki Sauce 350g 300gx12 20.9x27.2x19.8 7.26 4.3 2,650

4, Thai Spicy Dipping Sauce 360g 360gx12 20.9x27.2x19.8 7.26 4.3 2,650

5. Seafood Dipping Sauce 3459 345gx 12 20.9x27.2x19.8 7.32 4.36 2,650

6. 88Q Sauce for Grilled 340g 340gx12 20.9x27.2x19.8 7.26 4.3 2,650

7. Chicken Rice Sauce 3559 355gx 12 20.9x27.2x19.8 7.26 4.3 2,650

8. Jaew Hon Dipping Sauce 3559 356gx 12 20.9x27.2x19.8 7.26 4.3 2,650

9. Jaew Mala Dipping Sauce 355¢ 3556gx 12 20.9x27.2x19.8 7.26 4.3 2,650

10. Thei Ginger Sauce 390g 390gx 12 20.9x27.2x19.8 7.26 4.3 2,650

11. Sweet Chili Sauce with Pineapple 390g 390gx12 20.9x27.2x19.8 7.26 4.3 2,650

12.Sweet Chili Sauce with Mango 390g 390gx 12 20.9x27.2x19.8 7.26 4.3 2,650
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Manufactured By : K.R.S. SPICYFOOD CO..LTR. 18/13 M.1 KLONG LURNG, KLONG SARM, PATHUMTHANI 12120 THRILAND. Tel: (+662) 569-6317-9 Fax : (+662) 504-1940 E-mail : info@krsspicyfocd.com



Traditional Thai Spicy Sauce

For Dipping

ez,

Spicy minced pork salad Steak with Jaew sauce
Product Packing size Carton Rimension Gross Weight Net Weight 20" FCL Loading
W x L x H (cm) (kg) (kg) Quantity (Box)
1. Small Size 255g 2o0gx 12 20.9x27.2x19.8 7.26 4.3 2,650
2. Medium Size 360g 360gx12 209x27.2x19.8 7.14 4.18 2,650
3. Large Size 1,000g 1,000gx 12 209 x27.2 x19.8 7.02 4.06 2,650

88Q sauce for grilled

For Dipping

Stir fry pork with
BBQ sauce Barbecue
Product Packing size Carton Rimension Gross Weight Net Weight 20" FCL Loading
W x L x H (cm) (kg) (kg) Quantity (Box)
1. Medium Size 340g 340gx 12 20.9x27.2x19.8 7.26 4.3 2,600

2. Large Size 1,000g 1,000gx 12 20.9x27.2x19.8 7.02 4.06 2,650



Sukiyaki sauce for grilled
For Dipping

Thai Barbecue
(Moo-Krata)

Shabu / Hotpot

Product Packing size Carton Rimension Gross Weight Net Weight 20" FCL Loading
W x L x H (cm) (kg) (kg) Quantity (Box)

1. Small Size 255¢g 2o0gx 12 20.9x27.2x19.8 7.26 4.3 2,650

2. Medium Size 3509 350gx12 20.9x27.2x19.8 7.14 4.18 2,650

3. Large Size 1,000g 1,000gx 12 209 x27.2 x19.8 7.02 4.06 2,650

Seafood Sauce
For Dipping

n
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Spicy salmon salad Seafood
Product Packing size Carton Rimension Gross Weight Net Weight 20" FCL Loading
W x L x H (cm) (kg) (kg) Quantity (Box)
1. Small Size 250g 250gx 12 20.9x27.2x19.8 7.26 4.3 2,600
2. Medium Size 3459 3d5gx12 20.9x27.2x19.8 7.14 4.18 2,600

3. Large Size 1,000g 1,000gx 12 20.9x272x19.8 7.02 4.06 2,650



‘ ‘ Ensuring customers’ satisfaction

is OUr promise , ,

Pipping

Sauce
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Product

Packing size Carton Dimension Gross Weight Net Weight 20" FCL Loading
W x L x H (cm) (kg) (kg) Quantity (Box)
1. Plastic Bag Size 1,000g 1,000g x 12 20.9 x 27.2 x 19.8 7.14 4.18 2,650
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2 Easy steps for cooking

Glass / Plastic Bottle
size 500g

Cooking

Sauce

Hot Sweet and Sour Sauce Chicken Rice Sauce Stir fry Curry Sauce

Pad Thai Sauce Stir Fry Sauce Potted Vermicelli Sauce



‘ ‘ Ensuring customers’ satisfaction

is OUr pPromise ’ ,

Cooking

Sauce

Hoawalng

Product Packing size  Carton Dimension Gross Weight Net Weight 20" FCL Loading
W x L x H (cm) (kg) kg) Quantity (Box)

1. Sukiyaki Sauce 350g 300g x 12 20.9x27.2x19.8 7.02 3.97 2,650

2. Tamarind Sauce 390g 390g x 12 20.9 x27.2x19.8 7.38 4.42 2,650

3. Padthai Sauce 360g 360g x 12 20.9 x 27.2 x 19.8 7.26 4.3 2,650

4. Black Pepper Sauce 350g 300g x 12 20.9 x 27.2 x 19.8 7.02 3.97 2,650

5. Teriyaki Sauce 380g 380g x 12 20.9 x 27.2 x 19.8 7.38 4.42 2,650

6. Basil Stir Fry Sauce 310g 310g x 12 20.9 x27.2x19.8 6.78 3.82 2,650

7. Sweet & Sour Sauce 330g 330g x 12 20.9x27.2x19.8 7.02 3.97 2,650

8. Oyster Sauce 300g 300g x 12 20.9 x27.2x19.8 6.78 3.82 2,650

9. Spaghetti Sauce 310g 310g x 12 20.9 x27.2x19.8 7.02 3.97 2,650
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Sriracha

Sauce
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Sriracha Hot Chili Sauce
For Dipping

SRIRAC
L{QT GHILI SAUGE

SRIRAC
HOT Gl SWEE

Chinese Fried Noodle
with Shrimp

Small Size Medium Size Large Size
225ml 455ml 700ml



Sriracha Extra Hot Chili Sauce
For Dipping

HOUF
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Pizza Sushi

Small Size Medium Size Large Size
225ml 455ml 700ml

Sriracha Mayo Chili Sauce

For Dipping

UBIWIANEENYT HAULNEADE

SRIRACHA
MAYO GHUISAUCE

Tacos Salad

Small Size Medium Size Large Size
225ml 455m| 700ml



Sriracha Chili Ketchup Sauce

For Dipping
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Burger Barbecue

Small Size Medium Size Large Size
225ml 455ml 700ml

Sriracha Mustard Chili Sauce
For Steak

smnacm
"quumlﬂulr

o Nt Lol
Ty 7
ke 1 o Y

Steak Soup

Small Size Medium Size Large Size
225ml 455ml 700ml



Sriracha Chili Sauce with Sesame

For Salad

SRIRACHA
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Salad Chinese steam buns

Small Size Medium Size Large Size
225ml 455ml 700ml

Sriracha Chili Sauce with Lime

For Seafood

Fudda
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Baked Salmon Seafood

Small Size Medium Size Large Size
225ml 455ml 700ml



Ensuring customers’ satisfaction

is OuUr promise , ,

Sriracha

Sauce

Sriracha Hot Chili Sauce Sriracha Extra Hot Chili Sauce Sriracha Chili Ketchup Sauce Sriracha Mayo Chili Sauce Sriracha Mustard Chili Sauce Sriracha Chili Sauce with Lime Sriracha Chili Sauce with Sesame
Product Content  Packing size  Carton Dimension Gross Weight Net Weight 20" FCL Loading
W x L x H (cm) (kg) (kg) Quantity (Box)

1. Sriracha Hot Chili Sauce 225ml 225ml x 12 17.6 x 23 x19.2 3.56 3.12 3,900

2. Sriracha Extra Hot Chili Sauce 225ml 225ml x 12 17.6 x 23 x19.2 3.47 3.00 3,900

3. Sriracha Chili Ketchup Sauce 225ml 225ml x 12 17.6x23 x19.2 3.99 2.99 3,900

4, Sriracha Mayo Chili Sauce 225ml 225ml x 12 17.6x23 x19.2 3.35 2.88 3,900

5. Sriracha Mustard Chili Sauce 225ml 225ml x 12 17.6 x 23 x19.2 3.99 2.99 3,900

6. Sriracha Chili Sauce with Lime 225ml 225ml x 12 17.6 x 23 x19.2 3.99 2.99 3,900

7. Sriracha Chili Sauce with Sesame 225ml 225ml x 12 17.6 x 23 x19.2 3.99 2.99 3,900
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‘ ‘ Ensuring customers’ satisfaction

is OuUr promise ’ ’

Sriracha

Sauce
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Sriracha Hot Chili Sauce Sriracha Extra Hot Chili Sauce Sriracha Chili Ketchup Sauce Sriracha Mayo Chili Sauce Sriracha Mustard Chili Sauce Sriracha Chili Sauce with Lime  Sriracha Chili Sauce with Sesame
Product Content  Packing size  Carton Dimension Gross Weight Net Weight 20" FCL Loading
W x L x H (cm) (kg) (kg) Quantity (Box)

1. Sriracha Hot Chili Sauce 455ml 455ml x 12 21.2x 28 x 22 7.00 6.24 2,200

2. Sriracha Extra Hot Chili Sauce 455ml 455ml x 12 21.2x 28 x 22 6.94 6.18 2,200

3. Sriracha Chili Ketchup Sauce 455ml 455ml x 12 21.2x 28 x 22 6.88 6.12 2,200

4, Sriracha Mayo Chili Sauce 455ml 455ml x 12 21.2 x 28 x 22 6.64 5.88 2,200

5. Sriracha Mustard Chili Sauce 455ml 455ml x 12 21.2x 28 x 22 6.88 6.12 2,200

6. Sriracha Chili Sauce with Lime 455m| 455ml x 12 21.2 x 28 x 22 6.99 5.99 2,200

7. Sriracha Chili Sauce with Sesame  455m| 455ml x 12 21.2 x 28 x 22 6.99 5.99 2,200
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Manufactured By : K.R.S. SPICYFOOD CO..LTDR. 18/13 M.1 KLONG LURNG, KLONG SRARM, PRTHUMTHANI 12120 THRILAND. Tel: (+662) 569-6317-9 Fax : (+662) 504-1940 E-mail : info@krsspicyfood.com
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‘ ‘ Ensuring customers’ satisfaction

is OuUr promise ’ ,
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Sriracha

Sauce
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Sriracha Hot Chili Sauce Sriracha Extra Hot Chili Sauce Sriracha Chili Ketchup Sauce Sriracha Mayo Chili Sauce Sriracha Mustard Chili Sauce Sriracha Chili Sauce with Lime  Sriracha Chili Sauce with Sesame
Product Content  Packing size  Carton Dimension Gross Weight Net Weight 20" FCL Loading
W x L x H (cm) (kg) (kg) Quantity (Box)
1. Sriracha Hot Chili Sauce 700ml 700ml x 12 23.6x 30.5 x 26 10.74 9.84 1,600
2. Sriracha Extra Hot Chili Sauce 700ml 700ml x 12 23.5x 30.5 x 26 10.44 9.54 1,600
3. Sriracha Chili Ketchup Sauce 700ml 700ml x 12 23.6x 30.5 x 26 10.99 9.99 1,600
4, Sriracha Mayo Chili Sauce 700ml 700ml x 12 23.5x 30.5 x 26 10.02 9.12 1,600
5. Sriracha Mustard Chili Sauce 700ml 700ml x 12 23.5x 30.5 x 26 10.99 9.99 1,600
6. Sriracha Chili Sauce with Lime 700ml 700ml x 12 23.6x30.5x 26 10.99 9.99 1,600
7. Sriracha Chili Sauce with Sesame 700ml 700ml x 12 23.6x30.5x 26 10.99 9.99 1,600
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Manufactured By : K.R.S. SPICYFOOD CO..LTDR. 18/13 M.1 KLONG LURNG, KLONG SRARM, PRTHUMTHANI 12120 THRILAND. Tel: (+662) 569-6317-9 Fax : (+662) 504-1940 E-mail : info@krsspicyfood.com
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‘ ‘ Ensuring customers’ satisfaction

is OUr promise ’ ,

Green Curry Sauce  Red Curry Sauce Tom Vum Soup SourSoup  Massamun Curry Sauce  Panang Curry Satce  Jdapanese Curry Sstce  Vellow Curry Sauce  Tom Kha Soup
Product Packing Size Inner Box Rimension  Carton Dimension Gross Weight Net Weight 20" FCL Loading
W x L x H (cm) W x L x H(cm) (kg) (kg) Quantity (Box)
1. Green Curry Sauce 8 x 2509 13 x 3.6 x 19.1 13.5x31x 20 292 2 3,700
2. Red Curry Sauce 8 x 2509 13 x 3.6 x 19.1 13.5x31x 20 292 2 3,700
3. Tom Yum Soup 8 x 2509 13 x 3.6 x 19.1 13.5x31x 20 292 2 3,700
4. Sour Soup 8 x 250g 13 x 3.5 x 19.1 13.5x31x 20 292 2 3,700
5. Massaman Curry Sauce 8 x 250g 13 x 3.6 x 19.1 13.5x31x 20 292 2 3,700
6. Panang Curry Sauce 8 x 2509 13 x 3.6 x 19.1 13.5x31x 20 292 2 3,700
7. Japanese Curry Sauce 8 x 2509 13 x 3.6 x 19.1 13.5x31x 20 292 2 3,700
8. Yellow Curry Sauce 8 x 2509 13 x 3.6 x 19.1 13.5x31x 20 292 2 3,700
9. Tom Kha Soup 8 x 2509 13 x 3.6 x 19.1 13.5x31x 20 292 2 3,700
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Plastic Bag Plastic Bag
Medium Size 500g Large Size 1,000g

Green Curry Paste Yellow Curry Paste Green Curry Paste Yellow Curry Paste

Red Curry Paste Panang Curry Paste Red Curry Paste Panang Curry Paste

Massamun Curry Paste Tom Yum Paste Massamun Curry Paste Tom Yum Paste



Plastic Cup
Small Size 400g
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Massamun Curry Paste Red Curry Paste Panang Curry Paste Tom Yum Paste

Plastic Cup
Large Size 1,000g

. £ ) %
ﬂmgc,'!""“'awmw Swisnunon:d ﬁ:«'a‘"?ﬂ".!“’bqa”?j : dhwisnunonar twsnunouwL? thwsnimnodué
ot s N

un Curry Pasee T By
S Curry # Yello Curng Pusee Rued 2y Pt o Fum Pase

Green Curry Peste Yellow Curry Paste Massamun Curry Paste Red Curry Paste Panang Curry Paste Tom Yum Paste



Ensuring customers’ satisfaction

is OUr Promise , ’

Glass Jar
Retail 1969
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Green Curry Paste Yellow Curry Paste Massamun Curry Paste Red Curry Paste Panang Curry Paste Tom Yum Paste
Packing Sachet InnerCarton Carton Gross Net 20" FCL
Packaging Size Size Pimension Pimension Weight Weight  Loading
WxL(m) WxLxH(m) WxLxH(cm) W x L x H(cm) (kg) (kg) Quantity (Box)
1. Small Size 50g 50g x 12 10 x 15 10x10.7x15 21x33x 16 4.1 3.6 2,600
1 Outer Carton contains 6 Boxes
Plastic Bag | 2. Medium Size 5009g 500g x 20 18 x 24 - 26 x 34 x 14 12 10 1,600
3. Large Size 1,0009g 1,000g x 10 22 x 31.5 - 26 x 34 x 14 12 10 1,600
4. Industrail Use 5,000¢g 5,000g x 4 43.5 x 40.5 - 39.5 x 54 x 14.7 22 20 950
X 5. Small Size 400¢g 4009 x 24 18 x 24 - 20 x 38.4 x 28.5 10.7 9.6 1,400
Plastic Cup
6. Large Size 1,000g 1,000g x 12 22 x 31.5 - 26.7 x 38.1 x 26.5 18.0 12.0 1,100
Glass dJar ‘7. Retail 195¢g 195¢g x 12 - - 21.5 x 28 x 9.5 4.35 2.3 5,000
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Ta Dang Chilli Paste

Plastic Jar
Retail 40g
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Ta Dang Chill Paste

Ta Dang Chilli Paste
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Man Kung Chilli Paste

Plastic Bag
small size 90g
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Mang Da Chilli Paste

nans

|3 |
6 Narok Pla Chili Paste

Narok Pla Chilli Paste

Pla Puk Foo Chilli Paste

Narok Kung Chilli Paste

Mang Da Chilli Paste

Man Kung Chilli Paste Pla Duk Foo Chilli Paste Narok Pla Chilli Paste Thai Crispy Fish with Herb Thai Shrimp Onion



Plastic Bag
Medium Size 500g

Ta Dang Chilli Paste Narok Kung Chilli Paste Mang Da Chilli Paste Man Kung Chilli Paste Pla Duk Foo Chilli Paste Narok Pla Chilli Paste Thai Crispy Fish with Herb Thai Shrimp Onion

Plastic Bag
omall Size 250¢g
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Ta Dang Chilli Paste Narok Kung Chilli Paste Mang Da Chilli Paste Man Kung Chilli Paste Pla Duk Foo Chilli Paste Narok Pla Chilli Paste Thai Crispy Fish with Herb Thai Shrimp Onion

Plastic Bag
Large Size 1,000g
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Ta Dang Chilli Paste Narok Kung Chilli Paste Mang Da Chilli Paste Man Kung Chilli Paste Pla Duk Foo Chilli Paste Narok Pla Chilli Paste Thai Crispy Fish with Herb Thai Shrimp Onion



‘ ‘ Ensuring customers’ satisfaction

is OUr promise , ,

Instant

Chilli Paste

Packing Sachet InnerCarton Carton Gross Net 20" FCL
Packaging Size Size Pimension Pimension Weight Weight  Loading

WxL(m) WxLxH(m) WxLxH(m) W x L x H (cm) (kg) (kg) Quantity (Box)
1. Retail Size 20g 20gx 8 85x125x2 9x205x 135 38 x 41.5 x 14.5 2.59 1.28 1,440
2. Retail Size 40g 409 x 24 - - 21.5 x 28 x 11.5 1.66 0.96 4,260
3. Retail Size 90g 90g x 24 - - 21.5 x 28 x 11.5 2.86 2.16 4,260
4. Retail Size 75¢g 75g x 12 - - 21.5 x 28 x 11.5 3.00 0.90 4,260
5. Retail Size 90g 90g x 12 - - 21.5 x 28 x 11.5 3.18 1.08 4,260
6. Retail Size 100g 100g x 12 - - 21.5 x 28 x 11.5 3.30 1.20 4,260
7. Retail Size 210¢g 210g x 12 - - 21.5x 28 x 11.5 4.62 2.52 4,260
8. Sachet Size 90g 90g x 10 Mx14x1 - 16 x 20.5 x 10 1.12 0.90 17,200
9. Small Size 250¢g 250g x 20 14x215x1 - 21.5 x 28 x 11.5 5.70 5.00 3,680
10. Medium Size 500g 500g x 10 14x21.5x2 - 21.5 x 28 x 11.5 5.70 5.00 3,680
11. Large Size 1,000g 1,000g x 10 18x 26 x 2 - 26.5 x 34.5 x 14.5 11.30 10.00 1,850
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Manufactured By : K.R.S. SPICYFOOD CO.,LTD. 18/13 M.1 KLONG LUANG, KLONG SARM, PATHUMTHANI 12120 THAILAND. Tel: (+662) 569-6317-9 Fax : (+662) 504-1940 E-mail : info@krsspicyfood.com
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% COOKING PASTE curry pasTE

@ |In.nv-m

- YELLOW
Green Curry Paste Red Curry Paste Yellow Curry Paste
Packing 40z. Packing 40z Packing 40z

:/ DIPPING SAUCE

Sweet Ch|l| Sauce Sriracha Sauce

Packing 150ml. Packing 250ml.




COOKING INGREDIENTS rickLED, SAMBAL OELEK

Sambal Oelek

Packing 40z. Packing 40z.

Q-

Minced Garlic

s Orpanic
MmN —

1] GALANGAL

— ——

Minced Ginger Minced Galangal

Packing 40z. Packing 40z.

Minced Lemongrass

Packing 40z.



» READY SAUCE FOR COOKING
AﬂANFOODATHOMEl




« -

“\» READY SAUCE FOR COOKING
. ASIAN FOOD AT HOME!




» READY SAUCE FOR COOKING
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Delicious taste

Restaurant famous

: - menu
Easy step & hang
for cooking - e Happiness
at home ‘ -~ athome
| v ' with family

- Authentic ingredients; |
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~atyour Local store.
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CHICKEN & CASHEW NUT STIR FRY SAUCE

CONCEPT

A good blend of an authentic Chinese soy sauce mix together
with our secret recipes providing a good taste of sweet and
salty of your stir fry dish. It is suitable for all kinds of meat.
(chicken, pork and beef)

Raw Material Preparation :

¢ Asian Do Chicken and Cashew Nut Stir Fry Sauce 1pack * Diced chicken 120g ¢ Crispy flour 30g
* Diced onion 25g * Diced red and green bell pepper 25g * Cashew Nut 15g
¢ Sliced yellow chili 10g ¢ Sliced spring onion 10g ¢ Fried dried red chili 5g ¢ Oil for frying

r

water. Add Chicken.

\.

O Mix crispy flour with @ Heat a pan. Add oil, @) Heat a pan. Add vegetables, fried O serve with rice.

Cooking instruction : N

\\

2D G-

ZYYYQ YYD
frying chicken until cooked. chicken and sauce. Stir fry until o
Put it on a separate plate.  ingredients are cooked. Sprinkle with

spring onion and fried dried red chili. )

INGREDIENT

Water, Sugar Soy sauce (Water, Soybean, Rice, Salt), Onion,
Thickener (E1442), Salt, Natural color (E150a), Garlic, Soybean oil,
Yeast extract, Acidity regulator (E330), Dried shrimp, Chili powder

Nutrient Per100g Per Serving (70 g)
Energy 893 kJ/ 211 keal 628 kJ/ 148 keal
Fat 179 129

Of which saturates Og Og
Carbohydrate 474 339
Of which sugars 429 30g
Fibre 0g Og
Protein 1.8¢g 1.3g
Salt 40g 28¢

OTHER INFO.

*Shelf life : 18 months

*Store in a cool, dry place. Once opened, store refrigerated and
consume within 7 days.

*Food safety certification : BRC, IFS




MABO TOFU STIR FRY SAUCE

]
SAUCE
Ly s Loy e

Nutrient Per100g Per Serving (70 g)
Energy 1109 kJ/ 268 keal 769 ki/ 186 keel
Fat 239 16g
Of which saturates 33g 23g
Carbohydrate 13g 89g
Of which sugars 679 474
Fibre 0.9g 0.6g
Protein 229 1.5g
Salt 53g 379

CONCEPT A delicate blend of Soybean and Hot Red Chili mix with our
secret spices enhancing a good taste and good smelling of
your Mabo Tofu stir fry dish.

Raw Material Preparation :
¢ Asian Do Mabo Tofu Stir Fry Sauce 1pack * Diced soft tofu 2509
* Minced pork 80g * Oil 10g * Water10g ¢ Sliced spring onion 5g
7 Cooking instruction : ~\
LG 1\ \
7T AT T O
YYYR Y YYYQD YYYQ
o Heat a pan. Add oil 9 Add Asian do Mabo Tofu 9 Add soft tofu 9 Serve with rice.
and meat. Stir fry sauce and water. Stir fry and spring onion.
\ until meat are cooked. J
INGREDIENT Water, Soybean oil, Pickled red hot chili (Red hot chili, Salt),
Dried red chili, Shallot, Garlic, Sesame oil, Ginger, Salt, Sugatr,
Soy sauce (Water, Soybean, Rice, Salt), Thickener (E1422),
Tomato paste, Spices, Natural color (E160c), Acidity regulator
(E330), Chili oil, Preservatives (E202, E211)

OTHER INFO. *Shelf life : 18 months

*Store in a cool, dry place. Once opened, store refrigerated and
consume within 7 days.
*Food safety certification : BRC, IFS




SWEET & SOUR STIR FRY SAUCE

CONCEPT A good blend of an authentic Chinese spices mix with our
secret recipe, giving a delicious taste of sweet and sour flavor.
This menu is one of a famous Chinese restaurant dish which
is now you can easily make it at home.

Raw Material Preparation :
* Asian Do Sweet and Sour Stir Fry Sauce 1 pack * Diced chicken 120 g * Crispy flour30g
¢ Diced onion 25 g - Diced red and green bell pepper 25 g * Diced pineapple 25 g * Water60g
¢ Oil for frying

e Cooking instruction : N
:——: W YYYQ :
o Mix crispy flour with 9 Heat a pan. Add oil, 9 Heat a pan. Add vegetables , Fried e Serve with rice.
water. Add Chicken. frying chicken until cooked. chicken from (2) and Asian do Sweet and
Putiton a separate plate.  Sour stir fry sauce. Stir fry until cooked.

. J

INGREDIENT Water, Sugar, Tomato paste, Pineapple, Onion, Garlic,
Tamarind paste, Salt, Thickener (E1442), Soybean oil, Acidity
regulator (E260), Natural color (E160c), Spices

Nutrient Per100g Per Serving (70 g)
Energy 694 kJ/ 164 keal 483 kJ/ 114 keal
Fat 189 139

Of which saturates 0g 0g
Carbohydrate 369 259
Of which sugars 329 29
Fibre 05g 03¢
Protein 09¢ 0.69
Salt 209 149

OTHER INFO. *Shelf life : 18 months
*Store in a cool, dry place. Once opened, store refrigerated and
consume within 7 days.
*Food safety certification : BRC, IFS
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SPICY KOREAN BIBIMBAP SAUCE

CONCEPT Make from a real Gochujang and Korean soy sauce and mix with
our finest ingredients giving a delicious Bibimbap dish
(Korean Rice Dish)

Raw Material Preparation :
¢ Asian Do Spicy Korean Bibimbap Sauce 1pack ¢ Cooked rice 165g © Pork strip 50g
¢ Bean sprouts 50g ¢ Shiitake mushroom strip 50g ¢ Carrot strip 25g * Sesame oil 10g * Sesame 1g

e Cooking instruction : ~N
f .
2t D N
IYYYQ

@ Pan-fry bean sprouts, shii.f'gke @ Place cooked riceina @) Add Asian do Korean D Bring to serve.
mushroom, carrot and meat with  bowl. Topped with vegetables bibimbap sauce over the entire

sesame oil for elw minutes. Putit  ond meat from (). bowl. Sprinkle with sesame.
on a separate plate.

_/

INGREDIENT Chili paste [Wheat flour, Corn syrup, Water, Seasoning sauce (Red pepper
powder, Water, Salt, Onion, Garlic), Salt, Defatted soybean flour, Wheat,
Ethanol, Stabilizer (E415), Seed koji (Fermented rice)], Water, Sugar,
Soy sauce (Defatted soybean, Wheat, Salt, Alcohol, Soybean, Water),
Coconut sugar, Sesame oil, Tomato paste, Onion, Sesame, Pickled red hot
chili (Red hot chili, Salt), Garlic, Salt, Chili powder, Acidity regulator (E330),
Thickener (E1442), Natural color (E160c)

Nutrient Per 100 g(Per Serving)
Energy 1122 kJ/ 266 keal
Fat 8.4g

Of which saturates 1.3g
Carbohydrate 42g

Of which sugars 289
Fibre 0.5¢
Protein 5.7g
Salt 5.99

OTHER INFO. *Shelf life : 18 months
*Store in a cool, dry place. Once opened, store refrigerated and
consume within 7 days.
*Food safety certification : BRC, IFS
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BULGOGI STIR FRY SAUCE

CONCEPT A blend of an authentic Korean soy sauce mix with sugar,
apple juice, garlic and ground black pepper giving the taste
of sweet, slightly salty and savory flavor. It goes perfect with

sliced beef, pork or chicken.

~ Cooking instruction : ~\

Raw Material Preparation :
¢ Asian Do Bulgogi Stir Fry Sauce 1pack ® Sliced pork 150g ¢ Sliced garlic 25g
¢ Sliced red chili 15g ¢ Oil 5g ¢ Sliced green onion 3g * Sesame 2g

@@@{—

XYY YYYQ
O Pan-fry garlic for few @ Heat a pan. Add oil, meat,
minutes. Put it on a separate red chili, green onion and Asian

Add Fried garlic from @) Serve with rice.
(1). Stir fry until meat an

plate. do Bulgogi Stir Fry Sauce. ‘é;graﬁltliiimr‘:e‘;ﬂ:é‘ )
INGREDIENT Soy sauce (Defatted soybean, Wheat, Salt, Alcohol, Soybean,

Water), Sugar, Water, Honey, Thickener (E1442), Apple juice,
Sesame oil, Garlic, Acidity regulator (E330), Black pepper

Nutrient Per100g Per Serving (70 g)
Energy 945 kJ/ 223 keal 653kJ/ 154 keal
Fat 179 1.2g

Of which saturates Og 0g
Carbohydrate 48g 339
Of which sugars 399 289
Fibre 0Og 0g
Protein 399 289
Salt 6.59 4.5g

OTHER INFO. *Shelf life : 18 months
*Store in a cool, dry place. Once opened, store refrigerated and
consume within 7 days.

*Food safety certification : BRC, IFS
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GOCHUJANG STIR FRY SAUCE

CONCEPT

Make from a real Gochujang paste (Korean chili pepper), blend it
with our secret recipe providing a good balance taste of hot & sweet,
savory, salty and perfect pungent flavor to your stir fry dish.

Raw Material Preparation :

¢ Asian Do Gochujang Stir Fry Sauce 1pack ¢ Sliced Pork 150g ¢ Sliced Onion 40g
e Sliced red chili 10g ¢ Oil 5g ¢ Sliced green onion 3g * Sesame 2g

O..“6

Heat a pan.
Add oil and meat.

\

el e

Cooking instruction : ~\

YYYD YYYD
9 Add onion, red chili, green 9 Keep stir fry it until meat e Serve with rice.

onion and Asian do Gochujang  and vegetables are cooked.
Stir Fry Sauce. Sprinkle with sesame. J

INGREDIENT

Chili paste [Wheat flour, Corn syrup, Water, Seasoning sauce (Red pepper
powder, Water, Salt, Onion, Garlic), Salt, Defatted soybean flour, Wheat,
Ethanol, Stabilizer (E415), Seed koji (Fermented rice)], Water, Sugar, Soy sauce
(Defatted soybean, Wheat, Salt, Alcohol, Soybean, Water), Pickled red hot chili
(Red hot chili, Salt), Coconut sugar, Garlic, Sesame oil, Thickener (E1442),
Yeast extract, Chili powder, Ginger, Natural color (E160c), Acidity regulator (E330)

RV % r’,”‘°c¢evx‘&\"$’

Nutrient Per 100 g(Per Serving)
Energy 735 kJ/ 174 keal
Fat 299

Of which saturates 0.5g
Carbohydrate 32g

Of which sugars 199
Fibre 0.5g
Protein 4.99
Salt 459

OTHER INFO.

*Shelf life : 18 months

*Store in a cool, dry place. Once opened, store refrigerated and
consume within 7 days.

*Food safety certification : BRC, IFS
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GARLIC & ONION STIR FRY SAUCE

CONCEPT A perfect blend of an authentic Japanese soy sauce mix with
Japanese mirin (Rice wine similar to sake) giving a delicious taste
of your stir fry dish.

Raw Material Preparation :
¢ Asian Do Garlic and Onion Stir Fry Sauce 1pack ¢ Sliced pork 150g
¢ Sliced onion 20g * Sliced garlic 159 ¢ Sliced green bell pepper 15g ¢ Oil 5g

e Cooking instruction : ~
= II@@%{‘ d—
YYD YYYQ YYD
o Pan-fry garlic and 9 Heat a pan. Add oil, medt, 9 Add fried onion and e Serve with rice.
onion for few minutes. Put green bell pepper and Asian do  garlic from (1). Stir fry until
k it on a separate plate.  Garlic and Onion Stir Fry Sauce  meat and vegetables are cooked. J

INGREDIENT Soy sauce (Defatted soybean, Wheat, Salt, Alcohol, Soybean,
Water), Water, Sugar, Soybean oil, Garlic, Onion, Thickener
(E1422), Mirin, Sesame oil, Black pepper, Ginger, Acidity
regulator (E330), Salt

Nutrient Per100g Per Serving (70 g)
Energy 1785 kJ/ 422 kedl 1240 kJ/ 293 keal
Fat 789 55¢

Of which saturates 1.2g 0.8g
Carbohydrate 74g 51y
Of which sugars 379 26g
Fibre 8.29 574
Protein 14g 10g
Salt 6.0g 4.2g

OTHER INFO. *Shelf life : 18 months
*Store in a cool, dry place. Once opened, store refrigerated and
consume within 7 days.
*Food safety certification : BRC, IFS




TEPPANYAKI STIR FRY SAUCE

CONCEPT Our recipes mix with a good blend of an authentic Japanese soy sauce
providing a perfect taste of sweet and salty which suitable for all
Teppanyaki dishes. It goes perfectly with all kind of meat, especially beef.

Raw Material Preparation :
 Asian Do Teppanyaki Stir Fry Sauce 1pack * Diced pork 150g ¢ Sliced onion 50g
¢ Pumpkin 50g ¢ Carrot 30g * Asparagus 30g

Cooking instruction :
Sl . 4 [} N\
S i Nl _,,,,/ — \of
ety SAUC == a @
YIS X YYYC YYYYC
(1) Pan-fry carrot, onion O Heata pan. Add meat and © Add fried vegetables O serve with rice.
3 . ( a§paragu')s, gumpkin for few | Q\?iaFn Do '[tleppanyoki Stirkf;rgl Sauce. from (1).
N H I zs ga minutes. Put it on a separate plate. Stir fry until meat are coo
%ﬁse h°éh z”'r:cm"a? o‘*ﬁs:v\“¢ ,L‘°Gm\‘?~"e \ J
Nutrient Perl00g  PerServing(70g) INGREDIENT Soy sauce (Defatted soybean, Wheat, Salt, Alcohol,
Energy 859 1/ 203 keal €021/ 142 keal Sc_n_(bean, Water)_, Suggr,_ Water, Thickener (INS 1422),
Fat ar 374 Mirin, Sesame oil , Acidity regulator (E260), Sesame
Of which saturates 049 0.3g
Carbohydrate 40g 289
Of which sugars 32g 22g
Fibre. 0g % | OTHERINFO.  *Shelflife : 18 months
Protein 389 269 *Store in a cool, dry place. Once opened, store refrigerated and
Salt 6.0g 4.2g consume within 7 days.
*Food safety certification : BRC, IFS
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TERTYAKI STIR FRY SAUCE

CONCEPT A good blend of an authentic Japanese soy sauce, sugar and
sesame oil enhancing the sweet, salty and savory taste of your

Teriyaki dish.

Raw Material Preparation :
¢ Asian Do Teriyaki Stir Fry Sauce 1pack ¢ Sliced Meat 1509 ¢ Sliced onion 10g

r Cooking instruction : ~
2 @ Aol
:“o‘ - ’agé‘—‘?}{‘ YYD @

@ Heat a pan. Add meat. @ Add onion and Asion Do~ @) Keep Stir fry it until meat @) Serve with rice.

Teriyaki Stir Fry Sauce. and vegetables are cooked.

G /

Nutrient Per100g PerServing (70g)
Energy 932 kJ/ 220 keal 666 kI/ 157 kel
Fat 1.4g 1.0g

Of which saturates 0g Og
Carbohydrate 49g 35¢g
Of which sugars 429 299
Fibre 0g Og
Protein 289 2.0g
Salt 499 3.4g

INGREDIENT Sugar, Soy sauce (Defatted soybean, Wheat, Salt, Alcohol, Soybean,
Water), Water, Garlic, Thickener (INS 1422), Mirin, Cooking sake [Water,
Rice, Alcohol, Koji, Glucose syrup, Enzyme, Acidity regulator (E270)],
Sesame oil, Ginger, Acidity regulator (E260), Natural color (E150a), Salt
OTHER INFO. *Shelf life : 18 months

*Store in a cool, dry place. Once opened, store refrigerated and
consume within 7 days.
*Food safety certification : BRC, IFS




a Chinese Sauce : 70g

CHICKEN&CASHEW NUT MABO TOFU SWEET&SOUR
STIR FRY SAUCE STIR FRY SAUCE STIR FRY SAUCE

”’0‘?; Korean Sauce : 70g / 100g

oamnusn mnﬁ Gﬂuﬁ) FRY Q 2
aaml SAUCE

GOCHUJANG BULGOGI SPICY KOREAN
STIR FRY SAUCE STIR FRY SAUCE BIBIMBAP SAUCE

' Japanese Sauce : 70g

GARLIC&ONION TEPPANYAKI TERIYAKI NATSU MISO
STIR FRY SAUCE STIR FRY SAUCE STIR FRY SAUCE STIR FRY SAUCE



 PACKAGE MEAL
* COOKING INGREDIENTS
*NOODLE



@ PACKAGE MEAL veaL kiT, cooKING KIT

WITH NOODLES
\

-
Red Curry Meal Kit Green Curry Meal Kit
Packing 290g Packing 280¢g
Udon noodle 150g Udon noodle 150¢
Red Curry Sauce 140g Green Curry Sauce 140¢g

Fish Curry Meal Kit Crab Curry Meal Kit

Packing 280¢g Packing 280¢g
Rice noodle 140g Rice noodle 140g
Green Curry Sauce 140¢g Crab Curry Sauce 140¢g

SO
URRY SAUCE
== WITH NOODLES

N

Jajangmyeon Meal Kit Khao Soi Meal Kit

Packing 280¢g Packing 280¢g
Rice noodle 140¢g Rice noodle 140g

Green Curry Sauce 140¢g Crab Curry Sauce 140g




Pho Meal Kit

Packing 290g
Rice noodle 140g
Pho Sauce 150¢g

Drunken Meal Kit

Tom Yum Meal Kit Pad Thai Meal Kit

Packing 280¢g Packing 280¢g
Rice noodle 140¢g Rice noodle 140¢g

Tom Yum Sauce

Packing
Rice noodle
Drunken Noodle Sauce

280¢g
140g
140g

140¢g Pad Thai Sauce 140¢g

Pad See Ew Meal Kit

Packing 280g
Rice noodle 140¢g
Pad See Ew Sauce 140¢g




Asiando

&[ COOKING INGREDIENTS crispy cHiLLI INOIL

Cruncy Chili Onion Cruncy Cii Garlic

Packing 100g Packing 100g

Cruncy Garlic in Qil Cruncy Garlic in Oil
with Tom Yum Spices with Sichuan Pepper

Packing 100¢g Packing 100g



Udon Noodle

White Rice White Rice
Noodle 2mm Noodle 5mm




STANDARD PACKAGING
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TG199 / 200 ML = TG200 / 250 ML | TG201/300 ML |

TG202 / 500 ML

TG203 /7 700 ML

— Screw & Ring Pull Cap 30 MM

PP

— Cooking Cap 30 MM

P

— Shrink

— Twist off Log Cap30MM ——

S®




PET 720N / 720 ML




TG 961/ 250 ML

— Screw & Ring Pull Cap 30 MM — Cooking Cap 30 MM —— — Shrink

-

— Twist off Log Cap 30 MM

- @




TG460 150 ML TG376 300 ML

—— Cap 38 MM — Shrink




=
3 =
¢ T
p ,I
= "}Q
4
F A
|
|
g
= _ &, =
\\— B
g - ——- —

PET 200 ML PET 250 ML PET 450 ML ~ PET 760R / 730 ML

— Pet Bottle Cap




PET200ML  PET500ML  PET1000 ML | PET 1000 ML

—— Screw & Ring Pull Cap 28 MM ——




EVOH 250 ML
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TG280 4 oz TG452 4 oz
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Aluminum Foil bag 1 kg Aluminum Foil bag 300g Aluminum Foil bag 200g
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Aluminium pouch 250g Transparent Plastic Pouch 1 kg Printed Transparent Plastic Pouch 1 kg



PLASTIC GALLON 3L PLASTIC GALLON 5L PLASTIC GALLON 10L

—— Cap 38 MM




PLASTIC GALLON 2L



Plastic Cup 400g Plastic Cup 1000g



Aluminium Can 3 pounds



