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ATA—HL—R—X

(FFR—ZF)

F—rhL—R—X

Villouy G, Prcste
P (oo )

ey
thwSnunotisonau

CURRY PASTE

50gX 120 | ¥ 50gx 120 | ¥ 50gx 120 | ¥ 200gx24 | ¥ 400gx12 | ¥
B &m3I—F :PS0011-PS0009| 7 fM3—F :PS0015-PS0010 BEm3I—F :PS0108 BEm3I—F:PS0113 BEm3I—F :PS0014
=5y =5y —Aay —Aay —AaY

“fieen” wnatle

“finen” unatdenninu

“finen” unangud

“finen” unadNu

“fdaen” LAIWILUY

GIA V| NAU CARI DO

GIA V| NAU CARI XANH

GIA V| NAU CARI

GIA V| NAU CARI

GIA V| NAU CARI

RED CURRY PASTE

GREEN CURRY PASTE

KARI CURRY PASTE

MASAMAN CURRY PASTE

PANANG CURRY PASTE

LyRAL—R—ZX

JY—2hlb—R—Zk

HJ—hL—R—ZF

Ty IUAL—R—X

IR HL—R—Z

1kgx 10 | 500gx 20 1kgx 10 | 500gx 20 | 500¢ x 20 | 500gx 20 | 500¢ x 20
@I —R :PS0150 @O —R : PS0057 @3 —R : PS0052 3 —R : PS0082
Ay R)—>17 »—7Jo4 »—7Jo4
“finen” AWK "3’ 1a3aveudn “winaag” UINIALKN “winaa” UINIALKNN
GIA VI NAU MAM TOM YUM THAI PATE MAE PLOY PATE MAE PLOY
CHILLI IN OIL PASTE TOM YUM PASTE CHILLI PASTE IN OIL CHILLI PASTE IN OIL
FIVAFAIR—X LY LR—Z R FIVAFAILR—X

FUASA A LR—R}

500gX20 | ¥

454gx24 | ¥

454g% 24 | ¥

3kg X 4 ¥




65-2020F12H18

TIVYRL—bIA)—R

F
(s
»

FiRE

(B

TIVYR4— VA=

73—k : SB0309 73—k : SB0109 a2 —K:SB0o111
N A=K~ AY—K'—4
d4dum  “fnauysal” d4dm  “fnauysal” d481m  “dnauysal”
NUOC TUONG NUvOC TUONG NUOC TUONG
THIN SOY SAUCE THIN SOY SAUCE THIN SOY SAUCE
JYAE—2Y—R JYAE—2Y—R YAE—2Y—R
- TR
E—— - -
2000mIx6 | ¥ 1000mI X 12 | ¥ 300mIx12 | ¥
BEfMm3—F :SB0014 B3I —FK:SB0115 B ®m3—K : SB0029 B ®m3—K:SB0122 & m3—F : SC0004
A=k —4 A=K~ A=K~ AlY—iK'—4 AlY—ik'—{
dawu “idnauysal” | déwnu “uinauysal” dae “fnauysal” dae “fnanysal” haula  “udnauysal”
TUONG CHUA NGOT TUONG CHUA NGOT TUONG BEN TUONG BEN TUONG OT
SWEET SOY SAUCE SWEET SOY SAUCE BLACK SOY SAUCE

5994 )—R-PET

i

BLACK SOY SAUCE
TS99V 4)—R
s

SWEET CHILLI SAUCE
ZA—FJY—R

o
e l,
B4

=
950gx12 | ¥ 420gX12 | ¥ 940gx12 | ¥ 410gx12 | ¥ 800gx12 |¥
B f3—F :SC0065 7 f3—F : SF0308 7 f3—F : SF0008 BEfmI—F :SF0113
KAl 75K AY—ik'—4 AY—ik'—4 AY—ik'—4
#3512 faanaausn “iinauysal | gagnaaunesn “iinguysal | gagnaaunsn “idingusal’
TUWONG OT THAI DAU HAO THAI DAU HAO THAI DAU HAO THAI
CHILLI SAUCE OYSTER SAUCE OYSTER SAUCE OYSTER SAUCE
FI)I)—R(—F—F¥—) FAREZ—Y—R FAREI—Y—R FAREI—Y—R
- HIFRAS
(5]
A . b
o - e .
- —— ety
530gx12 |¥ 2300g X6 |¥ 850gx12 | ¥ 370gx12 | ¥
B &Mm3—K:SCc0015 &3 —K :SC0020 BRI —K:Sco121 75 & —K : SB0005 &M —K:SB0107
A=K —1 A=k~ N Aly—ik—1 Aly—ik—4
dAuheds “iinauysal” dduafend “dnauysal” dduafend “dnauysal”
SOT MO THAI

SOT SUKIYAKI CHAI LON

SWEET PLUM SUACE SUKIYAKI SAUCE

AAL—bTSLY—R

SOY BEAN PASTE SOY BEAN PASTE
AFvEXy—X AEFYFY—R YAE—2R—R YAE—2R—R
- - TS TS
< E ) 2 g
e - =
i =
5 2
800gX12 | ¥ 800gXx12 | ¥ 350gX12 | ¥ 800gXx 12 |¥ 350gx 12 |¥
P-10

SOT SUKIYAKI CHAI NHO
SUKIYAKI SAUCE

s “idnauysal” s “idnauysal”
SOT MISO THAI LON SOT MISO THAI NHO
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7 R3—K : SC0027 75 & 3—F : SF0001 7 @3—K : SF0002 7 @3—K : SF0003
F4/850 R T4/88R SR TA = T4/80 R
“Ansa” dndusay “fwss” dlan “Awss” dlan “Awsa” ilan
GIAM THAI NUGC MAM THAI 700ml NUGC MAM THAI 200ml NUGC MAM THAI 4500ml
VINEGAR FISH SUACE FISH SUACE FISH SUACE
ExHA— FrF5 >S5 >S5

700mIx 12 | ¥ 700mIxX 12 | ¥ 200mIx 12 | ¥ 4500mI X2 | ¥

&S a—NK: SF0035 B3O —K: SF0025 BE&e3a—K : SF0012 &SmO —K: SF0011

INSUR INSUR FARE— Y OEOIN
“a12fe” tinan “a12e” tinan “yagu19Tu” 1hilan “dawmfin” tidan
NUGC MAM THAI NUOC MAM THAI NU'OC MAM THAI NUOC MAM THAI

FISH SAUCE FISH SUACE FISH SAUCE FISH SAUCE
Fo75 Fo75 Fo75 Fo75
=

= e

700mIx12 | ¥ 4500mIxX3 | ¥ 1000mI X 12 | ¥ 700mIx12 | ¥
B fm3I—R:SB0102 & 31— : SB00O1 52—k : SC0007 75 2—FK : SC0003
T=LTURIITY T=LTURIVTY T=NTUIIITY =T URIUTY
“auunvas” dasdugeTs “auunvas” dasdudgeTs “nady” gadgwin “anad” gadgwin
NUOC TUONG THAI LON NUOC TUONG THAI NHO TUONG OT THAI LON TUONG OT THAI NHO
SEASONING SAUCE SEASONING SAUCE CHILLI SAUCE CHILLI SAUCE
=X Y—R =X Y—R FI)Y—2R F1J)—2

-~

L a0

e -
1000mI X 12 | ¥ 110mIx 24 | ¥ 680mIxX 12 | ¥ 230miIx24 | ¥
B fm3—F :SC0008 B3 —k:SC0012 &3 —K :SC0034 &3 —k:SC0019 B fm3—F : SF0029
PEJAVIN A—NJ L A—NJ) L P EJAVIN FaA R
“wiitlszuan” inaula “waitlszuan” inaula “waitszuan” danla “widszuan” dnduihwiaw  “Hand” daavasunosy
TUONG OT CHUA NGOT TUONG OT CHUA NGOT TUONG OTCHUA NGOT DAU OT DAU HAO THAI
SWEET CHILLI SAUCE SWEET CHILLI SAUCE SWEET CHILLI SUACE SEASONING OIL OYSTER SAUCE
RL—FFJY—R RL—FF)J—X RAL—bF)Y—X =XV F A FARZ—Y)—R

=

980gx 12 | ¥ 390gx24 | ¥ 750mI X 12 | ¥ 830gx12 | ¥
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B m3I—F:YS0032

B3I —K:YS0033

B3 —K:YS0034

B 53 —F : NS0350

PO —F :NS0146

HEER

HEER

MEER

MEER

AEEMR

WIAUAILALEY

winudenuaude

windiuauzuds

iU

\lan

OT DONG LANH DO

OT DONG LANH XANH

OT DONG LANH TRAI LON

NGHE. BONG LANH

KHOAI MON DONG LANH

FROZEN RED CHILLI

FROZEN GREEN CHILLI

FROZEN BIG RED CHILLI

FROZEN TURMERIC

FROZEN TARO

AREEF K

MREFETF &

EXI77—Tv

AEI—A)YY

MESO(E

|y

500g 500 | ¥ 500z | ¥ 200g | ¥ 500 | ¥
73 —K :NS0220 B m3—K :NP0107 %O —R :NPO114
AEEM AEBR AEER
luugngaauaduds l8nsandau WUy (Wvivend)
LA CHANH BONG LANH XUC XICH THAI NEM CHUA THAI
FROZEN KAFE LIME LEAF HERBAL FERMENT SAUSAGE SOUR PORK SAUSAGE
AEATTIALY—T 43 F—L(R)
250g | | | 250g | ¥ 90g ¥
4O —K :NP0164 B &3 —F :NP0158 B &3I—F :NP0160 B &3I—F :NP0106 & fm3—F :NP0206
AEER REES REES REES BAEER
anduilaiuatuds naadulauzduds il &8 1887 (1in)
CA VIEN THAI CHA CA CHIEN THAI LAN Cua I6t XUC XICH THAI CAY XUC XICH THAI CAY

FROZEN FISH BALL

FROZEN FRIED FISH BALL

SOFT-SHELL CRAB

ETHNIC SEASONING PORK

ETHNIC SEASONING PORK

AEARRF AR

(EHBR) 21EYESYTBIT

YIRS TIVHS5T (FR—IL)

Y417

H47(FEA)

{I=4"EE {=VEE 1=V'EE
11E90g (148 : #91ke) 1830 (145 : 30{H) 15#1kg(10~128) 250z ¥ 500 | ¥
s I—R :NP0064 P smI—R :NP0102 73— :NP0058 i I—R :NP0150 7@ I—R :NP0149
AER R AERSR AEE SR AEE R AEE R
anfuilalwaduds anfudaiwdudivdni naasiudainadude andunywdudv antiuiiiawdude
CA VIEN THAI CA VIEN THAI CHA CA CHIEN THAI LAN HEO VIEN THAI BO VIEN THAI
FROZEN FISH BALL FROZEN FISH BALL FROZEN FRIED FISH BALL FROZEN PORK BALL FROZEN BEEF BALL
ARAARF AR ARAREF SUE— AEILESDEBIT ARBRAEF ARFAEF

|

= gUWgSuguy
) P AMP

200g ¥

S
Y

200g
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B M3a—K :YS0030
RERR
Tungiwsuadudv
RAU MUI THAI DONG LANH
FROZEN HOLY BASIL
AER—)—N\D)L

B3 —F : YS0031
RERR
TuTuseswuaiud
RAU QUE BONG LANH
FROZEN SWEET BASIL
BER—bID)L

I —K : CJ0055
AEBR
“Inpuaus” duzunuguds
NUOC CHANH DONG LANH
FROZEN LIME JUICE
AESALD1—R

220g ¥ 220g ¥ 1000mI X 10 | ¥
B fm3—F :CD0013 B3I —K:CD0014 Efm3—K:CcD0114 B ®m3—K:CD0015
AEEM AEEM AEEm AEEM
AUNGIE AUNNNDLNY duNnRAaLNg aunty
BANH LAN DUA BANH LAN KHOAI MON BANH LAN KHOAI MON BANH LA DUA
COCONUT CUP DESSERT TARO CUSTARD TARO CUSTARD THAI LAYER SWEET
Hh/ L7 A h/ LE—HEAR) h/LE®E—T2 (Bt NI LFv—2
Ges. i,
~ ¥ L Ry
|
P E - |
630g ¥ 400g ¥ 380¢g ¥ 400g ¥
B &m3—F:CD0019 B &3—F :CD0020 #&3—FK :CD0028 & fMm3—F :CD0029
AEER AERR AERR BAERR
lada3unsi lada3uugg lada3uilan ladA3uuzazna
KEM DUA THAI KEM XOAI THAI KEM KHOAI MON THAI KEM BU bU THAI

COCONUT ICE CREAM
AIAFITARY—L

Tropical Fruicice

MANGO ICE CREAM
RUATARY)—L

TARO ICE CREAM
BOLETARY—L

PAPAYA ICE CREAM
INIAYTARY)—Ls

1900mlI X 12 | ¥ 1900mI X 12 | ¥ 1900mI X 12 | ¥ 1900mI X 12 | ¥
EmI—F :KS0114 & fm3—F : DRO046 i fm3—F :DRO019 &3 —FK :DR0012 &R 3—F :KS0030
hEE hEE AEEM
winuusLlialan winuaialua ladn vl AIuu
OT KHO THAI OT KHO THAI TRAI LON SAO HOI THAI QUE THAI TOM KHO THAI
DRIED CHILLI DRIED BIG CHILLI STAR ANISE CINNAMON DRIED SHRIMP
BLIRFEETF (R—IL) EXT7—AY A9-7=R H=I(J\fA) YRV (FER) FLEEZ

kg ¥

1kgx20 | ¥
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B s 3—F :NS0003 B3I —R :NS0027 B &3 —K :NS0005 B &R —K :NS0006 B &R3a—K :NS0007
ABEM ABEMS ABEMS iR AEER
ayladaa fndnse i NDAUUAIRA Tumav

SA TUOI LAO NGO GAI LAO CU RIENG LAO HANH TIM LAO LA CHUOI
LEMON GRASS STIN KING GALANGAL SHALLOT BANANA LEAVES
LEVT SR (FHA) ATAVEVY (IN9F=T75V) HSoH—(H—) rOyk(GRLTY) INFF)=T =)

~y

kg ¥ kg ¥ kg ¥ kg ¥ kg ¥
5 M3—K :NS0008 B &3 —K :NS0010 75 31— :NS0009 M3 —K :NS0011 P& —F :NS0012
ARERERYEER) ABER(EHEFR) ABER AEER AEER
Tuae ugavna eily N3N Tungna TuTnszmn
LA DUA THAI HU DU XANH KACHAI THAI LAN RAU MUI THAI RAU QUE THAI
PANDANUS LEAVES GREEN PAPAYA CHINESE KEY HOLY BASIL SWEET BASIL
NYTTFAY=I(NV (b —1) B GREBEE) Frf Z—XF—(hF¥A) F=Y=Y W (H8F) A=Y (FRT78—=)

7.

kg ¥ kg ¥ kg ¥ kg ¥ kg ¥
7 mO—R :NS0019 76 m3—R :NS0033
ABER ABER (MR
And Tuzszuni
NGO Ri THAI BAC HA THAI
CORIANDER MINT
7= F—) SURHIR)

P-14 | 2020512818 62
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TZHEEXK%XE=% LIEUTOU

ORDER SHEET (;FXZ)FAX:03-3974-0790

BEHRDHLEI(E114)(NAME) (TEN KHACH HANG) :

C{EFR( ADDRESS ) (BIA CHI): T -

TEL: FAX: EHE
CHLEROSAR:
KEREIRILOTHEEVEBLEY JIERERZIRATIL,
A BiE#RE BT — Faich- 1465~166F- 1665~ 1865 18BF~200F- 19RF~216F
*HAMFEZADC AN EBNMGEERETEREITRLET . CTERTIL,
(R 56 Ao A (TEN S ARG O WAk | woasl

1

2

3

4

5

6

7

8

9

10

11

12

13

14

15

16

17

18




