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LykAL—~R—X

“daen” wnoLla
GIA VI NAU CARI O
RED CURRY PASTE
LyRhL—R—Z

“finen” wnangus
GIA VI NAU CARI
KARI CURRY PASTE
H)—hL—R—Xhk

“finen” waedasiu
GIA VI NAU CARI
MASAMAN CURRY PASTE
Iy I hAL—R—X|k

“fdaen” LAIWILUY
GIA V| NAU CARI
PANANG CURRY PASTE
INRUHAL—R—ZX

1kgXx10 ¥ 500gx20 ¥ 500gx20 ¥ 500gX20 ¥ 500gX20 ¥
i ma—K :PS0015 5 ma—K :PS0010 7550 —K :PS0150
Ay =—5¥ =—5¥

”ea

figen” waatdeninu

”e

figen” waatdenninu

GIA VI NAU CARI XANH = GIA VI NAU CARI XANH

GREEN CURRY PASTE
J)—2hl—R—Zk

GREEN CURRY PASTE
FY—ohl—R—Xk

”e

finen” s
GIA V| NAU MAM
CHILLI IN OIL PASTE
FULAANR—RN

1kgx10 ¥

500gx20 ¥

500gx20 ¥

P-9
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5991 )—R-PET

BLACK SOY SAUCE
ITI3VIIA1I—R

A fma—K : SC0027 i f3—K : SF0001 i fm3—K : SF0002 31—k : SF0003
F4/802R F4/80R F4/80R F4/80R
“Awsa” dndusay “fwss” dlan “Awsa” dlan “Awsa” ilan
GIAM THAI NUGC MAM THAI 700mi NUGC MAM THAI 200ml NUGC MAM THAI 4500m!
VINEGAR FISH SUACE FISH SUACE FISH SUACE
ExA— () FrF5 FoF5 FoF5
s
,. =
700mIx 12 ¥ 700mIxX12 ¥ 200mIx12 ¥ 4500mIx2 ¥
B sm3—K:SB0014 B3I —FK:SB0115 B &a—K :SB0029 B ®m3—K:SB0122 & m3—F : SC0004
A=k —4 A=k —4 A=K~ A=K~ A=k~
dadwvinu “dnauysal” vy “dnauysal” dfen “udnauysal” FA6n “fnanysal” haula “iinauysal”
TUONG CHUA NGOT TUONG CHUA NGOT TUONG BEN TUONG BEN TUONG OT
SWEET SOY SAUCE SWEET SOY SAUCE BLACK SOY SAUCE
TS9P R4—RILI—R TS9P R4—RIALY—R

SWEET CHILLI SAUCE
Aq—FFUY—R

‘ -——
F : TF] 7] 3
f > =
h—4 - - h— —
950gx12 | ¥ 420gx12 ¥ 940gx 12 | ¥ M0gx12 ¥ 830gx12 ¥
B &3 —F :SC0065 B &3—F :SB0109 EmI—k:SBO111 7 f3—F : SF0008 BEfMmI—F:SF0113
KAl 75K ALYk~ AY—ik'—4 AY—ik'—4 AlY—ik'—4
Ceralip) a1 “hnauysal” A “fnduysal” [ gadguasunsn Cidnauysal dasnasuiesy “iinauysal’
TUONG OT THAI NUOC TUONG NUOC TUONG DAU HAO THAI DAU HAO THAI
CHILLI SAUCE THIN SOY SAUCE THIN SOY SAUCE OYSTER SAUCE OYSTER SAUCE
F)I—R(—F—F¥—) JYIE—2Y—R YAIE—2Y—R FAREI—Y—R FAREZ—Y—R
o — [9)
i . 2 r
k') | & =
- — - —
540gX 12 | ¥ 1000mI X 12 | ¥ 300mIx12 | ¥ 850gX 12 ¥ 370gx12 | ¥
B &m3—K:SC0015 7 A 3—K : SC0020 BRI —K:Ssco121 7 32—k : SB0005 & fmI—K:SB0107
A=K~ A=k~ Aly—ik'—1 Alby—ik—1 A=K~
dfutheds “inauysal” dduafend “dnauysal” dauaiend “dnauysal” W “uinauysal” WL “inauysal”
SOT MO THAI SOT SUKIYAKI CHAI LON SOT SUKIYAKI CHAI NHO SOT MISO THAI LON SOT MISO THAI NHO
SWEET PLUM SUACE SUKIYAKI SAUCE SUKIYAKI SAUCE SOY BEAN PASTE SOY BEAN PASTE
RA—bTSLY—R AF Vv HY—X b e YAE—UR—R ) YAE—UR—R
B ) e = &
> o =
800gXx12 | ¥ 800gx 12 | ¥ 350gx12 | ¥ 800gx12 ¥ 350gx12 ¥
P-10
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75 & 3—K : SC0008 RO —K :SC0012 7 fha—K : SC0034 7 3O —K:SC0019 7 @3—K : SF0029
A—INJ L A—iNJ Ls S EIAVIN S ETAVIN aqfR
“waitlszuan” inanta “waitlszuan” ianta “waitlszuan” dAanla Cwidszuan” dnduihwiaw  “dasd” daavanunosy
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
AA—FFYY—R AA—FFYY—R AA—FFUY—R S—R=UGFAL AARE—Y—2R
]
« 3 'l
= -
980gx12 ¥ 390gx24 ¥ bkg X 3 ¥ 750mIxX 12 ¥ 830gx12 ¥
& m3—FK : SF0035 B fm3—K : SF0025 B fm3—F : SF0012 BE&R3—F : SF0011 B &e3—FK : SF0007
INTUR INGUR FARE— /I Jxo+
“a39” thalan “a389” thalan “pagu1esu” ilan “dawndin” dnlan "Snui" dasgunasu1osy
NUGC MAM THAI NU'GC MAM THAI NU'GOC MAM THAI NUGC MAM THAI DAU HAO
FISH SAUCE FISH SUACE FISH SAUCE FISH SAUCE OYSTER SAUCE
FTS FTS FoT5 FoT5 FARE—Y—R
= @
700mIx12 ¥ 4500mIxX3 ¥ 1000mI X 12 ¥ 700mIx12 ¥ 2268g X6 | ¥
B &m3—F :SB0102 2 &3—F :SB0001 & fm3—K :SC0007 & fm3—F :SC0003
=T UIIUTY =T UIIUTY I-LTUIIVTY I-LTIRIVTY
“auunvas” dasdugeTs “auunvas” dasdudgeTs “nady” gadgwin “anad” gadgwin
NUGC TUONG THAI LON NUGC 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 F)Y—2R F)Y—X

-~

L a0

Bl -
1000mI X 12 ¥ 110mIXx24 ¥ 680gx12 ¥ 230gx24 ¥
& ®3a—F:CD0013 & ®ma—F:CD0014 Em3—k:CD0114 fm3—k :CD0015 & m3—k : CJ0055
AERR AEEBR AEE SR AEE R AEE R
AUNGIE YUNNNDLAI YUNKNDLAI Auntiu “Inauaud” thuguniugud
BANH LAN DUA BANH LAN KHOAI MON BANH LAN KHOAI MON BANH LA DUA NUGC CHANH DONG LANH
COCONUT CUP DESSERT TARO CUSTARD TARO CUSTARD THAI LAYER SWEET FROZEN LIME JUICE
Hh/ LE—TEAGR) h/LE—72 (B N/ LFv—2 MESALDa1—R

Hh/LbrA

,_~‘:?(‘/,'N.

380g ¥ 380g ¥

1000mI X 10 | ¥
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M3 —K :YS0032
AEER
WIAUAILALEY
OT DONG LANH DO

FROZEN RED CHILLI
MREEF F

B Ma—K :YS0033
AEER
winudenuaude
OT DONG LANH XANH
FROZEN GREEN CHILLI

REEET &%

B Ma—K :YS0034
AEER
winfiihuaoudude
OT DONG LANH TRAI LON
FROZEN BIG RED CHILLI
EXo7—7T>

75 3 —K :NS0350
AEER
afiu
NGHE. BONG LANH
FROZEN TURMERIC
AEA—A) Y

B mI—R :NS0146
AEBR
Lfian
KHOAI MON DONG LANH
FROZEN TARO
AERAOAE

500g ¥ 500g ¥ 500g ¥ 200g ¥ 500g ¥
B ma—F :NS0220 &3 —F : YS0030 & ®m3a—F : YS0031 E&mI—F:NPO114
AEBRR MERR MERR AEEM
luugngaaauaduds Tungiwsuadwdo TuTnsgwududo wWiuN (Wvivend)
NEM CHUA THAI

LA CHANH BONG LANH
FROZEN KAFFIR LIME LEAF

ARNITISAL)—D

25

RAU MUI THAI BONG LANH
FROZEN HOLY BASIL
AER—)—N\D)L

RAU QUE BONG LANH
FROZEN SWEET BASIL

So

AERA—MN\D L

SOUR PORK SAUSAGE

F—L(R)

250g 220g ¥ 220g ¥ 90g ¥
B m3I—F :NP0107 B m3I—F :NP0158 B fm3I—F :NP0160 B &A3—F :NP0106 B A3—F :NP0206
AEER AERR AERR BAERR AERR
1dnsandanu vaafulatududs 1Jfln 183 183 (Lim)
XUC XiCH THAI CHA CA CHIEN THAI LAN Cua It XUC XICH THAI CAY XUC XiCH THAI CAY
HERBAL FERMENT SAUSAGE FROZEN FRIED FISH CAKE SOFT-SHELL CRAB ETHNIC SEASONING PORK | ETHNIC SEASONING PORK
H4a (EBRAIEYESYTBT | YT TILIST (R—IL) H4A47 Y47 (F0O)

1#230g (142 :301@)

156491kg(10~12/8)

“%"
{=V'EE 1=BE
250g ¥ 15% (301@) ¥ 1581ke ¥ 250g ¥ 500g ¥
B ®a—F :NP0064 B ma—F :NP0102 & ®m3—F :NP0058 fm3—F :NP0150 #Em3I—F :NP0149
AEER AEER AEER AEER AEBR

aniutlaiuaugie andulaududednd nanfullatuauds andumnyuaiude antuilawaiudo

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 CAKE FROZEN PORK BALL FROZEN BEEF BALL

ARGAEF

AEARAF AE

ARARERF STE—H

200g x40 | ¥

AMRILEDFBITF

200g x40 | ¥

200g x40 ¥

Budtc
T gUWgsugul
() UPP GIAMP

200g x40 ¥

200g x40 | ¥
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5 M3—K :NS0003 B M3a—K :NS0027 2 M3 —K :NS0005 75— :NS0006 P& 3—FK :NS0007
ABES AEER ABER iR AEER
pnelasan Wndel5 2N NANUAIRA Tunav

SA TUOI LAO NGO GAI LAO CU RIENG LAO HANH TiM LAO LA CHUOI
LEMON GRASS STIN KING GALANGAL SHALLOT BANANA LEAVES
LEVTSR(BHA) ARV (INYF=7772) ASoH—(Hh—) SrOyk(FRLTY) INFF)=T (=)

kg ¥ kg ¥ kg ¥ kg ¥ kg ¥
&3 —F :NS0008 BEfm3—F :NS0010 & f3—F :NS0009 &3 —R :NS0011 B3O —R :NS0012
ABEREYEE ) ABER AEBEM AEBER ABER
Tuwae uzavna iy N5z Tungns TuTnsenn
LA DUA THAI DU DU XANH KACHAI THAI LAN RAU MUI THAI RAU QUE THAI
PANDANUS LEAVES GREEN PAPAYA CHINESE KEY HOLY BASIL SWEET BASIL
NUEFRY=2(WAb=A) BN GhiseE) FrA=—XF—(HF¥A) K==W (F737) A=Y N (FRT73—)

g

kg ¥ kg ¥ kg ¥ kg ¥ kg ¥
B fm3I—F :NS0019 B fm3—F :NS0033
ABER ABER
Tnd Tugyssunu
NGO Ri THAI BAC HA THAI
CORIANDER MINT
M7 —(INgF—) SUMNYIR)

kg ¥ kg ¥
EmI—F:KS0114 & fm3—F : DRO046 i fm3—F :DRO019 &3 —FK :DR0012 & m3—k :KS0030
PEE PEE hEE hEE AEEM
winuusLlialan winuaialua ladn auLe Aouu
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 (FR—IL) EXT7—AY A9=7=R H=L(J\fA) VRV (FER) FLiEZ

kg ¥ kg ¥ kg ¥ kg ¥ 1kg X 20 ¥

P-13 98 2022F9H 1B %17




