105-202447H23H

7 M3—K : AW0008
THR
“am” (s
BIA LAO CHAI
BEER LAO LAGER
E7S54 SH—

330ml % 24 No.2

B &3a—K : AW0007
SR
“am” 1dus
BIA LAO LON
BEER LAO LAGER
E7S54 S5H—

330ml % 24 No.3

7 &3—K : AW0009
ZXtR
“an” dos ()
BIA LAO CHAI BEN
BEER LAO DARK
E7S4 #—%5

330ml % 24 No.4

7 3 —K : AW0010
FAR
“an” 1Jus (neog)
BIA LAO CHAI VANG
BEER LAO GOLD
E7S54 I—ILK

330ml % 24 No.5

P& 3—FK : AW0005
24
“ghe” 10pg
BIA CHANG
CHANG BEER
Fy—rE—IL

320ml % 24 No.1

BEfm3I—F : AW0019
24
“auf” 1wy
BIA CHAI SINGHA
SINGHA BEER
Sun—E—)L

330mI x 24 No.14

BEfm3—F : AW0011
24
“auf” ey
BIA LON SINGHA
SINGHA BEER
SUuNn—E—JL

330mI x 24 No.13

& I —F : AW0092
a4
Jus” LEO
BIA LEO THAI LAN
LEO BEER
LAE—IL

320mi x 24 No.8

B m3I—K : AW0022
RhFL
“333" 1Jus
BIA 333
333 BEER
333E—IL

355ml x 24 No.6

A& —K :AW0017
R L
“Nadon” o (aidn)
BIA SAI GON
SAIGON BEER
HA4aE—L

355ml x 24 |No.7

B m3—F : AW0032
DAY —F5—
“avn” il - panada
SPY HONG THAI LAN
SPY CLASSIC
SPY 9353v9

275ml x 24 No.11

B &3—F : AW0033
DA —5—
“avhe” Tl - am

SPY TRANG THAI LAN

SPY WHITE
SPY R4k

s

275ml % 24 No.10

& A3—K : AW0034
DAL —5—
“avw” Tl - uew
SPY BO THAI LAN
SPY RED
SPY Lwk

275ml % 24 No.12

&3 —K : AW0020
SARGEE 2%
wia1zman 25 fn3 walvad
RUQU LAO
LAO SPIRITS
5HE5H25E

700ml % 12 No.20

& I—K : AW0021

SHARGEE 28

wdwnan 45 6ins velnaj
RUQU LAO
LAO SPIRITS
LELFHA5E

9,

W

700ml x 12 |No.9

B m3—K : AW0002
AE1yY

B m3I—K: AW0018
AE1yY

B AO—F : AW0041

B SO—F : AW0042

B3 —K : AW0057

EUR—2INL— EUR—2INL— EVARA—2INL—
wiTuedaf(malne) w9 TaNIAA (alvia)) Tiusslve Tviwnlve Tlamlne
RUQU MEKHONG THAI LAN RUQU SANG SOM THAI LAN RUQU VANG BO THAI LAN RUQU VANG TRANG THAI RUQU VANG HONG THAI
MEKHONG SANGSOM SPIRIT RED WINE WHITE WINE ROSE WINE
Aay RAIFN FIA4> =Ly ot
£ (4 B
g |
3 \ ‘; ‘
7 i
700ml x 12 [No.16 700ml x 12 [No.15 750mIx 6 No.17 750mIx 6 No.18 750mIx 6 No.19

P-1




105-202447H23H

75 & 3—K :DR0028
d—ILTYUII=YIR
“Kitoku” fhamilenile
XOI THAI

INSTANT GLUTINOUS RICE

PZY R RY 3

7 SO —F :KR0133
J—ILTUIT=ZYIR
“wifos” dnvounsd
GAO THAI
JASMINE RICE
DX RIVTAR

7 RO —F :KRO134
J—ILTUIT=YIR
“wias” dramilen
NEP THAI
GLUTINOUS RICE
1Bk

B e

@3 —K :KR0067
TI=9PR
“Aied” Juidu
MIEN THAI

MUNG BEAN VERMICELLI

B3 —F :KS0057
#hED
mnm%'

BOT CARI
CURRY POWDER
hL—#

M
= m -
200g X 24 No.80 5kg X 4 No.163 5kg X 4 No.164 500g X 20 No.108 100g x 36 |N0.98
& f&3—K :DR0024 B ma—F :KS0010 B ma—F :KS0071 13—k : DRO033 73— : DR0082
FoFt 54 FoFt 54 =Dy J2ES A= VR
“amlue” Asiing (a9lnay) “gmilnn” Asiicg (naidn) naUgeUsamy “orilusluzln:” waysa tenanzwsm
BOT DUA BOT KEM DUA CHAO THAI GIA VI NAU SOUP HEO BOT NGOT DUONG DUA
COCONUT POWDER COCONUT POWDER INSTANT PORK NOODLE SOUP MONOSODIUM GLUTAMATE COCONUT SUGAR
2aFYNRIE— 2aFYRE— R—H92—T 0%k YNATUBETIT A Jarviafi—
ahusiaelbl

500g X 30 No.78

(60gx10)x 10 'No.79

300g x 30 No.72

pr. lﬁn\msl -'lﬂnﬁ__’

500g X 40 [No.77

&)

W ?
#
RIS

500g x 24  |No.89

B fm3—F :SK0013
BEZ$912cm
Efg12em
ATATRU(S)

STONE MORTAR
BAMSY4X]

R

B3 —F : SK0012
EZ%915.5cm
ES#17em
ATATAU(L)
STONE MORTAR
FBRANLYAX]

B &A3—K :SK0100
O nEEK10em
#HDEH98em
nilfosiugn (mstoduliindou)
TOM YUM POT (UNGLAZED)

PAYLER (RIFES) LT

X(AER) BROSE
{A—STT, RBEDLDE
FHALOBHRLS
SEBBYET .

No.270 No.272 No.275
75 53— : SK0004 75 5 3—K : SK0003 7 Sa—K : SK0002 75 a—K : SK0017
BR D iE#923cm O D tgfg42cm RE£916cm R 17cm
Efg21cem Ef930cm Exf16cm EE#919¢em

nifoilstmilen
ALUMINUM POT
{ERFELATILIEE

mnfladmilen
BAMBOO BASKET
5 KFLBIEE

No.276

No.277

AsAGUL (naw) M
UNGLAZED MORTAR

RpEEE (PR

asndiu (Tned) L
UNGLAZED MORTAR

RPEEHE (KE)

No.274




105-202447H23H

53—k : CF0020
FrA2
“gnng” dnnsi
NUGC COT DUA CHAOKOH

B &m3a—K : CF0025
FyA3a
“grme” iz
NUOC COT DUA CHAOKOH
COCONUT MILK (CHAOKOH)
JaFYIILY
G

COCONUT MILK (CHAOKOH)
=y VY [ )

d CHAOKOH

\E ®

YIM:

400ml % 24 No.30 2900m| x 6  No.31

B3 —F : CF0009
FaAT4—
“asoud” nnei
NUGC cOT DUA AROY-D

COCONUT MILK (AROY-D)
JaFYIILY

5 m3—K : CF0024
HiRA
“v@e” nzidudu
KEM DUA THAI LAN
COCONUT CREAM(SAVOY)

JaFYo)—Ls

400ml % 24 |No.29

400ml X 24 ' No.32

B &m3—K: CF0100

FrAa
"’ lenzwsnsauluridon
DUA NGAM THAI

YOUNG COCONUT MEAT
Yoo aarysi—+

S ——
|CHAOKOH

'w.mlu\‘

1550z) Drained W "'
- — ]

440g x 24 No.28

& fm 23—k : CF0006 7 fm3—F : CF0007

FRAT4— FRAT4—
anenauwsuluiigo “asoui” andn
THOT NOT THOT NOT NGAM
TODDY PALM SEED SLICES PALM SEED
IN—LRSAR IS—L—KR(TAYT)

B fMm3—F : CF0003
FTAAT4—
“osowd” wrTwiudon
CHOM CHOM NGAM THAI
RAMBUTAN
SIT—8Y

‘m{mzou( 02) 5659
DRAINED (290

s —K : CF0005
TOAAT4—
“asous” wuuluwiidon
MIT NGAM THAI
JACK FRUIT
Dy iII—Y

565g X 24 No.25 670g %24 No.27

565g x 24 No0.23

565g x 24 No.24

& &&3—K : CF0001
7aLT4—
“osoud” auslwiudon
VAI NGAM THAI LAN
LYCHEE
4F

7 5 3—K : CF0002
7aLT4—
“osoud” & lelwindon
NHAN NGAM THAI LAN
LONGAN
avAY

565g %24 | No.21 565g % 24 | No.22

& &&3—K :CD0007
AL TE
[>9lapH]
SUONG SAO
GRASS JELLY
J52E1)—

2\ Golden king

GRASS JELLY -
GELEE [ HERBE ii

i‘*«wz

540g % 24 |No.26

B fm3—K:CF0103
A7 JLRATA—(DS)
“asand” wislutidau
CHOM CHOM NGAM THAI
RAMBUTAN
SUT—8Y

B fm3—K:CF0105
A7 JLRATA—(DS)
“asand” ayulutidan
MIT NGAM THAI
JACK FRUIT
TeviIN—Y

565g X 24 N0.33

565g X 24 No.34




105-202447H23H

M3 —K :CJ0009 B &m3—K:CJ0008

FOCO FOCO
g DRTER
NUOC XOAI THAI NuGcC Ol
MANGO NECTAR GUAVA NECTAR
IRy H— T7INRH8—
WFOCO® S FOCOm
HANGO NECTAR GUAVA NECTAR

NECTAR DE MANGO HECTAR DE GUAYABA

350ml x 24 |No.41
M3 —K:CJ0039

350ml x 24 No.40

P &3—K: CJ0006
FOCO

B &3—K: CJ0007

FOCO

iz ihaud

NUGOC DUA NUOC VAl
COCONUT JUICE LYCHEE DRINK

JaFYPa—X SAFRYLY

5 FOCO, =

YCHEE DRINK

BEBDADELTCH

\ETCONTENTS 11 8oz g

S

ETCONTENTS 1188 ce (S0

350ml % 24 No.38 350ml x 24 |No.39

B &,3—K:CJ0010
FOCO
ﬁmzmu

NUGC ME THAI

TAMARIND JUICE

ATURY1—X

®FOCOm
TAHARIND DRI

BEBIDA DE TAMARINDD

350ml x 24 |No.42

B3 —K:CJ0036
FOCO
Wwiuiin
NUOC LLPU THAI
POMEGRANATE DRINK
HHaryvy

gy

FOCO
Hsaws e
NUGC DUA NUGONG THAI
ROASTED COCONUT JUICE
O—XFyRaa+YPa—R

EEFOCO. .-

JEONTENTS 1138 el
-— | —

350ml x 24 No.46 350ml x 24 No.50

7 R I—F : CJ0024
FOCO

76 R I—F : CJ0040

FOCO
ihdou ihanlny
NUOC MIA THAI TRA THAI
SUGAR CANE JUICE THAI TEA DRINK
HhHFES1—R BALT4—RI2Y
FOCOM #=FOCO.=
SUGAR CANE NECTk

KECTAR DE CANA DE AVGH

-

o &
: é e
D -

350ml x 24 No.48 350ml x 24 No.47

73—k : CJ0005
FOCO
ey
NUGC BONG CUC
CHRYSANTHEMUM DRINK
HIERYLY

®FGCOW
SANTHENUM ORI

EEBIDA DE CRISANTERD.

>

350ml x 24 |No.37

B &m3—K :CJ0035
FOCO
iuamsa
NUOC CHANH DAY
PASSION FRUIT DRINK
I\wiarIIL—YRYH

FGCO
HSON FRUIT NECTH

\ECTAR DE MARACUYA

350ml % 24 No.49

CJ0025
T74
“unWud” 1den
NUGC DUA LUOI
CREAM SODA
IV —L)—5

325ml % 24 No.51

M3 —K:CJ0029 B m3—K:CJ0028

A—Fyk ~JLR—A
1w “uguas” duden
SIRO DO THAI SIRO XANH THAI
RED SYRUP GREEN SYRUP
Lykyoyr gy—rinyr
= =

710ml X 12 No.59 710mlI X 12 No.58

B A3—FK : CJ0042
JA33ILY

B3O —F: CJ0044

Cofe
ungmaas honfiad munlve (nalnal)
NUOC DAU NANH CAPHE THAI

SOYA BEAN MILK
23

CONCENTRATED THAI COFFEE

RiEIAEa—E—

)

=

(5 =

—

300ml X 24 No.57 720ml x 12 |No.56

M3 —K:CJ0045
Cofe
munlve (elnay)
CAPHE THAI
CONCENTRATED THAI COFFEE

iREAAEa—E—

—_

240ml x 24 |No.55

P-4



105-202447H23H

5 S3—F : CV0005
FAAT4—
“aseud” wilalinn
MANG NGAM AROY-D

B m3—K:CVvoo18
PR E
dlwasou (lewsu)
BAP NON NGAM

BAMBOO SHOOT
MOF(R—IL)

YOUNG CORN
Yoga—y

" =k
1 = e
— e

540g X 24 No.66 540g x 24 No.62

& &m3—F : CV0006
FOLT4—
“asoui” mislinn+Tugne
MANG NGAM SUONG SAO
BAMBOO SHOOT IN YANANG
MOFYFUEIFXZIAY

540g x 24 No.64

7 fm3—K : CV0031
7L T4—
“asasd” i luthug
NUOC SUONG SAO

YANANG LEAVES EXTRACT

YFoIFxR

400ml X 24 No.68

6 fm3—K : CV0001 B ma—K:CV0120

FALT1— FALT1—
“adoudt” Hnmansalsualuinngs “asoud” wuusauluinnge
CAINGAM MIT XANH NGAM

YOUNG GREEN JACK FRUIT
YoTT)=2 DI TN—Y

SOUR MUSTARD GREEN
YI—IRE—RT -2

(1 tja
2l

565g x 24  No.60 565gx 24 No.67

i m3—K : CV0234
& he
Winvhe (lA3e)
NAM ROM NGAM
STRAW MUSHROOM (HALF CUT)
ALAEIT (F41Y)
s . - sl 3N
YOKO |

o

STRAW MUSHROOHS

800g x 24  No.69

7 m3—K: CV0003
Evay
“unfsu” Wnaanag
CAI MUOI
FERMENTED MUSTARD GREEN
T LFvA

140g x 48 No.61

B &3—K :DR0O105 B &m3—K :DR0O103 B fm3—F :PS0035

—a—45JL—F —a—JL—F 999
ag (1) anlem) sfuy Turhsfushnges
BOT BANG XANH BOT BANG TRANG PATE CUA THAI
TAPIOCA PEARL GREEN TAPIOCA PEARL SMALL CRAB PASTE
AEAH (VL) £ AEAH () B MZR—Zk
> 7 P
NEW NEW
(.RA% g1 Al 0 PATE DE CRAGE
g )

Ry
SLII LI st e, ppprrrrs s st L

400gx 20 [No.75 400gx 20 [No.76 200g %< 24 No.158

& fm3—F :PS0036
999
sudduhsiudunges
PATE TOM
SHRIMP PASTE
ZUR—ZF

zl SHRIMP PASTE

200g x 24 No.159




105-202447H23H

B3 —FK :KR0274
Rey1 7>
DUY ANH

BUN GAO 1mm

RICE VERMICELLI

JUAA 1mm

300g x40 [No.116

B m3I—F :KR0273
Ry1T7>
DUY ANH
BUN BO HUE 1.8mm

HUE'S RICE VERMICELLI

JURT7T 1.8mm

300g x40 [No.117

B m3I—F :KR0272
Ryf7>
DUY ANH

BUN TU Ol

FRESH RICE VERMICELLI

TUbkyA mm

300g x40 [No.118

B m3I—F :KRO175
Ry17>
DUY ANH

BANH HOI

FINE RICE VERMICELLI

INURA

iiénn Hoi Tugl
i

400g x 30 No.119

& I—F :KR0062
JALA—T LA
“sumdta” @umudisde (3 fia)
PHO 3mm
RICE NOODLE (3mm)
SARAX—K)L 3mm

454gx 30 No.126

SO —F :KR0275
ReoA7>
DUY ANH
NUI GAO

WHITE MACARONI

XAAA (THhAD)

,,A(;:'}—-m

RICE MACARONT

b 4o

@
w»W

400gx 30 No.120

B fma—R :KR0277
KA 7>
DUY ANH

BANH UOT
RICE FLAKE
SARITL—Y

400g x 30 No.122

B ma—F :KR0279
R4 7> (DUY ANH)

“Sunsda” Wuraiduaela (4 fia)

PHO 4mm
RICE NOODLE (4mm)
SAAX—K)L 4mm

400g x 30 ' No.128

B fm3—K : SF0041
FI)AVHOR
CHOLIMEX

NUGC MAM CHOLIMEX 12 DO

FISH SAUCE 12N
Xy L 12N

Bk

i

500ml X 24 No.203

A3 —F :SC0022
FI)AVHOR
CHOLIMEX

295g x 24 |No.199

B fA3—F:SC0023
FI)AVOR
CHOLIMEX

TUONG OT CHOLIMEX CHAI NHO TUONG O'T CHOLIMEX CHAI LON
CHILLI SAUCE
RybFJY—R

CHILLI SAUCE
RYFIY—R

=3
|2
©

TUONG U

890g x 12 No.200

B &A3—R :SC0025
FI) Ao R
CHOLIMEX
TUONG OT CHOLIMEX
CHILLI SAUCE

FUY—R (S—F—Fv—)

520gx 12 No.201

B m3—F :PS0385
Fa)AyHR
CHOLIMEX
SATE TOM

SATE TOM
FThL

170g % 36  No.161

BRI —R :PS0285
FYAVHR
CHOLIMEX
OT KHO SATE CHOLIMEX
DRIED SATAY CHILLI
FSA4TFY

100g X 36 No.162

& 3—F : SB0062
Fa)AyHR
CHOLIMEX

XA Xiu

CHAR SIU SAUCE

Fy—a—Y—RX

200g x 36 |No.177

P—6




105-202447H23H

5 M3—K :SD0003
A FE
nsELiBuAaY
TOI NGAM DAM
PICKLED GARLIC
EFET=>=

454gx 24  No.216
&3 —F:SD0011

7 3—K : SD0058
AL
nilaliinadusin
MANG NGAM DAM
SOUR BAMBOO SHOOT
BEETTTOF (F)

O

-
-

454g x 24 No.221

B3 —K :KS0039

2/5— BEE
“dlusi” dninsoudsdiu e
PHONG TOM CHAO PO
SHRIMP CHIPS FERMENTED BEAN CURD
Ta)r I v HEE

200g x40 No.99

P &3—FK:SD0015

300g x 24 No.218

P &,3—K:SD0014
hEE
ala
CAI NGAM
PRESERVED CABBAGE
BHE (BUF¥A)

600gx 18 No.219

IANZC X 5 Y
Jansh Uannshi
MAM RUOC

PICKLED GOURAMY FISH

EINN T 737492

Ty

-
3

454g x 24 'N0.220
& f3—K : DR0040

BEfMm3—F :KS0113
A=/ L
“wussuon” =t
PATE TOM
SHRIMP PASTE
al)yFR—Zk

350g x 24 |N0.96
B fm3—F :KS0025

& 3—F : DR008O
IAA=T LA
“Bundtd” ol
HANH PHI
FRIED ONION
ITARFA=F>

<y

FRIED ONION
B

100g X 48 | No.105

7 31— : DR0081
A=A
“Bundtd” Asuiiout
TOI PHI
FRIED GARLIC
ITSARH—=vy

| Friep GABUC
s § v
S

L ImrkEn—urt

100g % 48 |No.106

999
16" wzanudon
ME CHUA
TAMARIND PASTE
AR IRR—=X}

454gx 24 [N0o.90

=p
“Taly” naviyuna
BOT XA XiU
ROASTED RED PORK SEASONING
Fry—a—D%k

100g X 120 |No.91

B &3O —F :KS0028
ok
“1aTl” WIRgL6Y
BOT LAM NEM NUONG
LOBO

YT—DF

T—
&(r"’“‘
OB womss
Satay Seasoning Mix

100g X 120 ' No.93

& fm—F :KS0026
oK
“Taly” wavyneld
BOT LAM THIT KHO
CHINESE FIVE-SPICE BLEND

NaO—DxE

65g %120 |No.94

B fm3—F :PS0059
o7k
“Tald” imaaeduen
BOT NAU TOM YUM
TOM YUM PASTE
FL? LR—Z

Yoo (.. TR,

30g % 240 |No.95

P& 3—F :DR0O061
PB
wanuu
OT BOT
ROASTED CHILLI POWDER
FERIFE £ 7

500g X 20 |No.104

B3 —F :KB0051
799
”Vld"
DAU XANH KHONG VO
PEELED SPRIT MUNG BEAN

BREZ (RLE)

400g x 50 No.109

B3 —K :KB0050
799
n\llﬂ."
DAU XANH CO VO
MUNG BEAN
HE (R—IL)

5 f&3—K :NR0020
<~
“113in”
"33in" usnfiseuEN
TOM YAM INSTANT NOODLES
MR LT— A

400g x50 No.110

55gx30x 6 No.107

B fM3—F : DR0050
SFRE
a1
1n&aan
SALT

FHFIE (BIE)

agh \#
O s

e r
Sy
NAEE m
_HERME
FATES EPE

e ov taas

500g X 20 No.245

P-7



105-202447H23H

7 & 3—F : KR0O005 & —k : KR0O004 & 3—F :KRO003 & 3—F :KR0002 & I—F :KR0201
1—=JL 1—=J L 1—=J 1—=J 1—J L
“suvEd” duruden (1 fia) “suvEd” durudud (2 fa) “suvdd” durnudiud (3 fa) “suvdd” @urnudiun (5 fa) “sumEd” @urudun (10 fa)
BANH PHO 1mm BANH PHO 2mm BANH PHO 3mm BANH PHO 5mm BANH PHO 10mm
RICE STICK (1mm) RICE STICK (2mm) RICE STICK (3mm) RICE STICK (5mm) RICE STICK (10mm)
FAART4YY 1mm(E—2T>) FAART4YY 2mm FAAAT4YY 3mm FAAAT4YY) 5mm FAAAT49Y 10mm

300gx30 No.115 454gx30 No.114 454gx30 No.113 454gx30 No.112 454gx 24 No.111
P50 —R :KR0O313 745 3—K :KR0103 O —R :KRO147
9o TSR Y4A=9 WA RyA4T7>

“A” \durades (3 fia) wirluidise 16 em. (L19) Foauu

wWuraden (3 fia)

PHO 3mm PHO 3mm BANH TRANG 16cm
RICE STICK STRAIGHT(3mm) RICE STICK (3mm) RICE PAPER (16cm)

FARRT49Y9 3mm (AbL—F) FAAATAYY  3mm FAAN =N —16cm (FHEY)

WA rmerm s

400g x 30 No.123 454gx 30 No.124 300gx 40 No.134
B A3 —F :KR0248 B3 —F :KR0047 B fm3—F :KR0048 B fm3—F :KR0044 B m3I—F :KR0148
(N X VL= LR ILA—T LR Ryq7> VAL AL—T LR
wruludies 22 em Gaauu uwluiflos 16 om. (Une) Hueunm wiuludieg 22 em. (W19) aauu uenluiilog 28 em. (U9) Buaun —KR0048[ZtE~R
BANH TRANG 22cm BANH TRANG 16cm BANH TRANG 22cm BANH TRANG 28cm 20%FEEF &
RICE PAPER (22cm) RICE PAPER (16cm) RICE PAPER (22cm) RICE PAPER (28cm) BEoTHYET
FAAN=N'—=22¢m FAAN=N'—16¢cm (GB) FAAN—N'—22em (GE) FAAN—N'—28cm FAAN=N'—22¢m ()

400g x40 No.133 250g x40 No.132 250g x40 No.129 500g X 40 |No.131 250g x40 No.130
7 O —F : PS0057 7 32—k : PS0052 7 3 —FK : PS0082 & Ra—k :PS0167 7 @ 3—F : PS0055
Rl)—x7 rA—7aA A=A R)—x7 A=A
“yEen” insasduin “wiwan” HwsamWa “wsiwaon” HwsAWA “yEen” woaNan idaunu
TOM YUM THAI PATE MAE PLOY PATE MAE PLOY nwéc sét pad thai
TOM YUM PASTE CHILLI PASTE IN OIL CHILLI PASTE IN OIL PAD THAI PASTE NAM PLA WAN
LN LR—Z B FIVAFAILR—X R F)AFAILR—R INYBALR—Z FoTSIY

454g x 24 No.157 454g x 24 No.144 3kg X 4 No.145 227gx 24 No.156

215gx 24 No.160

P-8



105-202447H23H

7 3 —F : PS0020
rA—7nA
“wiwaoy” wnufa
GIA VI NAU CARI BO

RED CURRY PASTE
LyRAL—R—ZX

@3 —K :PS0021
rA—7aA
“uHwRn” LA
GIA VI NAU CARI XANH
GREEN CURRY PASTE
J)—2hL—_R—Z

7 3 —FK : PS0025
rA—7oA
“uinaoy” unanva
GIA V| NAU CARI VANG
YELLOW CURRY PASTE
AITO0—HL—R—X}

7R3 —F : PS0024
A=A
“wiwaoy” unsdu
GIA V| NAU CARI CHUA
SOUR CURRY PASTE
HI—HAHL—R—X}

400g x 24 No.136

400g x 24 No.137

400g x 24 No.138

400g x 24 No.143

7 @3—FK : PS0022
r—7no4
“wiwaoy” unath
GIA V| NAU CARI
COUNTRY STYLE RED CURRY
hubM)—Lyb hb—A—AF

400g x 24 No.142

A &3O —K :PS0030
r—7o4
“wiwaoy” wAaLAR
GIA VI NAU CARI BO
RED CURRY PASTE
LyRAL—R—ZX

& fm3—FK :PS0031
r—7a4
“wiwasy” wAgdeIviu
GIA VI NAU CARI XANH
GREEN CURRY PASTE
J)—2hL—R—Z

& —K :PS0032
A—=Jo4
“wiwany” WAINUS
GIA V| NAU CARI VANG
YELLOW CURRY PASTE
AT A—AL—R—X}+

Vel Courr, Puste

B &ma—K :PS0061
A
Wawsnlunzws
FYA=RMAR NV W =T R

CHILLI PASTE WITH BASIL LEAVES

HIAR—ZX

& &ma—F :PS0081
A==
“uaiEs” wAadgInn
GIA V| NAU CARI
GREEN CURRY PASTE
J1)—2hL—R—X

thwSnunotdeonau
CURRY P

50gx 120 No.139 50gx 120 No.140 50g % 120 |No.141 200g % 24 |No.154 400gx 12 No.155
B3I —K :PS0011 B fm3—K :PS0009 BEm3I—F :PS0108 BEm3I—F:PS0113 BEm3I—F :PS0014
=AY —Aay —Aay —Aay =AYy

“faen” unafie

GIA V| NAU CARI DO

RED CURRY PASTE
LyRAL—R—ZXk

“AnEn” uAINng
GIA VI NAU CARI
KARI CURRY PASTE
P—HL—R—Rk

“faen” unafia
GIA VI NAU CARI PO
RED CURRY PASTE
LyrAL—~—XFt

“Anen” unasiasin
GIA VI NAU CARI

MASAMAN CURRY PASTE
TYHIVAL—R—Xt

“Aeen” LAIWEILL
GIA VI NAU CARI
PANANG CURRY PASTE
NRAL—R—ZX

1kgx 10 No.146 500g x 20 No.148 500g X 20 No.150 500g X 20 |No.151 500g X 20 No.152
MmO —K :PS0015 @3 —K :PS0010 B m3I—F :PS0150
Ay =—Bz¥ —Bz¥

“Hmen” HIWEALKN
GIA VI NAU MAM
CHILLI IN OIL PASTE
FUAFAIAR—ZX

“fapn” upadivmu “fapn” upadivnu
GIA VI NAU CARI XANH | GIA VI NAU CARI XANH
GREEN CURRY PASTE GREEN CURRY PASTE
JU—rhL—R—Zk JU—rhL—R—Zk

No.147

1kg X 10 500g X 20 |No.149 500g X 20 |No.153

P-9




105-202447H23H

& m3a—K :SB0104
A=k~
dagilgsa” 1dnauysal "No.3
NUOC TUONG THAI LON
Seasoning SauceNo.3
L—X=2%5)—2ZNo.3

300mlIx 12 No.170

7 m3—K : SB0103
N
dagigsa”1dnauysal "No.3
NUOC TUONG THAI LON
Seasoning SauceNo.3
—X=2%5)—2ZNo.3

-
£)

gt

700ml % 12 No.171

B mI—F:SB0122

53— : SC0004

7 fm3—F : SB0029

o
hauteds “Snauysal”
SOT MO THAI
SWEET PLUM SUACE

Alby—ik'—1

hauaAnA “idnanysal”

SOT SUKIYAKI CHAI LON

SUKIYAKI SAUCE

AY—K'—4
auafnA “iFnauysal”
SOT SUKIYAKI CHAI NHO
SUKIYAKI SAUCE

Whid “iinanysal”
SOT MISO THAI LON
SOY BEAN PASTE
YAE—0R—X |k

RA—bTSLY—R AFYFY—2R AFKFY—2R
e © 0 = g
R & R B
880gx 12 |No.181 830gx 12 |No.183 350gx 12 |No.184 810gx 12 No.166 350gx 12 No.167
P-10

75 3I—K: SB0014 P ER3I—K:SBO115
AlY—ik'— N e A== N A e N A e
@ wu “iinanysal” dawnu “idnauysal” @5 “iFnanysal” @5 “iFnanysal” iaula “idnanysal”
TUONG CHUA NGOT TUONG CHUA NGOT TUONG PEN TUONG PEN TUONG OT
SWEET SOY SAUCE SWEET SOY SAUCE BLACK SOY SAUCE BLACK SOY SAUCE SWEET CHILLI SAUCE
TIYHDRA—IILY—R | TIVIR—RIAY—X IS99 )—APET TS99 IA4)—R AAL—RFYY—R
el g @
r=) > &
= - - - "
970gx 12 No.172 420gx12  No.173 940gx 12 No.174 410gx12 No.175 830gx 12 [No.179
B &3 —F :SC0065 B &3—F :SB0109 B &MAI—F:SBO111 & fm3—K : SF0008 B m3I—F:SF0113
KAl 75K ALYk~ A=k —4 A=k —4 AlY—ik'—4
A5 Foham “inauysal” #ohem “dnauysal”  daauvasunesy “idnauysal” oeavesuesy “ifnanysal”
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)Y—=R(—5—Fr—) JAIE—2Y—X JAIE—2Y—R T ARE—Y—R FARE—Y—R
o &
540gx 12 No.180 1000mI % 12 No.169 300mIx 12 |No.168 850gx 12 |No.186 370gx 12 |No.187
B Mm3a—K:SC0015 B M3 —K :SC0020 7 maI—K:Sco121 75 & —K : SB0005 M3 —K:SB0107
Aly—ik'—4 N e e

Whidn “i@nanysal”
SOT MISO THAI NHO
SOY BEAN PASTE
YAE—2R—Xk
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AmI—F:SC0027
T4/80R
“finsa” vduanue
GIAM THAI
VINEGAR
ExAi— (B

700ml % 12 No.208

i f3—K : SF0001
T4/88R
“fiwsa” ihvan
NUGC MAM THAI 700m
FISH SUACE
FoF5

700ml X 12 No.205

i fm3—K : SF0002
F4/85A R
“fiwsa” ivan
NUGC MAM THAI 200ml
FISH SUACE
FoF5

200ml X 12 No.207

7 @3—K : SF0003
F4/5AR
“Awsa” ilan
NUGC MAM THAI 4500mi

FISH SUACE
TS

73—k : SF0005
TF4/58R
wsnian

NUGC MAM OT
FISH SAUCE WITH CHILLI
F)FUTSUNDIT)

4500ml X 2 ' No.206

(7gx50)x12P  N0.212

B &3—F : SF0035
INSUR
“mg79h” A
NUGC MAM THAI
FISH SAUCE
Fr75

700mI x 12 No.210

& ma—F : SF0025
INGUR
“mgah” duan
NUGC MAM THAI
FISH SUACE
FoT5

4500mlI x 3 No.211

B fm3—K : SFoo11
RTA YK
“dandn” ilan
NUOC MAM THAI
FISH SAUCE
Fo75

700ml x 12 No.209

B &m3a—K :CN0148
BRiIiERR
daendn "l
2T
SOY SAUCE

EHITE

g 3—K : SF0007
IR
"&nuA" dagviagurasu
DAU HAO
OYSTER SAUCE
FARE—)—R

1800ml X 12 |N0.213

2268gx 6 No.188

B fm3—R:SB0102
I=LTUIIITY
‘e’ Foauusa
NUOC TUONG THAI LON
SEASONING SAUCE
V—XZGY—R

& M3—F: SB00O0T
T=LTIRIVTY
‘Ao’ foalgesa

NUGC TUONG THAI NHO

SEASONING SAUCE
—RAZUHY—R

& 3—K : SC0007
T-LTUIIITY
‘e’ Foawsn
TUONG GT THAI LGN
CHILLI SAUCE

F)J—R

-~

752 —K : SC0003
T=LTUIIITY
‘e’ Foawsn
TUONG OT THAI NHO
CHILLI SAUCE
F)I—R

L a0

1000mlI x 12 'No.197 110mlI % 24 [No.198 680gx 12 No.195 230g % 24 | No.196
7 f@3—K : SC0008 RO —R :SC0012 73— : SC0034 7 fha—K:SC0019 7 f@3—K : SF0029
PEJAVIN A—INJ L P EJAVIN P EIAVIN PEEPS
“wivszuan” dnanlA “wivszuan” dnanlA “wivszuan” daulA “waitszuon” nsuimsnuen "Foud” Foarosunesu
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
ZA—FFUY—Z ZA—FFUY—Z ZA—FFUY—Z S—X=LHAAIL AARE—Y—2R
= —
980gx 12 No.191 390g % 24 No.192 bkg X 3 No.193 750mi x 12 |No.194 830gx 12 No.189
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7 @m3—F : YS0032
AEER
WEAUAILDUTS
OT DONG LANH DO

FROZEN RED CHILLI
BREEF F

7 m3—K : YS0033
AEER
RS eI TS
OT DONG LANH XANH

FROZEN GREEN CHILLI

MREFETF &

7 fmO—K : YS0034
AEER
wangHuauud
OT DONG LANH TRAI LON
FROZEN BIG RED CHILLI
EXxo7—7T>

5 53— :NS0060
AEBR
IHon
KHOAI MON DONG LANH
FROZEN TARO
AEIOAE

75 3 —K :NS0350
AEER
wfiu
NGHE. BONG LANH
FROZEN TURMERIC
AERI—A)yY

LA CHANH DONG LANH
FROZEN KAFFIR LIME LEAF
BENITTSAL)—T

)

RAU MUI THAI BONG LANH
FROZEN HOLY BASIL

So

AER—)—N\D)L

500g No.222 500g No.223 500g No.226 200g No.264 500g No.266
& 3—F :NS0220 2 &3—F : YS0030 g TI—H : YS0031 i fmI—F :NP0160 B I—F :NPO114
TAEER TAEER TAEER MEBER AEER
Tunzngeanuzud Tunzmsuaud Tulwsznuauds Yily unun (uvisem)
Cua Iot NEM CHUA THAI

RAU QUE BONG LANH
FROZEN SWEET BASIL
BERL—MD)L

SOUR PORK SAUSAGE
F—L(R)

SOFT-SHELL CRAB
VI T IST (FR—IL)
156891ke (10E)

——

|

— =
250g No.265 220g No.267 220g No.268 1561keg  [No.229 90g No.238
B m3I—F :NP0107 B fm3I—F :NP0159 B fm3—F :NP0306 & 3 —F :NP0206 BE&Mm3I—K:CD0119
AEER AERR AERR BAERR AERR
&nsondau omiuUauzuds & & lommaunzi
XUC XiCH THAI CHA CA CHIEN THAI LAN XUC XiCH THAI CAY XUC XiCH THAI CAY KEM DUA THAI
HERBAL FERMENT SAUSAGE FROZEN FRIED FISH CAKE ETHNIC SEASONING PORK ETHNIC SEASONING PORK| COCONUT ICE CREAM
H4a (Z£BR) AAEYEFYTIBIF HAI(FESEZDH) YA (KFDES) JaFYTAR
142#9282(200g X 5) X 10
; COCONUT ICE CREAM

AEAREAF AE

ARARNERF STE—B

200g x 40 |No.228

250g No.237 158 (7/AAY)) No.233 500g No.235 500g No.236 2L X6 No.244
B AI—F :NP0064 AAI—F:NP0102 A3 —F :NP0058 &S 3—F :NP0150 T —F :NP0149
MER M AR MEER mEER MEEMR
anduvanuzud andullawatudedng vomsiulanuguds andunyuaud andwiiloududls
CA VIEN THA| 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
MERAEDFEIT AEFREF

200g X 40 |No.232

wEBEAEF

=

erfudic
z . dUWaosuguo

@ e CHlamP
o -

200g x 40 No.230 200g x 40 No.231

200g x40 |No.227
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3 —K:CD0013 @R 3—K:CD0014 BE@mI—K:CDo114 7 53—k :CD0015 i a—FK : CJ0055
AEER AEER AEER AEER AEBR
YUNENEL LR IGITGN] LR ILITGN YU “nouaus” thusungud
BANH LAN DUA BANH LAN KHOAI MON BANH LAN KHOAI MON BANH LA DUA NUOC CHANH DONG LANH
COCONUT CUP DESSERT TARO CUSTARD TARO CUSTARD THAI LAYER SWEET FROZEN LIME JUICE
h/ L7 A Hh/ LE— @A) h/LExw—7o(Bt&) H)LFv—2 BESALS1—R

e

f‘\f/ /QW

- __‘l

200g No.240 400g No.241 380g No.242 400g No.243 1000ml x 10 |No.234
75 3—K :NS0303 75 3—K :NS0305 75 5 a0—K :NS0306 74 5 a—K :NS0307
AEER ABRER iR AEER
arlagan i VOUUGNAR Tumas
SA TUOI LAO CU RIENG LAO HANH TIM LAO LA CHUOI
LEMON GRASS GALANGAL SHALLOT BANANA LEAVES
LEVISR(BHA) ASoH—(H—) Oy (GRLTY) INFF)—=T (=)

—y

kg No.249 kg N0.250 kg No.251 kg No.252
B fm3—F :NS0008 B fm3I—F :NS0010 B fm3—F :NS0309 BRI —R:NS0111 BRI —F:NS0112
ABRERE@VEE&R) ABER AEBER AEER AEER
T‘LJLG]EJ HEAzND ﬂjﬂ‘l«l. [akt=igH] TUFIL’L‘INS’] TUT‘V\S:W‘]
LA DUA THAI BU DU XANH KACHAI THAI LAN RAU MUI THAI RAU QUE THAI
PANDANUS LEAVES GREEN PAPAYA CHINESE KEY HOLY BASIL SWEET BASIL
NI TFRY=2(W A b—1) B GhigRE) FrA=—XFx—(hF¥A) F=)=NY W (H73F) A=Y (RS/3—)

q.

kg No.253 kg No.254 kg No.255 kg No.257 kg No.259
BEmI—R :KS0114 7 i 3—F : DR0046 73—k :DR0019 73—k :DR0012 7 a2 —F : KS0030
hEE hEE hEE hEE AEEM®
wanukafiadn wanuufielney Ttludn ULy Fauns
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
EIREET (R—IL) EXT7—AY A3=TZA "= \A) VTEV () FLEE

kg No.73 kg No.74 1kgx20 No.239

ke  Nogs ke Nog7
P-13 105 2024F8 A 1H¥EIT




