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ABOUT US

"We bring the fresh, delicious, and nutritious
snack foods to children & your family"

Established in 1995, Anh Hong Food (AHF) is one of the first and
leading in Viet Nam for its brand of Classic Caramel Flan. After
years of development, we are now a manufacturer and supplier
of various products including: nata de coco, yogurt, pudding,
jelly, etc,, Our mission is to provide customers with fresh,
delicious, and nutritious snack foods with a variety of interesting
choices.

WHAT WE DO

Supplying fresh, nutritious and quality products to customers.
Finding potential partners and expanding on international
Business.

LET'S
CONNECT
WITH US

ANH HONG FOODS CO.,, LTD

HEAD OFFICE FACTORY ADDRESS

21-23 Street No.O1, Ward 11, [VSIP 1] Viet Nam - Singapore

District 06, Ho Chi Minh City, Industrial Park

Viet Nam. 22A Street No.08, Thuan An City, Binh

Duong Province, Viet Nam.

O[+84] 1800 5555 94 @ [+84] 27 437 21556

WHY US

"We are one of the top food
companies in Vietnam. "

We have standards that ensure all the
products always meet the high-quality from
the input of pure and fresh raw materials to
the finished products. Made with love & care,
it's our happiness to bring children & your
family the delicious, nutritious & healthy foods.

The factory is invested & designed with
advanced technology and synchronized
following the ISO 22000:2018 and HACCP
standards that help control strictly processes in
food production for the best quality products.

We have a coverage of 90% in the modern trade
channel and more than 11,000 retail stores. On
the top of that, we proudly have a strong
bonding with customers including 2,000 schools
and many company of industrial zones that
spread over the country.

CERTIFICATES
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15022000:2018  HACCP

Scan & Go
visit our
Factory!
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LOCAL
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Located in Viet Nam - Singapore Industrial
Park (VSIP 1), Anh Hong Food factory has
capacity to supply more than 16,500 tons of
various products annually.

TAKE A TOUR
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NATA DE COCO PROCCESSING ROOM A

Filling nata de coco with syrup. Then they will be pasteurizing & packing in a
separated room for the finished products.

ANH HONG FOOD BY VRIE0

ANH HONG FOOD FACTORY

YOGURT PROCCESSING ROOM
Mixing raw material with freshmilk, fermentating,
concentrating, refrigerating and then packaging

WAREHOUSE MATERIAL |

Fresh egg & dry raw material >
storage.

>



https://l.facebook.com/l.php?u=https%3A%2F%2Fvr360.com.vn%2Fprojects%2Fanh-hong-food%2F%3Fgidzl%3D5zgs57nddHONmRCGV7gL5X_AiXvYUimU0iMo6JTwbH45mBuKC2gN4W71x4GmS9T1MfgzGpbJY1ymTMMG4W%26fbclid%3DIwAR3VWqWSZXdYxC_upB2vG3Xeb-l6DDKgPUP-t7FP3YalN44yb_gcv3590Us&h=AT35Nf8ix84sMZ_ek8Ymru0AomQ0UCdCJjkSpAQe2QEeGILRFaBqNMuZrEt1tDQVaA5LMSTi9nDgklfY3GTMG9TpZ3211BO2RPliUocxqDmQ8_Eyp2trte6ZdIHIZ5EapfuoIm_bxm8

ANH HONG FOODS
CoO, LTD

HERO

PRODUCT
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Nata De Coco is a product made of fresh coconut T s e e e ey

cubes, perfect for cocktails and
other sweet refreshments”

water through the fermentation process of
Acetobacter Xylinum bacteria. The product
contains a lot of fiber which provides energy, helps

cool the body, reduces stress and fatigue.
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+~ From the fresh and delicious coconuts of the land of

/ Ben Tre - known as the 'Coconut Kingdom' of Southern
Vietnam, we take pride in bringing our customers this
premium dessert that combines natural flavor and
texture of fresh coconut. Experience the juicy and
refreshing taste of Nata de coco as we take you on an
N enjoyable journey of crispy and chewiness

QUALITY ASSURANCE KEY FEATURES

The raw Nata de coco are carefully
selected from Ben Tre - a region with a
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warm climate and fertile land that Experience the freshness and
produces the freshest coconuts. juiciness encapsulated in
every bite

Our products are certified by reputable
organizations such as HACCP, ISO
22000.

EXQUISITE TEXTURE

With our experienced team of experts

and strict quality control processes, we Our Nata De Coco has a crispy
ensure that each product meets texture and the perfect level of
customer expectations. chewiness, delivering a delightful

and enticing chewing experience.

ETHICAL & SUSTAINABLE

Nata de coco is a popular dessert and

At our factory, sustainable snack enjoyed by people of all ages.
production practices are : :
mandatory and closely It can be enjoyed a refreshing dessert
managed. We prioritize or paired with various culinary creations
environmental friendliness, such as. a delightful topping for
ensuring the preservation beverages, adds a touch of sweetness
of natural resources. to desserts, or serves as a delectable

accompaniment to fruits.



Product name
SKU
Category

Default
packing

Customization

MOQ
Supply Ability

Ingredients

Usage &
Storage

Shelf Life

Certificates
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RAW NATA DE COCO
Bag 2Kg

Raw material, Milktea ingredients
Bag of 2Kg

e Particle size: 5mm, 8mm,15mm
or as customer's request.

o Brix 23% (+0.5) or as customer's
request.

e Packaging

02 Tons
250 bags/hr

Nata de coco (80%), Water, Sugar,
Acidity regulator: Citric Acid (INS
330), Preservative: Sodium benzoate
(INS 211), Synthetic Flavors: Lychee
flavor.

e Use directly or mix with fruit.

e Children under 5 years of age are
not offered.

e Store in dry, cool place, avoid the
direct sunlight.

e Store in cold condition after
opening package.

12 months from the date of
manufacture.

HACCP, ISO 22000

SHIPMENT TERMS

Shipping method EX Works or FOB

Lead time

15 days or to be negotiated

Delivery time

Depending on products and

guantity. Usually takes 15 - 30 days.

Particle size

Lt
(B L o
8mm

Packing material PA/PE bag
Inner Packing  2Kg/Bag
Outer Packing 04 Bags/ctn
Carton size 35x26x15cm

32 cartons (Ipallet =
4 layers x 8 carton)

Cont 20" 18.000kg
Loading/ (1.500 cartons)
Container Cont 40" 36.000kg

(3.000 cartons)

Loading/ Pallet

PAYMENT TERMS

e T/T, L/C or other payment method at
customer's convenience.

e Currency accepted: VND, USD.

e 30% advance payment upon
contract signing and the remaining
balance prior to delivery
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NATA DE GOGO CUP

Product name NATA DE COCO CUP

SKU Cup 90g or Cup 1909
Category Finish goods
Default Block (6 cups x 90g)
packing Block (6 cups x 190g)
e Brix 11.5% (+0.5) or as customer's
Customization request.
e Packaging
MOQ 200 Cartons Default SKUs
Supply Ability  4.800 - 5000 cups/hr Block 6 Cups x 90g
Nata de coco (Coconut water is Block 6 Cups x 190g

fermented from the Acetobacter

xylinum) (45%), Water, Sugar,
Ingredients Acidity regulator: Citric Acid (INS

330), Preservative: Sodium benzoate

INS 211), Synthetic Flavors: Lychee Packing
1(°Iavor. = Y material PP cup
e Use directly or mix with fruit. Inner Packing  Block of 6 cups

e Taste better when used cold. 10 block/ ctn (190g)
e Children under 5 years of age are Outer Packin
Usage & not offered. 9 16 block/ctn (90g]
Storage e Store in dry, cool place, avoid the Carton size 49 x 365 x 14.5cm
direct sunlight.
e Store in cold condition after
opening package.

48 cartons (Ipallet =

Loading/ Pallet g layers x 8 carton)

. 12 months from the date of Cont 20" 18.000kg
shelf Life manufacture. Loading/ (1.500 cartons)
- Container Cont 40" 36.000kg
Certificates HACCP, ISO 22000 (3.000 cartons)
SHIPMENT TERMS PAYMENT TERMS
Shipping method EX Works or FOB e T/T, L/C or other payment method at
. . customer's convenience.
Lead time 15 days or to be negotiated e Currency accepted: VND, USD.
Delivery time Depending on products and e 30% advance payment upon
Y quantity. Usually takes 15 - 30 days. contract signing and the remaining

ba‘Jance prior to delivery
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Product name NATA DE COCO BAG
SKU Bag 400g, Bag 9009
Category Finish goods

Default packing Bag of 400g or 900g

e Brix 11.5% (+0.5) or as customer's

Customization request.
e Packaging
MOQ 200 Cartons

Supply Ability 300 bags/hr

Nata de coco (Coconut water is
fermented from the Acetobacter
xylinum) (45%), Water, Sugar,

Ingredients Acidity regulator: Citric Acid (INS
330), Preservative: Sodium
benzoate (INS 211), Synthetic
Flavors: Lychee flavor.

e Use directly or mix with fruit.

e Taste better when used cold.

e Children under 5 years of age
are not offered.

e Store in dry, cool place, avoid
the direct sunlight.

e Store in cold condition after
opening package.

Usage & Storage

12 months from the date of

Shelf Life manufacture.

Certificates HACCP, ISO 22000

SHIPMENT TERMS
Shipping method EX Works or FOB

Lead time 15 days or to be negotiated

Depending on products and

Delivery time quantity. Usually takes 15 - 30 days.

Default SKUs

Bag of 400g

Bag of 900g
PACKAGING
hstorsl  PA/PE bag
E]ancel<ring Bag of 400g or 900g
Outer 24 bags/ctn (400g)

Packing 12 bags / ctn (9009)
Cartonsize 45x275x135cm

Loading/ 48 cartons (Ipallet =6
Pallet layers x 8 carton)

Cont 20" 18.000kg (1.500

Loading/ cartons)
Container  Cont 40" 36.000kg
(3.000 cartons)

PAYMENT TERMS

e T/T, L/C or other payment method at

customer's convenience.
e Currency accepted: VND, USD.
e 30% advance payment upon

contract signing and the remaining

balance prior to delivery
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NATA DE COCO
PACKING

INNER PACKING

THACH Dim

TOPPING e

BAG 2KG CUP 90G OR 190G BAG 400G OR 900G
Block = cup x 06

OUTER PACKING

PALLET

CARTON BOX 8-10KG
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NATA DE COCO

PRODUCTION PROCESS

RAW MATERIAL PROCESSING

‘(m) @b)

Raw Material
Reception &
Storage

Processing with
water

2 COOKING, FILLING & PASTEURIZATION

(2c)

Cooking Sealing Pasteurization

Filling

FINISH

(3d)

(3a) (3b) (3c)
Packing in Packing in
blocks cartons Storage Transport

READ MORE

(1a)

The raw materials must undergo
a comprehensive inspection of
sensory, chemical, physical, and

microbiological parameters to
ensure quality upon arrival,
storage, and production.

(1b)

Soak the raw material in clean
water for 30 minutes to remove
initial impurities. Keep going
processing with water, then
adding NaOH to adjust the pH.
The processing procedure takes
approximately 4 hours to ensure
whiteness, impurity control,
particle size, and pH level.

(2a)

Pour clean water into the cooking
tank. Add sugar, acidity regulators,
and fruit flavors. Cook the nata de
coco at the specified temperature
and time.

(2b)

Fill the mixture into packaging
according to the requirements:
Cups: 90g or 190g; Pouches: 400g,
900g, or 2kg.

(2¢)
Seal the mouth of the cup or
pouch tightly.

(2d)
The product is sterilized at 75-78°C.

(3a)

Packaging the product.

Check the specifications and
expiration date.

(3b)

Packing in carton boxes

(3c)
Store and maintain at the
standard temperature.

(3d)
Transport and distribute the
product to the market
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PRODUCT CATALOG

NATA DE COCO

NATA DE COCO CUP

Ingredients: Nata de coco (Coconut water is
fermented from the Acetobacter xylinum) (45%),
Water, Sugar, Acidity regulator: Citric Acid (INS 330),
Preservative: Sodium benzoate (INS 211), Synthetic
Flavors: Lychee flavor.

Serving size: Cup of 90g, 150g or 190g

Packing: Block of 06 cup

Storage: Store in dry

Shelf life: 12 months from the date of manufacture.

FRUIT JELLY

PASSION FRUIT JAM JELLY

Ingredients:Carrageenan, nata de coco, passion
fruit juice

Serving size: Cup of 40g or 60g

Packing: Pack of 10pcs

Storage: Store in dry

Shelf life: 60 days from the date of manufacture.

YOGURT JELLY

NATA DE COCO BAG

Ingredients: Nata de coco (Coconut water is
fermented from the Acetobacter xylinum) (45%),
Water, Sugar, Acidity regulator: Citric Acid (INS 330),
Preservative: Sodium benzoate (INS 211), Synthetic
Flavors: Lychee flavor.

Serving size: Bag of 400g or 900g

Packing: Plastic Bag

Storage: Store in dry

Shelf life: 12 months from the date of manufacture.
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PINEAPPLE JAM JELLY

Ingredients: Carrageenan, nata de coco,
pineapple juice

Serving size: Cup of 40g or 60g

Packing: Pack of 10pcs

Storage: Store in dry

Shelf life: 60 days from the date of manufacture.

STRAWBERRY YOGURT JELLY

Ingredients: Carrageenan, yogurt, powdered milk, sugar, e

Strawberry flavor
Serving size: Cup of 70g
Packing: Pack of 4 pcs
Storage: Store in dry
Intended use: 12 months

CANTALOUPE YOGURT JELLY

Ingredients: Carrageenan, yogurt, powdered milk,
sugar, melon flavor.

Serving size: Cup of 70g

Packing: Pack of 4 pcs

Storage: Store in dry

Intended use: 12 months

e o o o
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NATA DE COCO TOPPING

Ingredients: Nata de coco (80%), Water, Sugar, Acidity
regulator: Citric Acid (INS 330), Preservative: Sodium
benzoate (INS 211), Synthetic Flavors: Lychee flavor.
Serving size: Bag of 2Kg or 5Kg

Packing: Plastic Bag

Storage: Store in dry

Shelf life: 12 months from the date of manufacture.

FRUIT JELLY

Ingredients: Carrageenan, nata de coco, fruity flavor
Serving size: Cup of 17g
Packing: Bag 350gr - 500gr - kg
Storage: Store in dry
Shelf life: 12 months
Consider using for children under 5 years old

*) DO NOT USE THE PRODUCT IF ALLERGIC TO ANY
OF THE INGREDIENTS. ABOVE


https://drive.google.com/open?id=1X5SvCk8e6hX6MCdpy6USwy0wQQDZ_NRE&usp=drive_copy
https://drive.google.com/open?id=1X5SvCk8e6hX6MCdpy6USwy0wQQDZ_NRE&usp=drive_copy
https://drive.google.com/open?id=1X5SvCk8e6hX6MCdpy6USwy0wQQDZ_NRE&usp=drive_copy
https://drive.google.com/open?id=1X5SvCk8e6hX6MCdpy6USwy0wQQDZ_NRE&usp=drive_copy

CLASSIC CARAMEL FLAN

Ingredients: milk, fresh eggs, sugar & caramel.
Serving size: Cup of 54g or 100g

Packing: Pack of 06 or 10pcs (549) | Pack of 2 or
10pcs (100g)

Storage: Store between 5C°- 8°C

Shelf life: 30 days from the date of
manufacture.

Intended use: 12 months and up

YOGURT

PLAIN YOGURT

Ingredients: Milk (88%) (freshmilk, water,
wholemilk, skimmilk), sugar, Streptococcus
thermophiles and Lactobacillus bulgaricus
cultures.

Serving size: Cup of 50g, 70g, 90g

Packing: Pack of 4 pcs

Storage: Store between 5C°- 8°C

Shelf life: 45 days from the date of manufacture
Intended use: 12 months and up

PUDDING
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{NEW PRODUCT

SWEET CORN PUDDING

Ingredients: wholemilk, Sugar, Carrageenan,
Konjac, Corn extract.

Serving size: Cup of 50g, 70g

Packing: Pack of 4 pcs

Storage: Store between 5C°- 8°C

Shelf life: 45 days from the date of manufacture
Intended use: 12 months and up
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PRODUCT CATALOG

PREMIUM CARAMEL FLAN

Ingredients: milk, fresh eggs, sugar & caramel.
Serving size: Cup of 80g

Packing: Pack of 02 pcs

Storage: Store between 5C°- 8°C

Shelf life: 30 days from the date of
manufacture.

Intended use: 12 months and up

STRAWBERRY YOGURT

Ingredients: Milk (87.5%) (freshmilk, water,
wholemilk, skimmilk), sugar, Streptococcus
thermophiles and Lactobacillus bulgaricus
cultures, strawberry flavor.

Serving size: Cup of 50g, 70g, 90g

Packing: Pack of 4 pcs

Storage: Store between 5C°- 8°C

Shelf life: 45 days from the date of manufacture
Intended use: 12 months and up

AMWET EDcs =

{ NEW PHUDUCT

COCONUT PUDDING

Ingredients: wholemilk, Sugar, Carrageenan,
Konjac, Coconut milk extract.

Serving size: Cup of 50g, 70g

Packing: Pack of 4 pcs

Storage: Store between 5C°- 8°C

Shelf life: 45 days from the date of manufacture
Intended use: 12 months and up

PREMIUM FLAN WITH 3 SPECIAL SAUCES

e Ingredients: milk, fresh eggs, sugar, caramel,
coffee, coconut milk.

Serving size: Cup of 82g

Packing: Pack of 02 pcs

Storage: Store between 5C°- 8°C

Shelf life: 30 days from the date of
manufacture.

Intended use: 12 months and up

*) CoFfee & coconut milk sauce: Consider using for children
under 5 years old

DRINK YOGURT (MULTI- FLAVOR)

Flavor: orange, grapefruit, green apple

o Ingredients: Water, freshmilk, sugar, wholemilk,
Whey powder, fruit flavor.

Serving size: Cup of 80ml, 120ml, 150m

Packing: Pack of 4 pcs

Storage: Store between 5C°- 8°C

Shelf life: 45 days from the date of manufacture
Intended use: 12 months and up

*) DO NOT USE THE PRODUCT IF ALLERGIC TO ANY
OF THE INGREDIENTS. ABOVE



