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Gidi thiéu

Cong ty cd phan thec pham Minh Dueng la deanh nghiép san xuat, kinh deanh da linh vue dugc hinh
thanh én co sd chuyén doi mo hinh lién higp hop tac %@ tir nhimg nam %0, Nam 2000, Cong ty
chuyén sang hinh thic hoat ddng Cong ty €6 phan theo Glay chiing nhan dang ky kinh doanh s
0303000001 ngay 18/01/2000 cha 5¢ Ka hoach va Bau tu tinh Ha Tay (nay la 5¢ Ké hoach va Bau tu
thanh phi Ha Nai).

Hon 25 nam hoat déng va phat trién, Cong ty ludn la don vi dau nganh trong linh vuc sdn xuat hing
nguyén liéu phu tre cho nganh cong nghiép thue pham, Cong ty da vinh du duge nha nude tang
Huan chuong lao dong hang Mhat, hang Nhi, hang Ba va cac giai thudng chat lugng Quéc gia cac
nam 2007, 2008, 2009, 2014, 2016, Nam 2012, Céng ty chuyén tir hé théng quan Iy chat lugng 150
900 1: 2000 va HACCP CODE: 2003 sang hé thang quan Iy chat lugng 150 22000:2005,4am bao san
pham clia Cong ty dat tidu chudn an toan vé sinh thuc phim, kiém sodt tdi da va hiéu qua cic mai
nguy an taan thuc phiam, Nam 2013, song song vdi vigc phat trién san xuat cac mat hang phu trg cho
nganh cang nghiép thuc pham, cong ty quyét dinh dau tu xay lap he thong day truyén cong nghe
hign dai, khép kin, sdn xudt mat hang mién dong, bun gas, my gag, mién khoal tay, mién dién bao

Introduction

Minh Ducng Food Joint Stock Company was established in the 90s of the 20th century on the foun-
dation of converted cooperative union model, Since 2000, Minh Duong has officially changed its
business model into a joint stock company under Business license no 0303000001 issued on
18/01/2000 by Department of Planning and Investment of farmer Ha Tay Pravince (now is Hanoi
Department of Flanning and Invesment]. At the moment the company is operating in multi business
sectors.,

After more than 25 years of continuous development, Minh Duong has become a leading brand in
the field ofsupplying auxiliary materials forfood praduction industry. The company has been compli-
mented the First Class, Second Class, Third Class Labor Medal and the Mational Quality Award for
2007, 2008, 2009, 2014, 2016. In 2012, the company replaced Guality control system 150 90012000
and Hazard analysis and critical control points (HACCP) CODE: 2003 with Quality Management
System 150 22000:2005, to ensure all products under Minh Duong could satisfy the food safety stand-
ard, as well as to guarantee maximumand effective control over food safety threats. In 2013, together
with the continuation of supplies of auxiliary materials for food production industry, Minh Duong
decided to invest in installing a modem, self-contained production line of consumer foodstuff for
products, such as: edible canna noodle, rice vermicelli, potato vermicelli, etc.
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Mién Pién Bao 1| Dien Bao 1 vermicelli

Mign Bién Bao 1 dugc san xuit chi yvéu tir cic hat téu mach - loai hat chida nhigu chat dinh duéng
co lai cho ca thé. Mién Bién Bao 1 khdng nhing gilf nguyén dugc hueng vi truyén thdng ma con
duige cdi tién chat lugng tao ra sai mién dai hon, gion hon chinh phuc ngudi tiéu ding qua lan dau

SAN PHAM TI E U DU N G trai nghiem, Mien £ien Bao 1 de dang ché bién thanh nhigu mon an hap dan, dac biét la nau va an
lau ma khdng can ngam ria.

Dien Bao | vermicelll is mainly made from kernel which are nich in beneficial nutrients for the body. This
product not anly keeps the traditional flaver but also has its guality improved for a more retentive, brittle

cafiguering the consumer throwgh their first experience, Dien Bao | verrmicelll is very easy to cook into
0 n s u m e r ro U c different delicious dishes, especially suitable to hotpot without soaking.

r
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Cooking Directions

Suitable for making dishes with vermicalli like stir-fried vermicelll cooked vermicelli. Bven more delicious
when adding in hotpot
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Mién Pién Bao 5 | Dien Bao 5 vermicelli

Mién Bign Bao 5 duoe san xudt td nhimg nguyén ligu o loi cho sic khde ngual s dung. Ngodi thanh
phan tinh bot dong, mién con dugc ba sung thém cac loai tinh bot giau nang lugng nhu: bot khoai
tay, hot diu Ha Lan, bot bap dam bao di chit dinh duding, hoan toan ¢ tha thay thé mién dong.
Mien Bién Bae 5 chinh la giai phap che nhing ngudi yéu cac mon an tif mién nhung lo s¢ cam giac
thigu ndng lugng va con rudt. Mién Bién Bo 5 d the dang ngay khi ndu ma khong can ngm nia.

Dien Bao 5 vermicelli 1s made from 5 types of ingredients that are good for health of consumers. Confamning
arrawrgat powder and being supplerented with other energy-rich starches such oi: potate flaui, pea flour,
coyn starch, this product totally ensures adequate nutrients and even replaces edible canna noodle, Dien
Bao 5 vermicelli is a perfect solution for thase who love vermmicelll dishes but feel worry about energy
shartage and hunger,

\
i Quy cdch dong gin’ Packme

« Dng gdd 400 [ Pocking 400
« B pdi 250 | Pocking 250

Quy cach dong thimg / Barrel
15 pmdd X 400/ 23 Packs x 400
« 40 pbix 2502/ 40 Packs x 2502

-

Cooked Dienbao 5 Vermicelli with chicken

Ingredients:

Ed?ble canna noodles: 200g, Delicdous chicken's thighs: 2, Shiitake mushroom, black mushroom: 5, Bunching
onion, Vietnamese cilantro: 1004g, Dried bamboo shots: 100 g, Ordinary seasoning

Directions:

Step 1 Soak Black mushroom, Shittake mushroom, dried bamboo shotsin hot water for some times, wash, and
then remove theleg of mushroom and cut inte small pieces, remove the driest part of dried bamboo shots, cut
into small pieces.

Step 2: Soak vermicelli in cold water for them to be soften and cut into section.

Step 3: In the pan with hot oil, add fried onion to fry, add Shiitake mush room, black mushroom to stir-fry, nest,
acﬁ:'drie-d bamboo shotsto stir-fry as well, add 1 teaspoon of soup powder.

Step 4: Wash chicken’s thighs with diluted salt water, put in the pot for well boiled, and then take out to let
them drain. Shred chicken’s meat and put in the pan for stir-frying with the combination of Shiitake mush-
room, black mushroom. As for the broth, heat in low fire with some soup powder, seasoning powder to cuita-
ble writh wour taste, and then add Shiitake mushroom, black mushroom to beil for 2-3 minutes.

Step 5: Scald vermicelli in boiled water or put straight in the broth, and then take them out. placs chicken's
meat, onion cut into small pieces, black mushroom, sour bamboo shots. And then slowly pour the broth into.
It is delicious when served hot.
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Mién Dién Bao 8 | Dien Bao 8 vermicelli

Dign bao 8 dugc san xudt chiyéu 1 dau xanh két hop cic thanh phannga cac khac nhu:oa my, bap,
dau ha lan va dong riénag, kheai lang, khoai tay. Trong ng odc o6 chua cac vitamine ABDE cing cac
khodng chat nhue Cald, photpho, magie, kém, sat rat tat cho xuang, tim mach con eo tae dung chdng
lao hoa, Qua cang nghé hién dai cac nguyen ligu da tao ra nhiing s¢i mien dai, gion, muet mang
hutang thom dic trung cde nguyén liéu tathién nhigén, Mién Bién Bao 8 thuan tién, d& dang ché bién
ma khang can ngam ria trudc,

Dien Bao & vermicelli is mainly made from green bean powder combined with other cereal ingredients
such as wheat, com, peas and ramie. sweet potafe ond potato. Cereals contain the vitamins A, 8 D, E and
minerals such as calcium, phosphorus, magnesium, zine, iron which are good for bones, cardiovascular
and also useful for anti-aging. Through modern technology, the raw materials have been processed to
create retentive, brittle and smoath vermicelli threads remaining typical Aaver of natural materials. Dien
Baa 8 vermicelll Is convenilent, easy to cook without prior soaking.

’
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Stir-fried Dienbao 8 Vermicelli with Seafood

Ingredients:

Giant tiger prawm rl, Sguid (200gg), Dienbao 8 Vemmicelli (250gr), Kin ter mushroom, Minced garlic (2
teaspua:gn},%armtmiiz il Elaﬂﬁat Chili (1), Chilli sauce, ngnd peg;g:-: 0il, seasoning |:'r-::v'|.'.'a|:|E-r':'zl oycter
flavored sauce

Lhirections:

Wash and then soak noodles in warm water for 3-5 minutes, ninse in cold water, Cut the noodles into long
section of 8 cm long and let them drain. Wash and peel shimps, remove the black line on the back of shrimps.
Preliminary process sqluil;l. wash and cut into small slices. Wash and slices carrot, green pepper into strips. Pesl
and wash onion. cut along the line between the poles, Wash King oyster mushroom, shred into small pieces.
And then, put mushroom for slir?htl:.r Etir-l‘ryingl.qeadjust the seasoning fo your taste. Put camot sguid and
shrimps into boiled water to scald slighthy and take out to ket them drain

Stir-Tried noodies:

Stir-fried ingredients, seafood: Put small minced anien and garlic into pan with hot oil ta fry and then add
squid, shrimps, mix well, and then put carrot, onion and chili, mix well, add some seasoning powder.
Stir-fried noodles: Put small minced onion and garic into pan with hot il to fry and then add about 2
teaspoon of cool water into the pan, add noodles to stir-fry for about 2 minutes. Add squid and shrimps, carrot,
onion and chili to stir-fry. Add 1 small teaspoon of seasoning powdar, 2 teaspoon of oyster flavored sauce, |
teaspoon of chili sauce and 1 small teaspoon of ground pelapm Then, add King oyster mushroom to stir-fry for
2 minutes and you have completed the Stir-fried Vermicelli with seafood
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Mién Dong | Edible canna noodle

Mién Dong la thue pham truyén thang duoc nhigu nguii vau thich bdi vi thanh mat, dé dnva khang
chifa nhiew dam nén thich hop vai nhiing ngudi an kiéng va ngudi bi bénh tigu duong. Mién Dong
Minh Duang duge lam trén cong nghé hién dai, quy trinh khép kin tao ra san phim xanh, lanh manh
va dam bao VSATTR

Edible carma noodle is a traditional food that people take much favourite for because of its fresh taste,
easy-fo-eat taste and low protein cantent so that this product is considered especially suitable for dieters
and peaple with diabetes. Minh Duong edible canna noodle is made on modern technology, closed
pracess to ensure green, healthy and food hygiene & safety products.
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Vegetarian stir-fried vermicelli

Ingredients:

150g Edible canna noodles, B0g Black mushroom, 1 bean sprout, 80g dried bamboo shots, Pickled
Mustard Greens, scallion, coriander, 1 carmot, chili, fried onton. Seasoning powder, fish sauce, pepper powder.

Directions:

Soak dried bamboo shots overnight, wash thoraughly, boil and tear into shreds. Soak black mushrooms to
make them expand, cut into slices. Shave carrot into strips. Cut scallion, coriander into small chuck, 502k edible
canna noodles briefly in cold water then scald in boiled water, let them drain. Chop fried onion into small
pieces and then fry, put bamboo shots first into the pan to stir-fry with 1 teaspoon of seasoning powder and
then in turm put black mushroom, pickled mustard greens. mix well, stir-fry and add edible canna noodles, add
| teaspoon of oil cook with high heat, season with fish sauce.

Add carrot, scallion, coriander, chili, and finally, when turning off the stove, add bean sprout, mix well.

Serve in dish, sprinkle pepper powder on top. eatwhen hot.
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Mién khoai tay | Potato vermicelli

Mign khoai tay ducc sin xudt 0 100% tinh bat khoal tay nén soif mién dal, tring, muat va cd vj tham
ngon dac trung. Khoai tay khéng nhing bé sung ham luogng Protein, Vitamin ABC gitp chéng lao
haa, ting cudng mien dich, chdng ung that ma con rat t4t cho ngudi béo phi va ngudi bi bénh tim
mach. $an pham deé dang ché bién vai cac cach khac nhaw nhung diac biet phit hgp vai xao va an lau.

Potato vermicelll is made from 100% potato starch which creates more retentive, whiter and smoother
threads for an absolutely delicious taste. In addition to protein, vitamin A, B, C supplement, anti-aging.
immune enhancement, and anti-cancer, potato is truly good for obese and people with cardiovascular
diseases. This product is easy to cook into fremendous dishes and especially suitable fo fried cook and
hotpaot.

Chiy cich dong goil Packing
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Cooking Directions

Suitable for making dishes with vermicalli like stir-fried vermicelll cooked vermicelli. Bven mare delicious
when adding in hotpot
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Mién khoai lang | Sweet potato vermicelli

Mign khoai lang dai, gion, tham dam v dugc sdn xudt tl 100% tinh bot khoai lang sé cho khach hang
cam nhan mai vé mien. Khoai lang con bé sung ham lugng Protein, Vitamin A BC.D gidp chéng lao
haa, ting cudng mien dich, 16t cho xang, chong ung thers rdt tat cho ngudi béo phiva ngudi bi banh
tim mach. San pham de dang ché bién vai cac cach khac nhaw nhung dac biet phid hop vdi cac men
trén lanh, xho va dn lau.

Being made from 1004 sweet potato starch, sweet polato vermmicelil with retentive, brittle thread and
strang flavar well brings customers a new sense of vermicelll, Besides, sweet patatoees which contain
profein, vitaming 4, B, C, D ta prevent aging, enhance Immunity are alio good far bone, anti-cancer and
extremely good for obese people and people with heart diseases,

,
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Bun Gao (Bun tuoi) | Rice vermicelli (Fresh vermicelli)

Bun gao la thue pham quen thudc trong cac gia dinh Vigt, tuy nhign vige bio qudn lai rat han ché,
Bang cong nghé hién dai, khép kin, cong ty CPTP Minh Duong cho ra dai san pham bun gao duoc san
¥uat 100% tif gao, khang chia bat ky chat phu gia hay chat bao qudn. Chi vdi 2 - 5 phat soché quy
khach da co dugc sgi bun tron, muat, tham ngon, khong co vj chua va an toan. Vai bun gao Minh
Duong, vigc su dung va bao gquédn ban trd nén dé dang va don gidn hon bao gid hét.

Rice vermicelli is a familiar foad in Vietnamese families bul it is a imited storage product alio, By modern
and closed technology, Minh Duong Foodstuff 1SC has launched rice vermicelll made from 100% rice
without any additives or preservatives, Spending only 3-5 minutes of preliminary process, you will get a
round, grossy and delicious vermicelli without sour taste for food hyglene and safety. With Minh Dueng
rice vermicelli, the usage ond storage became easier and simpler than ever,
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Mixed sweet potato vermicelli

Ingredients: Pork, Tematoes, onions, garfic, Scallion, carrot, bean sprout, Tapioca starch, butter, oil, seasoning
powder, salt, mononatri glutamat, Minh Duong Sweet Potato Vermicelli

Directions: Preliminary processing of Minh Duong Sweel Potato Vermicelli: Soak the vermicelli in cold water
for 10 minutes. Boil the water, add vermicelli to boil for 5 minutes until the vermicalli are soft, cannot feel the
corz when eating. Then take out the vermicelli, finse in cold water. Rinse again in warm water and then let
them dry

Making the sauce: Minced pork. Fried onion, onion peeled and finely chopped. Tomato bailed thoroughly,
peeled and finely grinded. - Heat the pan, add one teaspoon of oil, one teaspoon of butter, fry onion and garlic,
add grinded tomato into the pan. Add minced meat and stir with sauce. - Add a little water, 2 teaspoon of
seasoning powder into the pan and boil for 3 minutes, adjust the seasoning to your tasts, then turn off the
stove

Preliminary processing of vegetables: Onions slice into small pieces, camot slice into strips and scald in
boiled water. And then marinate in some spices, mix well and leave for some minutes to soak thoroughly
Presentation and enjoy: Place processed sweet potato vermicelli into dish, put vegetables, Put sauce on top.
Mix well and enjoy

1 [' CONG TV ©F FLIAN THUG FHLAM MITI DTG
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Vermicelli Noodles with Dracontomelon

Ingredients: crkribs, lean pork paste, 1 tomate, 1 tea n salt, % tea n monenatr glutamat
Fisi sauce, scmﬁ:ﬁw uniazrﬁinh Dﬂnngl:rie vermicelli S S ®
Drirections:

- Clean the pork ribs by boiling in a pot with 1 teaspoon of salt, Bring to a bail then turm off the stove, take out
the ribs and remove them of meat crumbs and dirty foam.

- Lean pork paste slice into strips, tomato peels and cuts into small pieces

- Place the pot on the stove, put ol with chopped fried shallat into, and then put pork nibs, lean pork paste,
tomato into the pot, stirwell with a teaspoon of salt

- Add water inta pot to fill all the above ingredients. low heat until the ribs are cooked through and soft, adjust
the salinity to your taste. Turn off the stove.

Minh Duong Rice Vermicelli size 0,8mm:

- Moodles put with cold water, boil for 2-3 minutes and then turn off the stove.

- After 3-4 minutes, take out the noodles. rinsed with dean wates, let drained

Take the scalded Minh Ducngrice vermicelli to a bowl, add chopped scallion and pour brath, add ribs and lean
pork paste and enjoy. Can add chili powder if you can handle spicy hot.

COMG TV OO FILAN TITUC FHAR MINH DUONG 1 1
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Méc nhi khé | Blackmushroom

Mde nhi khé la thue phdm gép mat thudng xuyén trong cac bida an cla ngudi Viet. Bap ng nhu cau
thuc pham sach va thuan tién trong ché bién, céng tv CPTP Minh Dugng dua ra thi truéing san pham
mée nhi kha thai soi. Méc nhi duge tuyén chon ki cang, duoe théi soi sdn vb eling tién dung, vi gion
tham mang dén s an tam tuyét dai cha quy khach hang.

? A
Blackmushroom is a regular item in Vietnamese meals. in order to meet the demand of clean food and SAN P HAM PH U T RU
. '

canvenient processing, Minh Duong Foodstuff JSC has introduced fine-cut blackmushroom inte the
market. Blackmushroom is carefully selected and already fine-cut which gives extreme convenience,
delicious crisp and absolute assurance to customers.

—mcem —__— Auxiliary Product
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Cooking Directions

Ngan trong nudc am khodng 5 phut dén khi muc nhimém, nd déu thi vot ra rira sach . Ché bién thanh cac man
theo sa thich, dac biét ngon néu ding vai mién

]
Sozk in warm water for 5 minutes until soft atrial position, hatch are then picked out clean . Proceszed into ol
items of interest particularly if used in conjunction tasty vermicelli ‘__.:f';

Z3KU
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Dudng gluco | Syrup glucose - Maltose

Neguyen lieu sén xudt: Nude, Tinh bat ngi cde (tinh bt sdn), enzim

Linh vic tng dung: S0 dung rong rai lam nguyén liéu trong cong nghiép ché bién thuc pham: banh
keo, d6 udng, san pham déng hép, nudc nget, san xuat dudng Maltitol

Bang g6l 5an pham duge chia trong thing nhua PP oo 101 bao PE hodc bao PP cd 16t PE phi hop
tieu chuan cua Bo y té

Khai luong tink: 25kg/thing hodc 100kg/baa

Thdi han s dung: 03 thang ké bt ngay sin xuit

Bac auin: Bao guan nai kha réo, thoang mat

Ingredients: Water, Cereal starch [cassava starchj, enzyme

Application helds: Wider used as materials in the food processing industry, pharmaceutical, paper
industry, manufacturing Maltitel sugar

Packing: The product is contained in PP plastic container lined with PE bag or PP bag lined with PE
bag in accordance with the standards of the Ministry of Health

Met waight: 35kg/bag ; 100kg/ bag
Date of expiry: 03 months from the date of manufacture

Maintenance: Maintain in dry, cool place

CONG TV ©F FLIAN THUG FHLAM MITI DTG
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Mach nha bét | Maltodextrin

Nguyén figu san xuat: Tinh bét ngi cbe (tinh bét sin), enzim

Linh viic ung dung: S0 dung rong rai lam nguyén liéu trong cong nghiep ché bién thuc pham, dugc
pham, céng nghiép gidy

Bi6ng ool San pham duge chida trong bao PE, bén ngoal bao PP co €p PE phi hop theo tiéu chudn
cua Boy té

Khal lugng tnh: 20kg/thing hodc 25kgbao

Théi han s dung: 12 thang ké tif ngay sdn xuat

Bdo quan: Bao quan noi khb rdo, thoang mat

Ingredients: Cereal starch {cassava starch}, enzyme

Application felds: Widely used as materials in the food processing industry, phamaceutical, paper
industry

Packing: The product is contained in PE bag, outer covering is PP bag with PE molding in accordance
with the standards of the Ministry of Health

MNet weight: 20kg/bag ;: 25ky/ bag
Date of expiry: 12 months from the date of manufacture

Maintenance: Maintain in dry, cool place

=i L s
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Bét siia dira nguyén chat | Coconut milk powder

Nauyan liéu san xuat; Nudc cat dia, Maltodextrin

Linh vic tng dung: S0 dung rong rai lam nguyén liéu trong cong nghiép ché bién thuc pham: banh
keo, siia, kem cac loal...

Dang ol San pham duge chia trong thi PE, bén ngoai la thing catteng phis hop theo tiéu chun
cuaBoyte

Khai luong tink: 18kg/ thiing

Thi han st dung: 12 thang ké bt ngay sin xuit

Bao aguin: Bao quan naoi khd rdo, thoang mat, tranh anh sdng trifc tiép

Ingredients: Coconut milk, Mattodextrin

Application helds: Wider used as materials in the food processing industry; cenfectionery, milk,
ice-creams

Packing: The product is contained in PE bags, outer covering is carton centainer in accerdance with
the standards of the Ministry of Health

Met waight: 1Bkg/ bag
Date of expiry: 12 months from the date of manufacture

Maintenance: Maintain in dry, cool place, aveid direct sunlight
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Bot kem khéng stia | Non - dairy creamer

Nouyén lEusan xuat: Dau thue vat, Maltodextrin

Linh vic ung dung: S¢ dung rong rai lam nguyén ligu trong cong nghiép ché bien thuc pham
Dong gob San pham duge chifa trong bao PE, bén ngoai bao KPK phi hop tidéu chudn cla Bo y té
Mhai han sordung: 12 thang ké tif ngay san xuat

Khai lugng tinh: 20kg/ bao

Bao quan: Bao quan noi khé rdo, thoang mat

Ingrediznts: Vegetable oil, Maltadextrin
Application felds: Widely used as materials in the food processing industry

Packing: The product is contained in PE bags, outer covering is KPE bags in accordance with the
standards of the Ministry of Health

Date of expiry: 12 months from the date of manufacture
Met weight: 20kg/ bag

Maintenance: Maintain in dry, cool place
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Dudng Glucoza tinh thé | Crystal Glucoza

Nauyen léu san xuat: Tinh kot ngl cbe (tinh bot san), enzim

Linh vuc ung dung: 50 dung rdng rai lam nguyén lieu trong cong nghiép ché bién thuc pham (san
xuat banh keo, 46 udng, tang 46 ngot cho mat ong..), cang nghiép dutge

Bang goi 5an pham duoc chida trong bao PE, bén ngodi bac PP cd ép PE phi hop tiéu chudn cda Bo
y te

Khii uong tink: 0.5kg! goi; Tkg! gdi; 25kg/ bao
That han su dung: 24 thing kit ngay san xudt
Bao quan: Bao quan ndi khd rdo, thodng mat

Ingredients: Cereal starch {cassava starch), enzyme

Application felds: Wider used as materials in the food processing industry {manufacturing confec-
tionery, beverages; inaeasing the sweetness of honey...), the pharmaceutical industry

Packing: The product is contained in PE, outer covering is PP bag with PE malding accardance with
the standards of the Ministry of Health

Met waight: 0.5kg/ bag: Tkg! bag 25ka/ bag
Date of expiry: 24 months from the date of manufacture

Maintenance: Maintain in dry, cool place
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Protein tir gao | Gluien

Mouyen 2y san xuat: Gao

Linhwvuc ung dung: Lam thiic an troeng chan nuéi, cho an truc tiép thee nhu cdu hoaclam nguyén liéu
trong thic dn chan nudi

Biang gok Sén pham duge chifa trong bao PE chuyén ding bén ngoai la bao PP
Theti han su dung: 12 thing

Khai luong tinh: 20kg/thiing, 25kg/thing, 50ka/ thing

Béo quan: Bao quan noi kho rao, thoang mat, tranh anh nang truc tiép

Ingredients: Rice residue

Application helds: Usad as animal feed, direct feeding on demand or as a material in animal fead
Packing: The product is contained in PE bag with outer covering is PP bag

Date of expiry: 12 months from the date of manufacture

MNet weight: 20kg’ bag; 25kg/ bag; 50kg/ bag

Maintenance: Maintain in dry, cool place, avoid direct sunlight
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