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Foodeli is a food manufacturing and distributing brand with a commitment to FOODELI

keep the most authentic and traditional taste of Vietnamese food in each of our

products. v
Vietnamese food is one of the most varied and seductive on the planet. To j Manufacturin
¢ : : ) \J
Vietnamese, not only does it bring flavors like others, but also conveys Vv 38
FOODELI
traditions and cultural values. With a deep understanding of the Vietnamese ./
market, the consuming behavior of customers and a huge love for Vietnamese v
food, we had come up with an idea of making local culinary variations more
accessible to everyone in different parts of Vietnam and to the world. Each ‘
. AR, : . .o N/ Distributing
product of Foodeli carries its own story about the history of its origin and the s

FOODELI system

signature, authentic taste of local cuisine. Our mission is protecting, preserving
and spreading the traditional and cultural values of Vietnamese food. Foodeli is

including two sub-brands which are Phé Ganh Ha No6i and Mi Chii Biac Giang. v
We are continuing to develop and deliver more varieties of Vietnamese food to

customers. ‘ Customers




N/

FOODELI

\0

¢

\/

DELI

FOO

N7 SUB-BRANDS

0
Y

FOODELI f

PHO

A —~ I
- -
VOI NUGC COT XUONG HAM
& THIT XAY

Phé Ganh Ha Noi is our first sub-brand of Foodeli which is
instant Phé with 3 different traditional flavors. Phé Ganh is
so special and authentic, not only because of its secret recipe
to make the traditional taste of Pho, but also the nostalgic
meaning of the name 'Phé Ganh Ha NG6i' - the first place
where Pho was originated.

Mi Chii is another type of Vietnamese rice noodles which is
originated from Bac Giang - a mountainous area in the Northern part
of Vietnam. Mi Chii is a famous specialty that requires a complicated
process to make sure that the noodles are white, soft, and silky with
the aroma from newly harvested rice. With the desire to preserve the
culinary culture of this land, Foodeli is launching the first instant Mi
Chli in the market with two flavors. Instant Mi Chii can be a

healthier substitute for instant noodles in the market.
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WHAT MAKES "PHO GANH HA NOI" SO FAMOUS?

Pho is the most Vietnamese famous food, people can find Pho anywhere
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in Vietnam. But Pho in Ha Noi is special and authentic because Ha Noi
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is the home of Pho and also the place that made Pho famous. Pho was

originally sold at dawn and dusk by roaming street vendors, who
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shouldered mobile kitchens on carrying poles (known as Phdé Ganh).
Phé Ganh became the food tradition and culture of Hanoians. Until

My

now, after the decline in the number of Phd Ganh in favor of stationary
eateries, there are some street vendors still selling Pho in this old way
to preserve the Phd Ganh culture. However, Phé Ganh nowadays only
opens at 3am and closes at 6-7 am, mainly to serve night workers. If
you want to experience Phd Ganh culture, you have to wake up very
early in the morning and queue up for a bowl of Pho. Now, with instant
Phd Ganh Ha Noi of Foodeli, you can enjoy the most authentic taste of
Phd Ganh at home with just some simple steps.

Phé Ganh Ha Noi is the first place where Phé was originated



§
N/ OUR PRODUCT

FOODELI
Instant Phé Ganh Ha Noi
Y/ Y/ \

PHO GANH PHO GANH PHO GANH
HA NOlws - HA NOI %4 HA NOIMW

Vdi gidm toéi, tuong 6t xay Véi huong la chanh Nét chdm phé ctia Phd Ha Néi
Gitl tron vi Phé Ha N§i xua cho Phd ngon dung diéu

Traditional Beef Phé Traditional Chicken Phé Vietnamese Beef Stew Phd
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ki Instant Phé Ganh Ha Noi

What's inside?

)
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Bone broth concentrate (the signature

Rice noodles are made from Garlic vinegar and traditional chili broth that’s cooked overnight in order to Dried vegetables (spring onion,
selected sources of rice with silky sauce (specially made for Pho) malke it light yet at the same time sweet coriander, lemon leaf for chicken Pho)
and soft texture and full of flavor, it’s infused with spices

like cinnamon, star anise and cardamom)
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Back. Shelf-ready packaging
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Giso, tisth bds gao, mudl i ch&l?l’:’; i 16254, chit &n dinh (912}
T

1), chit difu chinh dd scid 3
). chit bda quin (202)

INGREDIENTS

Hhi viin Thach Lam di ting vift 5 g

. ooy age:

thif quit die bige eda Ha Ngi, khing phii chi rién h ginger, salt, sugar, flavor enbumcer (6216276,
q e 3 ity refulatos (401, wihetss sweeteaer (950, chigken |

;

cé, mhtng: chink 1 vi chi 4 Hi NG mal ngon’, Pha kg, s oo, peppers cari, hill pho condiencet, bt
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Chili

ghah pha rang nghi ngit khbi clng erd chinh mbtnét dep dc L iy chitl, vinegar, acidity reguisior (100, flover enhancer (627,
trimg mang tinh bifu wigng che Hi N4L VAL mong mudn gl ), sbsilbeer (415, 203)

gin niét vin hod dm thye da deng ciba phd Hi N1, Pho Génh 4n
lién ciin Foodeli li mét lun chon nhank, chuidn vi ph gi trayén

';;Eng wehl mude cdt il tif sutong ga thanh thanh; hudng tham Serving Per Package 7 56 khdu philn: 1
‘_gt‘ﬁmuuﬂm:.h:‘m.h u_nﬂ. i qué thin thube; sl phd duge lm Sarving Stze/ MBI khia phdn: e
itinh bt geo mdl déo dal, ¢ iy ik gha vi da kEm oha
¢he, 15 chanh, tudng 0t xay,.. tit ci hod quvin Lai gid Gid trj ning lgng / Energy 2814 keal
b nguyén duge huionig vi tink tag cia P Ga Ha Nk ik g 4 Britedn 1 76%
Hinh ink tri bi chi inang tinh mink hoa cho win phirm - Chit béo | Fat ! Lipides G11%
The limage o Kage b only the Wlus £ produce. 3
st bt Carbohydrate Ti3%
- Nin pha ché ngay sau kbl md géi
~ Telink ¢ ghn haa chit vi sin phim cé mii manh HSD/EXP: 12 thing ki b righy sin st
| NSXIMFG (oem trén bao bisser on the bagh
HUGNG DAW SU DUHG SAN XUAT 741 VIFT NAM
(Directions) PRODUCT OF VIETNAM
TCCS 02:2020/FDL
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San philm eda: CONG TY €O PHAN THUONG Ml
FOODELI VIET NAM

T Sdn xust tgi: Cong ty TNHH luong thige Ha Vi
va chdr 1 k Cong ty ng thue it
Eoter i bt 7250 hi: Kom 38, Qudc 1 1A, X3 Pha Yén,
| wiiting for 3 minues .1 Phik Xuyén, TP Hi N&i
:  thogi £ viin: 090 227 3096
Bio quin: Nol khé thodng, trinh dnh ndng trje tidp.
THARS FAT -~ CHOLESTEROL - DEP - E10 Storage: Keep it In o cool place and avoid from the sun

The authentic bowl of Pho Ganh Ha Noi e The story of Pho Ganh Ha Noi
Traditional ceramic bowl & plate e Directions to use

Hand drawing of street vendors selling e Ingredients
" Pho ' Nutritional information

| y :

e Background of Hanoi old quarter Certificates :

e 24 packs in a box

i

e The box can be used as a display shelf
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packs have been sold within
the first 6 months in the

North and Middle of
Vietnam

RESULT FOR THE FIRST 6 MONTHS

25.000

Pho Ganh Ha Noi is available in more than 30.000 selling points in the North and
Middle of Vietnam
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50 DISTRIBUTORS

Foodeli is partnering with 30 big distributors across the North and Middle of Vietnam
and is spreading to the Southern part starting from July 2021
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Vietnamese Rice Noodles (coming soon)
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OUR PRODUCT

Vietnamese Rice Noodles (coming soon)

| What's inside?

100% Phd Rice Noodles which are
produced by the traditional way of
making Phd with silky and soft texture.

Garlic vinegar and traditional chili sauce

(specially made for Pho)

100% Phdo Rice Noodles which are produced by the

i traditional way of making Phé with silky and soft

NHU PHO TUOI

Bone broth concentrate (the signature

V0l NUGC COT

e Foa=T broth that’s cooked overnight in order

GIR VI HOAN HAD

texture.

to make it light yet at the same time
sweet and full of flavor, it’s infused with

spices like cinnamon, star anise and

cardamom)

Dried vegetables (spring onion, coriander,

lemon leaf for chicken Pho)
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The first instant Chu Noodles in the market
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WHAT IS "MI CHU BAC GIANG"?

Mi Chii (Chii Noodle) is a type of Vietnamese rice noodles which is
originated from Bac Giang - a mountainous area in the North of

Vietnam. Mi Chii has become a famous specialty and a pride of Bac
Giang people because of the sophisticated making process that creates
its signature taste. To keep the special aroma of Mi Chii, the rice has
been harvested freshly in the Chii mountain, processing through the
soaking, grinding, crushing, steaming and drying steps. The finish
noodles are white, soft, and silky with the aroma from newly harvested
rice. Mi Chii can easily be cooked in combination with different
ingredients such as pork, beef, seafood, ect. With a mission to make
local culinary variations more accessible to everyone in different parts
of Vietnam and in the world, Foodeli is launching instant Mi Chii Bac

Giang in July 2021 with two familiar flavors. Now, you can enjoy the
most authentic taste of Mi Chii Bic Giang with just some simple steps.
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Instant Mi Chu Bac Giang

FLAVORS
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e Minced Pork in Tomato Sauce Flavor

= =

SPICES

e Bone broth concentrate (cooked
overnight to keep the sweet flavor from
bones)

e Dried vegetables (spring onion,
coriander)

e Garlic chili vinegar (suitable to eat with
soup dishes)

e Traditional chili sauce (specially made

for soup dishes)

=————— NOODLES

e Made from selected sources of rice

Hot & Sour Shrimp Flavor Minced Pork in Tomato Sauce Flavor « Silky smooth and soft texture
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DISTRIBUTION CHANNELS

SUPER
MARKET

' GENERAL TRADE MODERN TRADE EXPORT

Grocery stores, family Supermarket, grocery
marts chains, convenient stores

o/l

E-COMMERCE SPECIAL CHANNELS
Social Media, Market

Places, E-commerce sites




