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Crab Seafood Dumpling

Crispy Rice Net-Skin Shrimp Patty

Beancurd Shrimp Roll

Cheese Spring Roll

Eel Belly Convenience Pack
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Microwave Boil
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Microwave Boil

30g/stiring, 5 stirings/bag, 
60bags/carton

Eel Belly Convenience Pack



The outer layer is thin and translucent, with 70% 
fresh shrimp filling. The texture of each shrimp is 
full and satisfying. No pork ingredients are used, 
and it is certified by Halal.

Exquisite crystal skin wrapping crisp shrimp, one 
bite releases the sweet aroma of shrimp, 
delivering a delightful taste that satisfies with 
every mouthful.

Each Ha Gao contains 2 succulent shrimp, 
allowing every bite to capture the fresh, sweet, 
and crispy sensation of the shrimp.

Seafood crab dumplings feature fresh crab 
meat and succulent seafood, expertly 
seasoned for r ich f lavor. With thin, 
translucent wrappers, they offer delightful 
texture and enticing aroma, perfect as either 
a tasty appetizer or main dish.

Steam for 10-11 minutes without 
defrosting with medium heat.

Shrimp, fish paste, crab meat, crab stick, 

modified starch, sesame oil, seasonings.

35g/pc,	12pcs/pack, 30packs/carton

Crab Seafood
 Dumpling

VN

Frozen at -18     /12 months
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25g/pc,	20pcs/bag, 15bags/carton



Each bite bursts with the sweetness of 
vegetables, where the crisp, delicate spring roll 
skin entwines with the dense texture of sweet 
potatoes.

15g/pc,	16pcs/pack, 28packs/carton
25g/pc,	10pcs/pack, 35packs/carton

Deep fry at 180°C without defrosting for 6~7 
minutes.

Cheese Spring Roll

A delicious fusion snack that combines the 
traditional spring roll wrapper with rich, flavorful 
cheese, offering a new experience for your taste 
buds. The outer layer is crispy and golden, while 
the filling is creamy and smooth, with each bite 
being full of surprises.

8g/pc ,15pcs/pack, 24packs/carton

Cheese, Milk, Sugar, Salt

Frozen at -18     /18 months

Deep fry at 180°C without 

defrosting for 1 minute and 20 seconds.

1

1

2 16g/pc, 10pcs/pack, 20packs/carton



F
R

O
Z

E
N

 R
O

A
S

T
E

D
 E

E
L

F
R

O
Z

E
N

 P
R

E
P

A
R

E
D

 P
R

O
D

U
C

T
S

F
R

O
Z

E
N

 R
E

A
D

Y
-T

O
-E

A
T 

P
R

O
D

U
C

T
S

80g: Defrost for 20 minutes, deep fry at 180℃ for 5 
seconds, turn off heat, and wait 2-3 minutes for crispiness.

200g: Defrost for 40 minutes, deep fry at 180℃ for 10 
seconds, turn off heat, and wait 3-4 minutes for crispiness.

350g: Defrost for 60 minutes, deep fry at 180℃ for 10 
seconds, turn off heat, and wait 4-5 minutes for crispiness.

A perfect blend of traditional flavors and modern tastes. 
Made with fresh shrimp, special seasonings, and crispy net 
skin, it is crispy outside and tender inside. Each bite offers the 
sweetness of shrimp and the crispiness of the skin. Ideal for 
family gatherings or parties, it's an irresistible delicacy.

Crispy Rice Net-Skin 

Shrimp Patty
VN

300g/pc ,1pc/bag, 20bags/carton

Deep fry at 175°C without defrosting 
for 5~6 minutes.

Rice net skin, shrimp, fish paste, octopus, 
corn starch, sesame oil, seasonings.

Netskin, Pumpkin, Non-Dairy
Cream, Flour, Sugar

Frozen at -18     /12 months

Air frying: No need to coat with oil, air fry at 200°C 
without defrosting for 16~18 minutes.

VN
VN

Made traditionally, our bean skin wraps tender shrimp and sweet 
bamboo shoots. Enjoy the delightful crispy taste - delicious, 
healthy, and suitable for all ages.

Beancurd, Shrimp,Surimi, 
Squid, Bamboo shoot, 

Shrimp, Squid, Fish paste, Starch,

Green onion, Seasoning

20g/pc,	10pcs/pack, 35packs/carton

Frozen below -18°C/18 months

Deep fry at 175°C without defrosting 
for 4 minutes.
Air frying: Coat with oil, air fry at 
190°C without defrosting 
for 15 minutes.

Handcrafted special rice net skin paired with fresh shrimp and 
squid, the crispy exterior and tender interior create a unique 
flavor that makes it irresistible with every bite.

25g/pc, 10pcs/pack, 35packs/carton

Deep fry without defrosting 
at 160°C for 5 minutes
Air frying: Coat with oil, air fry
at 180°C without defrosting
for 10-11 minutes.

Frozen below -18°C/18 months

Vegetables, Sesame oil, Seasoning.
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A homemade golden-brown bread crumbs outer 
layer, enveloping a filling made from fresh fish 
paste and fresh vegetables (such as cabbage and 
carrots). The combination of the sea's freshness 
and the crispness of vegetables creates an 
unforgettable and addictive taste.

Using premium bread crumbs combined with 
rich and creamy durian. Every bite of golden 
thread durian pastry exudes the fragrance of 
durian, complemented by the crispy texture of 
bread crumbs. A perfect fusion of taste and a 
unique experience.

Deep fry at 170°C without defrosting for 2~3 
minutes.

60g/pc ,6pc/bag, 15bags/carton
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Golden Shrimp Roll 

1

2



Glutinous rice flour, Cheese, Sugar, 
Milk, bread crumbs



VN

The outer layer is made from freshly shredded 
taro, fried to perfection for a crispy texture. 
Paired with a flavorful and chewy durian filling, 
it combines a crunchy exterior with a soft 
interior that will leave you craving for more.

Taro, Durian, Flour, Starch, Sugar.

Deep fry at 160°C without 

defrosting for 5~6 minutes. Air frying: Coat with oil, 

air fry at 160°C without defrosting for 14~15 minutes.

VN

1

2

The outer layer is made by shredding fresh taro, 

creating a crispy texture when fried. The pumpkin 

puree inside retains its moisture and sweetness, 

creating a delightful combination of crispy on the 

outside and soft on the inside that will leave you 

wanting more.

Taro, Pumpkin, Flour Starch, Sugar

Deep fry at 160°C without 

defrosting for 5~6 minutes. Air frying: Coat with oil, 

air fry at 160°C without defrosting for 14~15 

minutes.

揚げ�

25g/pc, 10pcs/pack, 20packs/carton1
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Brown Sugar Sticky Rice Cake

Brown Sugar Sticky Rice Ball
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The crispy biscuit skin was made by technical 
process and covered with fresh custard which it's 
sweet but not greasy and will make you addicated it. 

 27

Ovo-lacto 
vegan

Ready-to-eat
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Strawberry : Starch, Coconut flakes, Coconut 
powder, Sugar, Milk, Strawberry Jam.

Matcha : Starch, Coconut flakes, Coconut 
powder, Sugar, Milk, Matcha Powder

Custard  : Starch, Coconut flakes, Coconut 
powder, Sugar, Milk.

Chocolate : Starch, Coconut flakes, Coconut 
powder, Sugar, Milk, Chocolate.

2
1

3

4

Rich coconut flakes, paired with transparent crystal 
skin, offering a smooth and rich filling sensation. 
With a variety of flavor options, it brings you a 
unique sweet feast.unique sweet feast.

No need to open the bag and defrost for 30 minutes.

25g/pc,	10pcs/pack, 20packs/carton

18g/pc,	9pcs/pack, 24packs/carton




