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LaFeve
Bakery

Arno-Frozen Prepared Food Brand La Feve-Western Baked Food Brand
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PiNGROWN

Pingroun Unagi-High- End Unagi Brand Roasted Eel Brand in Vietnam

QUALITY ASSURANCE

In order to provide a better, safer and healthier products to all customers. Pingroun
Company established the Quality Control Section which is independent of production
department to monitor from raw material inspection, on-site QC, inspection center and
document managementcenter.

We not only adopt the state-of-the-art analysis and detection equipment, but also possess
a professional team of QC who strictly inspect each batch of raw materials half-finished
products, and finished products for further sampling tests.

Based on this specification, various products including frozen prepared foods, frozen
Japanese daifuku, snack foods, and moon cakes are produced, with a wide variety and full

angeoftastes R&D INNOVATION
: Innovation has always been the motivation for our company’s growth and development.
"' Therefore, Pingroun aims to expand constantly by introducing top-notch talents and
e - learning from experts in food industry which provides the best, safest, and the healthiest
TASTE ek AVARDS EEE— TO delicacies forour customers.
e \**N* TAIWSN QURLITY
: ] FOOD ASSOCIATION . . .
CrystalHaGao  Snow Angel Roasted Eel Shirayaki Eel Snow Daifuku Our company currently has a very strong and professional R&D team, who will continually
Superior Taste Strawberry Superior Taste Award A.A Taste Awards A.A Taste Awards . . .
Avardzsars  SupororTast 2 stars Zstars stars introduce new products, research and develop new products with exceptional taste and

various flavors to meet the demands of different customers.

AN r Meanwhile, we regularly invite professionals from Taiwan and other foreign countries to
Iso ' integrate new ideas and elements into our R&D team which sustainably improves and
A4

1 U.S. FOOD & DRUG leads with the pioneering spiritinfoodindustry.
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FROZEN ROASTED EEL

___________________4

Frozen Roasted Eel

® Rich in nutrients, it is marketed overseas for its
high-end and delicious taste. Carefully selected
eel without any earthy flavor, offering a tender
and sweet taste upon consumption. The
appropriate balance of soft and firm texture,
combined with the special Kabayaki sauce, emits
an irresistible fragrance.

Roasted Eel
Superior Taste
Award 2 stars

FROZEN ROASTED EEL

Specifications
30-70P, 5kg/case, 2cases/10kg/carton

D

Frozen below -18°C/2 years

Cooking Method

Microwave around 3-5 minutes without vacuum bag.
Water bath around 3-5 minutes with vacuum bag.

Microwave

Shirayaki Eel

Anguilla Japonica TW X Anguilla Rostrata CN X Anguilla Bicolor ID

® Carefully selected eel without an earthy flavor, it
offers a tender and sweet experience upon
consumption. In the preparation of grilled eel, the
original flavor of the eel is retained, with no
additional sauce used during the steaming and
grilling process, preserving the richness of the
eel's natural oils and sweetness.

Shirayaki Eel
A.A Taste Awards
2 stars

Specifications
30-70P, 5kg/case, 2cases/10kg/carton

Expiration Date

Frozen below -18°C/2 years

Cooking Method

Microwave around 3-5 minutes without vacuum bag.
Water bath around 3-5 minutes with vacuum bag.

Microwave

09

Roasted Eel Sushi Slice

Anguilla Japonica TW ) Anguilla Rostrata CN X Anguilla Bicolor ID

® The carefully selected eel, expertly sliced by
skilled chefs, provides the restaurant with the
best solution. In addition to this, sliced eel is
also an excellent choice for sushi restaurants.

69, 8g,10g, 12g/slice, 20slices/plate

Expiration Date

Frozen below -18°C/2 years

Cooking Method

Microwave around 3-5 minutes without
vacuum bag.
Water bath around 3-5 minutes with vacuum bag.

FROZEN ROASTED EEL

10



FROZEN ROASTED EEL
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FROZEN ROASTED EEL
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Microwave

Eel Slice (Roasted Eel, Shirayaki Eel)

Anguilla Japonica TW X Anguilla Rostrata CN X Anguilla Bicolor ID

eSavor the exquisite flavor of carefully selected eel paired with our
exclusive teriyaki sauce.

Enjoy the authentic taste, as the steaming and grilling process
preserves the natural oils and sweetness, free from any earthy

notes.
Specifications Cooking Method
Microwave around 2-3 minutes

Roasted Eel: 100g/slice, 100slices/carton
Shirayaki Eel: 85g, 5slices (15 slices/set)  without vacuum bag.
Water bath around 3-5 minutes

Expiration Date with vacuum bag.

Frozen below -18°C/2 years

Microwave,
m—

Frozen Roasted Eel Set Meal

Anguilla Japonica TW X Anguilla Rostrata CN X Anguilla Bicolor ID

® Top-grade Japanese-style grilled eel, thinly sliced
diagonally, paired with authentic Kabayaki sauce,
served hot over white rice. Indulge in the
ultimate Japanese grilled eel set meal experience
instantly!

100g/pack, 100packs/carton

Expiration Date

Frozen below -18°C/2 years

Cooking Method

Microwave around 2-3 minutes without
vacuum bag.

Water bath around 3-5 minutes with
vacuum bag.

.
Minced Roasted Eel

e The irregularly shaped offcuts from the head and tail, with a
taste as delicious as the complete pieces, only differ in shape

and size.
Cooking Method

Microwave around 2-3 minutes
without vacuum bag.

Water bath around 3-5 minutes
with vacuum bag.

500g/pack, 20packs/carton

Expiration Date

Frozen below -18°C/2 years

Frozen Roasted Eel Belly

Anguilla Rostrata CN

® Eels are bred in circulating water 24 hours before processing to
expel stomach sediment. Made from 3-4 eels, is rich in sweetness
and juiciness. Grilled to perfection, it's a nutrient-packed.

Eel Belly Convenience Pack

A rare delicacy found in upscale Japanese restaurants.The slight
bitterness harmonizes with the savory Kabayaki sauce, making
it perfect for grilling, pan-frying, air frying, or deep-frying!

Cooking Method

30g/stiring, 300stirings/9kg/carton  Microwave around 2-3 minutes

Expiration Date

Frozen below -18°C/2 years

without vacuum bag.
Water bath around 3-5 minutes
with vacuum bag.

Microwave,

Frozen Roasted Eel Skewer

o Specially selected eel with a tender texture, combined with a
special eel sauce that emits an irresistible aroma. It is the perfect

Cooking Method

80g/pack, 5packs/box Microwave around 2-3 minutes

— without vacuum bag.
Expiration Date Water bath around 3-5 minutes
Frozen below -18°C/2 years with vacuum bag.

Roast Eel Slice (Ryakupon)

o Specially selected eel with a tender texture. Emits an irresistible
aroma that is hard to resist.

Specifications

companion for barbecue.
Cooking Method

30g/stiring, 300 stirings/9kg/carton  Microwave around 2-3 minutes
30g/stiring, 5 stirings/bag, without vacuum bag.
60bags/carton Water bath around 3-5 minutes

with vacuum bag.
Expiration Date 9

Frozen below -18°C/2 years

"r
(2)

Microwave,

Cooking Method

Microwave around 2-3 minutes

100g/pc, 100pcs/carton

Customized Specification, 10kg/carton Without vacuum bag.

Expiration Date

Frozen below -18°C/2 years

Water bath around 3-5 minutes
with vacuum bag.

FROZEN ROASTED EEL
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FROZEN PREPARED PRODUCTS
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Crystal Ha Gao
Tasty Ha Gao

* 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.

Ingredients Shrimp, Starch, Fish paste, Sesame oil,
Seasoning

@ Crystal 28g/pc, 9pcs/pack, 24packs/carton
Crystal 28g/pc, 12pcs/pack, 15packs/carton

@ Tasty 259/pc, 12pcs/pack, 15packs/carton

@ Crystal 28g/pc, 20pcs/pack, 18packs/carton

Sl IPELE Frozen below -18°C/1 year
Cooking Method

Steam for 11-12 minutes without defrosting with
medium heat.

Crystal Ha Gao
Superior Taste
Award 2 stars
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Mini Ha Gao

® 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,

Ha Gao King

allowing every bite to capture the fresh, sweet,
and crispy sensation of the shrimp.

Ingredients

Shrimp, Starch, Fish paste, Sesame oil, Seasoning

@ 209/pc, 25pcs/bag, 18bags/carton
@ 159/pc, 40pcs/bag, 18bags/carton

Sl IPELE Frozen below -18°C/1 year
Cooking Method

Steam for 9-10 minutes without defrosting with
medium heat. (1

Ingredients

Shrimp, Starch, Fish paste, Sesame oil, Seasoning

25g/pc, 12pcs/pack, 15packs/carton

Sl LS Frozen below -18°C/1 year
Cooking Method

Steam for 11-12 minutes without defrosting with
medium heat.

Crab Seafood
Dumpling

¢ Seafood crab dumplings feature fresh crab
meat and succulent seafood, expertly
seasoned for rich flavor. With thin,
translucent wrappers, they offer delightful
texture and enticing aroma, perfect as either
atasty appetizer or main dish.

Ingredients

Shrimp, fish paste, crab meat, crab stick,
modified starch, sesame oil, seasonings.

Specifications

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

SNl LI Frozen at -18°C /12 months

Cooking Method

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

* Crispy exterior skin and a soft juicy interior
filling. With a fresh and resilient shrimp filling,
combined with crisp vegetables, creating a rich
and delicious taste.

Ingredients

Shrimp, Fish paste, Starch, Vegetables, Seasoning

20g/pc, 20pcs/bag, 18bags/carton

S eIl PELE Frozen below -18°C/1 year

Cooking Method

Pan-fry: Do not thaw. Spread a thin layer of oil on
the pan, place the Gyoza in the pan, add water to
cover 1/3 of the Gyoza, cover with a lid, cook over
medium heat for 6-7 minutes until the water is
almost dried up, then uncover and continue frying
for 1-2 minutes over medium heat.

Steam: Do not thaw. Steam over medium heat for
12 minutes or boil in boiling water for 10 minutes.
Deep-fry: Thaw for 10-15 minutes. Deep-fry at 170°C
for 5-6 minutes. !
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Jade Ha Gao

® The green outer layer is dyed with natural

spinach, while the filling is meticulously crafted
from fresh shrimp and spinach, boasting high
quality and a delicious, nutritious taste. No
pork ingredients are used!

Ingredients Shrimp, Fish paste, Starch, Sesame
oil, Spinach, Seasoning

SN 25g/pc, 20pcs/bag, 15bags/carton 18

Sl eilel DL Frozen below -18°C/1 year

Cooking Method

Steam for 11-12 minutes without defrosting with
medium heat.

//'\\, /—\\//'\\

XXX
Steam

Squid Dumpling

*The black dumpling skin, made with squid ink,
carries a seafood-savory aroma. The filling is
crafted from fresh squid bits, providing a crisp
texture and a sweet, fresh taste.

Ingredients Shrimp, Fish paste, Starch, Sesame
oil, Spinach, Seasoning

‘) 289/pc, 9pcs/pack, 24packs/carton
@ 28g/pc, 12pcs/pack, 15packs/carton
@ 28g/pc, 20pcs/bag, 18bags/carton

‘ Sl EL eI IDEI() Frozen below -18°C/1 year
Cooking Method

Steam for 11-12 minutes without defrosting with
medium heat.

FROZEN PREPARED PRODUCTS
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FROZEN PREPARED PRODUCTS

17

FROZEN PREPARED PRODUCTS
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Crispy Milk Roll

» Golden crispy toast paired with a smooth and
creamy filling rich in milky flavor. Moderately
sweet, made with natural ingredients without the
use of artificial flavorings. A delicious and healthy
treat suitable for all ages.

@) TAIWAN

@ CHINA

QD) VIETNAM

@D INDONESIA

Ingredients NeIVIA Y[ VIETS
Specifications

@ 289/pc, 10pcs/pack, 20packs/carton
@ 169/pc, 10pcs/pack, 20packs/carton

Sl PELE Frozen below -18°C/18 months

Cooking Method Deep Fry without defrosting
— ¥ at 175°C for 4-5 minutes.

Air frying: Coat with oil, air fry at 180°C without

defrosting for 8-9 minutes.

XX

Ovo-lacto Deep fry

vegan

.\‘-‘

® Each bite bursts with the sweetness of

vegetables, where the crisp, delicate spring roll
skin entwines with the dense texture of sweet

potatoes.

e

Ingredients

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

Sl Fxpiration Date

Spring roll wrappers, Sweet potatoes,
Carrots, Sesame oil, Seasoning.

Frozen below -18°C/18 months

Cooking Method

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

minutes.

w)

Vegan

u
XX
Deep fry

Shrimp Spring Roll q!-' .

® Combining fresh shrimp, crispy spring roll ‘_4
wrappers, and delicate fish paste, each bite
bursts with a fusion of fresh seafood flavors.
With the crispy outer layer, leaving you craving
more with every mouthful.

Ingredients Shrimp, Spring roll wrappers,
Fish paste, Sesame oil, Seasoning
S Jell€ 1] 15g/pc, 16pcs/pack, 28packs/carton

Frozen at -18°C/18 months
Cooking Method

Deep Fry without defrosting at 180°C for 3 minutes.
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XX
Deep fry

L

Cheese Spring Roll

2
i

*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.

e[ (= [[20155]  Cheese, Milk, Sugar, Salt
SlelldlileEyilen S 8g/pc 15pcs/pack, 24packs/carton

‘ Sl DL Frozen at -18°C /18 months

ST Deep fry at 180°C without

defrosting for 1 minute and 20 seconds.

Qii22§§§> (f
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XX
Ovo-lacto Deep fry Air fry

vegan
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Beancurd Shrimp Roll Seafood Net Roll

Golden Taro Rin
(Customized) :

*Made with carefully selected Vietnamese taro, our

Made traditionally, our bean skin wraps tender shrimp and sweet , Handcrafted special rice net skin paired with fresh shrimp and creatilon geatures a unique Cir_ﬁilar structure, offering both
» bamboo shoots.” Enjoy the delightful crispy taste - delicious, squid, the crispy exterior and tender interior create a unique \}/1|sua an EaSte expenen%es.h e savor>% Se”S?t'QQ' crispy
healthy, and suitable for all ages. flavor that makes it irresistible with every bite. oneycomb structure, and the aroma of taro inside create
: — - an exquisite and rare delightful taste.
EeandcuBrd, Sktmmr;;Su;Iml, Cooking Method Shrimp, Squid, Fish paste, Starch, [{€e1e] [{ale |/ [=1{3To)e
quid, Bamboo shoot, . ) = )
Green onion, Seasoning Deep fry at 175°C without defrosting Vegetles/Sesame oil, Seasoning. Deep fry without defrosting [ile[{=e[[E018] Taro, Flour, Starch, Seasoning.
Specifications for 4 minutes. Specifications at 160°C for 5 minutes —
20g/pc, 10pcs/pack, 35packs/carton Air frying: Coat with oil, air fry at 25g/pc, 10pcs/pack, 35packs/carton Air frying: Coat with oil, air fry Specifications

e 190°C without defrosting at 180°C without defrosting
for 15 minutes. xpiration Date i for 10-11 minutes.
Frozen below -18°C/18 months Frozen below -‘1'8 C/18 months

0 80g/pc, OD: 8cm, ID: 5,5cm, 24packs/carton
@ 2009/pc, OD: T1cm, ID: 8,5¢cm, 12packs/carton
@ 350g/pc, OD: 15¢m, ID: 11,5¢m, 12packs/carton

Sl PE L Frozen below -18°C/18 months
Cooking Method

@ 30g: Defrost for 20 minutes, deep fry at 180°C for 5
seconds, turn off heat, and wait 2-3 minutes for crispiness.
@ 200g: Defrost for 40 minutes, deep fry at 180°C for 10
seconds, turn off heat, and wait 3-4 minutes for crispiness.
© 3509: Defrost for 60 minutes, deep fry at 180°C for 10
seconds, turn off heat, and wait 4-5 minutes for crispiness.
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7 N‘ﬂ v ’ Crispy Rice Net-Skin e
& Cream Pumpkin Roll Nyonya Yam Sweet Roll . VN o
- Shrimp Patty -
~r *Rich milk flavor, exceptionally sweet and crispy texture, skillful  Handcrafted rice net skin paired with selected soft and sweet * A perfect blend of traditional flavors and modern tastes. ~
o combination of pumpkin and butter wrapped in Vietnamese spring yam, combined with the unique Nyonya flavor from Southeast Made with fresh shrimp, special seasonings, and crispy net o
o roll wrappers. The outer layer is crispy, and the filling is soft and Asia. This dessert, made from natural ingredients, is renowned skin, itis crispy outside and tender inside. Each bite offers the o
L fragrant. with a reputation comparable to the French desserts. sweetness of shrimp and the crispiness of the skin. Ideal for Ll

family gatherings or parties, it's an irresistible delicacy.

i Netskin, Pumpkin, Non-Dairy . .
Gieeri, o Sugh Cooking Method Netskin, Yam, Flour, Sugar [{€elellalef\I=dglele|

e Deep fry at 170°C without Deep fry at 170°C without sy Rice net skin, shrimp, fish paste, octopus,
defrosting for 3~4 minutes. Specifications defrosting for 3~4 minutes. corn starch, sesame oil, seasonings.

25g/pc, 10pcs/pack, 35packs/carton Air frying; Coat with oil, air fry 34g/pc, 10pcs/pack, 35packs/carton  ajy frying: ;oat with oil, gir fry (FPWTIIIEA 00/c pc/bag, 20bags/carton
at 160°C without defrosting for at 160°C without defrosting for

Frozen below -18°C/18 months 10~11 minutes.

Frozen below -18°C/18 months 10~T1 minutes. Sl El L Frozen at -18°C /12 months

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

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

*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.

Bread crumbs, Durian, Sugar, Starch.
259/pc, 10pcs/pack, 20packs/carton
Frozen below -18°C/18 months

Deep fry at 170°C without defrosting for 3~4
minutes.

_

Golden Mango Roll

e Every bite of Golden Mango Roll seems to savor
the summer sunshine, with the sweet fragrance
of mango blossoming in the mouth. The crispy
texture of bread crumbs intertwines with the
softness of mango, creating a delightful
sensation.

; Bread crumbs, Dried mango,
ligjiceliznis Mango jam, Sugar, Starch.

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

Expiration Date

Frozen below -18°C/18 months

Cooking Method

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

4

Golden Taro Roll

° Breaking through the traditional bread crumbs
outer layer, using high-quality bread crumbs,
fried to a golden, crispy perfection. Paired with
a smooth and fragrant taro filling, sweet, crispy,
and tender.

Bread Crumbs, Taro, Starch, Sugar.
259/pc, 10pcs/pack, 20packs/carton
Frozen below -18°C/18 months

Deep fry at 160°C without defrosting for 4 minutes.

5y

@ Golden Seafood Roll
@ Golden Shrimp Roll

* 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.

Ingredients

Bread crumbs, Fish paste, Shrimp, Green onions,
Chinese cabbage, Carrots, Seasoning.

Specifications

@ 25¢/pc, 10pcs/pack, 20packs/carton
®60g/pc ,6pc/bag, 15bags/carton

Expiration Date

Frozen below -18°C/18 months

Cooking Method

XXX
Deep fry

Deep fry at 170°C without defrosting for 3~4 minutes.
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Cheese Lava Ball

e Crispy texture, enveloping rich and creamy
cheese inside. After deep-frying, the golden
and crispy outer layer wraps around melted
cheese, providing you with a delicious and rich-
textured taste experience.

@) TAIWAN

FROZEN PREPARED PRODUCTS

@D CcHINA @D VIETNAM @3 INDONESIA

_____________________4

f Glutinous rice flour, Cheese, Sugar,
Ingredlents Milk, bread crumbs
SYelelele=Nilelak 250/pc, 10pcs/pack, 20packs/carton

SGIEIIPELE Frozen below -18°C/18 months
Cooking Method

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

Taro Salted Egg Lava Ball @

® A fusion of rich taro-made outer layer,

complemented by the savory taste of salted egg
yolk, and finally coated with bread crumbs,
creating a crispy exterior and a soft interior,
crafting a precious and delightful snack for you.

Durian Lava Ball

» Golden and crispy sweet potato outer layer,
paired with a carefully selected premium durian
filling. Smooth, tender, and sweet, it carries a
naturally rich buttery flavor, leaving a lingering
and unforgettable taste.

: Glutinous rice flour, Bread crumbs,
iy s Wheat starch, Salted egg yolk, Taro.

259/pc, 12pcs/pack, 20packs/carton

Expiration Date

Frozen below -18°C/18 months

Cooking Method

Deep fry at 160°C without defrosting for 6 minutes.

40060
Deep fry

Tals ¢ete 11214 Glutinous rice flour, Durian, Sweet

potato, Bread crumbs, Sugar, Fresh
milk, Gelatin.

SelelanileEnilelnd 25g/pc, 12pes/pack, 20packs/carton

S (o]l LS Frozen below -18°C/18 months

Cooking Method

Deep fry at 160°C without defrosting for 6-7
minutes.

XX
Deep fry

Taro Stuffed Sweet
Potato Ball

» Golden sweet potato wrapped the fresh taro
include. This crispy and chewy dim sum is also
suitable for vegetarian.

Ingredients Glutinous rice flour, Taro,

Sweet potato, Bread crumbs, Sugar

25g/pc, 12pcs/pack, 20packs/carton

Expiration Date

Frozen below -18°C/18 months

Cooking Method

Deep fry at 160°C without defrosting for 6-7
minutes.

XXy
Vegan Deep fry
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(D Brown Sugar Sticky Rice Ball ! !
(@ Brown Sugar Sticky Rice Cake b Fried Durian Cone

» The breakthrough combination of crispy sticky
rice skin and fragrant brown sugar makes this
nutritious and tasty dessert.

» 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.

[le]=Le[[=1%5| Taro, Durian, Flour, Starch, Sugar.
Specifications

30g/pc, 10pcs/pack, 30packs/carton

Expiration Date

Frozen below -18°C/18 months

(ool e ISR Ie R 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.

Ingredients

Glutinous rice flour, Brown Sugar, Bread crumbs

@ 259/pc, 10pcs/pack, 20packs/carton
@ 30g/pc, 10pcs/pack, 20packs/carton

Frozen below -18°C/18 months
Cooking Method

Deep fry at 170°C without defrosting for 5~6
minutes. )

4

*Soft pumpkin was stuffed by smooth coconut
milk, high-quality sago and paddy coconut
jelly, every bite were nutritious and brings you
a rich taste.

Ingredients

Glutinous rice flour, Coconut milk, Pumpkin,
Coconut, Puffed rice, Sago.

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

Expiration Date

Frozen below -18°C/18 months

Cooking Method

Deep fry at 160°C without defrosting for 6~7
minutes.

FROZEN PREPARED PRODUCTS

XXX
Deep fry

25

Fried Pumpkin Cone

» 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.

3ls (=L [123185| Taro, Pumpkin, Flour Starch, Sugar
Specifications

35g/pc, 10pcs/pack, 30packs/carton

Expiration Date

Frozen below -18°C/18 months

LU IIEGEEY 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.
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FROZEN READY-TO-EAT PRODUCTS

Ready-to-eat

Ovo-lacto
vegan

TAIWAN

CHINA @I VIETNAM @) INDONESIA

Crystal Coconut Mochi

®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.

Ingredients

Strawberry : Starch, Coconut flakes, Coconut NEW
powder, Sugar, Milk, Strawberry Jam.

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

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

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

@ 259/pc, 10pcs/pack, 20packs/carton

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

Frozen below -18°C/1 year
Cooking Method

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

Crispy Puff

«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.

Ingredients

@ Chocolate: Flour, Fresh cream, Butter, Sugar, NEW
Eggs, Cocoa powder

@ Custard: Milk, Butter, Flour, Eggs, Sugar, Salt

@ Matcha (Green Tea): Flour, Fresh cream, NEW

Butter, Sugar, Eggs, White chocolate, Matcha
powder

@ Coffee: Flour, Fresh cream, Butter, Sugar, (NEW
Eggs, Milk, Coffee powder

i 25g/pc, 10pcs/pack, 15packs/carton
20g/pc, 10pcs/pack, 15packs/carton
Frozen below -18°C/1 year
Cooking Method

(1) Ready-to-Eat: Eat directly after opening the package.
(2) Oven: Do not defrost. Bake at 200°C for 2-3 minutes.
(3) Air Frying: At 190°C, do not defrost, air fry for

3-5 minutes.

O

Ready-to-eat Ovo-lacto
vegan
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FROZEN READY-TO-EAT PRODUCTS

Snow Daifuku

eIntroducing our latest Japanese production
process. The mochi skin, fresh mousse, and a
third layer of jam create a multi-layered taste
experience for you to enjoy.

Snow Angel

© Our snow-white, tender mochi skin won't stick to
your teeth. Filled with fresh fruit stuffing and milk
cream, it features a cake-like outer layer—a
delightful dessert you won't want to miss.

Ingredients

@ Chocolate: Glutinous rice flour, Starch,
Cocoa powder, Dark chocolate, Milk,
Fresh cream, Sugar

@ Matcha (Green Tea): Glutinous rice flour,
Starch, Matcha powder, White chocolate,
Milk, Fresh cream, Sugar

9 Blueberry: Blueberry jam, Milk, Glutinous
rice flour, Starch, Fresh cream, Sugar, W
Eggs, Yogurt powder NE

@ Mango: Glutinous rice flour, Starch, Dried
mango, Mango jam, Milk, Fresh cream,
Sugar, White chocolate

Raspberry: Glutinous rice flour, Starch,
@ Raspberry jam, Milk, Fresh cream, Suga! NEW

F White chocolate
| 30g/pc, 10pcs/pack, 12packs/carton
Selelenilesritelaid 30g/pc, 4pes/pack, 32packs/carton
30g/pc, 60pcs/carton

“ ST NBELE Frozen below -18°C/1 year
\
| Cooking Method

No need to open the bag and defrost for 40-50
minutes.

VA,
A\XA/ARDS B
* X i
/\ Al

.
Snow Daifuku Mango ¢

A.A Taste Awards |
3 stars

Ingredients

0 Matcha Red Bean: Starch, Maltose, Flour, NEW
Eggs, Red beans, Sugar, Fresh cream, Matcha
powder

@ Strawberry: Starch, Maltose, Flour, Eggs,
Strawberry jam, Sugar, Milk, Fresh cream

9 Chocolate: Starch, Maltose, Flour, Eggs,
Chocolate, Sugar, Milk, Fresh cream

(4] Man%o: Starch, Maltose, Flour, Eggs, Mango
jam, Sugar, Milk, Fresh cream

30g/pc, 10pcs/pack, 20packs/carton
Frozen below -18°C/1 year
Cooking Method

No need to open the bag and defrost for 30-40
minutes.

Ovo-lacto
vegan

Microwave

Snow Angel
Strawberry
Superior Taste
Award 1 star

Ovo-lacto
vegan

CheeseTart
ChocolateTart

e Crispy pastry meets a rich milk-flavored
cheese/chocolate filling, offering a unique and
smooth deliciousness. Roasting enhances the
taste, providing another delightful tasting
experience.

Ingredients

Cheese Tart: Flour, Sugar, Butter, Milk,
Cheese, Egg, Cornstarch

@ Chocolate Tart: Flour, Sugar, Chocolate, Milk,
Egg, Butter, Cornstarch

30g/pc, 10pcs/pack, 12packs/carotn
Frozen below -18°C/1 year
Cooking Method

No need to open the bag and defrost for 30-40
minutes.

Defrost without opening bag in refrigerated
condition for 2 hours

Oven: Bake at 220°C for 7-8 minutes
Microwave: 800W, heating for 30 seconds

FROZEN READY-TO-EAT PRODUCTS
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