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1. HEHE

i A RIGHEZE R & R 34
- JiE: H ORgE
- féﬁé: WOt AN S, EIA
— BRIE: EHEE. WhIMRR, IRARH AR
- JEARFIEE: HE, 2 - 4.5/ /W
- W= 20%
— % 3-4 J/10kg/ 4R AR B S R
- AEIRAERERE ) 19-20 MT/40RF
— R B
2. SR S5 A

~ i HObRE

- féﬁ@. FOAN R, W e m Al

- R~}:15-=20cm ) EAZ

- WA HOFRE

- iiz 1.0 — 1.8 kg/i

- HEE:10-13%

- A% 4610, 11, 12, 14kgEi % Bk

— JEPAHL: R

3. B&H

— JRE kR

- AN R RGNS, EEH R
ZEERE, BafT

- EHE: s/NTSTER T 10 — 14 Fikg |

- HEE:215%

— N ANE R R RS X 3 95 -100%

— fIEERI: M4 F9H

— ARG 2N THRFEER P R
74 5 —10°C

- JEPE A B
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4. =R

- i O ARdE

- Pifh: gxfh, VAR HE

- WRIE: A

- R~F: K6 -16cm; %5 —-13 cm
- HE&:4007L Uk

- BEEE 10— 14%

- A el

— A% 5,10 kg/4UAH B R ELR
- JEAH: R

5. TEITE

- e O AR

- P St

— RsF10 - 208/ AT

- MR AEAK

- fff7okA: 50°C

- DRI 4 -6 /4

- fu%E: 3.5/4/7/7.5/8/8.5/9/10 kg/ 4L F

- JE/=Hi: Vietnam, Long An, Tien Giang

6. A7

- HEE:0.8 - 1.2kg/i

—-  WEEE: 8. 5%

- &FR: 250-300m1/ 5

- JBIR: BNA

- BRIE: BRIEEESE, EESEAM
- ks 9P/ARFE B R T ELR
- fEfEEAE: 200C - 250C
JRF= . R
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7. WHEE B
- JiE. A
- Pife. WM
- R~F: K13 -15cm; BE443 — 4cm
- HH:2-5kg
- WEE: 12 - 14% (&)
- IR, SEAKR
- % 10kg/4HH; 20kg/4RFE B % T SR
- JEAHE: kR

8. FEEZ 1%

- JAiE: CO

— B NI AN B A DA A AR
Zrth, FIEHRER

- JR~F:4cem

- H&: 505

- BE: 100%

- W A, HIRRUE

- %10, 15kg/4RAH B P ESK

- M. MSHRITH

- A

9:%@%%@

PR AT R Ry 7K SR
- FiE: H ke
- Ak GAP, PHYTO, CO
- Pt mE TS, CREHERRA
- BRIE: R RS 2T
- A~ 50 — 79%i/kg 5% 80 — 119%i/kg
- WERE: 18 -22%
- %A 3°C - 5°C
- kD 6- 7)%1'13\
—  fudE: 0.5kg4¥, Skgf¥El R P ER
— JE R Vletnam Hung Yen
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10. FreEK TR

JFRE: A, HEFRdE
- JAIF: VietGAP, PHYTO, CO
- Eifa: M ash i, AR
- T
/INHJ: 250-4507% (22-26 #i/10kg)
KH: 450-6507%¢ (16-20 Fii/10kg)
—  fU%E: 10kgEk13.5kg/4R A B SR
JE =i, R

11. FrEEHIZ |

- ?& A, 1 EBRAE, A BR A, B IRETIR, JE
B /Sl

- RT S: 80-1307% M: 130-1807%.; L: 180-
250g7%; 2L: 250-350%% ; 3L: 350-4507

— fitif7 5 A+: 0°C — 20°C

- iR . WHELH R4H

- {3 4. 5kg/EEFES, MRST, 10kg/43-46 L,
2L, 3L Rsf

- JR = Hh: Vietnam, Bac Ninh, Hai Phong

12, FEZEOF

g A, I RRIE, A S A, BT
- HE:1.2-22kg
- fififE At 20°C
- fEERE 11 H B 42 H
- % 15kg/ 4NAH E20kg/ 42
- JR7=Hh: Vietnam, Bac Ninh, Hai Duong
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T 8 ik R %
1. JBEET TR

- Ak CO, PHYTO

- BRIE: RINKAR, &

- b&ﬁj\t 7K%$n Jlb%

- ARG 18%

- AR ) S

- R FIEE O, wRiELE, ErnEE 8
fi B 3L N\ -

- mICA \FETS (

- % 1-5kg/PP 4%; 10kg/ARAAEE T ER o A

R

- JEPEHL: B

2, H55FREE

— B4 100% 3 55 5 AR A
- JAiF: HACCP

- P RIS E A

- BRI EHAIE

- JBR: YA

- K4y HiiE 1.98%

- % 7kg , 10kg/AR/RAE B
R

- JEPEHL. R

im)
=

C&C [ fiy 8 m J

=
~

NG @




#

C&C

CAC INTERNATIONAL FOO0 JSC,

T B KR AR X

3. RETGETHHBZT
SR =V SN 5 1S

- i\iE: HACCP

- WRiE: A

- B B A

- Pt EEt

- K HETRAES%: WEET
22%

- RO AN

- AR RS EE R

S Va4

4. BT %

- JAilF HACCP

- BRIE: #H

- Bk A

- Bifh:. HRED

- 7K43:1.93% max

- WA

— f%E: 10kg/AEAS /4RAE

—  JEPE R R

— GBS P T RAL, S RH G B
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5 #iEF

- AIE: ISO, HACCP
- Pith: BT

- JBIR: B

- BRIE: B B A&

- e 18-22%
- BB AR

- ERE HCRE A AR
- JEEH R

6. F#

- O BRK

- Pl BRI R A

- BRIE: BRERRIIRIR KU

— HRE: PERERY

- BIR: VI

- %%7Kﬁj\ : 5%

- {3k 1-5kg/4¥, 10kg/4RAR B % 1 SR
- JEpeih: Mg
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F A KR B s
7. MR T

— %5 0% EETE R, 10%

— \iF: 1SO, HACCP

— BRI RARAERE R, RS AR R
K R

- IR YA

- Bift: BREM

— {35 2.5kg, 5kg/PE 4%, 10kg/46 468 %
FUELR

— JEPEHL. B

8. HRET

- AR 90% FriE i s, 10% HiE

- A 1ISO, HACCP

- BRIE: HARH

- BIR: YA

- Pifh: B

- f3E:2.5kg, bkg/PE 4%, 10kg/4tfaakiz  ©F
BR

- JEPEHL. R

9. TR

- EFENE: B SHAER

- EEK: < 2%

- BRIE: HAREH

- 3 15070/4%, 40 43/6ke4NFE; 25070/4%,
204%/5kgdtFE; Bl P ELR
JE P i RS
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1. A G IEER

— B4 100% ASE

- Bifh:

— WRIE: R RRR A

- BEEE:. 25-35

—  f34: 2 5kg/PESY, 1048 /454
- JREPEHE: RS

2. B UYTEER

- jAiF: HACCP

- JBIR: /B

- it HRMEE

- BRIE: RERRIE

- %% 10kg/20kg/4CAH HPELS N 4+t
- JEPA M. R

3. FHHEFY

- Bith. HAAGI®

- BRiE. S A AL
- st 20x20/15x15 e, P
- JRFid R Max 10% al ool )
~  ZI(20%20/15x1 5 FIR F, N RSF JQ«L?YW Ade s

10mm): # K 25%

~ {93%: 0.5kg, 1kg, 2kg, Skg/PES ry o e g
- AR - 180C '{T@} h'- A
Jx@fii@ i} Ty e
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4. E*/Zfﬁ‘z?‘fz%
. ¥k
TR o Tk

IMIE: HACCP, 1SO, BRC

RIE: H SREH

gith: A

%8 250750, 500757, 1kg/PP H. 4543
20kg/4RFH B & 7 ELSR

JR P M. R

k. Bk

Bifh: 2Lt

WERE: Hi{k6%

JX~F: +10x10mm; +15x15mm;
+20x20mm

10345 10kgs/PE 4Y/4% 4 8% F sk
75k -180C

JEFE . R

At BT A B

WRiE: M T R AT S

R~ E: 3mm, &: 30-50mm,
7E 10 — 15mm

A &

. 5,0-6.0

F47: Max 5%

E.coli: &3

KGR ANF

RGN, WRME, XZEE M A

EAEE: RIEAE, -18°C LR

[ P <]




7. JE/ZF%QE

R I ST (T e A
JEFE (+/-2mm): 10mm
B Min 16%
fRPE: 0.05 - 0.4
Y. A

E.Coli: 7 PR AYE
KL T w b )
(e %ﬁ aHH, R, DERZmERE D K

A7 -18°C LA R
JE P ol R

é E A

U SENERICR ORI E o A
- JREE: 10 15mm
- WA BATREND
- R~FE R & 55%
- B 5
- E.Coli: A%
- RZFEE AT N
- AAE BN, ARFE, YRR, XUER MM
- %A -18°C LU

s L 4]

9. ﬁ/ﬁ%%

WRIE: JLRYR T EERR 1
- JA5F:10x10mm (+/-2mm)
- BEE: K 4%
- Hi: Max 5% wiw (EiL31)
- HEAMEEL B
- fE5: WH
- RAHREE: AT
- g W, 4N8E, BRMEXUZE R N AT
- fiffFE%AE: -18°C LJ_F
- JERPH. Bk
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(o




C&C
{0 AR i T

10. FE 4 2R

PRENETN e ST EER
- BRIE: SR R
- JA5F:15x15mm (+/-2mm)
- HEEE: Min 13%
- YITKE: A%
- m: A
- E.Coli: A%
- RUEHE: &
- AL BN, SR, 4N, XUER A
- A EAE: -18°CLL TR
- JEEHL: Bk

11. F 7 1%

S ER Rk Py e 5

R~ H/NEA30mm

PEE: Min 15%

Z44%: Max 2%

E A F R

E.Coli: /"5

RUHRE: AN

%% #%:5009, 1kg, 2kg, 5kg4s
7261 - 18°C LA'F

JR = . R

12. F 5 R

gita: AR ! 4 g
- \iE: HACCP, ISO, VietGAP, global GAP @, |
- BRIE: FH - - -
- TR B EENTE | L 7
— f%k: 10kg ANAHEE TR L Pl
- JEPTHL: M . e
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1. R

- JAiE: 1ISO, HACCP

— [EbrbrifE: AFI bRk

— R AR

- s A3 N50LBS b, 11.34 kg/PE
£1%22.68 kg/PE & o7 )R

- iR WiR

- JEP B

2. R

— FAr: 100% IR A

- 1AiE: 1ISO, HACCP

- R EEAKR

- BRI BAL, RO B
- AA AR N50LBS Hig S EK
JR I R

3. Il

- JR=F:100gr, 150gr, 200gr, 250gr

- HARKHEE

- EWE:1-4%

- BRIE: SRR

- fU%E: 13.6kg/ 4E4H B 25kg/30kg/50kg M 4%
- BEHLELREREJ) 26MT/40HR

— JEpEHh. B

I
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4. 5

KA T 12%

4N 100% Fridit60 HfL/cm?

15 PP+PE 4% (net weight: 20-25kg)
JR = R

5 7%

- JK5F EF13.5%
- HARA

B AL

- fu%:: PP+PE4%(net weight: 50kg)

JE e B

6. 7%/

JERE: 3-5mm

Ko e 7%

AR <1%

KRR, LREE, R,
T B A

T 7775 AD

f3E: PE £28i48F (net weight: 20kg)
JR e R R

C&C [ b5 8 m it {3 2 &)

C&C

CAC INTERNATIONAL FOOD JSC,




! = LY

CaoC

5 1 e

7%&?

FEMPREL F 100%4K mg 7 A 22

REPE: R, R, BEIAGTIA. B

W EREE IE ; ;%

R WEFMEE. . BEER -

ﬁ%ﬁ%:ﬁ%ﬁ%% -
M S E 2 75% L s

BRI, 4o Ak > e

25 T B R T ELR

= Hh: RS

75 R

i B bR _

A REE) V! &

ﬁﬁ#ﬁl&% w%ﬁﬁ,%%@,%%;uﬁ“ "¢

)i'—f /NET: 3-5em; TS5 5-7em:; K5 7-9cm: '
9-12cm, 12cm ULk

7K 457 60-80%

PRIEHA: 2 4, -18°C DL MigfE

GRS

+ 753%: 0.5kg - 1kg - 2kg /f; 200/484H 8%

JUTEER

20MTS/40HR.
9.

C&C [ b5 £ mn fix 3 4t ]

+ Ji#i2: 5kg - 10kg - 20kg /14,
e AEAERE ) 8-10MTS/20RF F118-

THH

Ky B m15%
Rt /NS 3-5cm; 15 5-7cm; K5 7-9cm; by
9-12cm, 12cm Ll I K e
f.%%: PP+PE 4% (net weight: 25kg)
TR RE /7. TMT/20ft; 15MT/40ft
JE P . Bk

O
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IS ) .~

— BRMGETETEINE VI R, TR R AR
By
- %WL 0 Bk
- KA EE10%
— A 0% 4 am
- @%@ 5kg-10kg-20kg/PP+PE 488 % /1 E Rk §@ ,0,, \z
—  REEAERERE ) 16-18MT/20FT JE /7 Hh: ik -
&3]

- TLHE®W, BAR

— ANUATIE: — R INAE Y R RS,
ﬁﬁf’ﬁﬁﬂ%m%, R AN B EV S

- KO B 13.5%

- 9FBD A 1%

- £k 2em BLE (5/)N80% )

- WA & 10%

- A& 400 (net 10kg)

- B AEREE /) 6.55MT/20FT;

16MT/40HQ

JRF . B
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