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1997            2005               Present  
Founded 
in Hanoi,
Vietnam

ABOUT
COMPANY

Our factory in Ninh Binh Province, Vietnam

BAN MAI CO., LTD
Established in 1997, headquarter in Hanoi, Vietnam. 
Ban Mai is a reputable manufacturer and trading
company specializing in the export of high-quality
agricultural products. 

Bringing the best of Vietnam’s agriculture to global markets
Delivering stable quality & safe products
Acting as a solution-oriented partner, not just a supplier

Our Journey

Our Mission & Philosophy

Strategic shift to
agricultural
exports

Trusted supplier
of agricultural
products.  

Key Facts:
Location:
Hanoi & Ninh Binh, 
Vietnam

Factory Area:
10,000-30,000m² 

Production Lines:
2 lines

Certification:
ISO, HACCP

Service:
OEM & Private Label

20+ years of experience

Exporting to Europe, South America, Japan,
Australia, Korea, Middle East

Trusted global supplier of frozen fruits &
vegetables



Our Strengths

BAN MAI CO., LTD
Better quality for better life

Customer-Focused: 
We listen, adapt, and deliver solutions
tailored to each partner’s needs

Strict Quality Control: 
From raw materials to finished goods, we 
maintain strict inspection processes at every stage

Full-Service Support: 
Logistics and freight coordination 
Special document handling

 Flexible payment options
Multilingual communication

Our Commitment
Commitment to Quality
Every batch meets international food safety standards. 

Commitment to Sustainability
Responsible sourcing & eco-friendly processing.

Commitment to Long-term Partnership
We grow together with our clients.
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THERAPISTFROZEN
EDAMAME

Frozen green soya beans, commonly known as edamame, are a nutrient-dense
plant food rich in plant protein, dietary fiber, vitamins, and minerals. Edamame
provides a significant amount of protein and essential amino acids, making it an
excellent choice for vegetarian or high-protein diets. The fiber supports digestive
health, while vitamins like vitamin K and folate play roles in bone health and
metabolism. .

The natural antioxidants and nutrients in edamame may contribute to heart
health by supporting healthy blood lipid profiles. Edamame is highly versatile and
can be used in salads, stir-fries, soups, bowls, and quick snacks, offering both
nutrition and convenience.



THERAPISTFROZEN
SWEET 
CORN 

Sweet corn is a nutritious vegetable that provides dietary fiber, carbohydrates,
and essential micronutrients. It contains both soluble and insoluble fiber, which
contribute to normal digestive function and support a balanced diet. Sweet
corn also naturally contains minerals such as iron, along with vitamin C and
plant-based compounds like carotenoids and bioflavonoids, commonly found
in vegetables and valued in daily nutrition.



THERAPISTFROZEN
SWEET CORN
KERNELS
With its naturally high carbohydrate content, sweet corn serves as a natural
source of energy and is widely used in a variety of food applications. Its mild
sweetness and pleasant texture make it suitable for ready-to-cook meals,
soups, salads, frozen vegetable mixes, and industrial food processing, as well as
for foodservice and retail products.



THERAPISTFROZEN
CARROTS
Carrots are a nutritious vegetable providing dietary fiber, natural
carbohydrates, and essential vitamins and minerals. They are a natural
source of beta-carotene, a precursor of vitamin A, and also contain vitamin C
and other plant-based compounds, contributing to a balanced and
wholesome diet.

Frozen carrots are widely used in soups, stews, salads, mixed frozen
vegetables, and ready-to-eat food products. The naturally sweet flavor,

vibrant color, and consistent quality allow frozen carrots to maintain strong
sensory value and high versatility in food processing applications.



THERAPISTFROZEN
PUMPKIN

Pumpkin is a nutrient-rich vegetable that
provides dietary fiber, vitamins, minerals,

and natural antioxidants. It is especially
high in beta-carotene, a precursor of

vitamin A, along with vitamin C and
potassium, contributing to overall

nutritional balance. With its naturally low
calorie content and high water and fiber

levels, pumpkin supports normal

digestion and helps promote a
balanced diet. Frozen pumpkin has
mild sweetness, bright color, and
soft texture make it a versatile
ingredient for a wide range of food
applications, including soups,
purées, ready-to-eat meals, and
dessert products.



THERAPISTFROZEN
POTATO

Potatoes are a staple food rich in natural carbohydrates, serving as an
important source of energy. They contain dietary fiber, vitamin C, and
minerals such as potassium, supporting everyday nutritional needs. Their
mild flavor allows them to pair easily with a wide range of ingredients.

Frozen potatoes are
commonly used in mashed

potatoes, soups, baked dishes,
fried products, and processed

foods. Thanks to their stable
texture after cooking, they are

ideal for restaurants, F&B
chains, and large-scale food

manufacturing.



THERAPISTFROZEN
SWEET
POTATO

Sweet potatoes are rich in natural
carbohydrates and dietary fiber and

are often included in balanced and
health-conscious diets. Depending

on the variety, they provide vitamin A,
vitamin C, and naturally occurring

plant compounds. Their natural
sweetness helps reduce the need for

added sugars in food preparation.
Frozen sweet potatoes are
versatile ingredients used in
baked, steamed, and roasted
dishes, soups, purées, desserts,
and convenience foods. With
their soft texture and pleasant
taste, they are well suited for
retail, foodservice, and industrial
processing markets.



THERAPISTFROZEN
GREEN
CHILI
PEPPER Frozen green chili peppers are not only

valued for their bold flavor but also for their
nutrient-rich profile, especially vitamin C,
vitamin K, and beneficial phytonutrients. 

These vitamins act as powerful
antioxidants, supporting immune system

health, skin health, and protection against
oxidative stress. Vitamin C also enhances
iron absorption and contributes to overall

energy metabolism. 

Additionally, compounds like capsaicin found in chilies 
have been associated with metabolism support, potential 
anti-inflammatory effects, and improved digestion when used in balanced
diets. Green chilies are ideal for sauces, stir-fries, soups, and spice blends,
adding both nutritional value and distinctive heat to recipes.



THERAPISTFROZEN
CHILI

Frozen chili peppers retain the
nutritional potency of fresh chilies,
including vitamins A and C, dietary
fiber, and the active compound
capsaicin. Capsaicin is known to
contribute to thermogenesis
(metabolism enhancement) and has
antioxidant properties that help the
body combat oxidative stress. 

The rich vitamin content supports
immune function, skin health, and
overall wellness, while fiber aids
digestive health. 

Chili peppers are commonly
used to enhance flavors in
sauces, marinades, soups,
stews, and international
cuisines, bringing both spice
and functional benefits to
dishes



THERAPIST

FROZEN
LYCHEE

Lychee is a tropical fruit well-known for its
sweet flavor and nutrient richness. It is
exceptionally high in vitamin C, providing
immune support and promoting collagen
synthesis for healthy skin. Lychee also
contains fiber and essential minerals like
potassium and copper, which contribute to
heart health by helping regulate blood
pressure and cholesterol levels. 

Additionally, lychee’s
antioxidant polyphenols help
combat oxidative stress and
inflammation. Frozen lychee is
perfect for fruit bowls,
beverages, cocktails, desserts,
and smoothie blends, offering
both flavor and nutrition.



THERAPIST

FROZEN
LONGAN

Longan is a sweet, translucent fruit rich
in beneficial nutrients. It contains
significant vitamin C and antioxidants,
which help protect cells from damage
and support overall immune function.
Traditionally, longan is also associated
with calming effects and nourishing
wellness;

its natural sugars and micronutrients
make it a healthy ingredient in
snacks, sweet soups, smoothies, and
desserts. Frozen longan maintains
freshness and can be used easily in
drinks, fruit mixes, and Asian-style
sweet treats.



THERAPIST
FROZEN
MANGO

Frozen mango retains nearly all its nutritional value due to flash-freezing at peak
ripeness, making it a convenient and nutritious fruit option year-round. Mangoes
are rich in dietary fiber, vitamins (A, C, E, B-complex), and antioxidants, which
support healthy digestion, improve skin health, and help neutralize free radicals. .

The fiber content can aid regular
bowel movement and regulate

blood sugar, while potassium and
magnesium contribute to heart
health and electrolyte balance.

 Frozen mango is ideal for
smoothies, desserts, salads, and

healthy snacks, providing sustained
energy with minimal calorie density.



THERAPIST FROZEN
PASSION

FRUIT

Passion fruit stands out for its high levels of vitamin
C, vitamin A, dietary fiber, and bioactive plant
compounds like polyphenols and carotenoids.
These nutrients work together to support immune
health, improve gut function through fiber, and
provide antioxidant protection to reduce oxidative
stress.

Passion fruit’s multiple bioactive
compounds may also play roles in
metabolic health and inflammation
balance. Frozen passion fruit is
versatile for juices, smoothies, yogurts,
sauces, and desserts, offering a tangy
taste with enhanced nutritional value.
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PINEAPPLEPINEAPPLEPINEAPPLE
Canned

in Light Syrup



THERAPISTCANNED
PINEAPPLE
IN 
LIGHT SYRUP

Canned Pineapple in Light Syrup
delivers the natural sweetness and
fresh flavor of carefully selected ripe
pineapples, processed under
modern standards to preserve their
vibrant color, texture, and nutritional
value. The product provides vitamin
C and antioxidants, helping to
support the immune system and
protect the body from
environmental stress.

With its light syrup formulation, the product offers a balanced sweetness that is
not overly sugary, meeting the growing demand for healthier choices. Convenient
and ready to use, canned pineapple is easy to store and ideal for a wide range of
applications, including cooking, baking, beverage preparation, or enjoying
directly as a refreshing dessert.



MANGOMANGOMANGO
Canned

in Light Syrup



THERAPIST

Canned Mango in Light Syrup captures the rich aroma and naturally sweet
flavor of carefully selected ripe mangoes, processed under strict quality
standards to preserve their bright color, smooth texture, and essential nutrients.
The product is a source of vitamin A             and vitamin C, contributing to overall
wellness and supporting                                        the body’s natural defense
system.

With its light syrup formula, the sweetness is perfectly balanced, offering a
pleasant taste without being overly sugary. Convenient and ready to serve,
canned mango is easy to store and versatile in use—ideal for desserts, baking,
beverages, fruit salads, or enjoyed directly as a refreshing tropical treat.

CANNED
PINEAPPLE
IN 
LIGHT SYRUP



LYCHEELYCHEELYCHEELYCHEE
Canned

in Light Syrup



THERAPISTCANNED
LYCHE
IN 
LIGHT SYRUP

Canned Lychee in Light Syrup preserves the
delicate aroma and naturally sweet taste of
carefully selected fresh lychees, processed
with advanced technology to maintain their
translucent appearance, tender texture, and
nutritional value. The product contains
vitamin C and antioxidants, helping to
support overall wellness and promote a
healthy immune system.

With its light syrup formulation, the sweetness
is well-balanced and refreshing, without being
overly sugary. Convenient and ready to use,
canned lychee is easy to store and perfect for
desserts, fruit salads, beverages, cocktails, or
enjoyed directly as a light and refreshing
tropical indulgence.



CUCUMBERCUCUMBERCUCUMBERCUCUMBER
Pickled



THERAPISTPICKLED
CUCUMBER

Pickled Cucumber is made from carefully
selected fresh cucumbers, preserved
using a traditional pickling process to
maintain their crisp texture, vibrant color,
and distinctive flavor. Rich in natural fiber
and low in calories, the product is a
refreshing addition to a balanced diet
and helps stimulate appetite.

With its tangy and mildly salty taste,
pickled cucumber enhances a wide
variety of dishes, from sandwiches and
burgers to salads and appetizers. Ready
to serve and easy to store, it offers both
convenience and long shelf life, making it
an ideal choice for households and food
service applications alike.



CHERRY TOMATOCHERRY TOMATOCHERRY TOMATOCHERRY TOMATO
Pickled



THERAPISTPICKLED
CHERRY 
TOMATO

Pickled Cherry Tomato is made from
carefully selected, ripe cherry tomatoes that
are preserved to maintain their vibrant color,
juicy texture, and naturally sweet-tangy
flavor. Rich in antioxidants such as lycopene,
along with vitamins and minerals, the
product contributes to overall wellness while
offering a refreshing and appetizing taste.

With its balanced brine, pickled cherry
tomato delivers a pleasant combination of
sweetness and mild acidity, enhancing a
variety of dishes. Ready to serve and easy to
store, it is ideal for salads, appetizers, side
dishes, and gourmet platters, adding both
visual appeal and distinctive flavor to every
meal.



MIX VEGETABLESMIX VEGETABLESMIX VEGETABLESMIX VEGETABLES
Pickled



THERAPIST

PICKLED 
MIX
VEGETABLES
Mixed Pickled Baby Tomato and Cucumber combines carefully selected cherry
tomatoes and crisp cucumbers, preserved to maintain their vibrant colors, fresh
texture, and natural flavors. This harmonious blend offers a balance of
sweetness and mild tanginess, while providing antioxidants, vitamins, and
natural fiber to complement a well-rounded diet.

With its refreshing taste and attractive appearance, the product enhances a
wide range of dishes, from salads and appetizers to sandwiches and gourmet
platters. Ready to serve and easy to store, it delivers both convenience and long
shelf life, making it an ideal choice for retail and food service applications.
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THERAPIST

CHILI SAUCE

M I L D  S P I C Y M E D I U M  S P I C Y V E R Y  S P I C Y

G A R L I C  C H I L I  S W E E T  &  S O U R
S P I C Y

B B Q  S A U C E P I N E A P P L E
F L A V O R

FLAVORS

Dipping                    
Seasoning
Cooking

Applications:

Key Features:
Premium & consistent quality
Rich aroma & clear taste
Minimal artificial coloring
Modern & hygienic facilities



THERAPIST

S P I C Y
 S O Y  S A U C E

S P I C Y
 S O Y  S A U C E

FLAVORS

C L A S S I C  M U S H R O O M S P I C Y

O Y S T E R  S A U C E H O I S I N  S A U C E

Dipping                    
Seasoning
Cooking

Applications:

Key Features:
Premium & consistent quality
Rich aroma & clear taste
Minimal artificial coloring
Modern & hygienic facilities

SOY SAUCE



Your Healthy Journey Starts Today

We are ready to get
your all inquires

Please contact us for further information!

www.banmaifoodstuff .com
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	ABOUT COMPANY
	BAN MAI CO., LTD
	Established in 1997, headquarter in Hanoi, Vietnam.  Ban Mai is a reputable manufacturer and trading company specializing in the export of high-quality agricultural products.
	Key Facts:
	Location: Hanoi & Ninh Binh,  Vietnam
	Factory Area: 10,000-30,000m²
	Production Lines: 2 lines
	Certification: ISO, HACCP
	Service: OEM & Private Label
	20+ years of experience
	Exporting to Europe, South America, Japan, Australia, Korea, Middle East
	Trusted global supplier of frozen fruits & vegetables


	Our Journey
	1997            2005               Present

	Our Mission & Philosophy
	Bringing the best of Vietnam’s agriculture to global markets Delivering stable quality & safe products Acting as a solution-oriented partner, not just a supplier
	BAN MAI CO., LTD Better quality for better life



	Our Strengths
	Full-Service Support:
	Logistics and freight coordination
	Special document handling
	Flexible payment options
	Multilingual communication

	Our Commitment
	Commitment to Quality Every batch meets international food safety standards.
	Commitment to Sustainability Responsible sourcing & eco-friendly processing.
	Commitment to Long-term Partnership We grow together with our clients.


	1.
	FRUITS
	VEGETABLES

	FROZEN EDAMAME
	Frozen green soya beans, commonly known as edamame, are a nutrient-dense plant food rich in plant protein, dietary fiber, vitamins, and minerals. Edamame provides a significant amount of protein and essential amino acids, making it an excellent choice for vegetarian or high-protein diets. The fiber supports digestive health, while vitamins like vitamin K and folate play roles in bone health and metabolism. .
	The natural antioxidants and nutrients in edamame may contribute to heart health by supporting healthy blood lipid profiles. Edamame is highly versatile and can be used in salads, stir-fries, soups, bowls, and quick snacks, offering both nutrition and convenience.

	FROZEN SWEET  CORN
	Sweet corn is a nutritious vegetable that provides dietary fiber, carbohydrates, and essential micronutrients. It contains both soluble and insoluble fiber, which contribute to normal digestive function and support a balanced diet. Sweet corn also naturally contains minerals such as iron, along with vitamin C and plant-based compounds like carotenoids and bioflavonoids, commonly found in vegetables and valued in daily nutrition.

	FROZEN SWEET CORN KERNELS
	With its naturally high carbohydrate content, sweet corn serves as a natural source of energy and is widely used in a variety of food applications. Its mild sweetness and pleasant texture make it suitable for ready-to-cook meals, soups, salads, frozen vegetable mixes, and industrial food processing, as well as for foodservice and retail products.

	FROZEN CARROTS
	Carrots are a nutritious vegetable providing dietary fiber, natural carbohydrates, and essential vitamins and minerals. They are a natural source of beta-carotene, a precursor of vitamin A, and also contain vitamin C and other plant-based compounds, contributing to a balanced and wholesome diet.
	Frozen carrots are widely used in soups, stews, salads, mixed frozen vegetables, and ready-to-eat food products. The naturally sweet flavor, vibrant color, and consistent quality allow frozen carrots to maintain strong sensory value and high versatility in food processing applications.

	FROZEN PUMPKIN
	Pumpkin is a nutrient-rich vegetable that provides dietary fiber, vitamins, minerals, and natural antioxidants. It is especially high in beta-carotene, a precursor of vitamin A, along with vitamin C and potassium, contributing to overall nutritional balance. With its naturally low calorie content and high water and fiber levels, pumpkin supports normal
	digestion and helps promote a balanced diet. Frozen pumpkin has mild sweetness, bright color, and soft texture make it a versatile ingredient for a wide range of food applications, including soups, purées, ready-to-eat meals, and dessert products.

	FROZEN POTATO
	Potatoes are a staple food rich in natural carbohydrates, serving as an important source of energy. They contain dietary fiber, vitamin C, and minerals such as potassium, supporting everyday nutritional needs. Their mild flavor allows them to pair easily with a wide range of ingredients.
	Frozen potatoes are commonly used in mashed potatoes, soups, baked dishes, fried products, and processed foods. Thanks to their stable texture after cooking, they are ideal for restaurants, F&B chains, and large-scale food manufacturing.

	FROZEN SWEET POTATO
	Sweet potatoes are rich in natural carbohydrates and dietary fiber and are often included in balanced and health-conscious diets. Depending on the variety, they provide vitamin A, vitamin C, and naturally occurring plant compounds. Their natural sweetness helps reduce the need for added sugars in food preparation.
	Frozen sweet potatoes are versatile ingredients used in baked, steamed, and roasted dishes, soups, purées, desserts, and convenience foods. With their soft texture and pleasant taste, they are well suited for retail, foodservice, and industrial processing markets.

	FROZEN GREEN CHILI PEPPER
	Frozen green chili peppers are not only valued for their bold flavor but also for their nutrient-rich profile, especially vitamin C, vitamin K, and beneficial phytonutrients.  These vitamins act as powerful antioxidants, supporting immune system health, skin health, and protection against oxidative stress. Vitamin C also enhances iron absorption and contributes to overall energy metabolism.
	Additionally, compounds like capsaicin found in chilies  have been associated with metabolism support, potential  anti-inflammatory effects, and improved digestion when used in balanced diets. Green chilies are ideal for sauces, stir-fries, soups, and spice blends, adding both nutritional value and distinctive heat to recipes.

	FROZEN CHILI
	Frozen chili peppers retain the nutritional potency of fresh chilies, including vitamins A and C, dietary fiber, and the active compound capsaicin. Capsaicin is known to contribute to thermogenesis (metabolism enhancement) and has antioxidant properties that help the body combat oxidative stress.
	The rich vitamin content supports immune function, skin health, and overall wellness, while fiber aids digestive health.
	Chili peppers are commonly used to enhance flavors in sauces, marinades, soups, stews, and international cuisines, bringing both spice and functional benefits to dishes

	FROZEN LYCHEE
	Lychee is a tropical fruit well-known for its sweet flavor and nutrient richness. It is exceptionally high in vitamin C, providing immune support and promoting collagen synthesis for healthy skin. Lychee also contains fiber and essential minerals like potassium and copper, which contribute to heart health by helping regulate blood pressure and cholesterol levels.
	Additionally, lychee’s antioxidant polyphenols help combat oxidative stress and inflammation. Frozen lychee is perfect for fruit bowls, beverages, cocktails, desserts, and smoothie blends, offering both flavor and nutrition.

	FROZEN LONGAN
	Longan is a sweet, translucent fruit rich in beneficial nutrients. It contains significant vitamin C and antioxidants, which help protect cells from damage and support overall immune function. Traditionally, longan is also associated with calming effects and nourishing wellness;
	its natural sugars and micronutrients make it a healthy ingredient in snacks, sweet soups, smoothies, and desserts. Frozen longan maintains freshness and can be used easily in drinks, fruit mixes, and Asian-style sweet treats.

	FROZEN MANGO
	Frozen mango retains nearly all its nutritional value due to flash-freezing at peak ripeness, making it a convenient and nutritious fruit option year-round. Mangoes are rich in dietary fiber, vitamins (A, C, E, B-complex), and antioxidants, which support healthy digestion, improve skin health, and help neutralize free radicals. .
	The fiber content can aid regular bowel movement and regulate blood sugar, while potassium and magnesium contribute to heart health and electrolyte balance.
	Frozen mango is ideal for smoothies, desserts, salads, and healthy snacks, providing sustained energy with minimal calorie density.

	FROZEN PASSION FRUIT
	Passion fruit stands out for its high levels of vitamin C, vitamin A, dietary fiber, and bioactive plant compounds like polyphenols and carotenoids. These nutrients work together to support immune health, improve gut function through fiber, and provide antioxidant protection to reduce oxidative stress.
	Passion fruit’s multiple bioactive compounds may also play roles in metabolic health and inflammation balance. Frozen passion fruit is versatile for juices, smoothies, yogurts, sauces, and desserts, offering a tangy taste with enhanced nutritional value.

	2.
	FRUITS
	VEGETABLES

	PINEAPPLE
	CANNED PINEAPPLE IN  LIGHT SYRUP
	Canned Pineapple in Light Syrup delivers the natural sweetness and fresh flavor of carefully selected ripe pineapples, processed under modern standards to preserve their vibrant color, texture, and nutritional value. The product provides vitamin C and antioxidants, helping to support the immune system and protect the body from environmental stress.
	With its light syrup formulation, the product offers a balanced sweetness that is not overly sugary, meeting the growing demand for healthier choices. Convenient and ready to use, canned pineapple is easy to store and ideal for a wide range of applications, including cooking, baking, beverage preparation, or enjoying directly as a refreshing dessert.

	MANGO
	CANNED PINEAPPLE IN  LIGHT SYRUP
	Canned Mango in Light Syrup captures the rich aroma and naturally sweet flavor of carefully selected ripe mangoes, processed under strict quality standards to preserve their bright color, smooth texture, and essential nutrients. The product is a source of vitamin A             and vitamin C, contributing to overall wellness and supporting                                        the body’s natural defense system.
	With its light syrup formula, the sweetness is perfectly balanced, offering a pleasant taste without being overly sugary. Convenient and ready to serve, canned mango is easy to store and versatile in use—ideal for desserts, baking, beverages, fruit salads, or enjoyed directly as a refreshing tropical treat.

	LYCHEE
	CANNED LYCHE IN  LIGHT SYRUP
	With its light syrup formulation, the sweetness is well-balanced and refreshing, without being overly sugary. Convenient and ready to use, canned lychee is easy to store and perfect for desserts, fruit salads, beverages, cocktails, or enjoyed directly as a light and refreshing tropical indulgence.
	Canned Lychee in Light Syrup preserves the delicate aroma and naturally sweet taste of carefully selected fresh lychees, processed with advanced technology to maintain their translucent appearance, tender texture, and nutritional value. The product contains vitamin C and antioxidants, helping to support overall wellness and promote a healthy immune system.

	CUCUMBER
	PICKLED CUCUMBER
	CHERRY TOMATO
	PICKLED CHERRY
	MIX VEGETABLES
	PICKLED
	MIX VEGETABLES
	3.
	CHILI SAUCE
	SOY SAUCE
	We are ready to get your all inquires
	Your Healthy Journey Starts Today
	Please contact us for further information!



