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SPECIALTY IN SOC TRANG/- VIETNAM
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NIEM TIN HANG VIET
Mang lai niém tin cho ngudi tiéu diing. Ping véi
kh&u hiéu “Nguoi Viét ty hao dung hang Viét”

VIETNAM MADE TRUST
Bring confidence to consumers. Heading to national theme
“Vietnamese proud to use Vietnamese goods”
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CHAT LUQONG TUYET HAO

L4y tiéu chi stic khoé dit 1én hang d4u, chinh phuc
ngudi tiéu dung bing chat lugng va phong cach
phuc vy

EXCELLENT QUALITY

Put top priority on health criterias, conquering the
consumer by quality and service style.
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NGUYEN LIEU DAT CHUAN
Duing nguén nguyén liéu hoan toan thién nhién tit
dia phuong, tii cic viing lan cin va nhap khéu tit
chau Au

STANDARDIZED RAW MATERIALS

Utilize natural resources from local, nearby regions
and from europe
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XUAT KHAU MANH ME

Doanh thu xuét khdu hang nim ting trudng vugt
bac, ban hang khép noi trén thé gidi rat va chudng
san phdm Tan Hué Vién

STRONG EXPORTS

Annual export turnover has grown tremendously,
customers around the world love all Tan Hue Vien
products.
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SAN XUAT TIEN TIEN

Két hop mot cach khoa hoc gitia san xuét truyén
thdng véi cong nghé hién dai trén thé gidi
ADVANCED PRODUCTION

Scientific combination between traditional and mod-
ern production technology around the world
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DU LICH TAM LINH

Tan Hué Vién la diém Du lich cép tinh trong d6 c6
du lich tam linh, noi ma khach thap phuong cé thé
cung nghinh chiém bai Phat Quan Am, Phat Di
lic, Ngai quan cong va phu the Ho Thai
SPIRITUAL TOURISM

Tan Hue Vien is a provincial tourist site in which
there is spiritual tourism, where visitors can worship
the Buddha, the Maitreya Buddha, His Majesty and
Thai Crown worshipers.

1R HibE

MEEBRERRERL, HPLHS
BRORIRE , SR | #E



OPEN LATTER

Tan Hue Vien Food Processing Co.,Ltd
(Called Tan Hue Vien Company) would
like to express our sincere thanks and best
wishes to our customers for trusting in our
products we during the past time.

Tan Hue Vien specialized in processing
and producing PIA cake -xusage and other
kinds of cake made from powder. With
the goal of “Unceasing innovation and
perfect”, which always accompanies with
the motto “Conquer by quality” meet the
diverse needs of the products with quality,
hygiene, reasonable price. It will be safe to
use products of Tan Hue Vien
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THU NGO

Kinh gtii Quy khach hang!

Cong ty TNHH CBTP Bénh Pia - lap Xudng
Tan Hué Vién (goi tit la Cong ty Tan Hué
Vién) xin gtii 16i cdm on chén thanh va 16i
chuc stic khoé, thanh c6ng dén Quy khach
hang da tin dung san phdm ctia Cong ty
ching toi trong thoi gian qua

Cong ty Tan Hué Vién chuyén san xuét, ché
bién banh Pia - lap Xudng va céc loai banh
khac dugc lam ti bot

V6i muc tiéu “Khong ngiing d6i méi va hoan
thién” lu6n song hanh cung phuong cham
“Chinh phuc bing chit lugng” dap ting nhu
cdu da dang cua cic san phdm cung véi chét
lugng, vé sinh, gia ca hgp ly nén Quy khach
hang sé yén tam khi dung san phdm ctia Tan
Hué Vién

Moi thdc méc, hay goi cho chung t6i qua s&
dién thoai (0299) 3821322 - 3623700

hodc gtii thong tin yéu cau dén e-mail:
ctytanhuevien@gmail.com d€ doi ngt chim
s6c khach hang ctia ching t6i c6 co hoi duge
tu vin dén Quy khach hang c6 thém thong
tin vé san phdm ciing nhu mong mudn dugc
hgp tic cing Quy khdch hang trong tuong lai

Xin chén thanh cadm on Quy khach hang da
quan tdm dén thu ngo nay!

Gidm d6c

Thai Tuidn



Linh vuc hoat dong/Business Field

Tén tiéng Viét: CONG TY TNHH CHE BIEN THUC PHAM

BANH PIA - LAP XUGNG TAN HUE VIEN

Tén tiéng Anh: TAN HUE VIEN FOOD PROCESSING CO., LTD

Tru s& chinh: S6 153 Quoc 1o 1A, Ap Phung Hiép, Xa An Hiép,

Huyén Chéu Thanh, Tinh Séc Trang, Viét Nam

Giam doc: ong Thédi Tudn

DT: (0299) 3623702 - 3615016

Fax: (0299) 3623703 - 3623705

Email: kinhdoanh1@banhpiatanhuevien.com
salesoffice@banhpiatanhuevien.com

Website: www.banhpiatanhuevien.vn

Ma s6 thué: 2200270663
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CHE BIEN THUC PHAM =

FOOD PROCESSING

« Bdnh Pia o Pia cake
« Lap Xudng « Sausage
« Banh In o Powder Cake
« Tréi cay sdy « Drying fruits

« Cécloai banh dicsan  « Specially cakes

« Keo d4u phong
« Keo me

« Keo siia

¥ « Keo gao ltic

o Peanut candy

« Sesame candy

Diém du lich tm linh

. o Milk candy la dia diém cho khéch
JCIORYXORYNIN . Brown rice candy thap phuong dén
CANDY BOUTIQUE nghinh cung, chiém

A bai cac vi Phat: Phat
' Quan Am, Phat Di
. ldc, Ngai quan cong,

— Phu tho Ho Théi
DIEM DU LICH
TOURIST Spiritual tourism is
DESTINATION

the place for visitors
to come to worship,
worship the Buddha:
Buddha Quan,
Maitreya Buddha, His
Majesty, Thai Crown
worship

INTRODUCTION

TAN HUE VIEN

FOOD PROCESSING COMPANY
Head Office: 153 National Highway
1A, Phung Hiep Hamlet, An Hiep
Commune, Vietnam

Director: Mr. Thai Tuan

TEL: (0299) 3623702 - 3615016
Fax: (0299) 3623 703 - 3623705
Email:
kinhdoanh1@banhpiatanhuevien.com
salesoffice@banhpiatanhuevien.com

Website: www.banhpiatanhuevien.vn
Tax code: 2200270663

BUSINESS SCOPE

Food Processing

Production of specialty candies
Tourist attractions

Cuisine (folk food - restaurant)

Br
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MUC TIEU

Tan Hué Vién mong muén dua san
phdm dic san tit viing S6¢ Tréang -
Viét Nam dén khip moi mién dit
nudc va vuong xa ra khip moi noi
trén thé giGi, nhdm gidi thiéu dén
ngudi tiéu dung nhiing sdn phdm
chét lugng ctia Tan Hué Vién, cling
nhu 161 dép lai sy tin cdy ctia Quy
khach hang

OBJECTIVES

Tan Hue Vien expect to bring special
products from Soc Trang province

to all parts of the country and reach
out to everywhere in the world to
introduce to consumers the quality
products of Tan Hue Vien, as well as
the satisfation for the trust customers
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Cong ty TNHH Ché bién

Lich st hinh thanh va phat trién

Thuc Pham Banh Pia - Lap Xudéng Tan Hué Vién do

ong Thai Tuin thanh lap ti nam 1985 véi s6 von it 6i cing nghi lvc va uéc mo
mang huong vi Banh Pia dén khap noi.

Cong ty TNHH Ché bién Thyc Phdm
Banh Pia - Lap Xudng Tan Hué Vién do 6ng
Thai Tuén thanh lap ti nam 1985 véi s6 vén it 6i
cuing nghi lyic va u6c mo mang huong vi Banh
Pia dén khip noi.

Nhiing ngay dau thanh l4p, banh lam ra
nhung khong ¢4 thi trudng tiéu thuy, Thai Tudn
phai mang ra chg ban tting céi. Luc bdy gio kinh
té€ kho khin, banh dugc lam ra huong sdu riéng
thoang thoang ai ciing khen thom, ném qua
ném lai khen ngon nhung gid lai cao hon so véi
cac hiéu banh khac. S& di gia cao hon nhu vay la
vi Théi Tuén lu6n quan diém lam banh c6 chét
lugng cao phuc vu cho khach hang va chinh vi
diéu nay, cong stic nay thuong hiéu Banh Pia
Tan Hué Vién cang ngay cang dugc nhiéu nguoi
biét dén.

Nam 1988, Cong viéc kinh doanh c¢6 phan
tién trién hon, sin lugng banh lam ra ciing
nhiéu hon, Thai Tudn phai chay di giao banh
trén chiéc xe dap cli ma ba cho. V6i y chi valong
kién tri cia minh.Nam 1993, Co s ctia Théi
Tudn da lam gidi chii 16 banh & Soc Trang “s6¢”
khi chuyén tlii m6 hinh san xudt theo mua sang
san xudt quanh nam. Tudn noi “Trudce kia, lam
banh chi yéu vao thang Tam am lich phuc vu
Trung thu bdi d4n nghéo khong ¢é tién mua
banh quanh nam. Nhung khi d6i séng ngudi
dén da kha hon, c6 thé an banh quanh nim thi
san xudt khong thé khong dap tng”.

Sau nhiéu ndm san xuét dudi hinh thic tht
cdng gia dinh, tich luy dugc nhiéu kinh nghiém,
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Tan Hué Vién nghiém ra mét chan Iy ring “cong
nghé san xudt banh Pia phai dugc két hgp gitia
cach lam truyén théng vé6i nhiing tién b khoa
hoc k¥ thuét. Chinh vi vy Tan Hué Vién manh
dan ddu tu nhiéu loai trang thiét bi hoda may
moc tu dong hoa.

Trong nhiéu nim qua TAN HUE VIEN da
vinh dy nhan dugc bing khen cia BO Y Tévi da
¢6 nhiéu thanh tich trong hoat dong dam bao
chét lugng vé sinh an toan thyc phdm

Niam 2007, Co sG san xudt banh Pia Tan
Hué Vién dai tén thanh Cong Ty TNHH Ché
bién Thuc Phdm Banh Pia - Lap Xudng Tan Hué
Vién, véi dién tich nha xuéng hon 17.000m2,
dau tu mua sdm trang thiét bi hién dai, thay thé
thl cong bing mdy méc, ddm bao vé sinh va
phu hgp céc tiéu chuén vé vé sinh an toan thuc
phém.

San phdm ctia Cong ty TAN HUE VIEN
da dit chin dén khdp moi mién dét nude, nhu
doéng bang Séng Ctiu Long, TP. H6 Chi Minh,
TP. Viing Tau, TP. Hué, TP. ba Nang, TP. Nha
Trang, TP. Ha No¢i, dugc dong dao nguoi tiéu
dung ua chudng va ddnh gia cao. Mang mét dau
4n riéng cia TAN HUE VIEN - Séc Tring,

Nam 2013, D€ chao mtuing va hudng ting
Festival Dua ghe ngo dong bao Khmer Dong
Béng Song Ctiu Long t6 chiic tai Soc Trang lan
tht 1 vao ngay 17/11/2003 (ttic 15/10 AL). Cty
Tan Hué Vién da cho ra san phdm chiéc Banh
Pia ndng 306kg, Banh In nang 595kg, Pia C6m
Dep ning 108kg.
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Trong ndm 2015, Tan Hué Vién Ky niém 30
ndm thanh lap - Khanh thanh nha may xudng
giai doan 3 véi dién tich cong ty trén 80.000m2.
Vi thiét ké nha xudng theo hé thong khép kin,
linh déng. Pat tiéu chudn HACCP, GMP, HA-
LAL va c6 16i di riéng cho khach tham quan
nhung khong lam anh huéng dén hoat dong san
xuat.

Trong nam 2015, Tan Hué Vién da d¢ tiép
hon 290.000 lugt du khach dén tham quan, Bac
biét, Tan Hué Vién ciing da don tiép cac doan
khéch ti cc nuéc nhu An Do, Lao, Indonesia,
Trung Qudc, Malaysia, Han Qudc,...

Ngay 2/9/2016, Tan Hué Vién dugc UBND
tinh S6¢ Trang trao chting nhén 13 Diém du lich
tinh Soc Tréng, V6i dién tich HON 8Hécta dugc
x4y dung. Gom c6 Nha hang Van Ly, khu san
xudt, ... Tan Hué Vién da dau tu x4y dung thém
khu trung bay d€ phuc vu khach tham quan du
lich, Ghé Tan Hué Vién, du khach c6 thé mua
sam déc san Soc Trang véi cac loai banh keo
ngon, thdm quan déy chuyén san xudt Banh Pia
hién dai va thudng thiic banh Pia néng, thudng
thiic cdc mén ngon Déc san mién Tay.

Hién nay, san phdm ctia Tan Hué Vién khong
chi dugc ua chudng & thi trudng trong nudc ma
con xudt khiu sang nhiéu nudc nhu: My, Trung
Qudc, An Do, Canada, Phap, bic, Thuy bién,
Malaysia, Australia, Lao, Campuchia, Pai Loan,
Han Quéc, Hong Kong, Indonesia, Combodia,
Singapore.
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Background

Tan Hue Vien Food Processing Co., Ltd was established in 1985 by Mr. Thai
Tuan with a small amount of capital with energy and dream of bringing Pia

cake taste to everywhere.

In the early days of establishment, cake made but lack of
consumption market, Thai Tuan have to sell each single cake
in wet market. At thattime of low economy, the cake made with
durian fragrant people often complimented, tasted good but the
price is not affordable compareto other bakery. The higher price
is because Thai Tuan always have the view of producing high
quality cakes for customers and because of this, the brand of Pia
cake Tan Hue Vien is more and well known.

In 1988, the business was more progressive, and more cakes
produced, Thai Tuan have to deliver the cakes on the bike which
given by his dad with his wil and perseverance.

In 1993, Thai Tuan have shocked other bakery owners in
Soc Trang when moving from seasonal production to year-round
production. “In the past, Cake was mainly produced in the lunar
August for the Mid-Autumn Festival because the poor had no
money to buy cake in whole year. But when the life of the people
is better, they are able to buy cake during year, this challenged
production capacity.

After many years of production in the form of family
crafts, Tan Hue Vien experienced a truth that: ”Pia cake produc-
tion technology must be combined traditional way with develop-
ing science Technology. Therefore, Tan Hue Vien strongly invest-
ed many kinds of equipment and machinery automation.

For many years, TAN HUE VIEN has received the honoring
certificate from the Ministry of Health for reaching many achive-
ments in quality assurance, hygiene and food safety.

In 2007, Tan Hue Vien Pia cake Processing Factory was
renamed as Tan Hue Vien Food Processing Pia Cake and Sausage
Co., Ltd with a factory size of more than 17,000 sqm,invested in
modern equipment, change from manual to chanchinery,
hygiene and compliance with food hygiene and safety standards.

Products of TAN HUE VIEN Company have reached
nationwide, such as the Mekong Delta, Ho Chi Minh City,
Vung Tau, Hue, Da Nang, Nha Trang, Hanoi... consumer highly
welcome and evaluation. Which impress the TAN HUE VIEN -
Soc Trang Mark.



and History

In 2013, to welcome and support the Racing Boats Fes-
tival of Khmer in the Mekong Delta held in tne first time
on 17/11/2013 (15/10 Lunar), Tan Hue Vien Company
has produced special products: Pia cake weighted 306kg,
Powde Cake weighted 595kg, Plate of Com Dep weighted
1108kg.
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In 2015, Tan Hue Vien Celebrate 30 years of estab-
lishment - Inaugurated factory phase 3 with an area of over
80,000m2. With factory design in a builtin system and
flexible. Achieved HACCP, GMP, HALAL standards. The
factory has a separate entrance for visitors which does not
affect production line.

In the year 2015, Tan Hue Vien has welcomed more
than 290,000 visitors. Especially, Tan Hue Vien has also
welcomed delegations from countries such as India, Laos,
Indonesia, China, Malaysia, South Korea...

On 2/9/2016, Tan Hue Vien was awarded by the Soc
Trang Province People’s Committee the certification as a
tourist destination of Soc Trang production area.. Tan
Hue Vien has invested to build more showroom to serve
tourists, Visit Tan Hue Vien, tourists can buy specialties
of Soc Trang with delicious barkery, sisit the production
line of mordern Pia cake and enjoy the hot Pia cake, enjoy
delicious Vietnam western specialties.

At present, the product of Tan Hue Vien is not only fa-
vored in domestic market but also exported to many coun-
tries such as USA, China, India, Canada, Fance, Germany,
Sweden, Malaysia, Australia, Laos, Cambodia, Singapore.
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BAN GIAM POC

Director board S

BAN KIEM SOAT NOI BO
Internal Control Board
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ORGANIZATION CHART
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PHONGKE TOAN
Accouting Department

AEEP

PHONG NHAN SU
Admin Department

BARER

PHONG KY THUAT
Technical Department

PHONG KINH DOANH

AHEES

fill o = R
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Yusiness Department

BXRE

HE THONG CHI NHANH
Branch System

AERS

HE THONG CUA HANG
Store System

BT RS

HE THONG NHA HANG
Restaurent System

HU- RIS 5D
BQ PHAN COKHI-BAO TRI
Mechanical Department

)

AC SAN SOC

TRANG - VIET NAM

Kho nguyén liéu
Warehouse material

DPua d4u xanh vao 1o hdp
Put green beans in the oven
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Day chuyén lam banh pia ty dong
Automatic Pia processing line

B EEG L

Day chuyén dong goi
Packing line
184%

Phong hop
Meeting
SWE



PIA CAKE LINE

Day chuyén sdn xudt banh pia

BEGE~ %

Kiém tra chdt lugng siu riéng Tach vo sdu riéng Tach muo6i Sdu Riéng Kho lanh luu trii siu riéng
Durian quality inspection Durian casing Separation of durian Refrigerated storage of durian

RERENRE ERER DT ERER—R—RDT 70 AR e R

Day chuyén lam bénh pia ty dong Day chuyén lam banh pia ty dong Day chuyén lam banh pia tg dong
Thinning to cool green beans Automatic Pia processing line Automatic Pia processing line Automatic Pia processing line
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Hé thdng 10 nudng banh Pia Thép lam ngudi banh pia kiém tra vi sinh kiém tra vi sinh
Pia baking system Pia cake cooling tower Microbiological testing Microbiological testing
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Day chuyén déng goi Bing tai tu van chuyén banh Kho Thanh phdm Xudt hang
Packing line Automatic conveyor belt Product storage Product delivery

Ta% BEG Bz AIAT B R B H #

Phong kinh doanh Quay hang déc san Séc Trang Vén chuyén hang hod Vén chuyén hang hod
Business Department Soc Trang specialty store Transportation Transportation
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TRADITIONAL
g PRODUCT

Net weight: 320q (80g x 4 cakes)

ﬁ ﬁ Net weight: 400g (100g x 4 cakes)

Net weight: 440q (1109 x 4 cakes)

* * * * Eg Net weight: 540q (1359 x 4 cakes)

B 6 & & ¢

Net weight: 600g (1509 x 4 cakes)




BANH PiA AU SAU RIENG
Pia cake (Mung Bean - Durian)
- Type: Many Flavours available
« Shelf life:
- 75 days. Normal temperature storage
- 2 years. Storage temperature (-18°C)
(Defrosting -> Microwave
-> Temperature 600W -> 20-25 seconds
- Net weight:
- 280 (70 g x 4 cakes)/bag
-320q (80 g x 4 cakes)/bag*
-400 g (100 g x 4 cakes)/bag™*
- 440 g (110 g x 4 cakes)/bag™**
- 540 g (135 g x 4 cakes) /bag™***
-600 g (150 g x 4 cakes)/bag™****
-500g (1 cake)/box
- kg (1 cake)/box

JEEENER N NN

BANH PIA MON SAU RIENG

Pia cake (Taro - Durian)

« Type: Many Flavours available

» Shelf life:
- 30 days. Normal temperature storage
- 2 years. Storage temperature (-18°C)

(Defrosting -> Microwave

-> lemperature 600W -> 20-25 seconds)

- Net weight:
-400g (100 g x 4 cakes
-440 g (110 g x 4 cakes
-540g (135 g x4 cakes
-600g (150 g x 4 cakes

/hag
/hag
/hag
/hag
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BANH PiA TRA XANH
Pia cake (Egq - Green Tea)
« Type: Many Flavours available
« Shelf life: 75 days (Frozen -18°C)
« Shelf life: 7 days in refrigerator
« Net weight:
-400 g (100 g x 4 cakes)/bag

BANH PiA DAU DO SAU RIENG TRUNG
Pia Cake (Egg - Red Bean - Durian)
« Type: Many Flavours available
» Shelf life:
- 75 days. Normal temperature storage
- 2 years. Storage temperature (-18°C)
(Defrosting -> Microwave
-> Temperature 600W -> 20-25 seconds
- Net weight:
- 540 g (135 g x 4 cakes)/bag

ST HTEEN

BANH PiA DAU XANH SAU RIENG DUA
Pia cake (Mung Bean - Durian- Pandanus)
» Type: Many Flavours available
+ Shelf life:

- 75 days. Normal temperature storage

- 2 years. Storage temperature (-18°C)
(Defrosting -> Microwave
-> lemperature 600W -> 20-25 seconds
- Net weight:

-400 g (100 g x 4 cakes)/bag

REZHREEBEG

BANH PiA ME DEN SAU RIENG TRUNG
Pia Cake (Egg - Black Sesame - Durian)
« Type: Many Havours available
- Shelf life:
- 75 days. Normal temperature storage
- 2 years. Storage temperature (-18°C)
(Defrosting -> Microwave
-> Temperature 600W -> 20-25 seconds
- Net weight:
- 540 g (135 g x 4 cakes)/bag

1.
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BANH HOANG KIM (PAU, DUA)
Golden Delight Cake
(Mung Bean & Pandanus Filling)
« Type: Many Flavours available
« Shelf life:
- 75 days. Normal temperature storage
- 2 years. Storage temperature (-18°C)
(Defrosting -> Microwave
-> Temperature 600W -> 20-25 seconds
« Net weight:
-480g (40 g X x 12 cakes)/bag

WMERRERS - #% 2 TSR
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BANH SONG VI (DA, DUA)
Twin Flavor Cake
(Mung Bean & Pandanus Filling)
Type: Many Flavours available
« Shelf life:
- 75 days. Normal temperature storage
- 20 months. Storage temperature (-18°C)
(Defrosting -> Microwave
-> Temperature 600W -> 20-25 seconds
- Net weight:
- 480 g (40 g x 12 cakes)/bag

EEEK - IR FHEA

BANH HOANG KIM (PAU, MON)
Golden Delight Cake
(Mung Bean &Taro Filling)
« Type: Many Hlavours available
« Shelf life:
- 75 days. Normal temperature storage
- 20 months. Storage temperature (-18°C)
(Defrosting -> Microwave
-> Temperature 600W -> 20-25 seconds
- Net weight:
- 480 g (40 g x 12 cakes)/bag

WMERRER - #% 2 FHEA
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BANH SONG VI (PAU, MON)
Twin Flavor Cake
(Mung Bean &Taro Filling)-  Type: Many
Flavours available
« Shelf life:
- 75 days. Normal temperature storage
- 20 months. Storage temperature (-18°C)
(Defrosting -> Microwave
-> Temperature 600W -> 20-25 seconds
- Net weight:
- 480 g (40 g x 12 cakes)/bag
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BANH PiA CHAY DAU SAU RIENG

Pia cake (Vegetable Mung Bean - Durian)

« Type: Many Flavours available
» Shelf life:
- 75 days. Normal temperature storage
- 2 years. Storage temperature (-18°C)
(Defrosting -> Microwave

-> Temperature 600W -> 20-25 seconds

- Net weight:
-400q (100 g x4 cakes)/bag
-500q (1259 x4 cakes)/bag
480 (40 g X x 12 cakes)/bag

B2 R S

BANH PiA ME DEN SAU RIENG
Pia Cake (Black Sesame - Durian)
« Type: Many Flavours available
« Shelf life:
- 75 days. Normal temperature storage
- 2 years. Storage temperature (-18°C)
(Defrosting -> Microwave
-> Temperature 600W -> 20-25 seconds
- Net weight:
-400g (100 g x 4 cakes)/bag
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BANH PiA CHAY MON SAU RIENG
Pia cake (Taro - Durian)
« Type: Many Flavours available
« Shelf life:
- 30 days. Normal temperature storage
- 2 years. Storage temperature (-18°C)
(Defrosting -> Microwave
-> Temperature 600W -> 20-25 seconds)
- Net weight:
-400 g (100 g x 4 cakes)/bag
-500 g (125 g x 4 cakes)/bag
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BANH PiA CHAY DUA SAU RIENG
Pia cake (Vegetable Pandanus - Durian)
« Type: Many Flavours available
+ Shelf life:

- 75 days. Normal temperature storage

- 2 years. Storage temperature (-18°C)
(Defrosting -> Microwave
-> Temperature 600W -> 20-25 seconds
- Net weight:

-400g (100 g x 4 cakes)/bag

- 480 g (40 g x 12 cakes)/bag
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BANH PiA DAU O SAU RIENG
Pia Cake (Red Bean - Durian)
« Type: Many Flavours available
- Shelf life:
- 75 days. Normal temperature storage
- 2 years. Storage temperature (-18°C)
(Defrosting -> Microwave
-> Temperature 600W -> 20-25 seconds
- Net weight:
-400 g (100 g x 4 cakes)/bag

B REED

BANH PiA NHAN KHOM
Pia cake (Filling pineapple)
« Type: Many Flavours available
» Shelf life:
- 75 days. Normal temperature storage
- 2 years. Storage temperature (-18°C)
(Defrosting -> Microwave
-> Temperature 600W -> 20-25 seconds
- Net weight:
-400 g (100 g x 4 cakes)/bag
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BANH PiA KIM SA DAU
Liu Sha Pia Cake (Mung Bean)
« Type: Many Flavours available
+ Shelf life:
- 75 days. Normal temperature storage
- 20 months. Storage temperature (-18°C)
(Defrosting -> Microwave
-> Temperature 600W -> 20-25 seconds
- Net weight:
-480 g (40 g x 12 cakes)/bag
-300g (150 g  cakes)/bag

mAR & EEG

BANH PiA KIM SA Bi D0
Liu Sha Pia Cake (Pumpkin)
« Type: Many Flavours available
« Shelf life:
- 75 days. Normal temperature storage
- 20 months. Storage temperature (-18°C)
(Defrosting -> Microwave
-> Temperature 600W -> 20-25 seconds
- Net weight:
-480q (40 g x 12 cakes)/bag
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BANH PiA KIM SA DUA
Liu Sha Pia Cake (Pandanus)
- Type: Many Flavours available
+ Shelf life:
- 75 days. Normal temperature storage
- 20 months. Storage temperature (-18°C)
(Defrosting -> Microwave
-> Temperature 600W -> 20-25 seconds
- Net weight:
-480 g (40 g x 12 cakes)/bag

A S SWREEG

BANH PiA KIM DAu D0
Liu Sha Pia Cake (Red Bean)
« Type: Many Flavours available
» Shelf life:
- 75 days. Normal temperature storage
- 20 months. Storage temperature (-18°C)
(Defrosting -> Microwave
-> Temperature 600W -> 20-25 seconds
- Net weight:
- 480 g (40 g x 12 cakes)/bag

RZREWEEG
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BANH PiA KIM SA ME DEN
Liu Sha Pia Cake (Black Sesame)
» Type: Many Flavours available
« Shelf life:
- 75 days. Normal temperature storage
- 20 months. Storage temperature (-18°C)
(Defrosting -> Microwave
-> Temperature 600W -> 20-25 seconds
- Net weight:
-480 g (40 g x 12 cakes)/bag

BANH PiA KIM SA TRA XANH
Liu Sha Pia Cake (Green Tea)
« Type: Many Flavours available
» Shelf life:
- 75 days. Normal temperature storage
- 20 months. Storage temperature (-18°C)
(Defrosting -> Microwave
-> Temperature 600W -> 20-25 seconds
- Net weight:
-480q (40 g x 12 cakes)/bag
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BANH PiA KIM SA BAP BANH PiA DUA, SAU RIENG
Liu Sha Pia Cake (Corn) Pia cake (Coconut - Durian)
- Type: Many Flavours available « Type: Many Flavours available
» Shelf life: » Shelf life:
- 75 days. Normal temperature storage - 75 days. Normal temperature storage
- 20 months. Storage temperature (-18°C) - 20 months. Storage temperature (-18°C)
(Defrosting -> Microwave (Defrosting -> Microwave
-> Temperature 600W -> 20-25 seconds -> Temperature 600W -> 20-25 seconds
- Net weight: - Net weight:
- 480 g (40 g x 12 cakes)/bag -480g (40 g x 12 cakes)/bag
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KEO BACH HAT

Mix beans Candy

« Type: Many Flavours available

« Shelf life:
- 4 months. Normal temperature storage
- 2 years. Storage temperature (-18°C)

- Net weight:
- 400 g/box (26 bars)

EErE

KEO NGU €OC

Cereal Sweet

« Type: Many Flavours available
+ Shelf life:

- 4 months. Normal temperature storage
- 2 years. Storage temperature (-18°C)

- Net weight:

- 400 g/box (26 bars)

KEO BI XANH

Pumpkin seeds Candy

« Type: Many Flavours available

« Shelf life:
- 3 months. Normal temperature storage
- 6 months. Normal temperature storage
- 2 years. Storage temperature (-18°C)

» Net weight: - 200 g/bag

KEO GAO LUC HAT DIEU

Brown Rice Cashew Candy

« Type: Many Flavours available

« Shelf life:
- 3 months. Normal temperature storage
- 2 years. Storage temperature (-18°C)

- Net weight:
- 250 g/box, 250 g/bag

HEK AR

KEO GAO LUC DAU PHONG

Brown Rice Peanut Candy

« Type: Many Flavours available

+ Shelf life:
- 3months. Normal temperature storage
- 2 years. Storage temperature (-18°C)

« Net weight:
- 250 g/bag or box

KEO GAO LUC

Rice Peanut Candy

« Type: Many Flavours available

« Shelf life:
- 3months. Normal temperature storage
- 2 years. Storage temperature (-18°C)

« Net weight:
- 250 g/bag

BEeLER

KEO DAU PHONG DAC BIET
Special Peanut Candy

« Type: Many Flavours available
« Shelf life:

- 3months. Normal temperature storage
- 2 years. Storage temperature (-18°C)

- Net weight:
- 400 g/bag and box
WM TCERE
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KEO BO'SUA DAU PHONG

Butter Milk Peanut Candy
« Type: Many Flavours available
« Shelf life:

- 3months. Normal temperature storage

- Net weight:

-380 g/bag

T R

KEO GAO LU'C RONG BIEN

Seaweed Brown Rice Candy

« Type: Many Havours available

« Shelf life:
- 3 months. Normal temperature storage
- 2 years. Storage temperature (-18°C)

- Net weight:

- 200 g/bag =



KEO GAO LU'C DAU PHONG RONG BIEN KEO DAU PHONG RONG BIEN
Seaweed Brown Rice Peanut Candy Seaweed Peanut Candy
« Type: Many Flavours available - Type: Many Flavours available
« Shelf life: + Shelf life:
- 3months.. Normal temperature storage - 3months. Normal temperature storage
- 2 years. Storage temperature (-18°C) - Net weight:
« Net weight: - 200 g/bag

- 200 g/bag
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BANH HANH NHAN ME

Almond Cake (Sesame)

- Type: Many Flavours available

« Shelf life:
- 6 months. Normal temperature storage
- 2 years. Storage temperature (-18°C)

- Net weight:
-390 g/box, 300 g/box

BANH HANH NHAN

Almond Cake

« Type: Many Havours available

« Shelf life:
- 6 months. Normal temperature storage
- 2 years. Storage temperature (-18°C)

- Net weight:
-390 g/box, 300 g/box

BANH HANH NHAN TRUNG MUOI

Almond Cake (Salted Egg)
« Type: Many Flavours available
« Shelf life:
- 6 months. Normal temperature storage
- Net weight:
- 300 g/box
FRB=H

BANH HANH NHAN TRA XANH
Almond Cake (Green Tea)
« Type: Many Havours available
« Shelf life:

- 6 months. Normal temperature storage
- Net weight:

-300 g/bag

50 5 1=9f

BANH HANH NHAN DAC BIET
Special Aimond Cake
« Type: Many Flavours available
« Shelf life:
- 6 months. Normal temperature storage
- Net weight:
-300 g/box

BANH HANH NHAN RONG BIEN
Almond Cake (Seaweed)
« Type: Many Flavours available
+ Shelf life:
- 6 months. Normal temperature storage
« Net weight:
-300g/bag

BT M=

BANH HANH NHAN ME DEN

Almond Cake (Black Sesame)

« Type: Many Flavours available

« Shelf life:
- 6 months. Normal temperature storage
- Net weight:
- 300 g/box
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Porous Sesame cake

« Type: Many Flavours available

» Shelf life:
- 6 months. Normal temperature storage
- 2 years. Storage temperature (-18°C)

- Net weight: - 200 g/hox

Rice Peanut Cake Sesame Ring Cake/ Sesame Durian Ring Cake
« Type: Many Flavours available « Type: Many Flavours available
+ Shelf life: » Shelf life:

- 6 months. Normal temperature storage
- Net weight:
- 250 g/box

- 6 months. Normal temperature storage
- Net weight:
- 250 g/box

20

Porous Sesame, Brown Rice Cake

« Type: Many Favours available
» Shelf life:

- 6 months. Normal temperature storage
- 2 years. Storage temperature (-18°C)

- Net weight: - 200 g/box

-1 =

Coconut Ring Cake/Coconut Durian Ring Cake
« Type: Many Flavours available
» Shelf life:

- 6 months.. Normal temperature storage

- Net weight:

- 250 g/box



BANH LONG CHAU AU DUA
Pandanus Dragon eyes Cake
« Type: Many Flavours available
» Shelf life:

- 30 days. Normal temperature storage
- Net weight:

- 200 g/bag

BANH PIA-DAU XANH SAU RIENG ITDUONG

Low Sugar Mung bean Durian Cake
« Type: Many Flavours available
« Shelf life:
- 75 days. Normal temperature storage
- 2 years. Storage temperature (-18°C)
- Net weight:
- 275q (55q x 5 cake)/bag

BANH BA XA

Lady Cake

« Type: Many Flavours available

« Shelf life:
- 30 days. Normal temperature storage
- Net weight:
- 260 g/bag

BANH LONG CHAU DAU
Dragon eyes Cake
- Type: Many Flavours available
« Shelf life:
-30 days. Normal temperature storage
- 2 years. Storage temperature (-18°C)
- Net weight:
- 200 g/bag

S S (8)
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BANH PiA DAU XANH DUA iT DUONG
Low Sugar Mung bean (ake
« Type: Many Flavours available
« Shelf life:
- 75 days. Normal temperature storage
« Net weight:
- 2759 (55g x 5 cake)/bag
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NHA MAY SAN XUAT BANH PIiA
THEO TIEU CHUAN GMP HACCP VA HALAL
I EIE R T RS
GMP HACCP #1 HALAL 1.

DIEN TICH:

« Dién tich dat: 5,8 ha

o Dién tich Xudng 7: 140m x 100m

« Dién tich Xudng 8: 140m x 90m

o Dién tich Xudng 9: 108,97m x 43,97m

THOI GIAN HOAN THANH:

Thoi gian dy kién hoan thanh vao thang 4/2024

LmES:

- TithmiE: 5.8 A&

- BHIEERMEEE: 140m x 100m

- 56/ SEERIEEE: 140m x 90m

- FhIEEEEEEZ: 108.97m x 43.97m
SehkASRD:

F8512024F4B=T




PIA CAKE MANUFACTURING FACTORY
FOLLOWING
GMP HACCP AND HALAL STANDARDS

ACREAGE:

o Land area: 5.8 ha

» Workshop Area 7: 140m x 100m

» Workshop Area 8: 140m x 90m

» Workshop Area 9: 108.97m x 43.97m
COMPLETION TIME:

Estimated time of completion in April 2024
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TAN HUE VIEN

FOOD PROCESSING CO.LTD

153 Highway 1A, Phung Hiep Hamlet,
An Hiep Commune,

Chau Thanh District, Soc Trang Province.
(An Nghiep Industrial Park)

Sales department: 84.79.3615016/3821322
Fax: 84.79.3623705

Office: 84.79.3623702

Fax: 84.79.3623703

Soc Trang City Branch

11/16, Nguyen Du, Cluster 1,

Ward 9, Soctrang City

Tel: 84.79.3622486 - 6252013

Ho Chi Minh City Branch

116C Nguyen Thi Nho, Ward 15,

District 5, Hochiminh City

Tel: 84.8.39553933

http://banhpiatanhuevien.vn

E-mail: kinhdoanh1@banhpiatanhuevien.com
salesoffice@banhpiatanhuevien.com

Photo and designed by thanhlong.duong@icloud.com.
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