CHO SY THAK

= Truy cap website rhak.jp dé biét:

>>>MUC LUC:
*San pham Best Seller
*SP gid tot - SP sale - P6 khé khdc

BANG GIA HANG KHO THANG 05

Chuong trinh SALE - San pham méi - Lich v& hang
=> Dit hang tai website tiak.jp hodc inbox fanpage CHO SY THAK https://www.facebook.com/thaksy

Trang 1-28
Trang 29

“ TRA HOA QUA C2”

Thirc uong “quoc dan” cdn moi cudc vui !

Duoc san xuit vi nguyén liéu hoan toan tir 14 tra
ty nhién, ché bién va déng chai trong cing mot
ngay, dam bao sy twoi nguyén va thanh khiét cua
tra. San pham c6 nhiéu huong vi lya chon, phu hop
moi la tudi, dic biét 1a cac ban tré va nguoi di

lam.
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".éﬁﬂ.
IR : 2025/11/16

Tra C2 Hwong Chanh CHAI TO 455ml
ﬁ% LBV T L—N—
2K Fp— kv
HED 4B — R w7 A
92H (Blir) /A

SME LA L (tr 3 kién) : 89 (Biik)

BRI : 2025/10/11
Tra C2 Huong Dao 455ml
AP —F 7L —N—
2R T1— R
EH 4 —hI v A
92 (FiiA) /&K

SIE LA E (tr 3 kién) : 89 (BiiA)

ERIIMR : 2025/10/02
Tra Freeze C2 Chanh Tuyét 455ml
TV —XZRTAAIV R VEY T L—2N—
2UR S T1— F v
WEE 4 —FhrIvs A
92 (Biir) /AR

SME LA E (tr 3 kién) : 89 (BiiA)

=S B : 2026/02/19
Tra Vii Thanh Lai C2 455ml
FAF O AI VT 14— (BERGEK)
UK T1— v
MEA :4h—hr v R
92 (BliA) /K

SME T LLE (e 3 kién) < 89 (BiiA)

ERHIRR : 2025/11/07
Tra Freeze C2 Hwong Diu 455ml
T Y —AfLHRA P RARY —F = Y —T L—sS—
24K/ Fr— v
EH A=k v/ A

921 (BiiA) /A&

SME I LLE (tr 3 kién) : 89 (BiiA)

SAN PHAM BEST SELLER >
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ERIRR : 2025/11/07
Tra C2 Huwong Chanh CHAI NHO 355ml
BELE T L —r3—
2UNR S T — R
HER :3h—hrI v A
85M (BliA) /A&

SME LA E (i 3 kién) : T9M (BiiA)

ERIARR : 2025/10/06
Tra C2 Huwong Tdo 355ml
WET v TFN T L—I3—
QUMK T1— R
MED 3 —horIvr A
85M (Biir) /A&

SE I LLE (e 3 kien) : T9M (BiiA)



ERHARR : 2026/01/25
Tra Oi hong Cozy 350ml
T T NE
UMK T —
MR :3h—hrIvr A
98M (Fiid) /A

SE LA E (tr 3 kién) : 90 (BiiA)

FRHIIR : 2025/11/12
Tra Téic mdt ong Cozy 350ml
NF I - GHE
24K/ 1 — R~
HHE :3h—hrI v A
98H (Fiir) /A

ME D LLE (fr 3 kien) : 901 (BliA)

i
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F IR : 2026/01/20
Sita bdp non 180ml
a—y3INg
2UNR S T1— F v
HHH 60— hrI v A
88M (BiiA) /A

SE LA E (tr 3 kién) : T9M (BiiA)

“ TRA HOA QUA COZY ”

Cuc phc“;m gidi nhiét mua hé nang dong !

Thom ngon 1 vi timg loai Pao sa - Tac mat ong
- Olong xo0ai - Huong vai, cyc phu hop cho mua hé
oi burc nay.

Do ngot tra vira phai, bat nap udng ngay. Chai
nhé gon tién mang di hoc, di 1am, di choi, da

ngoai...

B RIAR : 2025/11/12
Tra Dao sd Cozy 350ml
7%
2R T — F v
a3 —hor w7 A
98M (BiiA) /K

SME LA E (e 3 kién) : 90 (FiiA)

E‘%,ﬂﬁrﬁﬁ“z 2025/11/17
Tra Olong xoai Cozy 350ml
v - —ua R
QUK T3 — kv
HaO :3h—hor w7 R
98H (Blir) /A&

ME L LLE (ar 3 kién) - 90 (BiiA)

HBRIIR : 2025/12/18
Sita rau ma dau xanh 225ml
VAR TV LR DR
24K /T3 — K v
HaE :5h—hor Iy R
105H3 (BiiA) /&

@A LLE (tr 3 kién) : 100F (Biid)

ERIIR : 2025/11/16
Tra Vii Cozy 350ml
FAFH
UK T1— R
HEH :3h—h> Iy A
98M (BliA) /AR

318 LA E (e 3 kién) : 90 (FisA)



.\ iR =%
ERRHARR B
Tra hoa tan Cozy - Huwong Dao
(Hop 16 goi)
0%,/ — b
EE 3 —horIv s X
398H (Blid) /H8

@A LL L (tir 3 kign) = 380 (BiiA)

06/06

| EREIR
Tra hoa tan Cozy - Chanh Diy
(Hgp 16 g6i)
0% H— b
WER 3 h—hr Iy A
398H (Biir) /48

M@ OLLE (r 3 kign) : 38017 (Biir)

“ TRA HOA TAN COZY ”

Vi trdi cdy twoi - Mat lanh tieng ngum !

Su két hop giira tinh hoa tra Viét va huong trai
ciy twoi mat, mang dén trai nghiém sang khodi,
thom ngon.

Chi can pha véi nudc, ban di c6 ngay ly tra trai

cay mat lanh — tién loi, nhanh chéng, phu hgp cho
moi lic moi noi.

N 2 cONLASI..
ﬁ?EEMIPH‘SON

v
_\‘J]]:f;ag‘a -

2 'Tﬁiff‘ , ‘
VITRA 61 HONG COZY

“ N ==
B RMRR - T ERRHIRR - B
Tra hoa tan Cozy - Oi Hong Tra hoa tan Cozy - Hwong Chanh
(Hgp 16 goi) (Hgp 16 goi)
3046,/ T — R~ 30/, I — h v
MEE 3 —horIv 7R HEO :3h—hrIv 7R
398H (Blid) /H8 398H (Biir) /48
SME O LLE (nr 3 kien) : 380 (BiiA) MEOLLE (nr 3 kien) : 380 (BiiA)



ERIIIR : 2026/04/05
Tra xanh khong dj 455ml
a7 7= TV =T 4—
LEVT L—3—
24K/ 1 — v
HHH :6—hrI v A
99 (FiiA) /&
SE LA E (fr 5 kien) : 961 (BliA)
10fE O LA L (tr 10 kién) - 89F9 (FiiA)

“ TRA XANH KHONG PQ ”

Gidi nhiét cugc song !

Chiét xuét tir nhitng 14 tra twoi ngon cua ving dét
Thai Nguyén, két hop cong nghé chiét lanh vo
tring Aseptic, giit tron huong vi tw nhién va t6i da
dudng chét, ting strc dé khang, chdng oxy hoa,
khéng lo cing thing mét moi.

EIRIIFR @ 2026/02/14
Tra chanh mudi 455ml
FUNR—=T DI VE R
QUK T3 —F v
HEO 4h—Fhor Iy r R
99 (BiiA) /A&

MME LAk (tir 3 kign) - 9217 (BiiA)



5 “ KEO BIGBANG ”
i T Nhe nhang thanh mat - The lagnh birng tinh!

Y, o Mat lanh bung nd ca khoang miéng, hau vi ngot
% i ' dju tir nhan s6 ¢6 la, mot sy két hop hoan hao.
Burng tinh tirc thi, sang khodi the mat, thong miii
; 3 mat hong, thom mat ca ngay, gitp ban ty tin 1ay lai
- phong d6 trong moi tinh huéng!
= - —
: DYNAM
J 31G BAN
FBRHAIE : 2026/09/28 FRHIIR : 2026/10/12
Keo Bigbang TUI NHO 45g Keo Bigbang TUI TO 120g
Fazalb—r74 Y TAD IV bR UT 41— Fazalb—br74YV TR IV PR T 41—
80481 — R~ 3648 — h
ED A — Iy 7 A EH A=y 7 A

72 60 (BiiA) /4% —H40- 120/ (BliA) /48

BRI : 2025/08 BRI : 2025/04/26
Tra xanh Thai Nguyén Cozy 50g Tra nhai Thai Nguyén Cozy 50g Tra sen Thai Nguyén Cozy 50g
ZA « T UK Ux AIUE NAK
6%,/ T — ~ 364, — kv 3646,/ — ~
HEA 46— Iy 7R HED 46— b Iy 7R HED 46— b Iy 7R

—205— 198H (Biir) /F —205— 198H (Biir) /& 205 (BiiA) /56



“NUOC YEN - YEN VIET ”

Thurc ué'ng dinh dwong madt lanh !

Dong san pham bd dudng dugc ché bién tir TO
Yén ty nhién, hoan toan lanh tinh, giap bdi bd co
thé, tang cuong suc khoe, mat da, khde mét, can
bang voc dang, giai khat hiéu qua.

FURIE : 2026/04/17
Nuéc yén vi nguyén bin 190ml
VNRADEAD Y7 F Y PFn
30A& T — b
MEn 5 —hrIv 7R
—2;-800— 2, 100 (Biid) /71— b
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Ruwou Men'Vodka 500ml
ARSI FLTFoh
124/ 71—k
MEH 2 —hrIv 7R

950 (BiiA) /A

S ALLE (e 3 kién) : 920H (Biid)

Rwou Mo 400ml

P SO N Y ;T

12K, 1— k>
HED 3 h—hor Iy R

750 (Biir) /A

S ALLE (tr 3 kign) : TA0F (Biid)

“ RUQU MEN’VODKA ”

Huwong vi manh mé va tinh khiét !

Pugc san xuat véi quy trinh chung cat va dong
chai hién dai nhat, dudi sy giam sat ctia cac chuyén

gia nguodi Nga.

Huong thom tinh khiét, vi ém diu, hau vi néng
nan, khong ding, khong git, mang dén cho ban

mdt trai nghiém tuyét voi.

Ruwou Tdo méo 400ml
AR R FADATRE
12K J1— kv
MEE 33—k R
750 (Biir) /A

3L (3 kien) : TAOH (BiiA)

Ruwou Nép cim 400ml
AR N F DR T A DT
12K J1— kv
MED 3 h—hrI v R
750 (Biid) /&

3P (3 kien) : TAOH (BiiA)

Ruwou Chuéi hjt 400ml
TN O A NAV RPN =1 -
12K/ F— kv
MED 83—k A
750 (Biid) /A

3L (3 kien) : TAOH (BisA)

IR : "
JEAZ PEB E
LYViNY %)

DIXIEH

Ruwou Nép cdi hoa ving 400ml
BEEAN NF AR T A B
12K/ 51—k
HHE 3 h—hr Iy A

750 (Biir) /&

3P LLLE (3 kien) : TAOH (BiiA)




“ HIGHLANDS COFFEE ”

Thuwong hi¢u ca phé hang diu Vit Nam !

Nguén nguyén liéu sach, thudn Viét két hop véi
cong thue doc dao, Highlands Coffee nhanh chong
chinh phuc dugc nhiing khach hang kho tinh nhat
boi huong vi ddm da, “chudn gu” theo diing chit
ca phé Viét.

E AR : 2025/09/06 HURHIR : 2025/08/20 ELAIR - 2026/08/22
Ca phé Highlands hoa tan 3 in 1 Ca phé Highlands den dd lon 185ml Ca phé Highlands sita da lon 185ml
3BV ARE Y ha—b— AVAREURNT Gy ya—— AVAREVRINTa—k—
4858,/ H— kv 24K H— h v 24K /I — R
HER 22— koI v A EH 66—k v A HER :6h—hrI v A
—340— 198[ (BiiA) %8 —H5— 49 (BliA) /A& 110[ (FiA) /A&

SME O LLL (ur 3 kién) : 105 (BiiA)

]
ERIIR : 2026/06/21 E IR : 2026/06/21 R - 2026/09/12
Ca phé Highlands rang xay Moka 200g Ca phé Highlands rang xay Culi 200g  Ca phé Highlands rang xay truyén thong 200g
N phFLra—b—FELT VR NpFha—e—7 YT VLUK RbFra—e—bFF4vaFATLLF
1248 /" J— b 1248 " H— bk 1248/ J— b
MED 10— hrI v A MED 10— hr Iy A MEa 10— hrIy 7 A
580/ (Biir) /42 520 (BiiA) /42 5001 (Biir) /42

3ME O LAE (nr 3 kién) : 5601 (BiiA) 3E B LAE (nr 3 kién) : 500 (FiA) 3E O LA L (nr 3 kién) : 4801 (BisA)



06/22
N}
TRE

PRI - ST
Muc Bento tim 4g (vi muc nuwong ot)
NRY b, B=RAFFUY—R &RI A —FH
1288 /7~ 7
24Xy 7 ST — v
ED 67— h Iy A
320 (Bisd) /w7

SME O LLE (ur 3 kién) : 300F (BiiAd)

06/22
N}
FRE

EORBI ;

Wwc Bento xanh dwong 4g (vi cay nong)
Ry b, By b &AL —B
1248 /7~ 7
24232 7 /I3 — kv
HEA 66— hrIv s R
320 (Blir) /7w 7

SME O LLE (ur 3 kién) : 300F (BiiA)

“« MU'C BENTO ”

Mon dn vdt noi tieng xr s¢ chiia vang !

Str dung ngudn nguyén liéu myc tuoi tuyén chon,
két hop cong thirc sét uép doc dao, dam da thom
ngon khé cudng, 8 cip do cay chinh phuc vi giac
cua ban.

06/22 06/22
N N
TiE TiE
ERRR - EErh FRBIR -
Muc Bento do 4g (vi ngot cay) Muc Bento cam 4g (vi cay nguyén bdin)
RY b, ZT L= R&ANL v—Ik RU b, FUFV s BAFY T
1248 /X 7 1248 /3w 7
248y 7 /I — kv 248 7 S I1— v
AT 6 —For v A AT 6 —horIv A
3201 (Biir) /Ny 7 320 (Blir) /N 7
3ME O LAE (nr 3 kién) : 3001 (FisA) 3ME DAL (nr 3 kién) : 3001 (FisA)
06/22 06/22
NG ABE | P
FiE FiE !

BRI - Eah

Muc Bento xanh nén 4g (vi chua cay) Muc Bento vang 4g (vi cay nhe)
NY b, A== RR V= =T — Rk _y b, FT—TH
1248 /3w 7 1248 /x> 7
24Ny 7 /I — v 248 7 S I1— kv
EO :6hh—hrIv7 A HHE :6—hrI v A
320 (i) /v 7 320 (Bisr) /> 7
3ME O LAE (nr 3 kién) : 3001 (FisA) 3ME D LAE (nr 3 kién) : 3001 (FisA)



06/22
N}
FRE

Muec Bento den 20g (vi cay biing né)
Ny b, RT AL -
3648 T — b
MER 6 —hrIv 7R
170 (Biar) /4%

3@ O L L (e 3 kién) : 160 (BiiA)

06/22
NG
FHE

Muc Bento xanh non 20g (vi chua cay)
Ry by A==, = —T— R
36K I— b
ED 66— h Iy A

1701 (BliA) /48

@A LL L (tir 3 kign) : 160 (BiiA)

06/22

FORIIR
Muc Bento xanh la 20g (vi rong bién)
Ny b, RS
364 T — b
MER 6 —hrIv 7R

1701 (BliA) /48

MEOLLE (ar 3 kign) : 16017 (Biir)

06/22 06/22
N NG
FiE FiE
P RIARR - 5o FRIARE - 5o
Muyc Bento tim 20g (vi muc nuwéng ét) Muc Bento do 20g (vi ngot cay)
Ry b, B—=RAFFY V=R &RI A — N RY b, AT A — R&ARNRA T —BR
3648 — kv 3648 — kv
MEaD 66— hrIvs A MEHH :6h—ho v A
170 (BliA) /4% 170/ (BhiA) /48
A LLE (3 kien) : 16017 (BiA) AR LLE (o 3 kién) - 160F (BiiA)
06/22 06/22
N AT
TiE TE
ERHIR - T EURIIIR - E
Muc Bento vang 20g (vi cay nhe) Muc Bento cam 20g (vi cay nguyén bdn)
Ry b, T—TH R b, FUrTV s ZAZFY DT
3648 — kv 3648 — kv
MEE :6h—hrIvr A HED 66—k Iy A
170/ (BiiA) /48 170 (BhiA) /48
AP LLL (e 3 kign) = 160 (Biid) 3ME B LA L (o 3 kien) : 160/ (BijA)
06/22
Nt
FiE
EORIR ; 5

Muc Bento xanh dwong 20g (vi cay nong)
RU b, Ay b &R —B
364 T — b
B 6 —hrIy A
170 (Biar) /4R

ME LAk (r 3 kign) : 16017 (BiiA)



“ BANH TRANG TAY NINH ”

Ddc sdn noi tiéng khap moi mién !

Xuét than tir ving dat diy nang va gio, ting
chiéc banh trang noi day chira dyng sy ti mi, chu
dao cua nguoi thg lam banh.

* Banh trang dwoc lam tir tinh bot khoai mi
hao hang, rat thom va siéu mong, cuon va
an truc tiep, khong can nhung nwoc!

| i

BRI 2626/05/19

Bdnh trang siéu mong
Tdy Ninh (THAK) 120g
BT A R s

9648 — kv
HEA :2—hr Iy s R
130M (Blid) /4%

2E LA E (ur 2 kién) : 99 (BiiA)

o7 S )
EBRIAIR : 2026/05/19
Bdnh trang tron Tday Ninh (THAK) 60g

(nguyén liéu - ciit sgi 12mm)
RAv «FxvFar (#WOY)
5288 T —

HER 20— Iy 7R

—120— 99H (BiA) 48

"
EEHARR : 2026/05/19
Bdnh trdang siéu mong
Tdy Ninh (THAK) 220g
R T A ZAR—3—
5248/ J1— v
a2 —hor w7 A
185 (BiiA) /4

2E LA L (tr 2 kien) : 1701 (Biid)

I'ﬂ <N
E IR : 2026/05/19

Bdnh trang trgn Tdy Ninh (THAK) 100g

(nguyén liéu - ciit vudng 5x5cm)

NRA v FxrFar (KEY)

5248/ J1— kv
MEA :2h—hrI v R

—136— 99H (BiA) 4%

HEHARR : 2026/05/19
Bdnh trdang siéu mong
Tédy Ninh (THAK) 500g
HEA T A AR—/3—
2448/ 1 — v
a2 —horIy 7 A
380 (FiiA) /4%

2E O LA L (nr 2 kién) : 3401 (BisA)



Fat
|
Q

FORBIIR : 2027/04/23

Nuwde méim Hung Thinh 40 d¢ 750ml
B 72 7 v F a B 40N
12K/ J1— kv
HEA 22— koI v A
698 (FiiA) /&

SME O LLE (ur 3 kién) : 680 (Biid)

L

=

st

i
FRIIIR : 2026/11
Nuwde méim Huwng Thinh 25 d¢ 650ml
RN T o F 3 EAE25N
124/ F1— kv
HE T 2 —horv 7 A
450/ (BiiA) /AR

3@ OLL L (e 3 kién) : 440 (BiiA)

va st dung.

EEHARR : 2027/03/11
Nuwde méim Huwng Thinh 40 d¢ SL
ERERY R T o F 3 EREEA0N
AR H— v
a2 —hor w7 A
3,980M (BiiA) /A&

3ME D LLE (ur 3 kién) : 3, 880 (Biir)

.
KV
==

E LR : 2027/03/11
Nuwde méim Huwng Thinh 20 d¢ SL
BRI 7R T o F a EAE0N
AR H—
EH 2 — kI v A
2, 300/ (Biir) /&

E AL (e 3 kién) : 2, 200/ (BiiA)

“ HUNG THINH ”

Nwdc mam truyén thong quoc dan!

Vi bé day lich st hon 50 nim, Nudc mim Hung
Thinh dam bao diy du tiéu chuan va cac chimg nhan
ciia BO Y té, dat chuan Quéc té, 1a mét trong nhimg
thuong hiéu duoc nhidu nguoi tiéu dung tin nhiém

EUESIR - 2026/11
Nuwede méim Hung Thinh 35 d¢ 620ml
BRI 72T o F a EFAESLN
12K/ 31—k
QD :2h—hr v A
570 (BiiA) /&

3ME M LAE (nr 3 kién) : 5601 (FiA)

ta
FRIIIR : 2026/11
Nuwde méim Hung Thinh 15 d¢ 650ml
BRI 2T o F a EAEIN
124/ F1— kv
HED :2h— by 7 A
370M (BiiA) /A&

SME O LLL (ur 3 kién) : 360 (BiiA)



B HHAIRR : 2026/03/04
Nuwéc mim Phit Quéc Thugn Phit
40 dp 610ml
TJ—avy Xy < 540N
12K/ 51— kv
HED :2h— koI v R
620M (BiiA) /A&

3B LA E (6 3 kién) : 6101 (Bi5A)

e
N

|
ERIIBR : 2026/10/15
Mdim ném ngon Thugn Phdt 250ml
<~ AXA (DFEN)
364 T — kv
ER 2 —hrIv R

230M (Biir) /&

3@ OLL L (e 3 kién) : 220 (BiiA)

cham dam da.

EURIIIR : 2026/02/28
Nuwéc mim Phit Quéc Thudn Phdt
Cd com than 10 do 740ml
TIvITrFabXys<wh
124/ 13— kv
EO :2hh—hrIv7 R
385H (BiiA) /A

3ME B LA L (6 3 kién) : 3801 (Bi5A)

“ THUAN PHAT ”

Nwoéc mam cd com truyén thong !

Gilr tron tinh tay tu 3 loai cd com giau dam, u
chuop subt 12 thang tai nha thung Phu Quéc, cho ra
doi dong nuéc mam thom ngon, sanh quyén, ném

ERIIBR < H
Nuwée mim Phit Quéc Thudn Phdt
Cd com than (can nhwa 20L)
T ITUFart Xy v A
20U v "V T — v
MEO 11—k
8, 000/ (Fiir) /A



TUONG 1)

HURHARR : 2026/02/27
Twong ot Cholimex CHAI TO 830g
FYY—R
124K,/ J1— kv
Ui 2 —horIw 7 A
350/ (BiiA) /A&

SME O LLE (ur 3 kién) : 340F (Biid)

H_Iﬁ'.‘ e

EUEIINR : 2025/10/01
Twong ot Cholimex 270g
FYY—R
QUK T1— R~
HHE :3hh—hrI v A

—145— 125 (FiA) /A

E IR : 2025/08/16
Twong ot pho Cholimex 230g
ZA—HFIV—2R
364, T — kv
MEQ 3 —hrIvrA

—+0- 69H (BiA) /A

i
{

BEUEHIR : 2025/09/25
Twong 6t Cholimex CAY NONG 270g
By RARAV—RFYY—2R
2R/ T — K
AT 3 —Fhor v A

—185— 99[ (BiA) /A

“ GIA VI CHOLIMEX ”

Gia vi ciia mgi nha, chat lwgng hang dau !

Ngudn nguyén liéu tuoi sach, tuyén chon k§y
cang. Quy trinh san xuat dap ung day di cac tiéu
chuan an toan vé sinh thuc pham Qudc gia va
Québc té. Mang dén nhirng san pham chét lugng,
chudn chinh, thom ngon.

BRI ' 2026/09/21
Twong den pho Cholimex 230g
T+ —J—2R
36K, T —

ME 3 —horIy 7 A
145/ (BiiA) /&K

SME O LL L (ur 3 kien) : 140F (BiiA)

ERIAIR : 2025/12
Tuong 6t Cholimex SIEU CAY 330g
ANRA TV —&FY P T L—N—FY Y —2R
24K/ H— kv
HEO :3h—horIv 7R
190 (Fiir) /A&

SME O LL L (ur 3 kién) : 180F (BiiA)



g
EERIIRR : 2026/03/09
Nuwée mam an lien Cholimex 300g
Bl (Xyr<b)
2UNR S T1— R
EE 2 —horIv oA
235M (BliA) /A

3P LLE (3 kien) : 230 (BiiA)

ERIIR : 2026/04/18
Sa té tom XO Cholimex 100g
AW (FTF—Y—2R)
2R, F1— kv
HER :3h—hrI v A
140 (BiiA) /AR

S ALLE (tr 3 kiégn) : 135F (Biid)

.
-
=g

7

FCORIIR © 2026/03/08
Xét rang me Cholimex 280g
<YV RY—R
24K /T3 — K v
MEH 37—k w7 A
170H (Blid) /A

3L (3 kién) : 165 (BiiA)

A "
BRI | 2026/04/19
Sa té tom XO Cholimex 170g
TR (T —Y—2R)
AR T — kv
EQ:2h—hrIvr7 A
240 (BiiA) /&

ME LA E (tir 3 kign) - 235 (BiiA)

T
ol

BRI + 2026/10/29
Sot liu Thdi Cholimex 280g
ZAGHY — A
QUMK T1— R
MHE :3h—hoIvs A
210 (Blir) /&

ME LA L (tir 3 kign) = 205 (BiiA)

.
ERIIRR : 2026/04/05
Sa té ot khé Cholimex 100g
FERWE (7 —F V)
364 T — h v
HEA 20— koI v A
180M (BiiA) /A&

3N LLE (3 kien) : 175 (BiiA)



CA KHO LANG VU PAI AN LIEN

Mon ngon nirc tiéng Viét Nam !

Mon ca kho thom ngon bui bui béo ngdy, xuong
ca mém ruc, thit ca sdn chac nudc sot déo keo rudi
bat com an ngon lanh.

Nguyén liéu chinh 1a Ca Tram duoc so ché ki,
Kkhir mui hoan toan, tim udp gia vi theo cong thirc
dac biét ctia nguoi dan ban dia, kho lién tuc trong
12~14h dam bao ca dugc mém ruc xuong va thom
ngon thim vi dén timg thd ca.

B LEHIRR - 2025/10/12
Cd kho lang Vii Pgi in lién 100g
T — AR OBOEST
3048 1 — kv
HED :2h—hr w7 A
—326— 98 (FliA) /48



ACECOOK

=3 Hdo Hao - Huwong vi ciia mgi nha!

Puoc san xuit theo tidu chuin, cong nghé Nhat
Ban, tdm huyét trong mdi goi mi. Hao Hao 1a mot
mon an khong thé thiéu trén ban an Viét.

Da dang huong vi, thom ngon ddm da, gia ca
phai chiang. Xtng danh 12 mi goi “qubc dan”
khéng chi trong nudc ma con ca Thé gidi.

by ——

EBRII - 2026/01/0 ERHARR : 2025/10/03 | ERIINE : 2025/11/03
Mi Hio Hio TOM CHUA CAY 75g Mi ldu Thdi 83g Muéi chim Hio Hio 120g
NENE R BDF 2T A I—TUEA LAA « Fx b NFANF
3048 — h v 3048 — kv 2R T — F v
MEA 10— hrI v A HED 87—k Iy R HED 66—k R
1,800 (Biir) /A — b v 2, 2501 (BiiA) /H1— b v 3, 200 (BiaA) /1 — b v
S8 0 LLE (ur 5 kién) < 1, 750 (Biid) SE O LAE (ur 5 kién) : 2, 1609 (Biid) 3ME D LLE (ar 3 kién) : 3,000/ (Biid)

108 L BL k. (tir 10 kién) : 1, 700 (BiiA)

ORI - 5B
Mi Hdo Hdo KIM CHI 77g Good pho ga 68g Handy Hdo Hdo (mily) 68g
3048 — h v 3048 — kv 124 B — kv
WEH 10— Fhor Iy 7 A HEH 10— ForI v A HEH 10— FhorIv 7 A
1,800 (Blir) /H— kv 1,800 (Blir) /H— k¥ 1,600 (Blir) /H— kv

S A AL (tr 5 kien) : 1, 750 (BiiA) 5 A LA L (e 5 kién) : 1, 650 (BiiA) 58 A LA L (tir 5 kién) : 1, 500 (BiiA)



“ PHO PE NHAT ”

Huwong vi truyé;n théng dam da!

Cai tién véi goi nude ¢t tir xwong that, thit that,
ninh lién tuc trong 12 gio, tao vi ngot mém ty
nhién, két hop cing banh phé dai ngon ndi tiéng,
g6i tron tinh hoa phd Viét vao trong mdi géi Phé
Dé Nhét.

Pho Bo P¢ Nhit 64g Phé Ga D¢ Nhit 64g
FIELT 2+ — BIZLT +—
3048 1 — kv 3048/ — kv
WEET 4 —horv 7 A MEaD 4 —hr Iy 7 A
2,980 (BlirA) /B — b v 2, 980 (BiirA) /B — b v

S8 A AL (nr 5 kien) : 2, 850 (BiiA) 5 A LA L (tie 5 kién) : 2, 850 (BiiA)



BUN - PHO
Tinh tuy tir gao - Bun pho Viét Nam !
Nguyén liéu tir 100% gao thom nguyén chit,

khong pha bot, khong thém chit phu gia, khong tiy
tréng.

San pham san xuat tir Lang Nghé truyén thong
lau doi cta Viét Nam, s¢i dai vira phai, vi ngot,
thom ngon.

* Khong chdt béio qudn.

* Khong gay vun sau khi ludc.
* Khong trwong phinh khi ngam trong nuéc.

* D¢ dai vira phdi, dp dan hdi tot.

ORI © 2026/12/24
Bun twoi THAK 300g
KD HLEH
5048/ J1— h v
WHE :2h—h v A
99 (Biir) /42

SE LA E (tr 3 kién) : 96 (BiiA)

A
26/12/24

o

BRI : 2026/12/24 FHRHIR : 20

Biin bé hué THAK 300g Phé twoi THAK 300g
Ty R T2 DDA (KDL 74— O (kD)
5048 /B — kv 1048 J1— b v
MEO 2 —Fr v A MEHE 2 —hor v A
125 (FLir) /4% 140 (FLir) /4%
AP LLL (r 3 kign) : 122 (Biid) MR ALE (3 kién) - 135 (BisA)



EH&IE%?E . 2025/11/20
Nuwoc dung Pho ga (2 ngwoi dn)
Th— H—RA—=F
3048 1 — kv
MR 460 —Fr 3 v A
—60— 49M (BliA) /&

ey

BRI - 5o

Nuwdoc dung Pho bo (2 ngwoi dn)
TFd— s R—A—
3048, — kv

MO 4~6H— b v o R

150 (BliA) 4%

EURHIR : 2025/09/22
Nuwdéc dung Bun riéu cua (2 ngwoi dn)
T e Vayg - JTA—F
048I —h v
WEH 46— b Iy R
—66— 49M (BliA) /4%

PRI
Nuwée diing Biin bo Hué (2 nguoi in)
T e R— e TR
048I —h v
AR :4~6H—FI v A

150 (BliA) 4%

“ K-PRODUCTS”

Tron thom ngon - Tron vi Viét !

Nguyén liéu dAu vao tuoi ngon, chon lgc, st dung
cong nghé tiét trung Retort Nhét Ban, giir tron ven
huong vi mén an, tiét kiém thoi gian nau nuéng, phu
hop cho cudc séng hién dai.

o
WIETMAMESE
PHO BEEF
HOOUDIE S0UF

s B

_35' |
ERIIR : 2026/06/27
Nuwdc dung Pho B()‘Horeca 1.1kg
(11~14 phan an)
T — e R—RA—=FDH L
1648,/ J1— v
WHE :2h—ho v A

980M (BiiA) /4%

NOODLE SOUF
U3 pjg il 2
g

B ol
E%%'BE : 2026/07/02
Nuwoc dung Pho Ga Horeca 1.1 kg
(11~14 phan in)
TH— s H—A—FDH &
1648/ J1— v
En 2 —hrIv R

980 (FiiA) 4=



“ K-PRODUCTS”

Tron thom ngon - Tron vi Viét !

Nguyén liéu dau vao twoi ngon, chon loc, sir dung
cong nghé tiét trung Retort Nhat Ban, giit tron ven
huong vi mén an, tiét kiém thoi gian ndu nuéng, phu
hop cho cude séng hién dai.

S

N

BRI : 2025/11/03 PRI : 2025/11/04 5/11/02
Nuwéc liu nam ga (2-3 ngwoi in) Nuwée lau hdi sin (2-3 ngwoi in) Nueée liu bo (2-3 nguwoi in)
BAEX/ a0 O HBREH DD HgRowp
3648, T — v 3648 T — 364, T —
MED :3h—hrI v 7 A WED :3h—hr w7 A HED 83— by 7 A

—280— 198H (Biir) /4% —280— 198H (FiiA) /4% —280— 198 (Fiir) /4%

ey

£ 2025/11/01

T

Y b
ERIIR : 2025/11/05

BRIAIR :

Nuede liu bao tiv him tiéu (2-3 nguwoian)  Nuwde liu cua dong (2-3 nguwoi idn) Nuéc liu Thdi (2-3 nguoi in)
BB &AM D> W A =FHOW Z A O
3648 — 3648 — 36—~
MEE :3h—hrIvr A MER :3h—hrIvr R MR :3h—hrIv R

—280— 198H (BiiA) /& —298— 1981 (FiiA) /& —280— 198 (FiiA) /&



com.

*Cai tién: Han sir dung 24 thang!
(Bdo quin mat)

*CAI TIEN: HSD 24 THANG
Bdo qudn mat!

BVRHARR : 2027/04/11
Midng chua ngwoi Thdi 350g
HWEF=idnZ
3548 — v
EE 2 —horIv oA
185 (BhiA) /4=

S ALLE (tr 3 kign) : 1T0F (Biid)

*CAI TIEN: HSD 24 THANG
Bdo qudn mat!

[

¥
BEUREIR : 2027/03/31
Mang cu 550g
AT DF
2443 T — kv
MEO :2hh—hrorI v 7R
220 (Biir) /&

SME O LLE (ur 3 kién) : 210 (Biid)

A

*CAI TIEN: HSD 24 THANG
Bdo qudn mat!

ERHIR : 2027/03/31
Ming niva Téy Bdic (mang ld) 550g
TciFoZ
2448 J1— kv
EO :2hh—hrIv 7R
220 (Biid) /4R

3P (3 kien) : 198H (BiiA)

*CAI TIEN: HSD 24 THANG
Bdo qudn mat!

s
= [}

FOREARR : 2027/03/31
Mang cui thai lat 550g
EE Y o+
UK T — kv
HaE :2h—hor v 7R
230 (Biir) /&

SME DL E (ur 3 kien) : 220 (BiiA)

“ MANG TUOI VIET NAM ”

Ti uyén chon tirng bup chit lugng !

Dic san mang ving nai TAy Béc Viét Nam, hang
tuyén chon, gion - ngot - chéc - day, khong xo gia,
da dang céc loai, dugc chon loc va so ché k¥ ludng,
dam bao nhitng bup mang tuoi ngon nhit dén ban

*CAI TIEN: HSD 24 THANG
Bdo qudn mat!

AR

BORIAIRR : 2027/03/31
Mang triic 300g
N R F A OF
34— h v
MEHE 2 —ho v o A
2201 (Blir) /&

ME A LA L (tir 3 kign) : 210M (BiiA)



R

ﬂ;’. Colal

FBREIR ¢ 2025/11/20
Mang cu 550g
E R DF
2448 T — K v
EHO 2 —ho w7 A
195 (BiiA) /4=

S ALLE (1 3 kién) : 190F (Biid)

ORI © 2025/07/15
Mang lwoi lon 5508
AVRE YV NI DF
2048/ H— h v
WHE : 2 —hr I v A
—296— 99 (BliA) /4%

WEE. Sl
ERIIIR : 2025/07/15
Mang kho an lién (mang vau) 550g

AKELFLETOZ

2448 1 — kv
HHE :2h—ho v A

—290— 99 (BiiA) /&

PORMARE © 2026/01/02
Madng truc 300g
N K F BT DF
34 T — kv
HaO :2h—hor v 7R
210 (Biid) /4R

3ME LA E (tir 3 kign) = 205 (BiiA)

FORIR © 2025/11/20
Mang lwai lon 550g
AVAREV NI DF
U T — kv
HaO :2h—hor v 7R
290 (Biir) /&

3B LA L (6 3 kién) : 2851 (Bi5A)

A

N X
ERIIIR © 2025/11/20

Mang kho an lién (mang vau) 550g

KELTFLETDZ
2448 Fp— kv
EE :2h—ho v A
290 (BiiA) /4%

SME O LA (tir 3 kign) : 285 (BiiA)

EURHR : 2025/11/20
Mang nira xé 500g
HLE S0+
2648 T — K v
EaD 2 —horIv s A
195M (Biir) /4%

ME LA L (e 3 kign) : 190 (BiiA)



“ MIKKO HUONG XUA ”

Thuwong hig¢u bjt noi tiéng nhit Viét Nam !

Tién phong trong lang bét tai Viét Nam véi cong
nghé va ddy chuyén hién dai, khép kin, mang
nhitng san phdm c6 chat lwong t6t nhat, an toan vé
sinh, tién loi dén cho nguoi tiéu dung.

&
HURBIIR : 2026/08/30 B IR © 2027/03/05 H AR : 2026/06/10
Bgt banh xéo Huong Xwa 500g Bét binh cuén Huong Xwa 220g Bot banh béo Huong Xwa 400g
A e F DR ALEEDOK NAVRFEI v T ARy
1748/ B — v 4048/ H— kv 2048/ H— kv
MR :3h—hrIvr A MEE :3h—hrIvr A MEn :3h—hrIvr A
290 (BiiA) /& 2201 (Biir) /& 380/ (Biir) /42
SME O LLE (ur 3 kién) : 270 (BiiA) SME O LLL (ur 3 kign) : 210 (BiiA) SME O LLLE (ur 3 kién) : 3TOF (BiiA)

BRI : 2026/02/28 ERIR  2026/03/12 BORIIIR - 2025/09/12

Bot banh bao Huong Xwa 400g Bgt banh gio Hwong Xwa 500g Bot banh su kem Huwong Xwa 200g
hEE AR RAYT =8 (R FAO8r—%) Va—r V—20W
2248 — h v 164%,/ 71— kv 408 1 — b
HEH 3 h—bhrIv s R WHH :3h—hrIvr R HEH :2h—bhrIv s R
—260— 198 (BiiA) /4% 43019 (Biir) /4% —60— 99M (BliA) /&

S LLLE (tr 3 kign) : 420 (BiiAk)



EHURHIR : 2025/12/10
Bét binh bo xép Hwong Xwa 650g
NA Y s R—DFy
1448/ 1 — kv
MER 3 —hrIvr R
400H (Biir) /42

SE O LLLE (ur 3 kién) : 390F (Biid)

BT o

)
- ::f.ﬂu_. M

EURIIR : 2026/03/12
Bot banh canh Huong Xwa 250g
A VT D
5048 J1— K v
MEO 2 —hrorI v 7R
180F3 (Biid) /4%

S ALLE (e 3 kign) : 17T0M (Biid)

BURIIR : 2025/09/12
Bot banh quéy Huwong Xwa 350g
R—FNWVFUA R b
4048/ 1 — kv
EE 2 —horIvs A
—260— 99[ (BisA) /4%

S ALLE (1 3 kién) : 190F (Biid)

HUEIR - 2026/09/06
Bét chién gion phong HX 150g
2 HBTH
4048 1 — kv
WHH :4hh—hr v A
98H (Fiid) /&

SE LA E (tr 3 kién) : 90 (BiiA)

HURIRR : 2025/12/10
Bt banh bo Huwong Xwa 460g
LAV v 2
1948/ 1 — h v
HaO :3h—hor v 7R
280H (Biid) /4R

SE DL L (ur 3 kien) : 270 (BiiA)

BEURHAIR : 2025/09/13
Bot cot dira Hwong Xwa 150g
aaryVINITNRNyH—
6048 1 — kv
AT 3 —Fhor v A
—H46— 99 (BliA) /4%

FLWRHIR © 2025/12/10
Bot banh tiéu Huwong Xwa 400g
NRALY =T 4T
2148 1 — kv
EEO 3 hh—hrIvr R
—226— 210/ (Bi3A) /4%

3B O LAE (6 3 kién) : 200/ (Bi5A)

ORI : 2025/00/12
B¢t chién tém chién chudi HX 150g
Nl BT
6048 T3 — K v
HEO :3h—hor v 7R
110 (Biir) /4%

S LLE (1 3 kign) : 105 (i)

i 3
ek b

R

oh et
HURHRR : 2026/03/12
Bot banh chuéi hip Huong Xwa 250g
LT
3048 — h v
MED 83—k A
290H (FiiA) /4%

SME O LA L (nr 3 kién) : 2801 (FisA)

.....

BEURHAIR : 2025/12/10
Bot cot dira Hwong Xwa 150g
aaryYVINITNRyH—
6048 T — kv
MED 3 —horIv A
140/ (Biir) /4%

MEMLL L (e 3 kign) : 135 (BiiA)

]
@

gt

s ot |

EBRIAMR : 2025/09/20
Bt mi da dung Huong Xwa 500g
INERY
1748/ B — kv
HEA 3 —hr Iy 7R
—98— 99H (Biik) /&



Bot nang Huong Xwa 400g
BT HARAE—F
2243 — kv

MEH :3hh—bhr v A

210 (Biir) /4%

3R LLE (3 kién) : 200 (BiiA)

Tinh bjt bip Huwong Xuwa lkg
aA—AF—F
1048/ H1— kv

MEE :2h—hr v A

620 (BliA) /4=

3R LLE (3 kién) : 600 (BiiA)

06/20
N
FRE

BURHIR - W
B¢t nép Huong Xwa 500g
13%5Y 51
1748/ 1 —h v
MEE :3h—h>rIvs A
420 (BliA) /42

ME LA L (tir 3 kign) : 410M (BiiA)

HIRBAR : 2026/09/06
Tinh bjt bip Huwong Xua 150g
A=Y RF—F
2048 1 — kv
HEH 9 —hr v R
120 (BiiA) /4=

ME LA E (tir 3 kign) : 110M (BiiA)

FRHARR - 2022732/10
Bot gao Huwong Xwa 400g
K¥r
2248 T — R v
AT 3 —horIv A
320 (Biir) /&

ME LA L (tir 3 kign) = 310M (BiiA)

Tanc,;

TINH HT‘
KHOA TAY

Tinh bot khoai tdy Huong Xwa 150g

BenE Al
2048/ 1 — kv
MEA 9 —hr Iy R
140 (BiiA) /48

S A LLE (1 3 kién) : 130F (BliA)



Canh chua I-Soup 50g
HEBSIEWA—T (WA Fa7)
SRR
2481 — h
MER 1k — k>
398H (Blir) /F

3@ O LL L (e 3 kién) : 388 (BiiA)

ERIIIR : 2026/01/14
Canh RAUNGOT TOM 40g
TEETAYNDA—F
5857/
1206,/ — b
EO 11—k
398 (Biir) /%8

3@ O Lt (e 3 kién) : 388 (BiiA)

FRHIR 205—67651/01
Canh chua LA GIANG 50g
Py rELF ) apR—F
5857/
2/, J1— bk
EHE 1 h— b
398 (BiiA) /F&

SME O LLE (ur 3 kién) : 388H (Biid)

“ CANH AN LIEN I-SOUP ”

3 phiit c6 canh ngon, chudn vi Viét Nam !

St dung cong nghé sdy thing hoa Nhat Ban tir
nguén nguyén liéu rau tuoi, thit that, chuén vi,
gitip bita an tré nén dé dang hon chi véi 3 phut.

* Canh tién loi chi can cho vao nwée séi an lién.
* Pay dii cdc loai rau. Giit vi canh ngon tuyét
nguyén ban cua Viét Nam.

* ] hgp 5 phan an.

HRHARR : 2026/01/01
Canh riéu tom I-Soup 40g
TEDRAR—T
585y /18
12487 — kv
EHE 11—
398M (BiiA) /56

SME DL L (ur 3 kién) : 388H (Fiid)

B HARR : 2026/01/14
Canh CAI XOONG TOM 35g
TEELIVIVDAR—T
585/ [
28— kv
EO 11—k
398 (Biir) /8

SME O LLL (ur 3 kién) : 388H (Fiid)

ERIIR : 2025/12/22
Canh MANG CHUA NAM HUONG 50g
B&IAZ T HBoITNA—T
54/
25/ — kv
MED 11—k
398M (BiiA) /56

SME LI L (ur 3 kién) : 388H (Fiid)

B 7
B HIRR : 2026/01/07
Canh KHOAI MO 60g
7Y —I—REFEORX—T
585/
1286,/ — bk
M#Em 11—k
398M (FiiA) /78

SME O LLLE (ur 3 kién) : 388H (BiiA)

ERIIRR © 2026/01/01

Canh RAU THAP CAM NAM (canh tip ting) 35g

ST RABREF ) aDAR—F

S8R5/
1256, — K
WEO 11—k

398M (FiiA) /76

SME O LLLE (ur 3 kién) : 388H (BiiA)

BRI 2025/12/22
Canh RAU CUNAU NAM 35g
X)) a&BHEDORA—F
584/

256 71—k
MER 11—k
398M (FiiA) /78

SME DL L (nr 3 kién) : 3881 (FiiA)



b5 6 i g
= el
ERHR - 2026/05/11
Chdo yén vi thit bam 50g
YNRADEAY BHBEROE R OEEK
3048 A — h v
EH 87— h>I v A

3,200 (BLir) /1 — b v

3E AL (e 3 kién) : 3, 060 (BiiA)

EVRIIR - 202570?/23
Chdo yén swon non 50g
VRADEAY BPPRRTY S
3048 T — v
HED : 8 —hrI v A
—2-806— 2,400 (Biir) /1 — kv

HEORIE : 2025/10/16
Chdo yén hii sin rong bién 50g
Y ARADEAY BHDUERED R
30481 — v
HE T 8 —hor v A
—37206— 2,600 (Biir) /1 — kv

“YEN VIET ”

Chao yén - Nudc yén
B6 phém tinh tuy tiv thién nhién !

Str dung ngudn nguyén lidu tir t yén dat chudn
dinh dudng (c6 soi yén that va nguyén chit), cho
ra doi dong chao yén chat luong, dinh dudng, an
toan cho suc khoe nguoi ti€u dung.

Venliet I8
3
1,‘.‘__..‘_'_1'{-||_i_lll: h :fu;,u_
==
ORI : 2026/05/11
Chdo yén vi ga 50g
Y ARADEAY BHWEA O RS
3048 A — kv
UEH 87— kI v A
3, 200 (BliA) /A — b v
3EALL L (e 3 kién) : 3, 0650 (BiiA)

1 2026/05/11
Chdo yén chay rau nim 50g
Y RADEAY BROF ) 2 BROEkK
30481 — h v
ME 8 —horIw 7 A
3,200 (Blir) /B — b v
3E A LI (tir 3 kién) : 3, 060 (BiiA)

N o
== N It
E AR : 2025/12/24
Chio yén tré em Nest 1Q swon him bi do 50g
HRF ¥ LERRFEARTHE Y SADBAD BH®
3048 T — h v
Ui 8 —horIwy 7 A
—37206— 2, 550/ (Biir) /I — kv

ERHIR - 225/15/11
Chdo yén swon non 50g
VRADEAY BPPRRTY S
3048 T — v
a8 —hor w7 A
2, 800 (Blir) /A — b v
SEALAL (ar 3 kién) : 2, 650 (BiiA)

y A
1 2025/12/24
Chdo yén tré em Nest Grow thit bam rau cii 50g
FROEHEHFEL Y NSADRAD B2
3048 — b
HEH :8—FrIv s R
—3-200— 2, 550 (Biir) /B — b

BORIIR : 2025/12/24
Chdo yén hii sin rong bién 50g
VXA DEAY B HPUERE O AR
3048 T — v
a8 —ho w7 A
3,200/ (Blir) /A — b v
SE LA L (1 3 kién) : 3, 0501 (BiiA)



> SP GIA TOT - SP SALE - DO KHO KHAC >

EURIIR : 2025/07/03 L ERHIRR 2025/07/20 E } g
Bia Tiger 330ml Huyét vit 300g Tiéu den hat 75 v 2 ~Xy/v—
E— W& oD 1. ME A : 20kg v 7 A
UK T — kv 208y 7 S H— b 2, 400 (Fiir) kg
EA 2k — kv MEam 4l —ror v 7 A
415 (Biir) /A& 240M (Biir) /Ny 7

Hat miic khén Dinh hwong 20— ([&) Quéciy >FE> ([F)

ME O : 20kg S v 7 A YE O : 20kg v 7 & ME O : 20kgS v 7 A
4,650 (Fiir) kg 3, 600 (Biir) kg 1, 950 (Fiir) kg

Hat diéu mau Hat mui IYFE— (F) Hoa hoi X Z—F =X /| # [f)
HAEO : 20kg v 7 A HEO :20kg w7 A HEO : 20kg v 7 A

3, 000 (Fiir) kg 1, 300H (BiirA) kg 4,900 (Biir) kg



PHi SHIP KHI MUA HANG SI PU KIEN
Quy khich mua hang di kién hoic ghép dii kién sé dwgc ap dung bao ship/ mién ship theo quy dinh sau:

Phi ship/ kién

Tinh

D ong/ Mat

Thurong

Viung Chuubu:

Niigata - Toyama - Ishikawa - Fukui - Yamanashi - Nagano - Gifu - Shizuoka - Aichi
Vung Kansai:

Mie - Shiga - Kyoto - Osaka - Hyogo - Nara - Wakayama

Ving Kanto:

Ibaraki - Tochigi - Gunma - Saitama - Chiba - Tokyo - Kanagawa

Mién ship

Mién ship

Ving Chuugoku:

Tottori - Shimane - Okayama - Hiroshima - Yamaguchi
Vung Shikoku:

Tokushima - Kagawa - Ehime - Kochi

Ving Touhoku (1):

Miyagi - Yamagata - Fukushima

Phu ship: 230

Mién ship

Ving Touhoku (2):

Aomori - Iwate - Akita

Vung Kyushu (1):

Kumamoto - Miyazaki - Kagoshima

Phu ship: 380

Mién ship

Ving Kyushu (2):
Fukuoka - Saga - Nagasaki - Oita

Phu ship: 345

Mién ship

Hokkaido 1,490 500
*K hich Hokkaido la Phdp nhin: Mién phu ship thuong
PHI SHIP KHI MUA HANG KHONG DU KIEN
o Phi ship/ kién
s Dong’ Mat Thuong
Hokkaido 3,200 1,900
Cac tinh con lai 2.050 1,370

HINH THUC THANH TOAN: Thanh toan 1 trong 2 hinh thirc sau:

*Nhdn hang trd tién (daibiki), phi thu h¢ daibiki nhw sau:

Tong tien thu hé/ daibiki Mikc phi
= 10,000 330
< 30,000 440
< 100,000 660
= 300,000 1,100
= 300,000 Chi nhén chuyen khoan truéc tien hang

*Chuyén khodn trwéc vao tai khodn sau:

MK 1T (shizuoka)
EREE T IE (amamatsu)
Wik 1 1678352 F A — LA FL—2r—(H




