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Mi Hao Hao tom chua cay 75g Mi lau Thai 83¢g Mi Hao Hao kim chi 77¢
NANT FLFaT7hA =504 NANFTXLFF—=X>

0%, h—Fry
1MEO: 10h—FYIwvIR

1,800 H(#ir),h—k >
5EOLLL (tir 5 kién): 1,750 ((Biid)

&

EIEHAPR: 2026/05/15

Mudi cham Hao Hao 120g

30% " h—b>
1AQ: 8h—Fr>Y=woIR
2,250 (Htr),H— k>

50O E (tr 5 kién): 2,150 ((Htid)

ELEHAPR: 2026/03/02
Handy Hao Hao (mi ly) 68g

-
R el M

0%,/ h—Fr>
1MEO: 10h—F>=wo R

1,800 (#iR) h— k>
50O E (tir 5 kién): 1,750 ((Htid)

EUKEAPR: Dang date
Good phd ga 68g

LA «Fvls NTNF
24K/ h—FY
1MEQ: 8h—+k>=TwyoIR
3,200M(#Hr),Hh—k>

5 B E (tir 5 kién): 3,000/ (Ft:A)

NITAINTNF DY TF—=KX> NITFAINFTNA BV TS5—XY
128/ n=k> 3088, H—t>
1MEQ: 10h—F>SY IR 1MEQ: 10h—kYISwo R
1,600 (BA)h— k> 1,800 (#iA) H— k>

5 fBA L (tr 5 kign): 1,500/(#id) 5 @OAKLE (tir 5 kién): 1,650/ (FiA)

5> =
SREARR: 2026/02/17

Pho Bo Pé Nhat 64g
L7 4—
3088 h—b Y
1MEQ: 4h—b+k>ZyoIR
2,980 2,850 (Fir), Hh—bk>

5 {EOLLE (tir 5 kién): 2,650 (FiiA)

Pho Ga Pé Nhat 64g
BrrL7A—
308 Hh—k>
1MEQ: 4h—b+k>=SyoR
2,980 2,850M(HBir)Hh—Fk>

5 E0OLLE (tir 5 kién): 2,650 (i)



AFOTECH )

AFOTECH

_khéng dinh vj thé %

Mi Lau Tom Chua Cay 82g Mi Suon Ham Ngu Qua 75g Mi Bo Ham 73g

TELEVRAKS =XV ToOFDR—IAKT—KA> E=—7X—7TRAKS—X>
308, h— kY 308, h—k> 308 h—hk>
MEQ: 10h—kYIvoR 1EQ: 10h—k>IvI R 1E@Q: 10h—k>Y=v IR
2,250A(#d) A — k> 2,250(BEA), H— k> 2,250F(BEA), H— b >
5 AL L (tr 5 kién): 2,200/ (i) 5 {EICLLL (tir 5 kién): 2,200(#iA) 5 AL (tir 5 kién): 2,200 (FiiA)

Eﬂimwzozs Eﬂﬂﬂm 54)0 /2026 Eﬂiﬁ: '07/2026
Mi Lau Tém Chua Cay Ly 65g Mi Ga Ham Ly 65g Mi Bo Ham Ly 65g
IEAMADYTI—FKI FEVEABDYTEH X—F ) FERASGE-TEAKHDYTI—FI
247 h—b > 247,/ h—bt> 24%/h—t>
MEAQ: 6h—FYIvoR MEAQ: 6h—FYIvIR 1E0: 6h—+r3Iyo2
2,390 (#i) A k> 2,390@(#tr),H k> 2,390(FiA),h k>
5 fEALLL (tir 5 kién): 2,340 (FtiA) 5 fEALLL (tir 5 kién): 2,340 (FiA) 5 {EIO L (tir 5 kién): 2,340 (FtiA)

HU TIEU &
SUGN HEORE
EKHAMR: 26/03/2026 =<IRRAPR: 26/07/20
Hu Tiéu Nam Vang 78g Hu Tiéu Suon Heo 78g
ITERKAYTI=FI BAAAE—JRKAYTI—KIL
308, h—br> 30% " h—br>
1MEO: 5h—bk>Z=voR 1MEO: 5sh—k>=vo X
2,850 (Hir),A—bk > 2,850M(Hir), h—Fk >

5 IO L (tir 5 kién): 2,800 (FiiA) 5 fEIALLLE (tir 5 kién): 2,800 (FiiA)



NHAT MINH FOODS

i -
EREHARR: 2027/09/01
Bun tuci THAK 300g

KD E
50% h—hk>
HEAOQ: 2h—FY=IvIR

99 (FlaA) /%R

EKHAPR: 2026/11/05
Bun tuoi Safoco 300g

Safoco E—7 > (KRDIHH)

308 h—FrY
MEAQ: 2h—FY=yoIR

4,100 (#) H— k>

AR : 15
Bao quan mat!

Mang chua nguoi Thai 350g

=y =y p )
3L h—Fr>
1MEO: 2h—FkY=vyoR

185 (FiA) /5%

AL (tir 3 kign): 175M(BiA)

NHATMINHFOODS

G gl hong ¥ VIt

lﬂﬁﬂl!.fﬂzqz'bz-woz/oz
Bin bo hué THAK 300g
T o= JTDHA CROMEH
508 H—Fk>
HAQ: 2h—FYIvoR
135/ (FiiA)/4%
3 {EQOLLE (tir 3 kién): 130 (HiA)

EEHEAPR: 2027/02/02

Phd tuoi THAK 300g
7 #—0F (CKRDF:)

408 h—Fry
MAQ: 2h—F>EZvIR
150 (FaA) /42

3EOLLE (tir 3 kién): 145 (FiA)

FThilh

B

Bao quan mat!

REAPR: 2027/07/10
Bao quan mat!

Mang nira Tay Bac (mang la) 550g
fci¥n C B PTDF

Mang cu thai lat 5509

24%8 h—bkY
MEQ: 2h—b2=wIR
220 (FaA )/ 5%

3EA AL (tir 3 kién): 210 (FiiA)

24%% h—brY
MEQ: 2h—bF2=wIR

230 (Fid)/3=
3{EOLAL (tir 3 kién): 220 (Hid)

0 ERHAPR: 2027/09/15
Bao quan mat!

Mang cu 550g
ELr1oF

2% h—br Y
1MEQ: 2h—F2ZvoR

220 (FtiA) /5%
3EOLLLE (tir 3 kien): 210 L)

ARR: 2027/0
Bao quan mat!
Mang ntra xé 5009
B5F>1-1TDF
2688 h—bk>
1EAQ: 2hA—bkYSvIR

220 (Fiir /=
3{EOLLE (ter 3 kien): 210F(F5A)



NHAT MINH FOODS

EUREAIR: 2026/10/04
Stra tuoi 350g/tai
40%F, h—bk>
MAQ: 2h—bFYIwoIR
270 (Fir),/F4
3ECOLLE (tir 3 kién): 260 (Fi3A)

REAPR: 2027/07/10
~ Bao quan mat!

Mang trac 300g
N M FLPIDF
B[R h—k>
1EQ: 2h—kY3vo R

220 (Fir)/ 5%
3RO L (tir 3 kién): 210 (#iA)

NHATMINHFOODS

=n galinekdeg w Wt

AIR: 2025/11/20
Mang kho an lién (mang vau) 5509
KRLFLEFDC
248 h—bk>
1EQ: 2h—F=vIR

2908 M(HiA), £




CHOLIMEX

EDkHAPR: 2027/07/09
Tuong 6t chai to
FUJ—2X
124/ h—b>
MEA: 2h—Fk2=voR
350 (#tr), 2

3{ERALE (tir 3 kién): 340 (i)

EkHAR: 2026/03/09

Nudc mam an lién 300g
Bl (Xvyo7Lh)
248/ h—k>
1EQ: 2A—b+bYIYIR
237 198M(#itr) 4=

ERHARR: 2026/04/18

Sa té tom X0 100g
HAKE (75— —2X)
724/ h—Fk>
18Q: 3h—kY=voR

139 (i), 2
AL (tir 3 kién):134F(FiA)

EkHAMR: 2026/06/13 EREAPR: 2027/02/17

Tuong 6t chai nho Tuong den phé 230g
FII—X 2= —X
2478, h—F> 367, h—k>
1MB0O: 3h—Fr>YSwoR 1MBQ: 3h—Fr2=woIR
145 (FA), 2= 156 (Fiir), /25

3fEEALAL (tir 3 kign): 140M(#732) AL (tir 3 kien): 151H(HHA)

EEHAPR: 2026/04/15
Sot lau Thai 280g

EHEAPR: 2026/03/08
Xot rang me 280g

ATV EY—2R 21—
244 h—b+> 24/ h—FY
1MEQ: 3h—Fr>2=woR 1MEQ: 3 h—k>=TyoR

160 148 (BiA),7s 211A®BR), &

AL L (tir 3 kién): 2063 (Fit3A)

ELEMAPR: 2026/04/05

Sa té 6t kho 100g
FHRE (HF—F V)

EkHAMR: 2026/06/12
Saté tom X0 170g
ke (Fr—v—2X)

364 h—Fk> 368 h—Fr>
1ME@0: 2h—Fr>=v o X 1MEQ: 2h—FYZwoR
243[@(BHA), /2 186F(Hiid) /2

3RO LLE (tir 3 kién):238F(Fi5A) 3{EOLLE (tir 3 kién):181F(#iid)



CANH | - SOUP

HIKEAR: 2026/06/12
Canh chua 50¢g

HEg>IEVWZA—TF (h1>Fa7)
5853 /%
728 h—b+>
1MEQ: 1h—F>

398M(Fid) #8
3{EOLAL (tir 3 kién):388F(Ftid)

EkHAPR: 2026/06/14

Canh rau ngot tom 40g
IEETIADNDRA—T
5849/ f
728/ h—b>
1M&8O: 1h—k>

398M(Hid) #§
3{AOLAL (tir 3 kién):388F(Ftid)

EkHAMR: 2026/06/10

Canh chua la giang 50g

S BrX/)IADX=T
5857 %
7256 h—bk>
1MB0O: 1th—k>

398 (Fir), #8
3EOLLE (tir 3 kién):388M (i)
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EHEAPR: 2026/06/14
Canh riéu tom 40g

IEDR—7
-5 04"
728/ h—bk>
1MEAQ: 1h—F>

398 (FBiA),F8
3fEMALAL (tir 3 kign):388F (i)

EkHAMR: 2026/01/14

Canh cai xoong tom 35¢g
IELILYYDR—=T
5RS
728/ "=+
1&AQ: 1h—k>

398 198M(Fid) #8

ERHAPR: 2026/06/11

Canh mang chua nam huong 50g
H&IAATEHESIEWR—T
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72% h—Fk>
1MEO: 1h—bk>

398 (FHir),#8

3fECIAE (tir 3 kien):388F(BEA)

Canh khoai m& 60g
JY—S—BEEOR—T
5R 5/

728/ h—bk>
1MAO: 1h—F>
398M(Hi:A), #6
3{EOLAL (tir 3 kién):388F(Htid)
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EEEHAPR: 2026/01/01
Canh rau thap cam nam
(canh tap tang) 35¢g
Sy IAFREX/ADR—T
5R/%

7288 h—b+ >
MAO: 1h—F >

398 198 (FHir).

EEHAMR: 2026/06/12
Canh rau cu ndu nam 35g

F/A&BROX—
-8 V]
7286 h—bk>
MBO: 1th—FY

398M(#id) #8

3EO KL (tir 3 kién):388F(Fitd)



MUC BENTO

Ay

HUREAIR: 2026/05/14

Muc Bento tim 4g
(vi muc nudng 6t)
Rk, O=XAFFIVY—X
&A1 — K
138/ Ny

28Xy 9/ h—=b>

1EQ: 2h—b+bYIvIR

325 (HiA) &

3 EOLLE (tir 3 kién): 315 (Fiir)

EORRAPR: 2026/05/14
Muc Bento xanh duong 4g
(vi cay nong)
N2 b By b
& ZINA =Bk
138Ny o

24NV Y/ h—b+>

1EA: 2h—+brZvI R

325 275 (FiA), =R

EIXHAPR: Pang update
Muc Bento dé 4g
(vi ngot cay)
RNVb R91—F
& ZINA =%
1388 Ny
24Ny /h—b>
1MEAA: 2A—FYSYoRX
325 (Fr), =

3 EOLLE (tir 3 kién): 315 (FiiA)

EIkHEAPR: 2026/05/14
Muc Bento xanh non 4g
(vi chua cay)
/\\s/ I~\ X_I\O_ZI\O‘ry_
=T =K
1388 "Ny o
20\ /h—b+>
1aQ: 2h—k>=voX
325 (FiA) =
3 fBOAKL L (tr 3 kién): 315 (Fi)
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EKHAPR: 2026/05/14
Muc Bento cam 4g
(vi cay nguyén ban)
ROb F2TIYo 24
FVIFILEk
1388 /INv Y
24N/ h—bk>
HAOQ: 2A—bFY=vIR
325[(Bd), /%
3 fBOLL L (tr 3 kién): 315 (Fiid)

EEHAPR: 2026/05/14

Muc Bento vang 4g
(vi cay.nhe)
138 'Nwvo

28N 0/ h—b>
1MEQ: 2h—b+bYIv IR

325 (Hi) &

3 {AOLLE (tir 3 kién): 315 (HiiA)



MUC BENTO

EURHAPR: 2026/05/14 .
Muc Bento den 20g Muc Bento vang 20g Muc Bento xanh la 20g

(vi cay bung no) (vi cay nhe) ‘ (vi rong bién)
RV b Z9ZANT D —BE RNV bh 5T Ry b A=N—5FK
6% h—br> 6% h—k> 6% h—bkr>
1MEA: 28—k vo X 1E@Q: 2A—k>3IvI R HMEA: 2h—FYZvIRX
150 (Hiir) 4% 150 (#id), /£ 150 (Fiir), &%
3 {EOLLE (tir 3 kién): 140 (FiiA) 3 {EOKLE (tir 3 kién): 140 (FiiA) 3 EOLLE (tir 3 kién): 140 (FiiA)

_.lr. ‘lﬂ‘ i
EIKHAPR: 2026/05/14 |
Muc Bento xanh non 20g Muc Bento tim 20g Muc Bento cam 20g
(vi chua cay) (vi muc nuéng 6t) (vi cay nguyén ban)
R A== — RNk O=XAMFUY—-2ZR RN F2TIVYo 24
=7 =Kk &A1 — Rk ZVIFIIEE
368, h— bk 368 h—brv 368, h—brv
MEQ: 2h—bYIvoR AQ: 2h—F>Zv o 2R 1EO: 2h—bYIwoR
150 (BiiA), 150/ (Htid), /4% 150/ (Hid) R
3 fEALLE (tir 3 kién): 140 (Hiid) 3 B0 L (tir 3 kién): 140 (FiA) 3 {EOILE (tir 3 kién): 140 (Fi5A)

EEHAPR: 2026/05/14 ,
Muc Bento do 20g Muc Bento xanh duong 20g
(vi ngot cay) (vi cay néng)
RYb RI9A4—=FR&ANTL—l]k ROk, Ty bk &ZANTI—0%
368 h—bk> 365k h—+>
1MAQ: 2h—bYIyI R 1MEQ: 2h—b+bYSv IR
1508 (Fi) £ 150 135 (FHiid) /&
3 fEIOLLE (tir 3 kién): 140 (F3A)




MIKKO HUONG XUA MIKKO

i o
B6t banh xéo 500g B6t banh cuén 220g Bot nang 400g
N1 oF 0% ZLEBEEOH RAEXHRRA—F
178, h—F> 408,/ h—Fk> 228 h—bkY
1EAQ: 3h—FYIvoR 1MAO: 3h—k>Y3IwoR 1MEQ: 3h—k>=woR
290 (Hid)/ R 220 (Hid)/= 210/ (FiiA)/48
3 EALE (tir 3 kién): 260 (Fi3A) 3 AL (tir 3 kién): 210(FiA) 3 {ERAM L (tr 3 kien): 205 (Hit:d)

Fhilh

ﬁIHEAIBE: Pang update

Bot chién tém chién chuéi 150g Bot mi da dung 5009 Bot banh tiéu 400g
NTF. TEHITFH INEH NTY s T12I%
6058 ‘h—hk> 178 h—bk> 218/ h—b>
1MAO: 3h—h+kY3IwoR 1MAO: 3h—FkY3IvoR 1EAQ: 3h—bF2EZvIR
98 (Fitad)/ %= 210 (HiiA) /4% 250 [ (FaA) /&
3 O E (tir 3 kién): 93 (FiA) 3{EOLLE (tir 3 kién): 205 (FiiA) AL (tir 3 kién): 245 (HiiA)

s
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oe,

Tinh bt khoai tay 1509 Tinh bot bap 1509 Tinh bot bip 1kg
ERETAN S XX —F A=Y A F—=F
208 h—bY 20828 “h—hk> 10%, h—bk>
1MEQ: 9h—FrYSvIR HEAQ: 9h—k>=wo R 1AQ: 2h—+bY3Ivy IR
130 (Fiad)/ = 1108 (FiA)/R 620 (FBiir)/ =

AL (tir 3 kién): 1253 (#iid) 3fEALLE (tir 3 kién): 305 (FiA) 3fEQALLL (tir 3 kién): 600 (FiiA)



MIKKO HUONG XUA

Bot banh bao 400g
REFAH
2% h—b>

1EQ: 3h—F>ZvoR

256 993 (FiA)/ %%
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HIRHAR: 2026£‘3/13
Bot gao 400g
2R h—by

1MEQ: 3h—kYZwoR

310 218 (Fir)/&

Bét nép 500g
H5H
178/ h—br>
1M8A: 3h—bYIyoR

426 398F(Fiid)/L%

ELkHARR : 2025/12/10
Bot cot dira 150¢g
AaAFYYIIINDE—
60, Hh—F>
1MEQ: 3h—k>Swo R
146 99 (Fir)/ &%

ERHAPR: 2027/05/05
Bot banh canh 250¢g
N1 >h>D¥
508, h—bk>
HEQ: 2h—bk>YIvoR

219 200 (Fiid)/4%

.@ |
EkHARR: 2026/03’/13"2

Bot banh gio 5009

NI =N T LOMT—F)
168 H— b
M8O: 3h— kI v

430 198 (FitiA)/%%
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EIRRARR: 2026/06/10
Bot banh béo 400g
NTIURTES
208/ h—k>
HEQ: 3h—Fk>SvoR

380 298M(HiiA)/%%
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Bot banh bo 460g

EZLNZYIRMH
9k h—hkY
1MAQ: 3h—F>Y=wvo R

286 199F(Fid)/&

ErES FE 2026/03/12

Bot banh chudi hap 250¢g

EZLNTTH
8/ h—r>
1AQ: 3h—FkY=vo R

226 99 (HiiA)/=R

Bot chién gion phong 1509
HSHEITH
408 h—b+>
1aAQ: 4h—FYIvoIR

98 85 (Fiid)/R



EIREAPR: 2026/11/11
Banh trang siéu mong
Tay Ninh 120g
BERES M AR—/N—
968, h— k>
1AQ: 2h—F2SvIR

110M(FiA) /=
3EOLLE (tir 3 kién): 105 (HiiA)

EKRHAPR: 2026/05/19
Banh trang siéu mong
Tay Ninh 220g
BERES A IR—/N—
52%% “h—b>
1MEA: 2h—bF2=y9R

185 (i )/4%

3{ECL L (tir 3 kién): 1803 (BE52)
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ErkHAPR: 2026/11/11

Banh trang siéu mong
Tay Ninh 500g
BERESAM AR—/N—
2R h—b>
1EQ: 2h—FY2vOR

340 (HliA )/

3{EOLLE (tir 3 kién): 335 (FEid)

S

EIKHAPR: 2026/05/19
Banh trang tron Tay Ninh 60g Banh trang tron Tay Ninh 100g
(nguyén liéu - cat sgi 12mm) (nguyén liéu - cat vuéng 5x5cm)
N1y« Fv>Fa> (D) N Fv>Far (XHD)
528 h—bk> 528 h—bk>
1MAQ: 2h—b+bYSy IR 1MAQ: 2h—+bYIvoR
99F(Fi:A)/ % 99 (Fiid)/ &R

3fAOLL L (tir 3 kién): 90 (FiiA) AL Tt'tr 3 kién): 90 (FiiA)




VEN VIET Yenliet

B phdim tink toy 16 thisn nhisn
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HUKHAPR: 2026/09/17 EMKHAPR: 2026/05/11 HIRHAIR: 2026/05/11

Chao yén vi thit bam 50g Chao yén vi ga 50g Chao yén chay rau nam 50g
YINADEND EHPIEKD YNADEND EDPIER YNAXDEANDED DX/

= RO E K D & ik AR D Bk

0% h—Fr> 308 h—F+> 30%8h—b+>

HEAQ: 8h—FkY=voR 1EO: 8->y IR HEAQ: 8hA—FY=IvoI R
3,000 (Fir),Hh— k> 3,000M(HtA)Hh—k> 3,000M(Hid)h— k>
3fEOLE (tir 3 kién): 2,900 (FiiA)  3fEOLAL (tir 3 kién): 2,900 (HiiA) 3O L (tir 3 kién): 2,900 (F3A)

Ebhih

NUQOC YEN

e

HIRHAPR: Dang update EUKEAPR: 2026/07/17

Chao yén hai san rong bién 50g Chao yén sudn non 50g Nudc yén vi nguyén ban 190ml
YNRXDEAND ED B YNRADENDEDD R YNKXDEAND R Y
48 ) B Ik R7YT 27U FI
308, H— kY 308 h—bkv 30k “Hh—bk >
1fAA: 8h—F>IvI 2R 1fAA: 8h—b>IvI 2R 1MEAQ: 5h—bFYIvoRX
3,000(Hir)h— k> 2,800 (#itA)h— k>

94 69H(Hi:r), 2+
3AOL L (tir 3 kién): 2,900 (F3A) 3EOLE (tir 3 kién): 2,700 (FA)




ELkHAPR: 2027/06/21
Banh trang goi cuén 150g (16cm)
FALAR=N— (EFEZIDRK)
a8 h—bk>
HEQ: 3h—bk2ZvoR

150 (Fiir)/ 2
3EOLLE (tir 3 kién): 145 (HiA)

*/\,S 02/12 N7 F3&
. y R

EIEHAPR: 2027/10/28 %

Banh trang goi cuén 300g (22cm)

FALAR—N— (£EBEZTDRE)
408 h—Fr>
1MEQ: 2h—bF2Zv IR

260 (Fidr)/ %%
3EQLLE (tir 3 kién): 255 (FiiA)

EDEHAPR: 2027/06/26
Banh trang siéu mong 120g
48% h—hk>
1EO: 4h—F22v IR
110 (FiA)/=

3EA L (tir 3 kién): 105 (HiiA)

KHAPR: 2027/08/18
Bo6t nang 400g Bot nép 400g Bo6t gao 400g
FEAFHTA ¥ b5 *Kkn

2488 h—bk>
MEQ: 2h—b2=wIR

210 (Hiid) /%%
3fEOLLE (tir 3 kién): 205 (Ftid)

== |
v - :r_!
3 A

FHARR : \l2027/08718
Bo6t banh cuon 400g
NI FLELESTBAI VI XM

24% h—+F+Y
MEO: 2h—bF>ZyoR

298 (Hiid)/ %=
3fECLLE (tir 3 kién): 203F(BEA)

248 h—bkY>
MEAQ: 2h—bF2=w IR

340 (A )/ =
3EO L (tir 3 kién): 335 (HiiA)

248 h—bF>
1MEO: 2h—FkY=voR

320 (Hid)/R
3fEAOLLE (tir 3 kién): 3158 (Ftid)

Bot banh xeo 400g

NT2oETH (R FLRASEHRES)
248 h—Fr>
1MEA: 2h—k2ZyoR

200 (Hid)/ 4%
3{EOLLE (tir 3 kién): 195 (BLiA)

HES A AR—N—(EFET D)



THUAN PHAT
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EDkHAPR: 2026/11/10

— e HIEHAMR: 2026/07/22
Nudc mam cao cap

Nuéc mam ca com than

40 d6 dam 610ml 10 d 740ml
Xy oL (AE) 40N TSYIFIFIERYITL
124/ h—k> 124/ h— k>
1MEQ: 2h—bk>=wo R 1MEO: 2h—kY3IvoR
620 (FiiA), 2= 398 (FiiA), /7=

AL (tir 3 kign): 610M(FiiA)

3{ECLLE (tir 3 kién): 380M(BLiA)

(v

EkHAPR: 2027/03/16

Mam ném ngon 250ml

LA L (DlFfEh)
3678, h—hk>
1MEAQ: 2h—k>Swo R

230M(BHA) %
{ECOILLE (tr 3 kién): 220M(HEA)




HUNG THINH

Iy
Numrp_ﬁ
EkHEAPR: 2027/09/09
Nudéc mam 40 do 750ml
GHENBRTFaEaE

124 h—bk>
1MBO: 2h—bF2=wIRX

698 (Hid) 7
3{EALLL (tir 3 kién): 680FI(Fiid)

—
ERHAPR: 2026/11/30
Nuéc mam 15 d6 650ml

TR 7 FaERE1ISN
124/ h—b+>
1MEAQ: 2h—bk>YSwo R

370 (#i), 4
3B E (tir 3 kién): 3603 (Hiid)

——

EIREAPR: 2027/07/29
Nuéc mam 35 d6 620ml
ZHENET > Fa ERE3SN
1246,/ h—b+>
1MEA: 2hA—+FY=y IR
570M(BA),/ 2s
3EOLLE (tir 3 kién): 560 (FiiA)

Eﬂimﬁﬁf 2027/09/09
Nudc mam 40 do 5L
ZEEMNBT > Fa ERE4IN
2& S h— b
1MEQ: 2h—k>=Yy IR
3,980 (#t1A), s

AL L (tir 3 kién): 3,880 (HiiAr)

ERHAPR: 2026/11/30

Nuéc mam 25 d6 650ml

BHENBET7 > FaERaE25N

128/ h—bk>
MEO: 2h—bk>Swo R

450 (FaA), 7
AL E (tir 3 kién): 440 (FiiA)

EUKEAIR: 2027/03/11

Nudéc mam 20 do 5L
NG T > FaEAE20N
2% h— b2
1MEQ: 2h—FYZvoR
2,300 (Fid),Zs
3EOLLE (tir 3 kién): 2,200 (FtA)



cozy

EHEHHI!E? 2026/02/13 ﬁﬂimﬁ:zowozns HIHARR: 2026/06/20 EMEHAPR: 2026/06/26
Tra Olong xoai 350ml Tra vai 350ml Tra tic mat ong 350ml  Tra oi ]‘5’“9 350ml
Tyd—y—nOve SAFH NFZY - £H% TTNE
24% /h— b+ > 24,/ h—b > 247,/ h—bk> 2.42|S/7J—~|~~/‘
1AQ: 3h—FYIvoR 1EQ: 3h—kbY3IwoR 1BO: 3h—k>rIvo 2R 1M8A: 3h—F>Svo2
98 (i), /& 98F(Htid), /& 98F(#tid) & 98 (#tr), /2

3fAC L (tr 3 kien): 96FI(BEA)  3EOLLE (tir 3 kien): 96FI(HEA)  SMERLLE (tir 3 kién): 96F(#id) 3fEALL L (tir 3 kién): 96F (Hiid)

FEOIh

ELRHAPR: 2026/06/21 EIKHARR: Dang update EPHAPR: 2026/06/13

Tra dao sa 350ml Sira bap non 180ml Sira rau ma dau xanh 225ml
7% =YY YROH LRI DRAHY
247/ h—b+> 248/ A—k> 247/ h—bk>
1AQ: 3h—b+b>rIvo R 1MAO: 5h—+b2Iv9R 1AQ: 4h—b+rYSvo R
98M(BHiA) 2 88F(Hi2) & 110F(BEA),/ 2

3(ACLLE (tr 3 kien): 96FI(BEA)  3fEOLLLE (tir 3 kien): 79FI(BEA) 3{EOILLE (tir 3 kien): 105M(BiiA)



cozy

COZY ICETEA

EDkHAPR: 2027/10/08

ELkHAPR: 2027/04/08

Tra hoa tan Huong Pao Tra hoa tan 6i Hong
(H6p 16 goi) (H6p 16 géi)
COY A YRRV RE—FT1— 1IREVNE DT FNT1—
308 h—b+> 3058 h—b>
MEQ: 3h—+b>TvIR MEQ: 3h—Fk>ZvoIR
398 (Ftir), %8 ' | 398 (Htir), #8

3{EOLLE (tir 3 kién): 380M(BA) 3{ECILLE (tir 3 kién): 380MI(BHA)

A (5

HUREATR: 2027/04/08 HURREIR: 2027/04/08
Tra hoa tan Huong Chanh Tra hoatan Chanh Day
(Hop 16 g6i) " (Hop 16 go6i)
COYA VARV NLE T — (0070 07 S M4 AV V) | Pl e
30/, H—b+> 308 h—b>
1EQ: 3h—k>2voR ' 1B8Q: 3h—kYIvoR
398M(BEA), 8 .y 398M(Biid) 48

3{ECLALE (tir 3 kién): 380 (HtiA) % 3fEALAL (tir 3 kién): 380 (Hiid)



URC VIET NAM

/l;}i 11/08 N\ T3
A

|

m'l;gﬂ‘“.'“
EHAPR: 2026/09/13
Tra C2 Huong Chanh chai lon
455ml
BFxLTEIL—/N—
248 h—br Y
1AAQ: 2h—FrYEIvoR

99 (FiiA), /&
AL L (tir 3 kién): 963 (FA)

i
EDkHAPR: 2026/03/03

Tra Freeze C2
Huong Dau 455ml

7V =REFRA OANY—=F V=T L—N—

247,/ h— k>
1MEQ: 2h—FYEwo R

99 (Hir) I
AL L (tir 3 kién): 96 (FiiA)

'H.«W

==
EEHAPR: 2026/02/01
Tra C2 Huong Chanh chai
nho 355ml
BELEVIL—N—
248 h—F+>
1MEQ: 3h—hk>=wy

85 (i), &
AL E (tir 3 kién): 80 (i)

2y

Universal
Robina

i
EKHAPR: 2026/07/10
Tra C2 Huong bao
455ml

AFEE—FIL—N—
247,/ h—k>
HEAQ: 2h—FYEIwvIR

99 (#isr), %
3{EOLAL (tir 3 kién): 963 (Ftid)

EUKEEIR: 2026/02/09

Tra Freeze C2 Chanh Tuyét
455ml
V=T A AV LY TL—/NV—
24%F h—k>
1EQ: 2h—kF2vI R

99 (Fiir),Zs
AL L (tir 3 kién): 96 (FiiA)

Keo Bigbang tui nho 45g
FaaL—r714U2IND
SYEXRYT1—
80% h—hk>
1EAQ: 4h—F2SvIR
69F(#tir) &

3{EOLAL (tir 3 kién): 60F(Hi:d)

EERHARR: .' 2026/06/13
Tra Vai Thanh Lai C2

455ml
FGAFO v A VEAMKDERE
24,/ h—br >
1AQ: 2h—FrYIvoR
99 (FHiir),Zs

AL L (tir 3 kién): 96 (FiiA)

i
N

EKHARR: 2026/07/09
Tra C2Huong Tao
355ml
FETYITILIL—/N—
247,/ h—k>
1EO: 3h—bk>YZvoR

85M(Fir) Z
3EOLLE (tir 3 kién): 80 (FHiA)

Keo Bigbang tuilén 112¢g
FaaL—k7«1U2JAD
SVhFYOT4—
368 H—bk>
1EQ: 4h—Fk>=vo X
140M(BLr), /25
3EOLLE (tir 3 kién): 120 (HiiA)



TAN HIEP PHAT

THP GROUP

EEHAPR: 2026/07/26 EEHAPR: 2026/02/08
Tra xanh khong do 455ml

BOFA T =5~ Sg— Tra chanh mudéi 455ml

FIN=JDIELEVEPF

LEITL—N\— e g
2485,/ H— b 24k =t
1BO: 2h—bYSvoR 1BO: 28— kYIS vo 2R
I = 99F(Biid)

3O L (tir 3 kien): 96F(HiiA) 3{E LA E (tir 3 kién): 96 (i)



VODKA MEN

=
P
o

Ruou Men'Vodka 500ml
TERRFLIAYA
1248,/ h—k>
1AA: 2h—b+bYSvoR

950/ (i), &=
3B L (tir 3 kign): 920 (F5A)

Rugu Nép cam 400ml
TREAMFLRTHLEB
1286,/ h—b>
MEAQ: 3h—kYIvIR
7508 (FiA) Zs
(AR (tir 3 kién): 740F3(BEiA)

Ruou Chudi hot 400ml

TR FLNTFTTERH
1284,/ h—b>
1MEAQ: 3h—k>=voR

750F(#iA) s
3fEIQ L E (tir 3 kién): 740 (FiiA)

1

i

Wew’

NephIoi

Ruou Nép Méi 500mil

*TEAS
1228/ h— k>
EQ: 2h— b3y U2

1,130 (#A), 2

Ruou Mo 400ml
BN b F LISE
124/ h—k>
1MAQ: 3h—FYZvoR
750/ (#iA) s
3EOLLE (tir 3 kién): 740 (FiiA)

Ruou Nép cai hoa vang 400ml
TERMFLRTH1EB
124/ h—k>
MAAQ: 3h—FrYSwoR
750M(Bid) 75
3EOLLL (tir 3 kién): 740 (FiA)

Ruou Tao meo 400ml

TR FLDACEHH
1224 h—k>
1MEQ: 3h—Fk>ZvoR

750F(BLiA) &
3{EOLLL (tir 3 kién): 740/ (F:A)



HIGHLANDS COFFEE

Ehilh

y, . R
‘ LS
it

EU*EE ang update
Caphéhoatan3in1
=gl 7 & D7 i Bl <L
A8%6/ h— k>
1MEA: 2h—kY=v IR

-340— 99M(Hiir),#8

ErkHAPR: 2026/06/21

Ca phé rang xay Moka 200g
ANhFLO—-E—FHTL VR
128,/ h—FY
1MEQ: 10h—bk>Z Yo R

580/ (FiiA), %%

3{EO AL (tr 3 kién): 560/ (i)

FEhin

EIRHAMR: 2026/08/22

Caphé dendalon 185ml
AVRAV TSy o 1—k—

Ca phé sirada lon 185ml
1AV O—E—

2475/ h—bk> 248/ h—bk >
1MEO: 6h—FYIyoIR 1MEO: 6h—F>IyoR
415 49 (FA), 7 110M(#tA), /s

zoun / gicll zoh gl

EEHAPR: 2026/06/21 ERHAPR: 2026/06/21

Ca phé rang xay Culi 200g
NhFLa—-E—2VUTL VR
128/ -k
1AQ: 10h—F>SvIX

5203 (FiaA), %
3{EIOLLE (tir 3 kién): 500 (FiA)

128 h—FrY
1MAQ: 10h—k>=vy IR

500 (Fiir), &=
3fEMLLE (tir 3 kien): 480F(BEA)

Ca phérang xay truyén thong 200g
TA2V RSO 0—E—



GIA VI

TS AR

EDRHAPR: 2026/10/02 EIXHAPR: 2026/10/18 HIRHAIR: 2026/11/14
Nuéc twuong MAGGI 700ml Mam tom Bac 220g Hat ném Knor 400g
[REFLE] L&SH BEDIEET (RFFLE] OV K
128 h—Fr> 248/ h—b> 1658 “h—Fr>
1MEQ: 2h—Fk>SvoR 1MEQ: 4h—F>SvoR 1MEQ: 4h—F>SvoR

415 (Fr), & 320 (Fir), = 265M(Fir), &



» K-PRODUCTS

“Tron thom ngon, tron vi Viét”

K PRODUCTS

"LAU HAI SAN
. L el

LAU BAD TU HAM TIEU
RELSENONS®

ERAAMR: 2025/11/04 HUAEEIR: 2026/04/01 HIEHAR: 2026/04/01
Nudc lau hai san Nudc lau bao t&r ham tiéu Nudc lau cua dong
(2 ngudi an) ;BEFEAD KD (2-3 nguoi an) B i & EAHD DO (2-3 nguoi an) H=ADW
368 h—b> 6% h—bk> 368 h—b>
MEQ: 3h—+r>IvIR 1EAQ: 3h—k>IvoR 1AOQ: 3h—bk>rSvoR
280 75M(#A) R 280 75M(#), = 280 75M(#A) R
:"k’:‘ K PRODUCTS JOMT STOCK COMPRNT j%_w
e e 1 vl MESE
VIETNAWESE PHO CHICKEN

NOODLE sOUP NOODLE SOUP

. r! e . TS ARG
URERPR: 2026/06/27 $APR: 2026/07/02
Nudc dung Phé Bo Horeca 1.1 kg Nudc dung Phé Ga Horeca 1.1-kg
(11~14 phan an) (11~14 phan an)
Tx—  R—XA—=TFDHL FZxd= - H—X—=TDHL
158,/ h—bk> 158 h—k>
1MEQ: 2h—k>S9o R 1MEO: 2h—k>Swo R

980 (i) /4% 980M(#i:d) %



EDkHAPR: 2026/07/03
Bia Chang chai 320ml

Fv Uik
24/ h—k>
1EOQ: 2h—bk>

270 (Fid) A

EKHARR: Pang update
Bia 333 lon 330ml
E-IJL
24% /Hh—bk>
1M80: 2h—FkY

310(Fid), /&

EkHAPR: 2026/06/23

Bia Sai gon Special 330ml
HAIV AR IR
24/ h—b>
1aAQ: 2h—k>

340 (Fisr), /&

EIKHEAPR: 2026/05/23

Bia 333 chai 330ml

333 #R &%
248 h—b >
1MEQ: 2h—F>

340 (Hir) &

EEHAPR: 2026/02/07

Bia Sai Gon do chai 330ml
=L
247/ h—bkY
1MEQ: 2h—F>

340M(FiA), &

ERHAPR: Dang update

Bia Tiger nau chai 330ml

E=-JL
24/ h—b>
HEAQ: 2h—b>

415@(FA), 2



SAN PHAM KHAC

Tiéeu den hat Hat mt‘:i
T3y IRy N— V78— (R)
1AQ0: 20kgS v o X 1EO: 20kgS= v ¥ X

2406 1,980 (FiA), kg 1,366 1,120 (Fi1r) kg

L

Huyét vit 300g

FE I Ha? di‘éupéu
20Xv Y/ h—kY 1EO: 20kgS v I R

2401 (Fr)INv o

Hat mac khén
1EO: 20kgS v o X

4,650 3,550 (FiA), kg

Pinh huong

s0-7 (R)

MEQ: 20kgS v o R

3,600 2,980 (#iiA), kg

Hoa hoi Qué cay

22=F7=2Z2)\f8 (&)
1EO: 20kgS v & X

4,900 (Fi:A), kg

>FEY (R)
MEQ: 20kgS v 2 R

1,950 (#i:d) kg



PHi SHIP KHI MUA HANG SI PU KIEN
Quy khiach mua hang dii kién hodic ghép dii kién s& dwge ap dung bao ship/ mién ship theo quy dinh sau:

Phi ship/ kién

Tinh

D ong/ Mat Thuang
Vung Chuubu:
Niigata - Toyama - Ishikawa - Fukui - Yamanashi - Nagano - Gifu - Shizuoka - Aichi
Ving Kansai: . ”

Mien ship Mien ship

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

Ving Kanto:
Tbaraki - Tochigi - Gunma - Sattama - Chiba - Tokyo - Kanagawa

Viing Chungoku:

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

Tokushima - Kagawa - Ehime - Kochi

Vung Touhoku (1):

Miyag - Yamagata - Fukushima

Phu ship: 230 Mieén ship

Vung Touhoku (2):

Aomori - Iwate - Alita

Ving Kyushu (1):

Kumamoto - Mivazaki - Kagoshima

Phu ship: 380 Mieén ship

Vung Kyushu (2):

in: 345 P shi
Fukuoka - Saga - Nagasaki - Oita Fiy s S

Hokkaido 1.490 500

*Khdch Hokkaido la Phdp nhin: Mién phu ship thuwing

PHI SHIP KHI MUA HANG KHONG DU KIEN

Tinh Phi ship/ kién
Dong’ Mar Thirong
Hokkaido 3.200 1,900
Cac tinh con lai 2.050 1,370

HINH THUC THANH TOAN: Thanh todn 1 trong 2 hinh thikc sau:

*Nhan hang tra tién (daibiki), phi thu hé daibiki nhuw sau:

Tong tién thu hé/ daibiki Mitc phi
< 10,000 330
< 30,000 440
< 100,000 660
< 300,000 1.100
> 300,000 Chi nhan chuyén khoan trirée tien hang

*Chuyén khodn triede vao tai khodn sau:

B2 M $H 17 (shizuoka)
£ B ¥ JE (Hamamatsu)
T8 1678352 T4 —T A FT—4—(h




FH S HBAROZEE
FHEBL-IHBE. TLRBREZBLT LS ICARSNIIZER. UTOREICHE > TERHER X LI3ZEZ5IERIhET,

= Aokt 38
e R R i

REBMS:

B3 - B - A1 A - LA - REF - B - B - 2R
BEET: RN B
=8 - UE - B - AR - BE - BR - AT
E YR

L - WK - B - B - TE - W 85

REM:
BE - B - @W - A8 - W0

ol A BN} :230F EEHER

RALH7s (1):

= W - B8

AL (2):

B - 5T - AHE

M5 (1):

iR - B - BES
M . - N3k s SAL sl o

tsiE 1,490 500

XALBEDZADEERIZ. BREHNEHCELEDET,
FHASEHBAROEH

BNk 3808 pey SE i

B4 Adix¥l#8

= TRy ] 3

ElZ3E 3,200 1,900
£ D fth bk 2,050 1,370

EZIWEE: UTD20DHFEDVWT D TERILWSEST L,
*RESR (daibiki) DIFS. K3 FFHRILITORED T,

X518~ daibiki FHE
<10,000 330
<30,000 440
<100,000 660
<300,000 1,100
2 300,000 SRATHRA AT $4 LD B 31

X FeOOEICHILWTEIRAHSTEI WL,

F#EER1T (Shizuoka)
BV EEZE (Hamamatsu)
& 1678352 ¥ —TA FI—4—(H)




