S BANGGIA HANG VIET NAM

)) Truy cap website THAK dé biét thém vé:
Chuong trinh Sale - Sdn phdam mdi - Lich vé hang

bat hang tai: Website THAK hoac inbox Fanpage
CHQ SY THAK

| THAK DOC QUUYEN PHAN PHOI
| VA DAI LY CHINH THUC CUA CAC THUONG HIEU

" PHAN PHOI THUC PHAM VIET CHAT LUONG CAD
. THAK — @B R~ b F A &M b

Ngudi Viét Tai Nhat
\ EEHAMFLARG ‘)

THAK

KENH PHAN PHOI
TEFe I

Ngu‘di Nhat, Siéu Thi Ban Dia
EIZIEA cO=HI A==

Ngudi Nudc Ngoal Tai Nhat
{ BEREZOAEARIT )



http://thak.jp/
https://thak.jp/
https://www.facebook.com/thaksy

AFOTECH €/

AFOTECH

ELkHAPR: 2026/12/23 EDkHAPR: 2026/12/23 EERAPR: 2026/12/23

Cung Dinh Mi Ga Nam MICOEM 70g Cung D:\::h Lé: T6rr;(()3hua Cay CungSDlnl;]Kt(t).O‘lLOI;/Il Tron
Micoem 1 > X2 > M um Ngon /09 _ Spagnetti 1159
(FEL&Tv S all— LK) Mum Ngon-f > X% > M Cung Dinh Kool 7 =L}t &1 > X
308/h— k> (RINA > —E&Bf - T E NERIK) 22N (RNT YT 1K)
1MEQ: 10h—FYSvoR 30%_/A—b+> 0R_/A—b>
1 680H(ﬂi)_\.)/73—|‘\/ MEO: 10h—F>=YyIR MEQO: 8h—Fk>ZIwo R
1,680 (FiaA)/h— k> 2,600 (#tr)/ A — >
FEhin

Cung Dinh KOOL Mi Tron Cung Dinh Phé Tron X6t Tuwong Den 80g
Vi Suon Nuéng Han Quéc 99g Cung Dinh Kool HFHERVEEE—T >
Cung Dinh Kool 7 — L& > X2 > 12%/h—+>
(l“_’\“$:l._u*) 1MAO: 6h—bF>=vIR
308/ h— b 2,100M(HBtr)/H— bk >

MEO: 8h—F>=woR
2,600M(FHr)/H— bk >



AFOTECH )

AFOTECH

Jkhang dinh vj the
L ETET

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

ITELEVRMKS —X» TOIDR—IRAKRT—RAY E=X=TRAKI—X>
11ED: 10h—FrYIvo R 1EA: 10h—+>YZv IR HEQ: 10h—+F>YIv IR

2,256 1,8501(Hr) / h— k> 2256 1,850M(#) / h— b > 2,250 1,850H(Hir) / h— k>

4 [ CQ N N, g ~_
EDEHAPR : 2026/09/02 HIKHAPR: 2026/09/24 EOREAPR: 2026/09/02
Mi Lau Tom Chua Cay Ly 65g Mi Ga Ham Ly 65¢g Mi Bo Ham Ly 65¢g
ITERKAYTXI—FKI FEVEBEABAYTEHI XI—K I BRAFE—TRAKAYTI—FIL
247%, h—br> 24%, h—b+> 24 h—Fr >
1MEO: 6h—k>IvoR 1EQ: 6h—kYIvoR 1MEA: 6h—F>=vI R
2396 2,1908(HA)/H— k> 2396 1,998 (FHA)/H— k> 2396 1,998M(#idA)/H— k>

=IEHARR: 2027/03/03 EIREAFR: 2027/03/03

Hu Tiéu Nam Vang 78g Hu Tiéu Suon Heo 78g
IERBKRADYTX=FI FAHE=TREKDYTI—FI
0% H—br 30% H—bk>r
1MEQ: 5sh—k>=yI R 1MEA: 5h—k>xvo X
2,850M(HBtA) / h— k> 2,850 (#id) / h— k>

5 B0 E (tir 5 kién): 2,800F3 (BHA) 5 B0 E (tir 5 kign): 2,800/ (BEd)



MIKKO HUONG XUA

2027/09/10
ViétCafé ca phé hoa tan 3in1
(10 géi x 20g )
VIETCAFET X2 hd—kE— 311
48% Hh—bk>
1MEOQ: 2h—=F=voR

326 298F(Fiir)/*E
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HURIER: 2027/04/14
Mi soi tuoi 240g
HUONG XUA- L =7 LX—FIJL
2488 h—bk>
1MEOQ: 2A—F2=YvIR
2408 (FaA) /%%
3EOLLE (tir 3 kién): 220 (FiiA)

=

et (afe

%&a.uﬁ’i}zﬁm

Puogc lam tU ca phé thuong hang
da sanh quyén
nhiéu hon (20g)
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MIKKO HUONG XUA

HURREIR: 2026/11/05
Bot chién gion phdong 150g
M 5EITFH

R h—k>
1EQO: 4h—r>=vo R
98 80 (Hir)/ %%

: 2026/08/30
Bot banh gio 5009

H

N2 =8 (R FLOBT—*)

K/ h—k>
1MAQ: 3h—bk>YSwoR

4306 198 (Fiir)/&%

HUKEAIR: 2028/03/30
Bot banh xeéo tui Ion 500g
N1 EF 0

8/ h—k>
HEAQ: 3h—FYEIwoR
2006 270F3(*Rﬂ)/1z

I
EKHAPR: 2026/08/30
Bot banh béo 400g
A%/AZ~“71%

8 h=r>
11IE|:|: 373— rEwoR

380 50 (FHir)/%

Bot nép 500g
b5
R h—bY
1AQO: 3 h— b2 vI R

420 398H(HiA)/ &

G
EEHARR . 2027/05/05
Bo6t banh canh 250g
NT>h>0%
R h—br>
MAQ: 2h—bF>YSYIR
210 180 (HiiA)/%%

iﬂ!&zm#’m

Tinh b6t bap 1kg
A=Y —F
0R " h—bk>
1EQ: 2h—+FYIvoIR

628 550 (Hiir)/ &

Tinh bot khoai tay 150g
ERETAR
R h—k>
1MBA: 9h—FrY=yoIR

130 98FE|(#R A)/ 2%



MIKKO HUONG XUA

Bot banh gio 500g

ERHF

BR: 2027/06/24

Bot banh bao 400g

NA 2T =8 (N FLOBT—F)

16 h—b+>

1EAA: 3h—k>r=

430 (Fiir) /5=
3fEALLLE (tir 3 kién): 425 (FtiA)

HMoam
Tinh bot bap 150¢g
A=Y R A—F
208 h—bk>
1MEQ: 9h—+k>IwvoIR
110 (FiA) /%%
3{EALLE (tir 3 kién): 105 (FiiA)

REZAH

2% ‘h—b>

1MEQ: 3h—FkYSvo R

250 (FtiA) /%%

Bot gao 400g
K
2288 h—k>
1MEA: 3h—+bYZvoI R
310 (HiiA)/%%

3fAOM L (tr 3 kiénEOSFJ(EﬁA)

3EIALLE (tir 3 kién): 245 (Biir)

EKHARR: 2027/04/07
Bot mi da dung 500g
INER
178/ h—b+>
1MEO: 3h—F>=voIR
210 (Fiir) /5%
3{EOLE (tir 3 kién): 205/ (BiiA)

Bot banh cudn 220g

ZLELSDH
408 h—r>
1EQ: 3h—bkY=vo R

220 (Fidr) /%R
3 fAOLLE (tir 3 kién): 210 (FiA)

EUREAMR: 2027/06/22
Bot nang 400g
RAEFhRA—F
2% h—Fr>
1MEAQ: 3h—b>2=v o R

210 F(FA)/58
SEOLLE (tir 3 kign): 205/ (B



ACECOOK

Phd Bo Dé Nhat 64g
H2L72—
0% H—br>
1MEQ: 4h—FYZvo R

2,980 2,850 (#HiR) / h—F+ >

iy

ELRHARR: 2026/06/29
Mudi cham Hao Hao 120g
LAA « Fvlss NFTNF

247 h—bk>
1MEQ: 8h—Fk>=wo X

3,266 300M(#Hi)/ H— b >

iumm: 2026/11/13
Mi Hao Hao kim chi 77¢g
NINFTXLFFT—RA>
308 h—F+Y
1MAQ: 10h—+FYIvoIR
1,8001(#id) / A— k>
SfEALLE (tir 5 kién): 1,750 (#iA)

EIKRHEARR: 2026/07/02

Phé Ga Dé Nhat 64g

BELIA—
308K h—b>
HBQ: ah—b>rIvo2

2,980 850F(BA) / H— kv

‘JVS 25/06 N7 F7E
_ (kD)

>
EREHARR: 2027/02/09

Mudi cham Hao Hao 120g
LAA s Fvlss NTNF
24%/ h—b>
1ME8QO: 8h—FrYIvI R

3,260 2,980H(#) / h— k>

' 7 25/06\TH FE
[P -

EREHARR: 2027/02/28
Mi lau Thai 83¢g
S=59324
308 h—Fr>
1MEA: 8h—=Fr>=vo R
2.250F5|(ﬁ5A) | h—Fk>
S{EICLL L (tir 5 kién): 2,150 (Fid)

i

BIARAR: 2026/12/25

Mi Hao Hao tom chua cay 75¢g

NANFNLFaT7hA
308 Hh—bk>
1MEAQ: 10h—F>ZvIR

860 1,590@(#A) / h—F >

HIREAPR: 2026/11/12

Handy Hao Hao (mi ly) 68g
NITANFNFT HYTS5—AX>
124/ h—k>
1MEQ: 10h—F+>Y=v IR
1,600 (#id) / h— k>
5{EIOLL L (tir 5 kién): 1,500 (FiiA)

HUKHRIR: 2027/01/18
Good pho ga 68g
NITANFINF Dy TF5—=R>
308 H—FrY
1MEQ: 10h—F>SvoR
1,800F(#r) / H— k>
5 EAOLLE (tir 5 kien): 1,650 (FA)



ACECOOK

cook huppl’n.“
@ ACECOOK

v Duoc lam tur tinh bét dau xanh, khoai tdy va khoai mi

<& Soi mién trang trong, dai ngon, khéng bi nat khi ndu
Huong vij thanh, nhe, dé két hop vdi nhiéu mén

o Chican nadu khoang 2 phdut la chin

& Diém manh nhat: dé ndu — nhanh chin - gilt do dai tét

HORUATR: 2028/03/20
Mién Phi Huong - Yén Tiéc 210g ™
2= 1IT199 _ e
108/h— k>
1MEO: 8h—k>Svo R

3,500MI(BEA) / F1— b >



NHAT MINH FOODS

EkHARR: 2027/09/02

Bun tuoi Safoco 300g
Safoco E—7 > (KRDh i)
0% h—kY
MEQ: 2h—bFYIvoIR

4,100 (FHA)/ A — >

EPRHAPR: 2026/06/08
Stra tuoi 350g/tui
408 " Hh—b+>
1MEQ: 2h—FkYSyo R

éc.quén mat!
Mang chua nguoi Thai 350g
b9y fel ) I
3588 h—b+>
1MEAQ: 2h—k>Xy IR

185 (Fiid) /4%
3L L (tir 3 kién): 175 (Btid)

* ':'.‘1-5,‘1'_, ALy
EMkHAPR: 2028/03/10

Bun tuoi THAK 300g
KD Eh
508 h—br>
1AA: 2h—kYEZvo R

99 (Fiir)/4%

NHATMINHFOODS

= giEredeg ¥ gt
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BRRARR: 2027/11/15
~ Bao quan mat!

Mang nira Tay Bac (mang la) 550g

el
24% " h—+FrY
MEQ: 2h—bk>=wIR

226 198[(#iid)/£%

BUREAIR: 2027/11/15
Bao quan mat!

Mang cu 550g
EH5M0F
2458 h—b>
HEAQ: 2A—=Fr>=vyI R
220F3(BtiA /%
3{ENIE (tir 3 kién): 2103 (Bid)

EIKHARR: 2027/11/10
Bun bo hué THAK 300g
T K= T DHA CRDOMER)
508 ‘h—k>
1AA: 2h—b+bYIvoIR
135 (FhiA)/ %%
3{EOLLE (tir 3 kién): 130 (Fiir)

ERHAPR: 2028/03/10

Phé tuoi THAK 300g
7 #— 0 CROTH)
408 h—k>
1EQ: 2h—bYIvoR
150 (FiiA)/ &%
3B E (tir 3 kién): 145F9 (BE5A)

= kAP l' 2027/07/10
Bao quan mat!
Mang truc 300g
NrFLTIDF
3R h—r>
1E@A: 2h—FY=vIR
220 (FiiA) /5=
3fECOLLE (tir 3 kién): 2103 (FEid)

Mang kho-an lien (Mang vau) 550g
KRLFLETDOC
248/ h—bk>
1EQ: 2h—bkYIvo R
290 (Fiir)/5%
3B E (tir 3 kién): 285 (FA)



CHOLIMEX

EEHAPR: 2028/04/16
Tuong 6t chai to 890g
FUY—=Z
12846 " h—bk>
MEQO: 2h—F>ZwoR

368 350 (FiiA)/zs

EkHAPR: dang update
Nudéc mam an lien 300g
Bl (RyovL)
24% /h—br>
HMEQ: 2hA—FYSYoRX

237M(Fid)/zs

3ECOLLE (tir 3 kién): 232 (i)

EKHAPR: 2028/01/16
Sa té tom X0 100g
KL (97 —Y—2)
728,/ Hh—b>
HEAAQ: 3h—bYIYoIR

139 135/ (FiiA)/ 24

ERHAPR: 2027/12/19
Tuong 6t chai nho 295¢g
FUY—2Z
247K/ h—b>
1ME80: 3 h—F>=voX

148 1458 (Hid)/ 2

EKHAPR: 2027/06/18
S6t lau Thai 280g
21V —2R
248,/ "=+
1@O: 3 h—hk>XvoI R
211A(#A)/ 2
3{EIOLLLE (tir 3 kién): 2067 (Ftid)

ELEHAPR: 2028/04/23
Sa té tom X0 170g
WK (Y 7—Y—2)
364, h—bk>
MEQ: 2h—FY=voR

248 243[(Fid)/ 2

EDkHAPR: 2027/10/18
Tuong den 230g
24 =V—X
3678, Hh—Fk>
HEAQ: 3h—+F2YEYoR

158 156 (Htid)/4s

EKHAPR: 2027/08/02
Xot rang me 280g
AIVVEFEY—X
247,/ h—Fr>
1MEQO: 3h—kYZwoR

163 160 (Fid)/ 4

ERHAPR: 2028/04/23
Sa té 6t kh6100g
EHEHR (7T —F V)
3678 Hh—bk>
1ME80: 2A—F>=YvoORX

188 186 (Hi:d)/zs



CANH | - SOUP

ERRHAPR 227/04/08
Canh riéu tom 40g
IEDR—T
5RS %

213/ h—b>
1EQ: 4h—+>
398F(HiiA)/#4
3{EOLE (tr 3 kign): 388F3 (Biid)

.......

Hik
Canh la giang nau nam 50g

S BrX/)ADR—F
585/
214/ h—bk>
1AQ: 4h—Fk>
398 (FitiA)/ %8
3{ACOLAE (tir 3 kién): 388F3 (B5A)

EMkHARR : 2027/05/02 ELkEAPR: 2027/05/04
Canh rau ngoét tom 40g Canh chua 50g
TEETIXASNDRA—=F HEESIXVNVA—TF (B >F27)
585/ 585 ,/%

21§ h—b> 214/ h—bk>
1EA: 4h—+> 1MEQ: 4h—Fk>
398F3(Hiid)/ 46 398 (Hir)/#8
3fEO L (tir 3 kién): 388F (BiA) 3fEA L (tir 3 kign): 388F3 (#iid)

Canh mang chua nam huong 50g
H&I1 2T BB IEVWZ—T
5RSH
218/ h—b+>
1AO: 4h—b>

398 (iir)/#8
3fEOLLE (tir 3 kién): 388F (BiiA)




MUC BENTO

HIKEAPR: 2026/11/18

Muc Bento tim 4g
(vi muc nudng 6t)
ANk A=A FVY—=R
&A1 —Fk
138 "INy
24N\ /h—b+>
1MBQ: 4ah—FYZvo R

325 305 (@A) &

Eﬂﬂﬁﬁ?' '2'356/05/1 4
Muc Bento xanh duong 4g
(vi cay nong)
R b By b
& AN o —0k
1388 'INv o
24N\ 0/ h—bk>
18O: 4h—+rY2Xv o
325M(#A)/INy O
3 fEORLE (tir 3 kién): 315 (Hid)

HUEEAIR: 2026/11/18
Muc Bento dé 4g
(vi ngot cay)
RNobs R914—FK
& ZANA o —B§
1388, INv
24N\ 0/ h—k>
1ME8O: 4h—F2=ZvoX
325 305[(#aA)/ /Ny 0
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Egris
EEHAPR: 2026/11/18
Muc Bento xanh non 4g

(vi chua cay)

R b, Z=NN=ZANAL D —

=7 — Kk
1388 Ny o
24\ 9/ h—Fk>
1MEQ: 4h—k>=Sv o

325 305 (FaA)//INv 2

Renic
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<
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BadAmA
EOKEAPR: 2026/11/18
Muc Bento cam 4g
(vi cay nguyén ban)
RYb F2TVYo 24
FZVIFILEE
138 /INwY
2aNv 0/ =k
1AOQ: 4h—+Y=v IR
325 305 (#tr)/ /Xy o

EkHAR: 2026/11/18

Muc Bento vang 4g
(vi cay nhe)

RN b 5—=TK
138 /INwvY
24N\ 9/ h—bk>
HEAQ: 4h—bF2=v IR

325 305/ () /Ny &



MUC BENTO

Muc Bento vang 20g
(vi cay nhe)
RNk, 5—=TK
368 h—k>
1MEQ: 4h—F>IvIR
150 (Ftad)/ =
3{EOALE (tir 3 kién): 140 (Fiir)

EKHAPR: 2026/05/14
Muc Bento xanh n6n 20g
(vi chua cay)
RYb, ZA=N=ZANT I —
=7 =Kk
3688 H—bkY
MEAQ: 4h—FYIvo R
1503 (Fiad) /%%
3{AOLLLE (tir 3 kién): 140/ (FiiA)

2026/11/18
Muc Bento den 20g
(vi cay bung no)
RV b Z9ZANAL D —0F
36 “h—hFk>
1MEA: 4h—b+>IvoR

150 140 (Hid)/ 4=

R: 2026/05/14
Muc Bento xanh duong 20g
(vi cay néng)
RV By b &KZANTI =
6% h—bk>
1MAO: 4h—b+bY2vIR
150 (Fiad )/ 5%
3 @A E (tir 3 kién): 140/ (Fiir) 3 @O E (tir 3 kién): 140/ (FiiA)

HIEHAR: 202-6/05/14 B

s

EkHAPR: 2026/11/18

Muc Bento cam 20g
(vi cay nguyén ban)
R F2OTVYY 240
FVSFILIE
36 h—b+>
1AO: 4h—bk>ZvyIR

156 140 (Fiir)/ &8

EUREATR: 2026/05/14
Muc Bento xanh la 20g
(vi rong bién)

368 h—hk>
1EO: 4h—F+rYZv IR
150 (Fiad )/ %

AFR: 2026/11/18
Muc Bento tim 20g
(vi muc nuéng 6t)
RNk OA=XAMFUVY—=X
&A1 — KRk
368 h—bkY
1EA: 4h—FkY=voR

156 140 (Biid)/4%

BUREAIR: 2026/11/18
Muc Bento do6 20g
(vi ngot cay)
Rbe RTA—F&ANAT =0k
36 Hh—b>
1EQ: 4h—+r>=vo X
+56 140M(#i:d)/5%



EIEHAPR: 2027/04/10
Banh trang siéu mong
Tay Ninh 1209
BERES A IR—N—
96k ‘Hh—bk>
1AQ: 2A—bF>=v o

116 98M(Fid)/=

EREAPR: 2027/04/10
Banh trang siéu mong
Tay Ninh 220g
BERSAIR—N—
528 “h—bk>
1AO: 28—k v IR
185 178 (Fiid)/4=

EREAPR: 2027/04/10

Banh trang siéu mong
Tay Ninh 5009
BHEES 1 IR—/N—
248 h—bk>
1ME@A: 2h—+>IYoRX

346 320F(#iid)/=



BANH TRANG TRON

T

ELKHARR: 2027/08/01
Banh trang Cat Sgi 3kg
MO 14 AR—/\—

1MEO: 3%

2,000 (Htid)/ %=



EURHAPR: 2027/06/15
Chao yén vi thit bam 50g

ERHAPR: 2027/03/11
Chao yén vi ga 50g

Venliet

B phiim tinkh by Vi thisn nhin

B Uenliet P8
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EEEHAR: 2027/01/19
Chao yén chay rau nam 50g

YNADREAND EHDETD YNADEAND EHDIER YNADBEAND EDBDF/
= A O JEL Ik D [k 5 0 RS
3088, h— k> 3088 h— k> 30% H—hk>
MBO: 8h—kYIvo2 MBO: 8h—kYIvoR MBO: 8h—kYIvo2
3,000(#tr) h— k> 3,000[(#tr)h— k> 3,000(#tr) h— k>

3MEOLLLE (tir 3 kién): 2,900/ (B5A)

EDEHAPR: 2027/04/15
Chao yén suan non 50g
YNADEND EDBH R
R7V7T
0% h—b+>
1MEAQ: 8h—F>ZvoIR
2,800M(Fir),H— b >
3{EIOLLE (tir 3 kién): 2,700 (FiiA)

3EOLLL (tir 3 kién): 2,900 (FiiA)

3EOMLL (tir 3 kién): 2,900/ (FiiA)

NUGC YEN

BUREAIR: 2026/10/21
Nudc yén vi nguyén ban 190ml
YNADRERNDFY >
IFIVTFI
0% h—F>
1@O: 5A—bk>=voX

94 35M(Riid)/%



TAI KV

EPRHEAPR: 2027/06/26

Banh trang siéu mong 120g
BESAZAR—N—(EFEIDHE)
48%8 h—b >
1AQ: 4h—b+bYIyIR
116 98[(Hiir)/ &

Eﬂ!liﬂﬂﬁ: 2028/02/05
Bot nang 400g
2 ZHTA R
24%/h—bk >
1MEAQ: 3h—Fk>=woX

215 210(FiA)/=R

o
Bot gao 400g
*K¥n

24% " h—bk>

1EQ: 3h—b2YZvoR
320 310 (Hid)/$%

Banh trang goi cuén 1509 (16cm)
FA1AR—N— (£EFEITDRK)

ELEHARR: 2027/06/21
Banh trang goi cuén 300g (22cm)
FAAR—N— (EBFEIDRK)
0%/ h—r>
1AQ: 2h—kYIvo R

260 198 (Fiir)/ L8

4888 h—b>
1AQ: 3h—F>Zvo R

1568 120 (Biir)/&8

b
Brgh@h

I 0 8L

L]

HUEHAR: 5028102705
Bot nép 400g B6t banh cuén 400g
58 RMFLELEETZRHI VI

2% h—b>
HEAQ: 3h—bF>2SIwvoIR

365 298F(Hir)/ %

248,/ h—br>
1MEQ: 3h—F2SvoIX
345 340 (FiAr)/R

LG »:a B @-
ELRAAPR 2028/02/0£
Bot banh xeo 400g

NT2oETH (R FLEASFHHRT)
24% h—bFrY
1MEQ: 3h—F>ZwvoX

200 188 (FiiA)/%=



THUAN PHAT

THUAN PHAT

U PHl 0UC
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EDkHAFR: 2027/04/10

Nudc mam cao cap
40 do dam 610ml
Xy L (RE) 40N
12 h—Fr>
1AQ: 2h—F>r2voR

6203 (Ftid)/ s
3fEOLAL (tir 3 kién): 610/ (Btid)

gf;\ﬁ 16/07\Ti FE I

ERHARR: 2027/05/22
Nudéc mam ca com than
10 do 740ml
TI9vIOT7FIERXYIIL
124/ h—bk>
1MEAQ: 2h—FrYIvo R
398F(#id)/ 2
3fECLL L (tir 3 kién): 380 (FiiA)

" ﬁi 16/07 0\ FE

s

by Iy
Shecn,
ErkHAPR: 2027/12/02

Mam ném ngon 250ml
ILFL (DFfEN)
364 Hh—bk>
1MEAQ: 2h—F>YIyI X
230M(Ftid)/ 2
3fEQLLE (tir 3 kién): 22079 (EiA)



HUNG THINH

A=—3
EEHAPR: 2028/04/10

Nudc mam 40 do 750ml
&G 7 > Fa EAEAN
1288 h—k>
MEAQ: 2h—FYIvo R

698 (Hi:A)/Zx
3{ECLA L (tir 3 kién): 680 (Biid)

EDkHAPR: 2026/11/30

Nuéc mam 15 do 650ml
ERNBET > FaERE15N
128/ h—k>
MBA: 2h—Fr2ZvIR

378 198 (#tA)/4s

i

Qdrw

’
EIREAPR: 2027/11/05

Nuéc mam 35 do 620ml
ZHENEBT7 > FaEfaE3s5N
124 h—bk>
1MEQ: 2A—F>ZYyIR
5708 (FiA)/ s
3{EIOLLE (tir 3 kién): 560 (Fiir)

EDKHARR: 2028/04/08
Nuéc mam 40 do6 5L
ZHENL 7 FaEaE4N
2% h— k>
MEQ: 2h—bkYEYoR
3,980/ (Hiir)/ 2
3{AALLE (tir 3 kién): 3,880F7 (i)

EkHAPR: 2026/11/30

Nudc mam 25 d6 650ml
&G 7 > Fa EAE25N
124/ h—k>
MEQ: 2h—FYIvIR
450 (Hir)/ s
3MEIOLLE (tr 3 kién): 440 ()

EKHAPR: 2028/01/10
Nuéc mam 20 do6 5L
BB 7 FaEAE20N
2% /h— k>
1MEQ: 2h—F>=voX
2,300 (#i)/ 2
3{EACILLLE (tir 3 kién): 2,200 (Fi5Q)



cozy

EEHARR: 2027/03/25 EkHARR: 2027/03/26 EREAFR: 2026/09/20

Tra tac mat ong 350ml Tra 6i héng 350ml Tra 6i héng 350ml
NFZY - BHFE ITT7NHE ITT7NHE
24%/h—Fk> 24%F h—bYr 24%F/H—bYr
1EQ: 3h—kY=woR 1EQ: 3h—kYIvo R 1EQ: 3h—kYIvoR

98 89 (HtiA) /2 98 89 (Fiid) /7 98 79[ (Fid) /2=

& — EIEHARR: 2027/01/21 ;79 dat
ERHAPR: 2027/03/23 ENKHAPR: 2027/03/14 - p m*mﬁ, fng ol
Tra d3o sa 350ml L. | Sira bap non 180ml Sira rau madau xanh 225ml
e gvaiasin a-vINY VRO Y L BEDRBY
® TAIFH 24/ h—k> 245/ h— k>
24%/h—k> 248,/ h—k> 1EA: 6h—r>Y=v IR 1EQ: 5h—FYSvoR
EQ: 3h—k>3vo2 E8QA: 3 h—Fk>2v o2 88 (BLA)/2 .
58 8OFd (BEiA) /2 99 89F3 (BHid) /25 T |

3fEQLLE (tir 3 kign): 79F(Fiid) 3MEQLLE (tir 3 kién): 105 (BEiA)



cozy

COZY ICETEA

EURHAPR: 2028/03/06
Tra hoa tan Huong Pao
(Hop 16 g6i)

HIRHAPR: 2028/03/06
Tra hoa tan 6i Hong

A A _ (Hop 16 goi)
COZY{ Y22 Y FE—F 71— TRV NEDIT7INT1—
0%,/ A1— k> 308, H— k>
1EA: 3h—b2IvyoR HEO: 3h— kYIS voR
398F(HiA)/48 398F(Fir)/38

3fEOLAE (tir 3 kién): 380 (Fi:d)

EIEEAPR: 2027/04/08

Tra hoa tan Huong Chanh
(Hop 16 gdi)

COYA VARV LT —
3088 h—bk>

MEQ: 3h—k>YIvoR

398 (Hiir)/48

3EOLLL (tir 3 kién): 3803 (BiA)

3fEOLLE (tir 3 kién): 380 (FiiA)

HUKHATR: 2qgazoaff§/
Tra hoa.tan Chanh Day
(Hop 16 goi)
cnzvfr SRAV NN INIT—

30%8 h—bk>
1EQ: 3h—Fk>=woR

398 (FiiA)/Fd

-~ 3fE;eE (tir 3 kién): 3809 (BHid)



URC VIET NAM

e
HUEHAIR: 2027/04/21
Tra C2 Huong Chanh chai Ion
455ml
BELEYIL—N—
247 h—k>
1EO: 4h—FYIvoR
99 (FtiA)/ 7
MEA: 6h—kF>X v X:93M (FHiA)
1EA: 18h— k> v X: 918 (FiA)

EEHARR : 2027/01/26

Tra C2 Huong Pao
455ml
HFEE—FIL— /N —
24%,/ h—bkY
MAQ: 4h—FkYSYo R
99 (FiiA)/ s
MEQ: 6h—bF> 3 v o X:93[ (HA)
1EAQ: 188—FY I v X:91[ (BhA)

EIKHAPR: 2026/09/22

Universal
Robina

lﬂimﬁ: 207/01/05
Tra Freeze C2 Chanh Tuyét
455ml
=T A AV LBV TL—/\—
248/ h—b+ >
1MAQ: 4h—FYZv IR
99M(HiA)/ 2

HEAQ: 6h—F> =Xy 2X:93M (Fitd)
MEQ: 18h—F> v RX:91H (D)

Tra Freeze C2

Huong Dau 455ml
Z)=REAFE AN —=F ) =T L—/\—
24% h—bY
1EO: 4h—kr=vo R

99 79F(#iA)/ 7

A M
b =

IR 2028/04/22
Keo Bigbang tti lon 112g

:I:rmﬂ\d"
ELKHAMR: 2027/01/03
Tra Vai Thanh Lai C2
455ml
FAFT v A VEAKRDER
24,/ h—b Y
HEAQ: 4h—FYIvIR
99 (FiiA)/Zs
1MEA: 6h— k> v X:93M (Hid)
1MEQ: 18h—F> v X:91H (#HA)

EEHEAPR: 2026/09/09
Tra Vai Thanh Lai C2

455ml
SAFO v A VRAKOESR
24 h—Fk>

MBQ: 4h—+F>ZyoR
99 79[ (FtiA)/ 7

Tra C2Huong Téao )
355ml ?a:b—b?«QyﬁADs
BETYTINITL=I— hFXeoTa—
2474, h— k> 368 H—bk>
1MEAQ: 3h—bYIwoR 1MBO: 6h—k>IyoR
85 69 (FiiA)/ 2 140 (Fiid)/ %=

3EOLLL (tir 3 kien): 120/ (Bd)



TAN HIEP PHAT

THP GROUP

ErkHAPR: 2026/07/26 EnkHAPR: 2026/08/02

Tra xanh khong do 455ml Tra chanh muéi 455ml
¥Or«J)—J)=F71— F = DIELE VA
LEYI7L—/I\— 247 h—b Y

24%F% H—b> 1EOQO: 4h—Fr>=vIR
HEAQ: 4h—Fr2YZvoR

9ORI(RisA)/ 45 99 45EI(HIA)/2

1EA: 6h—bF>Zv o R:93M (Hi)
1EQ: 18h—F>2 v I X:91M (Fid)



VODKA MEN

E

[

Rugu Men'Vodka 500ml
BENNFLOFYA
128/ h—k>
1MBO: 2A—k>YIvIR

950 (#t1d), 2=
3fEOLLL (tir 3 kign): 920 (Fiid)

Rugu Nép cam 400ml
TR FLRTHLEB
124/ h—k>
MEAQ: 3 h—Fr>YZIvoRX
750 (Htd),z
3O LA E (tir 3 kién): 740 (Fi5A)

Ruou Chuoi hot 400ml
TRBARMFLNFTFTEEH
124,/ Hh—k>
1MEA: 3h—Fr>=voR

750M(Fid), &
3EOLLE (tir 3 kién): 740 (FiA)

en’

VODKA®

=bilh B

Rugu Nép Méi 500ml

2TEA
1246 h—F>
1EQ: 2A—FYSvIR

1,130M(HiA), 2

Ruou Mo 400ml
IR M FLIEE
124/ h—k>
MEQ: 3h—FYIvo R
7508 (#iA) 7
3{ECLA L (tir 3 kién): 740/ (BEir)

Ruou Tao meo 400ml
TR FLDODACERH
1248/ h—k>
HEA: 3 h—Fk>=vo R
750 (Ftd),z
3fAALLE (tir 3 kién): 740/ (FiiA)

‘ﬂ
=9

J B/
wz/z

TGS T N TAED

g

(e’

lig

RUgU S3n Binh Mo

XTEE:
JER ISR
Mh'5%3
DIFESR

e, .

Rurou Nép cai hoa vang 400ml
FERNNFLRTH1EB
124/ h— k>
1@QO: 3 h—bk>2XvoX

750 (#id),/zs
3{EIOLLE (tir 3 kién): 740/ (Fiir)



GIA VI

HRRARR: 2027/07/21

Nuéc tuong MAGGI 700ml
(RFFLE] L&SiH

CHIN-SU

HURHAPR: 2027/05/10

Tuong Ot Chinsu 1Kg
FYRFUY—2R

. |
HUEHAIR: 2027/02/13
Tuong Ot Chinsu 520g
FUORAFIYIY—=2R

128, h—tY 8%,/ h—hk> 124,/ h—t>
"EQ: 2h—k>rSvoR MAQ: 3a—bk>rIyoR MEAQ: 4h—k>rIvoR
415 355 (#tir)/ 2 610M(Btid)/ % 340F3(#id)/ 2

HIERAPR: 2026/11/14

e

liﬁﬁim: 2030/1 0/1;

EIKHAPR: 2027/01/05

Hat ném Knor 400g Bot ngot Ajnomoto Viét Nam xfénlti?t D;’ C';: ;039 5
i o nz ] ‘/ ; L —
(RFFLE] VYR til6n 454g i
> BkDE (3 L DB &/ Ajinomoto) =B
I S - Qoo WED: 27— kS voR
1EQ: 4h—+YIvoRX 405/ h—FY -l
2655(%)/-!&" MEAQ: 1h—k2=yoR ZSOH(HJA)/*

350 (Hiid)/4%



EKHAPR: 2027/02/12

Nuéc mam Nam Ngu 750ml
FUR— XU L (RE)
FLX—RNMFLEKX

188/ Hh—bk>
1MEO: 2h—bF2ZyoR

474 (HBidr)/ 2

ERHEAPR: 2028/02/01

Hanh Phi 454g
I22AFRFZ2F>
2458/ h—b>
1EAQ: 2h—bk2ZvoR

750 (FaA)/ 58

EUKHAPR: 2026/10/18

Mam tom Bac 220g
BEDIEET
24 h—bk>

1EAQ: 4h—F2ZvoRX

320 (Fiar)/ s



NUGC GIAI KHAT

<

EDkHAPR: 2027/01/06

Nudc dira tuoi Vinamilk CoCo 1L
daFryYo+—2—137Lv>a
124/ h—k>
1MAQ: 4h—Fr2ZvoR

330 (Hid) /&

EkHAPR: 2027/04/30
Nudc dira xiem xanh
Cocoxim 1L
dAdFyVo#4—2—
1245/ h—bk>
1MEAQ: 2h—k>YSvo R
295 (#ir), 7

"yt oim T i FRESH s ‘ .
COCO. m

coco

P Nude ila TUg le

1 00CO. e

£\

| O
o 0

ey
¢oco

"FRESH*

«d

ELRHAMR: 2027/03/09

Nuéc dira tuoi Vinamilk CoCo 330ml
7>y ox—42—17Lbva
24%,/ h—bkY
HAQ: 3h—F>IwoIRX

165M(#i:d) 7

SVINAMBLK

INgoi Sao g

A
] -’"’.-'ilff"'-"""‘.i‘"'i—' "B

=

ELKEAPR: 2027/01/11
Sira dic ngoisao Phuong Nam 380g

T*2FLR2—5E
8% h—hk>
1MBO: 1h—F2=vIR

225 (Htid) /7



» K-PRODUCTS

“Tron thom ngon, tron vi Viét”

K PRODUCTS

£

ELRAAPR: 2026/09/01 EURHAIE: 2026/09/01

Nudc lau hai san Nudc lau bao tir ham tiéu Nudc lau cua déng
(2 nguoi an) ;Bf¥sAD (2-3 nguoi an) B iz & EAHIDIRD W (2-3 nguoi an) Hh=f>W
368 h—bk> 36 h—h> 368 Hh—b>
MEQ: 3h—+k>r2XyoR 1EO: 3h—hk>2yo R 1EO: 3h—krXyoR

EUEHAPR: 2026/06/27 ELRHAPR: 2026/07/02

Nuéc dung Phé Bd Horeca 1.1 kg Nudc dung Phé Ga Horeca 1.1 kg
(11~14 phan an) (11~14 phan an)
T4—  R—=X—=TFDHL Tx—H—X—=TDHL
158 h=b> 158 h—bk>
EAOQ: 2h—brSvI R HEQ: 2h—br=vo R

3710 98O0FI(BEA)/ % 116 980MI(BEA)/ %%



EDkHAPR: 2026/07/10
Bia Chang chai 320ml

Fv UM
24 h—b >
1MBAQ: 2h—F>

270 (#i) 2

xomn /

ERHAPR: dang update
Bia 333 lon 330ml
E-JL
24K/ h—F>
1MEAQ: 2Hh—Fk>

310 (#iA), 74

EkHAMR: 2026/08/05

Bia Sai gon Special 330ml
LA AR v IR
24k h—br>
1EQ: 2h—F>

340FI(BER), 7

EIKHEAPR: 2026/08/13

Bia 333 chai 330ml

333 i &4
247/ h—bk>
1EQ: 2h—Fk>

340/ (Hid), &

EEHAPR: 2026/02/07
Bia Sai Gon do chai 330ml
E-IL
24/ h—bk>
1MEQO: 2A—F>

340 (FiaA), 7

ERHAPR: Dang update

Bia Tiger nau chai 330ml

E-IL
247 Hh—bk >
1MEQ: 2A—b+>

415 (Fi), 2=



SAN PHAM KHAC

Din dng

Day Siét Dai (12mm x3000m) ‘
BENREAPP/NY R s0-7 (in)
1EO: 20— MEQ: 20kgS wo X
4,850 (#id)/cudn 3,666 2,980 (iA)/kg

Tieu den
TS5y IRyIN—
1MEQ: 20kgS v o R

Hat mac khén
1MEQ: 20kgX v X

4,656 3,550 (iid)/kg 2,400 (Pt )/kg



PHi SHIP KHI MUA HANG Si PU KIEN
Quy khich mua hang dii kién hodc ghép dii kién s&é dugc 4p dung bao ship/ mién ship theo quy dinh sau:

Tinh

Phi ship/ kign

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

Vung Kanto:

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

D ong/ Mat Thuong
Ving Chuubu:
Niigata - Toyama - Ishikawa - Fukui - Yamanashi - Nagano - Gifu - Shizuoka - Aichi
Vung Kansai: " .
Mien ship Mien ship

Ving Chuugoku:
Tottori - Shimane - Okayama - Hiroshima - Yamaguchi

Vung Shikoku:
Tokushima - Kagawa - Ehime - Kochi

Vung Touhoku (1):
Miyagi - Yamagata - Fukushima

Phu ship: 230 Mién ship

Vung Touhoku (2):
Aomori - Iwate - Akita

Vung Kyushu (1):
Kumamoto - Miyazaki - Kagoshima

Phu ship: 380 Mién ship

Vung Kyushu (2): Phu shin: 345 Min shi
Fukuoka - Saga - Nagasaki - Otta it i
Hokkaido 1,490 500

“Khdch Hokkaido la Phdp nhén: Mién phu ship thuwong

PHI SHIP KHI MUA HANG KHONG DU KIEN

Tink Phi ship/ kien
" Dong/ Mat Thuong
Hokkaido 3,200 1,900
Cac tinh con lai 2,050 1,370
HiNH THUC THANH TOAN: Thanh toin 1 trong 2 hinh thirc sau:
*Nhdn hang trd tién (daibiki), phi thu h¢ daibiki nhw sau:
Tong tien thu hd/ daibiki Mirc phi

< 10,000 330

< 30.000 440

< 100,000 660

< 300,000 1,100

> 300,000 Chi nhan c.‘uq'é:n khoan trude tien hang

“Chuyén khodn truée vao tai khodn sau:

&M 2K 1T (shizuoka)
EREE L E Hamamatsu)
W 1678352 F A —T A FT—4H—(H




FHATHMARGOZEE

FHEBLIBE, FLRFSHERLILSICAASTIL

Bld. UTOREICH > TEEEE X EEZEI BRI E T,

= BoiXEl 18
l-“g PR ER iR
FhER 7S
38 - Bl - Bl - B WE - B - 35 - 195 - 85
BEEMTI: prg 2t X R
=8 - M - 8 - oANR - B - 2R - W
PR
SRif « A - BEES - B - FHE - A - 5|
EH A
REY - BAR - MWL - 58 - L0
MEM 7 B nix¥E 230 XK
B8 - F)| - BE - B ML 2308 BRmE
b7 (1):
=i - WL - 88
HALH R (2):
B -5F - HE
sg % | . . o
AR (1) iBhniX#¥ -380M b3 o83 D!
ek . =S - BES
s (2): B hni 345 1t 1
B/E - 5] R kD IBIMER: :345F3 EFHRE
it 1,490 500
XLBEDZADEERIE. SREEIVEEELED T,
F (T E ENARN BT DiXEl
Aoix#l 8
=
RA RS e
EZ3E 3,200 1,900
T Dfth Dbk 2,050 1,370
EZIVWEE: UTO2200FZOVWTIHOTERILWC T,
%fEE3|# (daibiki) DBE. K3 FTFHREHILUTDOED T,
H5I1&% daibiki FHH
<10,000 330
<30,000 440
<100,000 660
<300,000 1,100
> 300,000 SRITIRA BT D B I

X TFROOBICHILVTEIRAS < T,

Fa[@)ER1T (Shizuoka)

IR E ¥ S E (Hamamatsu)

Hil: 1678352 7 —I A FI—r—(H)




	Truy cập website THAK để biết thêm về:
	Chương trình Sale - Sản phẩm mới - Lịch về hàng
	Đặt hàng tại: Website THAK hoặc inbox Fanpage CHỢ SỶ THAK
	afotech
	afotech
	SALE
	SALE
	SALE
	SALE
	SALE
	SALE
	賞味期限：2027/05/05
	賞味期限：2027/06/22
	賞味期限：2027/06/13
	賞味期限：2027/04/07

	売り切れ


	ACECOOK
	1,800  1,590円(税込) / カートン

	ACECOOK
	NHẬT MINH FOODS
	99円(税込)/袋
	220  198円(税込)/袋
	220円(税込)/袋
	185円(税込)/袋
	Măng củ 550g 生な竹の子 24袋／カートン  1個口：2カートンミックス

	220円(税込)/袋
	290円(税込)/袋
	賞味期限：2027/06/18
	3個口以上 (từ 3 kiện): 206円 (税込)


	CANH I - SOUP
	賞味期限：2027/05/06
	SALE
	SALE

	MỰC BENTO
	150  140円(税込)/袋
	賞味期限：2027/06/15


	TÀI KÝ
	215   210円(税込)/袋

	THUẬN PHÁT
	398円(税込)/本

	COZY
	SALE
	98  79円 (税込) /本
	賞味期限：2027/03/14
	売り切れ



	URC Việt Nam
	賞味期限：2027/04/21
	99円(税込)/本
	140円(税込)/袋
	750円(税込)／本
	750円(税込)／本
	750円(税込)／本
	売り切れ
	売り切れ

	340円(税込)／本
	415円(税込)／本

	SẢN PHẨM KHÁC
	2,400円(税込)/kg


