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Introduction

LUONG QUOI

DBugc thanh [dp nam 1997, trdi qua hon 15 ndm hinh thanh
va phattrién, Céng ty TNHH Ché Bién Dua Luong Qudi
(tién than la Doanh nghiép tu nhan ép dau Luong Qudi) da
ting budc khang dinh vi tri tién phong ctia minh trong
nganh cong nghiép ché bién dira clia tinh Bén Tre. Cong ty la
don vi chuyén san xuat va kinh doanh, xudt nhap khiu cac
san phadm thuc phdm ti quéa dia nhu nudc cot dua, com
duia nao sdy, dau dura nguyén chét, nudc dua gidi khat, dau
dua tinh luyén,....

TU s&n pham dau tién khi mai thanh 1ap la dau dua thé chi
v&i mét phan xudng san xuat nho véi cong sudt 2.000 tan/
nam.

Dén ndm 2006, doanh nghiép xay dung thém Nha may
Thanh Vinh | v&i san phdm chinh la com dia nao sdy, cong
sudt 9.000 t&n/ ndm va dau dira nguyén chat, cong sudt 100
tan/nam.

Vao nam 2009, cong ty tham gia chuong trinh san xudat sach
han thudc chuong trinh Hop téc phat trién Viet Nam - Dan
Mach vé moi trudng va tiét kiém nang lugng do B6 Cong
Thuong chu tri va da dugc chon lam mo hinh trinh dién.

Dén ndm 2011 Cong ty xay dung Nha méy Thanh Vinh I
san xudt nudc ¢t dia, nudc dia, dau dia tinh luyén, dau
dira nguyén chat.

Hoat dong vdi phuong cham “An toan, chét lugng, trach
nhiém dé phét trién bén ving’, cong ty da khéng nging
phat trién san phdm, déi mai cong nghé san xudt dé nang
cao thuong hiéu san phdm dua Viet Nam, dong thai ép dung
hé théng quan ly chdt lugng an toan vé sinh thuc phdm 1SO
22000:2005 va Hé théng phan tich méi nguy va kiém soat
diém t&i han trong san xudt thuc pham (HACCP) dé dam bao
vé sinh an toan thyc pham.

Sustainable Development

Luong Quoi Coconut Co,, Ltd (formerly known as Luong
Quoi Private Enterprise) was established in 1997. Over 15
years experience establishing, growing, we has gradually
asserted its position in coconut processing industry of Ben
Tre. We are well-established as a manufacturer,  supplier of
coconut products, such as canned coconut milk, desiccated
coconut, virgin coconut oil, canned coconut water, refined
coconut oll,..

From the first product was crude coconut oil which was
produced in a small factory with capacity of 2,000 metric
tons per year.

By 2006, Thanh Vinh | factory was built to produce desiccated
coconut with capacity of 9,000 metric tons per year and
virgin coconut oil with capacity of 100 metric tons per year.

In 2009, Luong Quoi Coconut Co,, Ltd involved in Cleaner
Production in Industry (CPI) under Vietnam - Denmark
Development Cooperation in the Environment (DCE) and it
was a great honor to be selected as demonstration model.

In 2011, Thanh Vinh Il factory was built to produce canned
coconut milk, canned coconut water, refined coconut oil,
virgin coconut oil.

Activities on the "Safety, Quality, Responsibility to Sustainable
Development" motto, our company has continuously
advanced technology and product development to
enhance the brand of Vietham coconut products, concur-
rently applied 1SO 22000:2005 and Hazard Analysis and
critical control point in food production (HACCP) to ensure
food hygiene and safety.

| www.luongquoi.vn



Wing lue sdn radl
Production Capacity

Vai 02 nha may san xudt trén dién tich 40.000m?, véi hon 20.000m? We have 02 manufacturing plants in an area of 40,000 m?, with over
nha xudng tai L6 A36, A37 Khu Cong nghiép An Hiép, Chau Thanh, 20,000 m? workshop area at Lot A36, A37 An Hiep Industrial Park,
Bén Tre, cong ty khong chi tiing budc khéng dinh la nha san xudt cac Chau Thanh District, Ben Tre Province, Vietnam. Luong Quoi Coconut
s&n pham dira hang dau Viet Nam ma muc tiéu clia ching téi la vuon Co, LTD incessantly affirms that we are the leading manufacturer of
cao, bay xa ra thj trudng quéc t&. Hién tai, san pham clia cong ty xuét coconut products in Vietnam, but also sets a goal to soar into the
khdu dén hon 30 nudc trén thé gidi nhu Hoa Ky, Chau Au, Nam M, global market. Currently, our products have been exported to over
Nam Phi, Trung Bong,... 30 countries around the world such as USA, Europe, South America,

South Africa, Middle East, ...
® Nang lyc san xudt hién tai :

- Nudc ct dua: 7.500 tan/ nam e Current production capacity:

- Nudc dua dong lon: 7.500 tdn/ nam. - Coconut milk: 7,500 tons / year

- Com dua nao say: 12.000 tan/ nam. -Canned Coconut water: 7,500 tons/year.
- Dau dira nguyén chét: 200 tdn/ nam. - Desiccated coconut: 12,000 tons/year.

- Dau dra tinh luyén: 2.000 tan/ nam. - Virgin Coconut Oil: 200 tons / year.

- Dau dra thé: 3.000 tan/ nam. - Refined Coconut Oil: 2,000 tons / year.

- Crude Coconut Oil: 3,000 tons / year.

VGi doi ngl hon 30 thac si, ky su cong nghé thuc phdm cé trinh do
chuyén mon cao cung véi doi ngll cong nhan lanh nghé dugc huan
luyén, dao tao bai ban theo cac yéu cau clia hé thong quan ly chét
luong 1SO 22000:2005 va HACCP muc tiéu ctia Cong ty la tao ra nhiing
s&n pham chét lugng cao, 6n dinh va déap ing nhu cdu ngay cang cao

Ww W@ eg.g’c; clia khach hang.

We have highly qualified manpower and skilled workers which are

H u ma n Reso u rc es trained the Quality Management System 1SO 22000:2005 and HACCP

to create high-quality and stable products, that meet the increasing
demands of the customers.
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Nouve Cor Dza

Nutrition Facts

Serving Size 90gr
Serving Per Container: about 4

Amount Per Serving
Calories 56.475 Calories from fat 44.793
% Daily Value*

Total Fat 498 ¢ 7.66%
Saturated Fat 3579 17.87%
Trans Fat 0.04 ¢

Cholesterol 0 mg 0%

Sodium 19.94 mg 0.83%

Total Cabohydrate 2359 0.78%
Dietary Fiber O0g 0%
Sugars 063 ¢

Protein 0.64 ¢

Vitamin A 0% Vitamin C 0%

Calcium 0.36% Iron 1.95%

Fat content 5%

Nudc c6t dira dugc san xudt tir qué dira gia. Do gia clia qua
dura vao khodng 11-12 thang. Qua dua dugc 16t vé, téch géo va vo lua trudc
khi dua vao day chuyén san xudt tai nha may. Com difa sau khi so ché dugc
rlia trong nudc sach va chan bang nudc néng trong 5 phut trudc khi xay
nhuyén. Sau do, com dua dugc ép dé 1dy phan nudc c6t dira. Nudc cét dira
dugc gia nhiét va déng hoa trudc khi chiét vao lon va thanh triing. Ham
lugng chét béo cao tao nén huong vi dam da cho san pham. Nudc cét dita
1a nguyén liéu ché bién nhiéu mon an khac nhau cing nhu dugce ting dung
rong rai trong nganh ché bién thuc pham.

Hién tai chuing t6i dang cung c&p 02 ¢& lon san phdm la 400ml
va 2900ml.

Trudce khi ma lon st dung ban nén ldc déu san phdm. Sau khi
ma lon, néu chua dung hét san phdm ban nén bdo quan né trong tu lanh
va strdung tét nhat trong vong 2 ngay.

Nudic cOt difa dugc san xudt tir nhiing quéa dua chét lugng cao
nhat, dugc chon loc ky trudc khi dua vao ché bién. Cac cdng doan clia qué
trinh sén xudt dugc kiém soét chat ché theo hé théng an toan thuc phdm |
ISO 22000:2005 va HACCP.

Chuing t6i cung cdp san phdm nudc ct dita véi cac muc dd
béo khac nhau phit hgp cho nhiéu muc dich s&t dung ctia khach hang nhu
5-7% béo, 8-10% béo, 17-19% béo va 22-24% béo vai cac thuong hiéu trén
thi truong la Viet Coco, Dragon va Thanh Vinh.

Dac diém cdm quan va vat ly: | -Trang thai: Dang dung dich stia dong nhat, khong chifa tap chat.

- Mau s&c: Tréng tu nhién clia nudc ¢t dia.
- MUi vi: Thom béo clia nudc c6t dia, ngot nhe ty nhién, khong 1an mui vi la.
Han sirdung:
24 thang ké ti ngay san xudt.
Dong goi:
S&n phdm déng trong lon 400ml hodc 2900 ml.

Quy cach van chuyén: Lon 400ml Lon 2900mI

Kich thudc thung | 46 x 31 x 12 (cm) | 47.5x31.5x 19 (cm)
Trong luong 11kg 19.25 kg
S6 lugng/20ft 1.600 thung 1.000 thung
17.600.00 kg 19.250 kg

Diéu kién bdo quan:
Nhiét d& phong (20-35°C)
Diéu kién van chuyén:
Nhiét d& phong (20-35°C)
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Nutrition Facts

Serving Size 90gr
Serving Per Container: about 4

Amount Per Serving

Calories 109.75 Calories from fat 98.982
% Daily Value*

Total Fat 11.00g 16.92%
Saturated Fat 5729 28.63%
Trans Fat 0.09¢g

Cholesterol 0 mg 0%

Sodium 20.81mg 0.87%

Total Cabohydrate 1709 0.57%
Dietary Fiber 0.00g 0.00%
Sugars 059 ¢

Protein 099¢

Vitamin A 0% Vitamin C 0%

Calcium  0.47% Iron 2.75%

Fat content 10%




Nutrition Facts
Serving Size 90gr
Serving Per Container: about 4

Coconut Milk

Amount Per Serving

Nutrition Facts
Serving Size 90gr
Serving Per Container: about 4

Amount Per Serving

Calories 160.61 Calories from fat 145.314 Calories 221.74 Calories from fat 202.99

% Daily Value* % Daily Value*

Total Fat 16.11 g 24.84% Total Fat 22559 34.70%
Saturated Fat 7379 50.18% Saturated Fat 10159 51.00%
Trans Fat 0.04 ¢ Trans Fat 0.02 g

Cholesterol 0 mg 0% Cholesterol 0 mg 0%

Sodium 21.74mg  091% Sodium 2524 mg 1.05%

Total Cabohydrate 2529 0.84% Total Cabohydrate 2679 0.89%
Dietary Fiber 020g 1.00% Dietary Fiber 0409 2.00%
Sugars 071 ¢g Sugars 153 ¢g

Protein 139¢ Protein 2.02¢

Vitamin A 0% Vitamin C 0% Vitamin A 0% Vitamin C 0%

Calcium ~ 0.41% Iron 0.69% Calcium 1.00% Iron 5.00%

Fat content 17% Fat content 22%

Coconut milk is produced from white meat of matured coconut fruit. Age
of matured coconut is 11-12 months. Matured coconut is de-husked,
de-shelled and taken brown skin. Then Coconut meat is blanched in hot
water in 5 minutes before disintegrating. Disintegrated Coconut should be
pressed to extract coconut milk. Coconut milk is pasteurized to bring down
microbioglogism and passed Homogenizer. Coconut milk also sterilize in
retort after it is filled, seamed in tin can. The color and rich taste of the milk
can be attributed to the high oil content. Most of the fat is saturated fat.
Coconut milk is a very popular food ingredient.

Packing is available in 400 ml, 2900ml tin cans.

Once opened, cans of coconut milk must be refrigerated, and are usually
only good for 2 days. It should never be left at room temperature, as the
milk can turn sour and spoil easily. And shake well before open coconut milk
can. Market specifically demands strict monitoring and compliance to high
food production standards, including Hazard Analysis of Critical Control
Points, so our products is produced under food safety management system
as HACCP and 1SO 22 000: 2005.

i i g

Fat contents of coconut milk is 17-19%, light coconut milk has fat content of
5-10%. And coconut cream has 22-24% of fat content .

Now, our coconut milk brands are Viet Coco, Dragon and Thanh Vinh.

Physical characteristics: | - Appears: White creamy and homogeneous liquid, free from
impurities.

- Colour: Natural white of coconut milk.

- Taste and Flavour: Typical taste and odour.

Shelf life:

24 months from production date.

Packing details:

Products are packed in 400ml or 2900 ml tin can.

Loading Quantity: Can size 400ml | Can size 2900ml
Carton size 46x31x12(cm)| 47.5x31.5x 19 (cm)
Gross Weight 11kg 19.25 kg

Quantity/20ft 1,600 carton 1,000 carton

17,600 kg 19,250 kg
Storage condition:
Ambient temperature (20-35°C)
Delivery condition:

Ambient temperature (20-35°C)

F
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Com Dica Nas Siy

DPic diém cam quan
vavatly:

-Trang thai: Bot x8p kho, gion. Khong cé tap chét.
- Mau sé&c: Tréng tu nhién cla dua.
- MUi vi: Thom béo clia dira khéng 1an mui vi la.

Han sirdung:
12 thang tir ngay san xudt
Quy cdch bao bi:

S&n pham déng trong bao PE bén trong, bén ngoai la 4 16p bao gidy. Khdi lugng

tinh 25 kg. Hodc déng gdi theo yéu cau clia khach hang.

Com difa nao sdy dugc san xudt tir qua dira gia. DO gia clia qué dua
dung san xudt com diia nao sdy vao khodng (11-12) thang. Qua dita dugc 16t vo,
tach gdo va vo lua trudc khi dua vao day chuyén san xudt tai nha may. Com dua
sau khi so ché dugc rlra trong nudc sach va chan bang nudc nong trong 5 phut.
Sau d6, com dira dugc xay va hdp bang hoi nudc trudc khi dugc sdy khé bang hé
théng mdy sdy tang séi chuyén dung. Com difa nao sdy c6 02 loai la béo thép
(ham lugng dau 40% t6i da) va béo cao (ham lugng dau 63% téi thidu).

Com dua nao sdy béo cao c6 ham lugng dm téi da la 3%, trong khi
d6, com dita nao sdy béo thap c6 ham lugng dm téi da 1én dén 4,5%. Com duia
nao sdy béo thip dudc san xudt ra ti phan com dua da dugc ép lay nudc cbt dé
san xuat nudc cOt dia.

Cong ty ching t6i 4p dung hé théng quan Iy an toan vé sinh thuc
phdm 1SO 22 000: 2005 va HACCP. Do dd, trong qud trinh san xudt, tat ca cac
cong doan déu dugc kiém soat chat ché. Com difa thanh phdm dugc kiém tra
day du cac chi tiéu vé hoa ly, vi sinh, dém béo chét lugng hang hoa tét nhat dé
cung cdp cho khach hang.

Com dufa thanh phdm dugc dong géi trong bao PE véi 3 hodc 4 16p
bao gidy bén ngoai. Néu c6 yéu cau tir khach hang ching toi sé thém bao PP
bén ngoai. Mdi bao com dita dugc déng 7 -10 kg, 25 kg va 50 kg.

Com dia nao sdy dugc Ung dung rong réi trong nganh céng
nghiép banh keo, cong nghiép ché bién, tiéu dung. G Viét Nam, com difa nao
sdy dugc st dung phé bién trong nganh sdn xudt banh keo.

S6 lugng dong hang Khéi lugng tinh | Sé bao trong 01 | Sé bao trong 01
vao container: méibao container 20’ft | container 40°ft
8kg T400 3125
10 kg 1150 2500
11.34 kg (25 Ibs) 1000 2200
25 kg/50 Ibs 500 1040
50 kg 250 520
Vi sinh: Cdc chi tiéu Tiéu chudn
- Ecoli Am tinh/g
- Staphylococcus aureus <10cfu/g
- Clostridium < 10 cfu/g
- Salmonella Am tinh/25g
Hoa ly: Cdc chitiéu Tiéu chudn
-Pdam <3%
- Ham lugng chét béo > 63%
- FFA (theo acid lauric) <03%
- Aflatoxin B1 <2 ppb
-S02 <50 ppm
-béng <30 ppm
- Kém <40 ppm
- Chi <0,1 ppm
-Thay ngan <0,05 ppm
- Asen <1 ppm
Fine Grade
Kich thudc luéi Tiéu chuan lusi Tiéu chan
(mm) us Tyler 9%Min %Max
2 10 9 0 1
14 14 12 1 20
1.18 16 14 10 31
0.85 20 20 30 65
Medium Grade
Kich thudc lugi
(mm)
2.36
14




Desiccated Coconut

Desiccated coconut is produced from white meat of matured coconut fruit. Age of
matured coconut is 11-12 months. Matured coconut is de-husked, de-shelled and taken brown
skin. Then coconut meat is blanched in hot water in 5 minutes before disintegrating. Disintegrated
coconut should be pasteurized by water steam to bring down microbiological before it is sent to
fluid belt dryer. It also comes in two variations such as low fat (maximum 40% fat) and high fat
(minimum 63% fat).

Desiccated coconut - high fat usually contains about 3% of moisture maximum and
desiccated coconut - low fat contain 4.5% of moisture maximum. For low fat desiccated coconut,
disintegrated coconut shoule be sent to dryer after it is extracted coconut milk.

Desiccated coconut is noted for passing the stringent guarantee purity, as well as
chemical, and microbiological superiority before products delivery to customers.

Market specifically demands strict monitoring and compliance to high food
production standards, including Hazard Analysis of Critical Control Points, so our products is “
produced under food safety management system as HACCP and ISO 22 000: 2005.

Desiccated coconut is packed in multi-ply kraft paper bags with inner polyliner.
Additional outer polywoven (PP) bags is also available upon buyer’s request. We pack the
desiccated coconut either in 7-10 kg, 25 kg and 50 kg bag.

Desiccated coconut is widely by the following sectors:
- Bakery Products

- Food processing Physical characteristics: | - Appears: White poyvder, Free_ from impurities.
- Food service industry - Colour: Na_tura\ white of dt_asmcated coconut, free from yellow specks.
- Consumer products industry - Flavour: Mild and sweet with no off flavour.
Shelf life:
12 months from production date.
Packing details:
The goods are packed in inner polyliner and 4 kraft paper bags cover,
25/ 50 kg per bag . Or packing under buyer's requirements.
Loading Quantity: | [‘Netweight/bag | Approx No. Of bag | Approx No. Of bag
per 20'ft per 40°ft
8kg 1400 3125
10 kg 1150 2500
11.34 kg (25 lbs) 1000 2200
25 kg/50 Ibs 500 1040
50 kg 250 520
Microbiological Standard: Description Standard
- E.coli Negative/g
- Staphylococcus aureus <10cfu/g
- Clostridium <10cfu/g
- Salmonella Negative/25g
Chemical Standard: Description Standard
- Moisture <3%
- Oil content > 63%
- FFA (as lauric acid) <03%
- Aflatoxin B1 <2 ppb
-5S02 <50 ppm
- Copper (Cu) <30 ppm
- Zinc (Zn) <40 ppm
- Lead (Pb) <0,1 ppm
- Mercury (Hg) <0,05 ppm
- Asenic (As) <1 ppm
Fine Grade
Sieve size Standard Mesh Standard
(mm) us Tyler %Min %Max
2 10 9 0 1
14 14 12 1 20
118 16 14 10 31
0.85 20 20 30 65
Medium Grade
Sieve size Standard Mesh Standard
“(mm) uUS [ Tyler %Min %Max
=236 8 o 20
y . 14 S 50
—z FEYLLE s 35
’ oy 0.85m & == A o 30
o= v 30
8




WNobe Daa

Nudc dira tuoi tirlau da dugc xem nhu la mot loai thiic udng bé dudng,
giau khodng chét cé lgi cho stc khoé, né cing dugc st dung nhu la loai nudc gidi
khat cho cac van dong vién thé thao & cac nudc Dong Nam A, Trung My va mot s6
vung nhiét déi khac. Nudc difa tuoi dudc danh gia 1a loai thic uéng dung dé phuc
hoi stc khoé.

T4t c& cac chat trong nudc dia déu rat o lai cho co thé. Khi ching ta
lao déng mét nhoc hodc Iuc doi, co thé mat nudc qua tiét mé héi va can nang lugng
cho qué trinh lao dong thi nudc dita cé thé bu nudc cho co thé va tam thai cung cap
mot luong dudng thién nhién quan trong dé tao nang lugng cho qué trinh hoat
dong do.

Nudc dira Vietcoco dugc san xuat bang day chuyén khép kin véi cong
nghé tién tién gitp gitr dugc gia tri dinh dudng va khoang chét tu nhién clia nudc
dira. Céc cong doan clia qué trinh ché bién dugc kiém sodt nghiém ngat theo hé
théng quan ly chat lugng 1SO 22000: 2005 va HACCP nham tao ra san phdm chdat
lugng cao va ddm bao an toan cho ngudi tiéu dung.

Hién tai, chiing t6i dang san xuét nudc dira déng lon véi 2 loai dung
tich 1a: 330ml (11,2 fl.oz) va 520ml (17,5 fl.oz).

Thanh Phan Dinh Duéng

Serving Size 330ml
Serving Per Container: 1

Amount Per Serving
Néng lugng 11352 NL tir chat béo 0
% Gia tri dinh duéng
Chat béo tang 000g  0.00%
Chdt béo bdo hoa 000g 0.00%
Chdtbéodang Trans ~ 0.00g

T e e S A T ST

Cholesterol 0mg 0%

Sodium 121.77mg 5.07%

Cabohydrate téng 28029  9.34% v
Chdt xo 0g 0%
Duding 26509

Protein 0369

Vitamin A 0% VitaminC 0%

Calcium 2.9% Sat 0%

Doéng g6i & | Hanstrdung:
Quy cach van chuyén: 24 thang ké tir ngay san xudt.
) Déng goi:
S&n phdm doéng trong lon 211 x 409mm (330ml) 24 lon trong 1 thung.
Lon 211 x 700mm (520ml) 6 lon trong 1 thung.
Diéu kién bdo qudn: Nhiét do phong (20-35°C)
Diéu kién van chuyén: Nhiét do phong (20-35°C)

Thanh phan: | Coconut Juice

Sodium Carboxy Methy! Cellulose (CMC)
Sugar

Young coconut pulp

Malic Acid

Sodium Metabisulfite

Water

| www.luongquoi.vn




Coconut Water

Coconut water is the clear liquid inside young coconut (fruits of the
coconut palm). In early development, it serves as a suspension for the endospern of
the coconut during their nuclear phase of development. As growth continues, the
endosperm mature into their cellular phase and deposit into the rind of the coconut
meat. Coconut water has long been a popular drink in the tropics especially in India,
Brazil, Pacific Island and Southeast Asia.

Coconut water has a high potassium content and contains antioxidants
It also contains cytokitins which promote plant cell division and growth. Other
biologically active ingredients in coconut water include L-arginine, ascorbic acid,
magnesium etc.

Market specifically demands strict monitoring and compliance to high
food production standards, including Hazard Analysis of Critical Control Points, so
our products is produced under food safety management system as HACCP and 1SO
22 000: 2005 with model production line, our products are kept high quality of
natural coconut juice.

We have 02 tin can sizes : 330ml (11.2 FLOZ) and 520ml ( 17.5 FLOZ)

Nutrition Facts
Serving Size 330ml
Serving Per Container: 1
Amount Per Serving
Calories 113.52 Calories from fat 0
% Daily Value*
Total Fat 0.00 g 0.00%
Saturated Fat 0.00¢g 0.00%
Trans Fat 0.00 g
Cholesterol 0 mg 0%
Sodium 121.77 mg 5.07%
Total Cabohydrate 28029  9.34%
Dietary Fiber O0g 0%
Sugars 26.50 ¢
Protein 0.36 ¢
Vitamin A 0% Vitamin C 0%
Calcium 2.9% Iron 0%

Physical characteristics: | Shelflife:

24 months from production date.

Packing details:

Can'size 211 x 409 (330ml) in tin canned 24 cans per carton.
Can size 211 x 700 (520ml) in tin canned 06 cans per carton.
Storage condition: Ambient temperature (20-35°C)
Delivery condition: Ambient temperature (20-35°C)

Ingredients: | Coconut Juice

Sodium Carboxy Methyl Cellulose (CMC)
Sugar

Young coconut pulp

Malic Acid

Sodium Metabisulfite

Water

| www.luongquoi.vn




Diu Daa Nguyén Chit

Thanh Phan Dinh Dudng

Serving Size 100gr

Serving Per Container :

Amount Per Serving

Néng lugng 898.83 NLtu chdt béo 898.83

% Gia tri dinh duéng

Chat béo tong 99.87g 153.65%
Chdt béo bdo hoa 71539 357.65%
Chdt béo dang Trans 0209

Cholesterol 0mg 0%

Sodium 299mg  0.12%

Cabohydrate téng 0g 0%
Chétxo 0g 0%
Duding 0g

Protein 0g

Vitamin A 0% VitaminC 0%

Calcium 0% Sat 1.94%

DPic diém cam quan
vavatly:

Vi sinh:

Héa ly:

- Trang thai: Trong sudt, khong tap chat.

- Mau s&c: Mau vang nhat

- MU vi: MUi difa nhe, dic trung ctia san pham
Han sirdung: 24 thang ké ti ngay san xudt.

DPéng géi: S luong 16n trong flexibag, moi flexibag chia

20.000 - 22.000 kg.

Nhdén: Méi loai bao bi dugc dan nhan véi tén sdn pham,
thanh phan, tén va dia chi ctia nha san xudt, chi tiéu san xuét

va Ngay san xuat.

Diéu kién bdo quadn: Nhiét do phong (20-35°C)
Diéu kién van chuyén: Nhiét do phong (20-35°C)

Cdc chitiéu Tiéu chudn
-T6ng vi sinh vat hiéu kh (cfu/ml) <100
- Coliform (MPN/ml) Negative
- E.coli (MPN/ml) Negative
- Staphylococcus aureus (MPN/ml) Negative
- Clostridium perfringens (cfu/ml) Negative
- Salmonella (cfu/259) Negative
- T6ng ndm men, méc (cfu/ml) <10
Cdc chitiéu Tiéu chudn
-Do6 am % 0.1
- Acid béo tu do ( Oleic,%) 0.1
-Tri s& Peroxyt (meq/kg fat) max 5
- Chi s6 xa phong hoa 250-264
-Chisé lod 8-15
-Piém dong dac (C) 23-26
- Aflatoxin (B1+B2 +G1+G2) (ppb) <40
- Cholesterol (mg/kg) Khéng phét hién
- Asen (As)(mg/kg) <0,05
- Chi (Pb) (mg/kg) <0,05
-Thdy ngén (Hg) (mg/kg) <0,05
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Virgin Coconut Oil

Nutrition Facts

Serving Size 100gr
Serving Per Container:

Amount Per Serving

Calories 898.83

Calories from fat 898.83
% Daily Value*

Total Fat 99.87 g 153.65%
Saturated Fat 7153 g 357.65%
Trans Fat 020¢g

Cholesterol 0 mg 0%

Sodium 2.99 mg 0.12%

Total Cahohydrate Og 0%
Dietary Fiber 0g 0%
Sugars Og

Protein 0g

Vitamin A 0% Vitamin C 0%

W ..__".'."..-' Calcium 0% Ion  1.94%

m
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Physical characteristics:

ﬁllfl l"il!ll 7 ,‘f Microbiological Standard:

e Chemical Standard:

- Appears: Clear, free from impurities.

- Colour: Light yellow.

- Flavour: Having the specific small and tast of coconut oil.

Shelf life: 12 months from production date.

Packing details: Bulk, in flexibag, each flexibag contain 20,000- 22,000 kg.
Label: Each packing unit must be labeled with products name, net
content, name and address of manufacturer, production code and
production date.

Storage condition: Ambient temperature (20-35°C)

Delivery condition: Ambient temperature (20-35°C)

Description Standard
- Total Plate Count (cfu/ml) <100
- Coliform (MPN/ml) Negative
- E.coli (MPN/ml) Negative
- Staphylococcus aureus (MPN/ml) Negative
- Clostridium perfringens (cfu/ml) Negative
- Salmolnella(cfu/25g) Negative
- Total Mold and Yeast (cfu/ml) <10
Description Standard
- Moisture and Impurities% 0.1
- Free fatty Acid (as Lauric Acid, %) 0.1
- Peroxide Value (meg/kg fat) max 5
- Saponification Value 250 -264
- lodine Value 8-15
- Slip Melting Point (C) 23-26
- Aflatoxin (B1+B2 +G1+G2) (ppb) <40
- Cholesterol (mg/kg) Negative
- Asenic ( As)(mg/kg) <0,05
- Lead (Pb) (mg/kg) <0,05
- Mercury (Hg) (mg/kg) <0,05

| www.luongquoi.vn



Diu Devn Tinh Luvyin

Thanh Phan Dinh Dudng
Serving Size 100gr

Serving Per Container :

Amount Per Serving

Néng lugng 899.82 NL tif chdt béo 899.82
% Gia tri dinh duéng

o /j :
Chatbéo téng 99989 15382% E /
Chdt béo bio hoa 82769 413.80% »

Chdt béo dang Trans 0g
_—
Cholesterol 0mg 0% |
Sodium 030mg  0.01% & ;
Cabohydrate téng 0g 0% M ’i"
Chitxo 0g 0% (Vs
Duding 0g
Protein 0g
Vitamin A 0% VitaminC 0%
Calcium  0.08% Sat 2.56%
S
2
= (=1
o s
S
Péc diém cam quan | -Trang théi: Trong suét, khong tap chat. E o
vavatly: | - Mau séc: Mau vang nhat. E E
: - MUi vi: MUi dUia nhe, ddc trung clia san pham. B -
Han st dung: 24 thang ké tr ngay san xudt. ;E
Béng géi: S6 lugng 16n trong flexibag, méi flexibag chia .
20.000 - 22.000 kg.
Nhan: M&i loai dugc dan nhan vai tén san pham, thanh
phan, tén va dia chi clia nha san xuét, chi tiéu san xuét va
ngay san xuét.
Diéu kién bdo quan: Nhiét d6 phong (20-35°C)
Diéu kién van chuyén: Nhiét do phong (20-35°C)
Hoéa ly: Cdc chi tiéu Tiéu chudn
-T6ng vi sinh vat hiéu kh (cfu/ml) <100
- Coliform (MPN/ml) Negative
- E.coli (MPN/ml) Negative
- Staphylococcus aureus(MPN/ml) Negative
- Clostridium  perfringens (cfu/ml) Negative
- Salmonella(cfu/25ml) Negative
-T6ng ndm men, méc (cfu/ml) <10
Vi sinh: Cdc chi tiéu Tiéu chudn
“Poam% 0.1
- Acid béo tu do ( Oleic,%) 0.1
-Tri s6 Peroxyt (meq/kg fat) max 5
- Chi s6 xa phong héa 250 -264
- Chi s lod 8-15
- Piém déng dac (C) 23-26
- Aflatoxin (B1+B2 +G1+G2) (ppb) <40
- Cholesterol (mg/kg) Khong phét hién
- Asen (As)(mg/kg) <0,05
- Chi (Pb) (mg/kg) <0,05
- Thiy ngan (Hg) (mg/kg) <0,05
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Refined Coconut Oil

Nutrition Facts
Serving Size 100gr
Serving Per Container:

Amount Per Serving
Calories 899.82 Calories from fat 899.82

—
g % Daily Value*

:. ; ) Total Fat 99.98 g 153.82%

Saturated Fat 82.76 g 413.80%
Trans Fat 0g
Cholesterol 0 mg 0%
Sodium 030mg  0.01%
Total Cabohydrate 0g 0%
Dietary Fiber O0g 0%
Sugars 0g
Protein O0g
Vitamin A 0% Vitamin C 0%
Calcium 0.08% Iron 2.56%

Physical characteristics: | -Appears: Clear, free from impurities.
- Colour: Light yellow.

- Flavour: Having the specific smell and taste of coconut oil.

Shelf life: 12 months from production date.

Packing details: Bulk, in flexibag, each flexibag contain 20,000- 22,000 kg.
Label: Each packing unit must be labeled with Products name, net content,
name and address of manufacturer, production code and production date.

Storage condition: Ambient temperature (20-35°C)
Delivery condition: Ambient temperature (20-35°C)

Microbiological Standard: Description Standard
- Total Plate Count (cfu/ml) <100
- Coliform (MPN/ml) Negative
- E.coli (MPN/ml) Negative
- Staphylococcus aureus(MPN/ml) Negative
- Clostridium  perfringens (cfu/ml) Negative

- Salmonella(cfu/25g) Negative

- Total Mold and Yeast (cfu/ml) <10
Chemical Standard: Description Standard

- Moisture and Impurities.% 0.1

- Free fatty Acid (as Lauric Acid, %) 0.1

- Peroxide Value (meg/kg fat) max 5

- Saponification Value 250 -264

- lodine Value 8-15

- Slip Melting Point (C) 23-26

- Aflatoxin (B1+B2 +G1+G2) (ppb) <40

- Cholesterol (mg/kg) Negative

- Asenic (As)(mg/kg) <0,05

- Lead (Pb) (mg/kg) <0,05
- Mercury (Hg) (mg/kg) <0,05
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Diwu Daa T4é

Déu dura thé dugc san xudt tir com difa clia qua dira khé. G cac qudc gia
nhiét ddi, ddu dira la ngudn cung cap chét béo chiiyéu cho hang triéu ngudi. Dau dira
c6 nhiéu Uing dung trong cac nganh thuc phdm, dugc va cong nghiép.

Com dUra sau khi phai dudi anh ndng mét troi hodc sdy bang nhiét va tach
phan géo duia, ngudi san xuét sé thu dugc copra. Copra nay sé dugc ép bang may
chuyén dung dé thu dau dira thé va cam dia. Cam dira la nguyén liéu cla thic an gia
suc.

& Viet Nam, dau dua tho la nguyén liéu san xudt dau cooking va xa
phong.

Dau dura tho duoc ddng trong phuy 190Kg/phuy hodc trong tui flexibag
22 tén/flexibag dé giam chi phi. & khu vuc déng bing Song Ctru Long chiing t6i c thé
giao hang cho khach hang bang xe bén chuyén dung.

Hang ndm, Luong Qudi cung cdp ra thi trudng noi dia va xudt khau ti
2000 dén 2500 tan dau difa tho.

Pac diém cam quan | -Trang thai: Trong suét, khong tap chat.
vavatly: | - Mau sdc: Mau vang nhat
) - MU vi: MUi dtfa nhe, dic trung cta san pham

Han st dung: 12 thang ké t ngay san xudt.
DPéng géi: S6 luong 16n trong flexibag, mdi flexibag chiia
20.000 - 22.000 kg.

Héa ly: Cdc chi tiéu Tiéu chudn

-Db6am % 1.0 max

- Acid béo tu do (Oleic,%) 5-8

-Tri s6 Peroxyt (meq/kg fat) max 5
-T6ng chéat béo 99 min
-Tri s6 Acid 14-17

- Chi s6 xa phong héa 240-265
-Chisé lod 17-22
-Piém doéng dac (C) 23-26
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Crude Coconut Oil

Crude Coconut oil is extracted from the copra of matured coconuts.
Throughout the tropical world, it has provided the primary source of fat in the diets of
millions of people for generations. It has various applications in food, medicine and
industry.

Coconut meat to be extracted from the shell and dried using heat,
sunlight or kilns to create copra. The copra is pressed to extract crude coconut oil and
coconut meal. Coconut meal is of poor quality for human consumption and is instead
fed to ruminants.

Every year, Luong Quoi Coconut Co,, LTD supply to market 2,000 - 3,000
Mts crude coconut oil. Product is packed in steel drum 190 kg or flexibag 22 Mts in 20
ft containers to export. In local market, we can delivery crude coconut oil to buyer’s
warehouse by tank truck.

In Vietnam, crude coconut oil is material of cooking and soap making.

Physical characteristics: | - Appears: Clear, free from impurities

- Colour: Gold yellow ( same honey colour)

- Flavour: Having the specific small and tast of coconut oil.

Shelf life: 12 months from production date.

Packing details: Bulk, in flexibag, each flexibag contain 20,000- 22,000 kg.

Label: each packing unit must be labeled with products name, net content,
name and address of manufacturer, production code and production date.

Chemical Standard: Description Standard

- Moisture and Impuirities % 1.0 max
- Free fatty Acid (as Lauric Acid, %) 5-8

- Peroxide Value (meg/kg fat) max 5

- Total Fat (%) 99 min

- Acid Value 14-17

- Saponification Value 240 -265
- lodine Value 17-22

- Slip Melting Point (C) 23-26
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Dura la mét loai qua nhiét déi dugc tréng & nhiéu noi. Qua difa cé gié tri dinh
dudng rt cao. Trong 100g com dura chiia 354 Kcal chii yéu tir chat béo va protein, ngoai
ra con chita mot sé vitamin va khoang chat can thiét cho co thé nhu sét, magié, kali,
canxi,... Nudc dira con la mét thic udng tuyét vai danh tan con khat mua he. Nudc dua
cung cap cac chat dién phan, canxi, kali, magié,.. Bugc dung thay thé cho cac chét 1ong
va khoéng chdt ma co thé bi mét di trong qué trinh hoat dong thé chét. Day ciing la mot
loai thiic uéng rdt co y nghta vé mat y hoc.

Trong cong nghiép, dia la nguyén liéu dé san xudt com dia nao sdy, nudc
c6t dura, dau dura nguyén chat,.. Nudc dia dung lam nguyén liéu san xudt rugu disa,
thach da, gidm thuc phdm,... Do ¢6 nhiéu cong dung, difa dugc st dung réng réi & nhiéu
nai.

Hang thang, Cong ty TNHH Ché Bién Difa Luong Qudi c6 thé dua ra cho thi
trusng 100000 tréi difa. Cong ty cung cdp dua kho tir (9-10) thang tudi hodc (11-12)
thang tudi véi nhiéu kich cd khac nhau. Diia kho sau khi thu gom vé tir cac ndng héd dugc
s ché, got hét vo hodc con lai phan mau. Qua dira véi trong lugng tir 700-1.200g dugc
déng trong thung carton ¢6 16 thong hoi hodc trong bao ludi hay bao PP. Sau dé van
chuyén bang cont khé hodc cont lanh dé xudt di cac nudc.

S6lugng déng hang:
-20trdi/ thung carton
- 512 thung/ 20'RF (10.240 tréi)
- 1.024 thung/ 40'RF (20.480 trai).




Matured Coconut

Coconut is a tropical fruit which is very versatile and indispensable for most
people in South East Asia and Pacific Islands. It is more common because of their nutrition
value. 100 g kernel consists of 354 calories, much of this comes from the fats and protein.
It also contains many healthy vitamins and minerals, such as iron, copper,calcium, iron,
manganese, magnesium, and zinc. Coconut water is a very refreshing drink to beat
tropical summer thirst. It is an excellent source of electrolytes, calcium, potassium,
sodium, magnesium,.. Which is used instead of liquid and minerals that the body loses
during physical activity.

Fresh dehusked mature coconuts are used for culinary purposes in
households, in food and FMCG industries. The kernel is material to produce desiccated
coconut, coconut milk, virgin coconut oil,... Coconut water is used as raw material for
producing coconut wine, nata decoco, vinegar, etc.

The fresh dehusked mature coconuts that we offer to the customers are
good quality with many sizes and free from any kind of harmful pesticides. We can supply
semi husked and fully husked coconuts. They are (9-10) or (11-12) months old. The
average weight of coconut is 700-1,200 grams per piece. The husked coconuts are
packed in carton box, net bag or PP bag. The packing details as below:

Loading Quantity:
- 20 pcs/ carton
- 512 cartons/ 20'RF (10,240 pcs)
- 1,024 cartons/ 40'RF (20,480 pcs)
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Nudc dira tir 1au da dugc nhan loai coi 1a “Nudc clia sy s6ng”. Trong nudc dira
€6 gan nhu toan bo dudng chét can thiét cho co thé, nhiéu vitamin nhom B va khoéng
chét.

Hon nita, nudc dua lai chia it cholesterol, it chdt béo va dudng nén c6 thé
dung cho tat cd moi ngudi. Ham lugng kali va magié trong nudc difa tuong ty nhu dich
té bao clia ngudi nén thudng xuyén dugc dung cho bénh nhan bj tiéu chay, tham chi
truyén dich.

Dura xiém da xuét ra nhiéu nai trén thé gidi va trd thanh mon &n dac trung
clia Bén Tre ndi riéng va Viét Nam noi chung. Khac véi cac loai dira ta, difa xiém c6 qua
tuong déi nhé. Loai 1 cing chi dugc phan loai tir 1.3 Kg dén 1.8 Kg. Tuy nhién, difa xiém
rdt ngot nudc, moéng cui.

Dura xiém khong nhiing day du tinh nang clia mét trai dira thong thudng
ma con cé ham lugng khodng chat cao, rét bé dudng va an toan.

S6luong déng hang:
- 91trdi/ thung carton
- 1.000 thung/ 20’ RF (9.000 trai)
- 2.100 thung/ 40'RF (18.900 trai).

Bao quan & nhiét d6 2°C

i
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Young Coconut

Coconut water has long been considered "water of life" There are alot of
necessary nutrients in coconut water: vitamin B, minerals, ... good for the body.

Moreover, coconut water contains less cholesterol, less fat and sugar should
be able for everyone. Magnesium and potassium contentin coconut water similar fluid of
the human cells should be used regularly for patients with diarrhea, even infusion.

Young coconut has exported many places of the world and became the
typical dishes for everybody. A young coconut piece usually has small weight with sweet
water, thin pulp, with 1.3 kgs to 1.8 kgs per piece.

Young coconut have not only the full features but also have high mineral
content, nutritious and safe.

Loading Quantity:
-9 pcs / carton
- 1,000 cartens / 20'RF {9,000 pcs)
- 2,100 cartens / 40'RF {18,900 pcs)

Storage Condition: Temperature (2°C).
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Cibm Daa

Cam dusa la san phdm phu clia qué trinh san xuat dau dia. Sau khi ép hodc chiét xuét dau tr
com dura nao sdy hoac da clia com dura, phan ba con lai dugc goi la cam dira. Cam disa la mot
nguén bé sung nang lugng vai ham lugng protein gidp dé tiéu hoa rdt co gia tri, giau nang
lugng dugc bat ngudn tir dau, ham lugng chat xo tuong déi cao va khéng cé carbohydrate.
Cém dira thusng dugce dung dé lam thiic &n cho cac loai gia sdc, gia cam, thay cdm.

Ddc diém ky thudt:
- Chatdam: 13% min
- Chatbéo: 8-10%
-Chéttro: 3%
-Chatxo:  4-5%
-Do dm: 8-10%

Quy cdch déng goi:
- 25 kg hodc 50 kg trong bao PP.

Huéng dan sir dung:

Trong ché d6 dinh dudng clia lon va gia cdm, khéng nén sirdung mét lugng
I6n cam dira mot cach dot ngot. Nén dua cam dira vao ché do an vai lugng nho va tang
dan lén. Biéu nay sé gitp lon va gia cdm thich nghi véi thic an chiia cam disa t6t hon.

Cém difa con la nguyén liéu dé san xudt cac loai thic an gia stc va gia cdm
hén hop.
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Coconut Meal

Coconut meal is a byproduct of the desiccated coconut or skin of the coconut. This kind
of things after pressing or extracting oil, the remaining residue is called coconut meal.
Coconut meal is a highly digestible supplement with moderately high protein and
energy values, with its energy being derived from its relatively high oil and fiber content
and no carbohydrate it is a very safe product to feed to ruminants.

Specification Data:
-Protein:  13% min
-Lipid: 8-10%
-Ash: 3%
-Fiber: 4-5%

-Moisture:  8-10%

Packing size:
-25 kg or 50 kg in PP bags

Direction for use:

High levels of copra meal should not be suddenly included in the diet of pigs or
poultry (even if the diet is nutritionally sound). Introduce copra meal into the diet slowly
over time.

This will overcome the initial reluctance by stock to eating copra meal.

Copra meal can be used in diets for pigs, poultry, cattle and horses of all ages except
very young stock.

The protein in copra meal is low in lysine and histidine. The high fibre level will limit
the use of the meal in poultry and pig feeds.
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LUONG QuUOI

CONG TY TNHH CHE BIEN DUA LUONG QUOI
LUONG QUOI COCONUT CO., LTD

Dia chi: KCN An Hiép, Ap Thuan Dién, Xa An Hiép, Huyén Chau Thanh, Tinh Bén Tre, Viét Nam.
Address : An Hiep Industrial Park, Chau Thanh District, Ben Tre Province, Viet Nam
Tel: 484 753.626.316 « +84.75.3.626.313
Fax:+84.753.626.315
Email : luongquoi@gmail.com - luongquoi@luongquoivn
Website : www.luongquoi.vn
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