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With the mission of becoming one of the leading mrplicn of clean
food, bringing consumers the freshest agricultural products from

negions actoss Vietnam, is "Bringing nature into ?_cl)wz home". With
a strict selection and control ‘process, Dung Ha ag'lzicultuml
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P«odlucts has clmated an

i J m
P plying and distributing the freshest and freshest
vegetable products from farms to consumers, helping meals The
freshest in each diffexent product from natuze.
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With the business philosophy of complying and enswring product
quality, the ozig’m is cleat. \]{72 commit to our customers anut all
products distributed through Dung Ha aaﬁcultwml Products
system. most secure. With a commitment to distribute only goods

ided bl f and have been certified
iene and safety, have the

gricultural products ate

zom reput h
[;y the health authority to ensure food h
#ight to provide clean food, all kinds ofy

specialties from all egions of the country

With domestic and foreign needs, Dung Ha Agricultural Products
always meet your most rigorous requirements. We Fmvi e clean
tood for units: hotels, zest ts, industrial kit . schools,

indergartens, educational systems are shops, wholesale matkets
and especially Export to yowr country such as Taiwan, China,
Russia, Czech,...
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Véi sit mgnh 13 thanh mt tong nhimg nha cung cdp thuc phdm
sach hang dau, dwa dén ngwoi tiéu dimg logi n tuci ngon
nht cita cdc vimg mién trén toan Vigt [am, la “Mang thizn nhicn
v& véi cén nha cha ban”. Vsi l}uy tinh lwa chon va kidm soat
nghiém ngét, Méng Sén Dimg Ha dd tao nén %Iaf’ déu e clm&én
thu mua va cung cép phan phdi nhung sén phdm wau sach fuoi
ngon nhét tie cc ndng trai dé tay ngudi tidu ding, giip buca dn
tutoi ngon nhét trong timg sin phnmvﬂtéc bigt tie thién nhién.

Véi tiét by kinh doanh [& tuén thit va dém béo dugc chét

sén phém, ngudn gdc xuat xit vé 6 rang,Ching t8i cam két véi
quyj khdch héng vé toan b nhung sén Eltﬁm dwgc phan phéi qua
hé thdng Méng San Diing Ha lugn dém béo an toan nhat. Véi cam
ket chi phan phéi nhung hang héa duge cung cap tie nhing nha
sdn xudt cé uy tin va dd dwgc cd quan y t& cdp cﬁv’mg nhan dém
bdo v¢ sinh an toan thuc phém, cé dit quyén cung cép thuc pham
sach, cdc logi néng sén la cdc déc sdn ticmol migl hgn toan qudc,

Vi nhung nhu céu trong va ngoai nuesc MNéng San Dimg Ha lusn
ddp vmg 3uqac yéu cdu khét khe nhét ciia quyj vi. Chiing t5i cun,
cép thuc phdm sach cho cdc don vi: khdch san, nha hang, cdc bép
dn cdng nghigp, cdc trudng hoc, truang mam non, cdc hg thong
gido duc la cac cita hang, céc chg ddu mdi va déc bist la xugt ban
sang nuesc ban nhu Pai Loan, Trung Quéc, MNga, Séc....

PUNG HA Development. JSC
HQ: o 11 Kim Dong Street, Giap Bat Ward, Hoang Mai Distict, Hano City, Vietllam
Div 1: 11, ane 100, Trang Kinh Stacet, Yen Hoa Ward, Cau Giay Distict, Vietllam
Div 2: Mo 79 Hong Mai, Quynh Coi ward, Hai Ba Trang disteict, Hano City, Vietllam
Div 3: Mo, 02/8 Quastex 3, Trung My Tay 13 Stecet, Distict 12, Ho Chi Mink City V1L
Hotline: 02466588556 Website: nongsandungha.com

Céng ty C3 phén phat trién Dimg Ha
I Ha NgiT: S& 11, deimg Kim Dig, phucimg Gidp Bt quan Hoang Mai, TP Ha Ngi
CI Ha N3i 2: (Ul ng5 100, duomg Trang Kk, Yon Hoa, quin Cdu Gidy, TP Ha Nai
CILHa Ngi 3: 579 Hang Mai, phuimg Quinh £, quin Hai Ba Tang, TP Ha N3t
CNLHCM: S802/8 khu phd 3, dwamg Trung My Tay 13, qugn 12, TP. H5 Chi Minh
Hotline: 02466588556 Website: nongsandungha.com



1 (Ma Gy)

. dngy tana/

Famous for being a deliciousfood with many benefictal nuttien®s, it is often used
people to prepate delicious and nutritious dishes. We have more than 5 yeats o
experience with green asparagus products from all stages: seed supply, planting technical
support, product distribution, etc. With a netwotk of partners, the nursexy meets the
standards safety standards, Dung Ha always provides the best quality products.

N&i tigng la thie phdm véi nhidu chdt dinh dudng cé loi nén thuemg xuyén duge moi
ngudi sit dung dé ch& bign cac mén an thom ngon, b3 duéng. Chiing tai da cb kinh nghiém
5 ném véi sén phém méng tay xanh tic tét cd céc khaw: cing cap gidng, hé trg kij thﬁl.
bao tiéu sn pham, phan phdi mang tay.... Véi hé thdng cc d6i tac nha vueom tidw chuan
dém bdo an toan, Ding l-fa ludn cé dwige ngudn cung cdp méng tay chat legng nhat.

. A~
. Cinnamon (Que)
It is not only an important medicine in Castern medicine but also has o vam‘wlﬁnﬁ V
applications in life, in luxutious meals, contributing to adding moze flavor to life.
scent of cinnamon stick is very special, the taste is warm and sweet, not mixed with other
flavors. Cinnamon has many uses: g some wespiratory diseases, cardi |
diseases, skin infections, etc... In addition, ci is also an important factor to help
women beautify effectively.
e Khang chi la vi thusc quan trong trong Péng 1{ ma con img dung da dang trong cudc
X : 38ng, trong nhing buta én sang trong, gop phan lam ting them huong vi trong cude song.
M hwong cira qué thanh <&t dgc bigt, vi ém, ngot khéng lan véi hucmﬁ ligu nao khdc.
Qué cé it nhiéu cong dung; chwa ti mot 58 bénh vé hé hap, tim mach, nhiém trimg da....
Ngoai ra, qué cimg la yéu {8 quan trong girip chi em lam dep hidu qué.

3- Starv Anise (Hei) S A\

A5 one of the flowers with a chatacteristic fragrance, anise contains anethole
content, which has the Tffect of zelieving abdominal pain, increasing intestinal
and gastric motility, and promoting secretion of zespiratory cells, Thanks to its |
unique scent, star anise is also mc3 as a spice, a flavoring agent for dishes, but |
it also has medicinal effects, very beneficial to the health of the usex. \
La mt trong nhng loai hoa cé hiong thom déc treng, hoa hdi chita ham hegng [

Onethole c6 tac dl,nﬁg lam gidm dau bung, tang nhu dong wdt va da day, thiic ‘ /y i

day cdc t& bao hd hap tict c?'ch. e miti hwong déc tamg, hoa hdi con sie dung ‘\\ / 1 ST MR N
dé"?dm ia vi, chdt tao miti thom cho mén &n ma né con c6 tac dung lam thudc, L %‘ | -
nét cé lgi d8i véi sitc khde ngusi sic dun P s ‘ /i j Jﬁ’ N
2 ) -

[ ]
s a hetb with hot spicy taste, chaxactexistic axoma, theY are often used in
cuisine and as medicine. It is also known as the "spice queen” in the processing
of delicious and famous Vietnamese dishes.
LCa mdt logi cay thdo moc cé vi cay néng, mid thom déc tamg, ching thue
duegc sit dyng trong &m thiec va lam thudc chua bgnh. 116 con duge ménh danl
lrtix nue hodng gia vi” trong ché bigh cdc mén dn ngon va néi tigng cia Vist

am. rﬁ ;F h
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. Clove (Dinly hwgma/) o i V€
Clave has a spicy, numbi imte,amtm% aroma, and a walh natwee. It |~ r .

is a precious medicinal herb that is not only wsed as a spice but also used
in many long-standing remedies, often” wsed to treat bad breath,
diarthea, joint pain, digestive stimulation, efc...
Cay dinh huong c6 vi cay, t2, miti thom manh, tink &m. La dugc ligu quij
Ieh?me chi dugc dimg lam gia vi ma con dugc ing dyng trong xét nhiéu
bai thudc tic lau doi, thusmg dugc dimg chua hdi mi¢ng, tieu chdy, dau 4
nhitc xuong khép, kich thich tiéu héa... ¢
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] « Lowv (Ngé)
4 Corn is one of the most widely cortstimed foods today, being a nutritious whole

grain for over 9,000 years. many countries have chosen this food as the

main food crop in life. Eecmue of its high nutritional value but it does not

contain gluten, so it is suitable for people with Celiac disease.

o] Ngb la mt trong Vllllt‘vl? logi thue pham dwgc ticu thy 6t fhg bich hign, la logi

" ngit cdc nguyén hat b3 dudng tie Eo‘n 9.000 ném. Nhieu nusc da chon logi

|| thitc pham nay la cay leong thuc chinh tong dai sdng. vi gid tri dinh dudng
cao n';tm I:hgng chita gluten, do d6, n6 phithgp cho nguai méc benh Celiac.




7. Black (Tiéw den)

(s a seasoning wsed in cookMg a o used as a medicine, pepper is a popular spice
with a spicy, warm taste that helps to create atoma and aﬁicy taste for dhﬂes. Mot onl

that, pepper is considered a traditional medicine with the effect of eliminating cold, |
treating abdominal pain and cold stomach. |
Ca mét gia vi dimg trong ndu én va ciing dugc dfm9 nhwe mdt vi thudc, hat ticu la mét gia
vi phd bidh cé vi cay, tinh dm qiip tao mid thom, vi cay cho mén &n. Khang nhung viy, [
hat tizu dwgc coi la mdt vi thudc déng y véi tdc dung trie han, tri dau bung, lanh bung.” Bl
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1O, Driied Chili (Ot khé)
Dried chili is processed from fresh chili with a strict drying process to ensure food hygiene
and safety. dJlso has the charactexistics of fresh chili, it ans a ap'lcy taste, hot properties

ve many uses for health, it is often used to make effective spices. Dried chili contains
A active ingredient capsicain (hot, xed effect) that helps stimulate the brain to produce
endophin (helps relieve pain).
Ot khs dugc ch& bign tie 6t tuoi véi quy trink 5614 khd chét ché dam bdo dat vé sinh an toan
thiec pham. Ciing mang céc déc diém cita 6t tual, né cé vi cay, tinh néng ¢6 1at nhidu céng
dung d8i véi sitc khde, né thuong du;c sit dung d& lam gia vi hidu qua. Ot khs chita hogt
chaf capsicain (tdc dung gay néng, dé) cé gidc dung givip kich ﬁlfc%. ndo b sdn xugt chat
dophin (gisitp lam gidm g.au)

Lemon (Chanh)

Is a fruit with many uses and is used in daily life such as being used as a
condiment, making dipping sauce, using lemon in beauty... Cemon contains a
lot of vitamin C, vitamin B group, and antioxidants. chemicals, pectin,
potassium and calcium.... Al axe essential to owr health.

L

Ca loxi qud 6 6t nhidu céng dung va dugc dimg trong cudc sdng hang ngay
nhu dimg lam gia vi, lam nuéc chdm pha, sit dung chanh trong lam dep...
Chanh cé chita nhidu vitamin C, nhém vitamin B, chdt ché'n‘g oxy héa, pectin,
kali va calcium....Tét cé déu «dt can thiét dsi véi sitc khée cita chiing ta.
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\ 4 s 10 Red Chilii (Ot chi thién)
A .| Red Chil is a type of chili whose fruits have the common characteristic of
5> N\ | growing toward the sky, fragrant, and very spicy. Chili peppers have existed
) ?o'z a long time, people have cultivated, ha'(vest‘ena’ and m? Mot only a spice,
'l 4 2/ chili peppex is also known as a plant with many medicinal uses.
H AN 2L o | La logi 6t ma chc qué ciia chiing c6 déc didm chung la moc huéng Len tisi,
; o N @ | thom, d8 cay xét lon. Ot chi thien da c6 mat tic lau dai, con ngudi da fxdng trot,
b\ N W ries \‘ N thu hdi st dung. Khéng chila mdt gia vi, 6t chi thign con duwgc bidt déh nhue mat
WV AN F L ey G, oV ) logicay véinhidu cong dung chwa benh.
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11 « Duwiian (Saw )
Known as the "king of fruits”. (llthough the taste of dutian is gftite heavy and
strong, it contains more nutrients than othex fruits. Both the flesh and seeds of
the dutian axe edible, but the seeds need to be cooked before using. The taste
of durian is a mix of flavors like almond, garlic, cheese and camme%.

N&i tidng véi bigt danh la “vua cita cdc logi trdi cay”. Méc dit huong vi cita sdu
xiéng khd ngng va néng, nhung né lai chita nhiéu chat dinh diwdng hon cdc logi
tudi cy khdc. Ca phan thit va hat sdu riéng déu cé thé an duwgc, tuy nhign hat

can phdindu chin trwdc khi sic dung. Huong vi cita séu tiéng la sie t<on lan giva [°

cdc vi nhwe hanh nhan, t3i, phd mai va caramel.
|
N\ 2.1

The use of lemongrass not only make3the dish moze delicious, but also has useful
uses in healing, disinfecting, repelling insects and is very good fo health. The dishes
when added ?emongmas become delicious. Therefore, it can be considered that
lemongrass is an extremely effective condiment to make the dish moze attractive.
Cong dung cita sd khdng chi lam gia vi mén dn thém thom ngon ddm vi ma con cé
cdng dung hew ich trong chua bénh, sdt khudn, dudi cén tring va xdt t8t cho sitc
khde. Cac mén dn khi dicgc thém sé déu txd nén thom ngon. Vi the, c6 the coi sé la
mdt gia vi vd cing hi¢u qud givip mén &n thém phan hdp dan.




13. Black Beans (Déw den)

It is a ceeal with high nutxitional value, used in daily life and in Eastern
icine, with a sweet taste and cool properties, 0 it is very popular.
Black beans contain isoflavones that have the ala'll'ltgl to wguﬁ:te and
metabolize fat. The content of essential amino acids in black beans is quite
high. both low in sodium and xich in calcium, magnesium and potassivm.

La logi ngit c8c c6 gid tri dinh duéng cao, dugc sic dung trong ddi song
héng ngay vé trong cdc bai thusc Déng y, cé vi ngot, tinh mat nén «ét dugc
ua chudng. Péu den chita isoflavone cé khd néng dicu chinh, chuyén héa

chat béo. Ham luong axit amin thict yéu trong déu den khd cao, vi
ham lwgng natri thap vita chita ngudn canxi, magié va kali ddi dao.

14. Red Beans (PDaw de)

Red beans is not only a nutritious_culinary ingredient but also a medicinal heb
commonly used to treat di in Eastern medicine. In particulaz, the drug has the
ability to clear heat, improve the heart, prevent cancer, reduce cholesterol levels, efc...
very effectively. Packed with amazingly high levels of protein and fibez, zed beans are
a wondex food.

i$ | s —m | Khong chi la nguyén ligu dm thuc bs dudng ma con la dugc ligu thuong dwoc sic dung
5 - R, | dé didu txi banh trong Déng y. Déic bidt, vi thusc c6 kha ndng thanh whidt, cdi thign tim
L A - -z mach, ngén ung thu, gidm mitc cholesterol... xdt higu qud. Chita ham lwgng protein cing

chét xo cao déng kinh ngac, dau dé chinh la logi thirc phdm c6 téc dung tuydt vai.

a2 &
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1 ; . Seybean Daw nanh)
Qs a kind of grain is very rich in nutrients, very necessary for human health, easy to|
process into many dishes and drinks in most countries. In the composition of protein, there
are enough basic and essential amino acids. In addition, aoyteam ate considered a
complete soutce of protein because they contain significant amounts of non-replaceable
amino acids. Soybean is considered a "boneless meat" because it contains an abundant
percentage of vegetable protein, which can be substituted for protein from animal meat.

La mdt logi hat xdt gidu chét dinh dudng, x&t can cho sitc khde con ngudi, dé ché bign
thanh nhidu mén dn, thitc udng tai hdu hét cac nwéc. Trong thanh phén chét dam c6 dit
céc acid amin co bén, thiét yéu. Ngoai xa, dau twong dugc coi la mot ngudn cung cap
protein hoan chinh vi chita mot hegng dang ké cdcamino acid khong thay the. Dgu fwong
duege xem la logi "thit khéng xwong™ vi chita ti & dam thyc vat d&i dao, c6 thé thay the
cho ngudn dam tir thit dong vat. < 2 Pe" : ,*

16. creen bear Daw sanh)

Green beans have been used in many dishes from xustic to high-class because of
the great nutritional value that it brings. The seeds and pods of mung beans are
sweet and cool; It has the effect of cleating heat, detoxifying, and xegulating the
five viscexa. This is a food ich in vitamins and minerals, with a high nutritional
content. The use of green beans can help prevent dangerous diseases, improve
the digestive system and you can even lose weight with green beans.

o P

d Dau xanh da duwgc sic duwg trong <&t nhiéu mon én tie dan da dén cao cdp béi
1 gid tri dinh dudng tuygt vai ma nd mang lai. Hat va vé dgu xanh cé vi ngot, tinh
mét; c6 tac dung thanh nhidt, gidi déc, didu hoa ngit tang. Péy la logi thiec pham
giau vitamin va khodng chat, véi ham Legng dink dwéng cao. Céng dung cita dau
xanh cé thé giip phéng ngita cdc benh nguy hidm, cdi thign hé tiéu héa va tham
chi ban con cé the gidm can bang dau xanh.

v
With nutritional content, zich in vitamins, high in fibex and protein, and
a source of many micronutrients, white beans are the perfect choice for
ou to include in your menu, entiching your daily meals. White beans
wve a rich flavor, with a slight salty taste, so they ate also used in
Indian, Indonesian, Egyptian and Caribbean cuisine.
Véi ham lugng dinh dudng, <dt & u vitamin, chita nhidu chét xo va
protein va la ngudn cunz p nhidu vi chét dinh dudng, dau tedng la ha
chon hoan n dwa vao thyc don, lam phong phit bwa &n hang

ngay. Dau tedng cé huwong \&d@gﬂi dld kém chiit vi mdn nhe nén ciing
n D5,

duege sic dung trong dm thiec ndonesia, Qi Cap va ving Caribe.




1 8. Sesame (Vc‘ug)

Sesame seeds have an amazing nutritional profile. In addition to vitamins,
sesame seeds also contain large amounts cr natural minerals and organic

pounds including calcium, izon, i [Phosphoms. manganese,
copper, zinc, fiber, thiamin, vitamin® B6, folic acid, proteins, and
tryptophan. The eﬁﬁds t:[ black sesame can help lower cholesterol and
high triglycerides. This reduces the tisk factors for heart disease.

Hat vimg c6 mdt hd s0 dinh dudng «dt kinh ngac. Ngoai nhng vitamin thi
trong hat viemg con chita leong lon cdc khodng chét tw nhién va cdc h
chat hww co bao g8m canxi, séf, magic, phdt pho, mangan, déng, kém, chal

7| xo. thiamin, vitamin B6, axit folic, protein, va t'c{ploplnan. Tdﬁ dung 9023
éo trung tinh cao. D

me den c6 the giip gidm cholesterol va bigng chdt
nay lam gidm y&u & nguy co méc benh tim.

Greeen beans have been used in many dishes from wustic to high-class because of
the great nutritional value that it brings. Seeds are sweet and cool; It has the
effect of cleating heat, detoxifying, and g lating the five viscera. This is a
food ich in vitamins and minexals, with a high nutritional content. The use of
green beans can help prevent di i digesti

g e dig system
and you can even lose weight with gzeen beans. Peeled green beans make
cooking the dish the easiest and most convenient way.
Dau xanh da dwgc sic dwl'g trong at nhidu mén dn tie dan da dén cao cdp bsi
id tri dinh dudng tuyét vai ma né mang lai. Hat c6 vi ngot, tinh mat; c6 téc dung
?hanh nhigt, gidi déc, didu hoa ngit tang. Pay la logi thirc pham giau vitamin va
khodng chdt, véi ham lwing dina dudng cao. Céng dung cita dau xanh cé thé
gitip :ﬁbng ngita cdc benh nguy hiém, cdi thign hg tiéu héa va tham chi ban con
6 the gidm can bang dau xanh. Dau xanh tach vé givip ché bidn mén dn mt

cdch dé dang va thugn tign nhat.
" O. Bean Cund Déw ngu

Beans are quite common in life, containing a lot of nutxients gocd for
health. In addition to the effects such as creating appetite, stimulating taste,
hel, in% to eat and drinking, beans also support biological functions of the
bozfy. hickpeas contain vey little fat amr no cholesterol. Therefore, tkeﬂ
are very wseful in promoting heart health, controlling diabetes an
supporting many other functions of the body better.
La logi dau khé phd bigh trong cue s8ng, chita xét nhiéu chét dinh duan
t8t cho sitc khde. Ngoai cdc tac dung nhw tao cdm them &n, kich thich vi
gidc, gitip dn udng ngon migng, ddu nguw cén‘fl% trg cdc chitc ndng sinh hoc
2 / cita co thé. Dgu ngu chita <&t it chét béo va khéng chita cholestexol. Chinh
SR vi vy, chiing «ét c6 ich trong vigc ting cubn?lbl'tc khde tim mach, kiém sodt
( \ 2 \ \ bgnh tidu dwomg va hd trg nhiéu chitc néng khdc cita co thé duge t6t hon.

Q

2].Wl'u'tru Pecanut - Red Peanut (I.aonhﬁwbm"na—da)

CGroundnut is also known as the "fruit of immortality”, because of its Cit lac con duge ngusi ta dét la “qud truomg sinh”, 68t gid tri dinh
excellent nutritional value. (s a healthy food that is cheap and easy dwdng tuyst vi. La logi thuc phdm 6t cho sitc khde ma lai <8, dé
to grow, peanuts contain a large amount of plant steroids, a trong, Lac chita mét lugng [on Stexoid thuec vit, mét chét <&t c6 lot
substance very _beneficial to human health. In particular, peanuts cho “sitc khde con ngusi. Péc bigt trong lac con chita chat
also_contain PB-Sitosterol, which has the effect of preventing [B-Sitosterol c6 tac dung phong ngita benh fim mach. Trong cit lac
cardiovascular disease. In groundnut oot also  contains con chita chdt “Resveratrol” cé hoat tinh sinh vat zdt manh, né
"Resveratrol” substance with very strong biolcgl'lcal activity, it not khong chi givip ngén ngita ung thu ma con cé thé ngdn chén tidu cau
only helps prevent cancer but also can prevent platelet aggregation, ngung tu, cdi thign chitc néng mién dich va chdng léo héa.

improve immune function and anti-aging.

-




Rau, qué la thicc phém khong the thid tong bua &n hang ngay, Chinh vi
the, viec thyc hign cdc quy trinh 30 ché rau cit qud diing quy chudn 5¢ givip
ddm béo van dé an toan thue pham.

Hign nay, ché bign néng sdn van mang tinh chat nhd 18, vi va
nhiéu cg 56 khéng ddam g&o an toan thitc pham trong qud l'z‘ma
sdn xudt, 50 ché, chwa dém béo yéu cau co 56 vat chat, dicu kien
nhan lc... Tham chi, c6 co 56 uit ngén thai gian, chay theo loi
nhudn, sic dung héa chét cdm trong trdng chot, 0 ché gay mat an
toan thuc phém, dnh hwdng t6i siec khde ngudi sie dung.

D& dém bdo an toan thuc pham tro qué trinh sin xudt, so che,
Méng sn Ding Ha t tin di dau vé chat lwong, an toan thuc
pham. Véi hon 10 kho so ché dat tiéu chuan vé sinh an toan thwc
rhﬁm ciia bd | 12, didu kign vé nha xudng s ché, nuéc so ché
uén dat tieu chudn chat lwgng nuée 5'm|rl9|w t va ddi ngit nhan
vién, kij su néng nghigp giau kinh nghiém, Chiing téi luon co
nhung quy tinh nghiém ngdt, phitc tap, phdi hop véi nhau tie liic
thu hoach déh khi thanh ?lﬁm dén tay ngudi ticu dimg. Chinh vi
vy, san pham ong sén Ding Ha ludn twoi ngon va hoan toan
ddm béo v¢ sinh, an toan thyc pham.

Vegetables and fuits aze indispensable foods in the daily diet.
Therefore, the impl tation of standard fruit and tabl

processing procedures will help enswre food safety.

At present, agricultwial product processing is still of a small
nature, 50 many establishments do not ensure ‘food safety duting
production and preliminary processing, do not meet the
nequirements of facilities and human resources. .. There aze even
facilities to shotten the time, wun after profits, use banned
chemicals in planting and preliminary processing, causing food
insecurity, affecting the health of users.

To enmsure food safety duting production and preliminary
processing, Dung Ha Ugricultural Products confidently takes
the lead " in food q]uality and safety. With mowe than 10
pre-processing ting food hygiene and safety
standards of the Ministry of Health, the conditions of the
preliminazry processing factory, the pre-processed water always
meet the quality standards of domestic water and the Atall"f.
agricultural engineers. With rich experience, We always have
strict and complex processes, coordinated with each other from
the time of hatvest until the finished product reaches the
consumer. Thexefore, Dung Ha Ugricultural products aze always
f'cef&h and delicious and completely ensure food hygiene and
safety.




