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SASE INTRODUCTION
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GOOD TO GREAT OVERSEAS BUSINESS
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SASE Co,, Ltd. PRODUCT LINE UP

PROCESSED PRODUCTS
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CHICKEN PROCESSED PRODUCTS
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H'I%E %,I Buffalo Chicken Middle Wing

E2loh AlZat 23|12 B A =Eel Zot
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SHetIl 89.286%, Al2|2L, ME S
BAG : 1KG

BOX : 10 KG / 10 BAGS
Ha-18°C o3t s
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-oflojZ2t0]0q : 190°C / 13~152(2 10, £l 3~55)
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SASE Co,, Ltd. PRODUCT LINE UP

CHICKEN PROCESSED PRODUCTS
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H'I%E ﬁé! Buffalo Chicken Wing Stick
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SH7H 88.49%, H2|2Y, M2 &
BAG:1KG

BOX: 10 KG / 10 BAGS
Ht:-18°C Olst st
SAkX] C el

AH|7|SH: HE BI| UMK

X

B

- E|24 1 170-180°C (338-356°F) / 42 30X ~ 582
- QE11170-180°C (338-356°F) / 10~12&
- 0flo{=2t0|0f : 180°C(356°F) / 13~14%

iz o e

SHIH 85.47%, Oks, 2H& S
BAG:1KG

BOX: 10 KG / 10 BAGS
Hak:-18°C Ofst szt
JAX] : el
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- @E:170-180°C (338-356°F) / 10~12&
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}_E]"”ﬂ :
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MR el
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CHICKEN PROCESSED PRODUCTS
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K21 S0l £ ZELHO| THRHHIFAIZE0] 4%

R
Sl 84.74%, YIIR, 24 S
BAG:1KG
BOX: 10 KG/ 10 BAGS
H-18°C o5t W=
HMX] LBl
AH|7ISH: HE BI| UMK
Eajuy:

£ :170-180°C (338-356°F) / 10~12&2
-oflo{Zx2to]0f 1 190°C (374°F) / 12~138

T o e

CITt2| & 66.76%, WIHR S

BAG:1KG

BOX: 10 KG/ 10 BAGS

H2-18°C o3t AsEa

MR =2tE

AH|7[8h: H HI|U7X|

FaE|di

-E|Z 1 175°C/ 42~4E 30%

- @E:170-180°C (338-356°F) / 10~12&
- 0f]01Z=2t0]04 : 180°C(356°F) / 10~12%

%Aal'x ?_I 7|'E|'7'" Fried Chicken Karaage
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- E|Z 1 170°C(338°F) / 48 30%~52
- 2E:170-180°C (338-356°F) / 10~12&
- oflo{2to|of : 180°C(356°F) / 152
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CHICKEN PROCESSED PRODUCTS

® 6 06 6 6 O OO

CHICKEN PROCESSED PRODUCTS

® ¢ 8 ®d OO O O

-?—EI‘OIE -.-_-é!'II?J Fried Boneless Chicken :-' '—'T'—'.'T'_'Jél-xl?_l 'n'_'gE'r‘_l'lol Boneless Roasted Chicken xl ’:’_“;:i_'E'l Fried Chicken Tender
22 Hl2|de| 20|12t gfn HpuoH £ 21 2 9 2 FlAR SEIIST BER ot HLiz| Ao 7|2 ¥E = 220 12 =470 S E2{] sk obAAof| HEAfSE RZR
rlz o stak: rlz 9 ke Y Y= o szt

Sf17| MK 99.95%, HHE{RIA, LIHZ
BAG:1KG

BOX : 10 KG / 10 BAGS

Ht:-18°C Olst st

Akx] =2t

AH|7|SH D EE BT UMK
Zaldhy:

- E|24 1 170-180°C (338-356°F) / 4~5
- oflof=2f0|0f : 180°C(356°F) / 152

e AN X|ZIL 2 ~
S A AK]Z] pius Boneless Chicken @ .+ J?:E FMIXIZIL] 21 sask chicken Nuggets
gre £l2i2a 2410] of2aix] T R HISE 100% JUIN SI7HSHE BHE LA 1009 LAt EHT7|2 BHS B3} 982 Kb B L4
Zeuph 42 w2 [tniat:
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17| 70.55%, Y7tEMIIE S
BAG:1KG
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Hak:-18°C Ofst szt

AFR] @ 2L APX] @ 2L
2| b %] H2pE, 012, B2 A3 At =
_+_H "|-:hﬁ ol _+_|:| "}:hﬁ Qly,
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ECIELS N E2dY:

=24y

- E|Z 1 175°C (347°F) / 38 30%

12

5117] 67.89%, 2,272 &
BAG:1KG

BOX: 10 KG / 10 BAGS
H7t:-18°C O3t szt

M| : R A (AL Ef=,0|2 5)
AH|7[sh: HE HI UK

Fajuhy

- E|Z 1175°C (347°F) / 4230% ~ 582

5t17] 68.1%, HHE{2IA, LIRS
BAG:1KG

BOX: 10 KG / 10 BAGS
Hak:-18°C Ofst szt

Zaly:
- E|20 1 170-180°C (338-356°F) / 42
-oflo{2to|of : 180°C(356°F) / 10

51171 81.3 %, ZXHE, H
BAG:1KG

BOX: 10 KG/ 10 BAGS
HE-18°C olst dsea
SIMX| : HELE

AH7ISH: HE BT
Zajury

-ElY B2 /51022

£:170-180°C (338-356°F) / 10~12&

- ofloj=20]oq : 180°C(356°F) / 1282

S117] 69.54%, HIE{2|A, LI S
BAG:1KG

BOX : 10 KG / 10 BAGS
H2-18°C O[3t dsea

- £|24 1170-180°C (338-356°F) / 32
-ofloj=2}o]oq : 180°C(356°F) / 102

CHOMAAL 70.343%, LUIIR, ME S
BAG:1KG

BOX: 10 KG/ 10 BAGS

B -18°C olst A

SIMR] : Ef=

AH|7[3H: EE B7|U7HK|

Zajuk

- |2 1 170-180°C (338-356°F) / 4~5%
- ofloj=2}o]0f : 180°C(356°F) / 158

APMIEEELA 2 sask Alchan Nuggets

5117 68.35 %, OtUEH|0|ARIA 5
BAG:1KG

BOX: 10 KG / 10 BAGS

H32t:-18°C Ofst ==zt

- E| 20 1 170-180°C (338-356°F) / 32 30%
- oflozato|of : 180°C(356°F) / 7=



SASE Co,, Ltd. PRODUCT LINE UP

CHICKEN PROCESSED PRODUCTS

e 6 060606 06 OO

S5 715 HENOE( 0 SHSALIOIA AlZE2

iz o ek
SiTt2] 84.03 %, LR, Ots S
BAG: 13KG
BOX: 10.4 KG/8 BAGS
Bt -18°C o3t s
HAkX] C el
AH|7[$h: HE HI|UX]|
Za|d

£170-180°C (338-356°F) / 12~14&2

- 0flo{2tolo] : 190°C (374°F) / 10~12&
- MXI|QIX] : 1000W (1XZH7|F) [ 12~1230X S5 &

7|E8 FE Hof =2

100% =Lh4 SHTMSAE 2ED ZXSH
HE TS A AH|0|2

2

Anjoji

Iy Ag02

RN

S7HEA 95%, EHI|QFHHE &
BAG: 14KG

BOX:11.2 KG /8 BAGS
H32t-18°C 03t s
HAX] 2Ly

AH|7|8: HZYZHE 97
Za|d

- 2E:190°C~200°C (374°F~392°F) / 24~262
- MXQIX] 1 700W / 5~65

HI'H'“ﬁ' xl?_l ﬁE'“oIﬂ BBQ Chicken Steak _'Z': -

S5 7t5 HEEXCE( ol ST A=

et =3t

HME Yk

SiCt2] 80.97%, ZHE &

BAG: 14KG

BOX: 11.2 KG / 8 BAGS
H3t:-18°C Olst st
HAkX] : e
AH|7|3H: HE B | UMK
ECIFER
- E|Z 1 170°C(338°F) / 4& 30%=~52
- 2E:170-180°C (338-356°F) / 10~12&
- oflojZ2to|of : 180°C(356°F) / 122

o
x|

Hl'é!' %EI'EI xl?_l Crispy Fried Drumstick

SEHCI2| J0HZ 0fe oh2 Y3l HiAgtol &

LR

SiTl2] 64.21%, HREA S

BAG: 1.3KG

BOX : 13 KG/ 10 BAGS
Ba-18°Colst s

M| el

AH[7|$H: e BI|U7IX|

Fajuhd

- £|2 1 170-180°C (338-356°F) / 4~5%
- 0flo{Z2}0]of : 180°C(356°F) / 15%
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CHICKEN PROCESSED PRODUCTS

-

SCh2(ofl 22 HiAstn 42 E2lek 0iF ok

= A

jo

LRI N

SCH2] 68.28%, Ots, 2|22 &
BAG:1.3KG

BOX: 13 KG /10 BAGS

B -18°C O[3t dsea

SIMK] Ef=

AH|7[3H: EE BI| U7X

Zajury

- |2 1 170-180°C (338-356°F) / 6~7&2
-ofloj=2tolof 1 190°C / 15~172

%*E|‘X|?_I Crunch Fried Chicken

WIS HH510] 217| Hopl 2AZ Bt
slol et Alzte| EaIzI

= o Bk
ST 4 64%, IR, M2 S
BAG : 950g

BOX: 9.5 KG/ 10 BAGS
HP-18°C Olst dsea
M| e

AH|7|8E: T BI|UMK|
|

- £|Z4 1 170-180°C (338-356°F) / 6~T2

- 0f]0{Z210]0f : 180°C~190°C / 12~132

® 060606 06 06 6 O

Iﬂ.l %EI'EI Jumbo Whole Leg

SE ST HEH2|9 HHASt . A £

petd

o

Yz g

EITI2| 68.49%, EFL|QIMHE, &l S
BAG: 1.15KG
BOX:11.5KG /10 BAGS
B -18°C O[3t Hsea
SIMK] {El=
AH|7[3H: EE BI|U7HK|
Zajuhy
- |20 1 170-180°C (338-356°F) / 7~8
- olloj=ato|of : 180°C(356°F) / 158

2210|E 29 Fried Gizzard

DhE et Aot Helgol hAtstn
E
5

gz o s

S22 99.95%, HHAZ2 S
BAG:1KG

BOX: 10 KG / 10 BAGS
H3:-18°C O[3} WS 2B

SIMK| : HafE

AH|7I8: ©E BI|UT}R|

Zadhd

- E|Z 1 170°C~175°C / 42 30%

- oflo{Z2to|of : 180°C(356°F) / 102
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CHICKEN PROCESSED PRODUCTS

HFAY O K| 2] crispy Fried Spicy Thigh

SE7IS HEXOE| 2 oS5k &71= A7)

HME Yk

SCH2| 68.49%, UIE, 21 S
BAG : 13KG

BOX: 13 KG/ 10 BAGS
Ht:-18°C Olst st
SIMT| Ef=2

2H|7|8H HE BI|UNK]|
Zadhy:

- E|Z0 1 170°C(338°F) / 6~T

- oflojZatolo] 1 190°C / 15~172

EMXZIRX|(OFLE) frep o chicken vakiror %}EE

o Tere o
sicfel £400) 2ok ha;‘;,,.ﬂ
BiAfSH Al2int ERs /70| UE) Ofte

ST Wk

SICI2| 76.52 %, IR EQIA IR E
BAG : 100gX10pc

BOX : 10kg/ 10bag

Hak:-18°C Ofst szt

MR 52

AH|7|EH: HE TI|UT}K|
Fauhy:

-E[Z1170-175°C /48

.-?.:EI'OIE %ﬁEﬂl Fried King Wing Stick E‘-E&;ﬂ%
2k HarrpHl
HIAJO|X Z0j| St ZHEILHO] HEARSED DHESHS @3l X[71 qmﬁﬁ

LR N

17| 67.44%, HIE|, 2712 S
BAG:450 g

BOX: 11.25KG /25 BAGS
B -18°C O[3t Azt
SIMX] e

AH|7|8H: HE T7| UMK
Za|uby :

- B4 1170°C ~ 180°C/ 6~T2

T AL,
SiCte] S440] JH=! s
HEASE AlZtal 288t 50| UE O
Hriz e

AR = /a2 S| 60.1%, 23| = A HHE]
BAG : 100gX10pc

BOX : 10kg/ 10bag
H3h:-18°C o[t B
x| 5=

2H|7[E: HE EI| UMK
Zawy:
-E[Z:170-175°C /42

PROCESSED PRODUCTS

DUCK

QL 7IEE

EXAZE oz Tl glo] ZEBto|

HoRlE =22

M= e

92|17|96.3%, UASALIOAILIQE S

BAG:900 g
BOX : 9KG/10 BAGS

HP-18°C Olst dsea

MR 1 E5=

2H|7[8H HE B UK
Zajuy:

- QE1180°C~200°C / 10~12

- oflo{=ato]of : 180°C(356°F) / 10&
- Zalo|H Z%E / 5~108

S A

E‘HIQEI Eal'olﬁ Smoked Boneless Duck Meat
EXAZ=LoZ FLY glo] ZHESto| Aoll=
2z|&20|A

s o ek
Q2|17 96.30%, UYACSALO|A|LIREH S
BAG:800g

B2t -18°C ofst s

gMx 5=

AH|7|8H: HE HI|UX|
Za|ay:

- 2E:180°C~200°C/ 10~12&8

- 0flo{Z2}o|oq : 180°C(356°F) / 10&
-Z2to|M  ZUE /5~108
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SASE Co,, Ltd.

PROCESSED PRODUCTS

' SHRIMP
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PRODUCT LINE UP
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SASE Co,, Ltd. PRODUCT LINE UP

SHRIMP PROCESSED PRODUCTS

® O OO

12g AI‘k“ AI'I'?' 5'?:! 12g Frozen Breaded Shrimp

HFAS w7120 Y23t SMSA0| 7S

i 9 Bl

M 40%, YR S
TRAY:360 g
BOX:7.2KG/20 TRAYS
Hah-18°Colst st
HUX| T HIEY

2H|7|8H HE BI|UNK]|
Za|dy:

- 5|2 1 160°C~170°C(320~338°F) / 3~4&

:'H.‘
E

30g ARM| 212 1 30g Frozen Breaded Shrimp 1

BEAEH w7120 2%t EASA0] 715

Mz Y Ee:

M 30%, LIRS
TRAY:300 g

BOX : 6 KG /20 TRAYS
H2H:-18°C O[3} WS
SIMX| L HIEL

AH|7|8H: HE HI|UNHK|
Zaluy

- E|Z8 1 160°C~170°C(320~338°F) / 3~4&

20g AI‘k“ AI'I'?' 5'?:! 20g Frozen Breaded Shrimp

BEAfSH ML) 3t SAQ At

0| 7t=

i 9 Bl

M 40%, YR S
TRAY:600 g
BOX:6KG/10 TRAYS
Hah-18°C ofst st
SIAK] T HES

AH|7|8H EHE BI|UNK]|
Za|a :

- &2 1 160°C~170°C(320~338°F) / 3~42

50g AtM| 2M< FIE

BEASH w7120 et EANQ AL

Z1
fo| 7=

50g Frozen Breaded Shrimp 5 i i
b, .Hi

M= U Bk

M 40%, Y7I2, EHI| QI M2 &
TRAY:500 g

BOX : 10KG/20 TRAYS

B2 -18°C Ofst SRR

MR THEE

AH|7[8t: HE H7|UNK|
Zajay

- E|2 1 160°C~170°C(320~338°F) / 3~4&

MAY 2024

SHRIMP PROCESSED PRODUCTS

® @ OO

@7 I"?' EIE %*H'?‘ 45g Frozen Breaded Jumbo Shrimp =54y

Head on HIZEQZ L 1A% ML &2

anlE 3 B
NS 50%, WA=, Efl 99} HE 5
TRAY:450 g

BOX:9KG/20 TRAYS

B2 -18°C Ofet WS

AR HIE

2HI7[8: 9T B7 (U]
x|y

- &|2 1 160°C~170°C(320~338°F) / 3~4&2

-a;EI'OI m = E'I Frozen Fried Shrimp Ring

Wl Mozl o=t
ofofzatolof x2| HE AE

Hriz e

ML 40%, Hs, YIRS
INNERBOX: 736 ¢

BOX : 8.83KG/ 12inner box
H3H:-18°C Ol BT

AR HIEH

AH|7|$H: T BI|UMK|
Zalwd:

SElYi175°C /38

- 0f]o{ 21004 : 180°C(356°F) / 102

Ilo“l'yl'-?- AH = EI Frozen Breaded Shrimp Ring

RESTH A RA0| HEAISHEIIRE 20l ARY| 4F

i;“g_ al SPEE i

M< 40%, 9], W &
INNER BOX: 736g

BOX : 8.83KG/ 12inner box
Ha-18°C o3t ST
MR L HEL

AH7ISH: HE B[R
Zajuh

-ElY175°C /38

FA o
g NAEMS 71/90
UHHES PO Y VH AR §
iz 2 o

M 67.5%, = 2, MEH |
BAG: 1KG

BOX : 10KG /10 BAGS
H24:-18°C O[3} WE
2IMX] LY

AH|7|8t: HE HI|UNK|
Faju

- £|2 1 170-180°C (338-356°F) /
230%

2~2




SASE Co,, Ltd. PRODUCT LINE UP

SHRIMP PROCESSED PRODUCTS

=

U'_+_ -?- 3 /40 Kanshaw Shrimp

B8t HlR 3} 2B EMRM0| U

Hrz 9 atet:

M 61.3%, ZXIHE S
BAG: 1 KG

BOX : 10 KG /10 BAGS
Hah-18°Colst st
HUX| T HIEY

2H|7|8H HE BI|UNK]|
Za|dy:

- §|28:170-180°C (338-356°F) / 2~22 30%=

AH-?—L‘IZLI Frozen Breaded Shrimp Nugget

BFAFSH Lol 2t QA0 THS 3t AL

xl= o shak:

M 37.98%, A, W2 S
BAG:690 g

BOX :5.52KG

Hati-18°C o3t s
SIAK] : HE L iy
AH|7|8H: HE B | UK _—
Zalwy:

- £ 1 165°C~170°C / 32 30%x~48 =

— 22

e ® 0O

Az L g
M 50%, 2712 S
BAG: 1KG

BOX: 10KG /10 BAGS
B 1g°C oo WS
SR : HlE Lt

A3 HE ||
ESTIEE

(B2 1170°C/ 128

Bt w7tR0f 2t AL ato] tS

MSTHE|
T

2 35%, Bt 712, WIS S
BAG:650 g

BOX : 7.8 KG /12 BAGS
H3H:-18°C o[t B
FIAX] D HIEH

2H|7[8: HE EI| K|
Zawy:

-E|4:175°C/ 5~6%

M<SIHE| 77g Frozen Shrimp Patty

HAKS w7120 23t MSAO| 7153 ASTHE]

MAY 2024

SHRIMP PROCESSED PRODUCTS

e U B

ML 40%, A=, WIE S
BAG:770g

BOX:9.24 KG
HPH:-18°C Ol SRt
IMX] HIEH

AH|7|SH: HE 17| UNHK]
x|y

(B[ 1175°C/ 452

HE|C| WIS M

Hl-AHjI-AI’ EH%EH% ggmm AlZtO

ROZEN PRE-FRIED BREADED MENBOSHA SHRIMP I.F-'T‘J ,EE
ML ]

MO SIM MR EAE e

(=] !&"

or

HE W B

ML 24%,87t2 HIE S
Inner Box : 30gX30PC
BOX: 7.2kg/ 8 Inner Box
Bi-18°C olst st
NX| HEL

AH[7[8H: HE B |UNX|
ESTER

- &2 1160-170°C /3~42

A|§EI:“| E-'I -?:EI'OIE(;HOI'.,_F') Seasoned Battered Fries

oiEet AO|E A= HiAlsh XL FY

A JL

o 31

Hrlz o ghek:

ZxI84%, IR &

BAG: 2kg

BOX : 12kg
H2h-18°Colst s

B8 HZUZRE 24702

o
L
Z2|4d:

-S4 1175°C/ 348




SASE Co,, Ltd. PRODUCT LINE UP MAY 2024

RAW CHICKEN MEAT PARTS

| AHSE

=

RAW PRODUCTS

CHICKEN

=, (@) o
2(7) A=
= (G T ES)

2O A& 2/0 =

Ao 27| A2 ]S

|
¥

X
L
L
I >
A
o
i

— 24 — — 25 —



HZC]7t
Perdigao

SASE Co,, Ltd. PRODUCT LINE UP

IMPORTED RAW CHICKEN PRODUCTS

22 A%

79l 88s, 2, 29
BAG :2KG

BOX : 12 KG/6 BAGS
Hyt:-18°C Ofst HE=t
x| 1 2ty

2H|7|8H: HE 57| UMK

=g}

Aurora

291588

BAG : 2 KG

BOX: 12 KG /6 BAGS
3 -18°C Of5t YR

SIAR] : 2atE

AH[7[$h: HE HI|UX]|

AtC|o}
Sadia

1538

BAG :2KG

BOX :12 KG/6 BAGS
=3 -18°C Oft YS
2047 : Sep

AH|7I3H: HE HI|U7K|

Alof|2}

Seara

2901 £38, T8
BAG:2KG

BOX: 12 KG/6 BAGS
BRI 1°C 0l YE R

SIAR]| : 2apal

AH|7|8H: B B |UMEK|

2t=

Lar

IMPORTED RAW CHICKEN PRODUCTS

MAY 2024

+UAS

2911 ST, sy
BAG :2KG

BOX:12 KG/6 BAGS
H3H:-18°C Oft YS
2047 : ep

AH|7|8H: EHE BI|U7HK|

=] [m] g i [m]
HI _EI- .'"'E'-;E L
VIBRA e I;ﬁ_

[E] ¥ a3
2915158

BAG : 2 KG
BOX :12 KG/6 BAGS
H3-18°C o3t HSEH

M| 2etd

2H|7[8h: HE TI|U7X|

IO

Copacol

19| 1 5irt2] 100%
BAG : 2 KG

BOX: 12 KG/6 BAGS
H3:-18°C O[3} WS ERt
M| : 2t

2H|7|3H: HE B UMK

A
A
SUPERFRANGO

E-_-.J*-:_{-f'.E
= hg

A
1=
e

29l 5g

BAG : 2 KG

BOX : 12 KG/6 BAGS
=318 oot ST

SIAX| : Habx!

AH|7|8H: H: HI|UNX|




SASE Co,, Ltd. PRODUCT LINE UP MAY 2024

IMPORTED RAW CHICKEN PRODUCTS IMPORTED RAW CHICKEN PRODUCTS

+UAS 228

AHMI(EHEE
Frozen Chicken Skin

AM(Z=ZE])
SASE

AtMI(Z23)
Frozen Chicken Whole Leg 2 Slit

HZC|712(24)

Frozen Chicken Gizzards

29l 5E 100%
BAG:1KG

BOX : 10KG / 10 BAGS
B3h:-18°C o[t B
FAX] L Ef=

AH|7|8H HE B QK]

GFPT(0|S2)

Frozen Chicken Middle Wing

29l 5=7H 100%
BAG:2KG

BOX : 12 KG/6 BAGS
HEH-18°C O[5t S5t
LR BT

AH|7IH: EE HI (UMK

291 - Ett2] 100%
BAG:2KG

BOX: 12 KG / 6 BAGS
P -18°C oot At
M| 1 22ty

AH|7|8H: e BI|UMK|

GFPT(YAE

Frozen Chicken Wing Stick

291 EHEH 100%
BAG: 2 KG

BOX :12 KG/6 BAGS
H3-18°C o3t HSEH

o]

29522 100%

BAG: 15KG

BOX: 15KG

B -18°C O[3t dsea
N MI=ETES]

AH|7|8H: HE BI|UMX|

A
SIS

Chicken Breast

=

Ea

fr

=

i [m]
L
Y
i .

L T 52

29l SHIHE A 100%
BAG:2KG

BOX : 12 KG / 6 BAGS
H3-18°C o8t YsE T
M| e

2AH|7[8h EE BT

22| 52l 100%

BAG: 6 KG

BOX : 12 KG/6 BAGS
H3:-18°C olot s
FAK] B

AH|7[$H: T HI UMK




SASE Co,, Ltd. PRODUCT LINE UP

MARINATED

CHICKEN

SPIEWIEES

MAY 2024

Y
CIC}2|&F 99.95%, FR|AZ 0.05%
BAG: 1KG/10KG/20KG

BOX:1KGX10/10KGX2/20KG *

=k PN S
SIALK| : HHE}R!

AH|7|8t I EE BI|UMK]

N O
n
i
rot
o
TNl
=3
k>
|>
o
<
Ho
-1
=

Hriz e

51117] 65.88%, 24 23.06% &
BAG: 5KG

BOX:5KGX2ea

B A dEEE

JIAX] el

AH|7|8: HE B7|U7HK|

MARINATED CHICKEN PRODUCTS

= o
EEREE

SHISHA| o2 20 Skl d

Sz 9 ot
51171 67.11%, A2 26.85% S
BAG: 5KG

BOX:5KGX2ea

H2 g/ Ysw

YAX| : EakE 50%, Efi= 50%
2HI7[8: U B |UTHR]

E

= sl

AHS 88.11%,7|Et SIS E 88% S

BAG: 200 g/ 350g/ 1KG

BOX : 200g * 20ea / 350g* 20ea
/ 1KG* 10ea

B g/ Weep

M) B

AH|7|8H: HE HI|UHK|




SASE Co,, Ltd. PRODUCT LINE UP MAY 2024

SHRIMP RAW PRODUCTS

® O O

MM 4 (51/70)/1 KG

Frozen Raw Pd Tail Off Vannamei Shrimp

MA|4 (71/90) /10 KG(Bulk) E5E

Frozen Raw Pd Tail Off Vannamei Shrimp ':'_._. q "' 7

= A e SIRYE ol Bfat:
AP 99.29%, 5, BEITIHES M 99.29%, 43, BelPILIES
BAG:1KG BAG : 10 KG(bulk)

RAW PRODUCTS BOX:10KG BOX : 10 KG(bulk)

HPt-18°C ol st Hatl-18°C o3t dsE

SIMK| : HIES o r s104%) - e
: S H RI M P AH|Z[3E: HE TI|2UNEX| — i IRt e ol
"‘" ) o
1 VERETE

7ic] rijxlasawf sjoi| 22 ZHY LM< (31/40)/ 10 KG(Bulk) = _ﬂ:?El ZHE| 2 M2 (41/60)

Amo| 222 Frozen Raw Pd Tail On Vannamei Shrimp Frozen Raw Pd Tail On Vannamei Shrimp

iz Ly % = o e %
M<99.29%, 23, E2|QIMLIEE g T MR 99.29%, 23, E2QIMUHEE g T
BAG : BULK BAG BAG:400¢g

BOX: 10kg BOX: 4 KG

Hat:-18°C ofst A5 Ha-18°Cofst sy
M| HEH M| HIEH

AHIE: HE EI (U7X O eaps— AHIBH: HE TN —

— 32 — — 33 —



SASE Co,, Ltd. PRODUCT LINE UP MAY 2024

SHRIMP RAW PRODUCTS

® 0 O

ZHE L A2 (31/40)

Frozen Raw Pd Tail On Vannamei Shrimp

- HEA] AHS (400])

L EEEUE U EE U

M 99.29%, A3, E2|QHIEE M 99.29%, A3, Z2|QLHIEE

BAG:900g BAG : 40pcs / 300g : 1
BOX:9KG BOX : 6 KG / 20 TRAYS

H:-18°C ol S 2 Hat-18°C o3t Hs=

X (HIES AR (HIEH

AH|7I3H: S 7| U7HK| o np— AH|7[3H: EE HI|UHX|

y

B2C PROCESSED PRODUCTS

CHICKEN

B2C 271 755

— 34 — — 35 —



BIZIZ 1915} ALMIZte] SH| B2 AIXHO= et
N3t SRR 20| 2 HSHT B2 A

SASE Co,, Ltd. PRODUCT LINE UP

B2C PROCESSED PRODUCTS

® O OO

AL HEZ S
HZZ 191K ApAotel SH| B2] X

N3 YRR 220 9 HXHD

[y iy = A O

Ct. .

i 9 Bl = o et
S07|(L47H)88.5 %, A2|E2L S SHIH 80.64 %, 22U S
BAG:460 g BAG:220g

BOX :9.2 KG /20 BAGS

Ht:-18°C Olst st

SIMT| Ef=2

AH|7|EH: HE BI|UTK|

Zadhy:

- 0flo{Z=2t0|0f : 180°C(356°F) / 13~14%
-Z2tojM i B8 /58 30%~6%

ARM| HE 2 ZH|[Y S

HXI2AQIX| %2l ZHHTI T 2u(ot 22!

Ex| ZH|AAE g IR 2 220] 719 7|87 = %!

BOX : 6.6 KG / 30 BAGS

Hatk-18°C oot st

SIAR] D Ef=

AH|7|8: EE B |UMEK|

LN

- ofloj=2}o]oq : 180°C(356°F) / 9~102

- FXFQIX| : 700W~800W / 3E~35 30%
(BAloll Z=2]) 1000W / 2% 30%~32

St el ZOIME S8 of B2
S01A| Q2 79 7157/S % &

=2 i )
i BF o 2 & A= MBS -LCL

R 9 Bk
SHLIH(EN=AY) 77.22 %,
ZH|AH|0|3AA 10.04 % B

BAG:220g

BOX : 6.6 KG / 30 BAGS
H3t:-18°C Olst st
MR el

AH|7|8H: HE EI|UTHK|

ESTEE

- MXI|2IX| : T00W : 42 30% ~ 52 / 1,000W : 32 30X ~ 42

-oflojzztolof : 160°C / 13~15%

rlE 9 ke

SHIH(EN=AL) 7547 %,
ZH|AH|O|3AA 1132 % &3
BAG:600g

BOX: 8.4 KG /14 BAGS
HP-18°C O3t ds=a
M| el

AH|7|8: HE HI|U7HK|

Za|uy

- @£ :180°C(356°F) / 202

- ofloj=2t0]0f : 160°C / 10& = FIEI0f 170°C(338°F) / &

ool & 1]

ARM| HE = 2 5{L|5¢
& Sl SOIME £3| T OFSOS S ORHELHE 22 %171 & A
20 3 ©f 7o BIAEZISH 2ol SIWED SILIAAS

MAY 2024

B2C PROCESSED PRODUCTS

® @ OO

AN S0 Ct2[Hn

LRI N

SHTH(EH=AY) 69.85 %, BILIFH2|

BAG:420g

BOX : 8.4 KG / 20 BAGS

HE-18°C O[3t dsea

SN L Ef=2

AH|7[3H: HE EI|U7HK|

T

-ofloj=2tolof 1 200°C / 108
£:200°C/ 15~168

P

MM HERZE EC

HEZ 191K At EX| &2| Al=d

NHs UERe oo P9 HXHD B

fHAA 419 O{&: 5

5 HE, SCiE| = 2% B AS o ZHHSHA| &= X2 22 HE. FY
S| el = 200 A Z2 HHAL 2200 o B O 719 £2 Bl Azde

2.
2
L
2= ASLICLLMDE T30t ThFot A0|E A=Y e Hall =12 MZ! X121 H

Mo nE o

= o gz
S| 75.4% {2 (EH=2A) 47.6%,
CICH2| (2L 27.8%), ZAEHE S

BAG:410g

BOX : 8.2 KG / 20 BAGS
Ha-18°C olst HsEEt
M| Ef=(E), SLHAKETI])
AH|7[3H: E H7|U7HK|

-
ﬂllﬂlll
“ﬂ R
= - oflofz2fo]o] : 200°C / 8% = F|Z

- 251:200°C/ 19~202
- E| 24| 1 170~180°C(356°F) / T2

AR HEZ2YE EE

HEZ 121X} AM|ZE] SH| H2| A|=Ee

Hu

[iilid)

rljE 9 sk

SH7|(L7H) 89.29%, 2|2t
BAG:500¢g

BOX : 8 KG / 16 BAGS
H3:-18°C oot s

M| e

AH|7[$H: HE BT |UMX|

B

-ofloj=20]0q : 180°C(356°F) / 13~14&

IElo|H : B8 /51 30%~61

Aust YRS o0 A9 S5ekn B2 Al

EVEETEHR

40| (L7H) 88.5%, Ma|2L, HE S
BAG:640 g

BOX : 10.24 KG / 16 BAGS

B2 -18°C 05 WS HE

M| JEf=

AH|7|8H: B HI|UNEK|

B

ﬁ - ofloj=2t0]0f : 180°C(356°F) / 13~14&
-m2tojM | 58 /52 30x~6E




SASE Co,, Ltd. PRODUCT LINE UP

B2C PROCESSED PRODUCTS

® ® 0 O

oo o|E Lo ; XoFT1X9|E
AN HEZZE 5ILS¢ o5 ) AR S F 905
S Lol SOIME S5 Z2Uet SIeiel B2 2171 P2 HE, D2 80) Tl o ool =
X 22 791 718718 2 ® K2| S0 STWHS S|LILAS 5% Ut I FLrIIT B2 B ZOM S 2240)
Uk DH234S Hojuin, BB 20| 22 YFAE Cfef it 25 [ AR ST} B Y
e 52 % 9l MLk S5t 5 29/0] 729 5]
HRE L Y 2RlE L B

SHEIH(ER=241)71.31%,
S{L|FIalHAA 428 % R
BAG:600g

BOX: 8.4 KG /14 BAGS
Ba-18°Colst s
MR el

2H|7I3H: HE B[R]

BAG:250 g
BOX : 6KG / 24 BAGS
H2k:-18°C oot st

RIMK] 1 SRl (=akE)

AH|7[3t: HE F7|2UMK| &

I L
- 0fl0jZ2}0]o] : 200°C/ 112 “0llo1Z20[0] : 200°C 3= Of|F / 112 £2|
- 221200°C/ 15~162 -I2LO|H  SE0]M 92 =2

AtM| X[Z17 2o A

oflofz=2to|o] Z=2|of] £[=StEl X|21 7H2totA|. H2 A 42 ZX
SCi2|alS AEsto] REH T 2200 A7 0=kt 2hgel =322

gtoz Z=Hol A4S WO R E, olFel Aoz o

iz o ke

St 17170.5%, OHs 0.72 %, 25 0.84% S

BAG : 500 g/ 300g / 1KG

BOX : 10 KG / 20 BAGS, 9KG/30BAGS,
10KG/10BAGS

B3k -18°Colst Y=t

x| 1 0|2, e, Eebl

AH[7[sh: HE HI UK

Zajuhy

- 0flo{Z2to[0f : 200°C 3& 0B/ 15~162

-Oglo|H I =0 6~72

AN A K71 91 chwiztzlot

X1719] 74 il 2748 L2IEo! DR 24 5710 79
th 20] EZIE| AO|AAE WalolR) AAS Yate 2t 5|

MAY 2024

B2C PROCESSED PRODUCTS

xZ1o] 74 ool A7t

=t

LRI N

STl 67.34%, ERRZIRIAA 10.10%
(Ohs 5%) &R

BAG : 300,560 g

BOX : 9KG / 30 BAGS, 7.84KG / 14 BAGS
HP-18°C O[3t dseat

IR 1 SHTH(ENS AL

AH|7[3H: HE E7 |7

Zajuhy

-ofloj=ztolof : 140°C / 13~142
FXIQIK| 1 700W / 32 (FAlofl =2])
1000W / 22 302 (200g:2 42t 7|F)

B2C
PROCESSED PRODUCTS

SHRIMP

B2CM< 7t15&

A
ARM| RAX[Z] &4 TR
RaIHol! 22014 281 712 7
2/ U BITF2IA00] MR 2015 AS WAOIR! 4

LR N

SICi2| 4 67.110%, EHIZZIAA 10.07%
(Ok= 5%) &R

BAG: 375,590 g

BOX : 7.5KG / 20 BAGS, 8.26KG / 14 BAGS
Ht:-18°C Olst szt

SIAX] [ STl M (= ARENR, 2Bl 0|2 §)
AH|7[6H HE B (UMK

Fajuby

-oflo{Z2to|of : 140°C / 13~14%
FXI|QIX] 1 T00W / 38 (RAl0f Z=2])
1000W / 2 30% (200g:2F 82 7|E)




SASE Co,, Ltd. PRODUCT LINE UP

B2C SHRIMP RAW PRODUCTS

E OE

ARM| BFALEZI SMEIE

#h S|74Lio, T BpAfet ofoZato| 8 EAS 52!
Sa|AT[et 5212 ool Y2 BN 40| 7}S)

N PETETY

iz o ek

SICHIMS 30%, IR S

BAG:300g

BOX: 6 KG /20 TRAYS

Ht:-18°C Olst szt

SIMX| : HIEY (Vietham ) [OEM]
AH|7[sh: HE HI|UX]|

Zajdhy:

- 0flo{2to[0f : 180°C 32 0|E / 11~128
- I2t0|H : oFR0flA] 4230%~5%

ARAM| HEALE|Z] S 5
2 3|7} 2 SERUCH FX| 1 FERISHTI A

KEAR 712 ARM| HEALE|ZI SMPEIH T

R

SICHIMS 30%, IR S
BAG:270g

BOX: 5.4 KG /20 TRAYS
H7t:-18°C O3t szt

SIMX| : HIEL (Vietham ) [OEM]
AH|7[sh: HE HI UK
Zaldhy:

- 0fl0{Z2t0[0f : 190°C 3E 0| E / 14~158
- IEto|m : kRN 6~T2

A company that fill your products with life.



SASE Co., Ltd.

ADDRESS
77| QIOHA| SOHT B2 18842 8

CALL CENTER
1522-4891




