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SASE PRODUCTS LINE UP

SASE INTRODUCTION
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| START THE BUSINESS AND OUR BIG MILESTONES
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| DISTRIBUTION
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| OVERSEAS PARTNERS
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e Global production network

@ Korea == Thailand e Vietnam ‘ China G Poland

e Countries of Import

== Thailand @ Brazil O Poland ‘ China e Vietnam

e Countries of Import

‘ EU él% England c UAE @ Japan 6 Hongkong
@ Singapore 6 Vietnam & Valaysia Q Indonesia @ Australia

a New Zealand @ Canada &&= USA
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OOD TO GREAT OVERSEAS BUSINESS
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PROCESSED PRODUCTS

CHICKEN _

22 715=

MAY 2025

CHICKEN PROCESSED PRODUCTS

® O OO OO OO0

H'I%E 'ﬂ Buffalo Chicken Middle Wing

0ot AlZat 23|12 B A =Eel Zot

iz o e
ST 89.286%, |22, TR S
BAG:1KG

BOX : 10 KG / 10 BAGS

Hak-18°C oot s

SIMZ| e

AH|7|8H: HE 17| U7K|

Za|uh

- E|Z4 1 170-180°C (338-356°F) / 4~52
- QE:170-180°C (338-356°F) / 10~12&
- 0flo{Z2t0]0f : 190°C / 13~152(2f 10, £ 3~58)

[=1:%%

e X2 = oigial criled chicken idle Wing &
X

| A= hef Zot

SUXlS ol B2k .
Sl 85.47%, Ots, 2H& S ;
BAG:1KG

BOX: 10 KG/ 10 BAGS
HE-18°C o3t Azt
M| el

AH|7[$H: HE EI|UMHK]|
Zajuy:

- 2E:170-180°C (338-356°F) / 10~12&

N RGN
SV 84.034%, UIHE, HA
BAG:2KG
BOX : 10 KG / 5 BAGS
H3t:-18°C Ofst s =t
M| el
AH|7|3H: HE B UMK
o

- £|2) 1 170-180°C (338-356°F) / 4~5%

2z o e

SHE71 75.9%, EHI| 27 FHE, T2
BAG:1KG

BOX: 10 KG/ 10 BAGS
H3t:-18°C Ofst st

M| el

AH[7[H: EHE HI|UMX|
Za|dhy

- £|2) 1 170-180°C (338-356°F) / 4~52

- 2E:170-180°C (338-356°F) / 10~12&
- ofloj=2to|0f : 180°C(356°F) / 152
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CHICKEN PROCESSED PRODUCTS

® ® OO OO OO

H'I%E ﬁé! Buffalo Chicken Wing Stick

B0t At} 213012 hENE| Axel 4t ot

2ME Yk

Ee7H 88.49%, A2|2Y, M2 &
BAG:1KG

BOX: 10 KG / 10 BAGS
H3t:-18°C Olst st
HAkX] C el

AH|7|SH: HE BI| UMK

X

B

- E|24 1 170-180°C (338-356°F) / 42 30X ~ 582
- QEL1170-180°C (338-356°F) / 10~12&
- oflo=2t0|0f : 180°C(356°F) / 13~14%

iz o e

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

BOX: 10 KG / 10 BAGS
Hat:-18°C Ofst szt
K] : el

2H|7[8: HE UK
Za|d

- @E:170-180°C (338-356°F) / 10~12&

-6;! -°5|¢§! Hot Wing Stick

B3 Al S| o] 2t ote) K3}

rl= o szt

STl 83.33%, HATE, WIR S
BAG :2 KG

BOX: 10 KG/5BAGS

B -18°C o3t ST

M| e

AH|7[sh: HE HI UMK

}_E]"”ﬂ :

- E|Z 1170°C(338°F) / 48 30%=~582
- 2E:170-180°C (338-356°F) / 10~12&
- ofloj=2to]of : 180°C(356°F) / 122

ﬂalﬁn N ?_I % Crispy Chicken Wing Stick =i
"3

HPARSE 5120} 85 1S BABZ K7l 2

LR N

S 76.62%, EHI 7 E, Lt
BAG:1KG

BOX : 10 KG / 10 BAGS
H3:-18°C O[5t s EH

MR D Ef=

AH|7[3H: HE B |UTHK|
Fajuhy:

- |21 1 170-180°C (338-356°F) / 6~7&

- 0fl0{=240|0f : 180°C(356°F) / 1022t Z2| =
FITM 72 (8~1071 7|F)

12 —

CHICKEN PROCESSED PRODUCTS

® ¢ ® OO O OO

K21 S0l £ ZELHO| THRHHIFAIZE0] 4%

R
Sl 84.74%, YIIR, 2V S
BAG:1KG
BOX: 10 KG/ 10 BAGS
2 -18°C o5t W=
SAMX] LEfZ
AH|7ISH: HE BI| UMK
Zajuy:

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

R o Bre:

CITt2| & 66.76%, WIHR S

BAG:1KG

BOX: 10 KG/ 10 BAGS

H2t-18°C o3t AsEa

MK =H2tE

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

T

-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) / 10~122

%Aal'x ?_I 7|'E|'7'" Fried Chicken Karaage

S22 Hri2|de| 30|19t gfn B2 FlIYR

HME W Bk
SiTiz|A 71.94%, WIS, Eln|ost Mg s AE T
BAG: 1KG o
BOX: 10 KG / 10 BAGS

B3 -18°C oSt HsEnt

MK : Ef=

AH|7|8H: HE TI| K|

Zajuk

- 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

FE2|2 HL2| ol S0t Hifet £ 42

HrlE W EE:

HCH2 & 66.67%, HHE{A, UIHZE S
BAG:1KG

BOX: 10 KG / 10 BAGS

Ha-18°C olst AsEEt

SIMX| : HEfE

(T

AH|[SH: HE E7|27H| A
s | fgpmsd
- E|24 1 170-180°C (338-356°F) / 4~55*
- oflofZ2to|of : 180°C(356°F) / 152
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CHICKEN PROCESSED PRODUCTS CHICKEN PROCESSED PRODUCTS

® ¢ 8 ®d OO O O ® 6 06 6 6 O OO

:.?—-EI'OIE %’é’xlﬂ Fried Boneless Chicken

FE2R2 2|40 F0|2t gf 1l HiY

Az |

17| MK 99.95%, HHE{2IA, UTHR

BAG:1KG

BOX: 10 KG / 10 BAGS

Bt -18°C o3t s

Akx] 22t

AH[7[st D EHT HI|UNX]
Za|y

- E|2 1 170-180°C (338-356°F) / 4~5
- ojlo{Zato|of : 180°C(356°F) / 158

HE2 A2 A2

FE22 HLf2| 40| 30|12 e RE2R2 &

x|z g ek

SCI2|Ar 62.27%, LIRS
BAG : 1KG

BOX: 10 KG / 10 BAGS
H3ah:-18°C Olst sz
IAkX] : 2R

2H|7|SH D HE BT UMK
Ze|d

- ElY 175/ 3830%~42

Mz W g

5117] 67.89%,M&,U7E &

BAG:1KG

BOX: 10 KG / 10 BAGS

Ht:-18°C O3t szt

M| : R A (A Ef=,0|2 5)
H|7|3H: Hx H7|U7X|

2
x|k

- E|24 1 175°C (347°F) / 4230% ~ 58

HO|ZE K|ZIAE! cajun cHickeN sTIcK
AE]

- n n
Ut A Doye| "2t &5
iz Y aEt:

S17|(7H5460.3%, IR S
BAG :1KG

BOX: 10 KG / 10 BAGS
H2t-18°C o3t s

K] : el

AH|7|8k: HE T | UK

Za|d

- E|2:170~180 / 42~552

- 0flo{=2to|of: 170~180 / 82~102

ZELO| =SR2 Frieo waLr mipoLe winG FLEEE

1 | g T
OFSOFS B2t SH7iE o= Rat sholof Balsts| i‘-‘f;ﬁ:‘%ftﬁ_
mExsEE
iz o ek
St07|(L7H) 67.4%, U712 S
BAG:1KG

BOX: 10 KG/ 10 BAGS
HP-18°C olst dsea
SIMK] : Ef=

AH|7[3H : HE T |UNHK|

Talgd:
- /2 170~180/ 42~5%

AI'k"xl?_l |—'|3'J SASE Chicken Nuggets

ZHHEE 100% =LA HI7MSHE 2HE 12

s o ek

S117] 69.54%, HIE{L|A, UIIZ S

BAG :1KG

BOX : 10 KG / 10 BAGS

B2 -18°C O[3t dsea

HMX] : 2|2t

2AH|7[8h E T TR

E-TE N

- |21 1 170-180°C (338-356°F) / 38
- 0flo1 210104 : 180°C(356°F) / 102

Ut

xlﬂ'ﬂ“:'l Fried Chicken Tender

22T st oA HEASSH SR

[= o i} P} ox

SHoAIAL 70,3430, U, TR S
BAG:1KG

BOX : 10 KG / 10 BAGS

B -18°C O[3t dsea

K] JEf=

AH|7[3H: HE B | UK

Zajuh

- |21 1 170-180°C (338-356°F) / 4~51
- 0flo{Z=2t0]0f : 180°C(356°F) / 152

APMIE LA 2 sask Alchan Nuggets

100% =LAt S07|2 BHE St S XM g2 {2

gz o s

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

BOX : 10 KG / 10 BAGS

H3:-18°C O[3t WS B

AR : o2t

AH|7[$H: T HI|UNK|

Zadhd

- E|Z4 1 170-180°C (338-356°F) / 38 30%
- oflo{zx2to|of : 180°C(356°F) / 7
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CHICKEN PROCESSED PRODUCTS

e 6 060606 06 OO

CHICKEN PROCESSED PRODUCTS

® 060606 06 06 6 O

ﬁnl‘olkl :'-"l.__! ﬁE'“olﬂ Spicy Grill Steak | HI'H'“ﬁ' xlil ﬁE‘Ilolﬂ BBQ Chicken Steak -“- ﬂH-E'— EE E’-“:I'E-I Spicy Jumbo Drumstick Elt - = |I:'|I %EI'EI Jumbo Whole Leg
FE 7t HEXCI2[0| EXMSEATIOIA] A= 2F 715 HEAZCI2(0l EXHIHIF AI=E2 SCi2lof| 22 HHAtstn £2 Z2lot o2 org el X121 ST 7St HEEHCI2 o HHASED AR AR

shab x5}

pul

R R 2= o e = o o
SiCt2| 84.03 %, YIIE, 0= & ECH2] 80.97%, ZHE & E{CI2] 68.28%, Ots, H2|22 § E{C2] 68.49%, EII| 27T E,
BAG: 1.3 KG BAG: 14 KG BAG: 1.3 KG BAG: 1.15KG

BOX:10.4 KG/8 BAGS
H3H:-18°C o[t S EE
M| JEf= : = s
AH|7|8: E BT |UNHK| e - Ampa]a]

Za|dy:

BOX: 11.2 KG / 8 BAGS
B -18°C o3t s E
SIAX] [ Ef=

2H7I3H: HE B[N
X

BT

BOX: 13 KG /10 BAGS
HP-18°C olst dsea
SIMK] : Ef=

AH|7[3H: EE BI|U7HK|
Zajury

BOX:11.5KG /10 BAGS
Ha-18°C o3t A
SIMR]  Ef=

AH7ISH: HE HI|UMK|
Zajuk

2:170-180°C (338-356°F) / 12~14&2
-oflojzatolo] : 190°C (374°F) / 10~12&
- FXRIQIX] 1 1000W 1EZE7|ZF) [ 18~1230X 1S &=

7|E8 FE Hof =2

- E|24 1 170°C(338°F) / 48 30%~582
- QE:170-180°C (338-356°F) / 10~12&2
- oflofz2to|od : 180°C(356°F) / 122

- &2 1170-180°C (338-356°F) / 6~T2
-oflo{=atolof 1 190°C / 15~17&

- E[Z 1 170-180°C (338-356°F) / 7~82
- 0floJZ2}o|0f : 180°C(356°F) / 158

E*El'xl?_l Crunch Fried Chicken :?_-EI'OIE E"?’I Fried Gizzard

100% =Li4 SHTISAE 2EZD ZXSH
HE TS A AH|0|2

Hl'é!' %EI‘EI Xlﬂ Crispy Fried Drumstick

SHC2[ a2 o= StE

WIS HHsH0] 217| Hopl 2AZ Bt
slol ket Alzte| Sz

DhE et A maset Helgol hAtstn
E
5

AR r= Sl = e 2= 2 a:
E7IEH 95%, EH|QILHE S ETI2] 64.21%, B2lE{Y2 & SCI2|4 64%, WIIR, W2 S H29 99.95%, BRl42 &
BAG : 14 KG BAG:13KG BAG : 950g BAG:1KG

BOX : 11.2 KG / 8 BAGS
H3h:-18°C Olst szt

BOX : 13 KG/ 10 BAGS
Hat:-18°C O[5t sz

BOX : 9.5 KG / 10 BAGS
Hak:-18°C oot st

BOX : 10 KG / 10 BAGS
Ha-18°C O[St st

JMX] 2Ly M| el M| e E RN HISETE]
2H|7I M EUZRE 971 AH|7I$H: HE BI|UNK| AH|7I3t: HE BT [UK| 2H|7|3H: EHE B |UNK|
LT L TRy Z2dY:

- 2E:190°C~200°C (374°F~392°F) / 24~26%
- MAR|QIX| : TO0W / 5~6%

16

- E|Z4 1 170-180°C (338-356°F) / 4~52
- 0flo2to]of : 180°C(356°F) / 158

- E|Z4 1 170-180°C (338-356°F) / 6~T2
- oflo{Z20]oq : 180°C~190°C / 12~138

- E|2 1170°C~175°C / 4% 30%

- ofloj=2to|of : 180°C(356°F) / 102
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CHICKEN PROCESSED PRODUCTS

E*E xl (DI-OI—) FRIED MILD CHICKEN YAKITORI % hﬁg
2 50| WA F7| 24K R

) e
iz 9 otk

S7|(74a4L) 60.45%, Haf|=A, HE]
BAG : 100gX10pc

BOX : 10kg/ 10bag
H3h:-18°C Olst szt
M| 52

AH|7[EH: HE EI|UTK|

Zaluy
52 :1170-175°C /42

HEAF OiZ XI2] crispy Fried spicy Thigh

SE7IS SN0 a2 oiZs E71= A2

N EET

SiCt2| 68.49%, LR, I S
BAG: 1.3KG

BOX: 13 KG/ 10 BAGS
H3:-18°C O[3t WS
MR el

2H|7[8: HE HI| UK
Fadhy:

- E|Z81170°C(338°F) / 6~T&
-ofloj=ato|o] 1 190°C / 15~172

18

MAY 2025

RAW CHICKEN MEAT PARTS

| ASE

U= o B2
S 17|(7154Y) 60.45%, EE|E2A, HHE]

BAG : 100gX10pc

BOX : 10kg/ 10bag
Ha-18°C o3t Y SE T
x| 52

2H|7[$: HE BT |UMK|

ZaElay
B2 :1170-175°C /42

ML)

tEH (A7 2)



SASE PRODUCTS LINE UP MAY 2025

IMPORTED RAW CHICKEN PRODUCTS

+UAS

QEd} Aloj[2t

Aurora Seara
w58 2ol 58S, sy
RAW Products BAG:2KG BAG:2KG

BOX: 12 KG/6 BAGS

|
| | L __ ; BE:18°C Ol WS
B, . _fE 4 -
I I X & ! : IMX| : 22
I C e -;I'lﬁ_\]"'-':-“&"u:‘.tﬁ,‘;?”' o K| |

BOX : 12 KG/6 BAGS
Ha:-18°C olot S Et
M| =aty

HEEE)

o 2C|7I
Perdigao

29| 558, Wi, 29
BAG :2 KG

BOX: 12 KG/6 BAGS
W -18°C Of8} WS et

SIAkX] : 2R

AH[7|8H: HE HI|UNK|

AtC|o}
Sadia

UH

BAG : 2 KG

BOX : 12 KG/6 BAGS
HEH-18°C Of6t SR

AH|7[8h: HE HI|UX|

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

aj=

Lar

291 58S, e

BAG :2 KG

BOX :12 KG/6 BAGS
3 -18°C Oft YS Rt

SIAK] : HapE

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

2H|7|3H: HE B UMK

In=

Copacol

291 Sl 100%

BAG :2KG

BOX : 12 KG/6 BAGS
H2-18°C o5t dSHE

SIAK| : HHabEl

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



SASE PRODUCTS LINE UP MAY 2025

IMPORTED RAW CHICKEN PRODUCTS IMPORTED RAW CHICKEN PRODUCTS

e 228
o A a =o o E v N
H| =2t T FHIYD GFPT(D|IE¥ GFPT(AE]) i
VIBRA ek SUPERFRANGO Frozen Chicken Middle Wing Frozen Chicken Wing Stick W inr e
e gl
EEE S DfdLs
9l: 595 9l 5195 591 5170 100% . 591 St 100%
BAG :2 KG BAG:2KG = BAG:2 KG - ' ' ) BAG: 2 KG
BOX: 12 KG/6 BAGS @ BOX: 12KG/6 BAGS e BOX: 12 KG/6 BAGS BOX: 12 KG/6 BAGS
B 18°C Ofs} WS B 18°C Of5} WS B 18°C Ofot WS ; B 18°C Olst WERE

x| Bt

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

x|t HatE

O

AH|7I3H: HE HI|U7K|

K] JEf=
AH|7|$H: T BI|UMX|

M| JEfS
2H|7[8: HE HI| UMK

2H|7|$H: HE BI|UTK| AH|7|3t: HE HI([U7IK|

AbMI(EH2E R MMl (ZZER) H2C|7t2(2¢1) HECIHEH Ol g
Frozen Chicken Skin T b 5] SASE Frozen Chicken Gizzards Chicken Breast r‘?.'.‘;ﬁﬁ

s L2
2ol HHE 100% 29| "2l 100% 29l 522 100% 29l I H7HS A 100%
BAG: 1KG BAG:2KG — BAG: 15KG BAG:2KG s
BOX : 10KG / 10 BAGS ~ BOX: 12 KG /6 BAGS L o BOX: 15KG - BOX: 12 KG /6 BAGS
H7:-18°C o5t s H:-18°C o5t WS il 7 -18°C 0|8t s 7} -18°C 0|8t W — M
MR ;e L UMK : Dok \ M| : B2 AN : 2 % g' /

)

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

2H|7[3H: B EI| LK




SASE PRODUCTS LINE UP MAY 2025

MARINATED CHICKEN

A | B

(=) (=] =Sk oflde
2 3] XS sH U
HI| £2 37| Z2st Hiz|4 SHSHA| i Z215H St |4
Y 2Axlz o stk
CIC}2|&F 99.95%, FR|AZ 0.05% SH17] 67.11%, AA 26.85% S
BAG: 1KG/10KG/20KG BAG: 5KG

BOX:1KGX10/10KGX2 /20 KG
A HsE
UMK : =R

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

BOX:5KGX2ea

Hpt 4y dsEy

M| 22FA 50%, Ef= 50%
AH|7I8H HE HI|UHK|

iz W Fe:

QHAS 88.11%,7 |E} SAVIRE 88% S
BAG: 200 g/ 350g/ 1KG

BOX : 200g * 20ea / 350g* 20ea

MARINATED ETEE

51171 65.88%, A 23.06% S

CHICKEN

Bt AE A / 1KG * 10ea
BIMX| DB Bt/ WEay
AH2|L [/ oFH R N ' =
O = ooH AH|7|8H: HE T U7X SIMK| : EfZ o

AH|7|8H: HE BN

7'k




SASE PRODUCTS LINE UP

PROCESSED PRODUCTS

SHRIMP

M<7t5=

MAY 2025

B E o 2RIMY M

232| 4] 2H40] Bfo| = 7|
4 ThA MERSH PR

HIEE dSAel & Z22|2 HIS HEL 2| H0| 2|2 7| = QIs)

sl &5 K20 HiSE R0 SAHE AHHIE Chilsl sto|22|=
HA7|E2 H8% M< SAS S22 |45t JASUC

TS Ch 25 IS Soll ALl 10| M P22 Bl
HLE ), SASES 1 25| 2f2iof 210 Taj0|2l S AL
CF. SASEC] M= B4 201 A2t HLM7HLIZ) 240, o 22
BV =2 SYLIC

CHEO] Al2i0l 7|90 2 AHSHH 412 9l THELIAS T 8 2|1
o m2|0|of M2E AZ5H E2l1 UELICE 0122 SASEC| Yol
o1 "HAO B R EIS 20|01, BH4F D24 M2H5H= DROlIA O]
T B

240] QHZE IHR| SASE YRS CHasH0l DEMO| £422 H
3 7240l B33H £ % % Bk

o

rﬂ

al
2l
2l

L ]

o P e Pl

Certificate

GALLANT DACILAN SEARGGD €01, LT

CRALLANT DACsAN
BEAFOOO O LTD

- = oy e bkt o i (g W 1F
R e Mg Gy g Frsrin. T
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= s
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20g AFM| A

HARSH Wt 20l St £

o2 S

$ ?:I 20g Frozen Breaded Shrimp

SASE PRODUCTS LINE UP

SHRIMP PROCESSED PRODUCTS

® O OO

Hrz 9 ot

M 40%, YR S
TRAY:600 g

BOX: 6 KG/10 TRAYS
Bk -18°Colst st
HUX| T HIEY

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

- £12 1 160°C~170°C(320~338°F) / 3~42

50g AMM| ZHA$

HpAfS Wl 20] et £

50g Frozen Breaded Shrimp Vi

30g AI'k“ %I'AH_?_ $ 4 30g Frozen Breaded Shrimp

HFARSE W7120] 28t S

N EE TR
M 30%, LIE S
TRAY:300g

BOX: 6 KG/20 TRAYS
22:-18°C O¢t WS E
| HE

AHIZ[R: HE IR
E ST

'.n.-}&
! HE|7HX| Hofl= e ML

M= Y

M 30%, L7I2, EfT| 27} H

TRAY:500 g

BOX : 10KG/20 TRAYS
2 -18°C O[3t US 7t
MR THEE

AH[7[3H: HE F7|27HK|
Zajay:

- E|2 1 160°C~170°C(320~338°F) / 3~4&

- &2 1160°C~170°C(320~338°F) / 3~42

@7 I' 'IE E*HT 50G Fozen BreadedJumboShnmp u_

HLELE LS
M<P40%, WItE &
TRAY: 500g

BOX : 10KG /20 TRAYS
H2H:-18°C O[3} S
SIAR| : B

AH|7[8H: HE H7|Q7HK|
Zalwd:

- E|2: 160°C~170°C(320~338°F) / 3~4&

Ilo“l'jl'-?- AH = EI Frozen Breaded Shrimp Ring
RUSTH A LAl HEASH IR E

2UO| M

MAY 2025

SHRIMP PROCESSED PRODUCTS

® @ OO

= (o)
Fao|= ME
w2 Mool o=}
olojzetolof z2| g 4E

SIRE ol Bk

ML 40%, 8=, YIRS

INNER BOX: 736g

BOX : 8.83KG/ 12inner box

HP-18°Colst dsen
SIMX| : HELH

AH|7ISH: HE BI| UMK
Eajuhy:

-ElY:175°C /38

”J AI'I-c|>-3 /40 Kanshaw Shrimp
21

Eolot FlAR o 3

SAe a0 UE

SIR|E o B2k
M 40%, A, WIHE S
INNERBOX: 736 g

BOX : 8.83 KG/ 12 inner box
H2h-18°C O[St s

SIMX| : HIEL

AH|7[3H: S E7|QIHK]

BT

-E|ldi175°C /38

- ofloato|of : 180°C(356°F) / 102

TS
M 61.3%, 2R S
BAG: 1KG

BOX : 10 KG/10 BAGS
B2 -18°C oft s
44| =t

AH7[8: U B (UK
ESTTER

- £|241170-180°C (338-356°F) / 2~22 30%

S o o T TI
= o B
;. 4 MR 67.5%, SHE 2, A2M RX| 5
BAG: 1KG

BOX : 10KG /10 BAGS

H3:-18°C O[3t WS B

K] 2 2LH

AH|7|8: HE T |UNHK|

Faju

- £|2 1 170-180°C (338-356°F) / 2~2
230%




SASE PRODUCTS LINE UP MAY 2025

SHRIMP PROCESSED PRODUCTS

® & 0O

H|C|EMSZH new Frozen BREAED PDTO SHRlMP.hE,é.‘:.F’fﬁE

B
AMstD QHER 2 Ao|xo| #ZE AFZ310] R
shel o1 £7F Mol Z0jot eZst Al ==

mjo
oX
of

Hrz 9 ot

M< 55%, Y717 S
BAG: 1KG

BOX : 10KG

Bk -18°Colst st
HUX| T HIEY

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

(B 175/ 4258

WIS EAMINE] 80G Fozen Breaded Real Shrimp Patty §E§:E

3
HFASE W7}20] 23 MSA0| 7S 3t MSTHE] R
O

Hrlz o ek

ML 40%, WIHE S

BAG : 800g

BOX : 9.6KG / 12BAGS
Bt -18°C o3t s
HMR| HIES

AH|7|8H HE B UK
Za|dy

Bl 175/ 42~52

[=]"%5

bl

715 2| M IHE| 65g Frozen Breaded Real Shrimp Patty

HFAKS #7120 23t MSAO| 7153 MSTHE]

e L
ooy RS PROCESSED PRODUCTS

BOX : 7.8KG/ 12 BAGS
B -18°C o3t ST
AR T HIEH

2AH7ISH: HE B[R

Xa|dhy :
B 1175°C/ 562

2| 7ls=E

EXAZE oz Tl glo] ZEBto| EMAIZE oz Fh glo] ZESI0| Hofl=

ol 598 QEIZE0LA

= o Bk Hrli= e

Q2|117]|96.3%, UASATIO|AIIREH S Q2|117| 96.30%, UACAIO|AIIREH S
BAG:900 g BAG:800¢g

H2-18°C o3t dSER

M| 52

BOX :9KG/10 BAGS
H3t:-18°C ol HS Pt

x| 5= AH|7[3h: EE 7| UMK
AH|7|S: I BT UTX| xajub :
majuh - QE1180°C~200°C / 10~122

- oflo{z=2}o]of : 180°C(356°F) / 102

- 2E1180°C~200°C/ 10~12&2
- ZEO|H : Fok= / 5~108

-ofloj=2}o]of : 180°C(356°F) / 102
-melo|m : ks /5~108

— 30 — — 31 —



SASE PRODUCTS LINE UP MAY 2025

B2C PROCESSED PRODUCTS

® O OO

B2C PROCESSED PRODUCTS

CHICKEN

B2C 2|71 7t5&

oz e (BT ] oz o i

AH| H{Z 29l oa|x| 4t MM HEE s ol
HIZIZ 191K} AMNIBte] S| 2| AIXHO 2 ohst xI71 2 R, B 191K AIEES] SR H2| AXHOZ HISt XIZI B RIB. S ﬁ#ﬁ
HMSHUTSS Q0] 19| SEIT B2 AZS A 2 ULICH MM UER.S Q0| 19| A5t B2 AlZIS L2 4 QALY E?‘f{&ﬁ -

UEEE AXZn 2SS X7 S| ZotE ZFHEM .

sinjz 9 g1 sinjz 9 g
SH1171(27)86.96 %, Mz |2 S SH7 80.33 %, ME|EU S
BAG:330g BAG:180g

BOX :9.2 KG /20 BAGS

HP-18°C O[3t Az

SIMK] {El=

AH7ISH: HE B[R

Za|uby

- 0fl0{=2t0]0f : 180°C(356°F) / 14~15%
-Zato|m 1 ZotE / 58 30%~6=

- Ful O o
ARM| HEZ ZH|E a0 ARM| HE 22
FXIR|QIX| 2|2 ZHHSHZEI TR 2H (ot =) ﬁ: = -',tE ot L ZOIME E3] O
SH| ZH|~AS giH D2 220] 79| 7157|= & : 3&?} Soj|A] 22 79 7|27
AA0HEIB ET|0] SOl TES LHBN|R. O £ St wASLCL Al

HrliE W
CHTH(EN=AY) 77.22 %,
ZH|AE|0]3AA 10.04 % R

BAG:180g

BOX: 5.4 KG /30 BAGS
B -18°C o3t Azt
MR D Ef=

I
AH|7|3F: & ol o
RHIIRL: 5 21 AHP7Igt: HE BN
Zalga: Zajuhy

- TXF|QIX] 1 T00W : 42 ~ 48 30% / 1,000W : 3 ~ 382 30X
-oflo{=2tolof 1 160°C / 12~148

b
[
oM J
[iCTg)
o
=
[0}

UHEEE A= Z2USE K2 S| ZotE

BOX: 5.4 KG / 30 BAGS

Hat-18°C oot s

SIMX| [ Ef=

AH|7|8H: HE 17| UNHK|

Za|ub

- 0floj =200 : 180°C(356°F) / 8~92

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

M I
i BE o E2 & A= MSYLCL

R

SHIH(EN=SA) 75.47 %,
ZH|AH0|3AA 1132 % &R
BAG:600 g

BOX: 8.4 KG/ 14 BAGS
HTH:-18°C O[S HE B

-ofloj=2to]0f : 160°C / 102 = FIEl0f 170°C(338°F) / 82
- Q2:180°C(356°F) / 20




SASE PRODUCTS LINE UP

B2C PROCESSED PRODUCTS

® @ OO

o C 3
AN HE =@ OfPESL|St
S 7l ZOIME 53 Cf O}SOFS S OflEbHEl 22 K171 € HIE. 717 2
0] okl of | BHAEIS Q0 SRWE B{LIAAS S% waaUck o) [Aad el
29t Hoilhn, WS Yo 22 YRS Ol i nE A BL 4 g (SR
= HEelLict,

2ME Yk

SHbH 72.8 %, BILITIIBAA 452% S

BAG:310g

BOX : 4.34 KG / 14 BAGS

Ht:-18°C Olst szt

M| D EfZ, 2|FOtL|oL HElE S

AH|7|SH: HE BI| UMK

Zajdhy

- oflo{z2to[of 1 200°C / 10~11&
£:200°C/15~16%

o s |
AN HEEEY 2E
HZ2 1913} Atte] S| 2| AIZHOR ofidet K21 8 HIE.
A3 WES 020 79 Z23h0 B8 ARs L 4 leLick
HEHE AIxd3 015015 K121 Yol F3I8 ZsiLAL.

SME Wkt

SE7H 81.97%, 2|2, M2 S
BAG: lkg

BOX : 10KG / 10 BAGS
H3:-18°C o8t WS

MR El, 2|SotL|of, HatE S
AH|7|8H: HE T UK
Fauhy

- 0flojZ2to]oq : 180°C / 18~20E

- 2E8:170°C/ 5~62

ARM| 291 Ch2[9 0

& W, SiCfel 25 o4 48 1 2o 5715 117 B2 B, SRS 91 291 2
D20) S 2 BHA, QS0 3 # Tf P9 52 EAN NS L + QLIS 35
9t 021 A0l AR L LIS H=! A2 HSFolAe! 52 4 2lE B o
oA o 12, 2oy SARHIR.

R

SH107[78.27 %{2(EN=4H)52 %,
SiCt2|(2|F0H-|0}AH48 %} S
BAG:410g

BOX :5.74 KG / 14BAGS
Hak:-18°C Ofst st
M| : Ef=(S), 2| SO0k |oHE )
AH|7|8H HE T UMK
Faluhd

-oflojzato[o] 1 200°C / 15~162
- QE:200°C/19~208

5 Ll SO E E3] O B208H SIblat 22 X171 Y2 XE. 12 o= .
A 22l 719 7|1571S 4 X|1Z! FSol
SLICEL 02942 Hojui, wES Eof
SH &2 =+ U= HSLICh

R
SHETH(ER= 4 T1.31%,
SLIFI2IRAA 428 % &R
BAG:600 g

BOX: 8.4 KG / 14 BAGS
B -18°Colst dsea
SIMX| : Eff =

AH|7[3H: HE EI UK
Fajury:

-ofjo{z2tolof : 200°C / 112
- QE:200°C/ 15~162

MAY 2025

B2C PROCESSED PRODUCTS

® 0 0O

EAH oI | al 283
M'kl =TTT X ?_I BH Xx= °I=|:|
So| SzH| 2Oz, stofRY & £ [ Lioks st 54
Tlot S2 sl E4nolz B Azl 228 1S
F4AE ot rig SEst o

T N

SH7|(S2H| TEf=A) 73.53%
BAG:180¢g

BOX: 5.4KG /30 BAGS

B -18°C olst A
SIMK]  Ef=

AH|7[3H: EE BI|U7HK]|
Xajuhy .
- FX[IQIX| : TOOW/ 3E~35 30X N
(BAl0il Z=2[) 1000W / 22 ~2& 30X

-ofloj=atolof 1 140°C / 11~128

ALM| HEAFSE x| 2120 %ﬂz@
712 Nololo{ZBo|ofRIO R E 2t §171 £ BAIQIMIIRE Cfst & u’ﬁﬁ

HUROR HIASHA| 17|11, 2200 79| 7IE715 wh gt o

R
SIS EHENZ AN TT.5%, A7I(ZLHAL
22.59%]}57.21%

BAG ::450g qﬁn
BOX: 9.0KG /20 BAGS ,
B3 -18°C Of8} S .
SIAR| D T AENR A, AZI(RLHAY e
AH|7[3: HE B2 (U7X -

.

-oflo{=2tolof : 180°C / 10~11&
- I2to|TH : oHE ol M 42~58

AN XIZIZ[21OHA|
oflofzafolof Zajofl H{Z{3tel 1121 Jk2fopl, 22 HpAt 2 E1
SITI2|AS AFB3l0] 2E-T E28 A7l Dhs2t 7HY
St FE0I UG HMHORE, Oizot Ao

LRI N

SH17170.5%, OHs 0.72 %, & 0.84 % S
BAG :500 g/ 1KG

BOX : 10 KG / 20 BAGS, 10KG/10BAGS
HE-18°C O[3t dseat

2IMX| : 02, Ef=, B2kl

AH|7|8H: HE T7| UMK

LN

- 0f]0{Z=2t0]0f : 200°C 3 0¥/ 15~16
- IElo|H I ZE0M 6~T2




SASE PRODUCTS LINE UP MAY 2025

B2C PROCESSED PRODUCTS

ARM| AAX|Z] £ 2 Cixpzi2l

X|712] 7K SRl 272 QaEolM! Do 224 £17|1 g Hpe ]

rraFl -.:II-:' E

2ME Yk

SHebH 67.34%, EHRZRIAA 10.10%
(Ohs 5%) &9

BAG :300,560 g

BOX : 9KG / 30 BAGS, 7.84KG / 14 BAGS
H2:-18°C o8t WS =R

UMK D S (EN AL

AH|7[E: HE B (UK

E-

-oflo{Z2to|of 1 140°C / 13~14%
FXIIQIX] : 700W / 38 ("Alofl Z=2)
1000W / 2 30 (200g:2f 42t 7|F)

A L

APM| AAX|Z] =4 CERIZIZIOF  BRpeE
K[zZ1o| 7pd SiRl= 27t RE|TOA! D20jAM 2 £7|1 79 H & R Ehy %
Cha|atol] EHX2Ia] A0|AAS YWRIOQ! AAS Yate 2t AW £ et
o g okl Beied

iz o ot

SiTI2l& 67.119%, TPRZRIAA 10.07%
(Obs 5%) &R

BAG:375,590¢g

BOX : 7.5KG / 20 BAGS, 8.26KG / 14 BAGS
Hah:-18°C o5t BT

X STi2|A(QAZAE=, Habe, 0|2 5)
AH|7[3H: EE 7| U7HK|

xalwy:

0|0 Z210]0f 1 140°C / 13~14&
FX{|QIX] : T00W / 3E (FAlof Z=2|)
1000W / 2& 30% (200g:2F 82} 7|F)

B2C
PROCESSED PRODUCTS

SHRIMP

B2C M 7I5&




SASE PRODUCTS LINE UP

B2C SHRIMP RAW PRODUCTS

® O OO

E OE
ARM| HEALEZI SMF A
BHH F{AHLIRf TS HEARDH Ofj0{Z2t0| THE SM<S FA!
S2|Anfsh £ Otoj| WS SAL 0| 75!

Tint SAHS D2 o] 1At oH

E OE
ALM| HEAPE|Z] 2251
2 L7k WACH HR|D FHSHT YS!

AL 7125 AL HHALEI] ESEI Chel F525 o 50% UP

iz 9 Bl iz etk
SICHIAS 30%, IR & SICH[AS 30%, IR &
BAG:300g BAG:270g

BOX : 6 KG / 20 TRAYS
Hatk-18°C oot HSE 2t
SIMX| : H|E L (Vietnam ) [OEM]
AH[7[3H: HE H7|UNHK| AH|7[3H: HE H7|UMHK|
EIL T

- 0floZ2to|of 1 180°C 32 0f|F / 11~128 sz ; - 0flo{x2to]o] : 190°C 32 0¥ / 14~152
- I2LO|H [ oFE0lA 4230%~58 . . - I2LO|H S0l M 6~TE

BOX : 5.4 KG / 20 TRAYS
Hatk-18°C Ot HS =2
SIMX| : HIE L (Vietham ) [OEM]

Better Taste, Happy Life



SASE Co., Ltd.

E7|= ALA| St REZ188HZ 8

CALL CENTER
1522-489

2



