CANG TY,CaR- PHASIN KINH DOANH THa»}Y

CA'ng ty Cé» pha°gn Kinh Doanh Tha»8y H&°Ei S&°En SA i GA2n

KhA” cAjBasa filet

MA” t4°£, h/E°a»>ng d&°«n sé»- da»¥ng: 1. ThA nh pha°8n: CAj basa (97%), mué»'i I-a»‘t (mué»'i, kali
iodat).

2. Quy trA-nh S&°En xud®¥t: NguyA@n lid»tu &€ s/ cha®, - tA°O©m /E°a»>p A€" s&%¥y 8€" IA m ngué» ™i
a€" A‘A3ng gAsi &€" ba°£o qUACEN.

3. B&°£0 qUACEN: &»Z nhid»tt A'd»™ 0-5A°C trong ngAfn mAijt ta»§ 1a%inh hoa-c &»Y nhia»ft A'a»™
-18A°C (s&°En pha®©m nA2n sé»- da»¥ng halgt trong vA2ng 7 ngA y sau khi méa»Y mia»tng tAci).

4. HAE &»ng da’«n sé»- da»¥ng: SA°En pha®Om cAs thax»f A'/E°a»£c cha®;, bid°¢n theo cAjch truya»en
théa»‘ng nh/E® chiA2n, sé»‘t chA% da®¥m hoaC-c cha®¥m véa»>i nE°a»>c ma® m me hod®-c trd»™n d/°a leo,
x0A i,a€!

5. NSX, HSD: Xem trA2n bao bil€.

L/E°u AY%: KhA'ng sa»- da»¥ng sa°£n pha°©m hal¢t ha®in hod®-c cA3 hia»in tE°a»£ng 1A2n méa»‘c.

A A A ACAjbasalA [0&%i tha»+c pha®©m quen thué»™c trong ba» a c/Ejm cé»8a nhid»eu ngAE° a»ei
dA¢n Nam Ba»™, IA 10&Cji cAj da tr/Ein, tha»<t tra® ng, va»< nga»st bA©o, nhid»eu cha®¥t dinh dE°a»ing
nAan A'E°a»£c cha® bid% n thA nh nhid»eu mA3n A‘a°-c tr/E°ng ca»8a vAlng chA¢u théa» nhZ&° canh chua,

A ke

cAj kho td»™, nd°¥u ma® m cha’¥m rau A'‘a»“ng a€!

A A A Theo 1 sé»* nghiA2n ca»©u cho tha®¥y, hA m I/E°a»£ng dinh d/E°a»ing ta»« cAj basa ra®¥t cao
khA'ng thua gA- nha» ng IoA i cAj nE°a»c bia»fn sAtu. CAj basa cha»©a ha°8u nh/E° A'a°8y A'a»§ axit
amin ca°8n thia%:t vA cAs3 td»%o la»1 axit amin ca°8n thia°:t cho con ngAE a»+i. Cha®¥t bA©o ch/Z&°a ba°£o
hA2a cAs trong cAj basa cha»©a nhia»eu acid bA©o Omega-3 (EPA VA DHA) IA nhé» ng cha®t mA c/;j
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tha»f chA°ng ta khA'ng tha»f ta»+ ta»eng ha»£p A'/E°a»£c nA2n ba® t bua» ™c phaC£i cung caf¥p tar«
tha»©c Afn. A«a°-c bia»Ft, DHA IA d/E°a»ing cha®¥t ra®¥t ca°8n thia®:t cho sd»+ phAit trid»fn ca»8§a ta°;
bA o tha°8n kinh, khA'ng tha»f thia°;u trong giai A'0&°jn phAit trid»fn ca»8§a tra®» em.

A A A MA3n khA” cAj basa, IA mA3n Afn ca»+c ké»3 thZEjm ngon VA nd»«i tid°:ng. Vami nguyAan lia»tu
t/E°/Eji ngon né»ei tid°¢ ng ca»8a vAlng A‘a%¥t ChAcu tha»e, cAlng quy trA-nh S&°£n su&c¥t khA©p kA-n
theo tiA2u chu&®©n HACCP, kia» fm soAjt cha®-t cha®% nguyAan lia»fu A'4°§u VA 0 va»e ca°Em quan VA
tha°©m tra A‘a»<nh k&»3 cAjc cha»%o tiA2u vi sinh, hA3a IAY,, A‘4°E£m bA&°Eo va»T sinh, an toA n tha»+c
pha°©m. KhA” cAj basa fillet ca»8a APT A'a%jt chat¥t I/E°a»£ng cao, SA°En pha°om A'/E°a»£c IA3c haost
x/E°Eing, fillet tA»«ng mia°;ng maxeng A‘em ph/Eji sa°¥y trong ta»§ kA-n va»>i nhia»ft A‘d»™ phAl ha»£p
A*4°Em ba°£o A'a»™ KhA” va»«a pha®Ei nA2n val«n gia» A'/E°a»£c cha®¥t nga»st, bA©0 VA sé»+ ma»em
mMa°ji ca»8a cAj, va»< va»«a Afn nA2n ra%%t da»... cha®, bia°;n A'ZE°a»£c nhia»su mA3n ngon.

A A AKhA’ cAj basa fillet APT cA3 va»< ma®-n ma®:n, tha»< khA” méa»em, bA©o nga»st VA thAjm, cA3
tha»f chiA2n, nE°a»>ng, tra»™n ga»«i va»i dZE°a leo, ga»«i x0A i,a€! Afn va»si cEjm nA3ng hay IA m ma»“i
nh&°-u thA- tha°-t tuyé»it.

HAEy VA 0 ba°¢p cAlng APT FOODS va»si s&°£n pha®©m khA” cAj basa fillet APT cha®¥t I/£°a»£ng,
thZEjm ngon - BA- quya®;t ca»8a Ma® cho ba» a c/&jm ngon!

ThA ng tin ngZ&°a»«i bAjn hA nqg
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