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GIU GIN U1 COT DAM DA,
LUON KEM TRUYEN THONG LA DANH DU

We preserve our exquisite flavors and honor our tradition

B Tha lich thye: 520 ml
"TVABONG cHal Tal DAO PHU QUOC
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THU NGO

Tap thé Cong ty CS phan Thuwong mai Khai Hoan xin duoc g
101 chao va |61 cdm on tran trong t6i Quy khach hang da tin tudng
va (ing ho cac san pham clia cong ty ching toi.

V6i tinh yéu bién dao qué huong sau nang, cha 6ng chiing toi da
cung véi cac gia dinh san xudt nuéc mam truyén théng tai Pha
Qudc gy dung va phat huy nganh nghé truyén théng nay cho
dén hdm nay, dé nuéc mam truyén théng Phii Quéc dugc vinh
danh tré thanh mét “di san” ca Phu Quéc va cua Viét Nam,
dugc cong nhan va yéu mén trén toan thé gidi.

V6i quy trinh san xuat khép kin “tir bién ca téi ban &n”, Khai
Hoan & nha san xuét nuedc mam truyén théng cé dau tu doi tau
I&n nhét, hé théng nha thiing va nha xwdng chuyén nghiép, hoat
dong nghién ctru khoa hoc lién tuc véi doi ngli nhan lyc chuyén
mon sau dé duy tri va ddm bao chat lugng nuéc mam tét nhat,
ngon nhat vi si tin yéu clia ngudi tiéu dung.

Triét ly hoat dong cutia chdng t6i: “Phat huy lang nghé truyén
théng, gitr viing chir tin véi khach hang, an toan khi st dung” va
lubn ludn xem: “Truyén théng la danh du”. La doanh nghiép dan
dau nghé nudc mam truyén thong tai Viet Nam, muc tiéu dai han
ctia ching téi la mang nudc mam cla ngudi Viét dén cac ban an
trén khip thé giGi, vuron xa t6i cac thi trudng 16n trong khu vurc
va quadc té.

Mong réng nhitng ¢ géng cta doi ngii Khai Hoan ludn lam
hai 1ong Quy Khach Hang, va nudc mam truyén théng Khai
Hoan mai 1a ngudi ban, ddi tac tin cdy, ddéng hanh cung Quy
Khach Hang.

Tran trong

BA HO KIM LIEN
Chti tich HDQT Céng ty C8 phan Thurong mai Khai Hoan
Chdi tich Hiép héi nuéc mam truyén théng Viét Nam

Chti tich Hiép héi nudc médm truyén théng Phu Quéc

LETTER FROM OUR FOUNDER

Khai Hoan Trading Joint Stock Company would like to extend
our warm greetings and sincere gratitude to Valued Customers
for trusting and supporting our company's products.

With a deep love for the sea and islands of the homeland, our
ancestors and other families in Phu Quoc have built and
promoted this traditional fish sauce production until today, for it
to be honored as a “heritage” of Phu Quoc and Vietnam, being
recognized and well-loved all over the world.

With a closed production process “from the sea to the table”,
Khai Hoan is a traditional fish sauce producer with the largest
investment in its private fleets of boats, a system of professional
barrel houses and factories, and continuous scientific research
activities with highly skilled workders to maintain and ensure the
highest-quality and most delicious fish sauce for the satisfaction
of consumers.

Our operating philosophy is to “Promote traditional villages,
maintain customer satisfaction, ensure product safety” and to
always consider “Tradition is an honor”. As a leader in the
traditional fish sauce industry in Vietnam, our long-term goal is to
bring Vietnamese fish sauce to dining tables around the world,
reaching out to major regional and international markets.

Hopefully, the efforts of Khai Hoan team will always satisfy
Valued Customers, and Khai Hoan traditional fish sauce will
always be a friend and a reliable partner, accompanying
Valued Customers.

Best regards

MS. HO KIM LIEN

Chairwoman of the Board of Directors of Khai Hoan Trading Joint
Stock Company

Chairwoman of Vietnam Association of Traditional Fish sauce
Chairwoman of the Phu Quoc Fish Sauce Association




GIU GIN VI COT DAM DA,
LUON KEM TRUYEN THONG LA DANH DU

Cong ty C8 phan Thuwong mai Khai Hoan duoc thanh 1ap vao nam 2008, 1a don vi
san xuét nwgc mam truyén thdng Phu Quéc c6 lich sir hon 40 ndm hinh thanh va
phat trién. N&i tiéng véi cac san phdm nudc mam truyén thdng G chuop tu nhién va
nuéc mém chi dan dia ly, Khdi Hoan ty hao la mét trong nhitng throng hiéu uy tin
duoc nhiéu khach du lich va nguai tiéu dung tin nhiém khéng chi tai thi truong dao
Phu Quéc, ma con réng khap Viét Nam va tai cac thi truong quéc té.

Véilich sr hon 200 n&m phaét trién, nuéc mam truyén théng Ph Quéc la niém tu hao
va da tr& thanh nét van hda clia ngudi dan Phd Quéc va nguoi dan Viét Nam. Sé&
hiru hon 900 thung gé G chuop voi stic chira trung binh 12 t&n, 26 tau danh ca hién
dai cting doi ngli van hanh cé chuyén mén cao, san ligng méi ndm cla Cong ty C&
phan Thuong mai Khai Hoan dat dén 5 — 6 triéu lit nwéc mam va tiép tuc téng lén
hang ndm. Coéng ty chl trong dau tu hé théng kiém soat chat luong dat chudn
HACCP, I1SO 22000 nhdm dem dén nhitng san phdm chat lugong. M&i s&n pham clia
Khai Hoan duogc lam ra tir tinh tdy ctia ddo ngoc Phu Qudc, két tinh tir nhiing gié tri
truyén théng clia 6ng cha ciing nd luc nghién ctru va cai tién khong ngirng dé bao vé
strc khoe ngudi tiéu dung.

WE PRESERVE OUR EXQUISITE FLAVORS AND HONOR OUR TRADITION

Khai Hoan Trading Joint Stock Company was established in 2008 and is a
traditional Phu Quoc fish sauce producer with a history of more than 40 years of
formation and development. Famous for its naturally brewed fish sauce and Phu
Quoc fish sauce with geographical indication, Khai Hoan is proud to be one of the
prestigious brands trusted by many tourists and consumers not only in the Phu
Quoc island market but also throughout Vietnam and international markets.

L { ¢ With a history of more than 200 years of development, Phu Quoc traditional fish
— B _‘,A;‘ ( A sauce is the cultural heritage of the people in Phu Quoc and Vietnam. Possessing
= ! Ay L i . ] | Al more than 900 wooden barrels with an average capacity of 12 tons, 26 modern

% | |} \ fishing boats and a team of highly skillful staff, Khai Hoan Trading Joint Stock
' ‘ Company's annual output reaches 5 - 6 million liters of fish sauce and continues to
increase every year. The company focuses on investing in a quality control system
| that meets the HACCP and ISO 22000 standards to offer the finest products. Each
' 2T Khai Hoan product is made from the quintessence of Phu Quoc pearl island, refined
from the accumulated experiences of our ancestors, with continuous research and

improvement efforts to protect the health of consumers.



NUGC MAM TRUYEN THONG KHAI HOAN
— 40 NAM HINH THANH VA PHAT TRIEN

Tir tinh thuwong danh cho bién dao...

Dén véi nghé 1am nuéc mém bang tinh yéu thuong danh tron cho ddo, rirng va bién
khoi, Ba Tran Thi Ba la nguoi da théi bing ngon Ilra dam mé va truyén lai cho con chau
doi sau vé gia tri cla viéc gin gitr nganh nghé truyén théng. T day, gidc mo vé mot
thuong hiéu nudc mam truyén théng chat luong, mang tinh tly clia ddo ngoc Phu
Quéc va cac gié tri truyén théng clia éng cha dan duoc ra doi.

...dén thuong hiéu nieéc mam truyén théng mang dam gia tri van héa

Khoéng nglrng nghién clru va dau tu vé tai luc 1an tam huyét dé tim ra nhitng phuong
phap san xuat t6t nhat, tir mot nha thiing nhd, dén hém nay, Céng ty C6 phan Thuong
mai Khai Hoan da di qua chang dudng hon 40 nam hinh thanh va phat trién, tré thanh
nha s&n xudt nudc mam truyén thdng Phi Quéc sén lvong dan déu c6 chi dan dia ly
Phi Quéc va dat cac chirng nhan kiém dinh tai Viét Nam va Quéc té.

KHAI HOAN TRADITIONAL FISH SAUCE
— 40 YEARS OF FORMATION AND DEVELOPMENT

From the love for the sea and islands...

Coming to the profession of making fish sauce with a steadfast love of the sea and
islands, Ms. Tran Thi Ba is the one who lit the fire of passion and passed on to future
generations the value of preserving the traditional craft. From here, the dream of a
quality traditional fish sauce brand, bringing the quintessence of Phu Quoc pearl island
and the traditional values left by our ancestors is gradually coming true.

...to a traditional fish sauce brand carrying immense cultural values

Relentlessly researching and investing resources and dedication to find the best
production methods, from a small barrel house, today, Khai Hoan Trading Joint Stock
Company has undertaken a journey of over 40 years of establishment and development,
become the leading producer of the traditional fish sauce with Phu Quoc geographical
indication and obtaining Vietnamese and international certifications.




KHAI HOAN VA NHUNG CHANG DUONG

KHAI HOAN KEY MILESTONES
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Tl co s& san
xudt nhd, Ba Tran
Thi Ba thanh lap
DNTN Hai san
Khai Hoan vai
quy mé 12 thung
U chuop, sén
xudt 72,000 lit
nudc mam méi
nam.

From a small
production
facility, Ms. Tran
Thi Ba
established Khai
Hoan Seafood
Private Enterprise
with a scale of 12
barrels,
producing 72,000
liters of fish
sauce every year.

Ba H6 Kim Lién
ti€p quan céng
viéc kinh doanh,
xay dung clra
hang trung bay
va ban san phdm
tai nha may san
Xuét.

Ms. Ho Kim Lien
took over the
business, built a
showroom, and
sold products at
the factory.

Cong ty CS phan
Thuong mai Khai
Hoan duoc thanh
lap bang su tam
huyét va nghiém
tdc voi nghé clia
cac anh em trong
gia dinh, cung
nhau gitr gin, bao
t6n, va phat trién
nghé truyén
théng.

Khai Hoan
Trading Joint
Stock Company
was established
with dedication
and a serious
attitude toward
the trade of the
siblings in the
family, who
maintained,
preserved, and
developed the
traditional trade.

Khai Hoan dau tw
hé théng tau
danh bét khai
thac ca com phuc
vu cho san xuat
V0i s6 luong 26
chiéc 16n nho.

Khai Hoan
invested in a
system of boats
including 26 large
and small boats
for anchovy
fishing.

Khai Hoan tiép
tuc dau tu xay
dwng hé théng
day chuyén chiét
rét nwéc mam
ban ty dong véi
cong suét 9.000
chai/gio. Cung
thoi diém do,
Khai Hoan xay
dung va khanh
thanh hé théng
siéu thi mua hang
cho khéach du lich
tai Bdo Phu
Quac.

Khai Hoan
continued to
invest in building
a semi-automatic
fish sauce filling
line with a
capacity of 9,000
bottles/hour. At
the same time,
Khai Hoan built
and inaugurated
a supermarket
chain for tourists
on Phu Quoc
Island.

Trd thanh nha san
xudt nuéc mam
truyén théng co
san lugng dan
dau tai dao Phu
Quéc, san xuat 5
— 6 triéu lit/nam.

Became a
traditional fish
sauce producer
with leading
output in Phu
Quoc island,
producing 5-6
million liters per
year.
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PHUQUOC

truyén théng tram nam

SIGNS TO IDENTIFY KHAI HOAN FISH SAUCE WITH PHU QUOC GEOGRAPHICAL INDICATION

A I «;?::' Tem chi dén dia Iy
i A ~%7- dugce cdp bbi Ban Kiém Soat Nuwége Mam Pha Quéc
=

Geographical indication stamp issued by Phu Quoc Fish Sauce Control Board

~~ Logo Nwéc mam chi dan dia ly Phi Quéc

~ T~ *'ze‘:,«:u Logo of Phu Quoc Geographical Indication Fish Sauce
) f
Tt Dong chir “San xuat va déng chai tai ddo Phu Quéc”
= bat buéc duoc thé hién trén than chai

The phrase “Produced and bottled in Phu Quoc Island” must be displayed on the bottle body




NUGC MAM TRUYEN THONG PHU
QUOC CHi DAN DIA LY

Tu hao la san pham dau tién cha Viét Nam duoc
bao hd trén 28 thi trvong cac nuéc thudc lién
minh Chau Au.

Nuéc mém truyén théng Phi Quéc da dugc Cuc S& hitu tri
tué, B6 Khoa hoc va Céng nghé c&p van bang quéc gia bao
hé chi dan dia ly vao nam 2001. Tiép theo do, ngay
08/10/2012 nudc mam Phi Quéc da duoc Uy ban chau Au
cédp van bang bao ho tén goi xuat xit dia Iy, 1a san phdm dau
tién cla Viét Nam dugc bao ho trén thi tredng cla cac nudc
thudc lién minh chau Au.

Chat lvong déc thu nwée mam chi dan dia ly Phi Quéc:
e Mau sic: mau canh gian dam

e  Mui: Mui thom nhe dac trung, khéng cé mui tanh va mui
amoniac

® Vi: Man, ngot dam kém vi béo tu nhién. C6 hau vi ngot
béo clia dam tu nhién va chat béo tir m& ca

e Do dam: t6i thidu 20gN/lit; t6i da 43gN/lit

TRADITIONAL FISH SAUCE WITH PHU QUOC
GEOGRAPHICAL INDICATION

Proud to be the first Vietnamese product to be protected in 28
markets of the European Union countries.

Phu Quoc traditional fish sauce has been granted a
geographical indication registration certificate by the National
Office of Intellectual Property, Ministry of Science and
Technology in 2001. Following that, on October 8, 2012, Phu
Quoc fish sauce was granted a protected designation of Origin
certification from the European Union, being the first product of
Vietnam to be protected in the market of the European Union
countries.

The specific quality of fish sauce bearing geographical
indication “Phu Quoc”:

e Color: puce
o  Smell: light aroma, no fishy or ammonia smell

® Taste: Salty, sweet with a natural fatty taste. Has a sweet
aftertaste of natural protein and fat from fish.

®  Protein: minimum 20gN/liter; maximum 43gN/liter

L
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NUGC MAM TRUYEN THONG PHU QUOC CHi DAN DIA LY

Véi thanh phan 100% ca com va mudi bién, khdng chat bao quan, chat tao mau, tao mui va hwong liéu; nwéc mam truyén
théng Phi Quéc chi dan dia Iy Khai Hoan dugc bao ho tai hon 28 thi truéng cac nwéc thudc lién minh Chau Au, mang

mau sic va mui vi thom ngon déc trung.

TRADITIONAL FISH SAUCE BEARING PHU QUOC GEOGRAPHICAL INDICATION

With 100% anchovies and sea salt, no preservatives, no colorants, no artificial fragrances or flavorings; Khai Hoan
traditional Phu Quoc geographical indication fish sauce is protected in more than 28 markets of the European Union
countries, with distinctive colors and savory flavor.

1 lit 500 ml

Ma so: NM105

TCBSP: 01/KH/2021

Ham lugng nito téng s6: 43g/l

Ham lwong nito axit amin: >50%

Thanh phan: Ca com tuoi, mudi bién.

Khéng phu gia. Khéng chat bao quén.

HDSD: Dung lam nudc chdm hodc gia vi.

HDBQ: San pham phéi dugc bao quan noi sach sé,

tranh &nh nang truc tiép, day nép kin sau khi st dung.

520 ml 205 mi 90 ml 75ml

Approval code: NM105

Product self-declaration: 01/KH/2021

Total nitrogen: 43g/l

Amino acids: >50%

Ingredients: Black anchovies and sea salt.

No additives, no preservatives.

User manual: Use directly or used as an ingredient.
Storage instructions: Stored in a dry place, avoiding

direct sunlight, keeping tightly Cover after opening.

520 ml

Ma s6: NM105

TCBSP: 01/KH/2021

Ham lugng nito téng s6: 43g/|

Ham Iwong nito axit amin: >50%

Thanh phan: Ca com twoi, mudi bién.

Khéng phu gia. Khéng chat bao quén.

HDSD: Dung lam nuéc chdm hoac gia vi.

HDBQ: S&n pham phéi dugc bao quan noi sach sé,

tranh &nh nang truc tiép, day nép kin sau khi st dung.

Nude mam 43 dé dam dac biét
Fish sauce 43°N limited edition
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Approval code: NM105

Product self-declaration: 01/KH/2021

Total nitrogen: 43g/l

Amino acids: >50%

Ingredients: Black anchovies and sea salt.

No additives, no preservatives.

User manual: Use directly or used as an ingredient.
Storage instructions: Stored in a dry place, avoiding

direct sunlight, keeping tightly Cover after opening.



Nudgc mam 40 dé dam
~¢ Fish sauce 40°N

5 lit

Ma s6: NM105

TCBSP: 03/KH/2021

Ham lugng nito tdng s&: 409/l

Ham lwgng nito axit amin: >50%

Thanh phan: Ca com tuoi, mudi bién.

Khéng phy gia. Khong chét bao quan.

HDSD: Dung lam nudc chdm hoc gia vi.

HDBQ: San phdm phéi dugc bdo quan noi sach sé,

tranh &nh néng truc tiép, day ndp kin sau khi sir dung.

1 lit 520 mi 205 ml

Approval code: NM105

Product self-declaration: 03/KH/2021

Total nitrogen: 40g/|

Amino acids: >50%

Ingredients: Black anchovies and sea salt.

No additives, no preservatives.

User manual: Use directly or used as an ingredient.
Storage instructions: Stored in a dry place, avoiding
direct sunlight, keeping tightly Cover after opening.

Nude mam 38 do dam
~¢  Fish sauce 38°N

T
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520 ml

Ma s6: NM105  Approval code: NM105
TCBSP: 04/KH/2021  Product self-declaration: 04/KH/2021
Ham Iuong nito téng s6: 38g/l  Total nitrogen: 38g/!
Ham lwgng nito axit amin: >50%  Amino acids: >50%
Thanh phan: Ca com tuoi, mudi bién.  Ingredients: Black anchovies and sea salt.
Khéng phu gia. Khéng chat bdo quan.  No additives, no preservatives.
HDSD: Dung lam nudc chdm hodc giavi.  User manual: Use directly or used as an ingredient.
HDBQ: San pham phai dugc bdo quan noi sach sé,  Storage instructions: Stored in a dry place, avoiding

tranh &nh nng truc tiép, day ndp kin sau khi sir dung.  direct sunlight, keeping tightly Cover after opening.



TINH HOA KHAI HOAN

THE QUINTESSENCE OF KHAI HOAN

La dong san pham dic biét vé ciing quy hiém vi loai ca com cho dé dam nay chi chiém tir 1 - 2% tng san lwgng ca com viing
bién Phi Quéc. San pham cé dé dam cao tu nhién, dwgc G chugp hoan toan bing phuong phap truyén théng, khéng can
thiép héa chat nhu cac san pham trén thi truong.

This is an extremely rare product because this high level of protein only accounts for 1-2% of the total anchovy
production in Phu Quoc. The product is fermented by traditional methods, without chemical intervention like other

products in the market.

Nudéec mam 49 dé dam
~¢ Fish sauce 49°N

Ma sé: NM105

TCBSP: 37/KH/2019

Ham luwgng nito tdng sé: 4909/l

Ham luong nito axit amin: >53%

Thanh phan: Ca com tuoi, mudi bién.

Khéng phu gia. Khéng chat bao quén.

HDSD: Dung lam nuéc chdm hodc gia vi.

HDBQ: San pham phéi dugc bdo quan noi sach sé,

tranh anh néng truc tiép, day nép kin sau khi st dung.

Approval code: NM105

Product self-declaration: 03/KH/2019
Total nitrogen: 49g/l

Amino acids: >53%

Ingredients: Black anchovies and sea salt.

No additives, no preservatives.

User manual: Use directly or used as an ingredient.
Storage instructions: Stored in a dry place, avoiding
direct sunlight, keeping tightly Cover after opening.

Nudc mam 45 dé dam
~¢# Hsh sauce 45°N

90 ml

Ma s&: NM105

TCBSP: 02/KH/2022

Ham lurgng nito tdng s&: 459/1

Ham luong nito axit amin: >53%

Thanh phan: Ca com twoi, mudi bién.

Khéng phu gia. Khéng chét bdo quan.

HDSD: Dung lam nuéc chdm hoac gia vi.

HDBQ: San pham phéi duoc bdo quan noi sach &,

tranh anh néng tryc tiép, day ndp kin sau khi st dung.

Approval code: NM105

Product self-declaration: 02/KH/2022

Total nitrogen: 45g/|

Amino acids: >53%

Ingredients: Black anchovies and sea salt.

No additives, no preservatives.

User manual: Use directly or used as an ingredient.
Storage instructions: Stored in a dry place, avoiding

direct sunlight, keeping tightly Cover after opening.



NUGC MAM TRUYEN THONG KHAI HOAN

Nuéc mam truyén thdng Khai Hoan duoc phan phéi rong khap ca nueéc vi hwong vi gan giii véi moi nha.
San pham khéng chira chat bao quan.

KHAI HOAN TRADITIONAL FISH SAUCE

Khai Hoan traditional fish sauce is widely distributed across the country thanks to its nice taste.

The product does not contain preservatives.

Nudc mam 30 dé dam

-

5 lit 2 lit

Ma s&: NM105

TCBSP: 09/KH/2021

Ham lugng nito téng s6: 309/l

Ham lugng nito axit amin: >45%

Thanh phan: C4 com tuoi, musi bién,

chét diéu vi (621, 627, 631), chét lam ngot

nhan tao (950, 951), khong chat bao quan.

HDSD: Dung lam nudc chdm hodc gia vi.

HDBQ: San pham phai dwoc bao quan noi sach sé,

tranh anh néng tryc tiép, day ndp kin sau khi s& dung.

<# FHsh sauce 30°N

¢

1 lit 500 ml 520 ml

Approval code: NM105

Product self-declaration: 09/KH/2021

Total nitrogen: 30g/l

Amino acids: >45%

Ingredients: Black anchovies, sea salt, flavor
enhancer (621, 627, 631), artificial sweetener

(950, 951), no preservatives.

User manual: Use directly or used as an ingredient.
Storage instructions: Stored in a dry place, avoiding

direct sunlight, keeping tightly Cover after opening.

Nudée mam 18 dé dam

N

Fish sauce 18 °N

¢

5 lit

Ma sé: NM105

TCBSP: 10/KH/2021

Ham lugng nito tdng s6: 189/l

Ham lugng nito axit amin: >45%

Thanh phan: Ca com tuoi, mudi bién,

chét diéu vi (621, 627, 631), chat lam ngot

nhén tao (950, 951), khéng chét bao quan.

HDSD: Dung lam nuéc chdm hoac gia vi.

HDBQ: San phdm phai dugc bao quan noi sach sé,

tranh &nh nang truc tiép, day ndp kin sau khi sit dung.

1 lit

Approval code: NM105

Product self-declaration: 10/KH/2021

Total nitrogen: 18g/l

Amino acids: >45%

Ingredients: Black anchovies, sea salt, flavor
enhancer (621, 627, 631), artificial sweetener

(950, 951), no preservatives.

User manual: Use directly or used as an ingredient.
Storage instructions: Stored in a dry place, avoiding

direct sunlight, keeping tightly Cover after opening.



Moi san pham cua chiing téi duoc 1am ra tir tinh tiy cia d3 Phu Qué
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cai tien khong ngung de hao ve suc khoe nguoi tieu dung.
.

Each of our products is made from the quintessence of Phu Quoc pearl island, refined from the accumulated
experiences of our ancestors, with continuous research and improvement efforts to protect the health of consumers.
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QUY TRINH KHEP KiN_
TU BIEN CA TGI BAN AN..

A CLOSED PROCESS FROM THE SEA TO THE TABLE...

DPuoc vun dp tir tinh yéu véi bién cd, Khai Hoan da hién thuc hoa thanh cong quy trinh Cultivated by the love of the sea, Khai Hoan has successfully realized the closed
khai thac - bao quan - van chuyén - i chuop khép kin, mang nguén nguyén liéu sach tir exploitation - preservation - transportation - fermentation process, bringing clean raw
bién ca dén ban an ngudi tiéu dung; gitt tron ven sy tuoi ngon, ddm bao do dam, mau va materials from the sea to the consumer's table; keeping the freshness intact, and ensuring
mui vi thom ngon dac trung. the protein, color, and characteristic savory flavor.

Danh bét ca com than Phu Quéc & wép tuoi trén tau ca Khai Hoan

U chuop tu nhién trong thung gé boi 16i tir 12 — 15 thang
Catching Phu Quoc black anchovies & freshly salting them on Khai Hoan fishing boat Natural fermentation in wooden barrels from 12 - 15 months



KHAI HOAN - CON TAU TIEN PHONG TRONG UNG
DUNG KHOA HOC KY THUAT VAO NGANH NUGC
MAM TRUYEN THONG

Chat lrgng la chia khéa clia thanh cong. D& quan ly chat ligng hiéu qué, Cong ty C6 phan
Thuong mai Khai Hoan da ¢ng dung khoa hoc ky thuat nhu mét cdng cu dé nang tam va
phat trién nganh nghé truyén théng. Tl viéc chon loc ki cang ngudn nguyén liéu dau vao,
nghién clru va cai tién ky thuat G chuop... d&n déng chai thanh pham, ching ti ludn chd
doéng kiém soat chat lugng & tirng khau, ddm bao vé sinh an toan thyc phdm & mic cao;
mang lai trai nghiém vé m§y thuc ddy di cé sic, huong va vi dén ban bé & muén noi.

Kiém dinh chat lrgng nuedec mam lién tuc

Constantly controlling fish sauce quality

KHAI HOAN - THE PIONEER IN THE APPLICATION OF SCIENCE AND TECHNOLOGY
TO THE TRADITIONAL FISH SAUCE INDUSTRY

Quality is the key to success. To manage quality effectively, Khai Hoan Trading Joint Stock
Company has applied science and technology as a tool to elevate and develop traditional
production. From carefully selecting raw materials, researching and improving
fermentation techniques... to bottling finished products, we always proactively control
quality at each stage, ensure food hygiene and safety at a high level, and bring a full
culinary experience of color, flavor, and taste to values customers near and far.

Déng géi thanh phdm va phan phéi dén nguoi tiéu ding

Packing finished products packed and distribution to consumers



DANH BAT CA COM THAN
PHU QUOC & UGP TUGI
TREN TAU CA KHAI HOAN

Nhirng mé ca tuoi vira dugc danh bat va dua
Ién tau, nhanh chong di qua céng doan rira
sach, loai bd tap chat va sang loc, cho ra
nguyén liéu ca com than nguyén chat.

Sau do, ca nguyén liéu dugc tron déu véi mudi
theo ty 1& 3 ¢4 : 1 mudi ngay trén tau dé gitr do
troi ngon. HAn hop c& trén mudi duoc bao
quan trong hAm tau, n&p ham day kin va rat bd
nudc bdi & day ham.

CATCHING PHU QUOC BLACK ANCHOVIES
& FRESHLY SALTING THEM ON KHAI HOAN
FISHING BOAT

Catches of fresh anchovies are brought
aboard, quickly going through the process of
washing, removing impurities and selection,
resulting in pure anchovies as raw materials.

Then, the raw anchovies are mixed with salt
in a ratio of 3 parts fish to 1 part salt right on
board to maintain freshness. The anchovies
and salt mixture is preserved in the fish hold,
the hatch is tightly closed, and the juice
called “nuoc boi” is removed from the
bottom of the hold.




KHAI THAC NGUYEN
LIEU TUGI BANG DOI
TAU HIEN DA

Kiém soat chat lugng ngudn nguyén liéu dau
vao la diém dic biét ma Khai Hoan luén tap
trung chu trong. Ca com than duoc danh bét &
vling ddo Thé Chu (TP. Phi Quéc) 1a loai ca
com dic biét c6 ham lugng dam cao. Mudi
duwoc ldy tir viing bién Ba Ria Viing Tau tao ra
cong thirc nudc mam gia truyén chat luong.

Tai ddo ngoc Phu Quéc, Khai Hoan la don vi
duy nhét s& hiru ddi tau hon 26 chiéc tau danh
bat, dugc chéo lai b&i cac thuyén trudng va
thuyén vién co bé day kinh nghiém bac nhét
vung. M6i chiéc tau déu duoc trang bi cac thiét
bi hién dai giup hé tro cong tac danh bat va
dam bao an toan cho ngu dan.

EXPLOITING FRESH INGREDIENTS WITH A
MODERN FLEET

Controlling the quality of raw materials is a
special step that Khai Hoan always focuses on.
Black anchovies caught on Tho Chu island
(Phu Quoc City) are special anchovies with
high protein quality. Salt is taken from the
waters of Ba Ria Vung Tau to create a quality
heirloom fish sauce recipe.

In Phu Quoc pearl island, Khai Hoan is the only
establishment that owns a fleet of more than
26 fishing boats, steered by the most
experienced captains and crew members in
the region. Each boat is furnished with modern
equipment to support fishing and ensure the
safety of fishermen.




KIEM DINH CHAT LUONG
NUGC MAM LIEN TuC

Trai qua thoi gian U dén khi chugp chin, bat
dau chét loc dé thu vé nwéc mam cét. Qua
trinh nay duoc goi 1a kéo rut nudc mam long:
mé nat 10 dé nudc mam chdy ra mét cach
cham réi, sau dé dé lai vao thung va kéo rat
nhiéu Ian cho dén khi nuéc mam trong.

Trong su6t qué trinh do, Khai Hoan lién tuc
kiém tra va th(r nghiém nuéc mam thanh pham
dé dat duoc do dam va chat luong tiéu chuén.

CONSTANTLY CONTROLLING
FISH SAUCE QUALITY

Going through the fermentation process until
the anchovies and salt mixture called “chuop”
is ripe, the draining process to obtain the first
press fish sauce “nuoc mam cot” begins. This
process is known as extracting second-grade
fish sauce “nuoc mam long”: open the spigot
to let the fish sauce drip down slowly, then
pour it back into the barrel and repeat several
times until the fish sauce is clear.

Throughout the process, Khai Hoan constantly
checks and tests the finished fish sauce to
achieve the standard protein and quality.
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UNG DUNG KHOA HOC KY
THUAT HIEU QUA

Nham dam bdo tlrng san pham dén tay nguoi
tiéu dung dat dwgc chét lugng t6t nhat, Khai
Hoan dau tw xay dung hé théng phong lab dé
phuc vu cho quy trinh kiém dinh lién tuc. Xuat
than tlr nganh y, bac si H6 Kim Lién (Chd tich
HBQT Céng ty C6 phan Thuong mai Khai
Hoan) luén chu trong dén van dé dam bao an
toan chat lugng va vé sinh thuc phéim. Ba da
¢6 20 ndm nghién ctru vé nudc mam véi 4 dé
tai nghién ctru khoa hoc dugce xuét ban, dua
s&n pham Khai Hoan chét lugng 5 sao dén voi
thi trudng nhu hién tai.

EFFECTIVE APPLICATION OF SCIENCE
AND TECHNOLOGY

To ensure that each product reaches the
consumers’ satisfaction with the highest
quality, Khai Hoan invests in building a
laboratory system for continuous quality
control. Coming from the medical profession,
Doctor Ho Kim Lien (Chairman of the Board of
Directors of Khai Hoan Trading Joint Stock
Company) puts constant emphasis on
ensuring food safety, quality, and hygiene. She
has had 20 years of fish sauce research with 4
scientific publications, bringing to the market
5-star Khai Hoan products of today.
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HO CHI MINH CITY

- 1 Representative office
- 2 Authorized distributors

BA RIA VUNG TAU
-1 Pai ly chinh hang

BA RIA VUNG TAU
- 1 Authorized distributor
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Proud to be the leading traditional fish sauce producer with quality
products obtaining Vietnamese and international certifications.
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