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KHANG AN FOODS

RENEWABLE ENERGY \\" ¥
FROM SOLAR ROOFS

KIM AN SEAFOOD FACTORY TAM AN SEAFOOD FACTORY AN SAN FOOD FACYORY

RAW & COOKED SHRIMP ITEMS VALUE ADDED SEAFOOD ITEMS VALUE ADDED SEAFOOD & VEGETABLE ITEMS




Key highlights

100%

Create your own style ; Pre-frying
at Khang An Foods -

’. ' Breading

. Vegetables ﬁ‘ Marinating
Shrimp |

100%

wastes are classified and

e Cooking & Raw "
Vegetable mix Emission per product

e is reducing every year
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to be better

Gender equity

Our Iocation

v’ The UK Soy Manifesto v RSPO, RTRS

v High food safety v' Social responsibility
v Non-GMO v Animal welfare
v Sustainability v' Environmental protection
v' Traceability v Recyclable packaging
— From Farm to Fridge
Farms Factories Laboratory Logistics
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CAN.THO " & www.KhangAnFoods.com
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