SA MART

F O O D S

Samart Frozen Food Co,. Ltd is a manufacturer and exporter of
Frozen Fruits and Seafood. Samart Frozen Food Co Ltd has been
established in 2000.

Samart Frozen Foods Co Ltd is located in the South of Thailand,
Chumphon, the Golden location. It is one of the largest of shrimps
farming area in Thailand.

Thus, Chumphon is a promising location for high quality seafood raw
material. It is because we are supplied in short period of time by the
local ponds, so that the shrimp is still fresh when arrive. Moreover,
special cooking process (still alive cooking) is also available.

Moreover, Chumphon is also a promising location for high quality
fruit raw material and have been exporting fruits to many
countries with top quality.

We make contract only with the farms those have been certified for
Good Agriculture Practice, which to ensure the quality.

Thus, we are especially developed for frozen fruits and have been
given the certificate of GMP and HACCP on Frozen Fruits
Productivity as well as seafood productivity

Contact:
Samart Frozen Foods Co Ltd
43/3 Moo.1 T. Tayang A. Muang Chumphon 86120

Tel: +6677 522361 Fax: +6677 522365

Email: sale@samartfoods.com



~ M odern productivity processing A

Samart Frozen Foods Co Ltd uses Semi - Individual Quick
Freeze (Semi-IQF) to process frozen tropical fruits.Thus, we are
able to provide consistent quality of products to our customers.

- The products are processed through Semi-IQF which it freezes
fruits quickly and that keeps the quality of freshness of fruits
within the products. Due to high speed freezing, juiciness and
sweetness of fruits is still remaining within.

Therefore, our products are thoroughly produced with best

efforts and technology. The qualities of products are ensured
and are acceptable to many countries around the world.

C ertificates

~ We are certified on both Good Manufacturing Practices (GMP)
and Hazard Analysis Critical Control Point (HACCP).

As one of the exporter in Thailand, we also have gained the
Thailand Number, which is 1217. This is to ensure that we are
accepted and certified to export to many countries such as
Korea, Netherland, China, Japan and many more.

GMP HACCP




F ruit Products Cata

As we are located in the resourceful area of fruits, we can
ensure that the products are well quality and best for
consumption and as Raw Material.

Ijurlan Th Of Fruits [Monthong]
e Ki

SC|ent|f|e name: D\Elrlo zibethinus Murr

Starting in April through September, Many peopleenoses are sniffing

is when, The King of Fruit, is harvested. Its existence in the markets with a unique aroma, to
Thais and many other Asians, are craving to such heavenly delicious fruit. The strong odor
and hard spiky skin are the signature of Durian. Even though, the smell may strong but the
favor and taste give us the warm and delightful taste. These favors are hard to be forgotten

and make you unconsciously craving for more.

Frozen Durian [WholeRound]

10¢ 12 kg/ carton [4c 5 pcs]

Gt % Frozen Durian¥leat]
“’ ’\>/“ 500g¢ 1kg / P.E. box
\"'E "
a~

Freeze Dried Durian

5009¢ 1kg / P.E. Vacuum bag




F ruit Products Catalogue

Mangosteen, The Queen Of Fruit

Scientific name: Garcinia mangostana Linn

In April through August is the period of each year when, The queen of fruit, is harvested.
Mangosteen is one of the most popular fruits in Thailand, with its appearance with Iivel‘ gr
Its sweetness and favor gives us Chill and Loving taste. The taste asides, it also contains fu
of natural medicine and minerals, such as gives us soft and smooth skin and heal the wound
faster. Since ancient time, Thais believe that Durian and Mangosteen comes together. They

are often represented as hot and cold, or similar to Ying and Yang. Others also believed that a

thousand years old mangosteent r efrii$ cdn grant a very long life span.

FrozenMangosteen CufWholeRound]

500g- 1kg/ P.E. Bag

FrozenMangosteen Puree

D

[Wholefruit] / [B0%pulp, 20% Rind] / [Pulp]

5 Liter Laminate/ 42 Liter/ 92 Liter Drum | \%

FrozenMangosteenPulp [No Skin]

10kg / carton
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Mango, [Chok-A-Nun], [Keaw], [Nam Dok Mai]
Scientific name: Mangiferalndica,Linn

When April, the warmest period in Thailand comes, it is also the time when Mango is appeared
in the market. The flesh of a ripe mango is vewsery sweet, with a unique taste. The texture of
the flesh varies markedly between different cultivars; some have quite a soft and pulpy texture
similar to an over-ripe plum, while others have a firmer flesh much like that of a cantaloupe

or avocado, and in some cultivars the flesh can contain fibrous material. Mangoes are very

|
juicy; the sweet taste and high water content make them refreshing to eat. é

FrozenMango Slice$ChokA-Nun]| FrozenMango Slices with Sticky rice

500g- 1kg/ P.E VacuumBag 350g¢ 5009/ P.E. Box

FrozenMango Slice$ChokA-Nun]|

500g- 1kg/ P.E. Vacuum Bag



