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Vina Nature is an exclusive brand of CC&TS Company Limited. CC&TS is an enterprise established in Seoul in 
1994 with 100% private capital.
In addition to Vina Nature, CC&TS also invests in many different fields including: international transport, trade, 
service and production.
Vina Nature is currently one of the leading brands in the field of manufacturing, retailing and processing of
agricultural products and foodstuff in Russia and Central Asian countries including:
Dried shrimp / crab, dried shrimp / crab crackers, herbal tea bag, whole leaf tea, dried herb, dried vegetables,
fruit jam, fruit juice, specialty jam cake, specialty wine.

I. ABOUT VINA NATURE PROJECT



II. PRODUCT OF VINA NATURE

SMOOTHIE AND JUICE FRESH FRUITS

DRIED FOODSDRIED FRUITS



1. Vietnamese Fresh Fruits

Fruit has lots of nutrients, fiber and 
vitamins, so it will help you stay healthy 
both physically and mentally, reducing 
your risk of disease. Adding fruit to your 
daily diet will provide great health 
benefits. With good weather conditions, 
good soil and abundant water resources, 
Vietnam is a suitable country for fruit 
cultivation. In particular, the Southern 
region is considered to be the largest 
fruit growing region in the country. 
Many specialty fruits of Vietnam not 
only conquer the domestic market but 
also are reaching out to many difficult 
markets outside the country.



MANGO

• Scientific name: Mangifera indica
• Growing place: Southwest Vietnam
• Diversity: mango cat chu – mango hoa loc
• Season: year-round
• Nutritional value: Mango stands in the top 5 of nutritious fruits. In 

mango, there are Calories, Lipids, Cholesterol, Sodium 1, 
Potassium 168, Carbohydrates, Fiber, Sugar, Protein, Vitamins, 
Vitamins, Calcium, Iron, Vitamin b1, 0.1 mg Vitamin B6, Vitamin 
B120 µg, Magnesium 10 mg. These are all extremely important 
nutrients for human health.

• Size: 10-15cm
• Weight: 200-300gr/1 piece  (3-4 pcs/kg)
• Packaging: CTN 5kg/10kg
• Storage time: 3-4 weeks
• Storage temperatures: 8-10°C



WHITE DRAGON FRUIT

• Scientific name: Hylocereus undatus
• Growing place: Binh Thuan, VietNam
• Diversity: white dragon fruit
• Season: year-round
• Nutritional value: Dragon fruit provides vitamin C, vitamin B3 is good for the body, is a fruit that acts on heat. Dragon fruit 

is rich in vitamin A in the form of carotene, necessary for the retina, brightness and vision of the eye. Most fat and protein 
content is found in the tiny, black seeds of dragon fruit. Iron and protein content in dragon fruit prevents anemia and 
protects the stomach wall, supports the immune system, beautifies the skin. Soluble fiber in dragon fruit helps to lose 
weight, reduce blood sugar.

• Weight: 300-450 gr/ piece (small size), 450 gr/ piece (big size)
• Packaging: CTN 10kg
• Storage time: 4-6 weeks
• Storage temperatures: 5°C



RED DRAGON FRUIT

• Scientific name: Hylocereus costaricensis
• Growing place: Binh Thuan, Vietnam
• Diversity: red dragon fruit
• Season: year-round
• Nutritional value: In red flesh dragon fruit contains full of micronutrients necessary for the body, including many 

vitamins: Vitamin C, Protid, Vitamin A, Lycopen, Glucid, ... and minerals.
• Weight: 300-450 gr/piece (small size), 450 gr/ piece (big size) 
• Packaging: CTN 10kg
• Storage time: 4-6 weeks
• Storage temperatures: 5°C



PASSION FRUIT

• Scientific name: Passiflora edulis
• Growing place: Region of the Central Highlands provinces
• Season: year-round
• Nutritional value: Passion fruit is a good source of antioxidants, a 

source of vitamin C, A, and potassium. In addition, passion fruit is a 
great source of minerals that provides copper, magnesium, iron 
and phosphorus to the body.

• Weight: 80gr/ piece
• Packaging: CTN 10-12kg
• Storage time: 3-5 weeks
• Storage temperatures: 5°C



GUAVA

• Scientific name: Passiflora edulis
• Growing place: Southwest Vietnam
• Season: year-round
• Nutritional value: Guava is not only a popular fruit but also a 

healthy fruit. In guava fruit contains many vitamins and minerals 
such as vitamin A, folate, potassium, copper and manganese, and 
is a very good source of dietary fiber and vitamin C. Guava contains 
less saturated fat, low cholesterol and sodium So good for the 
heart.

• Weight: 200-350gr/ piece
• Packaging: CTN 10kg
• Storage time: 3-5 weeks
• Storage temperatures: 5-10°C



COCONUT

• Scientific name: Cocos nucifera
• Growing place: Ben Tre province
• Season: September
• Nutritional value: Drinking coconut water is very beneficial for the 

body, because in coconut water contains many vitamins and 
minerals such as calcium, potassium, chloride, Vitamin A, E. In 
addition, it also works to reduce blood pressure, reduce blood 
sugar.

• Weight: 450-600gr/ piece
• Packaging: CTN 12 pcs
• Storage time: 4 weeks
• Storage temperatures: 5°C



PAPAYA

• Scientific name: Carica papaya
• Growing place: Dong Thap, Long 

An
• Diversity : red papaya 
• Season: year - round
• Nutritional value: Papaya is a 

nutritious fruit. In papaya with 
Calories, Potassium, 
Carbohydrates, Fiber, Protein, 
Vitamin C, Vitamin A and a small 
amount of calcium, magnesium 
and Vitamin B1, B3, B5, E and K. 
Papaya also contains beneficial 
antioxidants for health called 
carotenoids.

• Size: 10-15cm
• Weight: 1-2kg/ piece
• Packaging: CTN 10kg (10-12 pcs/ 

CTN)
• Storage time: 3-4 weeks
• Storage temperatures: 2°C



POMELO

• Scientific name: Citrus Maxima
• Growing place: Ben Tre, An Giang
• Diversity: green grapefruit
• Season: year-round
• Nutritional value: Grapefruit contains many essential nutrients for the 

body such as protein, vitamin C, potassium, calcium, sodium to help 
prevent constipation, good for the heart.

• Size: 10-15cm
• Weight: 1-1.7kg/piece 
• Packaging: CTN 15kg (9-12 pcs/ CTN)
• Storage time: 6-8 weeks
• Storage temperatures: 5°C



PINEAPPLE

• Scientific name: Ananas comosus
• Growing place: Mekong Delta
• Diversity: pineapple
• Season: year-round
• Nutritional value: Pineapple is rich in nutrients, such as vitamin C, copper and folate. 

Pineapples are also a source of unique, extremely healthy bromelain plant 
compounds, such as helping to strengthen immune function, cancer prevention, 
wound healing and good intestinal health.

• Size: 10-15cm
• Weight: 1-1.4kg/ piece 
• Packaging: CTN 10kg (8-10 pcs/ CTN)
• Storage time: 3-4 weeks
• Storage temperatures: 2°C



2. Dried Fruits

Drying is the use of high temperatures to dry the product in the drying 
chamber so that the product evaporates.
The main principle of the plastic drying process is that the drying chamber 
is maintained at a temperature of 50 - 70 ° C, equivalent to the drying 
temperature in the sun. At that time, the steam in the product began to 
evaporate and the product gradually dried up. To a certain degree of 
dryness, the product is given cooling and packaging.
Flexible drying products do not use frying oil or dip through oil so there is 
absolutely no oil or caramelization. After drying, the product retains its 
softness, flexibility, natural fruit flavor and is not as brittle as vacuum 
sublimation drying.
Vina Nature specializes in providing flexible dried fruit products in the 
tropics such as: dried mango, dried dragon fruit, dried papaya, dried 
jackfruit, dried passion fruit, dried pineapple, dried guava, dried coconut, 
etc. The products after processing still retain the nutritional content.



DRIED MANGO

Dried mango from pure fruit, natural color and taste, no sugar, no presevatives, 
produced by advanced European drying technology.
• Uses:
 Good for skin and eyesight
 Good for the brain
 Eliminate toxins in the liver
 Prevent cancer and digestive diseases
 Good iron absorption for the body
• How to use: Instantly or make desserts as jam replacement. Although the 

product might be darken naturally over time as there is no preservatives, the 
taste will stay the same.

• Preservation methods: cool and dry place, avoid the sun. 
Keep the bag tightly closed when not in use so the product is always delicious to 
avoid the wind leading to soft product. Close the bag after use.

• Notice: Spleen failure patients should not use.

• Origin: Vietnam
• Size: slice
• Weight: 100gram/ zipper bag
• Bag size: 20x14x4.5cm
• Packaging: 100gr x 50 bags
• Certificate: HACCP Certificate, 

ISO 9001:2008, Halal
• Expiry date: 12 months



DRIED RED DRAGON FRUIT

Vina Nature’s dried red dragon fruit produced from 100% fresh dragon fruit, 
absolutely not add additives, no preservatives, good for health. Products are 
processed from fresh dragon fruits in Binh Thuan province, juicy, tasty, export
standard to Europe. 
• Ingredient : 100% red dragon fruit 
• Uses :
 Detoxify the body 
 Good for Diabetics
 Nourished silky-smooth hair 
 Provides moisture to the skin
 Cardioprotective
 How to use : Instantly or make desserts as jam replacement. Although the 

product might be darken naturally over time as there is no preservatives, the 
taste will stay the same.

• Preservation methods: cool and dry place, avoid the sun. 
Keep the bag tightly closed when not in use so the product is always delicious to 
avoid the wind leading to soft product. Close the bag after use.

• Origin: Vietnam
• Size: slice
• Weight: 100gram/ zipper bag
• Bag size: 20x14x4.5cm
• Packaging : 100gr x 50 bags
• Certificate : HACCP Certificate, 

ISO 9001:2008, Halal
• Expiry date : 12 months



DRIED GUAVA

Vina Nature's dried guava has the natural sour taste of guava mixed with mild 
sweetness, retaining the delicious flavor. Especially when eating dried guava pieces 
still have the softness and crunchiness of guava, it will definitely bring you strange 
flavors, Dried Guava 100% natural, no coloring, no chemicals, colors and flavors 
natural, process manufacturing to ensure hygiene and food safety.
• Ingredient : 100% Guava
• Uses:
 Helps the digestive system healthier
 Enhances resistance and anti-inflammatory
 Help your breasts become more toned 
 Skin beauty, anti-aging
 Improve endocrine functions
 How to use : Instantly or make desserts as jam replacement. Although the 

product might be darken naturally over time as there is no preservatives, the 
taste will stay the same.

• Preservation methods: cool and dry place, avoid the sun. 
Keep the bag tightly closed when not in use so the product is always delicious to 
avoid the wind leading to soft product. Close the bag after use.

• Origin: Vietnam
• Size: slice
• Weight: 100gram/zipper bag
• Bag size: 20x14x4.5cm
• Packaging: 100gr x 50 bag
• Certificate: HACCP Certificate, 

ISO 9001:2008, Halal
• Expiry date: 12 months



DRIED PAPAYA

Vina Nature’s dried Papaya helps laxative and cures constipation very efficiently.
Low-fat and does not contain cholesterol. Produced by new technology, the product 
after processing keeping the original flavor, natural color, nutritional value 
unchanged, process manufacturing to ensure 100% hygiene and food safety. 
• Ingredient: 100% Papaya
• Uses:
 Improve immune system
 Skin beauty, anti-aging
 Improve endocrine functions
 Aid in blood, liver recovery
 Prevent atherosclerosis and diabetic heart disease
 How to use : Instantly or make desserts as jam replacement. Although the 

product might be darken naturally over time as there is no preservatives, the 
taste will stay the same.

• Preservation methods: cool and dry place, avoid the sun. 
Keep the bag tightly closed when not in use so the product is always delicious to 
avoid the wind leading to soft product. Close the bag after use.

• Origin: Vietnam
• Size: slice
• Weight: 100gram/zipper bag
• Bag size: 20x14x4.5cm
• Packaging: 100gr x 50 bag
• Certificate: HACCP Certificate, 

ISO 9001:2008, Halal
• Expiry date: 12 months



DRIED PASSION FRUIT

• Origin: Vietnam
• Size: slice 
• Weight: 100gram/zipper bag
• Bag size: 20x14x4.5cm
• Packaging: 100gr x 50 bag
• Certificate: HACCP Certificate, 

ISO 9001:2008, Halal
• Expiry: 12 months

Dried Passion fruit under new flavors brings exotic crunchy chewy sweetness, 
creating a different accent. Add a moderate amount of sugar, characteristic sour 
taste of fruit citrus with the characteristic aroma of passion fruit creates a unique 
flavor attract users, process manufacturing to ensure 100% hygiene and food safety. 
• Ingredient: Passion fruit and sugar
• Uses:
 Improve immune system
 Protect bones
 Prevention of respiratory disease
 Stable blood pressure, improve blood circulation
 Anti-cancer and help eyes brighter
 How to use : Instantly or make desserts as jam replacement. Although the 

product might be darken naturally over time as there is no preservatives, the 
taste will stay the same.

• Preservation methods: cool and dry place, avoid the sun. 
Keep the bag tightly closed when not in use so the product is always delicious to 
avoid the wind leading to soft product. Close the bag after use.



3. Dried food

For long-term preservation of 
food to avoid the growth of 
bacteria while preserving the 
nutrients in the food, 
processing food into dry form is 
the optimal solution today. It is 
a way to preserve food from 
fermentation, spoilage, stale, 
stink and help store food more 
sustainably than conventional 
refrigeration. Dry food can be 
used almost throughout the 
year, regardless of the harvest 
or crop failure.



DRIED SHRIMP

Dried shrimp is made from fresh shrimp with modern 
technology that helps retain the flavor and color of the 
original shrimp. The product has no preservatives or 
colorings, always fresh and healthy. Convenient compact 
design, the product easy to carry at all times and suitable for 
enjoying on picnics, party with Friend.
• How to use: Instantly or eaten with other dishes, family 

meals more abundant and attractive.
• Preservation methods : Store in a cool dry place away 

from direct sunlight. Lid tightly closed when not in use to 
the always delicious and avoid wind lead to make product 
soft. 



DRIED SHRIMP

• Origin: Vietnam
• Ingredient:
• Size: whole shrimp
• Weight: 30gram/jar
• Spice: mustard, salt and spicy
• Jar size: 
• Packaging: 30 gr x 30 jar
• Certificate: HACCP Certificate, 

ISO 9001:2008, Halal
• Expiry date: 12 months

• Origin: Vietnam
• Ingredient: 
• Size: whole shrimp
• Weight: 50gram/jar
• Spice: mustard, salt and spicy
• Jar size: 
• Packaging: 50 gr x 24 jar
• Certificate: HACCP Certificate, 

ISO 9001:2008, Halal
• Expiry date: 12 months

• Origin: Vietnam
• Ingredient:
• Size: whole shrimp
• Weight: 100gram/jar
• Spice: mustard, salt and spicy
• Jar size: 
• Packaging: 100 gr x 20 jar
• Certificate: HACCP Certificate, ISO 

9001:2008, Halal
• Expiry: 12 months



DRIED SENTINEL CRAB

Dried Sentinel crab is made from fresh Sentinel crab with
modern technology to helps retain the flavor and color of 
the original Sentinel crab. The product has no 
preservatives or colorings, always fresh and healthy. 
Convenient compact Design, the product is easy to carry 
at all times and suitable for enjoying on picnics, party 
with Friend.
• How to use: Instantly or eaten with other dishes, 

family meals more abundant and attractive.
• Preservation methods : Store in a cool dry place away 

from direct sunlight. Lid tightly closed when not in use 
to the always delicious and avoid wind lead to make 
product soft. 



DRIED SENTINEL CRAB

• Origin: Vietnam
• Ingredient:
• Size: whole Sentinel crab
• Weight: 60gram/Jar
• Spice: mustard, salt and spicy
• Jar size: 
• Packaging: 60 gr x 30 Jar
• Certificate: HACCP Certificate, 

ISO 9001:2008, Halal
• Expiry date: 12 months

• Origin: Vietnam
• Ingredient: 
• Size: whole Sentinel crab
• Weight: 90gram/Jar
• Spice: mustard, salt and spicy
• Jar size: 
• Packaging: 90 gr x 24 Jar
• Certificate: HACCP Certificate, 

ISO 9001:2008, Halal
• Expiry date: 12 months

• Origin: Vietnam
• Ingredient:
• Size: whole sentinel crab
• Weight: 130gram/Jar
• Spice: mustard, salt and spicy
• Jar size: 
• Packaging: 130 gr x 20 Jar
• Certificate: HACCP Certificate, 

ISO 9001:2008, Halal
• Expiry date: 12 months



KINDS OF SEA-FOOD CHIPS

Although there are many kinds of desserts and snack in the Western-style
nowadays but simple sea-food chips are always chosen by people at every 
occasion of entertainment or party. Sea-food chips is a kind of cake often used for 
dessert. When used to be fried with hot cooking oil, the cake will expand 3-4 
times bigger so it is called a shrimp chip.

In Vietnam, shrimp chip is considered a specialty of the Southwest region, are 
often sold in the form of not fried, must be fried before use. Shrimp chip is fried 
will crunchy, porous, greasy, fragrant seafood smell. Sa Dec city, Dong Thap
Province is the largest producer of shrimp chips in Vietnam.
• How to use:
 Fry: Frying oil at a temperature of 170-190 ° C, put shrimp chip into hot oil, has 

turned yellow remove from oil.
 Cooking soup : boiled 10g shrimp chip 3-5 minutes, preparation 400ml hot 

water soup into a bowl with shrimp chip, thịt, meat, shrimp, squid, shallots,... 
And spices as you like.

• Preservation methods : cool and dry place, avoid the sun. 



KINDS OF SEA-FOOD CHIPS

• Origin: Vietnam
• Ingredient: tapioca starch, crab (15%), sugar, 

salt, garlic, monosodium glutamate, white 
pepper, onions, chili.

• Size: slice
• Weight: 200gram/Box
• Spice: crab
• Box size: 106x160x35 mm
• Packaging: 200 gr x 60 Box
• Certificate: HACCP Certificate, ISO 9001:2015, 

Halal
• Expiry date: 24 months

• Origin: Vietnam
• Ingredient: tapioca starch, shrimp (15%), 

sugar, salt, garlic, monosodium, white pepper, 
onions, chili.

• Size: Slice
• Weight: 200gram/Box
• Spice: shrimp
• Box size: 106x160x35 mm
• Packaging: 200 gr x 60 Box
• Certificate: HACCP Certificate, ISO 9001:2015, 

Halal
• Expiry date: 24 months



SẢN PHẨM TIỀM NĂNG KHÁC

Tea

Noodle soup

Coffee

Salted shrimp

Pepper Grinder

Rice

Detox dried fruits

Frozen seafood

Dried nuts



4. Smoothies and fruit juice

A delicious drink, easy to prepare and very good
for your health is making smoothies and juices
from fruits. Smoothies and fruit juices are a great
option for those who do not have the conditions
or time to eat enough green vegetables or fruits to
ensure adequate nutrition. This is also a good
alternative for those who do not like to eat fruit
directly. In particular, because the juice has a high
nutrient content, just one small cup is enough to
provide an amount of nutrients equivalent to a
few servings of fruits and vegetables, both saving
time and being easy.



MENU VINA NATURE



MANGO
(Mango 100gr, Yogurt 100ml, Condensed milk 25ml, ice) - 3 minutes

PASSION FRUIT
(Passion fruit 100gr, Sugar 20gr, Fresh milk 50ml, yogurt 100ml, Condensed milk 40ml, 
ice) - 3 minutes

YOGURT



YOGURT MANGO

Pour 100gr mango, 
100ml yogurt, 25ml co
ndensed into blender 
and pureed, add ice 
slowly and pureed 

about 3 minutes and 
you will have a cup 

yogurt mango delicious 
and nutritious.



YOGURT PASSION FRUIT

INGREDIENT: Passion fruit 100gr, 
sugar 20gr, fresh milk 50ml, 
yogurt 100ml, condensed 40ml, 
ice.

Just mix all ingredient together 
and enjoy it!



MANGO * 3$
(Mango 100gr, sugar 10gr, fresh milk 100ml, condensed 20ml, ice 13 cubes) - 2 minutes

PASSION FRUIT* 3$
(Passion fruit 100gr, passion fruit syrup 10ml, condensed milk 30ml, water 100ml, ice 13 cubes) - 2 minutes

COCONUT *
(Copra meal 50g, coconut water 50ml, coconut milk 50ml, condensed 25ml, ice 13 cubes) - 2 minutes

PINEAPPLE
(Pineapple 100gr, water 50ml, condensed milk 30ml, sugar 20gr, ice 13 cubes) - 2 minutes

PINEAPPLE MILK
(Pineapple 100gr, fresh milk 50ml, condensed milk 30ml, sugar 20gr, ice 13 cubes) - 3 minutes

LITCHI
(Litchi 120gr, condensed milk 40ml, fresh milk 100ml, ice 13 cubes) - 2 minutes

JUICE



PINEAPPLE + COCONUT
(Pineapple 100gr, coconut milk 50ml, condensed milk 50ml, sugar 20gr, ice 13 cubes) - 3 minutes

MANGO + COCONUT
(Mango 100gr, coconut milk 50ml, condensed milk 50ml, sugar 20gr, ice 13 cubes) - 2 minutes

PAPAYA
(Papaya 150gr, fresh milk 100ml, condensed milk 30ml, sugar 20gr, ice 13 cubes) - 2 minutes

DRAGON FRUIT

JUICE



JUICE MANGO*

Ingredient: Mango 100gr, 
sugar 10gr, fresh milk 100ml, 
condensed milk 20ml, ice 13 cubes

Pour all ingredients into blender 
and blend high power until 
becomes the cream.



JUICE PASSION FRUIT

Ingredient:

Passion fruit 100gr
Passion fruit syrup 10ml
Condensed 30ml
Water 100ml
 Ice 13 cubes

Pour all ingredients into 
blender and blend high 
power until becomes the 
cream.



JUICE COCONUT

INGREDIENT
o Copra meal 50g
o Coconut water 50ml
o Coconut milk 50ml
o Condensed 25ml
o Ice 13 cubes

HOW TO USE
1. Put all ingredients in 
the blender and grind 
until smooth.
2. Put in a glass, add 
coconut on top if 
desired and enjoy 
immediately!



JUICE PINEAPPLE JUICE PINEAPPLE MILK

Ingredient:

 Pineapple 100gr

 Water 50ml

 Condensed 30ml

 Sugar 20gr

 Ice 13 cubes

Ingredient:

 Pineapple 100gr

 Fresh milk 50ml

 Condensed milk 30ml

 Sugar 20gr

 Ice 13 cubes



JUICE LITCHI

Ingredient:

 Litchi 120gr

 Condensed milk 40ml

 Fresh milk 100ml

 Ice 13 cubes



JUICE COCONUT AND PINEAPPLE

INGREDIENT:

 Pineapple 100gr

 Coconut milk 50ml

 Condensed milk 50ml

 Sugar 20gr

 Ice 13 cubes



INGREDIENT

• Mango 100gr

• Coconut milk 
50ml

• Condensed 
milk 50gr

• Sugar 20gr

• Ice 13 cubes

HOW TO USE

• Pour all 
ingredients 
into blender 
and blend 
high power 
until becomes 
the cream.

JUICE COCONUT 
AND MANGO



JUICE PAPAYA

Papaya 150gr

Fresh milk 100ml,

Condensed milk 30ml

Sugar 20gr

Ice



JUICE DRAGON FRUIT



LEMON

•Syrup Lemon 70ml

•Water 200ml

•Ice 13 cubes

SODA



TEA

PASSION FRUIT

•Passion fruit juice 50ml

•Syro chanh dây 20ml

•Black tea 100ml

•Water 200ml

HOT WATER LEMON

•Syrup lemon 70ml

•Hot water 200ml

•Ice 13 cubes



INGREDIENT

•Passion fruit juice 50ml

•Syrup passion fruit 20ml

•Black tea 100ml

•Water 200ml

PASSION FRUIT TEA



INGREDIENT

•Syrup lemon 70ml

•Hot water 200ml

•Ice 13 cubes

HOT LEMON TEA



LEMON
(Syrup lemon 70ml, Sprite 200ml, ice 13 cubes) 2 minutes

ORANGE
(Orange juice 100ml, water 150ml, sugar 10gr, ice 13 cubes) 3 phút

PASSION FRUIT
(Passion fruit 100gr, syrup passion fruit 20ml, water 200ml, sugar 20gr, ice)

GUAVA
(Guava 200gr, syrup guava 35ml, ice)

JUICE



LEMONADE

Syrup lemon

• 70ml

Sprite

• 200ml

Ice

• 13 cubes



PASSION FRUIT JUICE

INGREDIENT

 Passion fruit 100gr

 Syrup passion fruit 20ml

Water 200ml

 Sugar 20gr

 Ice



Orange water 100ml
Water 150ml
 Sugar 10gr
 Ice 13 cubes

ORANGE JUICE



GUAVA JUICE

INGREDIENT

 Guava 200gr

 Syrup Guava 35ml

 Ice



With 20 years of experience in this field, we offer a new form of exclusive business with 
low capital investment and high profits.

III. FRANCHISE

Who is the object of 
cooperation ?
• Individual
• Incorporation
• Enterprise

Who are the potential customers?
• Supermarkets chain
• Mall
• Grocery store
• Pubs and Bars
• Coffee shop & Restaurants

Form of cooperation :

• Full business format franchise
• Non-business format franchise
• Management franchise
• Equity franchise



CONTACT US
We would like to explore success together 

272 Do Phap Thuan Str, An Phu Ward, Dist 2, Ho Chi Minh City, Viet Nam 

+84-836-200-102 (Mr. Gwang Bok Cho)

sales@cctsvina.com 


