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MI BO CAY

Mui cay diu, khéng gat, thom nong
ttr nwéc ham bo dem dén vi ngon
tuyét hao cho san pham mi bo cay
Viét Hwong. Khi an sé cam nhan vi
ngot thit nam bo, hau vi gilr lai vi
ngot thit, vi cay khong gat.

Poi tac Han Quoc cua Viét Hwong
san sang ho tro phat trién vé soi mi.
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M| GA CAY

Mi ga cay cO6 mui ga nhe,
mui &t cay thom. Vi ban
dau cay &t rd nhwng khong
gat, sau khi an thi cam
nhan dwoc vi thit ga ngot
mém.

Po6i tac Han Quoéc cua
Viét Hwong san sang hé
tro phat trién vé soi mi.
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Mi BO HAM Tlﬁbw

XANH

= Mi bd ham tiéu xanh ban dau
khi mé&i ném thir c6 vi béo rd,
thanh, vi thit bo nhe, hau vi
ngot dam, c6 cay tiéu nhe.

= Hwong bo ham tiéu thom
néng, am nong.
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Mi SUON HAM MANG

= Mi swé¥n ham mang do Viét
Hwong nghién ctru dem dén
trai nghiém mé&i mé tr mui vi
hai hoa, béo vira phai, tiép dén
cam nhan vi ngot thit, vi chua
nhe cia mang chua, hau vi giilp
lai vi ngot thit.
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MI TOM CHUA CAY

= Hwong vi chua, mui tom
vira phai, gia vi nhe (hanh
phi, téi, &t...). Khi an sé
cam nhan vi chua cay ro;
tiép dén cdm nhan vi ngot
thit tdm, hai hoa, hau vi gilr
lai vi ngot thit, chua cay
vira.

Mui thom cta mi tdm chua
cay kich thich vi giac nguoi
dung.
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MI TRON TOP MO’

= Mi tréon tép m& co mui thit
Xao, mui top m& nhe. Mi c0 vi
ban dau dam da, hai hoa, tiép
dén cam nhan vi thit, vi nwéc
twong nhe, hau vi gilr l1ai ngot
thit.

= Pay la phong cach mi méi,
rat hap dan.
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MI SPAGHETTI BO BAM

= San pham nay s& hiru mii dic trwng goi
xo6t bo bam vé&i xot ca chua cho spaghetti.

= Viét Hwong phéat trién mén dac san caa Y
nhwng van bién hda dé phu hop v&i khau
vi cua ngwoi Viét Nam.




¥

PHO BO NAM

Phé# bo nam Viét Hwong
nghién cwu c6 mui béo nhe
cta bo nam, két hop mui rau
thom va mui gia vi ph® nhe
tao nén hwong vi dac trwng
cua tdo ph& bo nam.

Vi: nwéc khi mé&i an vao co vi
trong, ngot dam cua thit bo,
hau vi béo cua nwéc dung va
co vi chua cay nhe, khéng gat
cua twong 6t.
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PH® GA o

LA CHANH

Phé& ga |la chanh c6 mui dac
trwng cua thit ga ludc, két hop
mui l& chanh nhe tao diém
nha&n khac biét cho san pham
va mui gia vi ph&@ nhe nhang.

Khi ném nuwéc sé& cO vi ngot,
thanh cua nuwdc lubc ga, hau vi
ngot dam cua thit ga va c6 vi
chua cay nhe, khdng gat cua
twong ot.
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PHO TRON -4 *
BO SOT VANG . % 3
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= San pham s& hiru mui thom
dac trwng cua thit bo sot két
hop véi mui nwéc twong va

mui rworu vang nhe.

Hwong vi dam da, c6 vi ngot
cua thit bo két hop véi vi
nwéc twong, tiép dén [a vi
chua cay nhe, khéng gat caa
twong ot.




Tru sé chinh:

Add: Sé 3 Nguyén Huy Twéng, Phueng 6, Quan Binh Thanh , TP
HCM

Tel: (+84) (028) 35512 790/791/792
Fax:(+84) (028)35512 793
Email: viethuong@viethuong.com.vn

Chi Nhanh Ha Néi:

Add: S6 nha 15, ngach 99/4, ngd 99, dudng Nguyén Chi Thanh,
Phudng Lang Ha Ward, Quan Bong Pa, Ha Noi

Tel: (+84) (024) 37712 150 — 37667 368.

Fax: (+84) (024) 37712 151

Nha May Long Hau:

Add: L6 T1, Bwdng Trung Tam, KCN Long Hau M¢& Rdng,
Huyén Can Giudc, Tinh Long An.

Tel: (+84) (028) 35512 778; Fax:(+84) (028) 35512 779

g

Lién hé ol

@

WEBSITE
Https://viethuong.com.vn

FACEBOOK

Viet Huong Flavour & Fragrance

LINKED

Viet Huong Flavour Fragrance JSC



mailto:viethuong@viethuong.com.vn
https://www.facebook.com/huonglieuviethuong/
https://viethuong.com.vn/
https://www.linkedin.com/company/viet-huong-flavour-fragrance-jsc/?

