
ICFOOD VIETNAM CO., LTD. 
ICFOOD SONLA CO., LTD.

ICFOOD CO., LTD. 

ICFOOD CHINA CO.,LTD.

Korea

Vietnam

Indonesia

Singapore

India

France China
USA

IC FOOD “The Global Food Group”

IC FOOD VIETNAM CO.,LTD.
Founded in 1999, we have focused on delivering a “HEALTHY TASTE” through advanced yeast extract technology for 
over 27 years. With a strong production base in Vietnam(ICFOOD Sonla factory), we utilize Vietnam’s fresh agricultural 
resources and cutting-edge processing technology to provide stable, customized food ingredient solutions worldwide.

Since its establishment in 1999, IC Food has always strived to provide reliable products.

Date of 
Establishment 10-Jun-15

Business Area Drying and processing of vegetables
Plant Size 40,878 m²
Major Equipment 
& Production 
Capacity

Dried agricultural products (10 
tons/day), Kimch(10Ton/day)

Factory Address
Suoi Lin Village, Van Ho Ward, Van Ho 
District, Son La Province (Located at 
1,000m above sea level in Moc Chau)

Date of 
Establishment 28-Apr-10

Business Area Produce various seasoning and sauce 
products

Plant Size 3,000 m²
Major Equipment 
& Production 
Capacity

VD (1 ton/day), seasoning (24 tons/day), 
concentrator (12 tons/day)

Factory Address Lot III/21, CN10 road, TanBinh Industrial 
Park, TayThanh Ward, HCMC.

Vietnam

Southern Vietnam

Vietnam

Northern Vietnam

SONLA FACTORY (Northern Vietnam) HO CHI MINH FACTORY (Southern Vietnam)

IC FOOD CO., LTD. 
Address:	 �No. 602, 87, Daehak-ro, Yuseong-gu, Daejeon (479-8, Gungdong, Fine Building)
Head office: +82-42-825-6460  E-mail : jh.lee@icfood.com



Premium Dried Ingredients 
from Vietnam’s Highlands

Key Advantages

Premium Highland Sourcing

Superior Rehydration & Visual 
Integrity

Precision & Customization 

Rigorous Quality Assurance & 
Compliance

Grown in the clean, high-altitude regions of Son La and 
Moc Chau, ensuring superior raw material quality and 
natural freshness.

Our products maintain stable shape, vibrant color, and 
consistent quality even after rehydration, enhancing the 
overall visual appeal of your dishes.

We provide uniform cut sizes for consistent product 
appearance and offer fully customizable sizing to meet 
your specific industrial requirements.

As an export-grade supplier, we implement a systematic 
management process to comply with strict pesticide 
residue standards and global safety regulations.

Product Lineup (Powder)

Size / capacity
10 x 10㎜, 15 x 15㎜, 
20 x 20㎜, 30 x 50㎜

Size / capacity
10 x 10㎜, 15 x 15㎜, 
20 x 20㎜

Size / capacity
10 x 10㎜, 15 x 15㎜,
20 x 20㎜

Ingredients
Cabbage, Red pepper powder, Garlic 
etc.

Ingredients
Bok Choy, Glucose

Ingredients
Cabbage, Glucose

Primary Uses
Instant noodles, soups, meal kits, 
seasoning blends.

Primary Uses
Cup noodles, Chinese/Japanese soup 
toppings, dumplings.

Primary Uses
Ready meals, fried rice, powdered soup 
applications.

Dried Kimchi Flakes
乾燥キムチフレーク 乾燥チンゲンサイ（かんそう チンゲンサイ) 乾燥キャベツ（かんそう キャベツ）

Dried Bok Choy Dried Cabbage

※BRC Certification Scheduled for Oct 2026
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