FCP Format for Exhibition and Business Meeting COMUNT,ON
PROJECT

Ml Product Profile / Terms and Conditions

Nameof Product | Crunchy Mushroom Chips - Sour Cream 40g
JAN Code 5065023379026 Materials PET Pouch bag
EED (cmX (cmk (cm)
i Length(cm; Width(c Height (cm, Tnner Capacity
Use by date 12 months Séz:/{::?: v
1y L 15.0 20.0 40g
Minimum Units  of 12800 units Materials Carton Volume | 160.0
Delivery
Packing
Load Time 45 days Size/qr}‘:tss Length(cm) X Width(em) X Height (cm) Weight (kg
ey 40.0 40.0 20.0 1.0
Normal Tempreture FOBD CiF Pr?ces are 2026.4.13
Sto Conditi Refrigeratino Reference valid before S
rage ~on o Frozen Pﬁce Price in Japanese
. 400-600 JPY
skvaried by terms and conditions
R Thai FDA
al
(Products/System)
P Ni F lories/
Ingredients and Additives The Place of Origin utritional Facts (Eg. Xca 1008
Oyster Mushroom Energy 2235k] / 534kcal
Rice Flour Fat 30.6
Truffle Flavor of which saturates 9.8
Wheat Flour Carbohydrate 57
Sugar of which sugars 4.9
Palm Oil Protein 7.8
Salt Salt 0.42
L. Use Scenes
Product Characteristics (Usage - Recipes)
Premium retail snacks
Made with 100% whole oyster mushrooms Beer & beverage pairing
No MSG, No Preservatives Added Healthy snacking / guilt-free indulgence
European flavoured, crunchy and tasty Café, bar and hotel snack menus
Export-ready with international food safety certifications Gift sets and seasonal promotions
On-the-go snacking
HMProduct Picture
Allergen
(Specific Raw Materials
Wheat, Milk, Soya




Il Company's profile

Company's Name Openasia Technologies Co., Ltd
2025 (Worldwide): Approx. JPY 60
Annual Sales . PP Numbers of Employees 20
million
Name of Representative Gordon Niou
UK-Branded Healthy Snacks
High-protein, gluten-free, clean-label snacks manufactured in internationally
certified facilities in Thailand and Indonesia.
Market Track Record
o Successfully distributed in China, Hong Kong, Korea, and Thailand.
M e Japan Launch 2026
Official export and supermarket launch scheduled for March 2026.
Partnership Opportunity
Seeking professional distributors and retail partners for nationwide
expansion in Japan.
Website Address www.future-foods.uk
Company's p. Thailand 20th Floors, 725 Sukhumvit Road, Khlong Tan Nuea, Watthana, Bangkok
Address 10110, Thailand
Factory's = . . . .
Address T | United Kingdom 27 Old Gloucester Street, London, United Kingdom, WC1N 3AX
N P i : . gordon@openasia.co / gordon.niou@walkin—
BeeiC g:tm n Gordon Niou E-mail Address . .
Char internationalcom
Phone Number (+66) 963746761/(+86) 18898458550 Fax Number
H Selling Points of the production process
Manufacturing Process Flow Chart
) [} ] :
[Fromm o v o e o =
et o] 3 Py i K e 30711l — W PG EXP g e — 8| ‘
Pictures
H Information of Quality Assurance
(I yes, please provide additional information about inspection)
Inspection of Products Yes []No
Prodction Process Standardized manufacturing processes are implemented with routine sanitation and contamination control measures.
Hygine Management Employees Employees receive hygiene training and follow personal sanitation requirements during production.
F;;“;Pﬂ'ﬁ'es and Production facilities and equipment are regularly cleaned and maintained in accordance with internal hygiene standards.
. . . +66) 963746761/(+86
The Contact Points The person in charge Gordon Niou Phone number ¢ )1 889845855 (() )
Emergency Response
Documentation Relevant documentation is maintained for quality control and traceability purposes.




FCP Format for Exhibition and Business Meeting Coi MUKTB
PROJECT

Ml Product Profile / Terms and Conditions

Nemeof Product | Crunchy Mushroom Chips - Black Truffle 40g
JAN Code 5065023379019 Materials PET Pouch bag
Fackage (cmX (cmk (cm)
i Length(cm; Width(c Height (cm, Tnner Capacity
Use by date 12 months Séz:/l;?: i
pacity L 15.0 20.0 40g
Minimum Ums of 12800 units Materials Carton Volume 160.0
Delivery
Packing
ize/ Length(cm) X Width(cm) X Height (cm) Weight (kg
Load Time 45 das sl
d 40.0 40.0 20.0 1.0
Normal Tempreture FOB I:l CIF Prices are
. . valid before 2026.4.13
Sto Condition Refrigeratino Reference
rage Ton Frozen Pﬁce Price in Japanese
. 400-600 JPY
skvaried by terms and conditions
St Thai FDA
al
(Products/System)
. o .. . Ingredient Amount
P Ni F lories/
Ingredients and Additives The Place of Origin utritional Facts (Eg. Xca 1008
Oyster Mushroom Energy 2257kd
Rice Flour Fat 32.4
Truffle Flavor of which saturates 10.9
Wheat Flour Carbohydrate 55.5
Sugar of which sugars 6
Palm Oil Protein 6.55
Salt Salt 0.43
L. Use Scenes
Product Characteristics Uaag et Reces)
Premium retail snacks
Made with 100% whole oyster mushrooms Beer & beverage pairing
No MSG, No Preservatives Added Healthy snacking / guilt-free indulgence
European flavoured, crunchy and tasty Café, bar and hotel snack menus
Export-ready with international food safety certifications Gift sets and seasonal promotions
On-the-go snacking
HMProduct Picture
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Allergen
(Specific Raw Materials

Wheat, Milk, Soya




l Company's profile

Company's Name Openasia Technologies Co., Ltd
Annual Sal 2025 (Worldw1d.e)~. Approx. JPY 60 Numbers of Employees 20
million
Name of Representative Gordon Niou
UK-Branded Healthy Snacks
High-protein, gluten-free, clean-label snacks manufactured in internationally
certified facilities in Thailand and Indonesia.
Market Track Record
Successfully distributed in China, Hong Kong, Korea, and Thailand.
Messages to Purchasers Japan Launch 2026
Official export and supermarket launch scheduled for March 2026.
Part hip Opportunit
Seeking professional dis:ributors and retail partners for nationwide
expansion in Japan.
Website Address www.future-foods.uk
Company's _ Thailand 20th Floors, 725 Sukhumvit Road, Khlong Tan Nuea, Watthana, Bangkok
Address T 10110, Thailand
Factory's . . . .
Address F | United Kingdom 27 Old Gloucester Street, London, United Kingdom, WC1N 3AX
Name of the Person in . c gordon@openasia.co / gordon.niou@walkin—
Charge Gordon Niou E-mail Address . .
Phone Number (+66) 963746761/(+86) 18898458550 Fax Number

H Selling Points of the production process

Manufacturing Process Flow Chart
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H Information of Quality Assurance

(If yes, please provide additional infc about i )
Inspection of Products Yes []No
Prodction Process Standardized manufacturing processes are implemented with routine sanitation and contamination control measures.
Hygine Management Employees Employees receive hygiene training and follow personal sanitation requirements during production.
Fac N Production facilities and equipment are regularly cleaned and maintained in accordance with internal hygiene standards.
Equipments
. q . (+66) 963746761/(+86)
The Contact Points The person in charge Gordon Niou Phone number 18898458550
Emergency Response
Documentation Relevant documentation is maintained for quality control and traceability purposes.




FCP Format for Exhibition and Business Meeting

Ml Product Profile / Terms and Conditions

COMMUNICATION
PROJECT

Nameof Product | Crunchy Mushroom Chips - Double Cheese 40g
JAN Code 5065023379002 Materials PET Pouch bag
Package (emk (emX (cm)
i Length(cm; Width(c Height (cm, Tnner Capacity
Use by date 12 months Séz:/l;?: i
pacity | 150 20.0 40g
Minimum ;Umts of 12800 units Materials Carton Volume 160.0
Delivery
Packing
ize/ Length(cm) X Width(cm) X Height (cm) Weight (kg
Load Time 45 das
E 40.0 40.0 20.0 1.0
Normal Tempreture FoB I:l CIF Prices are 2026.4.13
Refri i Ref valid before t
Sto: Condition elmgeratine erence
Toee Frozen Price e fim e
S 400-600 JPY
skvaried by terms and conditions
Certifications Thai FDA
a1l
(Products/System)
. o .. . Ingredient Amount
P Ni F lories/
Ingredients and Additives The Place of Origin utritional Facts (Eg. Xca 1008
Oyster Mushroom Energy 2190k]J / 524kcal
Rice Flour Fat 30
Truffle Flavor of which saturates 9.7
Wheat Flour Carbohydrate 55.9
Sugar of which sugars 6
Palm Oil Protein 7.5
Salt Salt 0.93
Product Characteristics Use Scenes

(Usage - Recipes)

Made with 100% whole oyster mushrooms
No MSG, No Preservatives Added
European flavoured, crunchy and tasty
Export-ready with international food safety certifications

Premium retail snacks
Beer & beverage pairing
Healthy snacking / guilt-free indulgence
Café, bar and hotel snack menus
Gift sets and seasonal promotions
On-the-go snacking

B Product Picture
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Allergen
(Specific Raw Materials

Wheat, Milk




l Company's profile

Company's Name Openasia Technologies Co., Ltd
Annual Sal 2025 (Worldw1d.e)-. Approx. JPY 60 Numbers of Employees 20
million
Name of Representative Gordon Niou
UK:-Branded Healthy Snack
High-protein, gluten-free, clean-label snacks manufactured in internationally
certified facilities in Thailand and Indonesia.
Market Track Record
Successfully distributed in China, Hong Kong, Korea, and Thailand.
LRl s Japan Launch 2026
Official export and supermarket launch scheduled for March 2026.
Partnership Opportunity
Seeking professional distributors and retail partners for nationwide
expansion in Japan.
Website Address www.future-foods.uk
Company's P Thailand 20th Floors, 725 Sukhumvit Road, Khlong Tan Nuea, Watthana, Bangkok
Address aran 10110, Thailand
Factory' . . . .
ath?;ye:s T | United Kingdom ;| 27 Old Gloucester Street, London, United Kingdom, WC1N 3AX
. ] . @ . iou@ .
D ICD ::rson o Gordon Niou E-mail Address . .
Char, international.com
Phone Number (+66) 963746761/(+86) 18898458550 Fax Number
H Selling Points of the production process
Manufacturing Process Flow Chart
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H Information of Quality Assurance

at yes, please provide additional information about inspection)
Inspection of Products | [./]Yes [ |No
Prodction Process Standardized manufacturing processes are implemented with routine sanitation and contamination control measures.
Hygine Mamgement Employees Employees receive hygiene training and follow personal sanitation requirements during production.
Fac . Production facilities and equipment are regularly cleaned and maintained in accordance with internal hygiene standards.
Equipments
. . . (+66) 963746761/(+86)
The Contact Points The person in charge Gordon Niou Phone number 18898458550
Emergency Response
Documentation Relevant documentation is maintained for quality control and traceability purposes.




