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Name of Product

Thai Holy Basil Soup Powder

. Aluminum foil (inner sachet)
Availabl t Material . .
JAN Code valiable upon reques ateriats Printed plastic pouch (outer pouch)
Package oo Length(cm) X Width(cm) X Height (cm) | Inner Capacity
Use by date 12 months from production date éze nrilte *
ey 11.8 20.0 1.5 50 ¢
.. . 720 Packs / 30 Cartons 50g X 24
MlnlII;l;)ml'.UnltS (Negotiable depending on packaging Materials corrugated carton box Volume pouches/
@t LAy and order volume) carton
Packing Lengthlem) X Width(em) X Height (cm) |  Weight (kg)
. size/Gross
Lead Time 45-60 Days weight TBC
Normal Tempreture FoB [JCIF Prices are Shipment
5 . [ Refrigeratino Reference el effore
t t B
orage Loncition [ Frozen Price Prices
rice in .
Japanese market To be discussed
skvaried by terms and conditions

Certifications GHPs, HACCP

(Products/System)

No.|Ingredients and Additives

Salt

Sugar

Spices (Chili, Garlic, Holy Basil)

Natural Identical Flavoring

Anti-caking Agent (E551)

1
2
3
4|Fermented Soy Sauce Powder
5)
[§
7]

Flavour Enhancer (E640)

Product Characteristics

Use Scenes
(Usage - Recipes)

1. Authentic Thai holy basil flavor with aromatic herbal notes
2. Powdered soup base with smooth texture and quick solubility
3. No artificial coloring, no MSG, no preservatives

4. Stable quality and long shelf life at ambient temperature

5. Convenient single-serve sachets, easy to prepare

1. Instant soup: just add hot water and serve

2. Light meal or side soup at home or office

3. Soup base for noodles, rice soup, or clear broth dishes

4. Flavor seasoning for stir-fried rice, vegetables or tofu

5. Suitable for homecook, retail, food service, and catering use

B Product Picture

ONE PORTION SERIES

THAI HOLY BASIL
SOUP POWDER

Spicy & Aromatic
Single-Serve Mix

NET WEIGHT 50g
(10g X 5§ Packets )

Back

" THAI HOLY BASIL FLAVOR
" SOUP POWDER
)

Aoy Hoky Bast broth crafted for medem ving. |
= vy bokd, and perfectl) seasoned. 4
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Sy s hot water )
ardenjoy a comforting Thal style soup anytrme. !

o HOW TO USE:
2 1 Pour ! packet(10g)into a bowd o ap.
2 A 250260 mi hot water

Ef 3 5wt for 10- 15 second.

T AGK! ook ccken or engzies 10 8
VoA S0ping 5000 0 4 gt et

NUTRITION FACTS
Per /1 Serve

Holy B, Fermernect Sy | Energy
Sauce Poweer Netural crocd | Protein

INGREDIENTS :

Flavorig ArticangAgort | Fat
(581, Fncur Ervarce (1650 | Carbohydrate
Contains: Soy, Sulfites | Sodium
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B Company's profile

Company's Name | Bright Time Intertrade ltd., part.

Annual Sales 110 MB Numbers of Employees 30 employees

Name of Representative| Mr. Vivat Visespakdeevongse

Bright Time Intertrade Ltd., Part. was established in 1981 and is one of Thailand’s trusted food
manufacturers and exporters. We specialize in authentic Thai seasonings and sauce products.

Messages to Purchasers [Our products are exported to various international markets, including the EU, USA, Japan, South Africa,
Asia, Australia, and New Zealand.

We focus on stable quality, food safety, and building long-term partnerships with overseas buyers.

Website Address www.brighttimeintertrade.net

Company's =
Address
888/28 Moo7 Sukhumvit Road, Tumbol Bangpoomai, Amphur Muang, Samuthprakarn 10280 Thailand
Factory's =
Address T

Name of the Person in

Charge Miss Vipada Visespakdeevongse E-mail Address export@brighttime.co.th

Phone Number ++666§ -927- _302034- '22225076 Fax Number +66-2-323-2259

H Selling Points of the production process

Our production process is designed to ensure consistent quality, food safety, and stable product performance.
Key steps are strictly controlled under GHPs and HACCP standards, from raw material selection through final packaging.

1.Carefully Selected Raw Materials
High-qualit key ingredients are selected from reliable sources to ensure authentic Thai flavor and consistent quality.

2.Hygienic and Food-Safe Production Line
The production process is carried out in a hygienic environment that complies with food safety standards, minimizing
contamination risks.

3.Strict Quality Control at Each Step
Raw materials, intermediate products, and finished products are inspected to ensure compliance with quality specifications
before packaging.

4.Batch Traceability System
Each production batch is traceable, allowing efficient quality management and product control.

M Information of Quality Assurance

Incoming raw materials, in-process products, and finished goods are inspected

Inspection of Products Yes  [INo - i !
according to internal quality standards.

Production is carried out under controlled processing conditions in compliance with

Production Process food safety standards.

Employees receive regular hygiene training and are required to follow personal

Hygine Management Empl . o -
e 2 R hygiene and sanitation procedures.
Facilities and Production facilities and equipment are regularly cleaned, maintained, and
Equipments sanitized according to standard operating procedures.

QA Manager /

. Phone number Availabl
Production Manager vailable upon request

The Contact Points | The person in charge

Emergency Response
All production and quality records are properly documented and retained for

D tati - .
ocumentation traceability and audit purposes.




