


Drinking regular coffee is linked to several health benefits

but wonder whether the same benefits apply to unclean coffee products )
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In coffee market, available coffee products are low-priced since their content is not -
coffee 100%. This affects customers’ health and pure coffee’s original flavor.

Low-priced instant coffee Food additive mixed coffee products Using fault coffee beans
with low-quality
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Environment is affected

Q Planting and producing coffee process does not meet health
and safety standards.

Q Large amount of remaining chemicals in soil and makes
serious effects on planting areas, land, water sources, kinds
of plants and animals including humans.

QO Using chemicals in activities of planting, processing,
roasting, and preserving coffee beans are harmful to the
environment in the long-term.
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Focuses on producing high
quality coffee products and
specialty coffee

@

Co-operates with farmers in farming

and processing methods to decrease

the waste and remaining chemicals
harmful for natural resources.

Using biological
approaches instead of
chemical ones to protect
the environment.
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Will Vietnam climbs up the global coffee value chain and enhance the
added value of the entire coffee industry or still be the raw coffee
exporter in next 20 years?

-

Accompanying coffee farmers from the Making contributions to Vietnam’s
. . . )

highlands of Vietnam, create clean planting . agriculture :and promoting Vletn.am S

areas and upgrade quality of Vietnamese high-end specialty coffee to domestic and

coffee international markets.
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Stan(;lal;(.llze Expert Knowle.dge &  Experiment Enhance the Sustainable
production Technique price environment
process
, .
Ensure products are i i
high—quzﬁity not only Ensure aroma and Advancing farmers’ Conducting planting  yjpgrade the values of ~ Decrease the waste
safe but good for health. original taste of ripe planting and farming xp er1m§f1tstfor . Vietnamese coffee and remaining
bean cherries techniques HECesSaty acjustmentis = o oducts & enhance  chemicals harmful for

before deployment. . .
the competitive price natural resources.

for exports.
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Green specialty coffee
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/) & BAN TO CHUC CUQC THI CA PHE DAC SAN VIET NAM 2020

ORGANIZING COMMITTEE VIETNAM SPECIALTY COFFEE COMPETITION 2020
GSe PRLSENTEDTO P

cONG TY TNHH REAL BEAN COFFEE
REAL BEAN COFFEE CO.LTD

Dia Chi/ Address: S 110, dwimg 2, Khu din e Van Phiic, P. Hi¢p Binh Phuéc, Q. Thu Dire, Tp. HCM

DA THAM DU VONG CHUNG KET CUQC THI CA PHE DAC SAN VIET NAM 2020
PARTICIPATED IN FINAL ROUND VIETNAM SPECIALTY COFFEE COMPETITION 2020
TAI BUON MA THUQT, TINH DAK I AK TU 06/03/2020 DEN 08/03/2020
AT BUON MA THUOT CITY, DAKLAK PROVINCE FROM 06/03/2020 TO 08/03/2020
SO PIEM/ SCORE: 82.11/ 100

KHOI LUONG CA PHE NHAN/ VOLUME OF GREEN COFFEE:
600kg - Robusta - Natural

o . L3 MANUEL DIAZ INH DUC MINH
%  Type: Robusta coffee N it |\ yiemam e

@ CHU TICH HIEP HOI CA PHE BUON MA THUOT
CHAIRMAN OF BUON MA THUOT COFFEE ASSOCIATION

%  Specialty test score: 82.11 / 100 %ﬁ =)

Reading more
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https://caphedacsanvietnam.vn/pages/danh-sach-cac-san-pham-dat-dac-san-viet-nam-2021
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Vietnamese Traditional Coffee Powder YYY

Robusta - Arabica coffee

Robusta coffee Culi coffee Arabica coffee

% High quality coffee
%  Type: Single Origin / House Blended
%  Products are sold in Aeon Supermarket chains, US Market in Vietnam, Tops Market in Thailand,

local store in Singapore, Myanmar, and in ecommerce platforms (Tiki, Shopee, Lazada).
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Robusta coffee

Style: coffee for filter
Standard: high quality coffee

Ous

Ingredient: 100% of Specialty Robusta coffee
Flavor note: bitter and woody notes with a
persistent aftertaste and brown color.

Ripen ratio: > 85%

Roasting profile: medium roast

Texture: Powder

Variety: Single Origin

Kind: Grind & Roasted

Process: Natural processing method

Color: Brown

Vietnamese Traditional Coffee Powder
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Broken Ratio (%): 0
Max. Moisture (%): 5
Admixture (%): 0
Caffeine (%): > 1
Crop Year: 2020-2021
ISO 9001,
Specialty Coffee (81.46 / 100)

Certification: HACCP,

Place of Origin: Lam Dong Province,
Dak Lak Province.

Shelf life: 1 year

Capacity: unlimited
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Vietnamese Traditional Coffee Powder YYY

K2

%  Ingredient: 100% of Specialty Culi coffee % Broken Ratio (%): 0

K2

<  Flavor note: rich and bitter with chocolate

R/
°o

Max. Moisture (%): 5
notes, a superior aroma, persistent aftertaste.

9,
%

Admixture (%): 0
Caffeine (%): > 1

Crop Year: 2020-2021
Certification: ISO 9001, HACCP

K2

%  Ripen ratio: > 85%

R/
°o

K2

% Roasting profile: medium roast

9,
L %4

K2

%  Texture: Powder

R/
°o

K2

% Variety: Single Origin
%  Kind: Grind & Roasted

9,
L %4

Place of Origin: Lam Dong Province,
Dak Lak Province.

Shelf life: 1 year

K2

%  Process: Natural processing method
%  Color: Dark black

R/
o

Culi coffee

Style: coffee for filter
Standard: high quality coffee

9,
L %4

Capacity: unlimited
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Vietnamese Traditional Coffee Powder YY)

% Ingredient: 100% of Specialty Arabica coffee =~ %  Broken Ratio (%): 0
Max. Moisture (%): 5
Admixture (%): 0
Caffeine (%): > 1

Crop Year: 2020-2021
Certification: ISO 9001, HACCP

R/
*%®
R/
°o

Flavor note: light sour flavor, suave aroma

0,
%
9,
%

Ripen ratio: > 85%

R/
*®
R/
°o

Roasting profile: medium roast

0,
%
9,
L %4

Texture: Powder

R/
°o

%  Variety: Single Origin
Kind: Grind & Roasted

0,
%
9,
L %4

Place of Origin: Lam Dong Province,
s Process: Honey processing method Dak Lak Province.

Shelf life: 1 year

R/
o

% Color: Bright brown
Arabica coffee
Style: coffee for filter

Standard: high quality coffee

9,
L %4

Capacity: unlimited
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Robusta - Arabica coffee
Style: coffee for filter <»
Standard: high quality coffee

Ouws

Ingredient: 70% of Specialty Robusta
coffee & 30% of Specialty Arabica coffee
Flavor note: combination between bitter
and light sour flavor, suave aroma, sweet
aftertaste

Ripen ratio: > 85%

Roasting profile: medium roast

Texture: Powder

Variety: House blended

Kind: Grind & Roasted

Color: Dark brown

Vietnamese Traditional Coffee Powder YYY

0,
%

0,
%

P
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Broken Ratio (%): o
Max. Moisture (%): 5
Admixture (%): o
Caffeine (%): > 1

Crop Year: 2020-2021
Certification: ISO 9001, HACCP
Shelf life: 1 year

Capacity: unlimited

Place of Origin: Lam Dong Province, Dak Lak
Province.

Process: Natural processing method for Robusta

& Honey processing method for Arabica.

16



A =

Home Office/Hotel Camp Travel/Work

Type: Drip bag coffee BENEFITS OF USING DRIP BAG COFFEE

Customize customer requirements
Products are sold in Japan, Thailand
and in ecommerce platforms (Tiki,
Shopee, Lazada).

o<
o<
X
X

Be able to use ANYWHERE - ANYTIME
Quick brewing in a few steps

Healthy and Flavorful

Specialty standard.
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Our products gﬁ\?’

Drip bag coffee

Ingredient:

70% of Specialty Robusta coffee & 30% %  Broken Ratio (%): 0
of Specialty Arabica coffee. < Max. Moisture (%): 5
100% Specialty Arabica (following % Admixture (%): 0

S requirements of customer).

R/
°o

Caffeine (%): > 1

K2

% Flavor: Combination between bitter and
g b b b % Crop Year: 2020-2021

light sour flavor, suave aroma, sweet

R/
°o

Certification: ISO 9001, HACCP
aftertaste.

9,
%

. Shelf life: 1 year / Capacity: unlimited

%  Ripen ratio: > 85% / Texture: Powder

R/
°o

Place of Origin: Lam Dong Province, Dak

% Roasting profile: Medium roast

e Lak Province.
Drip bag coffee <  Variety: House blended / Single Origin . ak Province

) . . X Process: Natural processing method for
Style: Specialty coffee %  Kind: Grind / Style: Drip bag coffee p 5

Standard: specialty coffee N

Robusta & Honey processing method for
%  Color: Dark brown yP &

Arabica.
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Roasted coffee beans YY) \ﬂ/ )

R
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Ingredient: 40% of Natural Robusta %  Admixture (%): 0
coffee & 30% of Honey Robusta coffee & «  Caffeine (%): > 1

30% of Arabica coffee (All Specialty). &  Crop Year: 2020-2021

R
L X4

Flavor note: combination between bitter o . t:6.ation: ISO 9001, HACCP,

o)1

/
’/ &

and light sour flavor, special suave Vietnamese specialty coffee

aroma, sweet aftertaste. . )
' % Shelflife: 1 year / Capacity: 40 tons

R
%

Ripen ratio: > 95% . .
% Place of Origin: Lam Dong Province, Dak

R
L X4

Roasting profile: medium _
Lak Province.

R
L X4

Texture: roasted beans

R
%

Process: Natural processing method for

R
L X4

. Variety: House blended .
Vletpresso coffee . 40% of Robusta, Natural fermentation
Standard: Specialty coffee %  Color: Dark brown / Broken Ratio (%): 0

Style: coffee filter, coffee #  Max. Moisture (%): 5
machine, V60

processing method for 30% of Robusta,

Honey processing method for 30% Arabica.
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Vietpresso coffee
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Roasted coffee beans YY)

Quality Awards: Gold prize at
“The Best Morning Espresso
Cup of Vietnam 2019”

Reading more

Bl
-’
L)

=xcellent

Jesign

by KIDP - AKC - VIETRADE

Packaging Awards: Silver prize
at “The ASEAN-Korea Excellent
Design 2020”

Reading more
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https://www.realbeancoffee.com/post/%C4%91i%E1%BB%83m-%C4%91%E1%BA%B7c-tr%C6%B0ng-trong-thi%E1%BA%BFt-k%E1%BA%BF-bao-b%C3%AC-c%E1%BB%A7a-c%C3%A0-ph%C3%AA-vietpresso
https://vietnamnews.vn/economy/548603/first-vietpresso-coffee-contest-held-in-hcm-city.html

Capsule coffee
Standard: specialty coffee

Style: coffee machine

Capsule (in developing)

Ow/t(;wo«ﬂw& =

<’
o)

Brewing time: 30 seconds

Ingredient: use same sample of Vietpresso coffee

Flavor: combination between bitter and light sour flavor, special
suave aroma, sweet aftertaste.

Ripen ratio: > 95%

Texture: Powder / Kind: Grind

Roasting profile: light - medium - dark

Variety: House blended

Style: Capsule coffee

Color: Dark brown

Target to western market (families, offices, hotels)

21



Exported to Myanmar, Singapore.
Join in trade Joined in trade promotion
promotion activities =~ Products were activities.

& sell products on on shelveson  Sold products on local stores.
Establishedin ecommerce platforms Aeon Vietnam In June 2020

In April 2019 From June 2019 In Dec 2019

1 11 |
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Export to Japan
Developed Capsule coffee
In Aug 2021

In June 2019 In Nov 2019 In Mar 2020 In Sept 2020 In April 2021
Won Gold Prize  Launched Vietpresso ~ Won Silver Prize in Products were on shelves
Launched Powder in Vietpresso Coffee product ~ The ASEAN - Korea on US Mart in Vietnam
COffe? products & Contest Excellent Design
Drip bag coffee First time exported (for Vietpresso Processing to enter Tops
to Thailand Coffee product) Market and Satra Vietnam

22



THANK YOU

Real Bean Coffee Company Limited
Address: No.110, 2nd Street, Van Phuc Riverside City, Hiep Binh Phuoc Ward, Thu Duc City, Ho Chi Minh City

Hotline: +84 282214 4595 - Email: headoffice@realbeancoffee.com - Website: realbeancoffee.com
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