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PAYMENT IS SETTLED
AFTER THE GOODS HAVE
BEEN RECEIVED

ID FINES IF
EECTED



WHO ARE WE?

We specialize in the export of high-quality fresh
bananas, catering to international markets with
stringent standards and professional
production processes.

We maintain strict control from cultivation and |
harvesting to processing, packaging, and
logistics, ensuring every shipment meets food
safety standards and export requirements.




Our company's have significant experience exporting
products from Vietnamese farms to Japan e e @ @
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e We carefully selected farms,
maintaining close partnerships
with local growers
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e We provide comprehensive
support and resources to

growers to maintain quality
and yield, strictly adheri g'(

Japanese quality standards .
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CERTIFICATES

<)

ISOCERT

Harmasirtion And Prosps

CERTIFICATE

No. 92999299000015035-HACCP

THIS IS TO CERTIFY THAT THE HAZARD ANALYSIS AND CRITICAL CONTROL POINTS OF

VIET COLDCHAIN JOINT STOCK COMPANY

Head office and Factory: Lot K1-K2-K3, Road No. 10, Hai Son Poc Hoa Dong Industrial Park,
Droc Hoa Dong Commune, Duc Hoa District, Long An Province, Yietnam,

Has been assessed and found to conform with requirements of the following standard:

HACCP CODEX 2020

(CXC 1-1969, Revw2020/TCUN 5603:2023)
SCOPE CERTIFIED:

Processing and trading of frozen split durian, frozen whole durian, fresh durian.

{Category: CII, FI)
Certification date 1 27Jun. 2025
Issue date 1 2T Jun. 2025
Expiration date : 26 un. 2028

Details in decision Na.,

: 270625, 15/QD-1SOCERT

L]
Rotrieval Information Coda:
STPIODED | 2004
Chuncll, b vlichary oof that cori ficame Rnp . IRnr o0 w6 tri-Cunrchiang s leindr
ISOCERT INTERMATIONAL CERTIFICATION AND INSPECTION JOINT STOCK COMPANY
Tl A Row, Blagk 12, [k Comg Mew Urbas Avea, Dish Cong Wird, Hoang Mai District, Hanod
Mol 1000806 208, Hansd offbor: 02471008 310, HOM sifiee: 0287105 218, Kmadl: comactald isacvmang vi, Wirliite: bap. isigerLong va

ISOCERT

Hai Haten Cing; Thasls s

GIAY CHUNG NHAN

$4 92999299000015035-HACCP

CHUNG NHAN HE THONG PHAN TICH MOI NGUY VA DIEM KIEM SOAT TOI HAN CUA

CONG TY CO PHAN VIET COLDCHAIN

Try sir chinh vi Nhi vwimg: L K1-K2-K3 Dutmg s 10, Cym cdng nghiép Hii Son Dix Hoa Bidag
X# Dirc Hoa Déng. Huyén D Hoa, Tink Loeg An, Viét Nam

Buge dinh gid v xdc nhin phiy hop véi véu ciu cia tidu chudn:

HACCP CODEX 2020
(CAC 1-1969, Rew2020/TCVN 5603:2023)
PHAM VI CHUNG NHAN:

Ché bién v kinh doanh siu riéng tich mii cip dong,
siiu riéng nguyén qui cip dong, sdu riéng tuoi.

(M3 nganh: CII, FI)
Ngiy chimg nhin : 27.06.2025
Ngiy phdt hinh : 27.06.2025
Ngiy hét han : 26,06.2028
Chi tiért tyi quyér dijnh sb : 270625.15/Q0D-1SOCERT
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M Truy Nukt Chimg Chiz

b Pt e ThS. Vi Hodng Tuln

Tra oira hids bum ohalmg o 13l biipes OCTLang, v Tl bRl no.
CON Tv C PHAN CHUNG NMAN VA G1AM BINM QUOC TE ISOCERT
s..!-hn.un.km|:rm-mmfoa;anlmcm‘,%rmw.mﬂm}m
Mathing: 1900676 S 18, VNN 024 TLO0S AXE, VIFHC S 00875, 094 550 tm:mnmmm ve, Winkmitte: beap ovenLon ve

CONG TY CP CHUNG NHAN VA CONG HOA XA HOI CHU NGHIA VIET NAM
GIAM PINH QUOC TE ISOCERT e lip - Ty do - Hanh phie
Sb: 270625.1 5/QB-1SOCERT
viv c:J:p gia't‘-.' chimg nhin phil herp
ti¢u chudn

Het Noi, ngdy 27 thdng 06 ndm 2025

QUYET DINH
Ve vige cip Gily chimg nhjn
H§ théng Phin tich mdi nguy vi diém kidm sodt t6i han HACCP
GIAM BOC
CONG TY CO PHAN CHUNG NHAN VA GIAM DINH QUOC TE ISOCERT

Cin cur gidy elumy nhin ding ki hoge ding 58 JNATOC < HCHQ ngdy 24002024 ciia Ting cpe
Tidw chusdn B fudmg Chat fiegmg:

Cdn cir vado guy dink v ddeh gid WTOL cia Cdng v CF chuimg whdn va gidm dink qude o
ISOCERT,

Cdm ik v beio edo kiy it enier Do efruvdn gl dind gicd v R guch thelm xdt nd sor clrimg nlsdin

QUYET BINH:

Pidu 1. Clip Gidly chimg nhin H¢ thing phin tich mdi nguy vi diém kiém sodt 16i han theo
tiéu chudn HACCP Codex 2020 (CXC 1-1969, Rev.2020/TCVN 5603:2023) cho Céng ty
Ch ph!’m Viet Coldehain o6 dja chi Try sd chinh vi Nhia xudng wi: Lo K1-K2-K3 Duimg
s 10, Cym cong nghigp Hal Sem Bie Hoa Bong, Xa Pie Hoa Pong. Huyén Bie Hoa,
Tinh Long An, Vi¢t Nam trong linh vire hogt dong: Ché bidn vi kinh doanh siu riéng tch
mili l:fup dbng, shu riéng nguyén qui cflp ding, sfiu riéng toi (Ma nginh: CIIL, FI).
Diéu 2. Gidy chimg nhin ndy cb hidu lyc trong thii gian 03 nim ké tr ngiy 27 thing 06
nim 2025 dén nghy 26 thang 06 niim 2028,
Trong thix gian higu lyc cia Ciiii}' chimg nhijn, cho Cang ty Ci phiu Viet Coldchain dugc
phép st dung Gily chimg nhin st 92999299000015035-HACCP v duge st dyung diu
chimg nhiin cua ISOCERT cho linh vire hogt ddng néu trén.
Didu 3. Chng ty Cb phin Viet Coldchain cb tedch nhiém duy tri vil cii tién HE thing phin
tich mbi nguy va didm kiém sodt 161 han theo tidu chudn HACCP Codex 2020 (CXC 1-
1969, Rev.2020/TCVN 5603:2023) vit duge 1SOCERT dinh gid gidm sdt dinh k¥ | nim/1
lin, thng cing 02 lin trong 03 nam./, ‘J/
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Viet Coldchain is our strategic partner, we process and pack our products at Viet Coldchain’s

advanced facilities to lock in freshness from day one.




THE LAUNCHPAD

Empowering a Viethamese Community
in Singapore’s event under the Vietnam

Embassy’s Patronage
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'WHY SHOULD YOU

 PARTNER:WITH US?




Your Quality, Our Responsibility

4 Let us reduce your.costsand -
1 all processes from the farm
|
4 Fully cleaned, sorted,"fT‘lretf"r --
| Global GAP standards; labeled

We will cover fines an’a:cots --
for defected products™




Competitive Pricing

O/ lm l/‘\R! KET:SIBEST

GUARANTEED PREMIUM /

QUALITY FRUITS -
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JOLUME WITH
*REETERMS

OUR

DIFFERENTIATED p
DEAL w
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- OUR PRd’Du'CT

CAVEDISH BAI\u\NA '

LABA BANANA «+ =
® ..




OUR PRODUCTS

&

- ’

Cavendish Banana For /f/’ Frozen Cavendish Banana ~




OUR PRODUCTS

Frozen Laba Banana _Slicesi::'

-




VIETNAM'S
HIGHLAND

BASALTIC SOIL RICH IN MINERALS AND HIGHLY FERTILE

WITH EXCELLENT DRAINAGE

MILD TEMPERATURES RANGING FROM 20°C TO

STABLE CLIMATE 25°C YEAR-ROUND

e ANNUAL RAINFALL OF 1,800MM TO 2,500MM.
OPTIMAL e PERFECT HUMIDITY LEVELS FOR PREMIUM BANANA

RAINFALL CULTIVATION

LOCATION WE WILL ENSURE DELIVERY IN 3 DAYS AND LATEST IN 5 DAYS

W o

* The Cantral Hightands in Vietna
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HOW WE PROCESS
THE BANANA AFTER GATHER

METICULOUS TRIMMING AND HIGH-PRESSURE CLEANING FOR RIGOROUS MONITORING OF
GRADING INSECT REMOVAL PESTS, IMPURITIES, WEIGHT,
AND SIZE THROUGHOUT THE

ENTIRE PROCESS




Criteria

Net Weight
(kg/carton)

Hands per
Carton

Fingers per
Hand

Hand Weight
(8)

Finger
Calibration
(mm)

Finger Length
(cm)

Sorting Criteria

13.2-13.4

14

4-6

900 -1000

34 -47

215

13.2-13.4

20

4-6

470 - 570

34 - 47

215

13.2-13.4

28

4-6

430 - 530

34 - 47

215

13.2-13.4

30

4-6

400 - 500

34 - 47

215

13.2-13.4

35

4-6

330 -430

34 - 47

215

13.2-13.4

40

4-6

280 - 380

34 - 47

215




5 RICT PROCESSING - PACKAGING - STORAGE REQUIREMENTS

banana receiving Collecting - sorting clean the Evaluating - Classifying
station packaging materials room input bananas

weighing - SPTaylng Trimming - Sorting trim the bunch |8 U SO banana area
preservative banana peel

Sealing boxes - supplying boxes
Blow dry - wipe Pack into PP bags affix product
dry the product - wrap with tape labels

into the box. Vaccum

palletized goods - Weigh and check the
stored in close code weight of the product
warehouse carton.

warehouse
release
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diagram eecee
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Import and export b

IN THE GROWING
REGION

AGRISTAR WAREHOUSE
IN VIETNAM

GROWING AREA

Retailers in Singapore




==STRICT QUALITY
ONIROL PROCESS

-——— = * Transportation temperature is 13-
14°C; humidity 85-90%; sealed to
prevent drafts and avoid direct
light.

Hili g
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e Maintain a stable storage
temperature until warehousing

or delivery. P
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STRICT Qu AL LITY"
CONTROL pR'B
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e Products are prepared, packed, ‘i=ﬁ
and moved to cold storage v T &7
i - ) Yik
within 4 hours after harvest. & 0 =
e
L
e Cold storage temperature is 13- -

14°C; humidity is 85-90%;
ventilation rate is 25-30 CBM/H.

e —




e Harvest maturity mus

e Peel should be greer
.

b, rounded fingers and Vis

- ~ + Pee hould be gree

rounded fingers and Vis

e Peel must adhere tigh ‘ 7

i be firm, compact;easy to sh - | o
| - * Latex should be and Sticky ‘ = | . *M-T':n.‘? ]
/--7'7| bananas are cu 1ds or clusters >C e & -
and trimmed clos stalk — s
NANA ‘13
QUALITY STANDARDS =
CLASSIFICATIONCRITERIA =~~~
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EXPORT BANANA QUALITY
REQUIREMENTS

e Export bananas must be intact, naturally e Hands must be cut close to the stalk, with

developed, and free from bruising, breakage, rot, the rachis fully removed, and stalks must be
and deformities. dry, healed, and disinfected to prevent
e The peel and stalk must be fresh, green, dry, and crown rot.

clean. Minor scars or scratches are allowed only if
they do not affect quality, with a total area of no
more than 3 cm? per fruit.
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ISK-FREE TERMS

e offer tr
shipr

DIFFERI

’o:.‘ D‘ :

ndepenc

* Inspection costs in

customized Singapore for yc*

labeling availal:’ & first order to

upon request. y%j' ensure complete
2 peace of mind.
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HARVESTING - PACKAGING - STORAGE PROCESS FOR EXPORT PINEAPPLE

Bmeapple Recelving Transporting Cleaning Preliminary Conveyor Belt
Station

Grading Cleaning

(Dents, scale insects, size)

| Rejected Fruits

Processing Area

Wax Application

(Prevent moisture loss, fress,...)

Box Supply & Perforating Packing Attach Label & Pineapple Grading
(6-8 fruits, per cartor) Check Unlformlty (Mass, color)

—I'.-—_l,_:

Weigh Carton Mark Standards Cold Storage: Partially ripe
(Account for 0.3-0.5kg loss) on Finished C arton (10-13°C, 85-90%) (7-10°C, 85-90%)

Weigh Carton Cold Storage: Newly ripe

(Account for 0.3-0.5kg loss) (10-13°C, 85-90%) (7-10°C, 85-90%)




HOW WE PROCESS
PINEAPPLE AFTER HARVESTI

CLEANING AND SORTING SORTING AND PACKAGING COLD STORAGE



Classification criteria

Type | Size Fruit | Cardboard box
ratio | T
(K8) |Number| Net
fruits ratio
Big | ],8-2,2 6 12
There
are | Medium | | 4-1.8 | 7-8 12
sprouts —
12

Small | ] 2-14

9-10




Harvest in the early morning or late
afternoon to avoid m sunlight, which
can reduce the color and quality of the

- .
TTUIT

e Pineapples are harvested when they reach
a certain level of ripeness (usually when
the skin turns light green and the two rows
of eyes at the bottom have yellow streaks).




ardboard boxes must always be dry, clean, free e The weight of the packaged fruit is the net
1 mold and insects, and without any strange weight plus 0.3kg-0.5kg to account for water

‘. that could affect product quality. The loss.
ooxes need to be strong @. withstand

J
neavy L0dadSsS
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,:-’-‘-4- rag " .
~* Cold storage for export pineapples must ensure flexible storage

tempc—.:'l"iture conditions from 7°C to 13°C, with humidity from 85%
to 90%.

e Partially ripe, healthy, and undamaged pineapples can be stored
for nearly 20 days when kept in cold storage at 10°C to 13°C and
85% to 90% humidity.

 Pineapples harvested at the early stage of ripening should be
stored in cold storage at 7°C to 10°C and 85% to 90% humidity.

4-;!'.‘ '
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DRAGON FRUIES -




Quality Standards..

Quality Criteria Standards

Fresh dragon fruit, red skin, white flesh.
Number of broken bracts = 3 bracts/fruit; bracts are green to yellowish-green, fresh grean,

s Raw materials with bracts broken close to the fruit are not accepted.
External condition

The fruit stem must be cut close to the fruit,

The fruit calyx cavity must be cleaned.

|Skin color and The fruit ripeness must reach color level 4-6 according to the standard.

Npeness - About 75% dark red color appears on the fruit skin surface; bracts are green.

- About 90% of the skin surface is pink with some green patches; bracts turn from
yvellowish-green to fresh green.

- About 95% of the skin surface is fresh pink with some green spots; bracts tum from
vellowish-green to fresh green,

Weight Ensure sufficient weight.

5: 300 - 380g

M: 381 - 4609

L: 461 - 600g
Inedible portion About 40% of the fruit weight, including skin, stem, and bracts.
ratio

Intermal condition White flesh, black seeds, firm fruit flesh.



Quality Standards-

Defect level
Black spot ratio

Ratio of abrasions or minor scratches, insect bite
marks

Ratio of cuts, dents, holes, cracks

Ratio of bruised, water-soaked areas, and discolored
spots caused by rot

Fruit flesh

Hygiene criteria

Foreign matter

Pests

Packaqing, labeling, transportation and storage

= 4 cm? of the total fruit surface area

= 4 cm? of the total fruit surface area
0%

0%

No water-soaking or discoloration

Not permitted (including soll, sand, dirt, black plastic marks,

metal, etc, on the fruit surface),

'No live insects or traces of pesticides and fungicides.

Dragon fruits are placed on a tray with a cushioning layer

(foam, newspaper) to prevent impact and are sorted by size.

Clearly state the production garden, address, and code,

‘Transport by truck and store at normal temperature,



Harvesting Process

STRICTLY
ADHERING RULES

Strictly follow the required pre-
harvest intervals for plant
protection products and growth
stimulants to ensure food safety
and product quality.

After
Harvesting

After harvesting, fruits must not be
placed directly on the soil or left
outside the warehouse overnight.

Time

Harvest in the early morning or late
afternoon. Avoid strong sunlight to
reduce water loss and maintain
fruit freshness.

E& containers

Containers and materials in contact
with fruits must be clean, strong,
non-contaminating, and stored
separately from chemicals,
fertilizers, and additives.




OVERVIEW

WASHING AND SORTING PROCESS "~

RCLASSIFICATION CRITERIA

Drasonkfruit exported to the Japanese and Korean
manketstisswhite-fleshed dragﬁn fruit, with each fruit
weishinsgbetween 3508 and 500¢g. The weight of the

e : iy
expoltecmboxes varies depending on customer

peguirements.

iIVpicallyadrason fruit exported to these two markets
ISEpacked®in cardboard boxes, weighing 5.0kg/box,
WithMO=12¥fruits per box, using 7-layer cardboard.




e After harvesting, dragon fruit is thoroughly washed using an
air-jet washing machine to remove dirt, impurities, and
bacteria, while avoiding damage to the peel. The fruit is then
drained before further processing.

e Next, the dragon fruit is dipped in a fungicide solution (such
as Topsin M), stacked in a maximum of 5 layers, and air-dried
for at least 15 minutes to minimize fungal diseases.

e Afterward, the fruit is treated with hot steam at a
minimum temperature of 46.5°C for at least 40 minutes
to kill pests and meet export quarantine requirements.

e Finally, the dragon fruit is sorted by color, weight, and
peel appearance into grades 1, 2, 3, 4, and small fruit.
Damaged, cracked, or diseased fruit is discarded to
ensure the quality of the export shipment.



) be stored in a | T
erature of 0-4°C or'6- £ ey
7°C, dependlng on requirements. Humidity should be .

maintained at 85-95% or 95-100% to preserve the

fruit's freshness. ‘

 Dragon fruit is transported in refrlgerated containers S e
at a tem verature of +3°C or 5°C humldlty of 50-60% -

W|t padding to = =

= .ERE§ER VATION”

5#?0‘2:555

o

et W H G o




WEIGHINGAND
PACKAGING PROCESS

e Each dragon fruit astic bag or zip-
lock bag for prc eability label is
affixed with complete inform ut the growing
| area code and packagi
e Next, the fruit is accurately weigF
. tothe requi of each me
weight | 1. |

e The dra Uit is then carefully pac

ad to sort acco
et, ensuring

S K ]
. stande ayer ?dboard boxes, print
necessar ormati |
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CONTACT

US NOW

PHONE NUMBER: +84 814889339

EMAIL: agristar.imex@gmailcom () /
o 47/5F Song Hanh Street, Ba Diem Commune, Ho
ADDRESS: " Chi Minh City, Vietnam 0
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