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CHAU LONG | CONG TY CO PHAN DAU TU XUAT NHAP KHAL CHAL LONG

THU NGO

Kinh thua Quy chl dau tu vé Khéch hang!

L3I ddu tién, CONG Ty €& PHAN BAU TU XUAT NHAP KHAU CHAU LONG xin guli dén Quy chd dau tu
va khdach hang I8i chdo trdn trong, 18i chic stc khde va thanh cong.

CONG TY CO PHAN BAU TU XUAT NHAP KHAU CHAU LONG I&1 dion vi s@n xudit vér kinh doanh céc sén phém
thuc phdm hat dinh dudng va trdi cdy sdy 1 nadm 2015. Todin bd sén phdm clia céng ty déu dugc sén xudt
100% ttf chinh qué huaong Viét Nam - dét nude cé nén ndng nghiép 1&u dsi vai ngudn cung cép ndéng sén
ddi ddo di khdp cac nudce trén todn thé gidl. VEi nguyén liéu thudn thién nhién khéng chida chét hda hoc,
chét bdo qudn, ddm bdo chat lugng va stc khde ngudi tiéu ding. Théng qua cac khdu chon loc K cang
va kiém tra chdt lugng dat tiéu chudn xudt khdu, sén phdm cla céng ty ching 16i da khdng dinh dugc
Uu thé clia minh trén thi trudng va da cé nhing budc phat frién vudt trdi véi hé théng mang Iudi phan phdi
dang I8n manh trén khdp Viét Nam, hon nlia sén phdm cla cdng ty da duge ngudi tiéu dung yéu thich,
dat niém tin s dung vé binh chon 1a s&n phdm dat tiéu chudn chdf lugng cao.

Pé thudn Igi cho viéc fim hiéu va Iya chon, chang 16i xin gl dén Quy Chu ddu tu var khach hang bdn hd
50 NAng luc vai ddy du théng tin vé& doanh nghiép. Chang t6i hy vong nhan dugc su hap tac cla Quy vi.

Xin chdn thénh cédm an.
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DINH HUGNG PHAT TRIEN

Pem dén cho ngudi tfiéu
dung Viét Nam va thé gidi
nhdng s&n phdm hat dinh
dudng - trdi cay sdy tét nhat
trén thé gidi. sdn phdm
sach, nguén géc xudt xd rd
rang vdi chdt lugng cao
nhdt, 16t cho slc khde con
ngudi, gép phdn duy i noi
giéng Viét manh  khoe,
trudng toén.

Trd thanh céng ty hang ddu
vé san xudt, kinh doanh céc
mat hang hat kho, trai cay
s@y, ddc sdn 3 mién, dd an
vat theo "trend” mdi, mang
dén nhing loai thyc phdm
l&dnh manh phuc vy cudc
s6ng ngdy cang hién dai hoa
véi chdng logi m&u md san
phém da dang, ty chl vé
ché bién cdc s&n phdm va
huéng dén xudt khéu vao
ndam 2025,

- K&t néi k&nh phan phéi

- Nang tém néng san Viét

- Cudc séng tuci dep hon
véi thuc phdm sach
HAPUFOQOD,




CHAU LONG

SAN PHAM TIEU BIEU

Mot nghién clu mdi day da chi ra rdng nhing
ngudi an it nhdt 20 gram hat mdi ngdy cé thé
ldm gidm nguy cd mac bénh tim mach gan
30%, 0 vong sém 22% va ung thu 16%.

Hat dinh dudng va trdi cdy Ia ngudn cung cdp chdt béo, chdt xa va protein t6t
cho stic khde, chda nhiéu vitamin vé khodng chdt, bao gdm magié va vitamin E.

Cac logi hat cling c6 khd nding gidm nguy ca béo phi vi ching cling gidu ndng lugng. Hat cé khd ndng
lam gidm nguy ¢c mdc hdi chiing chuy@n héa nhu huyét dp cao va kiém soat mic cholesterol. Ngodi ra
tac dung 1t cac loai hat cling ddy Ui bénh man tinh va cé thé Iam gidm nguy co ung thu nhdt dinh.

Coéng ty CP ddu fu XNK Chau Long da di sau nghién cliu va cho ra ddi ddng sén phdm mang nhén hiéu
hapufood phuc vy sdc khde cua ngudi tiéu ding vdi cde dong hat sau:

(¥ HANH NHAN

Hanh nhén chia mot s& chdt dinh dudng ¢6 Igi nhu vitamin E, magié, chat xo, carbohydrate,
protein v& mangan. Vitamin E, magié va kali cé thé 1am gidm mdc cholesterol LDL (xdu).
Dopamine, mdthgp chdt khée tim thdy trong hanh nhén la mét yéu 16 quan trong trong viéc
phat trién tri ndo va tang cudng tri nhd.

(¥ HAT DE cudi

1& mét ngudn cung cdp kali, vitamin B, déng va mangan. Hat hd tran gidm lugng dudng
trong mau vé& an vat trén ching cé téc dung co Idi frén ching béo phi, vieém va kiém soat
dudng huyét. Né cing cé cholesterol kndong, dé 1a t6t cho nhiding ngudi yéu mat can.

v/ @uA 6c cHO

Qud 6¢ ché c6 hinh dang giéng véi nGo ngudi va dé 1d mét tfrong nhdng Iy do tgi sao ching
dudc st dung phd bién dé tang cudng stic manh clia ndo. Oc chd cé hém lucng chdt béo
omega-3 cao, it chdt xd va cd ham ludgng chdt chdéng oxy hod cao nhét gidp ngdn ngtia
ung thu. Bay clng 1a logi qud 1ang cudng hé théng mién dich va gidp chéng lai bénh tim
mach vanh. Bdc biét bét cho bé béu vé tré em.

(@ HATDIEU

Hat diéu c6 vi ngon khi @n mét minh va dudgc biét dén véi tac dung céi thién céc triéu ching
clia hdi ching chuyén hoéa. Chung chia acid anacardic & phan sat vo, phdn ndo gidp cdi
thién sif nhay cdm vdi insulin vé& ngan ngtia chiing viém man tinh. Hat diéu clng rat giau chat
khoding nhu kém, selen va dong.
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apufood

(¥ HAT MACADA

Hat Macadamia cé chia chdt béo don bdo hod ¢é Igi cho tim. Nhing logi hat ndy cdng
chia axit palmitoleic, mét logi axit tang téc dé trao ddi chét clia cd thé, ngdn ngtia sy tich
1 chdt béo du thiia. Hat Macadamiald ngudn gidu cac chét dinh dudng, bao gdm chét

OO Nco>rIT

xa vé& khoding ch@t nhu canxi, magié, dong va sat.

v HATBI

IHat bi knéng chi 18 cho su phdt trién tri ndo ctia thai nhi mé cén 18t cho than, da déy, gilp
nhudn tradng, cdm mau vé gidp me bdu gidm bét nguy ¢ bl frdm cédm va cdm thdy thodi
mai, d&u dc tinh téo, minh mén hon.

(¥ HAT HUGNG DUONG

Hat hudng duong Ia logi hat ¢6 hém lugng protein I8n han so véi cac logi hat knéc ma nhiét
Iucng tudng déi thdp, chia Vitamin E va logi axit cd khd nang téang cudng stic dé khdng cho
cd thé, chia sdt, kém, kali, magie gitp me béu dé phong hién tugng thiéu mau

(& HAT SEN

Hat sen rat gidiu canxi, dgm, phét pho ¢6 téc dung ich tém, b than, kién 1y, c6 tinh, an thdn
c6 codng dung dudng téam, ich tri.

(¥ HATDUA

Hat dua gitp mdi tée khde dep, gil cho lan da tudi sdng, cdn bang tiét t& cdi thién thanh

xudin clia chi em, cdi thién hé tiéu hod, bd sung Nang lugng tuyét vai va giap didu tri tidu
dudng, duy 11 ndng lugng vé& hé than kinh hoat déng t6t.
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9. PO UONG - PHA CHE 10. NONG SAN Kt



11. THUC PHAM KHO 12. HOP @UA TANG
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BOI TAC - KHACH HANG

Siéu thi Xanh
Mart Hai Duong

Hai dang Plaza
Hai Phong

= ..

CONG TY CP DAU TU XNK CHAU LONG cdn 1& déi téc cung cdip cho san phdm cho nhidéu hé théng siéu
thi, conteen tai cac khu céng nghiép nhu: Siéu thi canteen Khu CN LG, Samsung Thai Nguyén - Bdc
Ninh, Khu CN Vship Hai Phong, Khu CN Bdc Giang,....




Q Tim kiém

cay
Vi mé say!t

Q

Tién ich cua toi

! P ] % FITNESS
Canteen Restaurant Kénh DAI SIEU GYM -
Bénh Vien - Nhahang Trudng Hoc THI YOGA -
1’@% /-‘ G|
@ 5 ‘%‘ Lo
Thuc phdm Tramditng KénhMeva Kénh quan Kénh

Chay nghi - Khu Bé - Shop  Tra - cafe - Karaoke
® " =
Kénhtap  Citahang  Hotel & .
hoa - Mini Péac san Resort
oo O
=) ® G 88 2
Gid hang Tin tifc Trang chu  Danh muc Tai khoan
I HUONG DAN CAI APP

B1: TAI APP HAPUFOOD — DAC SAN BA MIEN
B2: DPANG KY TAI KHOAN

B3: GHI MA GIOGI THIEU ( SPT SALE)

B4: DANG KY CTV

BS: CCCD THAY BANG HINH ANH CUA HANG

Nhan vién Sale cai App cho
Cura hang/DPiém ban vao dit
hang:

Ding ky CTV/ Pai ly dugc
chiét khau 20% trén gia ban 18
+ Nhap tir 01 san pham véi
gia si chiét khau 20%

+ Mién Phi Ship
600k/don/toan qudc

+ Pugc doi tra hang can hét
date 8% Tong gia tri nhap

+ Hang 161 d6i ngang
+ Xuat héa don VAT

+ Gidy to0 VSATTP, HACCP,

cong bo san pham

+ Chatbox trén App két n6i

truc tiép Hapufood

+ Hotline: 0981.786.768
0778.269.566



Hat didu béc 300G — 30H/T Hat didu vé 300G — 30H/T Didu vé lya tron 350G — 30H/T
Hat diéu vé 400G — 24H/T Diéu vo lua tron 500G - 24H/T

Hat diéu béc 400G — 24H/T
Hat didu béc 500G — 24H/T Hat diéu vo6 500G — 24H/T

i :

Hat diéu vé lua Hat diéu vo lya Hanh nhan My rang bo
40G - 100G/T 400G - 24HIT

Hat diéu vé hat chan khéng
500G - 24G/T 100G - 100G/T

= A
Hanh nhan My 300G - 30H/T
Hanh nhéan My 500G - 24H/T

Hat dé cwéi 300G — 30H/T

Hat macca 300G - 30G/T
Hat dé cwéi 500G — 24HIT

Hat macca 300G — 30H/T
Hat macca 500G — 24G/T

Hat macca 500G — 24H/T

Yén mach can det
400G - 24HIT

Hat Dé cwoi 40G - 100G/T Hat 6¢ ché My tach vé
300G — 24H/T

R s e -'_'s__.
| % 2 e - s ey sy TF e e i
Hwéng dwong vi 6c cho/ tao do/ Hwéng dwong vi 6¢c cho/ Hat dwa rang 300G - 30G/T
tao dé/ nguyén vil vi dira 50G Hat dwa rang 500G - 24G/T

a6 500G — 24HIT.
nguyén vi/ vi dira 150G - 80G/T
200G/T

L4 ag
Bi xanh An



Hat dwa rang 40G - 100G/T.

Hat bi rang 300G — 30G/T
Hat bi rang 500G — 24G/T

2. GRANOLA - NGU CcOC

Hat mix dinh dwéng
300G — 30H/T

o .
Keo Nougat 300G — 24H/T
@

Hapufood

@ | GlaAN HANG
Hapurcod | MMM
Dhic adn 3 mifin  wewvinuis
OAM BAD s
AN TOAN
N THLKC PHAM a

Thanh rong bién kep hat 250g

Simply Granola nguyén vi 500G

Simply Granola vj Socola 500G

Simply Granola vi Matcha 500G

Simply Granola vi Pho mai 500G
24HIT

@'\ CIAN HANG

Hapufood
v
Bic dein 3 mds naes
OAM ado v
AN TOAN -
i
-
&
h Biscotti 250g
@® | ganiine
HapuFood CHINH HANG
Bige acin T i waminugu
DAMBAO izl
AN TOAN i
WESINH THUC PHAM &
" ...

Thanh banh thuyén hat 250g

@ Thanh gao lit reng biin

Thanh Gao lirt rong bién

Thanh Ngii céc dinh dwéng 170G - 30H/T

170G - 30H/T

Keo lac ngii vi 360g ( mé den, IS AR

mé tring, matcha, socola, vi S .
diva)-40G/T Thanh mé den Mix Hat 300g

Banh gao Iirt 200g

@ | GanHang

VE SINH THUL PHEM

HapuFood
‘/
Dit adn 3 midin waurin it
DAM BAD

Banh Mix dinh dwéng 350g
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Chudi sy 100G - 70G/T Chudi sdy déo 350G — 60H/T Chudi say mé virng
Chuéi say 200G - 40G/T 200G - 40G/T

PR |

Mit thai sdy 200G — 30G/T

= ¥ g

Trai cay sy 100G — 70G/T Trai cay siy 500G — 20G/T
Trai cay sdy 200G — 40G/T

Mit thai say 300G - 20G/T Xoai sy déo 100G - 80G/T
Xoai say déo 200G - 30G/T

Khoai mix 100G — 70G/T V6 bwéi sy déo vé méng V3 bwéi sdy déo vé méng Vé bwéi say déo 100G - 100G/T
Khoai mix 200G — 40G/T 100G - 100G/T 250G — 24H/T.

250G — 30H/T Nho khé Uc Organic 200G — 32H/T. Nho khé Uc Organic Sira chua say 35G - 50G/T
250g, 500g

V6 bwéi sdy déo



4. O MAI HAPUFOOD

R,

Mo chua mén ngot - Ma: 740

200G - 36H/T.

Mt quét - Ma: 801
200G - 36G/T

Mt ca chua - Ma: 832
200G — 36HIT

Man com xao - Ma: 788
200G - 36H/T

‘Mudi 6 mai 100G

P -y

g

Man xao girng - Ma: 900
OOG = 36H/T

7]

Mo girng chua man ngot - Ma: 337

200G - 36H/T.

Quét hdng bi- Ma: 825
200G - 36H/T

Mo man ngot - Ma: 448
200G — 36H/IT

Mdrt man cay - Ma: 351
200G - 36HIT

ey
T

Man xao khdng hat - Ma: 498
200G - 36H/T

Céc xao -Ma: 771
200G - 36G/T

|

Man xao - Ma: 795
200G - 36HIT

1?’?{;:
'R

Mo xao cay- Ma: 757
200G — 36H/T

Mo xao chua ngot - Ma: 894
200G — 36H/T.

PR T

Mo déo girng- Ma: 726
200G - 36H/T

Sau gion- Ma: 856
200G - 36H/T

S4u xao - Ma: 849
200G - 36H/T

Khé xao girng - Ma: 764
200G — 36H/T

Mo cam thao- Ma: 431
200G - 36HIT



5. THIT KHO HAI SAN KHO

-

Kho ga la chanh 120G - 80H/T Kho ga la chanh 50G - 180G/T

Com chay mém hanh lic khé ga
Khé ga 1a chanh 280G — 40H/T

330G — 40H/T.

Khé ga la chanh 35G - 180G/T Khé bé sgi 120G - 80H/T Khd bé s¢i 50G - 180G/T Khé b sgi 35G - 180G/T
Khé bo soi 280G - 40H/T

E.

Muwrc sdy cay xé sgi

Kho bo mlang 3006 24GIT Kho heo chay toi 185G — 60H/T Khé heo chay t0|256 ZOOG!T
185G - 40H/IT

Muwc sdy cay xé soi 25G — 200G/T  Muwc siy cay can tdm 280G - 24H/T Muec say cay can tam
25G - 200G/T

Snack da ca vi trieng mudi ~ Snack da cé vi trirng muoi
150G - 40H/T 60G - 80GIT



6. HANG AN VAT

Snack ca 100G - 80G/T
Snack dii ga 100G - 80G/T
Snack géu virng 100G - 80G/T
Snack que tam 100G - 100G/T

Bip say hanh 200G — 60G/T

Snack ca 200G - 50G/T
Snack dui ga 200G - 50G/T
Snack gau virng 200G — 50G/T

Nui sdy bo 1a chanh
200G - 50G/T

Dira say gion 300G — 50G/T

Gao I(rt rong bién 200G - 50G/T

Bap rang bo vj Caramel 75G Rong bién chay téi mé 706G - T0G/T

Bap rang bo' vi Matcha 75G
Béap rang bo vj Socola 75G
Bap rang bo vi Phé mai 75G

7. DAU CAC LOAI

s

.

Pau mix thap cam
100G — ZOOGIT“

Pau ha lan vi mubi
330G — 40H/T

AR

Péau ha lan vi sau riéng

Pau ha lan vi Wasabi Pau ha lan mix 5 vj Dau ha lan vj sira
330G - 40H/T 450G — 40H/T 330G - 40HT 330G — 40H/T



B‘éu ha lan vj pho mai
330G - 40H/T

8. BANH KEO CAC LOAI

t./ ]
Banh quy bo hinh ca
230G - 40HIT

Keo déo trai cady Gummy
300G - 30H/T

Ao =

Bt cacao 500G - 24H/T

9. PO UONG- PHA CHE

.“.

L&Al e

’ i L s
Banh g4u 3 mau 400G - 40H/T Banh quy bo diia 250G - 40HIT

b

d

Keo dau tay dau tam 400G — 30H/T Keo me cay Pa lat 200G - 50G/T Keo me cay 335G hii — 30H/T

o B

K déc'b trai cay.r umn:ly

45G - 200G/T

Tra sitra kem dira nwong 255G
Tra siva kem diva ddu biéc 255G 275G - 30H/T

Tra sira kem dira viét quét 255G  Trasiva gao Itrang khoai mén
30H/T 275G - 30HIT

Tra sira gao It rang matcha



10. NONG SAN KHO

Dau den 200G — 100G/T Déu d6 200G - 100G/T Pau xanh boc vé 200G — 100G/T Virng den 200G — 60G/T
Dau den 500G — 40G/T Dau dé 500G — 40G/T Dau xanh béc vé 500G — 40G/T Virng den 500G — 40G/T

Lac dé qué 200G - 80G/T Hat sen khé 200G - 50G/T

Virng tréng 200G - 60G/T
Lac do qué 500G — 35G/T Hat sen kho 500G - 24G/T

Virng trang 500G - 40G/T

Mang khé Tay Bac

Long nhan 200G - 40G/T Long nhén 500G — 24H/T
Long nhan 500G - 20G/T 200G - 30G/T
11. THUC PHAM KHO
| R 5,00

o B . = wiN. i
My chil rau ct 5 mau 1kg — 16H/T My chii rau cti 3 mau 600G — 30H/T My gao It huyét réng Banh da cua Hai Phong
600G — 30H/T 400G - 50G/T

’ : o -
- | M aw ’ ¥ PoARSE
Phé gao Ha Néi 400G - 50G/T Mién rong sei rat 500G - 30G/T Bun kho 500G - 30G/T Buan gao It 500G - 30G/T




Phé gao lirt huyét rong
500G — 50G/T

12. HOP QUA TANG

Set Tai Pha Set Tﬁrbfng Tho Set Loc Xuan

- Hop cimg (C6 tiii) - Hip cirng (C6 tidi) - Hop cirng (Cé tiii)
A - = = =n - . -3

- Mt cha 1a ( tdo rit hat) -0 mai (2 loai ngau nhién) 300-gH:,|t Mix dinh dudng
330¢ - Keo déo trai ciy 400g .

) ) - O mai (1 loai ngiu
- Keo déo trai cay 400g - Trai cily say 250g nhién)
- Banh quy bo diia 250g - Binh quy bo diia 250g - Keo déo trai ciy 400g
- O mai (1 logi ngiu nhién) - Tréi cdy siy 250g

- P4u Ha Lan vi mudi 330g - Hat di¢u rang mudi 300g
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() Diachi: S5 1016 13 Kién Thist, S& DAu, Hong Bang, HAi Phongi
0 VPGD: $6 11/83 Budng ndm mdi Hung Vuong, Hong Bang, Hai Phong
@ 18ng kho midn B&c:

S6 209B dudng 208 An Béng - An Duadng - Héi Phong
® 0981.786.768
@ hapufoodvietnam@gmail.com

© www.hapufood.com
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