) r;»z/:

i~

VANG

Banh Vang
Presentation






‘j Christophe
= Vaudry
R&D

Biggest production capacity in Vietham:
800.000 rolls or 100.000 baguettes/day

Manager
— ¥

> "9"" :;"'L..
- "\\
¢ - ' .
o~

Quality & Consistency Full control on hygiene,
food safety
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traceability VANG




French bakery World'’s top Vietnamese low-
know-how industry standards cost environment

- French quality at Vietnamesé:g;cost 5
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Goal francais
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Satisfying our clients on relationships

Manufacturing the that

has to offer

Selecting the and

ensuring

Guaranteeing the highest levels of

and

Ensuring to our employees a







« From 6 to 70cm

20 to 2000g

- Any possible finishing (seeds, nuts,
chocolate ...)

- Up to baguettes/hour
. baguettes/day or

- 1container production time:

+ Similar lines operating
« Our machine supplier has of
experience (www.mecatherm.fr)

, to ensure
business continuation whatever the
conditions (climate, electricity or water
shortage, ...)

Reliable



2 - Bowl elevator

3 - Divider

1- Mixers (1.5 T/h)
4 - Moulder




7 - Scoring unit

5 - Proofer (3 T capacity) 9 - Cooler




Artisanal line with Capacity
industrial capacity 50.000 muffins per day

[ Adaptability: recipe, shape, weight ]




Clean area

ﬁ

Semi clean area

‘ U ‘ Cold room
Delivery Automated
dock packing Small Supply
ingredients dock
storage
12-25°C
Storage
Secondary |::> Manual
cooling area packing
W 20-28°C
U Ingredient Ingredient Packaging
Preparation storage storage
(25t floor) (1t floor)
32-40°C
Proofing, Baking and Cooling area 22-26°C Cold room
(25t floor)
Mixing
Shaping Area Area




Transfer :

cooling below
+30°C

&

40" high cube
Container
Feefer-15C

+10FC to +15°C

Cielivery docks

Expedition
Time < 20 min

+10FCto +15°C

a::i/

(—

Cartoning
Time < 10min

-22°Cte-18°C

Storage
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Custom made recipes

to address all tastes and all

expectations

Tailor made packaging
to meet the supply chain

requirements

Customer
oriented product

development

Size & weight adjustments
to match clients’ packing

constraints

Adaptability & Flexibility

Quick time to market




10 recipes
30 to 350g

Our traditional crusty range
.. The beloved French style

baguette

And the traditional

Viethnamese Banh Mi



Soft Range

The sweet and soft range
Tasty and long lasting




30g to 60g

Options : topping / pre cut

4 recipes : adjusted softness /

sweetnhess




40g to 100g

Options : topping

pre cut

4 recipes




25g Ciabatta olive

25g Mushroom brioche

25g Bullion brioche

25g Mini roll




The sandwich bread
Long shelf life and endless

customization possibilities

10 recipes
5 densities
3 slice thickness
- 3 sizes

The quality reference of the
Vietnamese market




Airline Roll range

Weight

Diameter

Height

30 to 50g

6 to 9cm

4 to 6cm

20+ recipes




Discover the alliance of
the French taste of Butter
with the deep flavours of

the Vietnamese fruits



25g - 8 recipes

Discover the alliance of
the French taste of Butter
with the deep flavours of

the Vietnamese fruits



58g - 6 recipes

Discover the alliance of

the French taste of Butter
with the deep flavours of

the Vietnamese fruits




Discover the alliance of )

the French taste of Butter

with the deep flavours of
the Vietnamese fruits

25g - 6 recipes




25g - 3 recipes




150g Braided

Brioche

40g or 709
Twisted Brioche

30g to 50g

Brioche Roll

6 recipes

3 shapes




Ideal to prepare buffet finger food

Versatile use: Fresh - Toasted - Fried

Higher density to give strength and resilience

Convenient use in central kitchen or industry 4 recipes
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Taste Color Shape

Weight Flavor







bags
Or

bags (15 to 20 pieces)
Or

bags (20 to 60 pieces)
Or

to fit your needs

Customized printing on
packing film, bag, carton
(logo, message, legal information...)
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Micro Organism
Bacteria
Fungi
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Environment care : Plastic free solution with
packaging




are
loaded in a cold area to ensure the cold
chain

(120x100 or
q 110x110) / container
30 to 80 cartons per pallet
230 to

380mm

300 to TR ee—
400mm *




Loaded at port

transit time to
everywhere in Asia Pacific
(vessels every day or at least
every two days)

delivery




https://goo.gl/maps/m2Uqzs ‘C L8QA
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