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SPECIFICATION OF VIETNAMESE NATURAL RUBBER
1. Item names: Standardized Vietnamese Rubber – SVR10, 20,3L and Rubber Smoked Sheet-    RSS3

2. Provenance: Vietnam

3. Season: right new, 2008

4. Standard: as per Vietnamese export standard ( superior quality, not mixed)

5. Supply ability: 2000Mt/per month

6. Loading port: Ho chi minh City, Vietnam

7. Weight & packing: 33.33kgsNET/ loose bale (including pallets or not at tendors’ option). In   general, we often use “wooden pallets”.

8. Quantity: 20Mts/ con’t20FCL if packing is only “loose bales” or 19.2Mts/

9. Con’t20FCL if packing includes pallets.

10. Shipment: prompt, partial or periodical ( at tendors’ option)

11. Payment: L/C at sight 100% or other modes as per negotiation

12. Prices: quoted prices specified on basis of productive costs and markets status ( both home and abroad).

13. Minimum order- MOQ: 01 container 20 FCL

14. Samples: At tendors’ account. We will refund freight if both parties could go throug final.

15. Additional infor: at present, we have 03 factories/ processing facilities

16. Located in Binh Duong, Tay Nguyen and Loc Ninh Provinces with supply ability reach 2000 Mts/ per month. All rubber tree resin harvested/ purchased from farmers will transported to factories to selectfarmers will transported to factories to select, grade and manufacture as per modern technologic productive lines associated with manuals of workers. Ouput finished rubber will re-checked once again before packing and exporting intoforeign markets.

SPECIFICATION OF TAPIOCA STARCH (FOR FOODS)

 I.GENERAL INFORMATION:
1. Item: tapioca starch (for foods)

2. Original: Vietnam

3. Crop: right crop 2008

4. Supply ability: 200 Mts/ each day

5. Loading port: Hochiminh City, Vietnam

6. Weight & packing: 50kgs Net/ jut bag ( PE inner)

7. Quantity: 19Mts/ per Con’t 20 FCL

8. Delivery: prompt

9. MOQ: 01 Con’t 20 FCL

10. Payment: as per negotiation

II. PHYSICAL INFOR/ CERTIFICATE OF ANALYSIS:
1. Whiteness: 95%

2. Starch ( content ): 85% ( min)

3. Protein ( N x 6.25 ): 0.05%

4. Ash: 0.1%

5. Fibre: 0%

6. Size: 99.90%

7. PH: 4-5

8. Viscosity: 700 ( BU )

9. SO2: 25 PPM

10. Moisture: 13% ( max )

SPECIFICATION OF TAPIOCA POWDER ( FOR INDUSTRY)
General information
1. Item: tapioca powder ( for industrial)

2. Original: Vietnam

3. Storing time: not over 30 days

4. Supply ability: 600 Mts/ each day

5. Right crop: around year

6. Packing infor

7. Weight & packing: 50 kgs/jute bag ( PE inner)

8. Quantity ( stowed): 19 Mts/ each Con’t 20 FCL

9. Price infor

10. Payment: as per negotiation (l/c, d/p or t/t)

11. Shipment: immediate

12. Loading port: Hochiminh City, Vietnam

13. Prices: as per negotiation ( fob, cfr or cif
Physical information
1. Starch content: 75% (min)

2. Whiteness: 80% (min)

3. Ash: 0.15%

4. Fiber: 0.13%

5. Moisture: 12%

6. SO2 : 29.0 ppms

7. Viscosity: 922 BU

8. PH: 6.0

9. Peculiar smell: no exist
Processing information:

Thanks to the good relationship with farmers, whole cassava is pushed

into our stocks, cleaned in first time by hands of workers, then second

clean by modern machines. ( skin will be removed approx 95%). All inner

cassava will be automatically grinded, packed by the innovative

technology with big powder.
SPECIFICATION OF CASSIA (SPLIT)
1. Item: cassia (split) 2. Original: Vietnam ( located in Yen Bai Prov., ) 

2. Supply ability: 15 Con’t 20 FCL per month 

3. Code: 0906 

4. Crop: Autumn, 2008 

5. Storing time: not over 30 days from storing in stocks 

6. Loading port: Haiphong, Vietnam 

7. Price: FOB or CFR/CIF ( at your options) 

8. Payment: 30% in advance & 70% balance will be D/P at sight 

9. Moisture: 10% max 

10. Foreign matter: 0.5% max 

11. Length: 35-45 cm ( 85% ) 

12. Thickness: 1.2-1.5 mm 

13. Colour: reddish 

14. Hot spicy inner: reach 95% in bark 

15. Appearance: thin, not dirt and not mould 

16. Weight & packing: 10 or 20 kgs Net/ carton ( at your options) 

17. Quantity: 6 Mts/ Con’t 20FCL or 12 Mts/ Con’t 40 FCL 

18. Shipment: 10 days after receiving the remittance from buyer 

19. Sample: at the buyer’ account 
Split cassia is mainly dried, cleaned of dirt, packed by manual. We always considerate and select meticulously before loading and this is reason that our quality is guaranteed no humidity, no moisture despite the sea transport. 
SPECIFICATION OF STAR ANISEED ( STEMLESS)

1. Item: star aniseed ( withou stem) 

2. Original: Vietnam ( located in Lang Son Prov., ) 

3. Supply ability: 10 Con’t 40 FCL per month 

4. Code: 0910 

5. Crop: Autumn, 2008 

6. Storing time: not over 30 days from storing in stocks 

7. Loading port: Haiphong, Vietnam 

8. Price: FOB or CFR/CIF ( at your options) 

9. Payment: 30% in advance & 70% balance will be D/P at sight 

10. Moisture: 12% max 

11. Foreign matter: 0.5% max 

12. Flower petal’ diameter: 2.5 cm 

13. Oil content: 6% 

14. Color: deep red 

15. Broken: 5% max 

16. Appreance: well dried 

17. Weight & packing: 10 or 20 kgs Net/ carton ( at your options) 

18. Quantity: 7 Mts/ Con’t 20FCL or 16 Mts/ Con’t 40 FCL 

19. Shipment: 10 days after receiving the remittance from buyer 

20. Sample: at the buyer’ account 
Star aniseed is mainly dried, cleaned dirt, packed by manual. We always considerate and select meticulously before loading and this is reason that our quality is guaranteed no humidity, no moisture despite the sea transport.

SPECIFICATION OF PEPPER (BLACK)

Description 
1. Item names (density): 500gr/l & 550gr/l 

2. Crop: 2008 

3. Quality: Vietnamese Export Standard (sound quality) 

4. Loading port: Hochiminh City, Vietnam 

5. Packing: 60kgs NET/ jute bag or other at the buyer’ options 

6. Quantity: 13.5Mt/ Con’t 20 FCL 

7. Moisture: - 13.5% (max)/ 500gr/l; - 13%(max)/ 550gr/l 

8. Admixture: - 1% (max)/ 500gr/l; - 0.5% (max)/ 550gr/l 

9. Shipment: prompt ( within 01 week) from signing contract 

10. Payment: as per negotiation 

11. Sample: at tenders’ account

___________________________________________
SPECIFICATION OF PEPPER ( WHITE)

As same to black pepper and it is applied for white   pepper 630 gr/l.
SPECIFICATION OF DESSICATED COCONUT

1. MARKET Food industry & confectionery  

2. DESCRIPTION Desiccated coconut is one of raw material is mainly used for manufacturing into confectionery industry, medical complements, immediate use or for oil extrusion and it become more and more important in daily life. With favorable climate, coconut of Vietnam explored all round year and exported into foreign markets with increasing volume. To grasp this opportunity, we proceed to establish the processing facilities located in Ben Tre, Tien Giang Pro., to meet better the increasing demands. Coconut kernel reach mature time, dried ground and shredded. All processing lines are absolutely guaranteed in hygiene and safety and satisfy the requirements for Vietnamese Export Standard. With pleasant sweet taste, featured attractive ordor, dessicated coconut could be immediately used in daily meals of people. 

GENERAL INFOR - Original: Vietnam (South) 

· Crop: all round year 

· Supply ability: 20 Con’t/ month 

· Loading port: Hochiminh City, Vietnam 

· Weight & packing: 25, 50 and 100 lbs net weight in multiwall paperbags fitted with innet liners, PP outside. 

· Quantity: 12Mt stowed in Con’t20 FCL 

· Shipment: prompt (within 10 days) 

· Payment: L/C; or 50% in advance t/t & 50% by faxing B/L 

· PHYSICAL - Color: white, free from yellow specks or other discoloration 

· Flavor/ ordor: mild and sweet with no off flavor/ ordor 

· Size: fine grade or/ medium grade 

· Moisture: 3.0% max 

· Total fat (dry basic): 62% min 

· FFA (as lauric acid): 0.3% max 

· PH value (10% solution): 6.0-7.7 

· Natural sugar: 8% max 

· Protein: 9% max 

CHEMICAL 
· Energy: 600kcal/ 100g min

· Fiber: 8% max 

· Ash: 2.5% max 

· Residual SO2: 100 ppm max (can be varied depending  on customer’s requirement) 

· Lipase activity: negative 

· Aflatoxin: not detected 

· Total plate count (TPC): 5.103/ gram max 

· Yeast: 100/ gram max 

· Mould: 100/ gram max 

· MICROBIOLOGICAL - Enterobacteriacene: 100/ gram max 

· E.coli (type 1): negative/ 10 grams 

· Salmonella: negative/ 25 grams 

· STORAGE The product shall be stored under ambient conditions. Shelf life is 12 months under good storage conditions, free from strong odour and smell.
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