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Gigi thiéu Introduction
BASAN Catering Services

Basan Catering Services I mot cdng ty chuyén vé dich vu cung cdp sudt an cdng
nghiép, dugc thanh IGp nam 2024,

Basan Catering Services is a company specializing in industrial catering services, found-
ed in 2024.

Trdi qua gén 20 n&dm qud trinh hinh thanh v phat trién véi nhiéu inh vuc sén xudt kinh
doanh, ching 1t6i ludn dat van dé con ngudi va yéu t& méi trudng 1én hang ddu.

With nearly 20 years of growth and development across various sectors, we have always
placed people and environmental considerations at the forefront of our mission.

Pdc biét, Basan Catering Services véi hon 200 can bd cdng nhan vién, chidng téi hiéu
rdng NQudi lao ddéng 1a tai sén quy gid va tam quan trong cla viéc cung cdp sudt an
dd&m bdo dinh dudng va vé sinh an todn thuc phdm.

At Basan Catering Services, we employ over 200 dedicated staff members and recog-
nize that our workforce is our most valuable asset. We understand the vital importance of
providing nutritious meals that adhere to strict food safety standards.

Do vay, chdng téi cam két tét cd nhiing thuc phdm trong sudit an cung cdp bdi Basan
Catering Services déu dugc kiém duyét nghiém ngdt 1 khéu chon loc ngudn nguyén
liéu trusc khi dua véio quy tinh ché& bién thanh mén an, dé ddm bdo ddp dng day dd
céc tieu chudn vé sinh an todn thuc phédm.

Thus, we are committed to ensuring that all food served by Basan Catering Services
undergoes a rigorous selection process, from sourcing high-quality raw ingredients fo the
final cooking stages, guaranteeing compliance with all food safety regulations.



Bdc biét, Basan Catering Services s hiu quy mo nhd xudng 18n vaéi quy
trinh ché& bién khép kin, tfrong mdi trudng sach theo md hinh bép an 1
chiéu, dat tiéu chudn chiing nhan VSATTP. B&ng su quan Iy vé sinh cé hé
théng, ching t6i d&m bdo ngdn chdn cdc nguyén nhan ca bdn gdy
nhiém ban va mdt an todn thuc phdm.

At Basan Catering Services, we are dedicated to ensuring that all meals
we provide undergo rigorous quality checks, starting with the meticulous
selection of raw ingredients and continuing through the cooking pro-
cess. This commitment guarantees compliance with all food safety
standards. Our large-scale facility features a closed processing system
and operates in a clean environment based on a one-way kitchen
model, certified for food safety.

Poi ngld quan ly, ddu bép I& nhiing ngudi gidiu kinh nghiém trong viéc
ndu an, dong thai da trdi qua cac khod hudn luyén ddo tao ky nang
chuyén mon gidp khdch hang hodn todn an tém khéng chi vé chat
lugng Mmda cdn vé huang vi tham ngon i cdec mon an.

Through our systematic hygiene management, we effectively eliminate
the key risks of contamination and ensure food safety. Our experienced
management and culinary team, frained in specialized skills, instills confi-
dence in our clients, assuring not only exceptional quality but also
delightful flavors in every dish we serve.

Basan Catering Services clng dd cé nhiéu ndm kinh nghiém trong cung
cdp sudt an cdéng nghiép cho cac nhd maday déi tae, hién tai Basan
Catering Services dang cung cdp dich vu cho cdc ddi tdc nhu...,
Basan Catering Services has extensive experience in providing industrial
meal services to partner factories, currently catering to clients such as...
BASAN CATERING SERVICES OE'
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Tén céng ty /Company Name
CONG TY TNHH THUONG MAI BAU TU BASAN
Basan Investment Trading Co., Ltd.

Cong ty dugc thanh 1Gp ngdy 18/7/2024 v&i linh vuc hoat ddng
chinh 1&: Cung cdp dich vy sudt an céng nghiép.

The company was established on July 18, 2024 with the main business
line of providing industrial catering services

Ndng luc cung cdp /Supply capacity
10.000 sudt/ ngay
10000 meals per day

Tru s& chinh /Head Quarter
SG 68, 16 7, khu phé Long Bc 3, Phudng Tam Phudc,
Thanh pho Bién Hod, Tinh Bong Nai

No. 68, Group 7, Long Duc 3 Quarter, Tam Phuoc Ward,
Bien Hoa City, Dong Nai.

BASAN CATERING SERVICES @
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BASAN CATERING SERVICES

Tam nhin
Vision

Tr& thanh nha cung cdp sudt an céng
nghiép hang déu Viét Nam.

To become the leading industrial
meal provider in Vietham.

SU ménh
Mission

BASAN Catering Services - “An I&d mé&”

"Basan Catering Services — Eating is Passion. ”

Mang dén nhing bla dn thom ngon, chéit
lugng va dém bdo vé sinh an todn thuc
phdm, gép phdn ddm bdo ndng sudt lam
viéc va an todn cho suc khde cla ngudi
lao déng véi muc gid can  tranh nhdt.

We are dedicated to delivering delicious,
high-quality meals that ensure food safety,
contributing to enhanced productivity and
safeguarding the health of workers at the most
competitive prices.

Chién lugc Phat trién/Development Strategy

Gid tri cot 16i
Core Values

Chung téi hudng téi gid tri cot 16i 1a “Uy tin

- Trdch nhiém - Bén ving".

We are committed fo the core values of "Reputation
- Responsibility - Sustainability. ”

Basan Catering coi frong khdch hang va 1dy kndch
hang 1am frung t&m, nd Iuc mang dén khdach hang
nhng s&n phdm - dich vu 16t nhét, coi sy hdi ldng
clia khdch hang 1a thudc do thanh céng.

Basan Catering values its customers and places them
at the center of its operations. We strive fo provide
the best products and services, viewing customer
satisfaction as the key measure of our success.






Linh vuc
kinh doanh chinh
Main business lines
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DICH VU SUAT AN CONG NGHIEP
Industrial catering service

L& dich vu trong tém clia Basan Catering, ching 161 thau hiéu vé hgp tac chat ché véi khéch hang dé
gidi quyét ndi lo vé viéc cung cdp nhing bda &n ngon, ddy dd dinh dudng va hop khdu vi theo dia
phucng clia nhiéu cong ty.

As the core service of Basan Catering, we understand and work closely with our customers to solve the
concerns of many companies about providing delicious, nutritious and local meals.

Pugc trang bi céng nghé tién tién, ddi ngl chuyén gia dinh dudng va ddu bép dugc ddo tao bai ban
l&m viéc cling nhau dé phat trién cac cong thic ndu an, qudn Iy nguyén liéu tusi ngon vér an todn dép
Ung cac yéu cdu clia khach hang.

Equipped with cutting-edge technology, a tfeam of well-trained nuftritionists and chefs work fogether fo
develop recipes, manage fresh and safe ingredients that meet customer requirements.

TU thuc don quy md I18n cho cde nhd mdy, xudng sAn xudt dén thuc don van phong, ching toi tu hdo s
dung chuyén mén va céng nghé clia minh dé hé trg cdc co quan, doanh nghiép ddm bdo bida &n cho
ngudi lao déng.

From large-scale menus for factories and factories to office menus, we are proud to use our expertise and
tfechnology to support agencies and businesses to ensure meals for employees.

:,/’.‘-‘ s
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Our Distinction
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Basan Catering cung cdp sudt an cong nghiép, cham lo ddi séng
cho hang nghin CBCNV vdi tiéu chi cung cdp nhing bla an ngon,
ddy du dinh dudng, ddm bdo nghiém ngdt vé sinh an todan thuyc
phdm. Chdng 161 hiéu réng, nhiing bla &n ngon s& ddm bdo stc
khoé& dé CBCNV Iam viéc t6t, ddm bdo sy tang trudng hiéu qud cla
doanh nghiép.

Basan Catering is dedicated fo providing industrial meal services,
enriching the lives of thousands of employees with our commitment fo
delivering delicious and nuftritionally balanced meails while upholding
the highest food safety standards. We recognize that satisfying meails
are crucial for maintaining employee health, empowering them fo
perform at their best and driving the company’s growth.,

Ngay tt khi thanh 1ap, chdng toi xac dinh dich vy cung cdp sudt an
cdng nghiép 1& nh vuc phat trién mdi nhon, frong dé chi trong dén
nhiing yéu t6 tao nén sy khdc biét, gitp Basan Catering phat trién
manh mé, tién xa hon 1 mad réng cung cdp thém nhiéu dich vu tién
ich khac nhu: cung céip thuc phdm sach tai ngudn, 16 chic sy kién,
cung cdp thuc phdm cho cdéc siéu thj vér hé théng ban 1é...

Since our inception, we have positioned industrial meal services as a
cornerstone of our development strategy, focusing on the unique
elements that differentiate us in the market. This approach has fueled
Basan Catering’s robust growth and enabled us to expand our offer-
ings fo include additional valuable services, such as supplying clean
food at the source, event organization, and catering to supermarkets
and retail networks.

HO SO NANG LUC
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HE THONG THIET BI HIEN DA
PONG BO

Integrated Modern Equipment System

Basan Catering coi trong céong nghé 1 yéu t6 quan trong, quyét dinh su
phat trién bén ving clia Basan Catering trong inh vyc sudt an céng
nghiép. Do dd, Chang t6i da ddu tu trang thiét bj hién dai vai s& lugng 16n
cac logi may phuc vu ché bién, ndu nudng, vé sinh bat dia nhém néng
cao hiéu qud ché bién thuc phdm, dém bdo dudc tinh déng nhét, gidm
sy ti€p xUc tryc ti€p clia con ngudi gilip gitt an todn vé sinh tiét kiém
dugc thdi gian va nhan Iyc.

At Basan Catering, we recognize that technology is a vital factor driving
our sustainable growth in the industrial meal sector. Therefore, we have
made significant investments in a comprehensive range of advanced
equipment for food preparation, cooking, and dishwashing. This enhanc-
es our processing efficiency, ensures consistent quality, and reduces direct
human contact, thereby maintaining high standards of hygiene and
safety while optimizing time and labor resources.

V&i quy md 1000m2 va s3 hiu hé théng thiét bi hién dai bac nhat. Basan
Catering c6 khd ndng cung cdp s6 luong I6n cdc sudt an cdng nghiép,
ddm bdo an todn, dinh dudng dén khach hang trong va ngodi nudc.
Spanning 1,000 square meters and featuring cutting-edge technology,
Basan Catering is fully equipped to deliver large quantities of industrial
meals, guaranteeing both safety and nutrition for clients domestically and
internationally.

BASAN CATERING SERVICES @
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SO po HE THONG
TO CHUC CHE BIEN MOT CHIEU

One-Way Processing System Organization Chart
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QUY TRINH LUA CHON NHA CUNG CAP
Supplier Selection Process

Bdm bdo chdt lugng nguyén liéu va nguén cung cdip thusng xuyén.
Ensuring the quality of ingredients and a reliable supply chain

o B &g £ O

Tim hiéu

nha cung
cdp
Researching
Suppliers

Pdnh gid hé Pdnh gid
so ndng luc san phdm
ma&u
Evaluating Supplier Assessing Sample
Competence Products
Profiles

Panh gid
gia thanh

Evaluating
Pricing

Phén loai
va lua
chon nha
cung cdip

Classifying and

Selecting
Suppliers

06

Ky cam két
chdét luong,
tién do
giao hang
Signing Quality
and Delivery

Commitment
Agreements

07

Pdnh gid
nha cung
cdp dinh
ky, theo 16
hang, theo
thang,
theo quy.
Conducting Periodic
Evaluations of Suppliers by

shipment, monthly, and
quarterly.
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PAM BAO VE SINH AN TOAN THUC PHAM
Ensuring Food Safety and Hygiene

- Kham va ddm bdo stc khde cdng nhdn vién phuc vu céng viéc

- Hé théng déng phuc, dung cu, budng khir khudn riéng ting khu virc.

- Kiém tra 3 busc ddm bdo chdt lugng nguyén liéu thuc phdm trudc khi cdp cho khéch hang:

- Health checks and ensuring the well-being of employees involved in the work.

- Uniform systems, equipment, and dedicated sanitation areas for each section.

- Three-step inspection fo ensure the quality of food ingredients before delivery to customers.

Kiém tra thuc phdm ddu vao
Incoming Food Inspection

Cdc nguyén liéu thuc phédm trudc khi nhép kho
déu dugc kiém tra, ghi lgi théng tin d€ ddm bdo
viéc truy xudt nguén gbc va gidm sdat an todn
thuc phdm theo méu quy dinh cGa BS Y té.
All food ingredients are inspected and documented before

being stored to ensure fraceability and monitor food safety
according to the regulations set by the Ministry of Health.

Kiém tra trong qud trinh ché bién thic dn
Inspection During Food Preparation

Thuong xuyén kiém tra diéu kién vé sinh tai co

s& tu thdi diém bdt ddu so ché, ché bién cho

dén khi thuc dn dugc ché bién xong.

Regular hygiene checks are conducted at the facility from the

moment preparation begins until the food is fully cooked.
Théng tin kiém tra dugc ghi chép lai theo mdu
quy dinh cla B Y té.
Inspection records are maintained according to the Ministry of
Health’s guidelines.

Kiém tra trudc khi giao thic dn
Inspection Before Food Delivery

Cac thuc phdm dugc ndu xong sé dugc ki€ém
tra va ghi chép lai théng tin theo dung quy
dinh méu cta B Y té nhdm ddm bdo an
toan cho ngudi st dung.

All cooked foods are inspected and documented

in accordance with the Ministry of Health’s regula-
fions to ensure safety for consumers.

@ HO SO NANG LUC
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LUU MAU THUC PHAM
Food samples are retained

Théi gian luu méu: 24 tiéng
Retention period. 24 hours

Yéu cdu: Dung cu dugc luu méu phdi dugc khir khudin, co

ndp ddy, méi mau luu s&r dung mét bd dung cu Idy méu
riéng.

Requirements: The sampling fools must be sanitized, covered, and
each sample must use a separate set of sampling tools.

Nhén vién Idy mdu: Tuén thd nguyén téc vé sinh trong
qud trinh 18y mau va dugc hudn luyén bai ban

Sampling staffs: Must adhere fo hygiene principles during the
sampling process and be thoroughly tfrained.
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DOI NGU NHAN SU TAM HUYET,
TRACH NHIEM
Dedicated and Responsible Team

Basan Catering cé ddi ngd nhan sy tré trung, tdm huyét, gidu trdch
nhiém, dugc ddo tao 1t cac don vi uy tin vé ngdnh dich vu sudt an.
Khéng nhing thé, déi ngd nhan su cdn nang déng, séng tao dé Ung
dung nhang kinh nghiém cé dugc vao thuc t& dy an.

Basan Catering boasts a dynamic and passionate team, rich in responsibility,
frained by reputable institutions in the catering service sector. Moreover, our
staff is active and creative, applying their experiences fo real-world projects.
Basan Catering v3i ldng nhiét huyét véi nghé va sy dong long trong
cbng viéc, cam k&t mang t8i cho khach hang nhing s&n phdm dich
vy chuyén nghiép, chdt lugng, uy tin, todn dién.

With a fervent commitment fo our craff and teamwork, Basan Catering pledg-
es to deliver professional, high-quality, and comprehensive services to our
customers.
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DICH VU KHACH HANG CHUYEN NGHIEP Professional Customer Service

Chung t6i hiéu rd chdt lugng hang ngdly &dnh hudng nhu thé ndio dén khach hang, vi vy ching 16i da ddu tu véio nhing dich vu cdng thém:
We understand how daily quality impacts our customers, which is why we have invested in additional services:

Trang tri nha an: tao khdng gian thodi mai, thu gidn cho khach hang khi st dung sudt an, do dé chidng t6i ddu tu trang tri Canteen bdng hé
th&ng bang rén khdu hiéu; cay théng noel, ddio qudt trong céc dip &t frong nam.

Dining Area Decoration: We create a comfortable and relaxing environment for customers enjoying their meals, investing in canteen decora-
tions with banners, Christmas frees, and peach blossom trees during festive seasons.

Chuong trinh chi an: Xay dung k& hoach céac chuang frinh tri &n, béc tham fring thudng tao sén chai vui vé.

Appreciation Programs: We design plans for gratitude events and lucky draws fo create a fun atmosphere.

Cac dich vu hé tré khdc: Bén canh cung cdp sudt an, ching téi con t6 chic sy kién, thiét k& cho thué trang thiét bi tiéc, cung cdp dich vu
tiéc buffet, tiéc mam; cung cdp cdc logi nudc udng va bdnh, hoa qud di kém.

Additional Support Services: In addition to meal provision, we organize events, offer equipment rental for parties, provide buffet and table
service, and supply beverages, pastries, and fruits.

Chu trong tac phong phuc vu: Boi ngd nhdn vién Basan Catering Services ludn dugce ddo tao cdc ky ndng giao tiép, phuc vu khdch hang
chuyén nghiép dé mang dén chdt lugng dich vy 16t nhét.

Emphasizing Service Aftitude: The feam at Basan Catering Services is contfinuously trained in communication and customer service skKills fo
provide the best service quality. BASAN CATERING SERVICES @
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THUC DON DA DANG
Diverse Menu

Mang dén bla &n chdt lugng va lanh manh, gép phédn ddm bdo nding sudt Iam viéc cho cong nhdén vién I& muc tiéu chinh trong linh vuc cung cdip sudt dn céng
nghiép cldia chung toi:

Providing quality and healthy meals to enhance the productivity of employees is our primary goal in the industrial catering sector.

Thuc don thiét ké da dang: Vi ngdn hang céc mén an phong phu, ddc trung theo vung mién, theo mua hay sé thich ctia khach hang.

Varied Menu Design: With a rich selection of dishes tailored to regional specialties, seasonal ingredients, or customer preferences.

Khd&u phén cén béng dinh dudng: Can ddi luén phién rau tuci va céc logi dam trong cédec mén chinh nhdm mang dén cho khach hang bira an dinh dudng va du
nang luong.

Balanced Nutritional Portions: We ensure a balanced rotation of fresh vegetables and various proteins in main dishes to provide customers with nutritious
meals that offer sufficient energy.

Phuong phdp ché bién khoa hoc: Han ché st dung déu mg, khéng dung cdc phu gia cé hai cho stc khde va duy tri khdu vi trung tinh trong cdch ché bién gitp
mang dén bla dn tét cho suc khde cla khdch hang.

Scientific Cooking Methods: We minimize the use of fats, avoid harmful additives, and maintain a neutral flavor profile in our cooking methods to ensure
meals that are healthy for customers.

BASAN CATERING SERVICES @
(4




QUY TRINH XAY DUNG THUC BON

PAM BAO DINH DUSNG
Nutritional Menu Development Process

Basan Catering nghién clu tinh chdt lao déng cla ting vi fri khdc nhau va dua dén cac logi
hinh sudt an Ung véi cdc ché dd dinh dudng kndc nhau (VD: ché do dinh dudng cho khéi van
phong - ngudi lao déng tri éc, ché dd dinh dudng cho cong nhan - lao dong chan tay...)
Basan Catering studies the nature of work for different positions and offers meal types that cater
fo various nufritional needs (e.g., dietary plans for office workers — intellectual labor, dietary
plans for factory workers — manual labor...).

Cu thé, v&i ngusi lao déng c6 tinh chdt cdng viéc nhe vé trung binh, lugng calo cdn cung cdp
mot ngdy sé dao ddng 1t 2100 - 2500 Calo tusng Ung vdai 1t 730 -850 Calo cho méi bGa an.
Specifically, for workers with light to moderate jobs, the daily caloric intfake required ranges from
2100 - 2500 Calories, corresponding fo 730 - 850 Calories per meal,

Con déi v8i ngudi lao déng cé tinh chdt céng viéc nang, Iugng calo cdn cung cdp cho mét
ngdy s& dao doéng tU 3000 - 3400 Calo tuong Ung vai U 1029 -1134 Calo cho mdi bGa an.

For those engaged in heavy labor, the required daily caloric infake ranges from 3000 — 3400
Calories, corresponding fo 1029 - 1134 Calories per meal.

22 ) HO SO NANG LUC
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Gigi/Nhém tudi

Gender/Age group
Lao déng nhe Light works
Namn 19 - 30 tudi 25 854
ol 31 - B0 tudi vears 739
old
N 19 - 30 tudi /ﬁ"fs 729
Female
31 - B0 tudi e 707

old

Lao déng vira Medium works

968
908

897

849

Nhu cau ndng lugng khuyén nghj theo loai hinh lao déng (Calo/ca lam viéc)
Recommended energy needs by type of labor (Calories/shift)

Lao déng néng Heavy works

1134
1060
1029

971

\*_&l

NHU CAU NANG LUCONG KHUYEN NGHI CUA BUA AN CA THEO LOAI HINH LA@E%D@NG _
Recommended Energy Requirements for Meals by Type QfLObOr g Sas

Théng qua tim hiéu méi trusng, ddc thu céng viéc va nhu céu ndng lugng clia ngusi lao déng, chung toi che bién mon on doy d’u dlnh duong tu nhung nguyen Ipeu |

theo mua va thuc phdm gidu protein.

By exploring the unique work environments and energy needs of workers, we craft nufritious meals usmg seasonol /ngred/enfs ondzproie,tn-nch fpods fo besf

support their health.

Trung ran
Fried EQQs

Su su xdo
Stir-Fried Chayote

Canh bi dé ndu thit
Pumpkin Soup with Meat

Tong sudt an: 1016.5 Calo
Total meal intake: 1016.5 calories

)

Thit ludc
BO//ed Meat

Com trdng
White Rice
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CATERING SERVICES
EATING WELL

BASAN CATERING SERVICES

Tru s& chinh: S8 68, 16 7, KP Long Buc 3, PTam Phudc, TP.Bién Hod, BN
Head office: No. 68, Group 7, Long Duc 3 Quarter, Tam Phuoc Ward, Bien Hoa City, Dong Nai
VPBD: S6 27 T6ng HGu Binh, Phudng Thdo Bién, Quan 2, TP. Th( Bulc
Representative Office: 27 Tong Huu Dinh Street, Thao Dien Ward, District 2, Thu Duc City
Nha xudéng 1: S6 86 budng N3, Phudng Thdi Hoa, TP BEn Cat, Binh Duong
Factory 1: 86 N3 Street, Thoi Hoa Ward, Ben Cat City, Binh Duong

Nha xudng 2: Budng N2, Ap Long Buc 3, PTam Phudc, TP.Bién Hoa, BN
Factory 2: N2 Street, Long Duc 3 Hamlet, Tam Phuoc Ward,Bien Hoa City, Dong Nai

Nha xudng 3: S6 60, KP10, TT Bén LUc, Huyén Bén Luc, Long An

Factory 3: No.60, Quarter 10, Ben Luc Town, Ben Luc District, Long An Province
Hotline: 0988787668

Email: suatancongnghiepbasan@gmail.com

Website: www.suatancongnghiepbasan@gmail.com



