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"Simmy Seafood Co., Ltd., established in 2006, specializes in the production of frozen
shrimp raw materials, value-added shrimp products, and pre-fried product lines. Our
facilities are equipped with advanced technology, including an automatic IQF freezing
system, contact freezers, cold storage cellars, flake ice warehouses, storage systems,
and pre-freeze storage units. We maintain a comprehensive range of refrigeration
equipment dedicated to seafood processing. The company is proudly certified with BAP
4-Stars, BRC, ASC, US FDA, HACCP, and EU Code: DL443."

Cong ty TNHH Thay san Simmy duoc thanh 1ap vao nam 2006. Nganh nghé kinh doanh
chinh 12 s&n xuét thuc pham tém déng lanh va cac san pham tém ché bién s&n déng
lanh va cac san pham chién san. Trang thiét bi hién tai clia ching t6i bao gém: hé théng
cdp dong IQF, may cap dong ti€p xuc, kho dong, kho da vay, hé théng bao quan va kho
luu tri trwde cép dong. Chung toi co day di hé théng thiét bi lanh phuc vu cho ché bién
thly san. Cong ty da dat cac chirng nhan nhu BAP 4 sao, BRC, ASC, FDA Hoa Ky,
HACCP, va EU Code: DL443.
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"Simmy Aquaculture Co., Ltd., established in 2008, specializes in the farming of
vannamei shrimp. The company currently operates a 50-hectare farming area, with
operations certified by the BAP and ASC international standards. Our fully integrated
process encompasses breeding, food processing, and seafood freezing. Employing
scientific farming methods and strictly avoiding the use of antibiotics, we are dedicated
to producing safe, healthy, and premium-quality seafood products for our customers
worldwide."

Cong ty TNHH Nudi trong thay san Simmy dudc thanh 18p vao nam 2008, chuyén vé
nudi tdm thé chan trdng (vannamei). Chung téi s hitu 50 hecta trang trai nudi tém. Hién
tai trang trai da dat dwgc chiing nhan BAP va ASC. Tir khau gidng dén ché bién va cap
déng. Chung t6i ap dung phuong phap nudi khoa hoc, tuyét déi khong st dung khang
sinh. Muc tiéu clia chdng t6i 1a tao ra san phdm thly san an toan va tét cho stic khoe
nguai tiéu dung.
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We combined the Taiwanese aquaculture technique, the Taiwanese food processing
technigue and the Vietnamese seafood technique. Our technical staff possesses over
more than ten years of professional experience, enabling us to provide the best service
to our customers and foster mutually beneficial partnerships.

We are using modern way to manage the company. Our farm and the factory follows up
the International food regulations, and we will keep focusing on the R&D part with new
products. Through our continued innovation and commitment to quality, we are able to
supply safe, nutritious, and premium shrimp products to customers around the world.

Chung t6i két hop ky thuat nudi trong thay san clia Dai Loan, cong nghé ché bién thuc
phdm Dai Loan va tay nghé san xuét thly san cta Viét Nam. Doi ngii ki thuat clia ching
t6i ¢ han mudi nam kinh nghiém chuyén mon, cho phép chung téi cung cap dich vu t6t
nhét cho khach hang va thic ddy quan hé daéi tac cung cé Igi.

Chung t6i ap dung phuaong phap quan Iy hién dai cho cong ty. Trang trai va nha may déu
tuan tha cac quy dinh an toan thuc phdm quéc t€. Chung t6i sé tiép tuc tap trung vao
nghién ctu va phat trién cac san pham mdi, nhdm cung cép cac san phdm tém chat
lwang cao va tét cho sitc khde dén ngudi tiéu dung trén toan thé gidi.
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CREDIT SERVICE EFFICIENCY
TRUNG THUC PHUC VU HIEU QUA

"Credit, service, and efficiency form the foundation of our corporate
culture and management philosophy. These principles guide our
business operations and customer relationships. We strive to set the
benchmark in the market and are committed to fostering mutually
beneficial, long-term partnerships with our clients."

“Trung thuc”, “Phuc vu” va “Hiéu qua” la van hoa va triét ly kinh doanh
cla cong ty. Pay la 3 nguyén tac cta chlng tdi trong céng viéc kinh
doanh véi khach hang trong suét hon 10 nam qua, va da trd thanh mot
hinh mau trong nganh nghé nudi tréng thuy san. Huéng téi tuong lai,
ching téi mong rang coéng ty sé trd thanh moét nha may gia céng thuy
san hang dau trong mat ngudi tiéu dung.




[ 270 20
X Igg%wm TisA

International Certifications
Giay Chirng Nhan Quéc Té




International Certifications
Giay Chirng Nhan Quoc Té




] S

Giay Chirng Nhan Quoc Té

EU CODE: DL 443E BN LZ 2R,

EU CODE: DL 443 Certificate of Compliance with
Food Safety Regulations.

EU CODE: DL 443
Chi&ng nhan an toan thuc phdm do chinh pha Viét
Nam c&p va c6 thé s dung tai Lién Minh Chau Au
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Best Aquaculture Practices
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BAP - Best Aquaculture Practices is a certification
program aimed at providing guidelines for best practices
in aquaculture. BAP certification standards cover various
aspects, with a focus on environmental and social
responsibility, animal welfare, food safety, and traceability
to establish as certification standards.

BAP Thuc hanh nudi trong thly san tét nhat (Best
Aquaculture Practices). BAP la mét chuong trinh ching
nhan duoc thiét k& d& cung cap hudng dan vé thuc hanh
t6t nhat trong nganh nudi trong thly san. Cac tiéu chuan
chirng nhan BAP bao gom nhiéu khia canh, cét 16i cua
BAP la nhan manh trach nhiém véi moi trwdng va xa héi,
phuc loi dong vat, an toan thuc phdm va truy xuat ngudn
gbc, xay dung cac tiéu chuén cé thé duoc sl dung lam

chirng nhan.



ASC: KEBHEMEZEB R

(Aquaculture Stewardship Council)
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ASC Quaculture Stewardship Council is an independent non-
profit organization dedicated to promoting and managing the
sustainable development of aquaculture. ASC certification
standards include environmental and social requirements such
as stocking density, water quality management, use of
medications and chemicals and labor rights.

ASC Chuiing nhan nubi trong thuy san bén vitng (H6i dong quan
ly nudi trong thdy san). ASC la mét t6 chirc doc lap, phi loi
nhuan chuyén thic day va quan ly nudi trong thiy san phat trién
bén vitng. Cac tiéu chuén chirng nhan ASC bao gom cac yéu
cau vé mdi trudng va xa hoi, chang han nhu mat dé tha nuéi,
quan ly chat luvong nudc, st dung thudc va héa chat, quyén lao
dong, v.v.
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(Hazard Analysis and Critical Control Points)
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HACCP: Hazard Analysis and Critical Control Points is a
systematic approach used to ensure the safety of food during its
production, manufacturing, and distribution. It involves steps
such as conducting hazard analysis, identifying critical control
points, establishing monitoring procedures, ensuring proper
verification, and record-keeping to reduce or eliminate potential
hazards.

HACCP: Hé théng kiém soat an toan thuc phdm (Hazard
Analysis and Critical Control Points). HACCP la mot cach tiép
can c6 hé théng dé€ dam bao an toan thuc pham trong qua trinh
san xuat, ché bién va phan phoi. N6 bao gébm cac budc nhu tién
hanh phan tich méi nguy, Xac dinh cac diém kiém soat quan
trong, thiét 1ap quy trinh giam sat va dam bao kiém tra va ghi
chép phu hop dé giam hoéc loai bd cac madi nguy tiém an.
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(British Retail Consortium)
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BRC British Retail Consortium is an international food safety
standard and certification program. BRC certification aims to
ensure that food manufacturers comply with a range of food
safety and quality requirements, including production facilities,
food safety plans, supplier management, product labeling, and
regulatory compliance.

BRC Hiép héi ban 1& Anh (British Retail Consortium). BRC la
mot chuwang trinh xac minh va tiéu chudn an toan thuc pham
quéc té€ va ké& hoach kiém chirng. Chirng nhan BRC nham dam
b&o rang cac nha san xuat thuc phdm dap (tng mét loat cac yéu
cau vé chat lwong va an toan thuc phdm, bao gébm co sd san
xuét, k€ hoach an toan thuc phdm, quan ly nha cung cép, ghi
nhan san pham va tuan tha quy dinh, v.v.
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(Food and Drug Administration)
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US FDA

US Food and Drug Administration is a federal agency responsible
for regulating and monitoring the safety and effectiveness of food,
drugs, medical devices, and other related products. US FDA
certification ensures that products meet relevant regulatory
requirements and often requires manufacturers to undergo review,
testing, and compliance with specific standards.

US FDA

Cuc Quan ly Thuc phdm va Duoc phdm (Food and Drug
Administration) la co quan clia chinh pha lién bang Hoa Ky chiu
trach nhiém quan ly va giam sat tinh an toan va hiéu qua cua thuc
pham, thudc, thiét bi y t&€ va cac san pham lién quan khac. Chirng
nhan cla FDA dam bdo rang san phdm tuan thi cac yéu cau quy
dinh co lién quan va thudng yéu cau cac nha san xudt xem xét,
ki€m tra va tuan tha cac tiéu chuan cu thé cé thé duoc sir dung lam
ching nhan.
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Taiwan, China, Hong Kong, Singapore, South Korea, Indonesia,
Vietnam, United States, Canada, Japan.
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