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GIAI PHAP . = _
PHA CHE TRA SUA

Gidi phap Pha ché tra sita cung cap cho khach hang su tién Igi va giip da dang hda Menu d6 uéng.

» Ngudn nguyén liéu sach v8i Nha cung cap uy tin.
* Dan gian trong cach bao quan.

= T6i uu héa chi phi van hanh.

* Tién Igi va dé dang pha ché.

* Pong nhat vé chat lugng.

| MILK TEA SOLUTION

Knowing the demands, milk tea solutions help professional Customers optimizing
operations efficiency and diversifying drink applications.

= Trusted beverage ingredients supply.

= Easy to preserve and optimize daily operations
= Cost efficiency

= Easy to use

* Quality consistency.




SAN PHAM

OUR PRODUCTS
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BOT KEM BEO
THUC VAT MT35

NON-DAIRY CREAMER MT35 POWDER

* Bt kem béo thurc vat MT35 Liave la san pham chuyén diing pha ché tra
sta. Huong vi tron day cda bot kem béo gidp tén 1én huang vi dac trung
cua tung loai tra, cho ly tra stta thdm ngon han.

e MT35 is a non-dairy creamer powder specialized
for milk tea applications. MT35 powder has a
well-rounded and charming flavor which helps
to create a rich aroma of milk and enhance the
unique flavor of each tea when making milk tea.

—-'/‘
Nhan higu Iifave* qi bio hi theg -

¥ Eing ahin dang ky nhan I 50 4 LA
k hig 56 4. 0274242 ciia ¢
Ww

Quy cach déng gdi: 1kg x 10 tdi Thai han sif dung: 18 thang
Packing specification: 1kg x 10 bags Shelf-life: 18 months
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BOT KEM BEO THUC VAT
FRAPPE - FR33

NON-DAIRY CREAMER FRAPPE - FR33 POWDER

* B6t Kem béo thuc vat frappe - FR33 Luave la san pham chuyén diing trong pha
ché cac loai sinh t8, da xay, c tac dung ho trg chéng phan tang, tich I6p. San pham
¢ huong vi tron day, dam da tao nén vi béo thom clia sifa cling nhu luu git huong
vi dac trung cla tiing loai thiic udng, thanh phan khéng thé thiéu cho ly da xay,
sinh t6 tham ngon sanh min.

* Frappe - FR33 Powder Luave is a specialized
product for smoothies, ice-blended drinks,
with the effect of anti-stratification and
anti-separation. Frappe - FR33 has a full,
rich flavor that creates the aroma of milk
while at the same time, preserves the
unique taste of each drink.
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Quy cach ddng goi: 1kg x 10 tui Thdi han st dung: 18 thang
Packing specification: 1kg x 10 bags Shelf-life: 18 months
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BOT YA-UA

YOGURT POWDER

* Hai hoa gan ngot diu, béo thanh va lubn sanh min, B4t Ya-ua Ldave
cung cap giai phap hoan chinh gitp thc uébng cd hLIdng vi stia chua
truyen thong tugi ngon. San pham két hdp linh hoat véi nhiéu loai trai
cay, b6t va nhiéu dong nguyén liéu khac, tao nén da dang thiic ubng
tlr quen thudc téi mdi la chi vdi vai budc thuc hién.

* Balancing between sweet, creamy and smooth,
Ldave yogurt powder provides a complete
solution for traditional fresh yogurt flavor.
Moreover, it is combinable flexibly with fruits,
mixing powder and other ingredients to create
various tastes for drinks with ease.
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Quy cach ddng goi: 500gr x 20 tui Thdi han st dung: 12 thang
Packing specification: 500gr x 20 bags Shelf-life: 12 months
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BOT MILK FOAM

MILK FOAM POWDER

* Can bang giltta ngot, man, béo va hau vi dai, Bot milk foam Ldave la nguyén liéu
chuyén dung cho I8p vang sita tron vi va dep mat. San pham phu hdp véi nhu cau
pha ché hién dai, thuc hién nhanh gon, tién Igi ma van ddm bao thanh pham luén
sanh min va tham ngon.

 Featured with special cheesy taste and a combination

of sweet and salty flavor, Ldave milk foam Powder is 4

an indispensable ingredient to form a creamy;, attractive

layer for your drinks. With Ldave milk foam Powder,

create a beautiful delicious creamy layer is now just in Y

a blink of an eye. B{)f s
Milk Foam

Bot
Milk Foam _ —-
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Quy cach ddng goi: 500gr x 20 tui Thdi han st dung: 12 thang
Packing specification: 500gr x 20 bags Shelf-life: 12 months
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BOT CA CAO

COCOAS POWDER

« Gil lai tron ven vi dang thanh, thdm béo va hau vi dam da dic trung cla
ca cao tu nhién, Bot ca cao Luave la nguyén liéu chinh gitp cho thiic ubng
ca cao/sO-cO-la ludn hoan hdo. San pham dé dang diéu chinh dé ngot va
béo; lam banh hay dé uéng déu tién dung va tuyét ngon.

« LUave cocoas powder, which is mild bitter, greasy and strong
savor is a must have ingredient for chocolate/cocoas drinks. The
product is multi-functional and convenient as you can adjust
the sweet and creamy easily while still ensure the quality,
whether for baking or mixing drinks.

.
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Quy cach ddng goi: 500gr x 20 tui Thdi han st dung: 21thang
Packing specification: 500gr x 20 bags Shelf-life: 21 months
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TRA TUI LOC

TEA BAGS

PHONG VI XU PAI

e BO suu tap tra Luave dudc nghién cliu va phat trién
danh riéng cho Khach hang chuyén nghiép. Tui loc
25 grams gidp tiét kiém thdi gian ngdm G tra, dam
bao trong thdi gian ngan cd thé chiét xuat dugc chat
tra dam vi, va mau sac tinh t&, phuc vu cling Itic nhiéu
khach hang véi chat lugng déng nhat.

AUTHENTIC TASTE OF TAIWAN

e Specially designed and blended for catering business,
each tea bags of Luave tea weighs 25 grams to
enhances the whole tea drinking experience and
operation with ease and ensure maintaining the
natural and fresh taste of Taiwanese tea.

e Quy cach dong goi: 600gr (25gr x 24 tui loc)
e Packing specification: 600gr (25gr x 24 tea bags)

e Thai han st dung: 18 thang
¢ Shelf-life: 18 months

HUGNG V| BE LUA CHON
FLAVORS




Ira Ba tudc Anh quoc
BRITISH FARL GREY TEA

Thanh phan

Sritish \ / Ingredients
BRLGETE |) ?
= K7 * Tra den / Black tea 98%

| —_ g\ 5 * Hugng cam / Bergamot flavor: 2%
\

Huadng vi
9 / Flavours

* Dam vi tra den, thoang mui huong cam Bergamot.
* Black tea flavoured with bergamot and notes of lemon.

Thanh pha
anhp an/ Ingredients

e Tra den / Black tea: 98%
» Huodng dao / Peach flavor: 2%

Huong vi
9 / Flavours

« Vi tra den hoa quyén cung hugng tham
ngot mat cda trai dao.
e Peach tea is perfectly infused with our

unique blend of tea and peach essence
for a delicious taste.
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Tra xanh hoa nh%ﬁéiy
thugng hang

PREMIUN JASMINE GREEN TEA

Thanh phén

/ Ingredients

* Tra xanh / Green tea: 98%

* Huong nhai / Jasmine flavor: 2%

Huong vi
9 / Flavours

* Vi chat diu nhe cla tra xanh hoa quyén clng vai huang
tham tinh té, thoang thoang ctia hoa nhai.

* Jasmine tea is lightly scented with fresh jasmine blossoms,
which impart a delicate floral flavor to the tea.

Tra Olong Thiét Quan Am

ROASTED TIEGUANYIN@

2
Thanh phan '

/ Ingredients k ,f))

L}

* Tra 6long/ Oolong tea: 100% sroasted

] 'h
ATIEGUANYIN (7

#  Tra Olong Thiet Guan Am

Huong vi
9 / Flavours

* Vitradam da, diu ngot. Nudc tra sau khi pha co
mau ho phach, cé mui dac trung.

» Tieguanyin has the floral fragance and a rich,
full-bodied flavour. The tea liquor has a beauti-
ful golden color.

n



HUONG DAN
PHA CHE

INSTRUCTION
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NEN TRA LUAVE
LUAVE TEA BREWING

Nguyén Liéu Pinh Lugng bvt
Ingredients Weight Unit
Tra Luave 1 Tui loc
LUave tea bag Tea bag
Pudng 50 gr
Sugar

Nudc soi 600 ml
Hot water

ba 400 gr
Ice cube

I
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Cach Thuc Hién
Instruction

1 | Cho 1 tdi loc tra Ldave vao 600ml nudc ndng
va U trong vong 15 phut.

Brew 1tea bag of Luave tea in 600ml hot water
in 15 minutes.

2 | Saukhikét thic thoi gian G tra, 1y tii trara va
khuay déu vdi dudng theo dinh lugng, lam
ngudi tra véi 400gr da va khuay tan déu.

Take the tea bag out, put 50gr sugar, then stir well, chill
the tea with 400gr ice cube and then stir well.
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NEN TRA SUA LUAVE
LUAVE MILK TEA BREWING

Nguyén Liéu DinhLugng  Dvt

Ingredients Weight Unit e

Tra Ldave 1 Thiloc o5 p st
Ldave tea bag Teabag MEES R
Bot kem béo thuc vat MT35 Liave 100 gr "

Ldave non-dairy creamer MT35

Pudng 50 gr

Sugar

Nudc soi 600 ml

Hot water

ba 400 gr

: = F_jl = B
. 8 ° 5o

Cach Thuc Hién

Instruction

1 | Cho gdi tra Liave vao u véi 600ml nudc néng

trong 15 phut.

within 15 minutes.

2 | Sau khi két thic thdi gian G tra, ldy ti tra ra va
khudy déu véi 100gr bot MT35 va 50gr duding cét.

Take the tea bag out, put 50gr sugar and
100gr MT35 powder, then stir.

3 | Lam ngudi tra véi 400gr da va bao quan trong tu

lanh. SI dung dugc tir 2-3 ngay.

Brew 1 tea bag of Llave tea in 600ml hot water

Cooling the tea with 400gr ice cube, store in fridge in 2-3 days.
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BOT MILK FOAM LUAVE
LUAVE MILK FOAM POWDER

Nguyén Liéu Dinh Lugng Dvt
Ingredients Weight Unit
Bot milk foam Ldave 100 gr
Luave milk foam powder

Sua tudi 160 ml
Milk

U= ot

WAV

Céch Thuc Hién
Instruction

1 | Lay 100gr Bot milk foam Luave két hgp vdi
160ml stra tugdi lanh, dung mdy xay hodc mdy
danh triing, dénh déu hén hdp trong 2 phut
cho dén khi sanh min.

Put 100gr Luave milk foam powder and 160ml cold fresh
milk into a jar. Use mixer to mix in 2 minutes until smooth.

2 | Bao quan ngdn mét td lanh, st dung tét nhat
trong 2 ngay, khuay déu trudc khi dung.

Keep cool in fridge, use in 2 days, stir well before use.
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Nguyén Liéu

Pinh Lugng Dvt

Ingredients Weight Unit
Tra B4 tudc Anh quoc Liave 120 ml
Ldave British Earl Grey tea

Nudc cot chanh 5 mi
Lemon juice

Syrup dudng 30 ml
Sugar syrup

Trang tri 1 set
Garnish

Cach Thuc Hién

Instruction

c6t chanh vao ly.

juice into a glass.

2 | R6t tra Ba tudc Anh quéc theo dinh lugng.
Pour Luave British Earl Grey tea into glass.

Decorate and enjoy.

1 | R6tlan lugt dd , syrup dudng va nudc

Put some ice and sugar syrup and lemon

3 | Trang tri thém tuy thich va thudng thuc.

16




TRA NHAI CHANH DAY %

R

1," PASSION FRUIT JASMINE TEA

Nguyén Liéu Pinh Lugng Dvt
Ingredients Weight Unit
Tra xanh hoa nhai thugng hang Liave 120 ml

LUave premium jasmine green tea

Chanh day tuai 20 ml

Passsion fruit Juice

Syrup dudng 20 ml

Sugar syrup

Trang tri 1 set
Garnish

Cach Thuc Hién

Instruction

1 | Rétlan lugt dd, syrup dudng vao ly.

Put some ice and sugar syrup into a glass.

2 | Réttra va chanh day tugi theo dinh lugng.

Pour Luave jasmine green tea and passion fruit
juice into glass

3 | Trang tri thém tuy thich va thudng thic.
Decorate and enjoy!
17




TRA OLONG THIET QUAN AM DUA
@ PINEAPPLE TIEGUANYIN TEA

Nguyén Liéu Pinh Ludng bvt
Ingredients Weight Unit
Tra Olong Thiét Quan Am Liave 120 ml

Luave Roasted Tieguanyin tea

Nudc ép dia 40 ml

Pineapple Juice

Syrup dudng 10 ml

Sugar syrup

Trang tri 1 set
Garnish

Cach Thuc Hién

Instruction

1 | Rotlan lugt dd, syrup dudng va
nudc ép dda vao ly.

Put some ice, sugar syrup and pineapple juice
into a glass.

2 | R6t tra Olong Thiét Quan Am theo dinh lugng.

Pour Luave Roasted Tieguanyin tea into glass.

3 | Trang trf thém tly thich va thuéng thiic.

Decorate and enjoy.
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TRA DAO THUONG HANG

Nguyén Liéu Pinh Lugng Dvt
Ingredients Weight Unit
Tra dao thugng hang Liave 120 ml

Luave premium peach tea

Pao ngam Alcurnia 4 lat
Alcurnia Peach in syrup

Nudc cot chanh 5 ml
Lemon juice

Syrup dudng 30 ml
Sugar syrup

Trang tri 1 set

Garnish

Cach Thuc Hién

Instruction

1 | R6t lan lugt dd, syrup dudng va nudc cot chanh vao ly.

Put some ice and sugar syrup and lemon
juice into a glass.

2 | Rt tra dao thugng hang Luave theo dinh lugng.

Pour Luave premium peach tea into glass.

3 | Trang trithém tuy thich véi dao ngam Alcurnia
va thudng thic.

Decorate with Alcurnia peach and enjoy.
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TRA BA TUGC MACCHIATO &
EARL GREY TEA MACCHIATO

Nguyén Liéu Pinh Lugng Dvt
Ingredients Weight Unit
Tra Ba tudc Anh quoc Liave 120 ml

Ldave British Earl Grey tea

Milk foam ph6 mai Luave 50 ml

Ltave milk foam powder - cheese flavor

Syrup dudng 10 ml

Sugar syrup

Trang tri 1 set
Garnish

Cach Thuc Hién

Instruction

Anh quéc vao ly.

Earl Grey tea into glass.

2 | Rét phan milk foam theo dinh lugng.

Put milk foam on the top.

Decorate and enjoy.

1 | R6tIan lugt dd, syrup dudng va tra Ba tudc

Put some ice, sugar syrup and Luave British

3 | Trang tri thém tuy thich va thudng thuc.
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TRA XANH HOA NHAI SUA
JASMINE TEA LATTE

Nguyén Liéu Pinh Lugng Dvt
Ingredients Weight Unit
Tra xanh hoa nhai thugng hang Liave 120 ml

LLuave Premium Jasmine green tea

Sua tuoi 40 ml

Fresh milk

Syrup dudng 20 ml

Sugar syrup

Cach Thuc Hién

Instruction

1 | Rét lan lugt da, duding nudc, stia tudi vao ly.

Put some ice and sugar syrup then pour the fresh
milk into glass.

ROt tra Xanh hoa nhai vao ly theo dinh lugng.

Pour Luave Premium Jasmine green tea into the glass.

Trang tri tuy thich va thudng thic.

Decorate and enjoy.
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TRA SUA BA TUGC |
EARL GREY MILK TEA

Nguyén Liéu Pinh Lugng Dvt
Ingredients Weight Unit
Tra stfa B4 tudc Anh quéc Liave 120 ml

LUave British Earl Grey milk tea

Thach vién ngoc trai Caramel 30 gr
Caramel boba jelly

Céch Thuc Hién

Instruction

1 | RGtlan lugt d4, syrup duting va tra sifa vao ly.

Put some ice and SUQaTSYmﬁBI‘Id pour milk tea
intotheglass. & :

2 | Trang trf thém tby thich va thudng thic.
Decofate and enjoy.
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TRA SUA THIET QUAN AM
MACCHIATO

TIEGUANYIN MACCHIATO MILK TEA

Nguyén Liéu Pinh Lugng Dvt
Ingredients Weight Unit
Tra sta Olong Thiét Quan Am Liave 120 ml

Luave Roasted Tieguanyin milk tea

Milk foam nguyén vi Luave 50
Ltave milk foam - original flavor

Syrup dudng
Sugar syrup

Trang tri

Garnish



CA CAO SUA DA VIEN
COCOAS ICED MILK

Nguyén Liéu Pinh Lugng Dvt
Ingredients Weight Unit
Bot ca cao Luave 10 gr

Luave cocoas powder

Sua tudi 80 ml
Fresh milk

Stfa dac 20 gr

Condensed milk

Syrup dudng 20 ml
Sugar syrup

Trang tri 1 set
Garnish

Cach ThucHién
Instruction

1 | Trén déu hon hgp ca cao va sita ddc theo dinh lugng véi
40ml nuéc néng va khudy déu cho dén khi bot tan hét.

Mix and stir cocoas, condensed milk with
40m| hot water.

2 | R6t hon hdp ca cao vao ly va cho thém da.
Pour the mixture into glass and put some ice.

3 | R6t sifa tusi va thudng thiic
Put fresh milk on top and enjoy.
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CA CAO DA XAY
ICE BLENDED COCOAS

FRAPPE - FR33

‘ BOT KEM BEO THUC Vi

Nguyén Liéu Dinh Lugng bDwvt
Ingredients Weight
Bot ca cao Luave 10

Ldave Cocoas powder

Bat kem béo thuc vat frappe - FR33 Luave 20

LUave non-dairy creamer Frappe - FR33 powder

Siua tuai 80

Fresh milk

Whipping Cream 30

Whipping cream

Syrup dudng 20

Sugar syrup

Banh oreo 2 banh

Oreo cookies

Cach Thuc Hién

Instruction

1 | Cho lan lugt cdc nguyén liéu theo thit tu: stfa tuai,
syrup dudng, bét ca cao, banh oreo va bét FR-33 Liave
vao ci xay, xay nhuyén véi 200gr da bi.

Put ingredients in order: Milk, sugar syrup, cocoas powder, oreo
cookies and FR-33 powder in blender and mix with 200gr ice cube.

2 | Cho hon hgp da xay ra ly, diing chung Vi
whipping cream.

Put the blended mixture into a glass and put
whipping cream on the top.

3 | Trang tri thém tuy thich va thudng thic.

Decorate and enjoy.
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YA-UA PHUC BON TU DA XAY
ICE BLENDED RASPBERRY YOGURT

b oy
BETWEM BEO THUC iy 3
FRAPPE-FRI3 Botb b
Ly

Nguyén Liéu Pinh Lugng bDvt
Ingredients Weight Unit
Bot ya-ua Luave 20 gr

Luave yogurt powder

Bot kem béo thuc vat frappe - FR33 Liave 10 gr

Ldave non-dairy creamer frappe - FR33 powder

Sta tuoi 80 ml
Fresh milk

Whipping Cream 30 gr
Whipping cream

MUt Phtic Bon Tt 20 ml
Raspberry puree

Syrup dudng 20 ml
Sugar syrup

Cach Thuc Hién

Instruction

1 | Cho lan lugt cac nguyén liéu theo thif tu: sira tudi,
syrup dudng, mit phic bon t, bot ya-ua va bot FR-33
Ldave vao cdi xay , xay nhuyén véi 200gr da bi

Put ingredients in order: milk, sugar syrup, raspberry puree,
Yogurt powder, FR-33 powder in blender and mix with
200gr ice cube.

2 | Cho hon hgp da xay ra ly, diing chung vdi
whipping cream

Put the blended mixture into a glass and put
whipping cream on the tap.

3 | Trang tri thém tly thich va thudng thic.

Decorate and enjoy.
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YA-UA TRAI CAY
FRUIT YOGURT

Nguyén Liéu Pinh Lugng Dvt
Ingredients Weight Unit
Bot ya-ua Luave 120 ml
Luave yogurt powder

MUt dao 20 ml

Peach puree

Banh Quy vun 20 gr
Crumbles cookies

Trdi cay 50 gr
Fruits

Cach Thuc Hién nén Ya-ua
How to make Yogurt base

1 | Tron lan lugt bot 70gr Ya-ua Liave, 20gr bot milk foam
pho mai va 250ml stra tudi lanh.

Put 70gr Luave yourt powder, 20gr Luave milk foam and
250ml fresh milk in to jar.

2 | Sirdung may danh triing trén déu hon hap
trong 3 phtt cho té6i khi sanh min.

Use mixer to mix in 3 minutes until smooth.

3 | Bao quan lanh, duing truc tiép hodc két hgp vdi trai cay. S

Keep in fridge the serve.

Cach Thuc Hién

Instruction to make Fruit Yogurt

1 | Rétlan lugt da, mat vao ly. \

Put some ice and puree into glass |

2 | Thém nén Ya-ua vao ly theo dinh ludng.
Add the mixture of yogurt base.

3 | Trang tri véi banh quy vun, trai cay va thudng thiic

Decorate with crumbles cookies and fruits then serve.
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