QUY TRINH SAN XUAT CAPHE TUILOC GIALANG ~ PROCESS OF PRODUCTION OF GIA LANG DIP BAG COFFEE
(Mét san phdm cla Baka Coffee) (A product of Baka Coffee )

NONG TRAI - FARM RANG - ROASTED XAY - GRIND

- Nhdn cd phé dugc tuyén
chon ti nong trai dugc cham
séc theo tiéu chudn hiu co.

Ca phé dugc xay thanh
Ca phé dugc rang chin

bot min.
Coffee beans are selected from Coffee is roasted. = Céffee. is ground into fine
farms that are cared for powder.
+%:  according to organic.
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SAN PHAM - Product HOANTHANH - COMPLETE CHE BIEN - PROCESS
e i ; Mix tinh ca phé nguyén chat va ca phé hat xay fr e » Nau, trich ly va c6 dac ca phe,
Ca Phé Tui Loc Nguyén Chat - Pure Coffee Dip Bag ik, 46ng i V3 hedh thanh san pham, ~r chiét xust ra tinh ca phé

(Ca Phé Tui Nhing)

Mix pure coffee essence and finely ground coffee
beans, package and complete the product
———

@ nguyén chat.
\: Cook, extract and concentrate
: coffee, extracrmg pure coffee

Mﬂwu st = i ‘ essence.
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R And based on this process, the company will continue to research and 1

produce delicious and healthy products for consumers. I. 9,

i Phé Pon Cho Wi g O — e (=15

20 : Ban da uéng ca phé tui loc (tti nhiing) nguyén chat chua? www.baka.vn
Delicious Cofjee ForEveryone - SEhp pe | g) nguy

Have you drank pure coffee with dip bags?
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