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GIGI THIEU CHUNG

Introduction

Ninh Thuan |4 tinh ven bién thudéc vung Duyén hai Nam Trung B6, Viét Nam. Véi dia hinh ban sa
mac, quanh nam nang gid, Ninh Thuan gap khong it khé khan trong san xuat va doi séng. Tuy
nhién, cling chinh diéu kién khac nghiét nay lai | lgi thé cho tinh phat trién cac nhom nganh néng
nghiép dac trung, tao nén nhimg thuong hiéu néng san riéng nhu: nho, tao, dua luéi, mang tay, cu
hanh, tdi, rau mui, thit dé, thit clru, nuéc mam... thu hut thuc khach gan xa.

Ninh Thuan is a coastal province located in Southern Central Vietnam. The province’s semi-arid terrain with year-round sunny
and windy climate pose significant challenges for local production and livelihood. However, it is this very harsh climate bring

distinctive agricultural advantages in cultivating renown produces including grapes, apples, muskmelons, asparagus, shallots,
garlics, herbs, goat meat, mutton and fish sauce which are becoming popular in many parts of the country.

Ap dung céng nghé cao vao nganh néng nghiép, nhiéu co sd san xuat, doanh nghiép, cong ty &
Ninh Thuan da dat dugc nhimg thanh tuu nhat dinh. Ngay cang cé nhiéu san pham ra doi dap ing
nhu cau vé chat lugng ngay cang cao cua khach hang.

By utilizing technological advancements in agricultural production, local businesses in Ninh Thudn have made certain
achievements in introducing more products to meet consumers’ demands.




Ninh Thuan la tinh c6 hé sinh thai da dang, phong pht véi hai vuon quoc gia Ién 1a Vuon qudc gia
Nui Chua, Vuon quoc gia Phudc Binh... va nhiéu bai tam dep, ndi tiéng lau doi tir Nam chi Bac (bai
tam Ninh Chtr, Ca N4, Vinh Hy, Binh Tién...). Nh& gin gitr dugc nhiéu di san quy gia cdia nén van hoa
Champa nhu chir viét, ca dao dan ca, nghé thuat diéu khac, kién truc va nhiéu lang nghé dac sac,
Ninh Thuan trd thanh mot trong nhimmg dia di€ém tham quan vé van hoa — tin ngudng, du lich sinh
thai dugc nhiéu du khach trong va ngoai nudéce lua chon |a noi dimg chéan khi cév dip dén vung dat
Nam Trung Bé.

Ninh Thuan Province is blessed with ecological diversity with two National Parks of Chua Mountain and Phudc Binh, along
with beautiful beaches of Ninh Chif, Ca N4, Vinh Hy, and Binh Tién. By preserving precious Cham cultural heritages of Cham

script, folklores, sculptures, architectures and craft villages, Ninh Thuan is also a place of cultural-religious attractions,
eco-tourism which attract visitors both at home and abroad.

Tu uu thé san co va qua trinh bién kho khan thanh thuan loi cia ngudi dan dia phuong, Ninh
Thuan cé nhiéu san pham dat tiéu chuan ctia Chuong trinh Moi x4 mot san pham nam 2020
(viét tat la OCOP 2020) va cac san pham tiém nang khac.

Out of innate advantages and efforts to overcome challenges of local people, Ninh Thuan has produced many products
meeting OCOP standards with many others in the pipeline.




THUC PHAM

NHO NHO1 -152 THAI AN

Thai An NHO1-152 Grape

Hinh anh nhiing gian nho xum xué da di vao doi
song tinh than khong chi cla ngudi dan Ninh
Thuan ma con trong tam tri clia bao ngudi. Nhiéu
nam tré lai day, nho nghién ctru clia Vién nghién
clru Bong va Phat trién nong nghiép Nha Ho, ba
con nong dan lai cé thém gidng nho méi thich hop
tréng & vung cat ven bién, mang huong vi dam da
cla bién vung dat phu sa ven séng hay go doi dem
lai san lugng cao. Do 1a Giéng Nho NHO1 - 152 ¢é
tén khoa hoc Mariaue finger, la giéng nho mai
dugc trong thir nghiém tai Ninh Thuan da mang lai
nhiéu két qua ndéi bat va duoc nhiéu ba con ua
chudng tréng.

The image of lush grape cordons has embedded in the
minds of both Ninh Thuan residents and travellers alike.
In the past years, thanks to researches conducted by Nha
H6 Research Institute for Cotton and Agriculture
Development, a new variety of grape that can thrive in
coastal sandy soil yet yield the rich taste of silt or hill soil
produces has been introduced to local farmers. It is the
NHO1-152 grape also known as Mariaue finger, a new
variety which is currently under pilot cultivation in Ninh
Thuan with impressive results and becoming a seedling
of choice of Ninh Thuan’s grape growers.

Nho NHO1 — 152 Théi An cé mau dé hong va dé rugu khoe minh ruc r& vao moi mua thu hoach. Nho NHOT
— 152 c6 qua to, vo day, gion va khéng qua ngot, pht hop véi thuc khach ua chudng vi ngot thanh. Vi la giéng
nho dugc nghién ciru dua trén diéu kién tu nhién cda tinh Ninh Thuan nén cho qua rat tét, khoang 0,5 —
2kg/chum va cé gid ban trén thi trudng cao hon céc loai nho truyén théng.

Thai An NHOT1-152 Grape is characterized by its pinky red color shining under the sun during harvesting season. Grapes of
NHO1-152 variety have large size, thick skin, firm and crunchy texture and mildly taste suitable for those who prefer lightly
sweet flavour. As a locally developed variety, the grape thrives well in Ninh Thuan Province producing healthy fruits weighing
at approximately 0.5-2kg/cluster and sold at higher price than older grape varieties.
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THUC PHAM

NHO TUOCI BA MOI

Ba Moi Fresh Grape

Ba Moi da trd thanh thuong hiéu cung cap nho xanh, nho dé néi tiéng trong nhiéu ndm qua cda Ninh Thuan
— thién duong cla céc loai nho. Cong ty TNHH SX TM DV Ba Moi véi ndng san cht luc 1a nho tuoi va cac
san pham tir nho nhu: Siro Nho, Brandy Nho, Vang nho... Nho xanh, nho dé Ba Moi chira ham lugng protein
> 0,67% va glucid > 12.2%, khong chira hod chat, doc td gay bénh, an toan cho surc khoé nguai tiéu dung.

Ba Moi has become a well-known brand supplying white and red grapes over the past many years in Ninh Thuan Province,
the grape paradise. Major products of Ba Moi Trading Production Company Ltd., include fresh grapes and grape-based
products: grape syrup, grape brandy, and wine etc. Ba Moi white and red grapes contain protein > 0.67% va carbohydrate >
12.2% and no chemical or toxin, safe for use.

:In...'- i -‘I.. i i.JIJII_I'IJ".?f i [ 4 I_

Nham xay dung quy trinh khép kin tir khau trong trot dén san
xuat, cong ty da dau tu trong vuon nho rong hon 2 hecta va nha
may san xuat san pham tir nho. Tr ndm 2006 dén nay, cong ty
da tao viéc lam cho nhiéu ho gia dinh trén dia ban tinh va giup
nhiéu ban nhé cé co hdi dén truong, hoc hanh thanh tai.

In order to set up a closed process from growing to processing, the
company has developed a 2-ha vineyard and a grape production plant.
Since 2006 Ba Moi has also created jobs for families in the province and
supported local children’s education.
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Ninh Hai Shallot

Hanh tim tir bao doi nay da trd thanh gia vi khong thé
thiéu trong nhiéu gia dinh Viét. bugc trong trén ving
dat co dia hinh ban sa mac nam ven bién va khi hau
dac trung cua tinh Ninh Thuan nén hanh tim & day
chac cd, to, thom, cay ndong khéng thé nham lan vdéi
céc san pham cung loai & vung khac.

Shallot is an indispensable seasoning ingredient in
Vietnamese cooking. Grown in the semi-arid soil and
distinctive climate of the coastal area of Ninh Thuan, the
shallots here are firm in shape, large in size, potent in aroma,
and strong in taste which distinguish them from those
produced in other areas.

Ngudi ndng dan Ninh Hai uom tréng, nang niu, nuoi
dudng tung cay hanh tim vdi hy vong dua ra thi truong
san pham t6t nhat - 6m tron huong vi cay néng cla
mién nang gio.

Ninh Hai farmers cultivate, gently care and nurture each and
every shallot in order to deliver the best produce possible,
which bear the strong and potent taste of the land of sand and
wind, to the market.

THUC PHAM

HANH TiM NINH HAI

Hanh tim Ninh Hai — Ninh Thuan duoc khach hang
ua chudng, chon lam thir gia vi thiét yéu trong ché
bién cdc mén an vi chira nhiéu dudng chéat nhu
vitamin C, vitamin B6, biotin, axit folic, chromium,
canxi va chét xo t6t cho suc khoe, ho tro diéu tri
cac bénhvé ho hap.. Dac biét, ham luong sét cao
trong hanh tim con ho trg diéu tri bénh thiéu mau
cho nguai dung.Cac mén an quen thude ctia nguoi
Viét Nam nhu; kho, xao, chién... dugc cac nha bép
nau cling v&i hanh tim tao nén huong vi hoa quyén
thom nong, cay cay dé di vao long ngudi. Véi cac
dac tinh nay, Hanh tim cta tinh Ninh Thuan duoc
di giéng tréng & cac tinh nhu:Quang Ngai, Phu Yén,
Nha Trang, Vlng Tau, Daklak, Dak Néng, Ving Tau,
Soéc Trang...

Ninh Hai-Ninh Thuan Shallots are highly demanded by
customers and used as an essential seasoning ingredient
in cooking thanked to their rich contents of vitamins C,
B6, biotin, folic acid, chromium, calcium and fibre, which
are highly beneficial from overall wellness and respiratory
system. Shallots are widely used in popular Vietnamese
dishes, either poaching, stirring or frying all could pair
beautifully with their potent aroma and mildly strong
taste. Due to such superior characteristics, Ninh Thuan
Shallots have made their ways to crops in others
provinces including Quang Ngaix, Phu Yén, Khanh Hoa, Ba
Ria - Viing Tau, Pak Lak, bak Nong, and Séc Trang.




MOI XA MOT SAN PHAM OCOP - TINH NINH THUAN THUC PHAM /FOOD

TOI NINH HAI

Ninh Hai Garlic

Nguodn khodng chat déi dao va khi hau khoé han cla vung dat Ninh Thuan da nuéi dudng nén nhiing cu toi
thom ngon, cay néng, tép nhd, chac thit, vo lua mong, dam tinh dau. Ngudi néng déan thu hoach toi tir vuon, ri
hét dat cat, cha sat nhiéu lan cho dén khi chi con lai I6p vo lua, réi két thanh tirng chum hoa tdi rat dep.

T6i ¢ ddy chira nhiéu protein, carbohydrates va mét s6 dudng chat tot cho strc khoé nhu vitamin B, sat, magie, canxi, kali,
mangan, photphocé tac dung trong viéc phong va ho trg diéu tri cdc bénh nhu: huyét ap cao, hé hap, tim mach va dai thao
duong.Toi Ninh Hai khéng con xa la vdi ngudi tiéu ding trong nude bgi dé thom ngon, két hop tao nén nhiing mon an trung
cua Viét Nam va c6 nhiéu céng dung tét cho strc khoé.

Téi & day chira nhiéu protein, carbohydrates va mot sé dudng chat t6t cho sic khoé nhu vitamin B, sat, magie,
canxi, kali, mangan, photphocé tac dung trong viéc phong va ho trg diéu tri cac bénh nhu: huyét ap cao, ho
hap, tim mach va dai thao duong.Téi Ninh Hai khéng con xa la véi ngudi tiéu dung trong nudc béi dé thom
ngon, két hop tao nén nhirng mén an trung cdia Viét Nam va cé nhiéu cong dung tét cho suc khoé.

Ninh Hai Garlic is rich in protein, carbohydrates and other nutrients including vitamin B, iron, manganese, calcium, potassium,
magnesium and phosphorus, which make it an effective supplementary in reducing high blood pressure, respiratory
symptoms as well as diabetes. Ninh Hai Garlic has made its way into Vietnamese families across the country thanks to its
superior quality which enhance the taste of signature Vietnamese dishes along with being a good source of health
supplements.
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THUC PHAM

TAO MAT NINH SON

Ninh Scn Hofrey Apple

buagc trong trén dat co nhiéu khodng chat nén Tdo mat Ninh Son
c6 qua to, cdng mong, vd mong, nhiéu nudc, gion, ngot thanh thu
hut nguai tiéu dung trong va ngoai tinh. Vao mua thu hoach, cé
dip dimg chan tai néng trai Nang va Gioé, khach tham quan khong
nhiing dugc chiém ngudng vé dep mon mén clia tdo mat triu qua,
ma con ¢6 co hoi tan tay hai thic qua troi ban nay mang vé lam
qua biéu cho gia dinh va ban bé quy mén.

Grown on mineral-rich soil, Ninh Son Honey Apple has large size, lush look,
thin skin, rich juice, crunchy texture and pleasant sweet taste which is
adored by local and non-local consumers alike. Visiting Sun and Wind Farm
during apple harvest season, travellers not only could indulge themselves
in the luscious beauty of closely-fruited apple orchards, but also be able to
pick this kind of heavenly fruits by their own hands and bring back as
presents for families and beloved ones.

Congty Co phan Nang va Gio da ap dung cac phuong phap néng nghiép htu co' vao trong canh tac nén nguoi
tiéu dung an tdm vé chat lugng nong san bang cach st dung loai phan chudng G tir ¢a, ba dau nanh, dau
phong, rong bién hoan toan tu nhién. Vuon tdo dugc bao boc bdi hoa cuic ngan can con triing xam nhéap va
pha huy.

Grown on mineral-rich soil, Ninh Son Honey Apple has large size, lush look, thin skin, rich juice, crunchy texture and pleasant
sweet taste which is adored by local and non-local consumers alike. Visiting Sun and Wind Farm during apple harvest
season, travellers not only could indulge themselves in the luscious beauty of closely-fruited apple orchards, but also be able
to pick this kind of heavenly fruits by their own hands and bring back as presents for families and beloved ones.

Nham nang cao chat lugng va gia thanh cdia tdo mat, Ninh Thuan da dang va sé khuyén khich cac ho gia
dinh, doanh nghiép trong téo trén dia ban tinh md rong phat trién quy mé san xuat theo tiéu chuan VietGAP,
AseanGAP, EurepGAP, GlobalGAP. Tir d6 thuc day qua trinh xuat khau ndng san Viét sang thi truong cac nudc
Asean, Chau Au, My..., tao co hoi cho thuong hiéu tdo mat Ninh Thuan cé vi thé trén thi trudng thé gidi.

In order to improve the quality and market value of honey apple, Ninh Thuan Province has encouraged apple farmers and
farms to increase the production areas that meet the Viet GAR AseanGAP, EurepGAP and GlobalGAP standards. This also
helps in promoting produces from Vietnam in ASEAN, Europe and U.S. markets and highlighting Ninh Thuan Honey Apple as
a brand name in world market.



THUC PHAM

TAO XANH BINH TIEN

Binh Tién Vietnamese Jujube

a

-

Téo xanh Binh Tién dugc trong trén dat cat pha nén
c6 vi ngot thanh, tron, vo béng dep, hap dan. Tao
xanh chtra ham lugng vitamin B, C, E, P K va cac
khoang chat nhu carotene, biotin, magan, sat,
kém...giup tang cuong suc khoé, nang cao surc dé
khang cho ngudi dung. Bac biét, tdo xanh con chira
acid chlorogenic gitp loai bé acid oxalic t6t cho gan,
da day, rudt va hé tiéu hoa.

Binh Tién Vietnamese Jujube is grown on sandy soil, hence
produces delicate sweet taste, round shape, lush skin and an
attractive look. Binh Tién Jujube have high contents of
vitamins B, C, E, B K and minerals such as carotene, biotin,
manganese, iron and zinc among others make it an excellent
source for nutrients which support overall wellness and
immune system. Even more special, jujube also contains
chlorogenic acid which could eliminate oxalic acid and
benefit the liver, stomach, intestine and digestive system.

Nha vuon da bat dau dp dung moét sé phuong phap
néng nghiép httu co nhu: da dang trong trot, quan ly
dat va co dai, kifm soat sinh vat khac... vira tao nén
nhitng qué tdo xanh sach, an toan cho stc khoé
nguoi dung, vira gép phan vao viéc cai thién moi
trudng trudce tinh hinh bién d6i khi hau hién nay.
Farmers are have begun to implemented organic farming
practices such as agricultural diversification, soil and weed
management, and organism control etc. Such measures not
only help produce eco-friendly and chemical-free jujubes for
customers’ wellness, but also contribute to conserve the
environment amidst the threats of climate change.
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THUC PHAM

MANG TAY NINH THUAN

Ninh Thudn Asparagus

7

Mang tay séng va phat trién tot trong méi truong khi hau khé han it mua, dat cat xdp nén déc biét phu hop vaéi
khi hau nang gio va dat cat ven bién Ninh Thuan. Mang tay Ninh Thuan xanh mudt, tuoi ngon trong ba ngay
khi bdo quan & nhiét dé thuong va bay ngay & ngan mat td lanh. Cac mén an ché bién tir mang tay nhu: sinh
t6 mang tay, mang tay xao toi, mang tay cudn thit dé, mang tay mudi chua, ... hdp dan thuc khach gan xa.
Asparagus thrives in arid climate and on sandy soil hence ideal for Ninh Thuan'’s sunny and windy climate and coastal sandy
terrain of Ninh Thuan. Ninh Thuan Asparagus could retain its fresh look and delicious taste within three days in room
temperature and seven days in chiller. Asparagus delicacies include asparagus juice blend, stirred fried asparagus with
garlic and pickled asparagus have long been in the mind of customers.

Hop tac xa An Xuan va Cong ty TNHH Linh Ban Ninh Thuan la nhitng co s tiéu biéu san xudt Mang tay theo
quy trinh chat lugng tién tién VietGAP, tao ra nhimg san pham chira ham lugng dinh dudng cao t6t cho suc
khoé ngudi tiéu dung. Vitamin A, B, C, D... c6 trong mang tay tang cudng hé mién dich, lam dep da, ngan ngira
bénh loang xuong va ho trg an than, cai thién tam trang tét; inulin tdng cudng kha nang tiéu hod thirc an cho
dudng rudt, cé tac dung nhuan trang va diéu tri tdo bén. Bac biét, ham lugng kali va folate cao cung cép
dudng chat cho tim va diéu hoa tim mach.

An Xuén Cooperative and Linh Ban Ninh Thuan Company Ltd., are known for their VietGAP standard asparagus production
process which result in nutrient-rich products with various health benefits. Vitamins A, B, C, and D which could be found in
asparagus help strengthen immune system, build healthy skin, prevent osteoporosis, promote good sleep and boost your
mood; while inulin could improve digestion and prevent constipation. Especially, high content of potassium and folate are
beneficial in regulating heart functions.




Dua ludi 1a loai qua cé ngudn gdc tir Chau Phi va An
Do, sinh trudng va phat trién tét & vung dat giau
khodng chat, nhiéu anh sang va nang noéng quanh
nam nhu tinh Ninh Thuan. Nhiéu doanh nghiép, hd
gia dinh da dau tu trang thiét bi, cong nghé vao phat
trién mo hinh tréng dua trong nha mang cho hiéu qua
kinh té cao. Cac giéng dua ludi rudt xanh, rudt vang,
Ananas, Gallia.. dan tr& thanh néng san thé manh
cla tinh vai nhigu néng trai ndi tiéng khap ca nudc.
Muskmelon originates from Africa and India, thrives well in
mineral-rich soil and arid and hot climate like that of Ninh
Thuan. Local businesses and farmers have invested in
equipment and greenhouse technologies to grow musk
melon resulting in positive output. Varieties of green, yellow,
Ananas and Gallia muskmelons are becoming advantageous
produces of the province with farms well-known in many
parts of the countries.

THUC PHAM

DUA LUGI NANG VA GIO

Sun and Wind Muskmelon

Dua ludi trong tai Nang va Gié Ninh Thuan
(huyén Ninh Son) c6 qua to (1,5 — 3kg), vo
madng, nhiéu nudc, gion, vi ngot thanh, huong
thom diu nhe. Qua qua trinh quan ly nghiém
ngat tir khau ngat ngon, tap trung dinh dudng
dén ham nudc nham tang do gion, két hop
cung hé théng tudi nho giot hién dai nén cho
qué to tron, déng déu rat dep mat.
Muskmelons from Sun and Wind Farm Ninh Thuan
(Ninh Son District) have large size (1,5-3kg), thin
skin, rich juice, crunchy texture, mildly sweet taste
and light aroma. This is the result of a strict
controlling process from pinching, concentrating
nutrient to limiting water to increase crunchiness
on top of drip irrigation which produce evenly big,
rounded and eye-catching melons for markets.
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THUC PHAM

HAT CHUOI HOT cO PON BAC Al

Bdc Ai “Lonesome” Wild Banana

Xen 1an trong dai ngan Vuon qudc gia Phudc Binh cd loai cay ky la mang tén Chudi c6 don. Tir khi ndy mam
dén tr6 budng nhat dinh khong chiu dé con, dén khi qué chin cang mong, cay me tu rd minh héo Ua két thuc
cubc doi ¢ quanh. Hat chudi roi xudng dat ndy mam thanh cay chudi con. Ngudi Raglai noi day dem hat
chudi c6 don da sao vang ngam vdi rugu gao tao thanh thirc udng vira ngon, vira b6 dudng va co nhiéu cong
dung t6t cho strc khoe.

In the jungles of Phudc Binh National Park there exists a mystic plant call “Lonesome” Wild Banana Tree. Raglai ethnic

people roast the seeds from “Lonesome” Wild Banana before immersing them in rice liquor to produce a delicious and
healthy drink.

Khi Vuon quéc gia (VQG) Phudc Binh dugc thanh 1ap tir néam 2006, nguai dan toc Raglai chuyén xuéng xung
quanh VQG sinh s6ng va phat trién gidng cay trong quy hiém nay. Theo cac nghién clru clia Trung tdm Sam
va Duoc liéu Thanh phé H6 Chi Minh Hat chudi hot ¢6 don Phudce Binh chira nhiéu hop chat nhu saponin,
alkaloid, coumarin, flavonoid... c6 céng dung khang viém, khang oxy hod, giam dau, gitip ngan nglra ung thu,
dai thao duong va ho trg cac bénh ly vé réi loan lo du, cung cap nhiéu dudng chat cho hé than kinh clia nguoi
strdung.

When Phudc Binh National Park (NP) was established in 2006, Raglai ethnic people relocated to its surrounding area and
bring along this precious plant. According to studies by Ho Chi Minh City Ginseng and Herbal Medicine Center, Phudc Binh
“Lonesome” Banana seeds contain various health-promoting substances such as saponin, alkaloid, coumarin and flavonoid
with anti-inflammatory, anti-oxidant, pain relieving, cancer and diabetes preventing features, also beneficial in relieving
anxiety, and supplying nutrients for nerve system.



THUC PHAM

Nhan thay gia tri y hoc va gid trj kinh té cla cay
chudi hét co don, HTX San xuat Kinh doanh Néng
san Chat lugng an toan thuc phdm Phudc Binh
(HTX Phudc Binh) da dau tu vao tréong trén dién
rong vai hy vong xay dung san pham dac trung dia
phuong Phudce Binh va tang thém thu nhap cho ba
con ngudi dan téc trén dia ban xa. Sau khi thu hai
quéa chin dem vé, ba con gia cong tach hat va rira
sach, phoi va séy kho tao nén san pham Hat chudi
hot cd don Phudc Binh dam béo vé sinh an toan
thuc pham, thu hut ngudi tiéu dung trong va ngoai
tinh. Dac biét, ruou ngam tUr hat chudi hét c6 don
la thire rugu déc dao véi huong vi riéng kho tron
lan. Néu co dip thudng thurc rugu chudi hot ¢ don
c6 mot khéng hai nay, khach hang sé nhd mai
huong vi cay néng rat riéng cung vi ngot lim noi
dau ludi.

Identifying medical and commercial values of the
“lonesome” banana, Phudc Binh Cooperative has
expanded the cultivation of this variety with the hope to
improve the livelihood of local ethnic people. After
harvesting ripe bananas, the farmers take out the seeds,
cleanse them before drying to make the Phudc Binh
Lonesome Banana Seeds that meet food safety standards
and welcomed by customers both in and out the province.
Especially, liquor made from wild banana seeds deliver
unique tastes of intensity, slightly hot at the throat yet
lovingly sweet at the tip of tongues.

Hat chu6i hot cé don Phudc Binh — Vi thuée quy
clia nguoi Raglai.

hudc Binh Lonesome Banana Seeds — The precious herbs
of the Raglai.

12



13

THUC PHAM

NHA BDAM CANH PONG VIET

Cdnh béng Viét Aloe Vera

Ninh Thuén ttr bao doi nay néi tiéng la viing dat nang gié trai day, quanh nam khé han hét nhu cau: “Gié nhu
phan, nang nhu rang”. Cling chinh céi nang, cai gié nay da chiéu sang va nuéi dudng nhirng mam nha dam
bé nho Ién lén trén canh dong rong Ion. Vi thé, nhiéu ho gia dinh trong tinh da dau tu hang triéu déng vao
tréng loai cay nay.

Ninh Thuén has long been known as the land of sun and wind with year-round semi-arid climate as well described in a
common saying: “Wind gusting, Sun burning”. Yet it is this very gusty wind and burning sun that nurture the aloe vera from
small plants to the grown-ups in large fields of the province. Hence many farmer households have invested significantly into
this kind of plant.

Nha dam la loai cay du nhap vao Viét Nam tir khodng thé ky 13 va moc nhiéu trén ving khé han. Tir Itc céat
tiéng khoc chao doi cho dén khi trudng thanh, méi nguoi con Ninh Thuéan da quen véi hinh anh cay nha dam
mong nudc khoe minh duyén dang trén nén dat khdé can nhu biéu trung cho stc séng déo dai, tiém tang va
manh liét clia con ngudi trong nghich canh.

Aloe Vera came to Vietnam during the 13th century and has thrived on arid land since then. Every Ninh Thuan resident is
well-accustomed to the beautiful image of juice-rich aloe vera plant, a symbol of enduring, potential and strong energy of
humans amidst challenging environments.



THUC PHAM

Chtra nhiéu axit amin, vintamin, enzym t6t cho st khoé, nha dam nhanh chéng duoc biét dén nhu moét loai
thudc quy gilp tang cudng hé mién dich cho co'thé, ho trg diéu tri cac van dé vé tiéu hoa va cung cap nhiéu
dudng chat thiét yéu cho lan da thém tuoi tré. Vi thé, cac san pham tir nha dam luén thu hit nguai tiéu dung
nhu: thirc uéng b6 dudng (nudc nha da, sinh té nha dam...), mon &n thanh mat (sira chua nha dam, ché nha
dam...), san pham cham sdéc sac dep (mat na nha dam, sita rira méat nha dam, dau géi nha dam...).
Containing high amount of amino acid, vitamins and enzymes, aloe vera has long been known for its health benefits in
supporting the immune and digestive systems and promoting health skin. Aloe vera-based products such as healthy drinks
(aloe vera juice, aloe vera blend), sweet courses (aloe vera yogurt, aloe vera sweet), and beauty products (aloe vera
facemask, aloe vera facial cleanser, aloe vera shampoo) have long been favoured by consumers.

Thay dugc tiém nang cua loai cay trong dac trung nay, Cong ty C6 phan thuc phdm Canh dong Viét
(VietfFarm) da ra doi vai sirménh “Tao ra mot thé gidi hanh phuc thong qua viéc cung cap chudi thuc pham
hanh phtc". Cong ty viét nén cau chuyén day tu hao vé ving nguyén liéu nha dam Ién nhat ca nudc.

Being able to identify the potential of the plant, Canh P6ng Viét Food Joint Stock Company was (VietFarm) was founded.
With the mission of “Creating a happy world by bring a happy food chain”, the company is telling the proud story of the

largest raw material production area in the country.

Safe food - Happy Life
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THUC PHAM

BUGI DA XANH PHUGC BINH

Phudc Binh Green Pomelo

TUr bao doi nay, budi da xanh dugc biét dén la loai cay
an qua co gia tri kinh té cao va thich hop vai diéu kién
tu nhién & ving Bong bang Séng Clu Long. May ai
ngd rang, loai cay nay lai dam choi két qua trén ving
dat kho can thudc xa Phudc Binh, huyén Bac Ai, tinh
Ninh Thuan va dem vé nguon lgi kinh té kha cao cho
ngudi Raglai trong nhitng nam tré lai day.

Green pomelo has long known for its economic value and
Mekong Delta origin. Yet against surprises of many, the
plants are now also thriving on arid land of Phudc Binh
Commune, Bdc Ai District, Ninh Thuan Province and
becoming a highly-valued income source for Raglai ethnic
people in recent year.

Bat ngudn tir 30 ha dién tich trong budi da xanh
theo du éan ho trg ba con néng dan ving cao cua
Vuon quéc gia Phudc Binh dén nay da co dén 135
ha dén 150 ha trong dia ban toan xa. Budi da xanh
clia HTX Phudc Binh co chéat lugng tréi ngon, mong
nudce, ngot va gion thom da chinh phuc nguai tiéu
dung trong khu vuc (x&, huyén). M6t s khu vuc
Ninh Son, Khanh Son, Phan Rang bat dau biét dén
san pham Budi da xanh Phudc Binh.

Starting with 30 ha of green pomelo as part of Phudc Binh
National Park’s highland farmer support project, now the
growing area has expanded to 135-150 ha across the
commune. Green pomelos from Phudc Binh Cooperative
have good quality, high volume of juice, sweet taste and
crunchy texture, which are highly on demand by local
people in the district. The name of Phudc Binh Green
Pomelo has spread to farther areas in the province such as
Ninh Son, Khanh Son and Phan Rang.

15



THUC PHAM

Viéc phat trién cac san pham co chét lugng va an toan thuc pham trén dia ban xa, Budi da xanh Phude Binh
hoan toan cé co hoi va kha nang phat trién bén ving dua vao nhimg loi thé vé: diéu kién tu nhién, dat dai,
ngudn nudc sach, truyén théng canh tac cla nguoi dan dia phuong...Béng thaoi, khi ing dung khoa hoc k§
thuat vao san xuat dua trén nhimng loi thé co san thi cang lam tang gia tri, giam gia thanh san xuét va nang
cao chat lugng san pham.

Phudc Binh Green Pomelo is strongly eligible for being developed sustainably thanks to natural environment, soil quality,
fresh water sources along with local rich history of agricultural practices. Even more, the implementation of technology on
top of current advantages would increase product value, reduce cost and improve product quality.

Budi da xanh Phudc Binh — Thom lanh vi ngot ving cao
Phudc Binh Green Pomelo — Sweetness from the highland

16
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Suéi Bd Jungle Honey

Mat ong rimg Sudi Da cd ngudn nguyén liéu tu nhién
trén nhiing cénh ring thudc khu vue huyén Tinh Thuan
Bac, tinh Ninh Thuan. Ba con dan toc Raglai 18y céac
banh t6 mat ong trén rirng vé, loc di phan xac ong qua
ludi loc, cho vao ting lo va déng bao bi.

Subi ba Jungle Honey originates from natural sources deep in

the jungles of Thuan Bac District, Ninh Thuan Province. Raglai

ethnic people brought the hives back from the jungles, filter the
bee parts from honey, then finish by bottling and packaging.

TU xua dén nay, mat ong rimng luén dugc xem la mét
thuc phdm quy, ho trg va tadng cudng suc khoé cla
ngudi dung. Theo dan gian, méat ong cé cong dung gidm
ho khan, ho dom, thanh loc co thé, ngan nglra trao
nguoc da day, tdng cudng tri nhé... va nhiéu tac dung
lam dep da nhu lam sach da, gitip da séng héng, chéng
khé méi, nubi dudng mai téc dng mugt béng bénh nén
chi em phu n{r rat va thich.

Jungle honey has long known as a precious source
of nutrient with many health benefits. As many
believe, honey could help ease coughing, detox
body, deter GERD and improve skin beauty.

THUC PHAM

MAT ONG RUNG SUOI PA
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Tra mang tay Linh Dan Ninh Thuan khoéng chi chira ham
lugng dinh duGng cao ma con chira nhiéu chat ¢é hoat
tinh sinh hoc d& dugc chimg minh 1a c6 tac dung hd trg
tich cuc dén strc khde nhu: Hoi phuc sinh luc nam gidi,
giai rugu, bia nhanh chéng; biéu hoa kinh nguyét, giam
dau khi phu nir dang co kinh, thu gién cho céc than kinh
gilp giam stress; Gilp tang tiét sra ctia phu nlr dang
trong qué trinh cho con bu va tang sic dé khang cho tré
so sinh; Diéu hoa huyét ap gilp ngl sau giac, phong
chdéng tiéu dudng, giam md mau, |gi tiéu...

Ninh Thuan’s Linh Dan Asparagus Tea not only has high content
of nutrients which could bring many health benefits including
improving male sexual health, soberizing, stimulating
menstruation, relieving menstrual cramps, reducing stress,
increasing breast milk production and improving new-born
immune system, regulating blood pressure and facilitating good
sleep, reducing cholesterol, preventing urinary retention etc.

Tra mang tay Linh Ban Ninh Thuan dang tui loc tién lai,
chi can cho nudc s6i vao la co thé thudng thic & bat ky
noi dau va bat ky thoi gian nao.

Linh bPan Asparagus Tea is available in tea bags, just add some
hot water and you could enjoy anytime and anywhere.

THUC PHAM

TRA MANG TAY LINH PAN

Linh BPan Asparagus Tea

Tra mang tay Linh Ban hanh phtc khi déng hanh
cling nguai tiéu dung trong qué trinh dem dén
mot suc khoé déo dai, tinh than én dinh va doi
séng tuoi vui cho nhiing ngudi than yéu nhat.

Linh ban Asparagus Tea are happy to be your
companion in the path toward balanced physical and
mental health and happy life for your beloved ones.
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THUC PHAM

HEO DEN, GA POI SUOI DA

Suéi Pa Black Pig and Hill Chicken

Ninh Thuan la tinh ¢6 nhiéu nét vén hoa néng nghiép déc dao gan lién véi hinh thirc trong trot, chan nudi
truyén théng. Nam hién hoa bén bién Déng, huyén Thuan Béc (thudc tinh Ninh Thuén) la viing dat néi tiéng
v&i cadc mon an duoc ché bién tir thit Heo den, Ga doi Sudi ba.

Ninh Thuan is the province which preserves distinctive agricultural culture with traditional farming practices. Lying

peacefully by the East Sea, Thuan Bac District (Ninh Thuan Province) is well-known for dishes from Sudi B4 Black Pig and
Hill Chicken.19.

Heo den, ga doi tai HTX Sudi da dugc nudi tha theo
phuong phap tu nhién truyén thong. Thit heo, thit ga tha
vuon, tu nhién, tuoi ngon, ddm bao vé sinh an toan thuc
pham la luya chon hang dau cla da s6 nguoi tiéu dung
trong cudc séng hién dai ngay nay.

Sudi Pa Black Pigs and Hill Chickens of Su6i Pa Cooperative are
free-run raised in traditional manner resulting in excellent quality

meat, good hygienic standard, and have become top choice of
today consumers.




THUC PHAM

Ga doi la cach goi van tat cho hinh thic nudi ga tha vuon - déi nui, cho thit san chéac, ngot, thom... va giau dinh
dudng. Tir dé, ché bién nén nhirng maon an thom ngon, hap dan, dam da huong vi.

Hill Chicken is a short term for free-run chickens raised in hilly-mountainous areas to produce tasteful, firm and dry meat
which is also highly nutritious. This is the start of many delicious dishes from Hill Chicken.

Heo den la gidng heo dugc nudi nhiéu & céc tinh trung du va mién nui. Do thirc &n clia heo chi yéu la rau cd,
cd nén c¢o thit chac, thom, nhiéu nac, it ma. Vi thé khi ché bién, thit heo van gitr dugc vi ngot, khdng ngéy nén
dugc nhiéu ngudi tiéu dung ua chudng.

Black Pig is the breed widely herded in middle and highland provinces. Mostly fed from vegetables and grasses, the resulted
pork is firm and dry with a thin layer of fat, hence delivers excellent taste which is widely loved by consumers.

Chan nubi Heo den, Ga doi da tao cong an viéc lam va giai quyét van dé thu nhap cho nhiéu ho gia dinh trén
dia ban huyén. Dac biét, gép phan vao gitr gin va ton vinh hinh thic nuéi tréng thuan tu nhién tir xa xua cla
ddng bao dan toc Raglai & vui doi ndi ven bién Ninh Thuan.

Raising Black Pig and Hill Chicken is creating jobs and extra income for many local households. It also contributes to
preserving and promoting nature-oriented farming practices of the Raglai ethnic people living in coastal hilly areas of Ninh
Thuan.
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THUC PHAM

THIT DE, CUU TRIEU TIN

Triéu Tln Goat Meat and Mutton

Con dé, con ctru dugc nhap vao Viét Nam tir xa xua va gan lién véi doi séng sinh hoat 1an tin ngudng, van hoa
clia déng bao Cham. Hién nay, ctru cling dugce nudi nhiéu & ving doi bo hoang, déng cd vi cd ngudn thirc an
tu nhién doi dao, khac véi hinh thic nudi dé, clru trén nui nhu xua. Dé, clru sdng thanh bay dan va chiu dugc
khi hau kho can ctia dia hinh doi ndi kho han.

Goats and sheep were imported to Vietnam centuries ago and became an integral part of social, cultural and religious life of
the Cham ethnic people. Now sheep are also herded on uncultivated hilly areas or grassland due to abundant food supplies
rather than on mountainous areas like in the past. Goats and sheep are reared in herds and could sustain arid climate of
mountainous arid terrain.

Nhin thay gia tri dinh duéng va gia tri
kinh té tir hai loai vat nudi nay, Co s&
kinh doanh Triéu Tin da dau tu thu
mua clru thit, dé thit tr cac hd néng
dan trén dia ban tinh. Qua qué trinh
ché bién dam bao vé sinh an toan
thuc pham, cac san pham tur thit dé,
thit ctru mang thuong hiéu Triéu Tin
nhu: thit cru vién, thit dé vién, thit
curu rdt xuong, thit dé rat xuong, thit
cuu x6ng khoi... ra doi dap ung nhu
cau strdung thit sach, tuoi va t6t cho
strc khoé ngudi tiéu dung.

Upon realizing their nutritious and
commercial values, Triéu Tin Trading has
done their goat and sheep sourcing from
local farmers in the province. Triéu Tin
brand goat meat and mutton are
processed by food-safety standard
production line to produce mutton balls,
goat meat balls, boneless mutton,
boneless goat meat, smoked mutton and
so on for the demand of fresh and
health-oriented meat products of
consumers.
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Thit dé, thit ctru doéi phan khoé ché bién vi mui vi kha dac trung nén nhiéu chi em phu ni ngai khi chon. Trudc
khi ndu thanh mén an, cac dau bép thudng lam giam dé hdng cua thit véi gimng, ruou trang, ngl vi huong hay
nudc che. Cam thong trudce ndi vat va khi nau nude cla chi em phu ni, cac san pham cda Triéu Tin déu qua
so ché kY ludng nén coé huong thom dé chiu, rut ngan thoi gian ché bién va gitp viéc nau an tré nén dé dang,
himg khdi hon mai ngay.

Female grocery shoppers are usually refrained from choosing goat meat and mutton for their daily meals due to their strong
smell. Normally, before cooking, the strong smell could be gotten rid of by ginger, rice liquor, five-spice powder or tea by
professional cooks. Fully aware of such challenges, all of Triéu Tin's products go through careful preparing steps making
them smell more pleasantly, reducing preparing time and facilitating the whole cooking process by making it more exciting.

Céc san pham tir thit dé, clru clia co s& dugc dong goi, dong lanh can than,
thuan tién cho viéc bao quan lau ngay ma van gitr dugc huong vi thom ngon
cla loai thit dac san tinh Ninh Thuan.Viéc san xuét thijt ctru vién con gép
phan vao qué trinh bao tén hinh thic chan nuéi du muc truyén théng, dé
nhing dan clru van con co héi bude nhdn nho, cham réi trén canh déng cé
qué nha.

Triéu Tin's goat meat and mutton are well-packed and duly frozen, convenient for
extended storing and preserving the delighted taste of the distinctive meat product of
Ninh Thuan. The production of mutton ball also contributes to the preservation of

traditional herding practice of letting the sheep flocks free-run on their homeland
grasslands.
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PO UOGNG

NUGC NHO LEN MEN EVERGREEN

Evergreen Fermented Grape Juice

Vai phuong cham “San pham xanh, cho méi trudng xanh, vi mot
hop tac xa mai xanh”, Nudc nho Ién men Evergreen san xuat tir
100% nho tuoi dugce trong theo quy trinh Vietgap trén 32 hecta
dién tich canh tac clda 90 thanh vién HTX. Nhirng qua nho tuoi
ngon dugc chon loc can than, két hop vdi dudng céat trang, lén
men hoan toan tu nhién theo phuong phéap truyén théng phoi hop
day chuyén san xuat vdi thiét bi hién dai duoc tai trg bdi T6 chire
phi chinh phtt SOCODEVI-Canada.

Per its direction of “Green products for a green environment and an
evergreen cooperative”, Evergreen produce its fermented grape juice totally
from grapes grown on an area of 32 ha owned by 90 members of the
cooperative following VietGAP standards. Good quality grapes are carefully
selected, then added with white sugar and let fermented naturally by
traditional methods in combination with technologically- advanced
production line sponsored by SOCODEVI, a Canadian NGO.

Nudc nho Ién men Evergreen hoan toan tu nhién tét cho
strc khde ngudi tiéu dung, khéng chira phu gia gay hai, an
toan khi thudng thirc. San pham thé hién sir ménh 1én lao
clia hop tac x& trong sudt chang dudng vira qua: tao ra
sinh ké bén ving cho ngudi ndng dan va mang lai san
pham t6t nhat cho ngui tiéu dung.

Hence, Evergreen fermented grape juice is distinctively natural and
contains no harmful chemical making it an ideal healthy drink. The
product represent the mission to which the cooperative commit:
create sustainable livelihood for local farmers and bring the best
products to consumers.

Nudc nho Ién men Evergreen mang lai gia tri xanh cho
cudc séng.
Evergreen fermented grape juice brings green values to life.
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PO UOGNG

RUCU VANG THAI AN

1 7 Thdi An Wine

Ruou vang Thai An la dong san phadm cao cép duoc
lam tUr nho tuoi cang mong, 100% dudng phen va
qua trinh 1én men truyén théng dam bao vi tuoi
nguyén cla rugu nho. Vi chua chua, ngon ngot cua
nho chin két hgp cling vi thanh mat clia duong phén
da tao nén nhimng ly ruou h@p dan, thu hut long
nguai, thich hop dung trong blra an hang ngay hay
tiéc tung v&i ngudi than, ban bé. Thudng thie mot ly
ruou nho mdi ngay, ban sé tan hudng cudc séng
tran day, tron ven hon.

Thai An Wine is the high-class line made from lush red
grapes and rock sugar by traditional fermenting method to
preserve the original taste of grape liquor. The mildly sour
and sweet taste of ripe grapes companions with the
delicate sweetness of rock sugar to result in delicious
glasses of wine which suit well in daily meals, parties with
friends and relatives alike. A glass of wine a day makes life
more fulfilled.

Tl vung dat kho can, nghéo nan, chung t6i da tao
nén nhimg 6 dat Vang trong nho — nguén néng san
quy gid clia nguoi dan Ninh Thuan. Khéng don
thuan la rugu ngon, Rugu vang Thai An con la niém
tu hao cla ngudi con mién dat cét trén con dudng
xay dung va phat trién qué huong.

We have turned poor arid soil into “gold” lots of grapes, the
valuable produce of Ninh Thuan people. Not just simply a
good liquor, Thai An Wine also serves as a source of proud
for the children of the land of sandy soil on the course of
economic development of their homeland.
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PO UOGNG

RUCU VANG BA MOI

Ba MQ; Wine

Vang nho Ba Moi la san pham dac trung va thuan khiét dugc san xuét tir cac gidng nho néi tiéng dugc
canh tac tai viing Phan Rang quanh ndm nang gio¢. Vang nho dugc bdo quan noi khé réo, thoang mat,
tranh anh nang truc tiép, bdo quan tét nhat & nhiét dé 10°C — 25°C. Chuing t6i hy vong tao ra nhitng chon
lua t6i uu cho quy khach khi cé nhu cau thudng thic rugu vang.

Ba Moi Wine is distinctive for its purity produced out of well-known grape varieties cultivated in Phan Rang, a place of

year-round sun and wind. The wine should be stored in cool, dry places and avoid direct sunlight, best kept at 10-25
degrees Celsius. Ba Moi Company hope to bring optimum options for wine drinkers under all circumstances.



PO UOGNG

BRANDY NHO THAI THUAN

Thai Thudn Grape Brandy

TU nhiing qud nho dugc trong tai vung dat giau
khoang chat Ninh Thuan, qua qué trinh chung cat kj
ludng, san pham Rugu Brandy Thai Thuan da ra doi.
From the grapes grown on mineral-rich soil of Ninh Thuén,
diligently distilled and packed, then came Thai Thuan Grape
Brandy.

Ruou Brandy Thai Thuan cé mau trang trong, huong
nong, vi ngot dé lai dau an kho phai trong long thuc
khach. Khi thudng thirc, nguoi dung khong nén ké mii
sat va hit manh vi sé lam at huong thom nhe nhang,
thoang thoang trong gié ctia rugu. D& tan hudng tron
ven huong vi say néng, ngudi dung nén thudng thic
ruou trong ly thuy tinh, uéng tirng ngum va cdm nhan.
Brandy nho Thai Thuan dugc dong thanh chai nhiéu
kich c& 1 lit, 750 ml, 500 ml va 300 ml v&i nhan mac,
mau ma sang trong, dep mat.

Thai Thuan Brandy is colourless, potently aromatic, and
tastefully sweet leaving strong impression to drinkers. Any
ungentle gesture could ruin the whole experience. In order to
fully enjoy the wine, wine glasses should be used, while small
sip could deliver optimal feeling. Thai Thuan Grape Brandy is
bottled in various volumes of 1 litre, 750 ml, and 300 ml with
luxurious labels.




m TAO SAY THAI THUAN
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Téo sdy déo Thai Thuan giau dinh dudng, thom nhe
nhang, thich hgp dung truc ti€p hodc ché bién
thanh cac mon an nhu: stra chua trai cay, che, banh
bong lan... t6t cho stc khoé ngudi tiéu dung.

Thai Thuan Dried Jujube contains multiple nutrients with
mild aroma making it a healthy snack and suitable for
either direct consumption or adding to other delicacies
such as fruit yogurt, sweet dessert and cake.

Tdo say déo Thai Thuan gém hai loai: tdo say tach
hat va nguyén hat, dugc dong thanh tirng hop 250
gram, han s dung trong nhiéu thang. Nguoi tiéu
dung dé dang thuéng thurc loai qua khé nay &bat cur
dau va bat ky thoi gian nao.

Thai Thuan Dried Jujube has two varieties: seedless or
with-seed packed in 250-gram boxes with long shelf-life.

Hence, consumers could enjoy this delicacy anytime
anywhere.
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m NHO SAY BA BAY

NGi tiép tinh yéu thuong va udc mo clia nhitng ngudi me tan tao sém hém nudi con an hoc thanh ngudi, Nho
séy Ba Bay da ra doi mang lai cho x& hoi mét san pham dang tin cay va hon hét gidp cho ngudi phu nir c
thém niém tin vao nhirng dira con minh trong tuong lai. Nho nguyén liéu sé dugc cat rdi loai bd nhimg trai hu,
rira sach, sau dé ludce so, cho ra vi phoi trong hai nang. Cudi cung, tao nén thanh pham ngay sau khi dua vao
may sady khd cong nghiép. Ap dung phuong phap ban thi cong vao trong san xuat, san pham vira gitr duoc
huong vi thom ngon truyén théng, vira ddm bao céc tiéu chi vé sinh an toan thuc pham nén dugc ngudi tiéu
dung va chudng.

To continue the love and expectation of untiring mothers working hard to raise their children, Lady Bay Dried Grape was
introduced to provide a trustworthy product, and even more, help mothers gain confidence in their children in the future.
Material grapes are selected, washed, half-boiled, and dried under the sun for two days before properly dried in dryers for
finished products. The semi-crafted processing method helps both preserve the traditional taste and meet the food safety
standards making the product a popular choice for consumers.

NHO KHO '!j'ﬁl.‘-l'l HAT

i NINK ” , s oy X s
o “,  Nho sdy Ba Bay nhu sgi day hong ndi két tinh mau tdr

KHONG -2y nehia T thiéng liéng.
Lady Bay Dried Grape, the sacred string of motherhood.

28



MOI XA MOT SAN PHAM OCOP - TINH NINH THUAN DO AN NHANH /SNACKS

CHUOI SAY BA MOI

Ba Moi Dried Banana

ClUng véi céc loai trai cay say kho khac, Chudi say la mon an vat
giau dinh dudng, dé an va gan giii v&i bao gia dinh Viét. Chudi say
clia Cong ty TNHH SX TM DV Ba Moi ra doi tir nguén chudi nguyén
liéu 100% tai dia phuong. San pham coé dé am < 25%, ham luong
dudng téng s6 > 45% nén an toan cho suc khoé. Chudi sdy Ba Mo
chtra dung tinh thuong ctia 6ng ba gli dén bao chau con xa x(r va
gbp phan vao qua trinh dua san vat qué nha Ninh Thuan dén gan
hon véi nguoi tiéu dung.

Dried banana is a familiar nutritious and delicious snack to many
Vietnamese family. Dried banana produced by Ba Moi Production and
Trading Company Ltd., is sourced completely from locally grown materials.
With moisture < 25% and overall glucose > 45%, the product is safe for
consumption. Ba Moi Dried Banana is the vessel of motherhood love
delivered to faraway sons bringing Ninh Thuan’s local delicacies one step
closer to consumers.
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MUT RONG SUN CO NAM

Lady 5 Sea Moss Conserve

MUt rong sun ¢cb 5 dugc lam tir rong sun moc &
bai ndng, vung triéu can, ving nudc sau ven cac
dam pha va dao nén cé huong vi tu nhién, thanh
mat, ho trg surc khde, tang stc dé khang, chéng
Id0 hod, phu hop véi moi ltra tudi. San pham dugc
san xuat ban thu céng, phoi sdy trong nha kin,
dam bao vé sinh an toan thuc phadm va duoc
nguoi tiéu dung ua chudng.
Lady 5 Sea Moss Conserve is
made from sea moss growing on
shallow water, low tide area or
deep water surrounding coastal
lagoons and islets hence produces
natural taste of the sea,
health-promoting characteristics
such as antiaging and suitable for
consumers of all ages. The
product is semi-crafted, air-dried in
closed premises to ensure food
safety standards thus becomes a
delicacy of choice by many.

Rong sun la mét loai thuy sinh gan lién véi ba con ving bién naéi riéng
va tinh Ninh Thuan ndi chung vi c6 gia trj kinh té cao. Dong thai, sinh
trudng trén ving bién cé ndng dé mudi trong nude bién cao nhat nudc
va hoang so' it nguai khai thac nén rong sun Ninh Thuan cé ham luong
dinh dudng cao, giau khoang chét tét cho strc khoé ngudi tiéu dung.
Sea moss is a marine plant well-familiar with coastal residents in general and
those in Ninh Thuan in specific due to its high economic values. Moreover, Ninh
Thuan sea area, which has the highest saline level in the country and remain
unexploited, is an ideal environment for highly nutritious and mineral-rich sea
moss with health-promoting features.
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DO AN NHANH

Rong sun bién giau chat dinh dung. Ngoai thanh phan dam rat cao rong sun bién con chira rat nhiéu khoang
chét, cac yéu t6 vi lugng va vitamin, trong dé néi bat 1a idt (yéu to vi lugng tdi can thiét cho tuyén giap), canxi
vai ham lugng cao hon trong sira, vitamin A cao gép 10 lan trong bo, vitamin B2 gép 7 lan trong tring, vitamin
C, E cao gép nhiéu lan trong rau qua.

Sea moss is a good source of nutrition. Besides being very high in protein content, it also has multiple minerals,
micronutrients and vitamins including iodine (for a healthy thyroid), calcium (higher than milk), vitamin A (10 times higher
than butter), vitamin B2 (7 times higher than eggs), vitamins C and E (higher than vegetables).

Rong sun la mot thue pham dudng sinh tét, thuong duoc dung phdi hop trong thuc don ctia ngudi bénh béo
phi, ngudi dai thao dudng do thanh phan alga alkane mannitol cho mét lugng calo rat thap; lam thuc pham
cho nguoi bi tang huyét ap nho kha nang chéng von tiéu cau; cung cép i6t cho nguoi suy tuyén giap; cung
cap canxi cho tré coi xuong.

Sea moss is a good food for life support, usually combined with other supplements in obese and diabetes diets thanks to its

alga alkane mannitol producing low calories; used as a blood pressure regulator due to its platelet agglutination inhibiting
property; supplying iodine for patients of hypothyroidism and calcium for ricket children.

MUt rong sun ¢d 5 1a mén qua y nghia chuing ta cé thé danh tang nhau néu co dip ghé ngang Ninh Thuan —
ving dat day nang va gio, tham dugm tinh ngudi mién bién.

Lady 5 Sea Moss Conserve is a meaningful gift for our beloved ones from Ninh Thuan, the land of sun and wind, and the spirit
of coastal residents.
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GIA VI

NUGSC MAM CANA

Cana Fish Sauce

=
=
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Ca N& qua that la vung dat chay da chay thit, nhung déi véi ngudi dan noi day, nang lai la mét “dac san” troi
ban. V&i s6 ngay nang dai nhat dat nudc, ngudi dan Ca Na da lam ra dugc loai mudi tinh khiét cé néng dé lod
va NaCl cao nhat Bong Nam A.

Ca N4 is the sun-burning land, yet to local people, it is a gift from heaven. Thanks to its highest sunny day number in the

country, Ca N4 residents produce the kind of pure salt which contains that highest amount of iodine and sodium chloride in
Southeast Asia.

La vung nudc troi doc dao nhat Viét Nam, ngu dan Ca Na co thé danh bat gan bd dugc nhitng dan ca com
thom ngon vé&i chat luong dam cao va dudng chat doi dao. Ca danh xong phai dua vé mudi trong ngay, tuan
thd nguyén tac “ca tuyét déi sach va tuoi’, khong vi tham nhiéu ma lam chat ca gidm dé thom ngon. Su khac
nghiét ma uu ai clia tao hda da hun duc ra tinh hoa ngui lam nghé nudc mam chan chat cing mét loai nudce
mam hao hang thom ngon.

Due to unique upwelling sea area, Ca Na fishermen could catch in nearly water anchovies of high quality protein and
nutrients. The fish is preserved in salt in the same day of catching to ensure freshness following the principle of “total
freshness”, no compromise in quality is allowed. The harsh yet benevolent environment strengthens the essence of fish
sauce making tradition which produces excellent product.
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GIA VI

TU nguyén liéu ca com thugng hang va mudi bién |-6t cao cla viung bién Ca N4, cling ndng néng va gié noi
day hoa quyén vao ting chugp ca. Phuong phap U chuop truyén théng, két hop cong nghé boc tach dam,
thanh trung, méi giot nudc mam truyén thdng Cana tao nén huong vi dac trung danh thirc vi trdm ndm trong
moi blra com gia dinh Viét.

Top quality anchovies and high iodine salt of Ca Nd combine with heat of the sun and wind of the sea concentrated in each

batch of fish and each drop of fish sauce resulting in a distinctive taste which could enlighten the traditional taste in
Vietnamese family meals.

Mbi giot nudc mam truyén théng Cana nhu chét loc tir tinh hoa cda bién ¢é vao tirng mam com Viét. Huong
thom nhe néng nan van vuong, du vi ngot hau luu luyén trén dau ludi, sdc nudc mau canh gian trong tréo ...
tat cd hoa quyén vao tung giac quan, danh thirc huong vi xua ¢t va tham dugm mét hon nghé nudec mam
Viét moc mac ma dang cap sudt tram nam.

Each drop of Cana Fish Sauce is the essence of the sea brought to Vietnamese family meals. Its aromatic scent, delightful
after taste, and perfectly clear brownish colour all come together in enlightening the traditional taste of Vietnamese fish
sauce craftmanship, simple yet dedicatedly high ranking.

NUTIC MAM TRUYEN THUONG CAMA
.g%g ®
&r’f!{?,:,_:__}. : ,@ﬁg ﬁﬂ

it i Hnfy Huie of Duine ndm
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GIA VI

NUGSC MAM TU PHUNG

Tu Phung Fish Sauce

Nudc mam ca com truyén théng Tu Phung (lang bién My
Tan, Thanh Hai, Ninh Hai, Ninh Thuan) dugc san xuét tu
ngudn nguyén liéu tu nhién (ca com va mudi) & ving bién
Ninh Thuan theo phuong phép truyén théng, dam bao vé sinh
an toan thuc pham va gilr nguyén ven huong vi dam da cua
nudc mam ca com thuan tuy. San pham thich hop dung truc
ti€p hay lam gia vi tdm udp, ném ném tao nén nhirng maén an
dam vi.

Tur Phung Traditional Anchovy Fish Sauce (My Tan sea village, Thanh
Hai, Ninh Hai, Ninh Thuan) is made of natural materials (anchovies
and sal) from Ninh Thuan sea area by traditional methods to ensure
food safety and preserve the traditional intense taste. The product
could be used directly or for seasoning to enhance the taste of
Vietnamese dishes.

Nudc mam ca com Tu Phung két hop gitra san vat tir bién
khoi va cong strc, tdm chan tinh ctia ngu dan — can ct, cham
chi dua vao dat lién nhiing mé ca com tuci ngon; ban tay
thodn thoat, diéu luyén cta diém dan — miét mai trén canh
déng mudi tao nén hat mudi giau khoang chat; cai tam lam
nghé cda nguoi lam nudc mam, hy vong dua ra thi truong
nhing san pham vira chéat lugng, vira gilr duge vi thom ngon
déac trung clia nude mam “thirthiét”. Thudng thire nude mam
ca com Tu Phung, quy khanh hang cdm nhan dugc huong vi
man moi clia mién qué xur bién va am thanh vang vong tur
bién khoi dua vao.

Tur Phung Fish Sauce is the combination of offerings from the sea
with the heart of fishermen spending days and nights on the sea, the
skilfulness of salt makers harvesting the mineral-rich salt, and the
dedication of fish sauce makers in bringing the best natural fish sauce
to the market. A taste of Tu Phung Fish Sauce could bring you a step
closer to hear and feel the sound of the sea.




GIA VI

Nham duy tri va nang cao uy tin, bén canh viéc nang
cap nha xudng, khu vuc san xuat, thung chira..., Co s&
Tu Phung hudng dén viéc cho khach hang trai nghiém
quy trinh san xuat nuéc mam cé com theo phuong
phép truyén théng khi cé dip dén véi Ninh Thuan —
manh dat ctia nhitng bai bién nbi tiép dén vo tan.

In order to maintain and improve the brand image, other than
upgrading manufacturing facilities, Tu Phung Production also
offer customers a chance to experience the traditional dish
sauce making process in Ninh Thuan, the land of endless
beaches.

@ HUGC mAM CA COM TRUYEN THONG
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GIA VI

NUGC MAM QUANG MINH

Quang Minh Fish Sauce

Mbi giot nudc mam ca com Quang Minh 1a
két tinh cda vung bién trt pha Ninh Thuan
nhung cling ldm khac nghiét - ngudi dan phai
mot nang hai suong véi nghé di bién, lam
mudi, lam nudc mam. Néu co dip thudng
thic huong vi khd quén clda Nudc mam
truyén théng Quang Minh Ca N4, thuc khach
sé hiéu hon vi sao lang nghé lam nudc mam
da ton tai va khong nging phat trién trong
subt hang tram nam qua. Clng nhu “canh
rau muéng’, ‘ca dam tuong” trong cau ca
dao mdc mac, binh di:

Every drop of Quang Minh anchovy fish sauce is the
essence of Ninh Thudn resourcefully rich yet
environmentally harsh sea area where local people
have to work day and night in seafaring, salt
making, and fish sauce making. A sip of Quang
Minh Traditional Fish Sauce will make the strictest
customers understand why the fish sauce craft
village here has existed and prospered over the last
hundred years.

"Anh di anh nh& qué nha
Nh& canh rau mudng, nhé ca dam tuong'”.
(Tran Tuan Khai)

Goi nhé huong vi clia cac moén an vung Dong bang Bac BO thi “‘nudc mam” nhac bao ngudi con ving
Duyén hai Nam Trung B6 nhé vé huong vi man man, dam da kho quén cdia qué nha.
The distinctive taste of fish sauce is a strong reminder for people from Southern Central Vietham about their homeland.
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KHU DU LICH

Viét Nam la quéc gia cé hé théng doi ndi, rimg va bién trai dai tur
Bac vao Nam tao nén hé sinh thai da dang, phong phu. Ciing tir
day, nhiéu Vuon quéc gia (VQG) dugce thanh lap nham bao vé tinh
trang nguyén ven sinh thai (theo IUCN).

The extensive mountainous terrains along with tropical forest and sea areas
benefit Vietham with diverse ecosystem. And National Parks (NP) are
established across the country to preserve ecological wholeness.

728l VUGN QUOC GIA NUI CHUA

Pbuoc thanh lap vao nam 2003,
VQGNUi Chua, tinh Ninh Thuan nam
cach Thanh phé Phan Rang — Théap
Cham 32km vé hudng Bong Bac, truc
thuéc Uy ban nhan dan tinh Ninh
Thuan, cé chuc nang bao ton tai
nguyén rirng va bién, cac gia tri van
hoéa, lich s, canh quan; duy tri kha
nang phong hé cua ring; t6 chirc cac
hoat déng nghién ctu khoa hoc, dich
vu moi truong sinh thai; gido duc moi
trudng sinh thai. VQG Nui Chia dugc
cac nha khoa hoc, cac co quan, to
churc khoa hoc trong va ngoai nudc
danh gid la Vuon co tiém nang da
dang sinh hoc cao, cé nhiéu loai dong,
thuc vat quy hiém, dac hiru.
Established in 2003, Chua Mountain NP is
32 km from Phan Rang — Thap Cham City
to the Northeast, and managed by Ninh
Thuan Province People’s Committee. Its
main functions include preserving sea and
forest resources namely cultural, history
values and landscapes; maintaining forest
protective featires; facilitating scientific
studies and ecological services and
education. Chda Mountain NP is highly
regarded by domestic and foreign
scientists and organizations for its
biodiversity featured by endangered and
endemic species.



VQG Nui Chua con la noi chira dung nhiéu gia tri
hiém noi nao cé duge: vuon cé hé sinh thai rimg kho
han déc ddo duy nhat & Viét Nam, noi duy nhat trén
dat liéen Viét Nam c6 quan thé rua bién én dé trimg
hang ndm, noi cé dién tich ran san hd ven by lén
nhat Viét Nam...

Chuda Mountain NP is also unique in Vietnam for its arid
forests, sea turtle nesting sites, and largest coastal coral
reef in Vietnam.

Bén canh bao ton céac gia tri tu nhién, VQG Nui Chua
con la moét diém dén du lich kham pha va trai nghiém
cho nhiing ai yéu thich thién nhién hoang so, hung vi.
Hang nam, hang ngan lugt khach du lich trong va
ngoai nudc dén Nui Chua tham quan cac diém nai
tiéng nhu: vinh Vinh Hy, susi Lo O, Thac 5 tang, dinh
NUi Chua, Bai Thit, Cong vién da, Hang Rai.. Vi vay,
viéc khai thac tiém nang, phat trién mé hinh du lich
sinh thai gép phan bao tén tai nguyén da dang sinh
hoc, phat trién kinh t& xa hoi la moét trong nhiing nhiém
VU guan trong ctia VQG NUi Chua.

Besides preserving natural values, Chia Mountain NP is also a discovery tourist site offering adventurous experiences for
those in love with the raw and magnificent beauty of nature. Chia Mountain NP receives thousands of travellers annually
who come to visit popular tourist attractions including Vinh Hy Bay, L6 O Creek, “5 level” Water Fall, Chia Mountain Summit,
Thit Beach, Rock Park and Rai Cave etc. Hence utilizing its potentials for eco-tourism activities contributing to biodiversity
preservation and socio-economic development is one of Chia Mountain NP’s main mission.

Dén vai VQG NUi Chua, quy du khach cé cohdi ddm minh vao khéng gian huyén thoai — noi nti rirng bao phd,
chim mudng riu rit kéu, sudi réc rach reo, bién xanh von von séng. Tat ca tao nén moét bure tranh tuyét diéu
clia me thién nhién.

In Chda Mountain NP visitors have the chance to indulge in a mystic space of deep forest featuring the sounds of bird
chirping, creeks babbling, and sea waving. All contribute to the beautiful picture of mother nature.
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DANH SACH DOANH NGHIEP/HGP TAC XA/
CO SO CO SAN PHAM OCOP
TINH NINH THUAN

Hgp tac xa Dich vu Néng nghiép Tong hop Thai An
Dia chi: Thon Thai An, xa Vinh Hai, huyén Ninh Hai
Dién thoai: 0918 427 926

Cong ty TNHH San xuat Thuong mai Dich vu Ba Moi
Dia chi: Thén Hiép Hoa, Xa Phudc Thuan, Huyén Ninh Phudc
Dién thoai: 0259 396 8048

Hop tac xa Dich vu N6ng nghiép thu mua nong san Thanh Hai
Dia chi: Thén M§ Phong, Xa Thanh Hai, Huyén Ninh Hai
Dién thoai: 0374 644 266

Cong ty C6 phan Nang va Gié
Dia chi: Phu Thuén, Xa My Son, Huyén Ninh Son
Dién thoai: 0961 147 753

Hgp tac xa Kinh doanh Dich vu Tong hop Xuan Hai
Dia chi: Thén Thanh Son, xa Xuan Hai, huyén Ninh Hai
Dién thoai: 0937 410 774

Hgp tac xa san xuat va thuong mai néng nghiép An Xuan
Dia chit AN Xuan 3, Xa Xuan Hai, Huyén Ninh Hai
Dién thoai: 0918 812 757

Cong ty C6 phan Thuc pham Canh Pong Viét
Dia chi: Quéc 16 TA, KCN Thanh Hai, Xa Thanh Hai, TP. Phan Rang - Thap Cham
Dién thoai: 0259 3828091

Hop tac xa San xuat Kinh doanh Nong san Chat lugng an toan thyc pham (HTX Phudéc Binh)
Dia chi: Thén Hanh Rac 1, X& Phudc Binh, Huyén Bac Ai
Dién thoai: 0978 643 243

HTX San xuat Dich vu Nong nghiép Sudi ba
Dia chi: Sugi b4, Xa Lgi Hai, Huyén Thuan Bac
Dién thoai: 0918 663 282




Cong ty TNHH Linh ban Ninh Thuan
Dia chi: S6 85 duong Tran Phu, Phuong Pha Ha, TP Phan Rang - Thap Cham
bién thoai: 0901 235 189/0986 407 088

Co s& Kinh doanh Dé ctru Triéu Tin
Dia chit Quéc 16 TA, Thon Phude Khanh, xa Phudce Thuan, huyén Ninh Phudc
Dién thoai: 0915 241 587

Hop tac xa Nho Evergreen Ninh Thuan
Dia chi: 41/68, Nguyén Trac, Khu phé 10, P. Van Hai, TP. Phan Rang - Thap Cham
bién thoai: 0902 671 738

Cong ty TNHH San Xuat & Thuong Mai N6ng San Thai Thuan
Dia chi: Thén Luong Cang 2, Xa Nhon Son, Huyén Ninh Son
bién thoai: 0913 646 097

Co S& San Xuat, Kinh Doanh San Pham Néng San Va Thiy San Thuy Trang
Dia chi: 15/47 khu ph6 9, bong Hai, TP. Phan Rang - Thap Cham
bién thoai: 0937 675 880

Co s6& thu mua, ché bién néng hai san Lé Nhan
bia chi: 61/3, dudng Huynh Tan Phét, P. Bai Son, TP. Phan Rang - Thap Cham
bién thoai: 0908 823 079

Cong ty TNHH nuéc mam Cana
Dia chi: QL1A, Xa Phudc Minh, Huyén Thuan Nam
Dién thoai: 0259 2200 666

Co s& san xuat nuéc mam ca com truyén thong Tu Phung
Dia chi: Thén My Tan 2, xa Thanh Hai, huyén Ninh Hai
Dién thoai: 0974 818 256

Co s& san xuat Nugc Mam Quang Minh
Dia chit Qudc Lo TA, Xa Ca N&, Huyén Thuan Nam
Dién thoai: 039 696 3839

Trung tam Giao duc Méi trudng va Dich vu Méi trugng, Vudn Quadc gia Nai Chaa
Dia chi: Thon Thai An, xa Vinh Hai, huyén Ninh Hai
Dién thoai: 0259 3870278
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LI KET

Concluding note

Moi xa mot sén pham (OCOP) la chuong trinh y nghta gitip cho céac chi thé
tham gia néi chung va ba con déng bao dan toc thi€u s6 ndi riéng ngay cang
chuan hoa san pham, thic day ngay cang nhiéu san pham chat luong, két
nGi dau ra cho san pham, xuc tién thuong mai trong va ngoai tinh va nang
cao thu nhap cho ngudi dan trong tinh.

One Commune One Product (OCOP) is a meaningful national program for
participating identities in general and for ethnic minority people in particular in
standardizing product quality, promoting commercial activities both in and out of the
province, increasing the number of quality products and connecting stakeholders for
output to raise provincial per capita income.

Trong nhitng nam tiép theo, tinh Ninh Thuan quyét tam day manh chuong
trinh v&i muc tiéu c6 thém nhiéu sdn pham dat chuan OCOP cép tinh va cép
quéc gia. Khi d@én Ninh Thuan, ngudi tiéu dung va du khach khéng nhitng dén
vdibién xanh, cat trdng, nang vang... ma con ¢é co hoi thudng thire vé nhing
san pham OCOP dac trung — thdc qua quy gia cuda tinh Duyén hai Nam
Trung Bo nay.

In the years to come, Ninh Thuan Province will commit to the program with the
objective of increasing the number of provincial and national OCOP product portfolio.
Then Ninh Thuan will not only be known as the land of sun, wind, and sea but also

famed for it OCOP products, precious gifts from the coastal Southern Central
Vietnam.







