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FOUNDED IN 1983, PENTA IMPEX

IS ONE OF THE LEADING FINE QUALITY FOOD PROCESSOR
AND EXPORTER IN THAILAND.

Our mission does not only serve as a foun-
dation that guides every activity carried out
by both our management and employees
but also enable us to effectively grow and
expand our business relationship with

our customers.

Since the founding of the
company, we have been
working relentlessly to
determine and satisfy

our customers’ needs by
providing products of the
greatest value through
innovation and excellence. We
thoroughly understand that cus-

tomers are the most important part of our
business; as a result, we are highly commit-
ted to conduct business with uncompromis-
ing integrity as well as continuously attempt
to serve our customers a way that allow them
to maximize their business returns.

Through many years of experience and
strong commitment to product quality and
customers’ satisfaction, we work closely with
customers worldwide for innovative product
ideas with flavours and tastes that suit
different markets in different continents and
continuously expanding the range of
products we manufacture in order to allow
us to be responsive and satisfy market

needs.

With the experience, resources and capa-
bilities we have been accumulating over the
past years, we are capable of mass custom-
izing a variety of food products with cost
planning in order to support our cus-
tomers’ needs and become a
reliable solution provider for
food products whom our
customers can count on.

Presently, our products

are categorized into four

main core categories

which are Condiments &

Sauces, Fine Pickles, Frozen

Foods, and Oriental Spices &

Dried Foods. In each category we have a

variety of selections and pack sizes avail-

able to serve the retailing industry, catering
services and industrial uses.




CONDIMENTS & SAUCES

We offer a variety of great taste condiments

and sauces made from selected raw materials

and ingredients that are manufactured to
complement consumers’ everyday meal rang-
ing from Thai and Chinese to Japanese and
European. Furthermore, our Ready To Cook
(RTC) products offer convenience and help
take over a share of consumers’ kitchen
operations either in household kitchen or
catering operation.

FINE PICKLES |

At Penta Impex, we manufacture more than
40 different types of fine Pickled Fruits and
Vegetables. We offer a wide range of
finished products ranging from Whole,
Sliced and Strip to Minced and Puree.

In producing fine pickles, the most important
rule to follow is to select the best quality raw
materials. Fruits and vegetables should be
firm and fresh. As a result, only the freshly

picked fruits and vegetables from the fields
are selected as raw materials and go
directly to our processing facility through a
dependable supply chain. After these
selected raw materials arrive at our plant,

they are immediately graded and processed

in order to ensure the superiority of our fine
pickles both in term of taste and appear-

ance.



FROZEN PRODUCTS

FErEONEERETCLN R ER Not only selected

high quality raw materials are used but our
products are also delicately processed in
order to ensure great taste that meets cus-
tomer preference. Our products ranged
from Frozen Fresh Fruits & Vegetables

to Frozen Ready Meals.

ECFEONSTEELCRGEEEEER A variety of

fresh fruits and vegetables from growers
across Thailand are selected and
processed at our plant. The range includes
both seasonal local fruits and vegetables
such as Longan, Rambutan, Durian, Jack-
fruit, Lemongrass, Pandan Leaves, Galan-
gal, and etc.

an assortment of frozen desserts and juices.
Our products range from Frozen Tropical
Fruit Juices and Purees to Asian Desserts
including Curry Puff, Dumplings, Pandan
Cake, and etc. s

SPICES & DRIED FOODSTUEFES

Hygienically processed and packaged,

many different types of Oriental Spices and
Dried Foods are available for selection both
for retailing and industrial uses per our cus-
tomers’ needs. Products are being selected
with care under our quality assurance
program to ensure that flavar, aroma, and
appearance do match our customers’

expectation.

Qur products range from Dried Chilli, Dried

Herbs and Seasonings to various different

types of Beans.



QUALITY & CONTINUOUS
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Ensuring top quality and safe foods is a vital
area of responsibility that requires continuous
checking and inspection at each production
stage. For Penta Impex, quality control
begins with the selection of raw materials
and continues throughout the production
process until the finished products are deliv-

ered to customers around the world.

Our processing facility is designed and con-
structed in the ways that enhance food
hygiene control. A high standard sanitation
program in accordance to the Good Manu-
facturing Practices (GMP) and an accred-
ited HACCP (Hazard Analysis and Critical
Control Paint) Program is in place for every
product that we process in order to ensure
our products’ safety for the consumers
around the world.

Our commitment to product quality and safe
foods is also demonstrated in the guidelines
that are in place for worker safety and
hygiene. We employ stringent hygiene prac-
tices along with our Enterprise Resource
Planning (ERP) software system that is inte-
grated with our food safety program in order
to allow us to achieve a full traceability
system on what we produced starting from
raw materials, recipe control along with
process inspection to whom the products
are being delivered. We can ensure that we
are capable to react quickly to issues such
as food safety and recalls before they can
damage reputations, and closely monitor
compliance with a range of regulations,
whether from the USFDA, the EU, or the
International Food Standard Authority in
different countries.

We are not only producing the greatest

value products with uncompromised food
safety program, we also make sure that our
processing facility does not hinder the envi-
ronment and our surrounding neighbors
where we are located. A “Green Productiv-
ity” reward from the competence authority is
being granted for what we have demon-
strated with our volunteer on-going environ-

mental safety program.

In order to maintain customers’ trust in our
complete range of products, we will continu-
ously improve the quality, food safety, cost,
and timeliness delivery of our products. In
addition, we will also strive to provide the
means for organizational growth, safety and
innovation within our organization in order to
improve and strengthen business relation-

ship with our customers.
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Tel: +66 2 233 0135 Fax: +66 2 236 1629
E-mail: sales@pentaimpex.com
www.pentaimpex.com



