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Background

ﬁl — e Inter Rungreang Group Co.,Ltd. is established in 1992. We are manufacturer of

gf AR Ky

oyster sauce, sweet chilli sauce and other seasonings under the brand
“Nokkhualok” or “Polar Birds.” The brand is reputable for the quality and
reasonable price. Its products are being sold all over Thailand and in oversea
like Cambodia, Laos, Myanmar and China. Our main market is Traditional Trade
and some famous franchise restaurants, such as Jiang Look Chin Pla and Kuay
Tiew Ruer Tha Siam. Also, we are selling in the famous modern trade area such
as CJ express, Tops, Makro, Supercheap and some big local department store

in urban area.
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Standard and quality certificationXX

1. Food and Drug Administration (FDA) is the certification of quality and safety standard in production
process from Thai Food and Drug Administration to assure consumers. K

2. Good Hygiene Practice (GHPs) is the certification of production process which controls the safety and
quality in terms of hygienic practice of the plant, building, equipment, machines and other tools used in
the process. It is approved from URS Thailand. XX

3. Halal is the certification for foods that are allowed to be consumed under Islamic dietary guidelines. It is
approved by The Central Islamic Council of Thailand and used for assuring Islamic people.

4. HACCP stands for Hazard Analysis and Critical Control Point. This system is designed to fight safety
hazards potentially present in food throughout the manufacturing process. Any company that is involved
in manufacturing and processing food has the potential to implement the HACCP system and is highly
encouraged to do so. It is used to protect consumers and employees from biological, chemical, and
physical hazards that have the possibility of making their way into our food system.
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Our

Brands
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Diamond Shrimp
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