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Sardines In Tomato Sauce Produced by using local high quality fresh fish and 
mixed with delicious Malaysian taste tomato sauce, 
making it a special ready to eat dish for your daily 
meals.

Produced by using local high quality fresh fish and 
mixed with delicious Malaysian taste tomato sauce 
added with high quality chilies that will spark the
appeƟzer of hot and spicy sardines lovers.

Produced by using high quality fresh chicken meat 
and mixed with delicious Mamak Curry Sauce,
blended from various selected spices added with 
fresh potato in order to deliver your tasty dish for 
your complete daily meal.

Produced by using high quality imported bean and 
mixed with delicious Malaysia taste tomato sauce for 
your tasty western meal.

The combinaƟon of our tradiƟonal sambal and the
fantasƟc sardines from our homeland encourage a 
person’s appeƟte.

Manufactured by : D’ERA POUCH INDUSTRIES SDN. BHD.

Sardines In Tomato Sauce 
With Chili

Chicken Curry Mamak 
With Potato

Baked Beans In Tomato 
Sauce

Sardines In Hot Chili Sauce

7 Known for their convenience, versaƟlity, and
contribuƟon to a balanced diet. This product is
popular for its rich source of omega-3 faƩy acids,
proteins, and various essenƟal nutrients.

Sardines In Vegetable Oil

5 Produced from selected high quality fresh tomatoes, 
suitable for various types of cuisine.

Tomato Puree

TYPE OF PRODUCTS PRODUCTS REVIEW

D'ERA POUCH INDUSTRIES SDN. 
BHD. was established on 17th February 2004 
and started operaƟon in June 2005 at 
Kawasan Perindustrian Nilai 3, Negeri
Sembilan. D'Era had been and always be
striving to be the best MRE (Meal Ready To Eat) striving to be the best MRE (Meal Ready To Eat) 
in pouch producer in Malaysia. We had been 
always seeking a new market and willing to allo-
cate fund for research and development includ-
ing venture into new technologies. Our factory 
only uses fresh and selected raw materials in our 
manufacturing products to ensure natural
delicious taste and aroma delivered to our
customers. We have also adequate and high 
technology processing unit and equipment. High 
quality product is our main priority which they
undergoes Ɵght and complied with quality
control process from receiving of raw materials 
up to finish product. There are varieƟes of
tradiƟonal and modern food that had beentradiƟonal and modern food that had been
developed in order to comply with the
concept of ready to eat meal and meeƟng
customers need.

VISIT OUR WEBSITE AND
SOCIAL MEDIA :

Tear and Eat


