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Under the company's slogan “Good Taste, Best Quality”,
Siam Original Food Co., Ltd. is committed to developing
and producing quality, clean and safe products using
modern technology and machinery, enabling products
to maintain their natural taste and nutritional value.

The company has operated its business in the food
and beverage industry for more than 20 years.

The products that the factory produces are tamarind
concentrate, 100% fruit juice concentrate, fruit puree,
fruit-based preparation, flavored syrup, toppings
and sauces. At present, the company has sold
products to companies in the food and beverage
industry, both domestically and internationally,

in more than 20 countries around the world.
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Company is guaranteed according to
following certificate :

«BRC «GHP

HACCP « HALAL

« KOSHER «ISO 17025
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Tamarind
Concentrate >
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Tamarind concentrate is obtained by takm%tamarind pulp from the tamarind sorting field of the factory

through a quality inspection process and

en extracting it with water to obtain an appropriate concentration.

It is then heat pasteurized to obtain a quality, clean and safe tamarind juice concentrate. With the efficiency of
the factory's quality control, the tamarind concentrate has a consistent taste in every production lot, with natural
sourness and aroma, convenient to use, no need to waste time in manual | fmcmg by yourself. It can be used to cook a variety

of dishes such as Pad Thai, Kaeng Som (Sour soup), Tom Yum (Spicy soup

Egg with tamarind sauce, Papaya Salad, Spicy Sauce, etc.

It can also be used as an mgredlent in beverages and desserts such as ice cream.

Concentrated

Tamarind pulp
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Orange
Juice Concentrate
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Coconut
Water Concentrate
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Sainampueng Orange
Juice Concentrate

Unuzwérotreuniuiiu
Namhom Coconut
Water Concentrate
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Authentic Texture, Rich in Fiber,

Available in 200g/ jar
Ideal for Baking, Culinary &
Premium Desserts.
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100% Natural Fruit
Juice Concentrate
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100% natural fruit juice concentrate is one and only in Thailand that uses

a Freeze Concentration process which is different from the general concentrate
by evaporation method that uses high heat for a long time to evaporate the water
to achieve the desired concentration; however it negatively affects the flavor

and nutritional value of the product, but the freeze concentration is to freeze
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Watermelon freshly squeezed juice at -18 degrees Celsius and use pressure to separate

Juice Concentrate

the ice crystals and get the juice concentrated, making the juice retain its taste,
smell, color, and nutritional value entirety as if it is freshly squeezed.
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Fruit Juice Concentrate "SPIN" &
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1109 ) (16 aauzj) |wuaonaaauaoUuuaunumuw InelusiouAudouway  smoothies or juices. Just tear the sachet and blend with ice without adding
agvdumuIALA:TEUNwaliduRsnowidusssusdrkboulduallian any other ingredients to get a smoothie that is as natural as using fresh fruit.
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Fruit Puree is made from natural fresh fruit that has been sorted, washed, and then
squeezed or ground into a homogeneous paste before being pasteurized and
stored at -18 degree Celsius for 18 months. Fruit puree is commonly

used as a starting material inthe food and beverage industry such as soups, sauces,
fillings, toppings, etc.
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100% Yuzu Juice Sy
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00% yuzu juice imported directly from Korea from
. ' a factory that has its own yuzu plantation. After
with modern machines that are safe, clean the yuzu is harvested from the tree, it undergoes

and meet international standards. It is freshly : : : e .

I o X N : a process of washing, sorting out foreign matter, juicing and freezing
squeezed lime juice that s filtered through a filter with a resolution of the 7y juice immediately to maintain the best aroma, color and flavor.
200 micron without contaminants, no'water andino preservaiiyesiataed: L processes are manufactured under the world-class standards such as

suitable for use as an ingredient in cooking and as an ingredient in FSSC 22000, ensuring that the yuzu juice imported and distributed
beverages to add sour taste and the unique flavor of lime juice. by the company is the best quality yuzu juice.
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100% lime juice through the squeezing process
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Fruit Based Preparation under Nature Taste brand is a h\rg _ . -
concentrated modified fruit juice that contams 40-45% of real fruit -

ingredients, resulting in a real fruit pulp flavor. Products in this
group are commonly used in baking and beverages, can be used
to make smoothies, ltalian sodas, cocktails or drink by using 1 part
product to 5 parts water. They can also be used to make a variety
of desserts such as cakes, crepes, ice cream toppings, bingsu
or croissants, etc, suitable for use in bakery, coffee shop,
restaurant, hotel or general use.
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Meticulously selected flavored syrups provide a perfectly sweet aroma that adds flavor and variety to beverage
menus. Products in this group are commonly used in coffee shops, bars or general use, suitable for hot-cold
coffee, cappuccino, latte, milk shake or use on top of cakes or ice cream, etc.

sauce

Topping
Jam g

goniniian / Chocolate msua / Caramel anso3luoss / Strawberry
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Products for decorating desserts and beverages with a sweet, fragrant, mellow taste. They can be used in a
variety of applications such as as a topping or garnish on cakes bread, as a sauce over ice cream or as an
ingredient in beverages, etc.
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