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Expansion
Global Partners

The
Although there were numerous challenges
related to the COVID-19 pandemic, the solid
results we achieved illustrate the power of
our operating culture, the strong vision of
our business leaders team, the value we
provide to our customers, and the resilience
of our people.
In those two years, we also had numerous
opportunities to GROW, including the
creation of a consistent corporate brand
image through corporate strategy, business
activities, and brand stylistics while
leveraging digital technologies and platforms
that streamline and unify our operations
across all six countries. As a result, we are
proud of the new brand identity of FSAPME
- a new logo, tagline, and purpose statement
- which reflects our expanded offerings and
reaffirms our commitment to customers
around the globe.
To achieve our growth, we focused on key
areas where we can unlock our greatest
value for our customers:
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• Fostering a positive environment,
identifying and developing talent, bringing
their expertise to areas that need it, and
ensuring diversity
• Resolving social and environmental
issues that help contribute to sustainable
growth. Our business is built on trust with
our customers and stakeholders. Creating
sustainable growth for society can boost our
corporate value
• Enhanced adoption of digital
transformation and structural reforms
across all six countries that match today’s
post-pandemic business landscape.
Leveraging our group’s industry know-how

through digital technologies so we can
develop a wide array of unique services and
products
When it comes to creating solutions for
our customers, our talented employees
constantly motivate and impress me with
their values and innovative mindset. THANK
YOU for your tremendous contributions.
Let’s work together to keep GROWING
across all parts of the business. Together,
let’s make 2022 a year to remember!
- Louis Lin,
CEO of FOODSERVICE APME

FSAPME
Laying the Foundation for Impactful Performance by the
Numbers

Advancing Synergy

Supplier (Commercial)
FSAPME will be able to practice synergy across regions
representing brands by sharing sources. We can also
enhance capabilities in better negotiation to secure stock or
deals. There will also be a platform for countries to compile
or share data to create better opportunities or services by
providing effective and timely communication and execution.
Customers (Sales)
With the group aligned, we will be able to create synergy
across the region for international customers with our
strong branding, image, and capabilities. In addition, we will
be able to provide regional solutions by compiling data and
information leading to opportunities to move from local to
international.

As FSAPME grows, SYNERGY plays an increasingly
important role. We needed a new approach and way
of thinking about synergy to exploit this further. My
synergy vision revolves around our 3 main pillars
– Sourcing, Servicing, and Creating. The concept
empowers the whole internal and external ecosystem,
including suppliers and customers.
Internal
FSAPME can be a platform for career progression and
opportunities between countries and a place to share
information and expertise. It can also be a place to
share challenges and how to overcome them or even
to avoid possible mistakes by sharing success stories.
External
We as a group will be able to groom a team of
experienced and fulfilling professionals and maintain
the brand and vision of FSAPME.

Overall
As we continue to share information, resources, and analysis,
build trust, enable authority, and provide more rewards
and opportunities, we hope to positively impact daily
performance as products and services are aligned across
all regions. This will make us more effective, stronger, and
prosperous in the years ahead.
FSAPME will be sourcing for the best, servicing the best, and
creating the best experience, internally and externally, from
supplier to customer. Ultimately our philosophy is always –
Only The Best Is Good Enough. Our vision is always to be the
leading professional food service provider in Asia Pacific and
the Middle East.
- Jackie Teo, COO, FOODSERVICE APME & Managing Director,
Indoguna Singapore

Growth that is inclusive allows FSAPME to have the ability to
acquire new talent, new technology, and new resources to
continue to stay ahead of the curve. We are not only discussing
dollars and cents but also human capital, technology, security,
and the ability to expand a business.
We need to look beyond our capabilities and explore what is
important for our company, FSAPME, to maintain our leading
position in the foodservice and modern trade industry. Each
aspect is equally important.

Pivot and
Adapt for
Growth
As we emerge from a very
different business world, our
companies need to continue
to pivot and grow in all aspects
aside from business revenue
and profitability growth.

The strength of our people is
integral to our business success
at FSAPME. Mobility and talent
development have long been
considered our key strategic
initiative for engaging and
empowering our workforce, and
now we're seeing the results of
that effort.
As part of the plan for more
synergy among countries,
FSAPME is striving to
develop targeted employee
development opportunities in
tandem with meaningful work
through upskilling platforms and
online course providers.
We look forward to telling
some of these employee
stories in future editions of the
Newsletter.

700+
Employees across
the region

200+
International brands

Today more than ever, FSAPME will
continue to invest in areas across the
business units so that everyone has
the opportunity to grow and progress.
We assure our team members that we have the strongest
platform in the industry to do just that. Now we must work
together - hand in hand - eye to eye - thoughts to thoughts - to
JUST DO IT.
Let's make 2022 a year of transformation for the greater good
of all.

9000+
Active customers

- Helene Raudaschl, Director of FOODSERVICE APME
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GROUP CORPORATE

Sustainability Town Hall

Town Hall Meeting on Modern Trade a huge success!
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FOODSERVICE APME hosted a Modern
Trade Town Hall Virtual Meeting last
February 17 for traditional and e-commerce
retailers. Supported by the Marine
Stewardship Council and Aquaculture
Stewardship Council, the virtual town hall
meeting provided leading retailers such as
Aeon, Cold Storage, and HKTV Mall to learn
about trends, challenges, and opportunities
to go green.
GlobalScan, a leading market research
firm, outlined the current trends among
consumers. Despite COVID-19 anxiety
dominating, concerns about climate change,
natural resource depletion, and water
pollution are still prevalent, according to
their research which MSC commissioned.
It is interesting to note that people in
Asia Pacific are more concerned with the
health of their oceans than people in other
continents. Six in ten people agree that
it is important to consume fish only from
sustainable sources to save the ocean. With
that in mind, more consumers in the region
are beginning to look for eco-labels and are
likely to support supermarkets with a clear
sustainability plan.
To demonstrate that being sustainable is
profitable, Farmers Market Founder Emma
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Pike gave a presentation to share best
practices. She believes that although people
need to start eating less meat and seafood,
it is more important to eat ‘quality’ meat.
Farmers Market, a leading online market
in Hong Kong and Singapore, practices
sustainability by using a strict selection
process to ensure that they carry seafood
products that are responsible, affordable,
traceable, and free from preservatives and
chemicals.
ASC Japan's General Manager Koji
Yamamoto outlined the council's mission to
help the aquaculture industry become more
environmentally sustainable and socially
responsible. The organization achieves this
by working closely with stakeholders, NGOs,
and governments as well as managing the
certification and labeling of responsibly
sourced seafood across the globe. They also
work closely with retailers such as AEON
Japan which has over 200 ASC-labelled
products.
Currently, there are 1,684 ASC-certified
farms, and a further 280 are under
assessment.
The Modern Trade Town Hall Meeting,
which brought together leaders and

business innovators across the region, was
a tremendous success. In doing so, FSAPME
has proven itself to be a global thought
leader and practitioner in sustainability.

Ocean Gems: Our new website
has launched!
Ocean Gems, the premier frozen seafood
brand of FOODSERVICE APME, is pleased
to announce the launch of its own website.
After several months of hard work and
dedication, the Ocean Gems team is
delighted to announce the launch officially.
The new site is www.ocean-gems.com
According to Makiko Karasawa, Seafood
Specialist, Regional Business Development
Manager at Ocean Gems, the Ocean Gems
website aims to provide visitors an easier
way to learn about Ocean Gems’ products,
its vision, and its unrelenting commitment to
sustainability.
“Our current and prospective clients will find
lots of useful information about our services
on the website, and it highlights the worldclass products we offer across the region.”
Among the features, the website contains
news, blogs, and events that will be
constantly updated. In addition, integrated
social media buttons for Instagram,
Facebook, and LinkedIn to improve
communication and networking with clients
will be added shortly.

Ocean Gems runs
regional sales & marketing
campaign
In support of Ocean Gem's
website launch, FOODSERVICE
APME is moving forward with
the first ever group promotion
campaign that aims to drive
sales growth and increase its
bank of marketing materials.
From June to August 2022, the
sales team with the highest Year
on Year sales growth will be
receiving a S$5,000 cash reward
with S$2,500 for the team
achieving first runner-up.
For the Testimonial Contest,
there is a cash prize of
S$2,500 for the most engaging
and creative testimonial,
together with a photograph

of the dish that uses any
Ocean Gems seafood
products. The competition
promotes collaboration
across departments as sales,
marketing, and fulfilment work
together to achieve the best
results.
This campaign will also coincide
with World Ocean Day, which
takes place in June. During the
global event, each business unit
will have sustainable activities
with customers in the food
service and retail sectors.
FSAPME wishes everyone joining
this campaign remarkable
success and may the best team
win!
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PRODUCTS AND BRANDS

Sturia expands in Cambodia

Sturia Caviar is a caviar producer, unlike
many other brands who simply trade caviar.
Sturia is also MSC (Marine Stewardship
Council) certified, making the products
suitable for 5-star hotels and mindful
customers who care about sustainability.
In addition, Sturia has ranges of Vintage,
Primeur, and Origin products. These
are aged from three to eight months
giving different flavor profiles and varying
complexity.

Caviar lovers in Cambodia will love the
delicate and briny taste of Sturia, a worldclass brand of caviar. With this new product
launch, Indoguna Cambodia shows its
commitment to supporting local food
service businesses in the city through the
introduction of superb fine foods.
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Food enthusiasts and professional chefs
looking for the best selection of caviars will
no longer have to look far since the majority
of Sturia's caviar line is now available in
Cambodia. As a result, key clients like
Rosewood Hotel, Sofitel, Hyatt Regency,
Raffles Le Royal, and Nagaworld have signed
up for this excellent French brand in the first
month of availability.

Kamichiku brand
succeeds in Vietnam

"We are excited to bring
Sturia to Cambodia, and
we are confident the
brand will be successful
in this market,” says Sales &

Marketing Manager, Bruce Koenig. “In
addition, we are pleased to announce
Sturia’s official launch will be happening this
end of May 2022 at the Hyatt Regency in
Phnom Penh with the presence of the Sturia
CEO.”

Singapore
introduces
new fish
products from
Gourmex
In Singapore, 75 percent of seafood is
unsustainable, meaning it is fished or
farmed irresponsibly. Yet, despite this
gloomy fact, Singaporeans are not giving up
on seafood as they consume a little more
than the global average of 20kg per year.

Since Indoguna Vina introduced Kamichiku
in Vietnam nearly four years ago, the
number of customers has steadily
increased. Kamichiku is now being used by
more than 100 customers, including Moo
Beefsteak, Pho Dinh Restaurant, and Kobe
Teppanyaki.
Kamichiku has proven to be an excellent
choice for their business because of its
competitive price and top-quality loin cuts
compared to other suppliers. Kamichiku
is also known for its beautiful marbling,
tenderness, and stability in quality, making
it an excellent choice for chefs and
restauranteurs.
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Indoguna Vina is currently working on
developing new products from Kamichiku,
such as secondary cuts (briskets, chucks,
round, short plate, etc.) to be made available
for retail. In addition, Nangoku Australian
Wagyu, a new brand from Kamichiku Group,
has been introduced to the company's sales
team for tasting and evaluation. In June,
Nangoku products will be available for sale.

To address this, Indoguna Singapore
is introducing new seafood from fish
consolidator, Gourmex through Rungis
Market, one of the largest markets in the
world for fresh produce.
Gourmex offers sustainably-farmed seafood
at competitive prices. Fish lovers will be able
to choose from all kinds of fish, including
round, flat and freshwater, wild-caught, and
farmed species. In addition, there will be
different packaging sizes so that you can
buy them in different weight boxes, by the
kilogram or by piece.
The addition of this brand to the Singapore
scene highlights the value consumers
place on sustainability in farming, price
competitiveness, and the source locations
of produce.

SFS launches Carne Meats Raw in Lotus's
Siam Food Services has introduced Carne
Meats Raw in eight Lotus stores: Ramintra,
Sukhumvit 50, Pakchong, Laksi, Rama1,
Bangna, Pattanakarn, and Borom Sai2.
These are located in Bangkok, Thailand.
Carne Meats Raw has been an extremely
popular addition everywhere it has been
introduced. Customers value the variety
and quality of the meat available, and sales
of both the chilled and frozen products are
going well.
Shoppers can choose from a variety of fresh
and frozen cuts of Wagyu, Grass-fed beef,
Angus beef, and Australian beef at Carne
Meats Raw.

New Cheese & Cold Cuts Counters
at Makro Sukhumvit 22, Pathumthani
and Praditmanutham
Shoppers will be spoilt for choice as Siam
Food Services opens more cheese and cold
cuts counters.
In 2022 Siam Food Services has opened
three additional cheese and cold cuts
counters, bringing a total of nine counters
to Makro stores throughout Thailand.
There are seven stores in Bangkok, namely
Bangbon, Sathorn, On-nut, Ladprao,
Praditmanutham, and Ramkhamhang24.
There is a counter in Makro Pathumthani, a
province in Great Bangkok, and one in Nong
Khai in North-Eastern Thailand.
There is an excellent variety of cheese
brands to choose from, including Dairy
Delights, Arla, Ambrosi, Dairy Partners,
Beretta, and Robo.
Additionally, curious shoppers can count
on the assistance of specially trained and
knowledgeable staff to help them choose
cheese types, obtain recipe options, and be
given wine pairing suggestions.
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PEOPLE

SFS promotes Preeyada to
Managing Director, congratulations!
Siam Food Services recently promoted
Preeyada Sripiboon to Managing Director.
Her career journey began in 2008 when
she began as a junior, handling commercial
categories. In 2018, she became General
Manager, a role encompassing commercial,
sales, business development, and supply
chain management. This experience has
prepared her well for the Managing Director
role, and she has a full understanding of all
elements of the business.
Describing herself as positive-thinking
and results-oriented, Preeyada believes
optimism and innovation are key
components to her management style. Her
goal is to help her Siam Food Services and
her co-workers become more resilient and
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adaptable to change. Her commitment to
progress and adapt is demonstrated by
the changes she has already established,
for example, the adoption of QR code
payments, e-commerce Food Dairy,
E-Approvals, and the shift to more retail and
e-commerce.
When she is not working, she enjoys
meditating because it allows her to think
clearly and find innovative solutions to work
challenges.
The whole of SFS congratulates Preeyada,
and we look forward to working with her to
action changes and improvements within
the company.

Hong Kong
welcomes
new GM,
Karen Hung
Karen Hung has been newly appointed to be
Indoguna Lordly's General Manager. With
her vast experience in the foodservice
industry, Karen oversees all aspects of
Lordly's sales, marketing, and supply
chain, serving the market’s leading hotels,
restaurants, and retail outlets. For the past
three years, she has been Deputy General
Manager at Sims Trading Co Ltd, a company
in the food service sector in both Hong Kong
and Macau.
As Karen points out, the food service
industry is still constrained by pandemicinduced challenges such as increased safety
restrictions, supply limitations, and logistics
challenges. However, she believes these
challenges will spur the company to become
more creative and prepared to handle
future difficulties.
"Indoguna Lordly is a young, energetic team
with bright ideas and a desire to learn. With
my ability to adapt to varying ideas and
communication styles, I am confident that I
can lead my team to success. I would like to
encourage the team to focus on efficiencies
and insights and deliver innovative solutions
to our food service customers. If we embody
the spirit of not giving up, the Lordly team
can ultimately solve any issue,” she said.
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In terms of industry trends, she sees
consumer tech-savviness and conscientious
eating as opportunities. Considering
these trends, Karen believes Lordly will
need to digitalize its services to help
customers better, launch sustainable and
vegan brands, and make Ocean Gems'
commitment to sustainability more visible in
Hong Kong.

Karen enjoys a variety of indoor and
outdoor activities to unwind. She enjoys
hiking, swimming, watching movies, and
cooking up a delicious meal in her kitchen.
FOODSERVICE APME is delighted to
welcome Karen to the team and is
anticipating how her leadership will boost
efficiency and productivity within the
organization.

Indoguna Cambodia
promotes Kheang and Cristian
Indoguna Cambodia is proud
to announce the well-deserved
promotions of Kheang Khiev
and Cristian Rota.
KHEANG is the new Commercial
Manager, while Cristian is now
the Assistant Sales Manager.
With over 2.5 years with the
company, Kheang was Indoguna
Cambodia’s first cost controller.
His strong financial background
and analytical skills have helped
the team control inventory
and manage aging stocks and
provisions. In addition, his
accurate data management
and clarity have been invaluable
to the team in their efforts to
reduce wastage and increase
profits.
“Transitioning from assistant
finance manager to Commercial
& BIT manager is a new
challenge. My new role gives me

a different kind of knowledge,
experience, challenge, and work
process than my previous one.
Being optimistic, hardworking,
and committed to my work are
the keys to managing my work
and overcoming challenges,”
says Kheang.
Cristian has been working
for Indoguna Cambodia for
over a year. During the last
quarter of 2021, he achieved
outstanding sales performance
due to his ability to learn quickly
and thoroughly understand
the business and products. In
addition, Cristian is renowned
as a great communicator, and
his calm presence is highly
valued by the team at Indoguna
Cambodia and his customers.
He will actively manage the sales
team in his new role, and we
congratulate him on this next
step in his career.

“I would like to thank my team
for all the support I have
received during my first year
as key account manager. Being
promoted to assistant sales
manager makes me feel part
of the project and gives me the
motivation I need to face all the
challenges and responsibilities
this new role will present. I am
grateful for the opportunity to
advance my skills and grow with
this company, and I hope under
my lead, other team members
will have the same chance in the
future,” says Cristian.

Cristian Rota
Assistant Sales Manager
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Winners of Newsletter
competition announced

Congratulations! FOODSERVICE APME is
glad to announce the winners from last
year’s FSAPME Newsletter 4th edition
competition. Many of you guessed that
Squid Games was the correct answer, and
we are sure you join Louis Lin in eagerly
awaiting the second season!
Each winner has received a Pioneer In-Ear
Headphone SE-C8TW:
Elle Low Mei Ping - Singapore
Eng Kim Tian - Singapore

Kheang Khiev
Commercial & BIT Manager

Hoh Yeoh Ing - Singapore
Juancho Capistrano - UAE
Kamonwan Sangsuriya - Thailand
Khakkana Thammathiwat - Thailand
Nido Vinuya - UAE
Piraporn Intarasampao - Thailand
Rossalin Chantasit - Thailand
Rowena Yeo - Singapore
Sansanee Soonthornchun - Thailand
Suppaluck Sitthichoptam - Thailand
Theekatas Thima - Thailand
Tippawan Jumneinpheuch - Thailand

FOODSERVICE APME company newsletter Fifth Issue

PEOPLE

Indoguna Vina celebrates 10 years
of service and achievements
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This year, Indoguna Vina
(INDV) celebrates ten years
of pioneering growth of
the foodservice industry in
Vietnam by sharing company
milestones and highlighting

the contributions of its people,
particularly those who have
served for many years. From
its humble beginnings, INDV
now employs more than 100
people and operates in three

major cities - HCMC, Hanoi, and
Da Nang. It offers its services
and products to over 900
B2B partners and more than
3,000 B2C customers. INDV
thanks everyone for being

on this fantastic journey with
the company through the
years. Moving forward, INDV
is committed to sustainable
growth and delivering superb
value to its customers.

10 Years: Sharing
from Mr. Thierry
Alexandre
Cambassede,
Business
Development
Manager

10 Years: Sharing
from Mr. Loc Mai
Xuan, HCM Branch
Modern Trade Sales
Manager

8 Years: Sharing
from Mrs. Giang
Nguyen, Hanoi
Branch Manager

5 Years: Sharing
from Mrs. Chinh
Ngoc Linh, Finance &
Accounting Manager

"As a witness to INDV's initial
entry into the foodservice
industry, I am happy to be a
part of an organization that has
distinguished itself as a reliable
supplier of frozen meat with
stable prices and a continuous
stream of new products. INDV
is continuously seeking new
opportunities and adding
value to achieve many great
accomplishments in the future."

"We faced fierce competition
when entering the market,
so we made efforts to gain
market share by identifying
our target clients and offering
expert advice accompanied by
excellent service and products
to balance the cost. As a result,
thanks to our professional
staff, INDV has become one of
the industry's most preferred
foodservice providers."

"I consider INDV my second
home, where I express myself,
and find inspiration at work.
The achievements of INDV are
the result of the dedicated
work of all members. INDV
has successfully grown its
annual gross profit steadily,
expanded its warehouse
capacity, improved its gap stock
issue, and exclusively brought
Kamichiku, a high-class Japanese
wagyu beef brand, into the
Vietnamese market."

"As one of INDV's longestserving members, I am aware of
the difficulties the organization
faced from day one and the
relentless efforts to achieve the
position it enjoys today. As we
prepare for 2022, we will build
stock and source new products
to increase our sales. I am glad
that we are on the right track
now, building on the significant
changes of the last ten years,
and I am pleased to bring my
small contribution to this team."
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Kirirom National Park trip a major success
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After five successful years in business,
Indoguna Cambodia recently enjoyed its
first-ever company trip and took almost
every employee to Kirirom National Park
for two days. This trip celebrated the
company's stellar sales performance in the
last quarter of 2021, where they exceeded
budget despite the global pandemic and

the numerous challenges suffered by
businesses everywhere in the past two
years.
Indoguna Cambodia aims to boost
productivity, boost creativity, and foster a
positive culture throughout the organization
and this trip was a great start! Over the

two days, staff joined in fun activities such
as treasure hunts, forest exploration, and
attended a dinner party complete with
an award ceremony. The whole team
passes their thanks to the HR and Finance
departments for organizing a magnificent
event and bolstering the team-building at
Indoguna Cambodia.

Creating Positive
Synergy in
FSAPME
Anoop Kumar, Head of
Commercial Indoguna Dubai

Kheang Khiev, Commercial
& BIT Manager Indoguna
Cambodia

Duong Thi Thanh Hien,
Commercial Manager
Indoguna Vina

Laurent Courbois,
Commercial Director
Indoguna Singapore

Ekthida Seriratwiphacha,
Commercial Director Siam
Food Services

Terry Tsui, Asst. Manager
Procurement Indoguna
Lordly

A Regional Commercial Meeting is held
every two months to provide FOODSERVICE
APME with even more synergy. This team is
led by Jackie Teo and includes the Head of
Commercial from each business unit.
Challenges, current trends, and
opportunities in the region are discussed by
the team, house brands are conceptualized,
business practices are shared, and data
is examined. The group aims to add
more regional projects this year and
focus on uniting the six countries as one
FOODSERVICE APME, taking advantage of
the buying power this will bring.
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Fun-filled activities usher
the New Lunar Year

Indoguna Singapore organized a series of
fun activities to share with employees to
mark the Lunar New Year. These activities
helped spark excitement as employees
returned to the workplace after a long
period of work-from-home. Among the gifts
given to everyone in the office were lucky
red packets, Grab vouchers, barbecued pork
slices, pineapple tarts, and oranges.
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Furthermore, employees were encouraged
to decorate their respective office zones
through a competition that offered cash

prizes. Winners were chosen based on
creativity and narrative strength. This
contest involved eight zones, all of which
decorated their workstations with eyecatching decorations.
Ultimately, Pink Zone (IT/BIT/CorpComms/
QA) won the major prize of S$1,688. Their
narrative was based on the ‘The Story of
Water Margin/Outlaws of the Marsh’ with
the moral ending that there is strength in
unity, relevant to today’s pandemic.

The first runners-up were Food Service
and Modern Trade (S$1,288 each zone),
the second runners-up were HR/Finance
and Commercial (S$888 each zone) and
the consolation prizes (S$666 each zone)
went to Production, Logistics, and Customer
Service zones. Thanks to everyone who
participated! You are all winners!

Indoguna Singapore creates
ready-to-cook Pen Cai for New Lunar Year
No Lunar New Year celebration is complete
without reunion dinners and auspicious
dishes such as pen cai or poon choi, a rich
clay pot stew made of layers of meat and
other ingredients. In response to the festive
season, Indoguna Singapore created two
limited-edition, ready-to-cook pen cai.
For home cooks and professionals alike, the
pen cai are easy to make - they only take
about 20 minutes to prepare before they
can be served to family and guests.
The pen cai were developed especially for
Lunar New Year and are available in two
versions, Frozen Bountiful (meat variant)
and Frozen Treasure (plant-based variant).
Frozen Bountiful contains baby octopus,
scallops, tiger prawns, turkey drumstick, and
greenlip abalone, while Frozen Treasure
(plant-based) has mock meats such as
mutton, chicken chunks, crab patty, and
vegetables such as shitake mushrooms and
turnips. These frozen pen cai meals are still
available exclusively at MAXZI.sg.

FOODSERVICE APME company newsletter Fifth Issue

SFS rings the New
Year with Prizes!

To greet the New Year with
some excitement, Siam Food
Services organized a Lucky Draw
for its more than 260 employees
stationed across Thailand,
including Phuket, Chiangmai,
and Pattaya. The draw was
streamed live on MS Teams
which meant all employees
could participate despite the
pandemic. The live draw again
demonstrates the commitment
Siam Food Services shows to
ensuring the well-being of staff

and how SFS seeks to reward
employees for their hard work
and efforts.
For this New Year, EVERYONE
received a gift, either a Thermos
or a special lunch box set. For
the Lucky Draw, gold necklaces,
kitchen appliances, and home
entertainment equipment
were among the lucky winners'
fabulous prizes.

SFS and Kanom Prang
host Bagatelle and Candia
baking class

In February, Siam Food
Services and Kanom Prang
jointly organized a croissant
course featuring top-of-the-line
brands: Bagatelle and Candia.
Chef Kai Preecha Voralert, the
corporate pastry chef at Siam
Food Services, led a group of
ten bakers on each day that the
course was offered.
The popular course was held
at Kanom Prang Bakery in
Nonthaburi on two separate
days. All available spaces were
filled with students and bakers

eager to learn the special
techniques needed to make
perfect French-style croissants.
In addition to enriching local
bakers' knowledge, the event
successfully introduced the
benefits of using Bagatelle's
best-in-class baking flours
and Candia's world-renowned
butter and creams. Siam Food
Services distributes these
products across Thailand, and
this course was a wonderful way
to demonstrate their unique
properties.

Plant-based brands on the rise
As more Singaporeans move
to a flexitarian diet, Indoguna
Singapore seeks to capitalize
on this increasing interest
in conscious consumption.
According to a report from
abillion, flexitarianism more than
doubled in 2020, and we expect
to see this trend continuing.

Plant-based brands are on the
rise as Indoguna Singapore
supports the trend of
flexitarianism

Since 2021, more and more
plant-based products have been
introduced to the market, both
in-store and online. Brands
currently include Arlene, Feast
and Growthwell, with Green
Rebel, a new plant-based brand,
soon to be introduced to the
Singapore scene.

Online and in-store promotions
were particularly active during
the New Lunar Year season. For
example, Growthwell-based Pen
Cai was offered on MAXZI, and
Cold Storage offered promotions
and discounts for Arlene plantbased meals.
In the foodservice sector, Senior
Business Development Manager
Melissa Ng says the company has
been providing tasting demos
and presentations, collaborating
with foodservice partners, and
participating in trade shows that
have proven fruitful. Online, they
have partnered with renowned
chefs to create videos that inspire
professional chefs on the many
uses for Arlene products.

FOODSERVICE APME company newsletter Fifth Issue

12

ACTIVITIES

Singapore celebrates the year's end
with a house party
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Sitoy Jaime has worked in the Butchery Department for 10 years.
Presenting him the check is (Left) Jackie Teo, COO of FSAPME and
Managing Director of Indoguna Singapore and (Right) Jeffery Kong,
Head of Department of Productions.

Last December 12, 2021, Indoguna
Singapore hosted a successful virtual house
party. The virtual celebration was held online
from 12 pm to 2 pm and demonstrated
Indoguna Singapore’s commitment to
celebrating hard work and promoting team
bonding, even when it could not be in
person.
Event highlights included a welcome
address from Jackie Teo, COO of FSAPME
and Managing Director of Indoguna
Singapore, and a Lucky Prize Draw where
everyone had a chance to win exciting major
and consolation prizes.
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One of the biggest
highlights of the event is
the Indoguna Singapore
10 Year Long Service
Award, which honors
employees for their
unfailing contributions to
the company.
Usually, a dinner is held however due to the
current Covid restrictions, a pre-recorded
session was shown during the virtual party.

Ten employees were recognized with the
10-year service award in 2019 and 2020,
and they are:

•
•
•
•
•
•
•
•
•
•

Guan Lin - Butchery
Hoh Yeoh Ing Peary - Commercial
Hu Weixin - Butchery
Letchumanan A/L Varatharajoo Butchery
Neo Soo Peow - Logistics
Ong Wee Kee (Eileen) - Logistics
Seenivasagam A/L Veramuthu Butchery
Sitoy Jaime - Butchery
Texximond Thong Tuck Chuen Logistics
Thng Kim Whee (Edmund) - Finance

Dubai Celebrates Top
Performers for 2021

Managing Director, Karlo Pacheco (R) congratulating
this year's Championship Awardee Mr. Tushara
Appuhamilage (L) from Operations Department

There were five
nominations for the
Champion of the Year
2021 award:

The annual New Year Party is one event
employees at Indoguna Dubai used to
look forward to every year, and we were
delighted to see it return for 2021. The
occasion allows everyone to gather and
celebrate the continuous successes
achieved by Indoguna Dubai. The event truly
highlights the culture of Indoguna Dubai,
demonstrating appreciation and rewarding
excellence.
This year the event celebrated the
milestones achieved and acknowledged
the people behind the success through a
series of “Superstars of 2021” Awards. We
are delighted to announce that Mr. Tushara
Appuhamilage from the Operations

Department won this year's Champion
of the Year award for his commitment to
excellence and outstanding leadership.
Recipients of the other Special Awards were:
Rockstar Rookie: Murugavel Tamilarasan
Best Team Player: Mohammed Afsal
Agent of Change: Tony Joy
Another highlight of the event is the Service
Award. Ten employees were honored
for their five years and Mr. Anoop Kumar
Varma, from the Sales Department, was
honored for his 10 years of unrelenting
service to Indoguna Dubai.
Congratulations to all this year's winners!

Ianna Guantero – Sales Department
Tushara Appuhamilage – Operations
Department
Sareena Puthummanil – Customer
Service
Manesh Sanktis – Accounts Department
Tony Joy – Logistics Department
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Mr. Anoop Kumar Varma (third from left) from the
Sales Department receives his award for his 10 years
of service with INDD.

INDD Annual Celebration with VIP guests
After two years of pandemic
restrictions, staff and
management at Indoguna Dubai
finally celebrated their 2021
Annual Party at JA Resorts and
Hotel, a beachfront haven, on
March 5th. The celebration
zooms in on the milestones
that the company has achieved
despite the pandemic.
A VIP guest list, including
Suchada Ithijarukul (Director,
Second Vice-Chairman
and Group CEO of Siam Makro),
Saowaluck Thithapant (Director
and Group CFO of Siam

Makro), Louis Lin (CEO
of FSAPME) and Helene
Raudaschl (Director of FSAPME)
contributed to the prestige of
the returning event.
It was a night not to be missed!
Savory snacks, drinks, and
dinner were served to everyone.
In addition, the party was
jam-packed with fun games,
exciting raffle prizes, and an
awards ceremony for the best
employees who have shown
passion and energy during
the past two years. Overall,
everyone had a fantastic and
memorable time at the party.
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WHAT'S NEW

Carne Meats seizes
Pizza Day opportunity
The popularity of online food ordering in
Singapore, coupled with the growing desire
for convenience foods and customization
of food products, has provided Indoguna
Singapore with an opportunity to cater to
customers' requests for tailor-made pizzas
with their choice of meat toppings.
Focusing on Pizza Day, the Singapore team
launched a campaign with the theme
"Celebrate Your Pizza Weekend with
Salami."
The promotion featured delicious salami
toppings from Carne Meats, including some
special innovations such as heart-shaped
hams and salamis due to the proximity of
Valentine’s Day.

The salamis featured were Smoked Rosette
Salami (air-dried), Love Pepper Salami, Love
Truffle Salami, and Milano Salami (air-dried).
Pre-sliced salami comes in various sizes and
is perfect for hotels, cafes, and quick service
restaurants looking to expand their menu
offerings.

New MAXZI Food Truck in
Wadi Alamardi

Ocean Gems and
Carne Meats win
partnership with
Sushi Express

Sushi Express, one of Hong Kong's largest
Japanese sushi takeaway restaurants, is now
one of Ocean Gems' most important clients.
Over 80 distribution points exist in the chain,
and since the partnership, monthly sales
of whole whelks from Ocean Gems have
increased by an estimated THB400,000.
As Travis Tam, Assistant Trade Marketing
Manager at Indoguna Lordly, says, “Ocean
Gems' commitment to sustainability played
a key role in sealing the deal since Sushi
Express values social responsibility and
environmentally friendly products. The client
appreciates that the high-quality whole
whelks are sustainably harvested from the
Atlantic Ocean”.
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In addition, Indoguna Singapore is also
supporting Sushi Express with its innovative
new sushi-style concept - Carne Meats
Pastrami Beef Sushi, which reached sales
volumes of over 700kg in April.

Those looking for an afternoon of juicy,
succulent burgers and a magnificent view of
the sunset can now stop by the MAXZI Food
Truck. It is conveniently located in Wadi
Alamardi, Equestrian Club, Dubai, UAE.
On March 1, the MAXZI food truck's launch
event was attended by Helene Raudaschl,
Director of FSAPME; Karlo Pacheco,
Managing Director of INDD; Gopa Kumar,
INDD Finance & Administration Manager,
Chayanika Misra, HRBP Manager; Julianne
Kailihiwa, CEO of Sumo Sushi & Bento; and
George Kaawar, CEO of Taps & More.
The MAXZI food truck offers customers a
taste of its award-winning burgers, fries, and
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steaks such as bacon double cheeseburger,
grilled jalapeno cheeseburger, MAXZI buffalo
chicken sando, and truffle & mushroom
cheeseburgers.

MAXZI in Time Out Dubai's Top
10 Best Burger Cafe

MAXZI, the Good Food Shop, has made it
into the Time Out Dubai Restaurant Awards
2022. This is MAXZI’s first time making the
Top 10 list in the Best Burger Restaurants
category.
Getting onto the list is not easy as Time Out
Dubai's reviewers screen restaurants strictly
based on food quality, service, restaurant
setting, and value for money.

MAXZI's Smash and Sear menu, which
specializes in burgers, has received 5-star
reviews from consumers since its opening.
On the menu is a variety of hamburgers
topped with signature sauces and pickled
condiments, made with antibiotic-free and
hormone-free Wagyu beef patties.
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Being listed by Time Out is another fantastic
achievement by MAXZI, and we congratulate
the whole team involved.

Siam Food Services
implements QR Code Payment
The new online payment
experience for customers
Online payments are integral to today's
businesses. As a result, QR codes continue
to be an excellent method for businesses
to accept payments without the need for a
card machine or other complicated setup.
For this reason, Siam Food Services has
developed a QR code payment gateway to
facilitate business growth and customer
convenience.
This allows customers to conveniently
pay via the Line App. Customers just scan
through the mobile banking application, and
the information is updated within minutes.

It is not just about making quick and easy
payments; by using touch-free payments
during the COVID-19 pandemic, the
company is also reducing the risk of cash
collection, reducing operation times, and
building customer satisfaction.
The QR Code project demonstrates how
committed SFS is to becoming a "Digital
Transformation Company." Siam Food
Services will continue developing and
improving, including finding new methods
or channels that are faster and more
convenient for their customers.
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WHAT'S NEW

Deliveroo lists MAXZI in
Top 5 Best Burger Awards

Crown Prince of
Dubai tries out MAXZI
burgers

On February 6, MAXZI, The Good Food Shop,
welcomed a particularly important guest.
Crown Prince Hamdan bin Mohammed
bin Rashid al Maktoum and his entourage
visited MAXZI to sample the restaurant's
well-loved burgers, steaks, and fries.
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Deliveroo, the leading food aggregator in
the region, held its first-ever Foodie Awards
across the UAE, asking people to vote for
their local favorites.
MAXZI was nominated to the list for Best
Burger Awards, competing against nearly 20
burger joints and restaurants, and made it
to the top 5 shortlisted after the preliminary

round, competing against heavyweights
Shake Shack, Five Guys, High Joint, and Pickl.
Congratulations to the team again, an
extraordinary achievement against some big
competition.

Filipino Celebrities spotted in MAXZI
MAXZI was already a destination
restaurant for the well-known,
even before the visit of Crown
Prince of Dubai Sheikh Hamdan.
Several Filipino celebrities and
YouTube influencers visited
MAXZI to dine in and experience
the excellent food available in
Dubai.

Singer and TV personality Julie
Anne San Jose also visited
MAXZI upon her arrival from
the airport, along with actor
Xian Lim and singer Jessica
Villarubin. They all enjoyed a
sumptuous dinner the day
before performing a concert
and visiting Dubai Expo 2020.

Singer and film actress Gigi De
Lana and her bandmates visited
MAXZI the day after performing
a concert at the Dubai Expo
2020 and had a delicious meal
in the restaurant. They tried
MAXZI's signature dishes,
including our plant-based
products.
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The Crown Prince of Dubai tried MAXZI's
Slider Double Cheeseburger, Classic
Cheeseburger, BBQ Brisket Tater Tots,
Classic French Fries, and its bestsellers
Mayura Chocolate-Fed Wagyu, MAXZI
Buffalo Chicken Sando, and Seafood Fried
Rice.
A big thank you to the staff at MAXZI,
especially John, Patience, Cristy, Janie, and
Don, who waited on and attended to the
Prince of Dubai and his entourage.

MAXZI'S Ramadan Iftar Specials for
the family and friends

For the month of Ramadan,
Maxzi supports the values
of empathy and generosity
through sharing food and
time with friends and family.
An exclusive iftar promotion is
currently being offered at the
restaurant. These iftar special
platters are served at the end
of the day during Ramadan to
break the fast, and Maxzi will
be offering these for both the
restaurant and the food truck.
Maxzi's premium Australian
lamb racks and Texan barbecue
platters are generously sized
and perfect for sharing with
friends and family. Each platter
is good for up to four people
and comes with savory sides
such as tater tots, bacon fries,
french fries, truffle fries, green
salad, or mashed potatoes.

New Warehouse offers Greater Capacity
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CONGRATULATIONS to Indoguna Dubai
on the new and improved warehouse. The
inauguration of UAE's central location for
sales & marketing, logistics, and warehouse
was celebrated and welcomed by the
Indoguna Dubai Team and some special
guests and VIPS such as Suchada Ithijarukul,
Saowaluck Thithapant, Louis Lin and
Helene Raudaschl. They jointly celebrated
this occasion with a special ribbon-cutting
ceremony and blessed the location with
prayers and best wishes.

After 17 years of Indoguna Dubai's
operations, this location is a significant
milestone. The warehouse will provide a
significantly larger space and capabilities for
the company to grow in the UAE and the
Middle East regions. Warehouse facilities
boast storage temperatures from ambient,
chilled to freezers. It will be the new hub for
Indoguna Dubai to expand its operations
across the Middle East.
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SPECIAL TOPICS

MSC and ASC: transforming the fishing
industry into a sustainable future
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A growing number of consumers are
paying more attention to the food they
choose, including choosing seafood with
the blue MSC (Marine Stewardship Council)
or ASC (Aquaculture Stewardship Council)
label. According to estimates, consumers
worldwide shelled out USD8.4 billion on
MSC-certified products alone in 2018. By
having these labels, wild and aquaculture
fisheries can reach new markets and remain
environmentally friendly at the same time.
Fish caught from the wild receive MSC
labels, while farmed and aquacultured
seafood receives ASC labels. In addition
to rewarding responsible farmers and
fishermen, both certificates ensure that
seafood is produced in accordance with
good management and environmental
safety practices and that antibiotics are not
misused.
In 2018, there were 28,520 seafood
products with the blue MSC label and
11,000 seafood products with the ASC
consumer label. As consumer demand
increases, MSC and ASC labels are expected
to become more common.
Germany, the Netherlands, the United
Kingdom, France, and Sweden are the
top countries with the most MSC-labeled
products. The majority of the 600 ASCcertified farms are in Europe and Asia.
MSC’s standard for sustainable fishing takes
a whole ecosystem approach. Fisheries are
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assessed according to the sustainability of
the fish stocks they target, their impact on
the wider marine environment, including
habitats and other species, and how
effectively they are managed.
How do they measure sustainability?
Meanwhile, ACS has a whole certification
process carried out by accredited certifying
bodies. To get certified, each company
needs to follow the seven ASC Standards
principles:
• Legal compliance
• Preservation of the natural
environment and biodiversity
• Preservation of water resources
• Preservation of diversity of species and
wild populations
• Responsible use of animal feed and
other resources
• Animal health
• Social responsibility
Defending the industry from Illegal
fishing & child labor
About 152 million children worldwide are
engaged in child labor. The vast majority,
71 percent, are in the agricultural sector,
including fisheries and aquaculture, based
on a 2019 report from the Food and
Agriculture Organization of the United
Nations. Children are primarily engaged in
capturing fish, feeding and cleaning ponds/
cages, fish processing, and loading and
unloading seafood.

As a result, there is a move towards
sustainable fishing, which also investigates
the long-term employment prospects of
youth and adults in the sector. In addition,
certifying bodies such as MSC and ASC
engage and empower fisheries and
aquaculture sector (including producer and
fish worker organizations, local authorities,
governments, retailers, suppliers, and
other private sectors) to end child labor in
fisheries and aquaculture and provide viable
alternatives to children and their families.
In addition to banning child labor, Regional
Fisheries Management Organizations have
created a public list of vessels that are
found to be carrying out illegal, unreported,
or unregulated fishing within their own or
adjacent fishing zones.
Every time a new shipment of seafood
products arrives, firms such as FSAPME
check this list to ensure that the products
are not from illegal activities. The list aims
to combat illegal fishing as well as broader
fisheries crime which includes document
fraud, drug trafficking, and money
laundering.
To preserve the environment and wildlife,
sustainable fish farming and catching
are the way forward. Certification makes
fisheries the leaders in sustainable
development and reinforces their
commitment to social and environmental
sustainability.

Let's win Makro Innovation Contest
Innovation is the engine of growth for any
company. Over the years, more and more
customers are basing their buying decisions
on innovation. With this acknowledgment,
Makro is raising the bar by instilling an
innovative mindset among its people
because they are best-placed to understand
product development, business operations,
and the demands from the company’s
customer base.
Makro aims to raise awareness and
understanding and engage employees
to innovate, bringing added value to the
business. These can be achieved through
effective project communication, placing
people with innovative mindsets in
leadership roles, and providing activities
and incentives that inspire and challenge
employees to conduct research, innovate
and apply improvements in existing
processes.

To help convert innovation concepts into
practice, the company has instilled the spirit
of innovation via competitions that offer
cash rewards to innovative staff members.
• Makro 4.0 Innovation Award
• President Award for CP All
• Approval Process Excellence Awards for
CP All
• Chairman Award (CPG)
• Synergize to Innovate Sustainability
With a strong culture of innovation at Makro,
it becomes easier to develop new food
products and services and offer support
infrastructure to meet the next generation
of business challenges.

Makro has identified four key areas for
innovation:
- Products (development of new
products)
- Process (improvement of tools,
technique, and software solutions)
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- Service (added value services)
- Business Model (optimize processes
to make it more profitable)

FUN FACT'S!

Bacon production is
on the rise!

40,404 KG
of bacon produced
in 2021

Bacon consumption in Singapore is
expected to grow as more and more
innovative products are available on the
market, such as bacon-flavored ice cream,
popcorn, chips, and so forth. Additionally, as
more people return to their hectic and busy
lifestyles, fast food restaurants are again
in full swing, which is helping to grow the
bacon market in Singapore.
In 2021, Carne Meats produced a total
of 40,404.48 kilograms of bacon. Almost
92 percent of the total production comes
from streaky bacon, 4.57 percent from
back bacon, and the remaining percentage
comes from turkey and beef bacon.
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FUN FACT'S!

Sales of truffles multiplied
in Singapore and Thailand
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The sales of truffles have grown
tremendously well since 2018. The volume
of truffle sales has increased by nearly 300
percent in that period, according to Mauro
Pusteria, senior business development
manager of Indoguna Singapore.

Last year, about 300kg of fresh truffles were
sold in Singapore, and the white truffles
(tuber magnatum) and winter black truffles
(tuber melanosporum) were among the
bestsellers.

In Thailand, fresh truffles also sold well.
64 kg were sold in 2021, a big increase
from just 11 kg sold within a three-month
period in 2020. Other truffle species include
summer black truffles (tuber austivum),
spring truffles (tuber album), and autumn
truffles (tuber uncinatum chatin).

"We have been the
leading provider of quality
truffles in Singapore
for the past 25 years,"
says Mauro. "We offer
various truffle species,
mainly sourced from
Italy, France, Spain, and
Australia."

According to him, the key to successful sales
is taking care of truffles properly to allow
clients to enjoy them fully.
Keeping truffles as fresh as possible is a
priority. Time, temperature, and moisture
are three factors to consider. The truffles
are shipped out within 24 to 48 hours of
being uncovered.
With Indoguna Singapore's state-of-the-art
delivery technology, truffles are regularly
monitored and stored at low temperatures
to preserve their freshness and high quality.
Customers at Indoguna Singapore know
that the produce is cared for every step
of the way and can be assured that they
will always receive a top-quality product in
perfect condition.
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