28>
1. FESE
OFEEH FERRaVYE
(BREHRBEEE SHERIT)
O{EFR 350 Orchard Road, Shaw House
OFRELRN FEk 2252 A 8H~13H(6 BRE)
O %R 10:00~21:30
O&#% F SRR =P NIk g
ORE BAERGAOFERY. EEM. MIEBR %
IBIEEADFEHRIHABERR.
Jx7 R, HETEVRN— 3 R,

BER E¥Y 12U HR—ILE)L(S$)=64.52M (2242 F6H)

28 Bt mEE | am [Pl mmm | ToE | sam | wen jryepein
AL YAT 40F & 3E//1\vY 800E 9.90 200 1,980 15 20 $$5.60/5F FE

$$3.30/5F M
EH YAT 40F A E 3E/1%9Y 800E 9.90 220 2,178 15 20 $$3.30/5F 75V R
HEHADA L EEIT] 6FE//%vY 1000kg | 12.90 700 9,030 20 20 $$5.95/1.5kg tE
INEHL 25 I 6E//Sv% | 1000kg | 1090 | 600 6,540 20 20 | S$330/5F ZM
HESS VBT 12 300g//%v% |200/%v4| 23.90 200 4,780 0 2 S$$12.90/300g [
IREOH LNED =i 300g//%v% | 40/%v4 | 2390 | 40 956 0 1| S825.90/16% KE
i =y 300g/7%v%  [1507%v%7| 11.90 120 1,428 2 0
EMEE 26,892
¥1,735,072

BR HEI

28 Bt mEE | am [T mem | ToE | saw | nen EEns
W (8) & 1K 230K 490 180 882 20 5
KR FE 1K 10004 | 5.90 800 4,720 0 0
[E<ELY ;351 ke 300kg 5.50 299 1,645 1 0 $$3.30/500g HE
Fh¥ BE 3R/ 189 13507 5.50 1000 5,500 1 0 S$1.30/100g H[E
ZDE E% 200g//%v%  |900/%v4| 3.30 800 2,640 2 0
SELHL iR 160g//%y%  |480/%v4| 3.90 478 1,864 2 0 $$4.35/300g EE

Fxradt 17,251
¥1,113,015
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8 2 mEE | A ool mmw | BEF | mew | men | BEERD
HELZFESL o0 2kg/1%v  [200/%v%| 2375 198 4,703 2 0 S$11.90/5kg B[
2hBaTY a5 2kg/s%ws  |200/89%] 2280 | 160 3,648 2 o | S818.00/5ke KE

BEXEE 8,351
¥538,774
BE
%8 2 mag | aam [FEEE mmw | TEE | mew | mew | BEERD
LIMFNE BE 100g 70kg | 35.80 700 25,060 35 $$12.9/100g Z4M
BE A& F 25,060
¥1,616,871
ITBF

EY2 £ %% mae | dam PRE® mmw | BIR | aaw | mew | 0EEED
YAZTDa—R - 720ml/ 1R 12004 | 12,50 1185 14,813 10 0 $$2.80/1L A7 7YA
[LEMEKRDY48 84148tk /78v% [100/%v4|  9.50 100 950 0 0
HIVBRD Y48 8En48tk/ /v | 100/8v4|  9.50 70 665 0 0
EI2EHALESVKRDY ) 88t/ /Xwy |200/8v4| 250 61 153 10 0
HIVBRDY/INE 8Y18#%// 8y [900/%v4| 250 82 205 20 0

MmIE&AEE 16,785 0
¥1,082,968

3. BRFERERVLIREE
(N FBEF 7Y —R—/S—IFYAH BB 5L ) FEESHTREALE-HETEVCAN—avb 560

a‘%‘ﬁiu 3 Elzf,i7 L=
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IPﬂ.l HJlt!IlthhSwl.Ml
[Mangais i-'l.u-nllil ® nd ]
S I0pCE Spasonsd & Dried Scallop
Topes 511,50 By 51280 i

£’ OHRIN
i (/ aEple-».g

These chlrin apples are from Akita
Frefecture. The yeang fruil b
nurnered by provecting bags, When
e Mesh s Igger the bag by removed
anl the frubt expased o suslight. &

These crumehy Mirmmens Fud apgibes.
are deliclous with yellawidn hite
fesh. The sour and sweetness of Fall
appdes comses frum Ieing grows in
the brillamt sumbine. and this

upelraasce il v o vy el iadance of swret and vomr.
MAFF _MAFF _

*' SAGAHONOKA

E: (Strawberries)
¢ T

A fine prodsct from Mivazakl
prefecture. 11°s beausifal shape.
ltteryweet Iragrance, plumsp fesh,
amil & mouthwatering Jeley sweethess

Thds stramberties are develaped
over @ perbod of 6 years, and bs a
comparatively new preduce. The
Erubt s large amd substantial, and
b e For It dellclous sweetness

‘

have miside these straw berries very

and Julcinra. S popubar.
_MAFF _ _MAFF _

#° DAIKON

(Japanese Radish)

#* HAKUSAI
¥ (Chinese Cabbage)

Frosbaities Area vaaskd Preferiare

&

I Japamese culsine, Daikon by prepared
and served i a varkety of ways. It b
Erequently grated asd seeved raw, o an
accompaniment ta a divh or a2
Mavering s woup, 1 neay be shredded,
dried, plckded. e (m veshl, simamered,
ar sl fried.

These Chinew cablages from Japan

wiven coslied. Cabiliage has & wile
range of uses, from gickles, hot-pots,
stirries, cream stews, swaps, anid
salads.

_MAFFE

 #° JOSHU-WAGYU -
“. (Japancse Beel)

Anduar wagyw b Bigh-qualiny, rellable

el from high-grade prigree Japanese
& catle that have been fed an

Aodider im Bne with Cunma’s

L 107 smooth velvery testure,

Juley Bavar, delicate but rich taste wil

linger on the pakate.

smmall amount sl batber or cooking oil,
With a crispnes and mild taste, these
mushresens are well salied (o 8 wide
varkery of dishes, from trsdibensd
Japanew e Chisese and lallan.

_MAFF

li ASABL-ASE-NORS- M’.HJ‘( .M RY

y E
" WASABI A NORT l'JT\f MAMT
Wasabi flavored diried la

(Wasabi favared dried lay

L
i‘ mmr.:_
- These spectal Wby Navored dried These special Wasal favored drbed
Favees are frums Hiroshines Prefesture.
Can be eaten with bolled rice. and ala
1t goes perfectly with bear, wise or

e w4 8 dried snack. Oude you try

this IFignabie A= Vo, s after tavte will

lrave yom very sathfled.

Comes 80 vou bn 3 sanall piacket with

Japanisse stybe deskgn.

_MAFF

Lavers ars from

et Prefectsre.
I goes perfecily wiik bear, wine or
chbeeve 1 8 dried smack. Once you iry
ks Wit 4 Vi, 10 afver taste will
Teave yout very sath el

_MAFF

HaFL—y .EI.HHIJ.'I
FEGE

Young Badey Leal Powder
Perioog 515

ARIDA-MIKAN
(Japanese Mandarin Oranges)
Teotariicn Arrs: Waksyams Profectuze

-
§ Wakayama b oo of Japan's brading

- prefecturss in the production of
Aikaw sranges. Alhough sber
prefctures sl grow Midan oranges
bit, nune have sirpasse] thine from
Wakayama for thelr variety,
sweetness and ubciness. These
o aranges are el smple 1o ped
sl they cam bor vmfosed any .

KINKAN

(Japanese Kumguat)

Kiwkaw b ome of the umallest
eltrus frults in the werld. Elther
the skin Is eaten or they are
stewerl I vugar. These particular
fommiquats have been ripesed on
the tree so can be eaten just as
they are.

_MAFFE

NAGANEGI

(Welsh Onion )

The grevn and white parts of Naganvgi
can be e raw o cosked far
everything from garnbbing a salad s
Ravaring a sair-fry dish. Stalks shoukd be

-

rimed andd dried before use. The entire -~

-~
gl

Naganegl sl may be shs be wsed, bt =

grilling and bevdling, simmering, dis-
Trying and Aavering soups.

_MAFFE

HIROSHIMA KAK/-. -IJJ'- \URI =
{Oyster Mavored dried love

Brcause of it sich taste, sl special
Oryster Mavored dried Lavers has beem
selected as “liroshina Mrand™ in year
29, They are rich in mimerads and can
e emjoyedd with all fve senses, e
you try these flavored Lavers,
Raste will beave you very sathl

AAFF

the white partion b what s Govered fur =

=

e PRl s 2 iE Ly
" "Hypshira Dashd {Hsh Soup Steck)
eoa (Sx10 333

%' OBARABENI

Japanese Mandarin Oranges)

Tl ehbarabeni bs & natural variant of
the summer mandarin orange. This
Friiit bs popalas foe s relrvbing
fragrance, firm and jubcy flevh.

The membrase surrounding each =
Indiividual sextben Is thin, ani the
Fruit 1s sevdlless, making It very sasy
b wat. A good balance of sweet and
soir.

_MAFF

oo

&' NAGA-IMO

(Japanese Yam)

Nega-fnio bas 3 grov-like
comdstency whem grated, and
crumchimess when chopped. It can
e eten ram s well an frbeil o
sautied, anil whes grated goes
perfictly with rice ar noodles,

#* ENOKI

(Mushrooms)

Feoube: ties Ares: Nagume Predecinre

These thin white msshrooms are used
I sauge, bt pots, stew aned sauces.
Witk & erispness anid milid e, enotd
msshruanss are well sulted 1o 3 whbe
variety of dishes, from sradiional
Japanese 1o Chinese soil lealian,

hese special Wasati Mavored dried
Lavers are from Hiroshims Prefecture.
Can e eaten with boibed piee, and aha
H goes perfictly with bear, wine or
chrese a2 dried snack. Ower vou try
this W asabie Afi-Niord, H°s after taste will
Beave yom very satidled.

MAFF




4. JIT7EROEF (BLWLWLBETAYDIFY-/\F—-POPDIER)

EXPORT

hom JAPAN M. ' ‘.- EKPDRT

from JAPAN Wi}

5. HETEVAN—Y3Y
TBEVOLLBERIZZ7ZO—RELT,. VUAR—ILEEDARAL T (BRBLANUTLED ICKHHE
TEVAM—avzffEL. SEORKMEESLIZ7E—/LLT,
Aza— ()G TEHRE
Q) F honEEE
EMEBR: 2 A9 H(k)1500~
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HEBTEUAN —LarEEOHKF

6. HHHEZDRIW
HMETEVAN —2ar TRASNETEREOAAESSEYLTNT, ETEELLA ST,
MEF T REMEEICHERTENSMERLSE VO SETEBALGN > KREOL34EoE
YLELYEZRALTHoANE, RTEEY K135, IHEADEMIEBICETEEI. SE. #F4FL
BALTERLL,

7. BREEDER
FEEMOVTIK VA DA BRVEEFDLICHBIRFEETo>ER. LTEELLLVEMFLTE
AT HHEENZ M ST,
BRICOWTIE. REBEEICHRTERNEVEVSRHEBEEL SN >-A. TR THIFR LN E
RTE=,
MEFIOVTIK. BAORBRFZL-ER. HIC. 7z 7RED 3 AETIE. 1 BF1Y 6,500 AR
—ILRIL (8542 FA) EEDFT LEIERTES:,

8. HRFETENER
HEAROBRFTEHLELGY. 8REMELTOBAEBMISHTIRELEMN 1=
B, SEQI7OFESETHAIMFICELTUT. B=—X0F HEEOBALILINKRES HE
BRI HRIEAEETHoT=,
FEBRLWVBERIEVSEFFTERLEMRNFTLICRN, REED. RFHXIEEARDE AR
IS, SHICABRERELEIEZERLVB R IZRET DT E. AFRICLYRMESN-RREMFL. §
BIERALTLERLY,
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9.

10. A%

WMAXEDER

KEYOBERT/N)I—2av TR, ABERIZBFINDKEYDEARLL,
BMOHEEICHFFENSERORENBETHD. TOOICF. BEMIHBRE. HETEV XL
L—2av DRk, BABAZA—E60LOEANHRMN, T BOHFEEERLLERRTLLA
THd,

SEIX IBEARMOEBRFEHICAIT. 6 BEFLITOIIT7E A ABEGRRFGELEAERRKLT-
BR. FPRULOFTENERTES,

FREMI. ADAYAS, WVED KR, RREFLEDIEEF DT EABUT =,

MIBRIK YASD1—ANEFIMICATAE MO,

LEMNERDYEL, FRULIZAINEN A, HSUKRDYIEX, ARAELN Oz, TNTH, FEFH
NIMBERETFEDNLEIITICT. BERFEMNREL .

BRI BAEMEECLERTERNAEVEVWSIEEEL SO, TOE—S—ICL5BHOHER
TP THRDREADHRALLEIZL T, FELABUT=,

M4 L. BARABRTI HERKFIC, Aa—F—ICTTEREDLUELERML, HEE~ATE—ILLS:
o, ZRES/BULLOD, §%. HBRFELGLTSEROLIGTR LERETIZE, ERDERELEH
RHEFEODIXNLETHD,

34



<3 B>
1. BESE
CIBA4EES8 NTUC FAIRPRICE &% (7 [E&#)
(Rt RRX—/\—)

FAIRPRICE FINEST 4 JE4#
D BUKIT TIMAH PLAZA &
1, Jin Anak Bukit, #81-01 & #B2-01, Bukit Timah Plaza.
EXFHE: A~% 9:00~23:00
+-8 8:00~23:00
@ UPPER THOMSON J&
301, Upper Thomson, #03-37/38, Thomson Plaza.
MR 800~22:00
@ MARINE PARADE J&
6, Marine Parade Central.
B ¥RER: 9:00~23:00
@ TAMPINES [
2, Tampines Central 5, #81/07/08/17, Century Square.
SRR 8:00~22:00

MARINE PARADE 5 TAMPINES [§

FAIRPRICE XTRA 3 [5&§

® ANG MO KIO [§
53, Ang Mo Kio Ave 3, #B2-26, Ang Mo Kio Hub.
EXEEE: 7:00~23:00

® HOUGANG 5
1, Hougang Street 91, #02—-01, Hougang Point.
E¥FRH: 7:00~23:00

@ JURONG WEST J&
63, Jurong West Central 3, #03-01, Jurong Point.
EXERRE: 24 BFRE

JURONG WEST /&

OFfEEAE Fri22F 28 198~3 A 48014 B

O&#% rBLLWLVEARIZZT

ORE AAEFREY. MIBRZIHERDOFEHIHBRERRS.
77 AR H . BUKIT TIMAH PLAZA 5. MARINE PARADE Ji&., TAMPINES & & U ANG MO KIO
[EIZT. HEBTEVAN —2 30 E,
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2. BlR5EME
CE)RESHDORFTRB . BRESHDOHWICLS-0. REHZFEFILTLE—HLEL,

@ BUKIT TIMAH PLAZA &

EHE 82y 12U HR—ILEIL(S$)=66.40M (FRR2242H228)
By 3 mes | wam | PEST | mme | TLE | maw | mew epy
HUAHL YA (46) EH 3E/18vY 280/%v4 5.90 240 1,416 20 5 $$120/1F &E
EH YA (46) EH 3E/1%v9 2807394 5.90 250 1,475 20 5 gﬁgggg% gﬁlj'm
SEYAT (46) &4 3E/8vy | 100/89% 750 90 675 0 2 $$4.20/6F HE
EMEDA (M) &M 8E//%vs | 1000/ 495 970 4,802 10 10 gi?:gg;g ig
F—ILRAAY (M) = [ES 6E 35.90 6 215 0 0
FEAARY (M) =5 1E£ 6E 35.90 6 215 0 0
= BB 250g//%9%9 10734 9.90 10 99 0 0
Gel::E R¥ 200g//%v%9 60/%v9 14.90 51 760 0 0
B B 4 BEX 1% 20E 19.90 19 378 0 0
BT BiE KEVZAL 1407894 4.95 120 594 0 0
4 2 LEYAV) 2287399 495 200 990 10 2 S$1.95/4% A5U7
HEES LVBT () 300g//8v% 1107894 14.50 110 1,595 0 1 $$3.15/250g #E
EmeEst 13,214
¥877,430
BE THE
%8 30 mae | tam | ST | g | TR aaw | mew oy
KiR () 2 1ke 140kg 450 110 495 0 2 $$5.30/1kg YL —7
EDFENL BB 500g//%v% 840/3v%Y 3.90 790 3,081 0 2 $$0.50/100g ZE4M
ELd = 1K 4207 6.30 380 2,394 0 2 $$5.30/1kg HE
f-FhE dtiEE 900g//%v% 60/ %% 4.90 50 245 0 2 $$11.50/1.36kg KE
BHE Cedllg Ri& 500g// 9% 60/%v% 3.30 30 99 0 2 S$1.20/5F *kE
SHLHL (B) =J10 100g/7%w% | 150074 3.90 1400 5,460 0 2 $$4.35/300g E&E
B EA: 11,774
¥781,794
ok 3
B it mae | tam | AT | g | TER aew | mew oy
BEFE CLOMY s 1.8kg/7%v9 30/%v% 30.10 8 241 1 0 $$20.00/2.5kg KE
B R EE 241
¥15,989
NI 8%
By %% mae | tam | TCEE | mmw | TER maw | e iy
1LHDY 50g - 50g//3v%9 80/%vH 5.10 80 408 0 0
BIRESENT 8 /397 (DY) - 21g/1%9% 150/ %% 4.90 150 735 0 0
HVEHYVA (HYHIT) - 45g/ % 607 7.80 54 421 2 0
HEREK (5YNITF) - 45g/E 40fF 7.80 35 273 1 0
BEEK (SUHIT) - 55¢/ 4k 3015 7.80 24 187 1 0
Bk—LIEY (HHhATD1—R) - 720ml/#R 18R 25.90 12 311 0 0
—LIZY (BHAT1—R) - 200ml/#E 248 8.00 19 152 0 0
k—al (HHAEL) - 150g/#R 30/ 7.60 20 152 3 0
FFEYADA (HDADIOVTE) - 350g/#R 20%R 15.30 14 214 2 0
m I &' &E 2,853
¥189,466
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@ UPPER THOMSON [&

BEE M8y 19U HR—ILRIL(S$)=66.40M (F 22525 22H)
By i mes | s | PO® | e | TEE | maw | mew ey
HUAHL YA (46) EH 3E/18vY 300/%v% 5.90 260 1,534 20 5 $$120/1F ©E
FH YA (46) =3 3E/ 1y 300/%v% 5.90 260 1,534 20 5 g:ggg;g% g,ﬁlj'm
SEYAC (46) &4 3E/1kvy | 100/39 7.50 80 600 0 0 $$4.20/6F BE
SBMA DA (M) Ei=1| 8E /1%y 1000/ %% 4.95 950 4,703 0 0 gg?:gg;g i%
F—ILARAOY (M) =5 1E 6E 35.90 6 215 0 0
FEAARY (M) =5 1E 6E 35.90 6 215 0 0
= = 250g/7%v% 10734 9.90 10 99 0 0
i E £ 200g/7%9% 60/ %% 14.90 57 849 0 0
B 5 4 BEAR 1E 25F 19.90 24 478 0 0
B EiE 3E/18vY 1407594 495 100 495 0 0
*4 =1 4E /18wy 2167534 495 195 965 10 2 S$1.95/4F A5U7
HEBS LT 12 300g//%v% 1507 %w% 14.50 150 2,175 0 0 S$3.15/250g &&[E
EmAEt 13,862
¥920,467
BEE (HE
B 30 mae | tam | AT | | TEE waw | e oy
KiB (S) Ei=1) 1keg 140kg 4.50 100 450 0 1 $$5.30/1kg Y L—7
TOFEVL = 500g//%v% | 840/%v% 3.90 800 3,120 10 2 $$0.50/100g B
AL (B = 1K 31574 6.30 290 1,827 10 2 $$5.30/1kg HE
f-FhE JtimE 900g/ /X% 60/%v% 4.90 30 147 0 1 $$11.50/1.36kg KE
BHE Cedllrb RIG 500g// %% 60/%v%4 3.30 20 66 0 2 $$1.20/5F *KE
SELOHL (B) EF 100g/7%v%7 1500/ 3v% 3.90 1450 5,655 0 2 $$4.35/300g &E
B A% 11,265
¥747,996
8 e nER pam | FESE | e [ TEE ) maw | mew ey
BEE CLUOMY 38 1.8kg/ 789 30/%v% 30.10 14 421 1 0 $$20.00/2.5kg KE
B XEF 421
¥27,981
NIT8 &
8 %% meE | wAm | e | e | TEE | maw | mew ey
H#HDY 50g - 50g/7%v%9 85/%v% 5.10 85 434 0 0
BIRESENT 8 /397 (DY) - 21g/1%9%9 1707594 4.90 170 833 0 0
HIFHVA (ZYDIT) - 45¢/tF 5% 7.80 63 491 1 0
HERK (SUhTF) - 45g/K 70tE 7.80 62 484 2 0
BEER (ZYhITF) - 55g/ & 807F 7.80 72 562 2 0
BR—LIEY (AHATP1—R) - 720mi/#R 20K 25.90 14 363 0 0
BKR—LIEY (#HATP1—R) - 200ml/#k 245K 8.00 14 112 0 0
E—Cal (#HAEaL) - 150g/#R 304 7.60 20 152 3 0
FEYHDA (HDADIOYTE) - 350g/#R 203k 15.30 14 214 2 0
I &' &AE 3,644
¥241,955
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@ MARINE PARADE [&

BEE M8y 19U HR—ILRIL(S$)=66.40M (F 22525 22H)
By i mes | wam | PO® | mme | TEE | maw | mew epy
HUAL YA (46) EH 3E/18wY 1407594 5.90 100 590 20 5 S$120/1F S E
FH YA (46) 55 3E/1\vY 140/3v% 5.90 100 590 20 5 ggggg;g% gﬁl?')ﬁ
SEYAT (46) EH 31wy | 10898 7.50 50 375 0 0 §$420/6% HE
EMEBA (M) &M 8E/s8vy | 700/%v% 495 650 3218 10 10 gg?:gg;g i%
F—ILRAOY ( M) =5 1E 6E 35.90 6 215 0 0
FEAARY (M) =5 1E 6E 35.90 6 215 0 0
= = 250g/7%v% 107304 9.90 10 99 0 0
itk BH 200g/789% 30/ %% 14.90 10 149 0 0
B 5 4 BEA 1E 15F 19.90 10 199 0 0
FPH BiE 3E/18vY 707894 495 70 347 0 0
*4 Ei=1E 4E /18wy 168754 495 140 693 15 0 S$1.95/4F A5U7
HESS LT Eiti 300g//%v% | 100/%v% 14.50 60 870 0 0 $$3.15/250g E&E
EmAEt 7,560
¥501,971
BEE (HE
By i mee | wam | PR0® | mwme | TEE | maw | mew ey
KiB (S) Ei=15) 1keg 70kg 450 70 315 0 1 $$5.30/1kg Y L—7
EDFEG = 500g//%v% | 280/%v% 3.90 270 1,053 10 2 $$0.50/100g EEM
AL (B = 1K 2107 6.30 200 1,260 10 2 $$5.30/1kg HE
f-FhE JtimE 900g// %% 40/%v% 4.90 20 98 0 2 S$11.50/1.36kg KE
BHE Cehllrd RIG 500g// %% 407599 3.30 20 66 0 1 $$1.20/5F *KE
SELOHL (B) F 100g/7%v%7 700/ %% 3.90 700 2,730 0 0 S$4.35/300g & E
HxExAE 5,522
¥366,661
28 R nEE am | BESE | e [ TLE ) maw | omew epy
BEE LMY Fipe) 1.8kg// %% 307394 30.10 30 903 1 0 $$20.00/2.5kg KE
B * & & %08
¥59,959
T8
%8 x4 mae | tam | R | g | TER O naw | mew iy
HHDY 50g - 50g//%v% 1157894 5.10 115 587 0 0
BIRESENT 8 /397 (DY) - 21g/1%9%9 1657594 4.90 165 809 0 0
HIFHVA (HYDIT) - 45¢/tF 105¢F 7.80 105 819 1 0
PR (5UYHIT) - 45g/ %R 75%% 7.80 75 585 2 0
BEEKE (UMD - 55g/ K 120%F 7.80 120 936 3 0
BR—LIEY (#HATP1—R) - 720ml/#R 1838 25.90 18 466 0 0
Bk—LIEY (HHhATD1—R) - 200ml/#R 483K 8.00 48 384 0 0
k—Tal (HhAEaL) - 150g/#R 30K 7.60 30 228 3 0
FFEYADA (BDADIOVTE) - 350g/}A. 20 15.30 20 306 2 0
T & &AE: 5119
¥339,915
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@ TAMPINES [E

BEE M8y 19U HR—ILRIL(S$)=66.40M (F 22525 22H)
By i mes | mam | Pe® | mme | TEE | maw | mew ey
HUAL YA (46) EH 3E/18vY 1407594 5.90 120 708 20 2 $$120/1F ©E
FH YA (46) 55 3E/1\vY 140/3v% 5.90 100 590 20 2 ggggg;g% g,ﬁljuﬁ
SEYAC (46) &% 3E/ 1wy | T0s%w% 7.50 40 300 0 0 §$4.20/6F BE
SBMA DA (M) i 8E/1%vY 560/ \w% 4.95 530 2,624 5 10 gg?:gg;g i%
F—ILARAOY (M) =5 1E£ 6E 35.90 6 215 0 0
FEAARY (M) =5 1E 6E 35.90 6 215 0 0
= = 250g//%v% AP 9.90 6 59 0 0
B EF 200g/7%9% 30/%wY 14.90 20 298 0 0
B 3 4 BEA 1E 15F 19.90 10 199 0 0
B EiE 3E/18vY 1407594 495 120 594 0 0
*4 =1 4E /189y 168754 495 144 713 10 0 S$1.95/4F A5UT
HESS LT 15 300g/7%v% 50/ %% 14.50 30 435 0 0 $$3.15/250g E&E
EmAEEt 6,951
¥461,513
BEE (HE
B i mae | tam | AT | | TER maw | e oy
KiB (S) 2 1keg 140kg 450 120 540 0 0 $$5.30/1kg YL—7
EIDFEWNG = 500g//%v% | 560/%v% 3.90 500 1,950 10 2 $$0.50/100g B
AL N(B) = 1K 2107 6.30 200 1,260 10 2 $$5.30/1kg HE
f-FhE JtimE 900g// %% 40/%v% 4.90 20 98 0 0 $$11.50/1.36kg KE
BHE Cedrllrd RIG 500g// X% 407899 3.30 20 66 0 0 $$1.20/5F *kE
SELOHL (B) EFl 100g/7%v%7 500/%v% 3.90 500 1,950 0 0 $$4.35/300g & E
B A% 5,864
¥389,370
8 Et nER pam | FESE | e [ TEE ) maw | omew ey
BEE CLUMY 8 1.8kg/ 739 30/%9% 30.10 8 241 1 0 $$20.00/2.5kg KE
B XEF 241
¥15,989
NIT8 &
8 %% meE | mam | e | e | TEE | maw | mew ey
3HDY 50g - 50g//%v% 30784 5.10 30 153 0 0
BIRESENT 8 /397 (DY) - 21g/1%9%9 84/%v% 4.90 84 412 0 0
HIFHVA (ZYDIT) - 45¢/tF 45¢% 7.80 33 257 2 0
BREK (SYUHIT) - 45g/k 45¢% 7.80 45 351 2 0
BEER (ZYhTF) - 55¢/ & 35¢F 7.80 26 203 1 0
BR—LIEY (AHATP1—R) - 720mi/#R 1848 25.90 12 311 1 0
E—LIZY (BhAT2—R) - 200ml/#E 248 8.00 16 128 0 0
E—Cal (#HAEaL) - 150g/#R 30 7.60 18 137 3 0
FEYHDA (HDADIOYTE) - 350g/#R 20K 15.30 9 138 3 0
m I &' &E: 2,089
¥138,716

39



® ANG MO KIO J§

TR 29y 12U HR—ILRIL(S$)=66.40M (FRL2242A22R)
% 3 mae | tam | RS | | TER aaw | mew oy
HUHL YA (46) EH 3E/1%vY 350/8y% 5.90 270 1,593 50 3 S$120/1F @
TH YA (46) 5 3E/18vH 350/ %% 5.90 270 1,593 50 3 gggggfg gi\lj'm
£EYAZ (46) EH 3E/1%wy | 100894 7.50 80 600 0 0 §$4.20/6% HE
EMADA (M) 1am 8E//%vy | 280/%v4 4.95 250 1238 0 0 22?:22;?% ;TE
Gel::E R¥ 200g//%v%9 30/%v9 14.90 10 149 0 0
A=k REAR 1E 20E 19.90 20 398 0 0
2] FiE 3E/1\vY 140/%v% 4.95 100 495 0 0
4 = 4E /189y 350/3\v9 4.95 326 1,614 20 2 S$1.95/4F 447
HEES LWVBT (G 300g//8vY 30/%v9 14.50 20 290 0 0 $$3.15/250g #E
EmaEt 7,969
¥529,155
BR THE|
28 b mEE am | BEEE | gy | BEE | maw | men ey
KR (8) &l Tkg 280kg 4.50 120 540 0 0 $$5.30/1kg YL—L 7
EDFENG =5 500g//%v% | 11207394 3.90 500 1,950 10 1 $$0.50/100g Z M
ELd Q) & 1K 4207 6.30 200 1,260 10 1 $$5.30/1kg HE
f-FhE JtimiE 900g//%v% 40/%v% 4.90 20 98 0 1 $$11.50/1.36kg KE
EHE Lednd R 500g// %% 40399 3.30 20 66 0 0 $$1.20/5F *XE
SELHL (B) Fl 100g//%v% | 1000/%v% 3.90 850 3315 0 5 $$4.35/300g #E
H EAE 7,229
¥480,006
ok 3
%8 30 mae | tam | RET | g | TER  aaw | mew oy
BEE CLUOMY 8 1.8kg/ 789 33/%9% 30.10 26 783 2 0 $$20.00/2.5kg KE
B Kk & G 783
¥51,965
NT 8
8 R4 mae | tam | A | e | TER aew | mew ey
LHDY 50g - 50g//%v% 80/%w% 5.10 80 408 0 0
BIRESENT 8 /87 (DY) - 21g/1%9%9 2307834 4.90 230 1,127 0 0
HUEAHVA (HYHIT) - 45g/ % 854 7.80 81 632 0 0
BEEK (SYHITF) - 45g/E 1004F 7.80 91 710 2 0
BEEK (SUYDHIT) - 55/t 85¢F 7.80 73 569 3 0
Bk—LIEY (AHATP1—R) - 720ml/#R 1848 25.90 12 311 0 0
BR—LIEY (AHAT1—R) - 200ml/#R 483K 8.00 43 344 0 0
k—al (HHAEL) - 150g/#R 458 7.60 35 266 3 0
FFEYADA (HHADIOVTE) - 350g/#k 303K 15.30 24 367 2 0
m I &' &E 4,734
¥314,338

40




® HOUGANG J&

=R 829 1 U HR—ILRIL(S$)=66.40M (FEAL2242A220)
28 R nEE am | BEEE | gy | BEE | maw | men ey
HUSL YAT (46) HHR 3E/18vY 150/%v% 5.90 220 1,298 20 5 S$1.20/1F wHE
EM YA (46) HH 3E/1\vY 150/ 8v% 5.90 200 1,180 20 5 ggggg;g; g;"f'm
S2YAT (46) EH 3E/ 1wy | s0skws 7,50 40 300 0 0 $$4.20/6F HE
SBMEDNA (M) 5 8E/ 1wy | 310894 495 290 1436 5 5 gg?:gg;g i%
BASE BEX 1E 10E 19.90 1 219 0 0
R Bl 3E/159Y 140/8v% 4.95 100 495 0 0
*4 2 4E /18wy 168/%v% 4.95 153 757 10 1 S$1.95/4F 447
EMEE 5,685
¥377,467
BER [HE|
%8 Bt mEe | mAm | Do | e | TEE | maw | mew ey
KR (S) 12 1kg 140kg 4.50 130 585 0 1 $$5.30/1kg YL—7
TDFENE BB 500g/7 %% 560/ %% 3.90 400 1,560 15 1 $$0.50/100g 2=
E=JAE (D] =i 1K 210K 6.30 170 1,071 15 1 S$5.30/1kg H[E
f-Fh& JtimE 900g/7%v% 40/89% 4.90 20 98 0 1 S$11.50/1.36kg KE
HxExAE 3314
¥220,050
28 R nEE am | BREE | gy | BEE | maw | mea ey
BEE CLOMY o] 1.8kg/ 7899 33/%v9 30.10 22 662 2 0 $$20.00/2.5kg KE
B KEF 662
¥43,970
T8
By R4 meE | wam | Pe® | mme | TEE | maw | mew ey
3HDY 50g - 50g//%y% 30784 5.10 30 153 0 0
BIRIESENT 8 /397 (DY) - 21g/1%9%9 100734 4.90 100 490 0 0
HIFHVA (ZYHIT) - 45¢/tF 50¢F 7.80 34 265 1 0
HWEEK (3T - 45¢/tF 50%F 7.80 47 367 2 0
BEEK (SUHIT) - 55g/ & 507 7.80 41 320 3 0
Bk—LIEY (AHhATP2—R) - 720mi/#R 1848 25.90 1 285 0 0
—LIZY (BHAT1—R) - 200ml/#E 363l 8.00 27 216 0 0
K—Cal (#HAEaL) - 150¢/#R 30¥R 7.60 16 122 3 0
FFEYADA (HDADIOVTE) - 350g/#R 20k 15.30 8 122 2 0
I & &ES 2,340
¥155,343
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@ JURONG WEST J&

R T84y 12U HR—ILR)IL(S$)=66.40M (F 2242 A 228)
By L3 mae | tam | TR | g | TER  naw | mew ey
HUAHL YA (46) EH 3E/1\wY 280/%v4 5.90 220 1,298 50 3 $$120/1F ©E
I YA (46) 55 3E/18vY 280/ %% 5.90 200 1,180 50 3 gggggfg gi\lj'm
SEYAT (46) & 3E/1kvy | s0s%uy 7.50 40 300 0 1 $$4.20/6% BE
EMADA (M) 1am 8E//%vs | 310s%v4 4.95 290 1436 10 5 zif:ggjg ig
Ik BEX 1% 15E 19.90 1 219 0 0
BT BiE 3E/18vY 140/%v% 4.95 100 495 0 0
x4 2 LEYAVY) 336/ %Y 4.95 300 1,485 30 0 S$1.95/4F A5U7
HEHS VBT L 300g//%v% 100/%v% 14.50 80 1,160 0 1 $$3.15/250g #HE
Emast 7,572
¥502,807
BR THE|
%8 2 mae | tam | AT | | TER ) aew | mew ey
KiR (S) 2 1kg 280kg 450 200 900 0 0 $$5.30/1kg YL —7
E0FELE =i 500g//%v% | 56054 3.90 500 1,950 15 1 $$0.50/100g Z= M
EJALIN(D) & 1R 2104 6.30 195 1,229 15 1 $$5.30/1kg FE
f-FhE dtiEE 900g//%v% 40,39y 4.90 20 98 0 0 $$11.50/1.36kg KE
EHE Cedblrd RIG 500g// %% 207594 3.30 10 33 0 0 S$1.20/5F *kE
SHELHL (B) )| 100g/7%9% | 500784 3.90 350 1,365 0 2 $$4.35/300g E&E
B xAE 5575
¥370,147
%8 3 mae | tam | REE | e | TR aaw | mew oy
BEE CLUOMY 8 1.8kg/ 7349 33/%9% 30.10 5 151 2 0 $$20.00/2.5kg KE
B R EE 151
¥9,993
nT 8%
28 A nEE am | BEEE | gy | BEE | maw | mea ey
LHDY 50g - 50g//%v% 60/ %% 5.10 60 306 0 0
BIRIESENT 8 /37 (DY) - 21g/1%9%9 190/ 8v% 4.90 190 931 0 0
HVFHVA (HYHIT) - 45g/ % 5% 7.80 51 398 4 0
MR (SYT) - 45g/ K 50fF 7.80 45 351 1 0
BEER (SUHIT) - 55g/1k 507k 7.80 50 390 2 0
Bk—LIEY (HHATD1—R) - 720ml/#R 18%R 25.90 18 466 0 0
BR—LIEY (AHATP2—R) - 200ml/#E 243K 8.00 16 128 0 0
k—al (HHAEL) - 150g/#A 30§ 7.60 18 137 3 0
FFEYADA (HHADIOVTE) - 350g/#R 20%R 15.30 9 138 2 0
mI &' &GER 3,245
¥215,435
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