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MAEMIETAT 587, Jalan Sepadu 2571234, Sec 25, 40400 Shah Alam Tel : 03-7499 3080

(02) 2298-1347
(04) 2359-2203
(07)397-0415
(03)931-5823
(03)846-3415
(03)523-3068
(05) 236-6298
(06) 273-7250
0510-83774575

: (02) 2268-2263
: (0d) 2350-3911
: (07) 397-0408
: (03)931-5818
: (03) 846-3415
: (03)523-3013
: (05) 236-6297
: (06) 273-7251
A -

0510-83777471

86- (00510-83774575 MBI : B6- (0) 510-83777471

Fat : 1700813619

REILT):Tetmag Foods (Thailand Co.. Ltd Mhit:1213/561 Sof Ladprao 84 (Panjemitr) Ladorao Rd. Pub-Pla Sub-District.
Wangthonglang District. Bangkox 10310 Thailand Tel: €62-530-0886 Fax: 662 530-4887

hEEp:/ wwi. Lahmag . com. tw
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E-mail:tehmaglmsay. hinet.net
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