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Fourth Festive Issue

09.12.2021       Keep in touch — with all the latest FOODSERVICE APME business news

As a result of the pandemic, 
we have become ONE! 

I'm so pleased that we've 
come through this together 
as FOODSERVICE APME!  We 
are strong as ONE combined 
group. We have unified our 
brand through our websites 
and newsletters, bringing us 
together as ONE, both inside 
and outside. 

We are very excited about the 
direction FSAPME is heading 
in as the holiday season 
approaches. We have grown 
our people, the alignment, and 
business synergy in the past 
year. But, as we always strive to 
develop, we also have some fun 
in what we do. 

INDD and Maxzi have done 
exceptionally well. SFS, INDV, 
and INDC have demonstrated 
speedy business recovery 

- Louis Lin, CEO of FSAPME

from country-wide lockdowns 
in Q3. INDHK continues to 
grow with the domestic market 
rebounding while Singapore 
is holding up despite social 
restrictions that have badly 
affected restaurants. I like to 
remember what Michael Jordan 
would say, "Talent wins games, 
but teamwork and intelligence 
wins championships."  

Fortunately, we have a lot to be 
grateful for, our people have 
shown great agility, and we are 
optimistic about the future. 

Please join me in congratulating 
some of our teams and sharing 
how committed they are to 
growing the FSAPME business. 

The Maxzi food truck is planned 
to open in December, aiming to 
sell tons of beef patties to food 
lovers in Dubai. 

The Hong Kong market has 
contributed new revenue 
streams through online B2C 
channels. INDHK is working 
closely with platforms to gain 
traction for all our brands 
through these new channels. 

INDC has improved its 
butchery service and fine food 
offerings to gain festive sales 
opportunities. 

INDS has concentrated on 
underserved segments such as 
the halal market and established 
new relationships with new 
customers in the casual dining 
segment. 

INDV team has dedicated itself 
to delivering and supporting 
customers with product 
availability. As a result, the Hanoi 
branch business is growing well. 

SFS has also grown through 
customization and adding new 
brands, and increased selection 
to their offerings to serve 
clients better. In addition, the 
FSAPME/SFS team has worked 
hard to digitally transform our 
processes so that we will be 
more efficiently united as ONE.

So come on this journey with 
us! Let's emerge stronger and 
happier together! 

By the way, a prize is waiting for 
you if you can guess my favorite 
tv series and find both your 
country head and me in the 
image above! (*applies to the 
first 10 responses!)
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Greetings, colleagues

It was hard to anticipate how challenging 
and unusual this year would be at the 
beginning of the year. However, when I look 
back on the past few months, I am proud 
of how the FSAPME family has adapted to 
the new norm and how quickly we have 
developed solutions to meet the challenges 
brought to us by COVID-19. 

COVID-19 has taught us many lessons such 
as the value of partnerships and people, 
and how together we can make a difference! 
I am confident we will emerge from it, 
strengthened and wiser.

Thank you all and I wish everyone a very 
Happy New Year!!

- Jackie Teo,
COO of FSAPME, Managing Director of 
Indoguna Singapore

Dear FSAPME Family,

Greetings from Indoguna Dubai!
We want to wish you all a Merry Christmas and a 
Happy New Year.

May this festive season bring you joy, laughter, and 
beautiful memories with your family and friends. We 
hope that you all get to spend some time with the 
people that matter to you the most.

These holidays are not only an opportunity to 
feast with our loved ones but also a time to share 
with the less fortunate and give them the gift of 
love, hope, and inspiration. It’s a time to thank and 
appreciate family, friends, and colleagues who 
maybe you missed seeing during the year.

Make 2022 the year where you accomplish all those 
goals you set aside. It’s never too late to make your 
dreams come true.
We wish you all a wonderful holiday season and 
hope that 2022 is full of positivity, good health, 
plenty of $$$ and, maybe, a trip to Dubai.

- Karlo Pacheco,
Managing Director of Indoguna Dubai

As 2021 draws to a close, I 
want to offer my holiday wishes 
and reflections on what we 
have done together over this 
unprecedented year. 

I have been fortunate to 
witness the total commitment 
of our FSAPME family and 
the difference you make in 
the lives of so many; be it in 
the workplace or at home. In 
2021, a year like no other, I 
have witnessed how teamwork 
comes into play. One plus one 
equals to more than two. Our 
synergies and collaboration 
touched so many lives internally 
and externally.

I have learned that my 
colleagues are courageous 
and helpful: stepping in at the 
oddest times and assisting their 
peers even when it is not part of 
their responsibilities.

I have learned that our team 
is remarkably creative: helping 
our clients maintain quality 
standards and consistencies 
through this period of 
uncertainty.

I have learned we are truly 
resilient: as have so many 
others in our community, as 
we witnessed and continued to 

struggle with COVID-19 and its 
impact on us.

What gives me great hope is 
the spirit of humanity; that our 
community is strong and always 
about PEOPLE.

As you celebrate the holiday 
season, regardless of how 
you celebrate, I hope you will 
take a moment to reflect on 
the difference you have made 
this year. Please join me in 
welcoming in the New Year with 
anticipation of all that we will 
accomplish together in 2022.

The holidays are a special time, 
a time to connect with all that 
gives us purpose, and a time to 
welcome peace into our lives. 
My wish is that all of you have a 
chance to reflect, celebrate and 
anticipate a new year with your 
loved and cherished ones. 

Your energy, creativity and 
dedication are a gift to our 
company all year long. Here’s 
a token of our appreciation. 
Happy holidays to you and your 
loved ones. 

Be well and stay safe.

- Helene Raudaschl, 
Director of FSAPME

HOLIDAY GREETINGS

Sharing messages 
from management 
and country heads  

Save the date!
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HOLIDAY GREETINGS

Greetings to all from Indoguna 
Cambodia!

Even though 2021 has been 
the most challenging year 
since this pandemic started, 
I am so encouraged that 
everyone at FOODSERVICE 
APME has tried their best to 
meet the challenges head-on, 
and we have all continued to 
grow and succeed.

The combined engagement of 
all six countries will only help 
us all prosper, so let's share 
ideas and stories and keep 
FOODSERVICE APME leading 
the way with new innovation.  
Despite us not being able 

to travel or meet in person, it 
was evident at online meetings 
and training sessions that the 
new generation still brings 
us enthusiasm, creativity and 
makes us more innovative. I do 
not doubt that all our efforts will 
pay off in the near future.

So, I want to wish all of you a 
Merry Christmas, a Happy New 
Year 2022, and a Happy Lunar 
New Year. Enjoy your time with 
friends and family.

- Gauthier Bouillot,
General Manager of 
Indoguna Cambodia

It has been another 
unpredictable year and that 
has driven our team at Siam 
Food Services to adapt and 
develop fresh ideas. We 
have learnt how to resolve, 
re-imagine and reform our 
business to accomplish 
success. Our people have 
shown remarkable resilience 
and I would like to express 
my deep gratitude to the 
entire team for their generous 
support, hard work and team 
spirit. 

Everyone at Siam Food 
Services is delighted to be 
part of FOODSERVICE APME. 
We appreciate that we can 
share knowledge and ideas, 
and support one another 

to achieve the same goals. 
Although business is not 
the same, we know we can 
overcome all difficulties when 
we are work together. I hope 
that we will be able to meet 
each other in person very soon. 

I wish you all a very happy and 
prosperous New Year. Stay safe 
and let us return to beat the 
Pandemic with new energy in 
2022!

- Preeyada Sripiboon,
General Manager of 
Siam Food Services

Hello from Indoguna Vina!

Though 2021 was a challenging year, for Indoguna 
Vina it was also a year full of discoveries and valuable 
lessons. It was a year in which the relationships 
with our customers were deepened and became 
stronger.  Our success this year is due to our team 
and we thank each and every one of you for the 
efforts that you have put in.

Vietnam’s recovery is continuing steadily and, with 
the impact of the pandemic gradually subsiding, the 
country’s economic and business outlook will start 
to shine again. We are very optimistic and excited 
about 2022, and Indoguna Vina are well prepared to 
capture the opportunities the new year will bring. 

Thanks and best wishes to our colleagues in FSAPME 
and all of our sister companies. Thank you for your 
continuous support, and we wish you a joyful festive 
period and a healthy and successful 2022!

- Dinh Quoc Buu,
General Director of Indoguna Vina

I want to take this opportunity to thank everyone 
for all their efforts throughout the year. We’ve 
come through a year that was filled with many 
difficult obstacles. Knowing that we can count on 
all of you regardless of what faces us is priceless. 
On behalf of Indoguna Lordly, please allow me 
to extend my personal and genuine appreciation 
to each and every one of you for your valuable 
contributions to FSAPME and Indoguna Lordly.

We offer our best wishes and happiness to 
you and your families as we all look forward to 
another fruitful year.

- Brian Ho
Finance Manager, Indoguna Lordly
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PRODUCTS AND BRANDS

Indoguna Singapore and SFS greet the holidays 
with new Festive Catalogues  
All you need to kick off 
your holiday celebrations 
can be found in these 
beautifully crafted festive 
sales catalogues.  

For Indoguna Singapore 
and Siam Food Services, 

December is an opportunity to 
increase their sales and gain 
new customers by promoting 
the best deals and attractive 
offers. In Thailand, many key 
customers, such as hotels and 
restaurants, were closed for 
dine-in during July and August 
and SFS is supporting them in 
their re-opening by highlighting 
special products and offerings.  

Every year, the respective sales 
& marketing teams curate a 
special festive catalogue that 
offers a comprehensive and 
great experience throughout 
the Yuletide season. The 
Indoguna Singapore catalogue 
features numerous goodies 
designed to fit into the holidays, 
giving clients the opportunity 
to select from Indoguna 

Singapore's wide variety of 
bakery & pastry products, 
beverages, charcuterie, dairy, 
fresh fruits & vegetables, meats, 
and even plant-based items. 

To view the Christmas catalogue 
of Indoguna Singapore, visit 
www.indoguna.com/festive_
catalogue/  

Meanwhile, the SFS digital 
catalogue, which was launched 
in October, features a number 
of international brands, 
including meats, seafood, 
charcuterie, cheeses, truffles, 
and new brands like Foricher 
from France. Products such as 
these are ideal for international 
buffets, and other special 
occasions such as Thanksgiving 
and New Year Parties.

In the festive catalogues, mouth-watering images and food 
presentations are intended to help customers recall the best-in-class 
products that Indoguna Singapore and Siam Food Services provide.
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Cheese and cold cut counters open at Makro  

The cold cut and cheese 
counter, which opened 

in November, specializes in  
charcuterie and cheeses, and 
provides fast, friendly service 
with a smile. The special 
counters will be available in 8 
Makro branches in 2022. 

Customers will be served quickly 
with an abundance of all-time 
favorites. The counters offer 
varieties of specialty cheeses 
together with cold cuts and 
pickled delicacies, providing an 
convenient one-stop-shop for 
customers.

Shoppers at Makro are in for a real treat as Siam Food 
Services unveils a new cold cut and cheese counter. 

The world class products are 
imported from countries such 
as Italy, France, and Denmark, 
under well established brands 
such as Arla, EntreMont, Beretta, 
Robo, and even under our 
house brands such as Dairy 
Delights. 

Currently the counters have 
launched in 3 stores in Bangkok 
(Bangbon, Sathorn and Onnut) 
as well as in 1 branch in Nong 
Khai, located in North Eastern 
Thailand. These cold cut and 
cheese counters are an exciting 
improvement for customers 
of Makro to experience new 
products from SFS! 

The premier brand for frozen seafood, 
Ocean Gems, has experienced a surge 

in exports this year and plans to expand 
in Australia after its seafood products 
experienced a surge in demand. 

This year, the export 
volume of cooked whole 
whelks reached 55,190kg, 
a 358 percent increase in 
volume from 2020. 

Similarly, the export of soft-shell crabs 
reached 30,000kg in volume in its first year 
of introduction in the Australian market. 
Both products are sold at IGA and in other 
independent Asian supermarkets.

With the success of these two seafood 
products, Ocean Gems anticipates the 
same success for its new cooked black 
tiger prawns which are expected to reach 
48,000kg in export volume. The cooked tiger 
prawns are being sold in independent fish 
shops in Sydney. 

The Australian appetite for seafood has 
grown with new lines such as Ocean Gems 
Smooth Shark Fillet, Skate Wing skin off, and 

Blue Swimmer Crab (whole round and half-
cut) becoming popular table center pieces. 

In Thailand, meanwhile, the export volume 
of Baby Cuttlefish (Whole, Clean) reached 
21,725kg, an impressive mark for its first 
year. The baby cuttlefish are sold to Siam 
Makro’s Catering customers, as well as at 
Siam Makro Cash & Carry Stores. 

Watch this space to see the next products 
to launch into this exciting market.

The new cold cut and cheese counters at Makro is an 
exciting addition to shoppers who wish to try new things. 
Curious shoppers can count on the staff at the counter 
for any questions regarding cheese and cold cuts.

Ocean Gems eyes Australian expansion

PRODUCTS AND BRANDS
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Virtual Town Hall highlights MSC & 
ASC CoC wins, Congratulations! 

A sustainable future was 
the overarching theme 

of FSAPME’s Virtual Town 
Hall Meeting last October. 
Management, mid-level 
executives, and employees from 
all over the region attended the 
virtual event that highlighted the 
company’s finest achievement 
- securing the Marine 
Stewardship Council (MSC) 
and Aquaculture Stewardship 
Council (ASC) Chain of Custody 
certifications.

The MSC and ASC are the 
world's leading certification 
and ecolabelling programs 
for wild capture fisheries 

The Virtual Town Hall had 
over 200 participants, 
coming from 10 different 
countries and organizations

and aquaculture species. 
Following months of planning, 
preparation, and audit, FSAPME 
has earned these certifications 
and we are incredibly proud of 
the achievement and the efforts 
put in by the team involved. 

During the Virtual Town Hall 
MSC Regional Director Asia 
Pacific, Patrick Caleo, introduced 
the MSC mission to end 
overfishing. This aligns with 
United Nations Sustainable 
Development Goals (UN SDGs). 
In addition, GlobeScan Senior 
Project Manager, Daniel Bergin, 
shared insights and analytical 
data on consumer trends. 

Product

12 SKU MSC Certified Products27 SKU ASC Certified Products

Product CountryCountry

The Hong Kong Sustainable 
Seafood Coalition also shared 
their best practices for 
sustainable seafood sourcing, 
their risk assessment tools, 
discussed regulations, as 
well as hot topics such as 
uncertified and unregulated 
fishing. Participants also 
heard from a few seafood 
suppliers about their journey to 
becoming certified so they could 
understand the full process.

To learn more, visit https://
www.msc.org/singapore/
sustainability-vision-fsapme

Octopus TentacleVannamei Raw/ 
Cooked HOSO Prawn Thailand Australia

Hard Shell Clam
Vannamei PD/ 
PDTO Prawn

India
Vietnam

Vietnam

Sockeye Salmon

Salmo Salar

Netherland

Netherland Atlantic Cod
Red Fish
Haddock
Pollock

Netherland
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Campbell and ePot Collaboration 

One of Indoguna Lordly's 
strengths is meeting 

the needs of customers, 
as demonstrated by its 
collaboration with epot - one of 
Hong Kong's largest restaurant 
chains. 

In response to epot's desire 
to use Campbell's soups in 
their menu, Lordly has created 
two new soup varieties using 
Campbell soups.

Arlene® Retail Range is now available at 
Maxzi The Good Food Shop, 
Spinneys & Kibsons 

Arlene®, the plant-based food 
brand is now available in 

the UAE, find Arlene® in-store 
and online through Maxzi The 
Good Food Shop, Spinneys and 
Kibsons. Customers will find 
it easier to choose a variety 
of Arlene® plant-based dishes 

inspired by Middle Eastern, 
Asian and Western cuisine 
such as: Kebab with Biryani 
Rice, Kebabs in Classic/Spicy 
flavors, Kibbeh, Bolognese with 
Spaghetti, Chili Sin Carne with 
Rice, Vegetable Spring Roll, and 
Green Bean Gyoza.

These are Creamy Clam 
Chowder and Tomato Oxtail. 
It is estimated that THB 1 
million will be generated by this 
collaboration over nine months. 

Job well done for creating a new 
revenue stream, an indication of 
Lordly’s drive for success! 

PRODUCTS AND BRANDS
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MAXZI, The Good Food Shop, 
will offer its bestsellers such 
as Australian wagyu steaks 
and wagyu burgers to more 
customers through its new 
food truck.

The Maxzi Food Truck will offer an exciting menu that 
includes: single & double cheese burgers, bacon double 
cheese burgers, grilled jalapeno cheese burgers, truffle 
& mushroom cheese burgers, Maxzi buffalo chicken 
sando, Nashville spicy chicken sando as well as plant-
based burgers for those who want to lessen their meat 
intake. The food truck launches in December 2021.

MAXZI The Good Food Truck 
to boost brand 
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Portioned meats from 
Carne Meats Raw 
launched in Vietnam

Indoguna Vina officially 
launched portioned meats 

under its Carne Meats Raw 
brand on Maxzi.VN in July. The 
new products include steaks 
such as striploin, cube roll, 
and oyster blade; sliced beef, 
beef patty, and minced beef 
with the option of premium 
wagyu available for all kinds of 
products. 

In addition to being free of 
antibiotics and artificial colors, 
the products are all processed 
in a clean and stress-free 
environment and packaged in 
vacuum packaging to ensure the 
utmost convenience and ease of 
use and storage. 

With the boom of 
e-commerce, Maxi.VN has 

become a favorite among many 
online shoppers since its launch 
in Ho Chi Minh City. 

Maxzi.VN has achieved excellent 
numbers of new and repeating 
customers who value the 
quality products offered. We are 
very proud that Maxzi.VN was 
recommended by the Ministry 

Highly recommended by the Ministry of 
Industry and Trade, Maxzi.VN enables access 
to good yet affordable food especially during 
the lockdown period.

HANOI

of Industry and Trade as an 
E-commerce platform of choice 
for online  groceries shopping 
and Maxzi.VN expanded its 
geographic reach to Hanoi in 
September. 

More customers can now find 
a wide range of good value 
products on the site, including 
meat, seafood, bakery items and 
other products. 

MAXZI.VN 
has now launched in Hanoi

We are 
ready for 
the “new-
normal”
To adjust operating costs 

to the current situation, 
warehouse contracts were 
restructured, and the team's 
tasks were optimized. To help 
clients prepare for the restart, 
the sales team remained close 
to them - helping them see 
opportunities and gaps in the 
market as well as controlling 
costs of ingredients. Sales teams 
also continued to develop 
new customers and work on 
prospect lists, so we are 
ready for the restart!  
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all six countries benefit from 
being part of FSAPME. Jackie’s 
distinguished career has 
prepared him well for the role, 
and he will not hesitate to seize 
opportunities for the group.  

Jackie plans to focus on 
“SYNERGIES.” His new role 
involves leveraging synergies 
in three key areas: sales, 
commercial, and supply chain. 
With his extensive experience in 
purchasing at other established 
food companies, he brings with 
him a global perspective, laser-
focused mission, and superb 
negotiation skills that FSAPME 
will benefit from.

Among the many plans 
he has for the company 
are regional campaigns 
and sales collaborations 
with companies across all 
regions, warehouse/truckload 
capacities optimization, and 
the development of new 
channels for this lean period, 
particularly casual dining, which 
would introduce cost-sensitive 
products.
 
“Businesses in hard-hit 
countries are starting from 
scratch now, which makes it 
crucial for FSAPME to be more 
agile in providing products 
and services that are relevant 
to the economic situation, 
without compromising our 
core business. In my new role, 
I would like to explore new 
channels and narratives to 
drive new revenue channels. 
For example, we have seen 
a rise in demand for halal 
products in SEA, and as most 
people are working from home, 
neighborhood fast, casual 
restaurants are on the rise. 
These are some trends we have 
observed. I cannot emphasize 
enough how responsive we are 
to market changes, and we want 
to be where our customers are.”

Asked about his career 
progression in FSAPME, Jackie 
thinks that the opportunities 

are vast, especially when Makro 
group is one of the most 
established food companies 
in the world. “FSAPME has the 
vision to grow their people and 
has always been super inclusive 
and caring towards me and 
all my team. It is a privilege to 
be able to add value to such a 
well-established and amazing 
organization.”

As the new COO of FSAPME, 
Jackie foresees the challenge of 
getting teams together from all 
regions. He is a firm believer in 
face-to-face meetings. “It used to 
be that I would jump on a plane 
at a moment’s notice to visit our 
office in another country. I’m 
pretty certain there are things 
a Zoom or a Skype call cannot 
clearly convey, such as body 
language, apart from technical 
issues such as the camera not 
working.” 

For the time being, Jackie 
believes that a well-structured 
and well-planned meeting with 
a clear timeline and review can 
help. Still, he yearns to meet his 
work colleagues, shake their 
hands, and hopes to one day 
visit each regional office soon. 
  
Asked how he sees himself in 
a few years, Jackie, a car and 
watch enthusiast and a father 
of two daughters, responded 
that he would remain in service 
for as long as he would be able 
to offer value. “Now, it’s more 
about my career passion than 
my career progression.” 

 

PEOPLE

Unlike most people, Jackie 
Teo believes that taking 

risks can be a positive thing. 
However, whether looking to 
start a business or broaden it, 
every opportunity poses a risk 
of failure. This ultimately led 
him to Siam Food Services and 
then to Indoguna Singapore as 
Managing Director.

“The key is to 
be able to take 
calculated risks, 
predict mistakes, 
and of course, 
to take the leap! 
A mindset like 
this motivates 
me to take steps 
towards the 
future.” 

Jackie Teo becomes new 
FSAPME COO, Congratulations!

After almost three years with 
FSAPME, Jackie was promoted as 
the new COO of FOODSERVICE 
APME last August. This is a great 
accolade, and Jackie relishes the 
challenges ahead.

As far as experience and 
knowledge are concerned, 
Jackie has a solid track record in 
the F&B sector. Coming from a 
humble beginning, Jackie recalls 
his days as a newly graduated 
Economics student looking 
for work and finding it in a 
traineeship at NTUC FairPrice.
 
“It wasn’t the expected path 
for an economics major, unlike 
my friends who found jobs in 
banks. Still, I found I loved the 
job and found opportunities 
which helped me move from 
one F&B company to another,” 
said Jackie. In the past, Jackie 
has held sales, buyer, and 
procurement roles in leading 
companies such as Nestle and 
Angliss before joining Siam Food 
Services in 2019.
  
Jackie will be wearing two hats, 
Head of Indoguna Singapore 
and COO of FSAPME. The COO 
role will enable Jackie to leverage 
negotiations and ensure that 
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FSAPME forms new 
Marketing and Communications Team

Phraephloi joins 
FSAPME as new 
HR Head

Phraephloi Luksanasut (known as Benz)
was recently named Head of Regional 

Human Resources at FOODSERVICE APME. 
In her new position, Benz will oversee the 
company's HR strategy and provide tactical 
support for its operations in all six countries.  
Benz worked as an HR manager and 
director for leading fashion distributors and 
retailers in Thailand before joining FSAPME.  

Benz is excited by her new role and has 
spent her time with FSAPME so far joining 
in technical product training and learning 
about the business from those around her 
and overseas. She is a proud mum to a 
little boy (age 4) and little girl (age 2) and is 
enjoying the new challenges that a Regional 
role brings.

The whole of FSAPME welcomes Benz and is 
looking forward to seeing new changes and 
improvements within the company. 

To ensure FOODSERVICE APME's brand 
image is cohesive across all its regions, 

the business has formed a Regional 
Marketing and Communications Team. 

Sales Manager, Bruce Koenig (Cambodia), 
Group Sales & Marketing Executive, 
Juancho Capistrano (Dubai), Corporate 
Communications Manager, Kai An Kang 
(Singapore), Marketing Manager, Nguyen 
Thi Huyen Trang (Vietnam), and Senior 
Corporate Communications Manager, 
Pimphen Girawongkraisorn (Thailand), and 
Assistant Trade Marketing Manager, Travis 

Tam (Hong Kong), make up the truly global 
team. 

The marketing team is expected to share 
best industry practices and support 
the company's marketing and internal/
external communication activities, as well 
as marketing campaigns and website 
maintenance.

Combining skills from all regions will truly 
help FSAPME deliver the “1 Company in 6 
Countries and 14 Cities” described by CEO 
Louis Lin on the Regional Website.

Bruce Koenig

Nguyen Trang Pimphen 

Girawongkraisorn

Kang Kai An
Juancho Capistrano

Travis Tam

Indoguna Dubai recognizes 
Sareena and Nido
Indoguna Dubai commends 

Customer Service Associate, 
Sareena Puthumannil and 
HACCP and Hygiene Officer, 
Anido Vinuya.  We wish to 
acknowledge the talented 
people who are instrumental in 
building a successful company.

Sareena was one of the first 
employees to join the Customer 
Service team. In the five years 
that she has been in the team, 
she has learned and unlearned 

new systems (from Peachtree 
to SAP), navigated through 
changes in team members 
and supported the company 
through the COVID crisis. Her 
calm demeanor brings a great 
deal of composure to the entire 
team. 

Anido (fondly known as Nido) is 
the go-to person for all quality, 
safety and hygiene-related 
protocols. Nido single-handedly 
manages quality control and 

hygiene practices for Indoguna 
Dubai and Maxzi. He juggles 
multiple responsibilities with 
great commitment to the 
company. In addition, he is 
the company's single point 
of contact for the ongoing 
MSC certification process and 
recently helped the company 
earn a Grade A in food safety. 

PEOPLE
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Singapore focuses on 
employee well being

Singapore House Party 2021

Lee Boon Poew Benjamin GohThen Yick Ming

Dubai receives 
Grade A Food 
Safety Rating

Maintaining a healthy mind 
and body is essential 

during the COVID-19 pandemic. 
Understanding how easy it is to 
gain weight during the lockdown 
period, Indoguna Singapore 
created a campaign called "Drop 
a Size, Eat Wise & Exercise 
Challenge 2021" to encourage 
employees to eat healthily and 
lose the extra pounds. 

The aim was for participants to 
feel good about themselves and 
help their wallets as winners 

Indoguna Dubai has received 
a Grade A Food Safety Rating 

from Dubai Municipality and 
Dubai Foodwatch following a 
surprise audit and inspection. 
This rating is very valuable to 
the hospitality and F&B industry 
in the UAE as it demonstrates 
compliance with the standards 
and safety of food handling, 
including all preventive 
measures related to the safety 
of consumers. 

Indoguna Dubai has been 
outstanding when it comes to 
the protocols and standards 
of food safety management.  
We are very grateful for the 
supervision of Anido Vinuya and 
all the staff and team that made 
this possible. 

Indoguna Singapore will 
celebrate the end of 2021 with 
all staff at a virtual party on 12th 
December. 

Despite not being able to party 
in person, Indoguna Singapore 
has not let the restrictions stop 
them celebrating each other 
and their resilience over the 
course of the pandemic. Around 
190 people are expected to 
join the virtual event which will 
be hosted by the Recreation 
Committee. Indoguna Singapore 

Chheal Sino is an Account 
Receivable Executive at 
Indoguna Cambodia and her 
hard work and commitment 
to the Company has not 
gone unrecognized. During 
recent manpower shortages, 
Sino voluntarily took on the 

BEFORE BEFOREBEFORE AFTER AFTER

Indoguna Cambodia Shows 
Our Appreciation for Sino

has invited everyone, from 
Senior Management to 
outsourced drivers, cleaners 
and interns, demonstrating 
inclusivity.

There will be numerous prizes 
up for grabs as well as the 
presentation of 10 Years Long 
Service Award for 2019, 2020 
and 2021.

Good luck to all for the Lucky 
Draw!!

received SGD10 for every 100g 
lost. Due to the success of the 
campaign, many Indoguna 
Singapore employees took up 
the challenge and concentrated 
on their health during 2021.

We offer our congratulations 
to those with the largest weight 
loss, namely Benjamin Goh, Lee 
Boon Peow, and Then Yick Ming. 
The winning trio have done 
a remarkable job of keeping 
themselves fit and healthy.  
Indoguna Singapore hopes their 

success will encourage the rest 
of the participants to continue 
with their healthy lifestyle. 

Additionally, employees who 
had completed both their 
COVID-19 vaccinations by 
31st October 2021 were 
given a voucher for SGD50 
from Indoguna as a sign of 
appreciation. This is one of the 
many ways Indoguna Singapore 
ensures its employees feel safe, 
valued and supported.

additional role of Customer 
Service Advisor to support 
Operations and maintain our 
high level of service during 
difficult periods. Working two 
roles is never easy, but Sino 
has done it with high spirits and 
smiles and we thank her.

AFTER
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PEOPLE

Health and financial wellbeing 
made easier with new Bayzat App features

Indoguna Dubai, together with 
Bayzat, has introduced new 

App features to encourage 
and support its employees, 
especially during the COVID 
pandemic. The company is 
taking an integrated approach 
to wellness, financial and 
lifestyle wellbeing and aims to 
support employees in their 
goal to become healthier and 
holistically better.

As part of the new wellbeing 
features, employees can take 
assessments, read articles, 
and even book consultations. 
Under “Perks”, the App offers 
discounts, benefits, and 

The emergence of the 
Delta-variant in late April 

has drastically transformed 
Vietnam’s social and economic 
life. A full lock-down was 
implemented from June 
requiring people to stay at 
home and most businesses to 
close, including over 90% of 
Indoguna Vina’s customers. 

Indoguna Vina immediately 
restructured its work 

Indoguna Vina pivots and thrives 
despite full lock-down

other bonuses with partner 
companies that offer premium 
products and services such as 
grocery stores, restaurants, and 
more. 

This campaign strongly 
demonstrates Indoguna 
Dubai’s ability to use technology 
and the Company’s desire to 
keep its people healthy in this 
challenging time. 

Bayzat and Indoguna Dubai team up to provide a world-class, easy-to-
use solution for employees. The app includes HR and employee tools, 
both providing benefits anywhere, anytime.

arrangements to ensure 
the health and safety of its 
employees. Almost all team 
members moved to working 
from home and ensured it 
was “business as usual” for our 
customers. Extra support and 
care were given to our front-line 
team members who continued 
to work during the outbreak, 
and to colleagues who tested 
positive and had to stay under 
quarantine. 

Meetings continued to be 
held, online, and frequent 
company-wide communications 
were announced to keep all 
employees updated about 
the pandemic situation and 
the state of Indoguna Vina’s 
business. All our team members 
are in good health and 
vaccinations are progressing. 

Despite the global COVID-19 
crisis, it is heartening to see 
that Indoguna Vina has stepped 
up to the challenge. Adapting 
and showing resilience both to 
protect their employees and 
to continue supporting their 
clients. During lockdown, staff 
made every effort possible to 
continue to serve customers as 
is demonstrated by the delivery 
driver above.
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Chefs and home cooks alike are finding 
new sources of inspiration in video 

recipes; Indoguna Singapore is producing 
a series of videos that aim to fulfill these 
needs. 

Featuring celebrity chefs such as former 
three-Michelin-starred Chef Bruno Menard, 
the video series will highlight Indoguna 
Singapore’s new food brands such as Juku, 

Mid-Autumn Festival is a festive period 
where families and friends gather to 

celebrate. As a tradition in Indoguna Lordly, 
all our teams gather the day before the 
festival and Mark Shek, our head butcher, 
prepares delicious food for us all to 
share. As we celebrate this day, our Hong 
Kong team wishes you and your families 
happiness, health, and success. 

Michelin-starred chef in 
new recipe videos

Mid-Autumn 
Festival Message

Video series aims to introduce 
new products to the kitchen

ACTIVITIES

Te Mana, Andros, Belfego, Growthwell, Pure 
South Venison, and Canary to name a few. 

Through the video series, clients can keep 
themselves entertained as well as be 
educated on new products that satisfy their 
customers’ growing tastes. Chefs have also 
given their approval to these brands since 
the products satisfy their culinary needs.

With the reset ongoing, more and more customers are exploring and learning 
about new products for their next meals. Videos, such as this series, help 
customers with their business.

The video series aims to connect with customers and garner new attention 
towards new food brands that customers will hopefully enjoy.

Indoguna Dubai and OmniMeat have 
partnered to promote the Plant-Based 

Mince that comes with the chef seeding kit 
for hotel and restaurant chefs in Dubai. The 
chef seeding kit is part of the awareness 
campaign to help introduce new plant-
based products to key decision makers in 
the F&B and Hospitality industry.

Chef Seeding Kits 
to help sprout 
awareness
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Vegans and flexitarians in Dubai will get to sample these 
latest food creations at the Singapore Pavillion in the 
world-renowned Dubai Expo 2020.

This latest initiative of 
Indoguna Dubai hopes 

to create a strong bond and 
connection among employees, 
teams and even the entire 
company. The focus on health 
and well-being is strong at 
Indoguna Dubai and fun 
activities like this are done at 
least once or twice a week.  
Employees that take part 

Plant-based food brand 
Arlene® is featuring its latest 

food innovations - Arlene® Satay 
with Satay Sauce and Arlene® 
Char Siew Pau - exclusively at 
the Singapore Pavilion of the 
Expo 2020 Dubai. The driving 
factor for innovation is first to 
improve our own health and 
second to do continuously 
better for the planet. Shifting to 

Arlene® shows latest 
food creations  during 
Dubai Expo 

find their work-life balance 
benefits and see improvements 
in team synergy, company 
culture, communication, and 
collaboration, both inside and 
outside of the office. 

plant-based diets can lead to a 
more sustainable future. "Plant-
based diets are considered 
more sustainable than meat 
products as they require less 
energy, less land, and less water 
to grow." Arlene® now offers 17 
food products. Arlene®  was first 
launched in Singapore, now in 
the UAE and soon to be in the 
rest of the world. 

Indoguna Dubai launches 
cycling program

ACTIVITIES
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Congratulations to the team 
at Siam Food Services!!  At 

this year's Makro 4.0 Innovation 
Awards, Siam Food Services 
won first runner up for their 
innovations in the cheese 
market. The demand for 
cheese in Thailand continues to 
increase and SFS recognized the 
trend early enough to capitalize 
on it.  

Siam Food Services bags 1st 
runner up for New Biz Model 

SFS built a new cheese 
processing factory equipped 
with technological innovations 
that could flexibly cater to 
customer demand for new 
products and was capable of 
bespoke orders.  Siam Food 
Services supplies cheese to 
consumers under the in-house 
Dairy Delights brand and also to 
Makro under HoReCa and Daily 
Fresh brands. 

Demand for cheese is expected to remain strong, driven 
by rapid economic and population growth.

Congratulations to the winning team for its brilliant idea 
to boost cheese production and sales in the region.
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A big congratulations to SFS 
for their success at the CP 

Group A-PEA 2021. The Smart 
Sales Quotation and Price List 
Online Approval Application by 
the SFS team beat over 50 other 
projects to take the Silver Award. 

Siam Food Services won the 
Project Innovation Award for 
the Smart Sales project at the 
Makro Innovation Awards in 
2020 and decided to take their 

Siam Food Services bags Silver during CP All 
Innovation Group Approval Process Excellence 
Awards 2021 (A-PEA 2021)

New Brands in Singapore
These are the new Brands we started this year, 
and we continue to add to our portfolio

Indoguna Singapore 
continuously source for 

the best products around 
the world to meet the 

high demands from our 
customers, upholding our 
philosophy – Only the best 

is good enough.

success further by entering the 
CP All Innovation Group Awards 
in 2021.

To get to Silver, SFS had to 
compete against 53 other 
projects in the first round. 33 
of these made it to the second 
round and, again, SFS were 
successful. In the final round, 
24 projects were assessed 
and judged, with SFS making 
it to Silver!  This is an amazing 

achievement considering the 
size and reach of the CP Group.

The benefits of the Smart Sales 
project are:

• to reduce the quotation 
approval process from 5-steps 
to 2-steps

• to reduce the cost of preparing 
a credit note by 93,600 baht 
per year

• to reduce the time taken to 
prepare a manual quotation, 
equivalent to an annual saving of 
203,000 baht

The success of the project at the 
CP Group Awards demonstrates 
how significant the above 
benefits are.
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New products 
launched in Dubai

FSAPME Local Sites Go Live 

New Dubai Warehouse 
boasts a bigger 
capacity

With Indoguna Dubai's introduction 
of new products, customers will be 

spoilt for choice. New products from Italy, 
Thailand, China, the UK, the Netherlands, 
and the USA include a range of high end 
goods from Geofoods, Empress FZ Duck, 
Meatless Farm meat free products, Eastern 
Cove Crab Meat, and Martin’s Potato Bread. 
Specifically the Geofoods range includes a 
variety of truffle products such as truffle oil, 
juice, slices, salt & truffle and the likes.

It is with great pride that FOODSERVICE 
APME announces that all of its local 

websites have been successfully launched 
in six countries – Cambodia, The UAE, Hong 
Kong, Singapore, Thailand, and Vietnam - 
building a cohesive brand image in every 
country. 

Indoguna Dubai has expanded its 
warehouse capacity to accommodate 

more products. There is now total capacity 
of 719 pallets in its new warehouse office, 
an increase of 187.6 percent from its 
original capacity of 250 pallets. In detail, the 
total pallet capacity includes the following 
cold rooms: freezers (432 pallets), chillers 
(212 pallets), and ambient (75 pallets). 

The growth at INDD demonstrates growing 
demand, additional product ranges (SKUs) 
and overall business expansion in the UAE 
and neighboring region.

These local sites allow for strong 
connections between branches, so 
resources can be shared and also bolster 
each other's presence in Asia Pacific and 
the Middle East. Additionally, they facilitate 
contact with local country companies, 
enabling them to reach out more effectively. 

WHAT'S NEW

Taking almost a year to complete, these 
websites provide clients, staff and others 
around the world with an intuitive and user-
friendly experience that clearly says what 
FSAPME stands for.

Check out 
FSAPME’s 
local websites:  

https://www.indoguna-cambodia.com/
https://www.indogunalordly.hk/
https://www.indogunadubai.com/
https://www.siamfoodservices.com/
https://www.indoguna.sg
https://www.indoguna.vn/
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WHAT'S NEW

Get Ready Singapore! Ocean Gems is 
launching more of their exciting products to the 
market in Q4 2021.

Not only is Ocean Gems locking in 
freshness in its seafood products, 
but the brand is also introducing 
freshness in its latest product 
offerings in Singapore. 

In Q4 2021, shoppers in 
Singapore will be spoilt with 

five additional Ocean Gems 
products, namely: Loligo Squid, 
Cuttlefish, Baby Octopus, Whole 
Hard-shell Clams, and Blue 
Swimmer Crabs Half Cut.

The Singapore market already 
enjoys four Ocean Gems 
products, namely Vannamei 
prawns raw and cooked, peeled 
tail on and off. 

We all look forward to seeing 
the more extensive range hit 
the shelves just in time for the 
Festive Season.
 
Makiko Karasawa, food specialist 
at Ocean Gems, says that 
a general old perception of 
frozen is fading; today, buyers in 
Singapore believe frozen tastes 
great and are willing to purchase 
more frozen seafood products.
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Indoguna Cambodia bolsters 
premium offerings

Ocean Gems seafood 
at Sofitel Angkor Phokeethra

Sales & Marketing Manager, 
Bruce Koenig says tastes and 

habits are forming and changing 
rapidly, as evidenced by the 
company's regular shipments 
of luxury food brands. Since 
early July, Indoguna Cambodia 
has had two air shipments a 
month from France filled with 
the freshest live oysters, fish, 
cheeses, and caviar. 

Earlier this September, 
Indoguna Cambodia 

supported the opening of 
Sofitel Angkor Phokeethra's 
new menu. The resort spa hotel 
selected truffle salt, chocolate, 
farmed cheese, foie gras, and 
Indoguna's own Ocean Gems 
scallops and prawns as featured 
items. This shows how Indoguna 
Cambodia goes above and 
beyond to fulfill the gastronomic 
needs of customers and 
develop great partnerships.

The soaring demand for overseas brands in Cambodia has led Indoguna 
Cambodia to view this as an ideal time to introduce more premium food 
brands into the country. 

This regular, and ever-growing 
airfreight service improves 
the company's credibility as 
Cambodia’s premium food 
provider and is generating a lot 
of interest from customers. 

Giving more customers in Cambodia 
access to cheese heaven, Indoguna 
Cambodia's air freight delivery is 
becoming a popular service.
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Huge sales  

In Q3 2021, Maxzi burgers sold extremely 
well. A total of 31,010 pieces or 3,101kg 

were sold from June through September, 
according to restaurant sales reports. The 
highest sales were in September with 8,583 
pieces. 

Sales of steaks are also on the rise. A total 
of 3,869 pieces or 773.8kg were sold in Q3 
2021. 

Despite these great numbers, Indoguna 
Dubai expects sales of burgers and steaks 
to increase again during Q4 2021. This will 
be a fantastic achievement!

Do you know that Singapore is 7 times older than Cambodia? By 
subtracting Vina's 9 years from Siam Food Services' 37, you'll get 
Singapore's 28 years of operation!

Here is a quick glance of the 
amount of fresh food produced 
by FSAPME in 2021

2,000+ tons
of meat

1,000+ tons 
of seafood

1,800+ tons 
of dairy

FUN FACT'S!

for Maxzi burgers & 
steaks in Q3 2021

31,010

Indoguna 
Lordly

Indoguna 
Cambodia

pieces
sold 

Indoguna Vina 
Food Service

9 Years Indoguna 
Singapore

28 Years

Siam Food 
Services

37 Years

34 Years

4 Years

Indoguna 
Dubai
16 Years

Age of each country House Brand 
Production 2021 
(Jan - Oct)

3,869
pieces
sold


