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"Tom Yum Goong" is a renowned and globally popular Thai dish, known for its distinctive
and balanced flavors—sour, spicy, salty, and slightly sweet—along with its mouth-watering aroma.
It features key ingredients from Thai herbs that pack a wealth of benefits into one bowl.

"Tom Yum Goong" vividly reflects Thai culinary culture.
It not only blends flavors harmoniously but is also rich in nutrients beneficial to the body.

CORIANDER Nourishes the body,
alleviates thirst, treats food
poisoning, and reduces blood
LEMONGRASS Aids digestion, sugar levels.
relieves bloating, and reduces

inflammation. Nutrients: Antioxidants,

B carbohydrates, vitamin A, and
Nutrients: Calcium, phosphorus, beta-carotene.
vitamin A, vitamin B1, and
vitamin B2.
KAFFIR LIME LEAVES Relieve
cough and help clear the
respiratory passages.

Nutrients: Beta-carotene and
antioxidants.

FISH SAUCE Rich Iy protein and
essential minerals, & helps build
muscle and repairfells in the
body.

Nutrients: Protein fron, iodine,
zing, collagen, andi€nzymes that
aid dlgestlon 7

Y 4 CHILI The heat from capsaicin in
£ \ 4 = chili helps boost the metabolic
. rate and prevents cholesterol
5 %, accumulation.

- A
* % Nutrients: Capsaicin, vitami

~ - . Brwitamin C, beta-caf®o

. r\nagnesium, and potassi

—3
Nutrients:Vitamin B12, iodine,
iron, and sefenium.

\‘i

prevent the growth of influenza
viruses, aid digestion, and
nourish the blood.

STRAW MUSHROOMS Help 3/"; v W

NUTRIENTS: Fiber, minerals, and
vitamin C.

LIME JUICE Boosts the immune
system and helps the digestive
system work more efficiently.

If you want to taste "Tom Yum Goong" or other Thai
dishes, Thai SELECT can help you.

Nutrients: Vitamin C, vitamin
B6, citric acid, calcium,
potassium, folate.

Thai SELECT is a symbol awarded by the Ministry
of Commerce to Thai restaurants and Thai food
products worldwide. It ensures that you can savor

and enjoy authentic Thai cuisine. TRADE WITH TRUST

‘oimrZ | THINK THAILAND

Look for authentic Thai taste, look for Thai SELECT
www.thaiselect.com




