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Agreso
Intro

Growing Sustainably,

. | Exporting nation Key account
H OI’ VeS tl n g Tr US t' To all five continents Total key account
from Asia to America From 2019 - now

Agreso, short for Agriculture Resource Solution,
is the agricultural arm of MRS Group.

We are a group of people who love agriculture
and grew up nourished by the land. Our journey
began with a dream that sprouted under the
blazing sun of the Central Highlands, the dream
of transforming barren lands into lush and Regenerative land Fimsih colib
thriving landscapes. With gratitude to the soil In global scale NotBourt i tholeandl
that raised us, we simply hope to cultivate it Unit: Hectares of our dedicated farmers
with care and sustainability, growing good
agricultural products and bringing them to
consumers'’ tables.

We believe that “you are what you eat.” The
quality of food gradually shapes the energy
and the life we live.

Since 2019, we have been moving forward step
by step on this path. We also believe there are
many partners and enterprises who share the
same belief, working together to bring healthier
and more meaningful food to more people.

www.agreso.com 01



rtu’g from the love W|th
iethamese rice!

In Mekong Delta of Vietham, the combination of fertile land, water resources, climate
and generations of farming knowledge creates a very strong environment for
Agreso’s rice cultivation.

Rooted in tradition and guided by sustainability, our farmers work in harmony with
nature. From sunlit fields to our modern mill, every grain is carefully handled to
preserve its purity, flavor, and the spirit of Vietham — bringing honest, flavorful rice
from farm to table.

www.agreso.com 02



P XCe ence

%/ Freshness at its finest,
delivered with care.

For export, consistency is extremely important.

Our operational backbone includes a silo capacity of 30,000 metric tons and four
fully automated factories in Can Tho equipped with modern imported machinery.
Every grain undergoes automated drying, milling, polishing, color-sorting, and
metal detection before packing.

Location: Melkong Delta Region

Capacity: 400MT/day

www.agreso.com 03
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APONICA

Soft,
round,
fragrant

ORIGIN & FLAVOR

e Chalky kernels: < 3.0%

s

SPECIFICATIONS

Broken: < 5.0%

Moisture: < 14.5%

Foreign matter: < 0.1%
Damaged kernels: < 0.5%
Yellow kernels: < 0.5%

Red streaked kernels: < 0.5%
Immature kernels: < 0.2%
Paddy grains: 1 grain/kg
Average length: 4.8-5.0mm
Milling degree: well milled,
double polished, sortexed
Crop: newest crop

>

Japonica rice is renowned for its short, shiny, and uniform grains. Originating from East
Asiq, its subtle sweetness and delicate stickiness elevate every dish.

PERFECT FOR:

Sushi, rice balls, or steamed rice. When cooked, Japonica becomes tender, glossy, and
slightly chewy. Its authenticity elevates Asian cuisine, bringing tradition to your table.

www.agreso.com 05
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Medium &g 4% s VT
Grain & <8 “F AT

SPECIFICATIONS

ALROSE e Broken: < 5.0%

e Chalky kernels: < 3.0%
e Moisture: <14.5%
e Foreign matter: < 0.1%
e Damaged kernels: < 0.5%
e Yellow kernels: < 0.5%
e Red streaked kernels: < 0.5%
S Oft e Immature kernels: < 0.2%
/ e Paddy grains: 1 grain/kg
e Average length: 5.8mm
m O i St * Milling degree: well milled,
4 double polished, sortexed
Crop: newest crop

qdaptablé

£
ORIGIN & FLAVOR /

Calrose rice, originating from California, is a medium-grain variety with a slightly sticky
texture. It has a mild flavor, making it ideal for a variety of dishes.

PERFECT FOR:

Sushi, rice bowls, and as a side dish. When cooked, Calrose rice becomes soft and slightly
sticky, making it perfect for sushi or absorbing flavors in rice bowils.

www.agreso.com 06
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Fluffy,
tender,
aromatic

ORIGIN & FLAVOR

) R t; 4
v & . .
N N

= e -
SPECIFICATIONS

Broken: < 5.0%

Chalky kernels: < 3.0%
Moisture: < 14.5%
Foreign matter: < 0.1%
Damaged kernels: < 0.5%
Yellow kernels: < 0.5%
Red streaked kernels: < 0.5%
Immature kernels: < 0.2%
Paddy grains: 1 grain/kg
Average length: 6.8mm
Milling degree: well milled,
double polished, sortexed
Crop: newest crop

<

Jasmine rice, known for its long, slender grains and fragrant aroma, originates from
Southeast Asia. Its delicate floral fragrance and naturally soft texture make it a favorite
for Asian and global cuisine.

PERFECT FOR:

Steamed rice, fried rice, and side dishes. When cooked, Jasmine rice remains fluffy and
aromatic, perfect for pairing with stir-fries, grilled meats, and Asian curries.

www.agreso.com 07
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SPECIFICATIONS

e Broken: <5.0%

e Chalky kernels: < 3.0%

e Moisture: <14.5%

e Foreign matter: < 0.1%

e Damaged kernels: < 0.5%

e Yellow kernels: < 0.5%

e Red streaked kernels: < 0.5%
e Immature kernels: < 0.2%

E I ite e Paddy grains: 1 grain/kg
/ e Average length: 7.2mm
e Milling degree: well milled,

tt double polished, sortexed
n u y, e Crop: newest crop

£=
ORIGIN & FLAVOR

ST25 rice, hailed as one of the finest varieties of Vietnamese rice, is known for its soft
texture, rich aroma, and slightly nutty flavor. It is the result of extensive cultivation and
perfect conditions.

PERFECT FOR:

Traditional Vietnamese dishes, fried rice, or served with grilled meats. When cooked, ST25
rice has a soft and sticky texture, perfect for pairing with flavorful dishes.

premium

www.agreso.com 08
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SPECIFICATIONS

e Broken: < 5.0%

e Chalky kernels: < 3.0%

e Moisture: < 14.5%

e Foreign matter: < 0.1%

e Damaged kernels: < 0.5%
¢ Yellow kernels: < 0.5%

¢ Red streaked kernels: < 0.5%
e Immature kernels: < 0.2%
Paddy grains: 1 grain/kg

e Average length: 7.0mm
Milling degree: well milled,

f rq g ra n t’ ) double polished, sortexed

Crop: newest crop

Premium,

tender

)

ORIGIN & FLAVOR :

KDM rice, a premium fragrant rice varieties, is renowned for its tender texture, natural
sweet taste, and a distinct jasmine aroma. Grown primarily in the fertile border regions
between Vietham and Cambodig, it is the result of a meticulous traditional cultivation.
PERFECT FOR:

Daily family meals, Asian fried rice, or savory stews. When cooked, KDM rice is soft and
remains tender and flavorful even after cooling completely.

www.agreso.com 09
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- LUTINOUS ° Broken: <5.0%
‘l"" ¢ Moisture: < 14.5% k’

e Foreign matter: < 0.1%
e Damaged kernels: < 0.5%
e Yellow kernels: < 0.5%
¢ Red streaked kernels: < 0.5%
e Immature kernels: < 0.2%
S Oft e Paddy grains: 1 grain/kg
4  Average length: 6.8mm
¢ Milling degree: well milled,

1 double polished, sortexed
St I C kYI e Crop: newest crop
chewy

£
ORIGIN & FLAVOR

Glutinous rice, also known as sticky rice, is known for its sticky, chewy texture. Commonly
grown in Southeast Asiq, it has a subtle sweetness and is often used in traditional Asian
sweets and savory dishes.

PERFECT FOR:

Dim sum, sticky rice with mango, and traditional Asian desserts. When cooked, glutinous
rice becomes soft, sticky, and forms a cohesive mass, perfect for wrapping in leaves or
serving with curries.

www.agreso.com 10



SPECIFICATIONS

Broken: < 5.0%

RAGON /
e Moisture: < 14.5%
BLOOD e Foreign matter: < 0.1%

RICE e Damaged kernels: < 0.5%
¢ Yellow kernels: < 0.5%
e Red streaked kernels: < 0.5%
e Immature kernels: < 0.2%

H e O rty,  Paddy grains: 1 grain/kg

e Average length: 6.8mm
¢ Milling degree: well milled,

Vi b rd n t, double polished, sortexed

e Crop: newest crop S e

nutritious

£
ORIGIN & FLAVOR /

Red rice is rich in nutrients, with a mildly nutty flavor and a chewy texture. Its natural
reddish color comes from anthocyanins, powerful antioxidants. Cultivated in nutrient-rich
soil, red rice is a healthy and flavorful choice.

PERFECT FOR:

Health-conscious dishes, mixed rice bowls, or hearty grain salads. It pairs wonderfully
with roasted vegetables or lean proteins.

www.dgreso.com n



Pure,
earthy,
versatile

ORIGIN & FLAVOR

SPECIFICATIONS

Broken: < 5.0%

e Moisture: < 14.5%

e Foreign matter: < 0.1%

e Damaged kernels: < 0.5%

e Yellow kernels: < 0.5%

e Red streaked kernels: < 0.5%

e Immature kernels: < 0.2%

e Paddy grains: 1 grain/kg

e Average length: 6.8mm

¢ Milling degree: well milled,
double polished, sortexed

e Crop: newest crop

<

Brown rice retains the bran and germ layers, giving it a nutty taste and chewy texture. It's
high in fiber and nutrients, making it a staple in healthy diets worldwide.

PERFECT FOR:

Rice bowls, stir-fried dishes, or as a substitute for white rice in any recipe. Brown rice is
ideal for balanced, nutritious meals.

www.agreso.com 12



SPECIFICATIONS

Broken: < 5.0%
- e Moisture: < 14.5%
- RICE e Foreign matter: < 0.1%
e Damaged kernels: < 0.5%

¢ Yellow kernels: < 0.5%

e Red streaked kernels: < 0.5%
e Immature kernels: < 0.2%

EXOtiC, * Paddy grains: 1 grain/kg

e Average length: 7.2mm

¢ Milling degree: well milled,

1 double polished, sortexed X4 i zae ; Ly
O rO m OtIC[ e Crop: newest crop y . 4 . e
nutritious

£
ORIGIN & FLAVOR

Black rice, also known as “forbidden rice," is prized for its striking dark hue, subtle
sweetness, and slightly nutty flavor. Packed with antioxidants, it's a superfood that
enhances both taste and nutrition.

PERFECT FOR:

Desserts like rice puddings, colorful salads, or as an eye-catching side dish. Its unique
flavor and texture make it a versatile choice in gourmet cooking.

www.agreso.com 13
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ieldish

We have no greater dream than for everyone to experience truly healthy and high-quality agriculture
produce

Each plants in our regenerative ecosystem tells a story we want to share, a valuable product we bring
to the community.

HAVERST MECHANICAL HARVESTING

. Screening . . .
POST- HARVEST Threshing mpurity Turning win Drying

Screening
Screen Metal

impurit i ishi Export
COMMERCIALIZATION with Fr)nqg):wet Color sorting Polishing Separators detactors P

CONSUMPTION Cooking Pf;yce:rsc')'&% e

www.agreso.com 15
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A S e S e e D R

FARMING +
HARVESTING

Y, o |
> Vs

Directly cultivating 1,000 hectares of our farm in Mekong Deltqg, Vietham.
Cooperating with local farmers under a business—farmer partnership model.
Average rice yield reaches 9 tons per hectare per crop.

In addition to our vision of producing clean and safe rice for human consumption,

Agreso is gradually paving the way toward natural rice cultivation that is in

harmony with nature.

www.agreso.com




PROCESSING

A silo system with a capacity of 30,000 MTS enables precise control of moisture,
temperature, and pressure.

Four large-scale factories have been established in Can Tha City, fully equipped with
100% modern machinery and equipment imported from abroad. The factories operate

under a fully automated system covering all stages, including drying, milling,
polishing, color sorting, and final packaging.

LOADING ZONE

225104 3
2261
0
b

[T T
240

R A R

www.agreso.com 18
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purpose

Every rice grain we harvest
carries a story of care

for the land, for the people,
and for a greener future.

From the very beginning, AGRESO has rooted its values in Sustainability and a deep sense of Social
Responsibility, which have become the heart of our identity. We believe that every act of care
towards the environment and community leaves a lasting impact, beyond just the products we
deliver.

Our commitment is reflected in fostering job opportunities, supporting local communities, and
safeguarding coconut growing regions by promoting regenerative farming practices. We strive to
ensure that each crop nurtures the soil, uplifts the people, and strengthens our planet.

Because we know that when we nurture the land, it nurtures us back. Because we believe that
giving life to nature is giving life to generations.

www.agreso.com
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S

AGRESO

MRS GROUP

Freshness, quality, and expertise in every pack.

Drop us a message to explore the perfect match!

L Telephone
+84 328 832 864
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	Agreso
	Intro
	Growing Sustainably,
	Harvesting Trust!
	Agreso, short for Agriculture Resource Solution, is the agricultural arm of MRS Group.
	We are a group of people who love agriculture and grew up nourished by the land. Our journey began with a dream that sprouted under the blazing sun of the Central Highlands, the dream of transforming barren lands into lush and thriving landscapes. With gratitude to the soil that raised us, we simply hope to cultivate it with care and sustainability, growing good agricultural products and bringing them to consumers’ tables.
	We believe that “you are what you eat.” The quality of food gradually shapes the energy and the life we live.
	Since 2019, we have been moving forward step by step on this path. We also believe there are many partners and enterprises who share the same belief, working together to bring healthier and more meaningful food to more people.

	+20
	+50
	Exporting nation
	Key account

	+1500
	Regenerative land

	+25
	Firms in collab
	www.agreso.com



	The flavor of
	Vietnam Homeland
	Starting from the love with Vietnamese rice!
	In Mekong Delta of Vietnam, the combination of fertile land, water resources, climate and generations of farming knowledge creates a very strong environment for Agreso’s rice cultivation.
	Rooted in tradition and guided by sustainability, our farmers work in harmony with nature. From sunlit fields to our modern mill, every grain is carefully handled to preserve its purity, flavor, and the spirit of Vietnam — bringing honest, flavorful rice from farm to table.
	www.agreso.com



	The core of Excellence
	Freshness at its finest, delivered with care.
	For export, consistency is extremely important.
	Our operational backbone includes a silo capacity of 30,000 metric tons and four fully automated factories in Cần Thơ equipped with modern imported machinery. Every grain undergoes automated drying, milling, polishing, color-sorting, and metal detection before packing.
	Location: Melkong Delta Region
	Capacity: 400MT/day
	www.agreso.com



	PRODUCT
	JAPONICA
	CALROSE
	JASMINE
	ST25
	KDM
	GLUTINOUS
	BROWN  RICE
	BLACK RICE
	DRAGON BLOOD
	www.agreso.com
	Short Grain

	APONICA
	SPECIFICATIONS
	Chalky kernels: ≤ 3.0%



	Soft, round,  fragrant
	ORIGIN & FLAVOR
	Japonica rice is renowned for its short, shiny, and uniform grains. Originating from East Asia, its subtle sweetness and delicate stickiness elevate every dish.

	PERFECT FOR:
	Sushi, rice balls, or steamed rice. When cooked, Japonica becomes tender, glossy, and slightly chewy. Its authenticity elevates Asian cuisine, bringing tradition to your table.

	Medium Grain
	SPECIFICATIONS

	ALROSE
	Chalky kernels: ≤ 3.0%


	Soft, moist,  adaptable
	ORIGIN & FLAVOR
	Calrose rice, originating from California, is a medium-grain variety with a slightly sticky texture. It has a mild flavor, making it ideal for a variety of dishes.

	PERFECT FOR:
	Sushi, rice bowls, and as a side dish. When cooked, Calrose rice becomes soft and slightly sticky, making it perfect for sushi or absorbing flavors in rice bowls.

	Long Grain
	ASMINE
	SPECIFICATIONS
	Chalky kernels: ≤ 3.0%



	Fluffy,
	tender,
	aromatic
	ORIGIN & FLAVOR
	Jasmine rice, known for its long, slender grains and fragrant aroma, originates from Southeast Asia. Its delicate floral fragrance and naturally soft texture make it a favorite for Asian and global cuisine.

	PERFECT FOR:
	Steamed rice, fried rice, and side dishes. When cooked, Jasmine rice remains fluffy and aromatic, perfect for pairing with stir-fries, grilled meats, and Asian curries.

	Long Grain
	T25
	SPECIFICATIONS
	Chalky kernels: ≤ 3.0%



	Elite,
	nutty,
	premium
	ORIGIN & FLAVOR
	ST25 rice, hailed as one of the finest varieties of Vietnamese rice, is known for its soft texture, rich aroma, and slightly nutty flavor. It is the result of extensive cultivation and perfect conditions.

	PERFECT FOR:
	Traditional Vietnamese dishes, fried rice, or served with grilled meats. When cooked, ST25 rice has a soft and sticky texture, perfect for pairing with flavorful dishes.

	Premium, fragrant, tender
	Long Grain

	LUTINOUS
	SPECIFICATIONS


	Soft,
	sticky,
	chewy
	ORIGIN & FLAVOR
	Glutinous rice, also known as sticky rice, is known for its sticky, chewy texture. Commonly grown in Southeast Asia, it has a subtle sweetness and is often used in traditional Asian sweets and savory dishes.

	PERFECT FOR:
	Dim sum, sticky rice with mango, and traditional Asian desserts. When cooked, glutinous rice becomes soft, sticky, and forms a cohesive mass, perfect for wrapping in leaves or serving with curries.

	Color Rice
	RAGON
	BLOOD
	RICE
	SPECIFICATIONS


	Hearty, vibrant, nutritious
	ORIGIN & FLAVOR
	Red rice is rich in nutrients, with a mildly nutty flavor and a chewy texture. Its natural reddish color comes from anthocyanins, powerful antioxidants. Cultivated in nutrient-rich soil, red rice is a healthy and flavorful choice.

	PERFECT FOR:
	Health-conscious dishes, mixed rice bowls, or hearty grain salads. It pairs wonderfully with roasted vegetables or lean proteins.

	Color Rice
	ROWN
	RICE
	SPECIFICATIONS


	Pure, earthy, versatile
	ORIGIN & FLAVOR
	Brown rice retains the bran and germ layers, giving it a nutty taste and chewy texture. It's high in fiber and nutrients, making it a staple in healthy diets worldwide.

	PERFECT FOR:
	Rice bowls, stir-fried dishes, or as a substitute for white rice in any recipe. Brown rice is ideal for balanced, nutritious meals.

	Color Rice
	LACK
	RICE
	SPECIFICATIONS


	Exotic,  aromatic,
	nutritious
	ORIGIN & FLAVOR
	Black rice, also known as "forbidden rice," is prized for its striking dark hue, subtle sweetness, and slightly nutty flavor. Packed with antioxidants, it’s a superfood that enhances both taste and nutrition.

	PERFECT FOR:
	Desserts like rice puddings, colorful salads, or as an eye-catching side dish. Its unique flavor and texture make it a versatile choice in gourmet cooking.


	www.agreso.com
	112358

	ieldish
	to dish
	HAVERST
	MECHANICAL HARVESTING
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	MILLING
	COMMERCIALIZATION
	CONSUMPTION
	Cooking
	Processing into
	By-products
	Eating



	From field
	www.agreso.com

	Harvest
	Post-harvest

	Let’s take a glimpse into our processing operation!
	Processing
	Commercialization
	www.agreso.com


	FARMING + HARVESTING
	Directly cultivating 1,000 hectares of our farm in Mekong Delta, Vietnam.
	Cooperating with local farmers under a business–farmer partnership model.
	Average rice yield reaches 9 tons per hectare per crop.
	In addition to our vision of producing clean and safe rice for human consumption, Agreso is gradually paving the way toward natural rice cultivation that is in harmony with nature.
	www.agreso.com


	PROCESSING
	A silo system with a capacity of 30,000 MTS enables precise control of moisture, temperature, and pressure.
	Four large-scale factories have been established in Cần Thơ City, fully equipped with 100% modern machinery and equipment imported from abroad. The factories operate under a fully automated system covering all stages, including drying, milling, polishing, color sorting, and final packaging.

	LOADING ZONE
	www.agreso.com
	www.agreso.com
	Every rice grain we harvest carries a story of care
	for the land, for the people, and for a greener future.

	Growing with purpose
	Planting area: +1000 ha
	From the very beginning, AGRESO has rooted its values in Sustainability and a deep sense of Social Responsibility, which have become the heart of our identity. We believe that every act of care towards the environment and community leaves a lasting impact, beyond just the products we deliver.
	Our commitment is reflected in fostering job opportunities, supporting local communities, and safeguarding coconut growing regions by promoting regenerative farming practices. We strive to ensure that each crop nurtures the soil, uplifts the people, and strengthens our planet.
	Because we know that when we nurture the land, it nurtures us back. Because we believe that giving life to nature is giving life to generations.
	www.agreso.com



	Bird sanctuary forest
	in our Rice field
	www.agreso.com

	AGRESO
	MRS GROUP
	Freshness, quality, and expertise in every pack. Drop us a message to explore the perfect match!
	Address
	Telephone
	+123-456-7890

	Telephone
	+84 328 832 864

	Website
	www.reallygreatsite.com

	Email
	Giang@greensowing.com

	Website
	www.agreso.com




