
KUNDA Co. Ltd.  The Deliciously Different Fresh Food Company 

 

THAILAND HOTLINE  +66 82 88 66 301         372 Trairat Road Amphor Mueang Chiang Rai Thailand 57000 

KUNDA NEWSLETTER 2026 
THAILAND’S #1 AWARD WINNING VEGAN STEAK 

Enhance your kitchen menu without artificial colours or flavours     
 

WORLD FAMOUS FINE FOOD EXPERIENCE KUNDA Classic Vegan Patty 
launched to the world in 2018. From our northern Thailand, Chiang Rai flagship KUNDA CAFE 
and collaboration with our wonderful partners have sold over 250,000+ units instore and across 
selected leading restaurants around the great Kingdom of Thailand. Our goal is to serve the 
world the finest taste of a nation.  
 
The perfect offering for restaurants, clubs, hotels, resorts & encouraging social awareness.  

 

GOURMET TRADITIONAL RECIPE Fully loaded 169g protein meal. Including: Fruit, 
vegetables, grains, seed, herbs, spices, and always two spoons of good intentions. 
 
Real Tasty. Free from processed soy products. No palm oil No sugar No chemicals No beans No 
nuts No garlic. Convenient for many specific diet types. Does contain mushroom, onion & 
approx. 2% gluten.  
 
MADE WITH 100% THAILAND FRUIT & VEGETABLES  

Contains: Fruit, Vegetable, Grains, Seed, Herbs & Spices. Approx. patty size: 10cm x 2cm. 

100% HIGH PROTEIN MEAL MADE TO ORDER 
Once your order is confirmed, we begin patty manufacture to ensure the ultimate freshness. 
Min. turn around, approx. 6 business days with express frozen delivery to your door. 
KUNDA style Almond milk buns are also available by request. Minimum 8 pieces.  

KUNDA Co. Ltd. ensures superiority and authenticity of our 100% delicious products. 
 
KUNDA CLASSIC PATTY is 100% MSG free. Sustainably harvested and made in Thailand. 

 
FROZEN FRESH NATIONWIDE DELIVERY KUNDA Co Ltd. ships weekly across 
Thailand. Nationwide frozen delivery service sent 48 times a year. 
Made in Chiang Rai, Vacuum sealed & Deep frozen -15 C  

 

For more information, please contact our customer service 
KUNDA Chiang Rai Office Customer Experiences Manager 
Miss Patchayaporn Thongin (Mio) +66 80 005 3296 

 


