BRI E YRR F R E

WEIHAI YINHE BIOLOGICAL TECHNOLOGY CO., LTD

Hidk
B4 :
g
R
PO ik

BB IR R X FESHMNIL KIS
264200

0631-5770808 / 5779998
0631-5770808
http://www.whyinheshengwu.com/

E-mail: yinhemingjiao @ 126.com

MELhs

- T
tR)of
YIN HE
SUBKEFRS B

A PROFESSIONAL MANUFACTURER AND SERVICE PROVIDER OF GELATINE

BRI E AR TR T

WEIHAI YINHE BIOLOGICAL TECHNOLOGY CO., LTD

BRE - LR

Shandong + China




CONTENTS

. - SREplAss
EWR= BRHER 6o RESE The food
Corporation vision Gelatin product Quality management industry applications

7837 FA R R FrE M RN

— = The pharmaceutical
Company profile Team building Production introduction indugtry application




¥ o3sn

Company profile
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Wei Hai Yinhe Biological Technology Co Lid, having a total investment of 900 million yuan and 120,000 square meters of constructions

covering 300 acres, is a high tech modern company that involves in manufacturing, sales and research. The company was designed and
planned by the Class-A qualified Pharmaceutical Design Institute. [ts production workshops, which adopt advanced foreign manufacturing
equipment, are in strict accordance with the GMP pharmaceutical standards.

Gelatin, as company’s first stage production, is an excellent medicinal materials and food additive. Gelatin is processed by outstanding
equipments in the following steps: pre-treatment, extraction, filtration, concentration and drying.

The company is located in "the most habitable place for human beings" - Weihai Xicheng Science Park, which is sitting next to the Yellow
Sea in north, south and east direction. The city is facing Dalian and neighbored with Yantai and Qingdao in the west. Japan and South Korea are
located just across the sea. Weihai is charmed by its pleasant weather and convenient transportation. Our company sincerely welcomes new
and old clients for consultation and cooperation.

Company tenet: People-oriented, integrity and pragmatic, innovative, society contribution.

iR A D I RN

= B AEENZLINEEYEATE . N T Ty W o MR S SR

n b s . P—
2 Wy 'R UF afBF
:tﬂt!: EE'-."'”" i ?E‘;l..“ﬂ‘ﬂl:-- e HEERAMLE, daAuREsLRLE IR A PR TR S TR g s
B §F ARe ITERESRLTAALE SAREACRRLYRE  DEEWRRLE, TETEEE M M esssTsrsRTanE. seanee PR
[ - ] W. it LI LS B S R s i 1
W RN ke 8 Ry e ¥ ™~ B ﬂ.-:-:ﬂ?::-;l'.llilh AE R E e II:‘-.'f_l . T PRLL :..:::_I:;'.r:l.r.rl b-EH L
CE R R R L T % € R RoATRERIgATa -
o k B B W,fEcLiARcambal 2 WA Aae
B E A TEs B R BT
. sy oo S A L [ 10T ILCLEE BT PErETE
> _I.-;--.,-."':. L NEEE LM T St -f!"'"-'
'h:{:_!-" RN i u e 1."':"\-‘-"- B E B R AL :;rl'.l.'ﬂ-ull

HEA AR BAREEN

I

CLEFTTY -,




FWR=

Corporation vision
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Top-ranking technology and impeccable quality system is the basis of high-quality products.On the basis of this,Yin He Bio-tech carry
out the work ethic of'Do things in the heart of love , become the person with Gratitude™.Using biotechnology with love and responsibility to
make our life colorful. Using the gelatin with high quality to help the development of the food industry,the pharmaceutical industry and the

health care products industry and bring more value to our customers with professional and focus.
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Team building
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Yin He Bio-tech has formed a professional and efficient elite team by the person in the Gelatin production Quality assurance sales
and service industry for many years.The company implement the concept of creating more value for the customers and society. Under this
trend of the food safety and medicine safety getting more and more attention and the industrial upgrading of *More Healthy” industry,Yin
He Bic-tech seized the opportunity keep forging ahead and innovating.Try our best to give back to the society with better products.
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Under the strategic leadership of the chairman Yin He Bio-tech uphold the principle of "staff is suitable for the position and vice versa”The
company advocated the concept of “The common goal tacit agreement and mutual trust®and strive to build a leaming organization at the same
time.Let everyone to give full play to their talents and potentialLead the development of the company with global visionguide people to create with
science managementlet the enterprise become full of passion and initiatve.
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The production processes are in strict accordance with the [IS08001 and the 15014001 management system.The clean area and the
laboratory construction in strict accordance with GMP standards.Yin He Bio-tech ensure that each batch of gelatin is safe and reliable with intense

“responsibility” and *mission”.
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Our production £am is composed by the person in the Gelatin production and research industry for many years adhere to the *originality” spirit to
make the various parameters of the production meet the needs of different customers.
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Establish a business philosophy of "market-orentedcustomer-focused®.Expand sales channels comprehensively gxpand the traditional sales
mode mainly and expand the intermet market and foreign market actively at the same time.
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Gelatin product
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Gelatin belongs to the protein which is homologous with collagen and is
hydrolyzed by the skin bone tendon of animalsWater and inorganic salt of gelatin
is less than 16% and protein contents more than 82%.Gelatin is rich in 18 kinds
of amino acids which the human body needs.lt has many kind of features like gel
property hold water property foam property emulsifying property stability and is
usually used as thickener and clarifying agent.

As a kind of important natural polymer materials ,gelatin is widely used in the
food industry and the pharmaceutical industry because of its variety of function.
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Gelatin has excellent physical and chemical properties so we can provide the gelatin

products with different jelly strength viscosity mesh number and many other parameters
by different technology.Yin He Bio-tech will product the Hi-Q gelatin with variety of
function by the most advanced production line and the most strict detection means.Yin
He Bio-tech will be your best supplier and partners,no matter the food industry or the
drug industry and no matter the inland customers or The international customers.
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high standards elaboration no defect
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Using high quality raw materials which are selected elaborately to ensure that all raw materials are reliable and healthy, tfransported

timely and traceability.The production environment is built as the requirements of national regulation.We produce high-quality gelatin
products through multi-channel processing by means of the international first-class equipment and the online monitoring by the engineers

owned many years of experience.
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U-shape wash skin equipment Diatomite filtration equipment
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Filtration system Plate-type evaporator Automatic extraction of gelatin equipment
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The traceability system, strict quality management the raw material
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The high-quality product is originating from high-quality
raw materials,make sure that every batch of raw material has
registration and identification and is controlled from the source.
Each link is real-time controlled from the factory inspection
to the warehouse logistics,so we can achieve the aim that the

identification of product is corresponding to the raw materials’

number and provide the reliable products to our customers.

Double extrusion equipment
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Purification area is built according to the pharmaceutical GMP specificationWe create transparent chemical plant with strict

management at the same time.Customers can visit whole production process through the visit channellet every customer rest assured to

buy the product of Yin He Bio-tech.
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Quality management
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Each process is operated as the requirement of the quality management system.In order to produce high quality gelatin we owned
advanced equipment,perfect management system and professional testing technology.
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Quality and safety is the key of gelatin production,the company passed
the standard of the ISOB001 and 1504001 quality management system with

constantly improved.With higher threshold and more strict internal control

standards to ensure product safety and reliability.The company implement
dynamic monitoring for each production link and conduct physical and chemical
testing and microbial detection for each batch of intermediate products and
finished products thereby ensuring the control and detection of every step to
achieve the international quality management system standard.
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The pharmaceutical industry application
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Gelatin is important medicinal auxiliary materials for the pharmaceutical, Yin He Bio-tech owned the production and sale qualification

of the medicinal auxiliary gelatin.Each link is controlled strictly from raw materials procurement to finished products to provide users with

healthy and safe products.
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Gelatin for hard capsules:

Hard capsules is mainly made from gelatin,it has a higher requirement of the physical and chemical properties for gelatin.We
can provide a variety of parameters of gelatin according to customers’ demand.The products have excellent disintegrating and

liquidity,at the same time we also control the transparent and microorganisms strictly.
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Gelatin for soft capsules:
Soft capsule material consists of gelatin,glycerin or other appropriate pharmaceutical auxiliary material We are able to offer a
variety of soft capsule’s gelatin and meet the needs of medicine health productsetc.
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Tablets and Pills:

In the manufacture of many tablets and pills,gelatin plays the binder and ingredients
agent role to protect the effectiveness and cover up the ingredients.lt also can be used
in pills and tablets as integument layer.
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Hemostatic :

The gelatin sponge made of gelatin has better hemostatic effect,it usually used in
visceral surgery capillary exudative bleeding and absorption.

fAm3g:

PRIENMNRENRRD, ERABTRFNRE. D5EKX. TRGRIAN
Rt EEALER. JSSEAREUMNKEWMATEIERNS.

Plasma Substitute:

As blood substitutes,its characteristic is on specific antigenicity,large molecular
weightcan keep the characteristics of the colloid,no accumulation in the body,can
participate in metabolism as well as large number of input non-toxic reaction and

50 On.
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The food industry applications
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As the gel agentemulsifier,stabilizer,adhesive preparing gelatin is widely applied in food field.
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Sweet jelly:
Gelatin has a better water absorption and play the role of supporting the skeleton.n order to lock the water and sugar and make

candy stable form gelatin internal molecules form a mesh structure after dissolved in water.Compared with starch,agar gelatin is

more resilient , elastic and transparency as the filler.

R iRt Bl
BRRENCEMPEIF B0 LLFEAERIBYKSE, RRARABIEAHESHER,

Frozen food improving agent:
The role of gelatin in ice cream is to prevent the formation of coarse crystals and keep the organization is exquisite and reduce

melting speed.
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Meat product improving agent:

Gelatin can help to improve the taste of meat product and extend the shelfGelatin also has the effect of emulsifier on some meat such as
fat emulsion sauce and cream soup,and protect the original characteristic of the product at the same time.
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Beverage clarificant:
Gelatin can be used as clarifying agent in beerjuice drinks and other drinks industry.Gelatin
and impurities can generate flocks the flocks will precipitate after standing some time

later,then remove it through filters.
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Dairy products additives:

Gelatin is widely used in all kinds of dairy products such as yogurtcheese butter and so on.lt
played the role of preventing milk whey precipitation,emulsifying stability and controlling the
bubble. In addition gelatin is widely used in baking,coating material for food jfood packaging

and other fields.



