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Provide customers with better

Product application solutions.
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The leader of starch industry
deviopment in China.

Customer first,Team first

Satisfy employees.
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e ST

%Ez’%lﬂ‘i?1 999F2H, MHHRFHIFRAT., WREFEVEIREIRA
M ARINIS EVRHRAIRAT). #hREHIEEIRAE. B FEEMRERA
5212|S¥’A\7 s, 5. DEFMRUSPERZFAT. Bil, EIVIB\HB

“EE@%Eﬂ’JJﬂﬁH Hm/FEE. BEmnilit, RREBFEEE RN,

SEATMBER™30127T, [IT1100RA, FHEWAS0{ZTT, £/ ?ﬁh%lll

FE RUEYFWHERELEWY, “REmIREeRl”. “RESERL”, Hip

m T R=EEN”, “RiwkeIv50ia”, “BrEtliEtrmtel”. “TRismeEl”

FREMS,

’E./\—J:E?#“ﬁi*ﬁnu.. EGim. 8l—R"ZAREBE, TMTKBAENEKR, EEF
EMRELIERE, SiREE . FEEE, RIMEANESHNBALEE, %O
R%ﬂ*ﬂnuﬁﬁwﬂﬂﬁz;ﬁﬁf%ﬁo

SERARFBERE—"ET, BRTLHKE. ZFFH. I, FEIS
FmSRE Ao RETF S, A'IMGH-EX EHNTHEFm Zmip. R
. BRE"NEN, FNMERRARS, ZNAEFPLIEME.

shengtai Group, established in February 1999, has many entity subsidiariessuch as Weifang Shengtai
Medicine Co., Ltd., Shandong Shengtai Biotechnology Co., Ltd., Weifand Century-Light Biotechnology Co.,
Ltd., Weifang fuyun Oil Co., Ltd., and Weifang LezhitongLogistics Co., Ltd., and has set up trading subsidiaries
in Weifang, Qingdao, Shanghai, etc. At present, our core business mainly covers pharmaceutical raw
and auxiliary materials, food raw andauxiliary materials, food additives, edible oil, logistics, trade, etc.

The group company has total assets of RMB3 billion and over 1100 workforce, and the annual sales revenue
reachesRMBb5billion.The company was successively awarded .Agriculturallndustrialization Key Leading
Enterprise, Demonstration Enterprise for Processing AgriculturalProducts andHidden ChampionEnterprise
in Shandong, and the Top 100 Industrial Enterprises, Top 50Agri-cultural Leading Enterprises, Intelligent
Manufacturing Benchmarking Enterprise, etc.in Weifang.

The group company adheres to the development idea of high quality, high end and first class, and has
achievedlong-term effective growth. In recent years, the core competitiveness and brand influence of
enterprise haveincreased constantly by accelerating supply adjustment, high-end transformation and
green development andpaying close attention to technological progress and fine management.

The group company upholds the philosophy of customer first, revolves around winning by profession,
difference andinnovation, and continuously improves products and servicesto fully meet the customers
multiple varieties, serialization andhigh quality, it is striving to strengthen technical services and to create
value for customers.
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Quality Management System

The group company has passed the certification of GMP,
1ISO9001, 15014001, 1ISO45001,FSSC22000,KOSHER ,NON-GMO |IP
et
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We have 6 large ventilation corn steel silos equipped with full-automatic unloading equipment with capacity of 50,000 MT, which-can
provide reliable guarantee for continuous,stable operation.There are two impurity removal devices for corn in and out
ofthewarehouse, which lays the foundation for product quality.During the production of crystallized dextrose, the imported
Injectorensures liquefaction effect. The introduction of pre-crystallization production process improves the quality of
crystallizeddextroseseries products.The full-automatic production equipment of the SIEMENS automatic control system is appliedto
theproduction lineof liquid dextrose,which greatly improves the working environment. The introduction of full-automatic
lon-exchangeequipmentreduces the consumption of acid,alkali and water in the production process.Full-automatic packing
scale full-auto-matic palletizer and intelligent stereoscopic warehousing system realize stereoscopic storage,automatic access and
standardizedmanagementof products,which can greatly reduce warehousing and shipping expenses,reduce labor intensity and
iImprove theutilization ofwarehouse space. In response to the national call for energy conservation and emission reduction, we
introduce MVRenergy-savina evaporator and residualevaporator by huge investment to use the waste heat produced in the
production processto evaporateliquid dextrose,which can realize energy saving and environmental protection.We do wastewater

treatment in strictaccordancewith the standard,and at the same time,we take the lead in introducing low temperature plasma odor removal
system...

ADVANTAGES

OF PRODUCTRION TECHNOLOGY
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BREEAHAPOLERELAUREEREMGS TERARHARPLO". “WERE
EMELRELNE"FERMAFE, ALKPOEDIL. ix. Pl Kini™ @Rl
REWVXCEEZET—X, BE25 AHNHEEINS80 A TNEZIRA, B EZH
RAMA: NEEEMERGTEY. MEYAE. mFmElh REFMNALRS

ift & P CinV 58 X B8 F Z 1T ™ m R AU A R R m i & SHE XM 50 & M A 1S &
I, REEEN. RENNTHXNE, AEREKRE. SEEIE. RIEFeIX
B8 . oA IR B E 2,

HEDOEEREURSRATHRESHLZ(—%SY). LRBEMERTUINET
B (S MRS BRGHS R (CS% . SHR)SRT, NEERE
Fl4olh, Hth11IRAHER], 35TLAHREH,

The R&D center of Shengtai Group has been established as the provincial R&D platform such as Shandong

CornBio-refining Enaineering Technoloay Research Centerand shandong Starch Sugar Engineering Laboratory.
TheR&D center integrates office, R&D, pilot test,terminalproduct experience and corporate culture promotion. It has

a R&D team of 25 people and an analysis team of 80people.At present we mainly research functional starch sugar
and its derivatives,microbial fermentation,product formulacustomer application solution, etc.

The test fields of R&D center mainly cover product upgrading,new product R&D,applied R&D test etc. We have
dedicated laboratory for enzyme catalysis and fermentation test,which is equipped with liquid chromatograph,
gaschromatograph, mass spectrometer,etc.An independent matched pilot production line has been completed.

The R&D center has won the Science and Technology Golden Bridge Award of Shandong Technology Market (the
first prize),the Science and Technology Progress Award of Shandong Biological Fermentation Industry Association
(the third prize), the Science and Technology Progress Award of Weifang Science and Technology Bureau (thesec-
ond prize and the third prize),etc.There are 46 valid patents, including 11 invention patents and 35 utility model
patents.

I
|

! I II

If
lha“

'

J

i - =

!

I

ffl
|




09/10

[FamlEFE] K AHBEREMAR, NmEKPIEEFIIARNBHE,
[ A :r}l_l{] =Nv ﬁ"“’ HiEZRATmZ., 5. A{E@E. XBA. Atlm. KEERFHHE.

PRODUCT PROPERTIES: White or similar white powder.Nonsoluble in water or ethanol.

APPLICATION INDUSTRY: Food industry:directly used for bean vermicellivermicelli,instant noo-
dles,ham sausage,meat products,ice cream,etc,papermaking industry,Chenical industry.

i‘ *{,—e%

[FamilEE] R AHBeEREMmER, NmEKPIEEFIIARNBEE,
[RFETTIL] RZEEETER. 2T, BRSNS,

PRODUCT PROPERTIES: White or sinilar white powder.Nonsoluble in water or ethanol.

APPLICATION INDUSTRY: Mainly used as thickening agent,stabilizing agent.filling agent and
sugar-free drug excipients,etc.

o

[F@ERE] ARAEEHEBENTELMR, TR, KNI, AREHKPHE, EIEHLIBPRE,
[RRTTIk] CIfEANZRMERIIERTEFIFIREN . oI/ R Eh s s Az A FEFEH .

PRODUCT PROPERTIES: White or similar white unformed powder; Odourless,taste sweet.Easily
soluble in boiling water,nonsoluble in ethanol or ethyi ether.

APPLICATION INDUSTRY: Used as thickener and stabilizer for medicinal sugar. Used as excipients and
filler for tablet or infusion.
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Soluble Starch

EK:-S

[~=mlERR] 2|£nn§:ﬁ*ﬁﬁﬂﬁ&ﬂ<ﬁ¢%ﬁxfﬂﬂ , NE
KRR, E/KEZBEEF AT,

(A E] AmEZERAFEETRETN. RER. ERFNEESMBENSE, TR, PHEFHNERNESPE
ZBINA, AR—MRE ZEIEmin iz,

(%% Rl ARERERNSHENFERE, CHEERE, RMHE, R,

PRODUCT PROPERTIES: It is made by processing starch through acid hydrolysis to improve its
solubility in water.The appearance is white or almost white powder.lt dissolves in boiling
water,but is insoluble in water or ethanol.

USE: It is mainly used as a thickener,stabilizerfiller,and sugar-free phanrmceutical excipients.It
hsa a wide range of applications in the production or tablets,granules and other dosage forms.
It is also a widely used food additive.

CHARACTERISTIC: It has strong solubility and disintegration,more stable than dextrin,strong
adsorption and good fluidity.

% § i' ;! ﬁ Maltodextrin

[F@miERE] ARREMEREENERFKEEEFMS, HRNBBNEH BRI, MR, EKP
278, ERKIEPILFARE,
(A E] EZEZEATHEN. HEFFMERENF., BoEENA TP HIFIFPLE S BRI E,

(%% Rl AREEEHER, T2, 558k, EHR, S@tF, LM\, ERNEF, ARG, HEiE
3R, AL, FAEME, WIATEISME.

OiRIEEFEXRPREFHAEIME. RAEDEENT @M,

PRODUCT PROPERTIES: It is refined by enzymatic or acid hydrolysis of starchl.lt is white or
off-white powder or granule;slightly smelly.Easily soluble in water,almost insoluble in abso-
lute ethanol.

USE: Mainly used in diluents,adhesives and thickeners.At present,it is mainly used in the prepa-
ration of traditional Chinese medicine preparations and Chinese medicine formula paiticles.
CHARACTERISTIC: It has the characteristics of low sweetness,no peculiar smell,easy digestion,
low heat,good solubility,low fermentation,good filling effect,no moisture absorption,strong
ghickening,good carrier,good stability,and hard to deteriorate.

We can individually customize products with different viscosities and different DE values accord-
ing to different customer requirements.
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FEEsREBERURTHIENEK, TR, K, TKPHE, EZHD

[ R A{TIL
TERATESAT, Era@mEidR. ILR/ERER, SRR,

PRODUCT PROPERTIES:
Colorless crystals or white crystalline or granular powder;Odourless,with a

sweet taste.Soluble in water,slightly soluble in ethanol.

APPLICATION INDUSTRY:
Is mainly used in pharmaceuticaland chemical industry,the production of

glucose injection,blood or peritoneal dialysis,veterinary infusion,etc.
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EREN. kR
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SFEN. ATREECRHS ERS

%% 1%. 45 R LA
_x E il ANTRAREREEACHE
‘avirno o B P, 05361
AOV, Bl W W 26i00 YR 05362985910

A I | | | B 8 hite: /eww, ahinaglusose, oee

[F=aalERR]
B/ FHREREMEMAEMAR; TR, IKiH, EKPHE, EIEPHRUE,

[RZFA{7YL]
AN, BTFSMERST PRITAIRENSSHEERE ST A OMRSR,

é:k I I }l o PRODUCT PROPERTIES:
"n HH ':l h | _ ., White or almost white crystalline or granular powder;Odourless,with a sweet
L P - taste.Soluble in water,slightly soluble in ethanol.
DEXTROSE SERIES | »75 Sggr
- 7/ - Pharmaceutical carrier,a strong agent in Food Therapy for the treatment of
| & 3 various diseases and can be made to oral products with a mis of with variety of

vitamins.

s | 0036
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xtrose Anhydrous Food Grad

-~ %
[~ TER] |
NEeRTeEERMEMAR;, TRIRTMRE, HIKEF. ZE1E. TRIK, o
[RZF4Tdk) RN
Bmftl: ATFEFEBR. Ih=0. IR TI: MXMHE., Bit. ERETS. ﬂi;l_,”;ﬂf"m
PRODUCT PROPERTIES: it I BEEw =
White or colorless crystalline powder; No visible impurities, with a mild sweet, fﬁfiﬁﬁ:iﬂ“ [F= =) Y- =
T P e 1Bl FEBARERFRIEINR, TR, K, EKPRE, EZEPHE. B
APPLICATION INDUSTRY: [ B 75k ) i?kﬁﬁﬁ
Food industry:used in the production of protein sugar, chocolate Chemical and ‘
fermentation industry, refractory materials, batteries, alkyl glucoside,etc. — —— ENWL, EFmamEsR. AR, SRRk, A
PRODUCT PROPERTIES:
Colorless crystals or almost white crystalline or granular powder;Odourless, i wenaaadin
with a sweet taste.Soluble in water,slightly soluble in ethanol. | ciptdeimdys
APPLICATION INDUSTRY: f e w0, v ol
Is mainly used in pharmaceutical and chemical industry,the production of
Q\ %%‘ 1@ ( _._7‘*( ) glucose injection,oral Rehydration Salts. Veterinary drug carrier or water agent. | —
xtrose Monohydrate Food Grade
[~ TR KT - __7 \t
RNEEREBERIENAR, TRRTNKE, HKEM, LE. TR, ot o awwulmwwwHWS
Rk -, il bl (=R
BEEA;, Baftl; KBTI, wF T, BMO=YES. $ETHS. i ERREE—HEE, SESRNESSME, S6NMRRTF, BMICHL0BBERY
PRODUCT PROPERTIES: Ea?‘-ﬁ%%xﬁm@ MR, TR, IKiH, ZiaTK (20°CEHBa#EEN3.5g/ml) SZE2, THENFENER1.2~1.815,
\I;\(JI:’:enc;r F;:;:)(I;rl'::?ss |(ﬂ}:;réllslt:;ﬂlme powder; No visible impurities, with a mild sweet, #;1 ;;z ;:Eim [ R3]
’ ' 8 S e fEEEm. EaIRECIEEMHMRE. Atlm. THEERNGEEREm. RE. ik, MEEHE
APPLICATION INDUSTRY: 3o 7 4 T He FomaR, b RemE AR, RER
Direct edible; The food industry; The fermentation industry;Chemical industry; [F7 =]
Other such as animal feed,environmental protection material,etc. _ | ZmEEEGIHES. STHM. KEFREENE. IBEXEK, &R, RiEl. dMES.
- REME. AR Eﬂ‘fﬁﬁﬁ‘fi’&, I AT BB R IPE A & BT HEIR R * o] EINEE, RIPRTAE

(a8 %)
25kg/4%. 1000kgM4 A EHIRIBEPER

PRODUCT CHARACTERISTICS:

Crystalline fructose is a monosaccharide,isomer of glucose,containing 6 carbon atoms,structural
formula C6H1206 white crystalline powder,odorless,sweet taste.lt is easily soluble in water(solu-
bility3.5g/ml at 20°C) and ethanol,and its sweetness is 1.2-1.8 times that of sucrose.

APPLICATION INDUSTRY:
Bakery products,sports and other functional drinks,dairy products,sugar-free and functional foods,

jams,preserved fruit,tipsy wine.

FEATURES:
High sweetness,cold sweetness,high freezing point reduction ability,flavor enhancement,strong

permeability,anti-caries,high solubility,moisture retention,fast metabolism in the liver,improving
liver function and protecting the liver.

PACKAGING:
25KG/bag,1000KG/bag or as customer’s requirement

26| 0536
72188832
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Corn Syrup

[~aalER]

AmAREMEDEE. BE. BREBEANBREIKBERHSISEEIRNRESHER, HE&
FETFIRFESERENKR, IRANBEERET XERIMAR,

[~aafiE]

TEATEIE, BN, BExfF. BeiEZENAETEARRS. BHlmFP,

[ =]

DE{E2>20, KialteF, #EMR, ORMEMAE. HERE, BZFEIK,

[ @ %=#tE])

25kg/ R IBRIBFBEFEK

PRODUCT CHARACTERISTICS:
White or slightly yellowish powder made by starch hydrolysis,refining and spray drying.

PRODUCT APPLICATION:
Mainly used for embedding,thickening agent filler and so on.At present,it is mainly used

in solid drinks,meat products and so on.

FEATURES:
DE value=20,good water solubility,low viscosity,mild and pure taste,low sweetness,malt

fragrance.

PACKAGING:
25KG/bag or as customer’s requirement

b

SYRUP SERIES

Maltodextrin
[F=aai®RE]
ArrmBEMENRE, ZEAREKE. BHl. TIREATIRFISHERESY,
[~amAiE]
IBHER . EREA. 2iAEFE, BaEERTEREN. BIRIBEEFH,
[ =]
ENHETZEKEETY), DElE 420, BERHER. B#MELT. ZiHMt. EHFEMRT. BIFEL
CIESFAFIE,
Q250 E)
25kg/REGIRIEE FEK
PRODUCT CHARACTERISTICS: A : _ . £ s | e g
This product is made of starch as raw material,and the sugar polymer is obtained by p— 8N _ . e M O < i i A . 7, 1/ L)
enzymatic low-level hydrolysis,refining,drying or non-drying. , : | . — S -— Sl la ¥ /. / & =
o - 5 | , ,
PRODUCT APPLICATION: .
Thickenerfiller,carrier,etc.,currently mainly used in flavors and fragrances,solid bever-
ages,etc. -
FEATURES:
low-degree hydrolyzate of starch,DE value £ 20,has the characteristics of low sweetness,
good solubility,easy digestion,good filling effect,good emulsification,etc. . 9 - ¥ -+ =
PACKAGING: e | B i | ' - 2 — . B
25KG/bag or according to customer requirements 4 | |
HE | 0536

2| 21899130
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GLUCOSE SYRUP

Bl oK

Glucose syrup

300kgtEiRIE= P £K
300kg Hdpe Drums Or As Customer Request

AE R e P LUEM A RRHE RS ERNERT EN—MEmER, TE2MDE
BiE. 2B, . ZFURKIREI LS., XIRREEER, fZEK,
Glucose syrup is a kind of starch syrup,it is produced in the action of enzymes

or acid.lts main ingredients are glucose,maltose,maltotriose,maltotetraose
and four more sugar.lt is also known as liquid glucose and wheat syrup portu-

gal.
pESRIT, ptTlk, dhEiTl, BieiTll, &EE T,
Candy industry,beverage industry,baking

industry,instant industry,
ﬁ

fermentation industry.

SHENGFTag
B E R QRO HESREED,
S5 R S S E K S E, R TR
B TR B @ Rk B R B ARE
ME R T 1T W BB SRR AR T O R AR
HKS fERTHGT BT R 2% 2% 8

St HESL R R R Bl R R R A 4
i 7 2 [ K

Glucose syrup has mild taste,moderate sweetness and viscosity,it also
could prevent candy crystalline oxide, It has a low freezing point,if it is
used in beverage production,it can improve the flavor of the product.
If it is used in baking industry,it could maintain a soft and delicious
and retain moisture for its fermentation and moisture

characteristics,As a sweetener for fruit,preserves,jams,
juices,canned and dairy food categories,it could
extend the product shelf life and maintain

the product taste.

b oK

MALTOSE SYRUP

: e oo w1 po iy
m B EEET
Ll Maltose syrup

IRNETIN  300kgETRIBS P ER
PACKAGE 300kg Hdpe Drums Or As Customer Request

\

Bk ZFERSUMEENARN 2RI, B, RESE. BEUREMAR, LIESF

e N o == 2 A wr
DESRIPTION *ﬂjj——ﬁbjzﬂf‘inuo

ingedient are maltose.

Maltose syrup use high-quality starch as raw materials,its production flow is lique-
faction,saccharification,bleaching filtered,refined and concentrated.lts main

BT A, BRI, Tk, ghETil, BTk,

A &

industry

Special beer,confectionery iIndustry,beverage industry,baking industry,instant

zHiEkilKimi], EERIFIINERMESAREE, BEEZEFRRKTHATEREES, AFaXE
E1F . WIMARRSAEBEEFEE, EEAMBEENGE. BNEESHE, FEEOXENROE
A, HAREKTmARRE, JEWNRMEBENESRA;, ATFRRES, RS~ mMXik, BLE
g, BEAREMRE. ®RKEF. HEEPFEFR;, BTFRAHTY, dXEr-mOk, e~ m
FE; BfRimlEfaiE, BTFRETY, oE~mERFRReIORRERFKD; ATFRE. Rk,

ek, AR, FXNE., Sslm&IsmP, BIEHRE. KE. KENEA,

Maltose syrup has moderatesweetness,it has good resistance to crystallization and thermal
stability.Maltose syrup for beer is dedicated to the production of beerwith pure color,high degree
of fermentation and sugar adjustment and other characteristics.It could reconcile the color of
beer and increase its transparency,so as to make the beer taste more refreshing and pleasant.lt
could extend the shelf life of the product,and effectively reduce beer production costswhen it is
used in candy productrion,it could improve the product flavor,prevent frost,it also has low mois-
ture absorption,good water retention,moderate sweetness and other characteristics. When it is
used in beverage industry,it could improve the prouects taste and quality.For baking industry, it
could retain the productsmoisture and keep it soft and delicious.When usde in jam, jelly,canned
food,meat,drinks,dairy products and butter,it worked as thickening,preserving flavor and keep-
Ing moisture.

0536
2189913
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High

Fructose

dyrup s
X DEFINITIONS

B 9 (F42 . F55)
High Fructose Syrup ( F42,F55)

= L IE1Y, 54T PRODUCT PHYSICAL & CHEMICAL INDEXES

InnH |
REME R RN S R S A R LU . ’j D F42 F55
e - U Joa =157 )=z Ol
KSR HH 70 B, DA B YR A TR 40 B 1948 ﬂslﬁf"%% F A e Metiar el Cotians 710 7.0
e B81E R 4ﬂH¢Eﬁ—ﬁBﬁ%’ﬁ%¥§E’$’Jm‘%ﬂéa, R (SFUER) (REHH) % bt
ﬁ%'__l *u %*F; ﬁ'ﬁ —EEJZ E/J ﬂ] = I:‘ E ,qg %zlﬁ,__l ”ﬁ Fructose (Percent of Dry Matter) 5o~3/
PHIE -
?ﬁﬂ'ﬁﬂ?,%ﬁﬁﬁ*ﬁ E’J W%ﬁﬁ:ﬁ:ﬁo - 8 /RBUS BA
| i : - — Chroma/RBU
Fructos_e Syrup,also known as High Fructose Syrup or ‘\ FABMIE (mg/kg) < ‘o
Isomerism Syrup,made of refined corn starch as raw | nsoluble Particles -
materialthrough the action of glucose isomerase on the . \\ PR R4 %
glycation solution obtained by enzymatic mashing of g & lFnicd Hook 0.05
starch,a part of glucose isoforms,into fructose which is e
| | | | " . | BIEERY 2 96
composed of glucose and fructose as a kind of mixed el
syrup.Fructose Syrup is a starch-sugar with high sweet-
ness,colorless and odorless,pure sweetness,good fluid- .
'ri('-e)/plaatcreosolzré ::Sn;perature,and it is a new sugar source to . \ oo P 3EFT PRODUCT HYGIENE INDEXES

i Iﬁ'-l\ E ltems }E*Zl_ilndexes
\) S : 4
h FH3E Applied Range X G BAs (AsH) mglkg < 0.5 \
8 : Nl \ | $#HPb (LAPbit) mg/kg < 0.5

T RE YR 5 R EAR Y, A E A BT kel e = ‘
EEJ-.-E iﬁhijﬁr— T{EI FREATRM. 7 =% /s & Bacterium Total [cfu/g(8kmL)] =< 1,500
m. KB ERBERATEES. REEmMm. XERAKM. KEFEE Coliform [MPN/100g(8mL)] < 30 I
HRACIEFDEEABNA, HUmE Pathogen 516 HNot Detected

As the sweetnesssame as sucrose and has its charac-
teristics,Fructose Syrup, s application fields are more
extensive than sucrose.lt is not only widely used in food,
dairy,beverage and wine,but also in medicine,mhealth
food,family seasoning,daily-use chenical industry and
SO on.

Fran B34S CAPACITY & PACKAGING SPECIFICATIONS

1IERBERFTEE100 M,

Now the annual capacity or Fructose Syrup is 100,000 tons.

2.8 MBS L, 75kgt@xM275kgtlzx, SRBEEFEXK,

The packing specifications are Tanker 75kg/275kg Drum,or
according to customer requirements.
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LSOMALTO-OLIGOSACCHARIDE (IMO)

- - — — [y
\ m A KRR BRZETFHE

SELIa YIS |[somalto-oligosaccharide(IMO)

I 250kg. 300kgiETIRIER P ER

HIGH MALTOSE SYRUP PACKAGE 250kg 300kg Hdpe Drums Or As Customer Request

=\t 5

B R REBREFEEARETE. BET—E. &F. BEFE. BEFAESFAN, 2—

liz=g) i :
vescription IR M Gl T TR e TS SR S

m A e WEAFEEKBHEF, BRDUERF, BiEEHnEaEtE.
Ty High maltose syrup somalto-oligosaccharide(IMO)main ingrdeientare Isomaltose,Ilsomaltotriose,lso-
maltotetraose,lsomaltopentaose etc It is a functional sugar,can effectively promote
@. "2:5 300kg i kR IE =~ 223K the beneﬂcialﬁbapteria in the human body-the growth” of biﬁdobacterju_m reproduc—”
PACKAGE 300kg Hdpe Drums Or As Customer Request tion,so called bifidobacteria growth promoting factor,referred to as “bifidus factor,

also has anti-caries resistance.

BT, &, ErTi, BRIEITI,
Food industry,baking industryfeed industrywine industry.

SEFBEEN BTG N RN BEHARL, OSSR, RETRI— TR

-+ \* .
DE}E;RIP%ON ;IJ%J fﬁJﬂZﬁ;:EE%E%—*Jg (250%) N %%%ﬁ\ %47_:!5—*:&\ i%)l-%a&)l—*ia[))\i%o

—Iigg ma.|tOSﬁ Syrup is a kinoli_of s’]tcarch syrup,i%s ra]‘c\{v ma_terialfi_s "‘e(;inec starc(:jh,lts rge;in e ———————————————————————————————————————
production flow is enzyme liqueftaction,saccharificatrion,refined,and condensed.lts : = Ty e g ol K M-S Lp st EehO Al 48
n(?inin redientﬁarefmglt disgccharide(ESO%),gIucose,maltotriose,mattetrasaccha— :iii%g*ggiigaﬁﬁ;;ﬁﬂgmiﬁgﬁﬁj ggﬁﬁgﬁzfﬁh”ﬁﬁgfumgij iz}iﬁ
ride and more than four sugar. EEET], B PESBEEAR S5 N WER . KSRl AEIRE !
JEU RRBIEE, SEKEEARKRRY, FEAFSNKENOR BTRE, URFHEXHR
mEiTi, WO, BT, KiE. mERREVIER, BTRFIMEVEFN, BAHEMNAE,

Food industry,baking industry,instant industry.

IMO has the general characteristics of maltose,but also promote beneficial intestinal bacteria-Bifidobacterium

SETFIELHIKEN BEEEFNREEMRRSEAE. F2EEP HESEWFNHEEAEM . K growth,enhance the body immunity,prevent diarrhea,constipation,and indigestion;widely used in candy,cakes,

— : . . ’ - ’ oeverages,dairy and other idustries;absorbent resistance and low fermentation, |t can extended the shelf lite of
AR, ®WOZMNATHER. QARREFmMTETm; RRER, XREEmEREER, HeER naked goods,and improve product taste and texture;also be used for wine,alcoholic products to enhance the
JEFr D MR E LR EE SR A TS BT EME T . w0 BiE&)E. Bhairanl taste,quality and biological effects;fodder for domestic animals,replacing the role of microorganisms.

KeER. IREmN&ERS.

High maltose syrup has moderatewsweetnesswith good resistance to crystallization and oxidation resistance viscos-
ity moderate,and has excellent chemical stability,low freezing point characteristics.It is widely used in candy,hard
frozen products and dairy products.lts low moisture absorption could improve the shelf life of baked goods from the
action,and can keep the product soft and delicious.It is widely used in other food industries for its unique product
features,such as;jam manufacturing,moon cake stuffing,ham sausage,ready meals and sauces.
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NON-DAIRY
CREAMER SERIES

PINARERBERXIKEE, T miaE afENR,

25kg/RHIREZPER,

A | NEGER ET AL EE,
it [
DESCRIPTION 2. ﬂr&ﬁJ?ﬁfﬁE ﬂi,}ﬁmﬂi _b7_|§,

3NEBRONIDAR BELE &
4588 EXLFHEB UK
5 B IPHI KA FLI0 2 B A

EeiEREE BIHEMREIENM L,

cal

|~

oI
Il

AP

prfr]

PRODUCT DESCRIPTION: Selected high-quality raw materials,milk mellow,silky taste,make Bubble
tea/Boba tea more smooth fragrant thick,better flavor.Stable product,with excellent solubility.

Packaging: 25kg/bags or as per customer’s requirements

Product Characteristics:

1.Improve the color of the tea soup to make it have a bright color of silk;

2.Inhibit the bitter taste of the tea soup and hide the bad smell;

3.Improve the internal organization of food,increase fragrance and fat,and make the taste delicate;
4. Lubricated,thick and rich in milk flavor;

5.Good water solubility,emulsified polydispersion,good punching tone;

6.Higher protein contentto provide a better cost performance.
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iR e, SR AR, NENMERE, XIKEE,
8, o, AEEFIREIIER .

bl 25ko/RERIEE P ER,

WEMUEEE, BMAE, BRIFOBEN
proadi , , :
2 INFIMMHEE LR, BEARSIK

3EMMEEAR, #EKBE, EORAR. BE. BBE,
LISATABMENEE, &My, ATEEREDE;

5. RIFHINAME, ITEMEE,

PRODUCT DESCRIPTION: Select high-quality raw materials,excellent whitening effect,improve the

\ 4
-
7; v R A
D Non—-dairy creamer used
for Ice cream
coffee color;mellow flavor,silky taste,stable product,solubility and good liqudity.

Packaging: 25kg/bags or as per customer’s requirements F:Irlﬁl:ll‘éljfl\ B EER EEE ERT/CEWE. M. 7
JE. NIZ]E. BriGER.

[
g
S
X

Paoduct Characteristics:
1.Improve coffee color,increase whiteness,and have good whiteness;

2.Suphibit the bitterness of coffee and hide the bad smell;
3.Soft coffee taste,improve the smoothness,make the taste delicate,smooth and mellow; 3 4] $42 OB/ LT 2 6
4. Suitable for different kinds of coffee,with good instant solubility,no white turbidity and stratification; anﬂjn QI REURIEE 2K,

5.Good water solubility,good punch tonability.

b=l 1 IESOEMN. SRSEBIARE,
ANy 2 E QI mBVALRRT, ErmAERAREICE,
3IEERINTRINEE, EEERPRR,

11

PRODUCT DESCRIPTION:Selectde high-quality raw materials,milk fragrance
mellow,suitable for ice cream shop,coffee shop,western fast food restaurant,

snack bar,street ice cream.

Packaging: 25kg/bags or as per customer’s requirements

Paoduct Characteristics:
T.Improve the expansion rate of ice cream and ice cream for cold food,;

2.Improve the organization state of cold drink products to make the fine

surface of the product organization smooth;
3.Improve the whiteness of cold drink products to make them more milk

texture.
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Non: Iy creamer used

C ™
et PEY e .y,
1 O] ]13 .:.}d KCLYV

, OEQOR, RANK, RETmiaE, TRFRER,

[~ migivt]
FomihERES, FEMTE, REM

[~ aaiifE]
25kg/ RHIRBEBZFENX,

[~ miF1E]) g kﬂi o
1.E B IE T mBVER 5 ;
B3 ) EORBRESHRK, BT BEHRG
Ry 3.NEFmEEIENMERE, RSERIEIERE;
o~ 4TBEJt)tﬁI%anEI'J im, ANORE;
5. SRR AR o] TR XS E TR .
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S
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PRODUCT DESCRIPTION: Selectde high-quality raw materials,natural milk flavor,rich
nutrtion,make the cereal milk fragrance rich smooth taste,convenient and fast,cost-ef-

fective.
Packaging: 25kg/bags or as per customer’s requirements

Product Characteristics:
1.Improve the organizational structure of baked products;

2.Make the taste delicate,mellow and soft,and give you a better flavor,;

3.Improve the physical performance and operation performance of the product dough;
4.Can prevent the frost decoration of baked products,not absorbing moisture;
5.High-fat creamer can be used in all kinds of baked mixed powder.

Non—dairy creamer used
for Oatmeal

-
*Eﬂzﬁlﬁ
[Faai=isT] Non—dairy creamer used
WMIEURER, RAFIXK, EFFEE, EERIMERES, ORImE, HERE, AR S.
?’“ %M\L

[~ m#itE ]

25kg/ BB EPER, (=REh |
= g Lﬁ'w..l,?ﬂ, BEERIFHAMM. RaitE, WEM, EBFER. DRAFIZIAER, mih

[FaistE] ST, KUGRES, CRLE,

1.%%%?%1 &%Drm =

2.?%‘.%‘5_}@'“&*&@&”% o XK ; [~ am#ifE])

25kg/RFBIBEFEK,

3 iﬂﬂﬁiﬁﬁhﬂz, 9)3 J:&I

4 AR 1EAEYD EHHE&L'HU} HREARMENNRE; [F=5451t)
5.7 EHNARRIE XK, 1IREMIF: ERBERECAAR, BER. ZRE, BF195;
2 FRRAL: IARHERE, Az AN,
PRODUCT DESCRIPTION: Selectde high-quality raw materials,natural milk flavor,rich 3.mEEE: RS IMEEIISRSE I,
nutrtion,make the cereal milk fragrance rich,xmooth taste,convenient and fast,cost-ef-
fective. PRODUCT DESCRIPTION: Selectde high-quality raw materials,natural milk flavor,rich
Packaging: 25kg/bags or as per customer’s requirements nutrtion,make the cereal milk fragrance rich,smooth taste,convenient and fast,cost -ef-
fective.

Product Characteristics:

1.Improve the smoothness and taste;

2.Improve the instant solubility and wetting feeling,and improve the flavor;
3.Enhance the texture of milk,fragrant and smooth and thick milk;
4.Provide vegetable oils and milk to enhance the nutritional value and calorids;
5.Meet the health requiements of modern people.

Packaging: 25kg/bags or as per customer’s requirements

Product Characteristics:

1.Good stability:tablet candy production does not crack,sufficient bardness,easy to
shape, umform color;

2 Excellent grain feeling:convenient feeding,will not float up;

ﬁ?qmdﬂ:yiit, can be evenly mixed with various auziliary materials.
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Non—dairy creamer used
for Condiments
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G ic)
- 25kg/REVIRIEEFPEX,
o (St
VN o ETIREE, BN,
L . 1- | 2%%%?@12:
- AOREMAR, OREEE;

SR L LIRUTESHREARN, BREOMENL,

e k - PRODUCT DESCRIPTION: The product is delicate and impurity-free,special for the
SRR LA production and processing of seasonings and sauceswhich can improve the taste and

improve the quality of finishes products.

@ O TR :
“ 'ffir;f{“‘ 3 ' Packaging: 25kg/bags or as per customer’s requirements
{lhh.;ﬁ‘:f / ' Product Characteristics:
’4 1.Adjust the color of the soup to increase the white turbidity;
2.Improve the smoothness;
_ 3.More delicate taste,more mellow taste;
_:: 4.Provide more sodium caseinate,better cost performance.
s

PR A

Acid proof
Non—dairy creamer

[~ miEn)

KASFRNIZRER, TEERTHEERTEEBRERETICTEN
%, EPHE3S-SHIRETIRIFIRE,

[~ miits )

25kg/REBIRIEEFEK,

[~ i)

=R —
Ay Z:f f ]

Hil

1EPHIEAEGIREIPIERERE. A9,
2 185 IR N R B AD B F E 8 O R
IRETmiVEEENEFNE;

4RI PHARmK, Er-miEEdO;
bIERERITEAmIYIEHR, JS5RERESER;

PRODUCT DESCRIPTION: Selectde high-quality raw materials,natural milk flavor, rich
nutrition,make the cereal milk fragrance rich,smooth taste,convenient and fast,cost-

ef-fective.
Packaging: 25kg/bags or as per customer’s requirements

Product Characteristics:
1.Stable performance,no stratification and on precipitation in drinks around PHvalue 4;
2.Enhance the milk texture and the rich and lubricating taste of the drink;

3.Improve the energy and nutritional value of the product;
4.Deal with the bad taste in the drinks to make the product mellow and delicious;
5.Enhance the fullness of acidic condimentswhich can be mixed with vinegar;

Gold dissolved
Non—dairy creamer

KABKRNITIZRER, TEBRERTmIERE S DRI
IR SHIXERT

25kg/RIBRBRBEFEXK,

e 1SR TR

DESCRIPTION EEpR=Sy Enw:l=:)Tivg
3ZRMAmAORk, I25INEE;
4 BIFRIDEUE. KA., aEk,

PRODUCT DESCRIPTION:

Using special process and formula,perfectly solve the problem that traditional
products can not be rapidly soluble in normal temperature cold drinks.

Packaging:
25kg/bags or as per customer’s requirements

Product Characteristics:
1.Rapid dissolution under cold water conditions;

2.Zero trans fatty acids;
3.Soft drink taste to improve the smoothness;

4.Good dispersionwater solubility,and stability.

e | 0536
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MODIFIED STARCH SERIES
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NEW PRODUCTS

;= i

g Super Fine Powder

[T =) TRERAEREF 30-12008 M EHWF, TEAE. WREE. RBEHR,
[RFETTI] 224, AN REHENEEGIFHRERNTI,

A B
Refined Glucose

[FEEREIR)] aesEnsr, T8, ki, EaTFK.
[Fadg=] =0, Bl 520-120BEREREA,

B 5P, S

High Quality Corn

[FFRiSE] SERELESER, SOMET,
[T )] EREikemsmTi,
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[F@mER] FAREXRESETEEMNRIIADK, BFI5,
[RATI] Ee2MEMNNERRMEE45T, 21875, BB, 5. B 8

ZZH’:, IEIL_J\ *S‘" o

Product Properties: light yellow to yellowish-brown powder or granular

Application industry: it is suitable for protein and energy supplement of variety of feeds.
mainly used as feed additives,such as feed for chickens,ducks,pigs,fish,etc.

[~ miEfE] K%%?&E‘?ﬂﬁﬂ%@—”E'H’ﬂ%\ﬂéﬂﬁ%ﬁi, =h=S=i
[RAfTI] REESEARNERERN, ESHESENNEREHIR, JENED,
BASEAHRL

Product Properties: light yellow to yellowish-brown powder or granular

Application industry: it is suitalbe for protein and energy supplement of variety of feeds.

mainly used as feed additives,such as feed for chickens,ducks,pigsfish,etc.It can replaec
feed materials such as soya-bean cake and fish meal.

[F@EMEE] ReEXEEEEHBNINDRM KR, BF3,
[RZATTI] EARMEFHPEERZSIEERR, MR, HA%HE, EaZMMEaRE
mABEE4NFE, TLIBEADDGSFEREH

Product Properties: light yellow to yellowish-brown powder or granular

Application industry: It contains much crude protein,crude fat,and crude fiber.lt is

suitable for protein and energy supplementation of various feeds,and can relpace
protein feeds such as DDGS.
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[~ miEfE] L'LL“HUJJ?H EEERE, TRENSEREDRINIEEP DB L EK
RzF, ZWERJARRGBEARRF AN ERMRFERSE,
[Nz fTIV] E'iliﬂﬁ‘? R EECET IR R RREH, HP I KRR HEBEER,

%

TREEENERRS, Bl 1???*4@714 1/EE
ZH MY BERS R ERLH , RITRM A SIS B3
T AR SHEASIE T,

Product Properties: Using corn as the raw material,the corn germ is separated in the
process of producing corn grits,corn starch or corn starch sugarwhich can be used to
make corn germ oil and corn germ protein after being collected.

Application industry: Corn germ meal and corn germ oil can be produced by pressing
corn germ.Among them,corn germ meal is used as feed.It has rich nutrients such as
protein.Corn germ oil can not only be refined into nurritious edible fats such as salad oil,
cooking oil and margarine,but also can be used in the pigment,paint and soap industry.

Tl

ATHEEINTIRAEEXRSH

used to refine edible corn germ oil
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i&i’"a?:ﬁ_IL R ERE U

BBCA PHARMACEUTICAL
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