酿造酱油粉

Fermented soy sauce powder

This product is made of natural pure soy sauce as the main raw material with different fermented processes, which is prepared, embedded with microcapsule, sterilized and spray dried

【product feature】

Natural brewed soy sauce, a unique flavor of soy sauce, ester flavor, outstanding flavor

Salty taste, can fully integrate the aroma of other ingredients, baking aroma, extend the taste

effect of eliminating fishiness, covering up peculiar smell

【(product application】
It can be used in puffing (for example, fresh rice cakes, senbei, shrimp strips, m burning etc.),snack food( such as diaphragm ,potato chips and chips French fries),it  can improve the taste of food, can give food attractive aroma and  crisp delicious if appropriate addition

Ref to  flavors, hotpot base, all kinds of powder package ,it is  added appropriate to bring a strong flavor of soy sauce and ester flavor.

In the processing of meat products and pickled vegetables, it can improve the delicious taste of food, enhance the mellow sense, balance taste, promote the divergence of meat products head fragrance, tail fragrance continuation, eliminating fishiness and covering up peculiar smell

Recommended dosage: 2-10% (customers can add according to their own product characteristics)

【Preservation, shelf life】)

Sealed storage temperature below 25℃,if the temperature is lower than 60% in a cool and dry place. it shall not be used up once after unsealing, it shall be sealed well to avoid contamination, under the above storage conditions, the shelf life shall be 12 months

【Packing specification】
high strength cartons lined with double pressure  pe plastic bags:4x5kilos per carton, bucket, 1x20kilos per carton,2x10kilos per carton.

AA  BC  CB 

水解植物蛋白液

Hydrolyzed vegetable protein liquid 

The main raw materials from northeast defatted soybean and corn protein, by food grade hydrolyzed hydrochloric and mixing with alkali soda , refined filtered flavoring liquid, the product is rich in more than 20 kinds of amino acids and contains essential amino acids for human body, it has been widely used in flavors, edible essence and ingredients industries

【product feature】

Plant protein amino acids unique aroma, delicious taste, aroma mellow

all kinds of amino acids, high content，extremely taste effect

Long-time cooking, flavor , it can make up for the loss of other tasty flavors
【(product application】

Using for preparing soy sauce to supplement amino acid nitrogen and to  increase freshness, improve taste, improve product grade, increase production capacity, reduce manufacture cost and increase additional value of the product 

Recommended dosage: 5-20%

Added In the  pickles to keep the color bright and crisp ,  freshness outstanding

Recommended dosage: 10-40%

In the essence,It is added to the essence with Maillard reaction to provide needed amino acids for the reaction, to make hot reaction main aroma outstanding, more mellow fragrance, more soft and more lasting
Recommended dosage: 5-20%

In the flavors,to supplement amino acids and  to increase freshness and improve taste

Recommended dosage: 5-10%

In the vinegar ,it can improve flavor of the product, more softer taste and less irritative, and richer taste.

Recommended dosage: 2-8%

【Preservation, shelf life】)

Sealed storage temperature below 25℃, if the temperature is lower than 60% in a cool and dry place. it shall not be used up once after unsealing, it shall be sealed well to avoid contamination, under the above storage conditions, valid date: 12 months

【Packing specification】

Plastic bucket, food transport tank: 1x30kilos per bucket, 1 ton per tank,10ton per tank.
high strength cartons lined with double pressure  pe plastic bags:1x25kilos per carton, 

水解植物蛋白粉

Hydrolyzed vegetable protein powder

superior  hydrolyzed vegetable protein(hvp) flavoring liquid as the main raw material with other auxiliary raw materials, it is prepared, embedded with microcapsule, sterilized and spray dried,then finish flavor powder
【product feature】

High amino acid content, very delicious taste, long aftertaste

 strengthening food nutrition composition and delicious sense, and covering up peculiar smell

The basic flavor platform with  other fresh flavors  rapidly increase the flavor intensity , the overall flavor effect of the product appear mellow and full

【(product application】

It can be added into chicken essence, chicken powder, convenient flavors, soup, meat products, catering ingredients and flavor food to supplement amino acids, improve nutrition, increase freshness, improve taste, cover up peculiar smell, reduce the aginomoto and I+G USED, improve product grade and reduce cost

It is added in the production of salty flavor essence to participate in the maillard reaction and provide the needed amino acid for the reaction, which makes the meat flavor base more pure and the taste more full 

Recommended dosage:2-10%(customers can add according to their own product characteristics)

【Preservation, shelf life】)

Sealed storage temperature below 25℃,if the temperature is lower than 60% in a cool and dry place. it shall not be used up once after unsealing, it shall be sealed well to avoid contamination, under the above storage conditions, the valid date 12 months

【Packing specification】

Plastic bucket, food transport tank:1x30kilos  per bucket, 1 ton per tank,10ton per tank.
high strength cartons lined with double pressure  pe plastic bags:4x5kilos per carton, 2x10kilos/carton,1x20kilos/carton,1x20kilos per carton, bucket.
Ref to Hydrolyzed vegetable protein powder, 
Factory price usd3/kg, so 110kg air malpensa total money usd330

110KG CIF AIR MALPENSA(20KG PER CARTON) , TOTAL 6CARTON

Air charges usd1000.

Total amount:usd1330

REF TO 5500KG CIF GENOA by sea,total  275CTNS  .factory price usd3/kg,  usd16500, seacharges :800 
Total amount:usd17300

48.530.527
风味调料包

Meat flavor seasoning

Flavor seasoning series product is high quality fresh meat for as long as the raw material by biological extraction, and then supplemented by a variety of amino acids, reducing sugars by maillard reaction and a series of reactions such as stokes degradation, get heterocyclic meat containing s.o.n natural substances, different flavor seasoning made by mixing color paste, by microcapsule embedding, high-pressure emulsification, spray drying and flavor seasoning powder.
【product feature】
Plaster flavor seasoning: fragrant, continuous, strong and vivid, mellow taste, long, good heat resistance, long fragrance in the product, stable and uniform paste, good fluidity and water solubility
Powder flavor seasoning: the meat taste is pure, the aroma is rich, close to the natural meat flavor, appropriate addition can increase the food mellow sense, with protein powder, soy sauce powder, can improve the meat aroma flavor effect, has a good heat resistance, rehydration and adhesion, easy to use with various condiments
【(product application】)

Plaster flavor seasoning: Meat essence cream:

meat food processing , expanded food embryo, sauce package, soup bases and flavoring additives with sparerib flavor food

Chicken essence cream: chicken juice, chicken essence, convenient soups, meat products, expanded food embryo, sauce package
Beef extract paste: cooked meat product, expanded food embryo, sauce package, soup bases, quick-frozen food, snack food, cook food etc
Recommended dosage: 1-3%

Powder flavor seasoning:

Vegetarian meat monosodium glutamate powder: instant noodle soup, household seasoning， puffed food, meat, quick-frozen food, Recommended dosage:2-4%

Chicken powder: instant noodle soup, household seasoning , chicken power, meat, quick-frozen food, Recommended dosage:1-4%

Beef extract powder: instant noodle soup, household seasoning, puffed food ,chicken power, meat, quick-frozen food, Recommended dosage:1-4%

【Preservation, shelf life】)

Sealed storage temperature below 25℃,if the temperature is lower than 60% in a cool and dry place. it shall not be used up once after unsealing, it shall be sealed well to avoid contamination, under the above storage conditions, the shelf life shall be 12 months
【Packing specification】
Paste: High strength cartons lined with double pressure pe plastic bags;10 kilos per bucket,20kilos per bucket.

Powdery: high strength carton, drum lined with double pressure pe plastic bags: 4x5kilos per carton, bucket, 1x20kilos per carton, bucket.
复合调味粉
Compound seasoning powder

a kind of flavoring powder made of meat flavor pure refined fruit and vegetable powder, refined salt, monosodium glutamate, carbohydrate, amino acid and various spices, such as products include :fruit and vegetable powder, milk taste, meat taste, sour and spicy flavor.
【product feature】

It is mainly used for extruding and seasoning of snack food

The product has good fluidity and adhesion.

The product has natural flavor and pure and refreshing taste
【(product application】
It can be used in puffing and snack food (for example, scallop, shrimp strips, fried rice curst, potato chips, steamed bun, snack biscuits)to enhance flavor and balance the taste

In fried, spicy food(for example: fried peanuts, green bean, spicy snacks and spicy meat string and so on) can play the role of flavor, balance the taste, increase appetite
It is suggested that the rate of powder is about 3%
【Preservation, shelf life】)

Sealed storage temperature below 25℃,if the temperature is lower than 60% in a cool and dry place. it shall not be used up once after unsealing, it shall be sealed well to avoid contamination, under the above storage conditions, the shelf life shall be 12 months

【Packing specification】
High strength carton, drum lined with double pressure pe plastic bags: 4x5kilos per carton, bucket, 1x20kilos per carton, bucket.
酱味醋粉

Brewed vinegar powder

The brewing vinegar powder is made of high-quality shanxi old vinegar, unique old vinegar, zhenjiang fragrant vinegar, northern rice vinegar and ningbo red vinegar, which is prepared through preparation, microencapsulated , sterilized and spray dried seasoning powder
【product feature】

The old vinegar powder has the characteristics of shanxi old vinegar incense, ester incense, rich fragrance, mellow, soft sour taste, long aftertaste, sweet and sour taste

Balsamic vinegar powder has the unique fragrance of zhenjiang balsamic vinegar, soft sour taste, slightly sweet, no bitterness

The white vinegar powder has a light aroma with a mild acidity rather than irritation

Red vinegar powder has the unique aroma of ningbo red vinegar, red color ,soft sour taste, sweet and sour taste
【(product application】

Proper addition to convenient food seasonings(for example rice cake, rice noodles, rice noodles ,hot and sour noodles)condiments(hotpot base and convenient seasoning),puffing snack food disperses, dishes and other products can balance the taste, eliminate fishiness, cover up peculiar smell and enrich the product taste

Proper addition of chicken essence and chicken powder can balance the taste, cover up the peculiar smell and enrich the product taste
Recommended dosage: 2-10%(customers can add according to their own product characteristics)

【Preservation, shelf life】)
Sealed storage temperature below 25℃,if the temperature is lower than 60% in a cool and dry place. it shall not be used up once after unsealing, it shall be sealed well to avoid contamination, under the above storage conditions, the shelf life shall be 12 months

【Packing specification】
high strength cartons lined with double pressure  pe plastic bags:1x10kilos per carton, 2x10kilos per carton. 

发酵酱味粉

Fermented sauce flavor powder

Fermented sauce powder is made of traditional northern yellow bean paste, pixian bean, yongchuan black bean paste, Japanese miso paste, baoding sweet bean paste, northern red beancurd and southern white beancurd as the main raw material, which is prepared, microencapsulated, sterilized and spray dried

【product feature】

The bean paste powder has the unique flavor of pure northern bean paste, which is fragrant, dry and refreshing, covering up the peculiar smell

Unique sauce fragrance of Sichuan pixian bean, fresh and spicy, rich in nutrition

The fermented black bean powder has the unique full-bodied flavor and delicious taste of yongchuan fermented bean

Miso powder has the unique miso aroma,rice fragrance,delicate taste,sweet and refreshing, rich nutrition

The seeet bean paste powder has the pure baoding three treasures sweet bean paste fragrance, fresh sweet refreshing

Humus powder has unique flavor, delicate taste, mellow and natural

【(product application】

Add proper amount of bean paste powder, fermented black beans powder, miso powder and sweet bean paste powder to all kinds of convenient seasonings in instant noodles, hotpot base material, catering ingredients, to provide pure food, and improve the taste and appetite with rich picking aroma

Proper addition of rotting milk powder in convenient soup, refined powder soup, rice powder seasoning bag and hot pot base can give food unique flavor of fermented bean curd, which can increase freshness and aroma of food, enhance aroma and improve taste

Recommended dosage: 0.5-5%(customers can add according to their own product characteristics)

【Preservation, shelf life】)

Sealed storage temperature below 25℃,if the temperature is lower than 60% in a cool and dry place. it shall not be used up once after unsealing, it shall be sealed well to avoid contamination, under the above storage  conditions, the shelf life shall be 12 months

【Packing specification】
high strength cartons lined with double pressure  pe plastic bags:1x10kilos per carton, 2x10kilos per carton. 

企业理念

Corporate philosophy
Good taste comes from nature, nutrition is integrated into health:it is our duty to eat safely……..!

Excellent quality, create good taste and health:

Is our eternal pursuit of product quality……!
Sincere and trustworthy, eternal service:

The spirit of continuous improvement permeates everyday of our lives

精益制造

First-class product line
Advanced technology,sophisticated equipment, product quality assurance
Strict qualitycontrol,delicate quality control,product quality assurance.

Professional skill,innovative spirit, product innovation is synchronized with customer needs

Excellent team, delicated spirit, product marketing and service are synchronized

